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MNpdAoyog

Ayarnntéc/ol poLtnTpLeg Kal poLTnTES,

To TuAuo pog cupmAnpwoe nén 3 xpovia emituyou¢ Asttoupyiag, Ue €va ocuxpovo Mpoypappa
Joudwv Kol £€va Véo Kal uPnAng moldtntog SLSAKTIKO TPOOWILKO. ITOXOG HaG elval va
eKTIOLOEVCOUE ETILOTAUOVEG LE YVWOELG Kal Se€LOTNTEG Mo Ba Toug emLTpéPouv va avtamokplBouv
pe emtuxia ot mpokAnoelg tng Emotung Tpodipwv & Awatpodng, oe £va MOYKOOULO Oypo-
Slatpodkod meplBaiiov mou e€ehiooetal Suvaplkd. Tautoxpova eMSLWKOUE va cUUBAAAOUE OTN
Snuoupyia KOWWVIKA EVOLOONTOMOLNUEVWY TIOALTWY TIoU Ba elval og B€on va AVIILETWITICOUV TV
gnayyeApatikn toug {wn pe uPnAd alobnua Kowwvikng euBuvng.

Jtov 06nyo Imoudwv mou StaBalete UMAPXOUV OVAAUTIKEG TTANPODOPIEG YIOL TO TIEPLEXOUEVO TWV
HOONUATWY Kal TOUG SI86A0KOVTEG TOU TUAATOC KABWCE Kal TTOAAEG XPHOLUEG 08NYLEC YLa TIG OTIOUBEG
oag oto Mavemotiuo Osooaliag.

Ek pépoug Tou S18aKTLKOU Kal Tou Slotkntikol mpoowrikol oag kaAwaoopilou e oto TuRpa EmotAung
Tpodipwv & Alatpodng tou Mavemotnuiov OscoaAiog Kal cag EUXOUAL KOAR KOl YOVILN akoSnUaiKkn
XPOVLA. ATO Tn HePLA oG Ba KAvoupe to KoAUTepo duvatdv wote n nepiodog Twv omoudwv oag va
aroBei SNUOUPYLKA, YOVIUN KAl YEUATN BETIKEC EUTIELPLEG.

Kapbitoa,

lavouaptoc 2022
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1. To Navenotipo Oscoaliog

1.1 lotopikd otolyeia - Pucloyvwpio

To Mavenotnuio Osoccohiag WOpuBnke to 1984 (pall pe to Mavemotuio Alyaiou kat to I6vio
MNaveriotpio) pe to N.A. 83/1984 (DEK 31/tx.10/20-3-1984), mou tpornonotdnke to 1985 pe to M.A.
302/1985 (DEK 113/tx.10/31-5-1985).

‘ESpa tou Mavemniotnuiov Oecoaliag (MO) eival o BoAog. To MO aptBuel 8 oxoAEg Kot 37 TUAMATA KO
elvat to 30 peyalutepo AEI Tng xwpoc.

Q¢ Avwrtato Ekmatdeutikd 16pupa to Mavemotiuo sivat Nopwo Npdowmno Anpociou Awkaiou pe
TANpn autodloiknon. Emontevetal Kal eniyopnyeital and to Kpdtog Sta tou Yroupyeiou MNatdeiag kat
OpPNOKEUUATWV.

1.2 NavenMIOTNULAKEG EYKATOULOTAOELG

OL TTAWVETILOTNLOKEG EYKOTACTACELG TOU MO KATOVELOVTOL O TEGOEPLS MOAELS TNG Oeacaliog (BoAog,
Aaploa, Kapditoa, Tpikala) kat pia tng @Owwtidag (Aauia). H katavopr €xeL wg €NG:

2xoAn Avipwrniotikwy kat Kotvwvikwv Entotnuwv (BoAog)

o adaywylko TuRua AnUoTIkAg Ekmaidevong

o awdaywylko Tunua MpooxoAikng Eknaideuong

o Madaywyiko Tunua Ekng Aywyng

e lotoplag Apxatoloyiag kat Kowvwvikng AvBpwroloyiag
o [lOALTIOMOU Kal Anpoupylkwv Méowv Kat Blopnyaviwv
o  TAWOOLKWV KAl ALAMOALTIOUKWY XTTOUS WV

2xoAn Fewmovikwv Emotnuwv (Bodog-Adptoa-Kapditoa)

e Tewmnoviag Outikng Napaywyng kot Aypotikol MNeptfailovtog
e Teswrnoviag IxBuoloyiag kat Y&ativou MNeptfdAlovtog

o Tewrnoviag —Aypotexvoloylag

e EmotAung Zwikng MNapaywyng

o  EmotAung Tpodipwy & Alatpodng

MoAuteyvikn ZyoAn (BoAog)

e Mnxavoloywv Mnyovikwy

o Mnyavikwv Xwpotatiog MoAeodopuiag kat Mepidepetakng Avamtuéng
o [ToATikwv MnXovIKWY

o ApxLtekTOVWY MNYavVIKWV

o HAextpoAoywv Mnxavikwyv Kot Mnxavikwyv YIoAoyLoTwy

2xoAn Emotnuwv Yyeiag (Aaptoa-Kapditoa-Aauia)

e laTpikng
e KtnviatplkAg
e  Bloxnuelag kat Blotexvoloylog
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o NoonAeuTikAg
e Anuoolog kat Eviaiag Yyeiog
o  QuowkoBepaneiag

2xoAn Erotnunc Quotkrc Aywync kot AGAntiouou (TpikaAa)

e Emotiung Guoikng Aywyng kot ABAnTIonoU
e Alattohoyiag kat Alatpodoloyiag

2xoAn Ostikwyv Emmotnuwv (Aouio)

e NAnpodopikng pue Edapuoyeg otn Blolotpikn
e TMAnpodoptikrig

o  Quolkig

e  MoabBnuatikwy

2xoAn Texvoldoyiac (Aapioa-Kapbitoa)

e Juotnuatwv Evépyelag

e [eptBarlovrog

e  Wnodlakwv Iuotnuatwy

e Aaocoloyiag, Emiotnuwy Z0AoU Kot IXedLocpol

2xoAn Otkovouikwy & Alotkntikwv Entotnuwyv (Bodog-Adpiloa)

e OLKOVOULKWV ETtlotnuwv
e Awoilknong Emelpnoswy
e AOYLOTIKNG KAl XPNLOTOOLKOVOULKAG

1.3 Opyavwon — Atoiknon

YUpdpwva pe to Beopikd mMAaiolo yla tnv Avwtatn Mawdeia n Atoiknon tou MavemioTnUiou aokeitat
amno tov MNputavn Kot tn ZUyKAnTo.

H ZuykAntog tou NO amnaptiletal amno :

1. tov MNputavn, toug Koountopeg Twv 8 XxoAwv Kat toug NMpoédpouc twv 37 TUNUATWY
EKTIPOCWIOUE TWV GOLTNTWY, TWV UETATTUXLAKWY Kol TwV urtoPndiwv SL8aKkTopwv
£vav eKnpoOowro tou ElSikou Ekmatdeutikol Npoowrikol (EEMN)

£vav eKpOowrto tou Eldikol Aldaktikol Mpoowritkou (EAIMN)

£VaV EKTIPOCWTIO TOU €L8IKOU SlolknTLkoU TeXVLKOU ipocwrtikou (ETEM)

£vav EKTPOCWTIO TOU SLOLKNTLKOU POCWITLKOU.

o Uk wnN

Mo TNV amoteAeopatikn kot eUpuBun Asttoupylia Tou MN.0., €xouv BeomioTel oL KATwOL UTtNpeGieC:

ALOIKNTIKEG YIINpEOTies

Ol Aokntikeg Yrinpeoieg tou Mav/piov Oscocaliag éxouv €6pa to BoOAo, kal Slekmepatwvouv Bépota
npolmnoAoylopou, piobodooiag, mpopunOelwy, K.A.T.

e Tevikn AlevBuvon
e AlelBuvon AlolknTikoU
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e AlebBuvon OwkovouLKN G Aloxeiplong
e AlelBuvon Akadnuaikwyv Ospdtwy (Tunpa Zrnouvdwy, Tunua Qottntikng Mépuvag, Tunpa
MopdwTtikwv avtaAlaywv Kot Anpociwy IXEoewv)

Texvikn Ynnpeoia

H Texvikn Ynnpeoia eival appoddia yia th ouvraén Kat avabeon HeAETWY, TNV KATOOKEU, eMiBAen
KOLL GUVTAPNON TWV KTLPLOKWVY EYKATAOTACEWY KoL YEVIKA KABE €pyou TEXVIKAC PUOEWG.

Ermutporntn) Epeuvwv

H Emwtpon Epeuvwyv eival umtevBuvn yla tn Slaxeiplon Twv MPoypapiatwy €peuvag ou Ste€dyouv
ta Tunpata tou MNavemotnuiov Oeocoaliag, péow evog EBkol Aoyaplacpol Epsuvwy, o omoiog
Aettoupyel amd 1o 1990. Ikomoc tou Aoyaplaocpou sival n dtaBson kat Staxeipion kovouAiwv mou
TPO-£pXOVTaAL OO OTMOLASATIOTE MmNy Kal mpoopilovtal ywa thv KAAuyn Samavwv Tou eival
omapaitnTES yLa TG OVAYKEG EPEUVNTIKWY, EKTTALSEUTIKWY, ETIHOPDWTIKWY KAl AVATTTUELAKWY £pYWV
TIOU €KTEAOUVTAL ATO TO EMLOTNUOVIKO TPoowriko tou M.0. H Emwtponr Epsuvwv oteyaletal oto
ouykpotnua Toalamata, MNovvitowv & Aoyova, Bohoc.

BiBAtoBnkn

H BiBAoBnkn tou Mavemotnuiov Osooaliag dpyxloe va Asttoupyel to 1988. AmoteAel eviaia
uTtnpeolia, pe €dpa to Boho, omou Bpioketal n Kevtpkr BIBALOONKN, KAl TTAPAPTALOTO OTIC TEGOEPLS
©e00aALKEG TIOAELG, OTIOU UTIAPXOUV TuAaTa Kat XoAEg Tou M.0. H BiBALoBNkn gival umevBuvn yia
TI¢ mapayyeAieg kal tn dlaxeipton BBALwyY, emoTNUOVIKWY TIEPLOSIKWYV Kal Bacewv dedouévwy. OAeg
oL ouvaMayég TG  BiBAoBnkng (Savelopdg, Kpatnoelg, TmapayyeAieg) yivovtal péow
OUTOMOTOTOLNMEVOU CUCTAUOTOG Unxovopyavwong. Ot katdhoyot BLBAlwY Kal MEPLOSIKWY Kal oL
Baoelc Sedopévwy eival SLaBECLUEG yLa TOUC XPHOTEG, LEow Tou Stadiktuou (Internet). H BiBALoBrkn
Aettoupyel we SaveloTiki yla toug dottnteg, ta péAN AEM kot yio 6Aoug toug evlladepOUEVOUC
EPEVVNTEG KOL LEAETNTEC TNG EUPUTEPNC TTEPLOXNC.

Awaiwpa xprong tg BIBALOBN KNG £xouv eKTOC Ao o LEAN TNG TTOVETLOTNULOKI G KOWVOTNTAS, OAOL OL
evOLAPEPOLEVOL EPEUVNTEG, LEAETNTEG KOBWGE KAl TO EUPUTEPO KOLVO TNG MEPLOXAG. Ma va ekS0BEL N
TOUTOTNTA XPRoTN TG BLBALOBNKNC, Le TNV eMiSELEn TG omolag Ba pmopolv oL XproTeG va Savelotouv
UALKO aro tn BiBALoBnkn, oL umtodrdlol xprioteg Oa PEMEL VA GUUITANPWOOUV TN OXETIKI ATnoN TTOU
Ba mpounBevovtal anod tov UNAAANAO TOU TTAPAPTHMOTOG OTO OToilo UTIOBAAAOUV TNV Altnon Toug
poli pe plo pwroypadia timou Sapatnpiou. O doltntég Tpémel va Seifouv T GoLTNTIKN TOUG
TOUTOTNTA KoL vt Swoouv 0xL Lovo tn StelBuvon T Katolkiag toug, aAAd Kat tn SlebBuvon HoviUng
Slapovng toug, kabwg kal to tNAéPwvd TOug av €xouv. H TtautdTNTA XPHAOTN MMOPEl va
xpnotpomotnBet ywa davelopd n avalitnon UALKOU ce OAa Ta mapoptipata tg BipAodnkng,
aveédptnta and To o€ To Tapdptnua umtoBAnBnke n aitnon yla tnv €kdoor tng. H umoPoAn tng
aitnong yla tnv andktnon tng LoTNTog Tou XpRotn onuaivel 0TL o urmtoPrdLog Xpnotng amodexetal
O6Aoug toug 6poug tou Kavoviopol Asttoupyiag tng BiBAtobnkng tou M.0.

MNa neploodtepes mMANpodopieg oxeTkA He TN Aswtoupyla Kal TIC MPOOPEPOUEVEG UTNPETIEG TNG
BBAL0ONKNC Tou M.0., unopeite va aneuBbuvOeite otnv LotooeAiba http://www.lib.uth.gr/.
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2. To Tuqua Emwotiung Tpodipwv & Aratpodnig

2.1 TonoBeoia — H moAn ¢ Kapditooag

H Kapbitoa eival mpwtebouoa tou N. Kapditoag kat BpiokeTtal oto kévtpo OxL Lovo tou NopoU aAAd
ko Tng EAAadag, art’ omou kot n mbavr) mpogAeuon Tou ovOUATOG TnG. Améxet 310 xAu amnd thv ABrRva
Kot 200 YAL amd th Oeooalovikn, Kol cuvdeetal Pe TV umtdAounn EAAGSa pe clyxpovo oSLko Kot
o6npodpoutkd Siktuo. Yrohoyiletal onpepa otL aplBuei mepi toug 50.000 kaToikoug.

H Kapditoa 5100£tel TOAA KATAOTAUATO KAAUTITOVTOC EUPEWG TLG AVAYKECG TWV KOTOIKWV O€ poidvta
Slatpodng, €vduong, YEWPYLKA pnxavripota KA.t AlaBétel moAudplOua BpnoKEUTIKA UVNUELD, Eva
Bavpaoio mapko (to MNavailumo) pe avaduktplo, Snuotikn ayopd (Ue véo mavépopdo «NeoKAAGLKO
KTiplo»), éva olyxpovo KvnuatoBéatpo, meloSpopoug, mAateieg, pia aftoAoyn Anpotikr BipAtobnkn,
TEVTe woeia, mvakoBnkn, Aaoypadlkd pouosio, Yopwdileg, XOPEUTIKA GUYKPOTUATA, TAPASOCLAKA
KoL cUyxpova KEVTpa SLackESOONC, TIOALTLOTIKOUG KL ETILOTNOVIKOUG GUAOYOUC K.T.A.

H moAn tne¢ Kapbditoog dplofevel téooepa tunpata tou MO, tnv Ktnviatpikr, To Anpodoiag & Eviaiag
Yyelog, To AacoAoyiog, Emotnpwy ZUAou & Ixedlacpol Kal to Emtotiung Tpodipwyv & Alatpodnc.

2.2'16puon

To TuAua Emotipng Tpodipwv & Awatpodnc (TETA) 16puBnke to 2019 (PEK13/29-01-2019), oto
mAaiolo TnG ocuyxwveuong tou mpwnv T.E.l. @ecoaliag pe to Mavemotiuo Osooaiioc. To TUAU
EVTIAOOETAL 0TN XX0oAR Mewmovikwy Emotnuwy tou MNavemniotnuiov Oecoalioc.

2.3 ®W\ocodia kaL otd)ol

H edapuocpévn emotnun twv Tpodipwy Kat tng Aatpodng, Onweg €xeL oXeSLAOTEL orpepa Kal
ovantuooetol oto TETA, otoxelel otnv ovamntuén achaAwv Kal MOLOTIKWY Tpodipwy, kabwe eniong
KOL OTNV €EETAON TIWCE N KATAVAAWGT) TOUG EMNPEATEL TN SNUOCLA UYELA, KOABWGE KOL TO TIWE KOLVWVLKOL,
OLKOVOLKOL, TIOALTLOTIKOL Kl PpuyoAoyikol mapayovteg emnpealouv tnv aAAnAemnidpacn tng tPodng
KoL Tou avBpwrou.

O otoxoc tou TETA eival va mpood£pel oToug GoLTNTEG, LECW TOU aKASNUATKOU TOU TIPOYPAUUATOC,
ploe ohokAnpwpévn, Babld kol moAudldotatn yvwon yla Ta Tpodlua Kol tn Statpodr) oToug
Sladopouc cuvadeig topeic 6Mwg TN HikpoPlodoyia, tn XnUela, TNV texvoloyia, TNV uyela Kal TLg
ETIXELPNOELC. MMPOC TO OKOMO QUTO, TO OKAdNUOikd Tpoypappa Tovilel Tn ouvepyaoia Kal tnv
SlemotnuovikotnTa. OL MPOOTIAOELEG EMKEVIPWVOVTAL OTNV TIPOETOLUAOIA TwV PoLTNTWY £TOL WOTE
ooV UeAAOVTIKOL ETLOTAUOVESG OTOV TOPEA TNG Emotiung Tpodipwy Katl Alatpodng, va cuppaiouv
omodooloTIKA oTNV oavamtuén tng aypodlatpodikng alvoidag, téco otnv EANGSa, 600 kol oto
eEWTEPLKO.

To TETA sival éva TuApa 5etolc doitnong pe £va olyxpovo TPOYpPOUUa oTIouSwv TIou KAAUTTEL
adevVOC TO YVWOTIKO OVTIKELJEVO TNG Texvoloyiag mapaywyng, emefepyaciag kol ouvinpnong,
Tolotikol eAéyxou, oxedloopol kat BeAtiwong moldtntag Kal aodpdalelag tpodipwy, adetépou to
avtikelpevo tng Statpodng Tou avBpwrou, TNG avAnTUEnG BLOAELTOUPYIKWY TPOdIHWY Kal TG
enidpaong tng Statpodng otnv avBpwrivn vyeia.
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OL omoubécg euPabivouv otnv amoktnon e€elSIKEVUEVWY YVWOEWV Kol SeflotnTwy, yla tnv
QVTAYWVLOTIKOTNTA TwV amodoltwy Kol MAYYEAMATIK amoppddnon o€ OAEG TIG TMTUXEG TNG
Blropnxaviag tou Tpodipou kat dlatpodnic.

MapExetat KATAPTION BEWPNTIK KoL EGAPUOCUEVN OE EMLOTNHUOVIKA Media TNG EMOTAUNG TPODIHWY
KoL Statpodng, Omwe xnUela kat Bloxnueia tpodipwy, pikpoPLlodoyia Kot UYLELVN TPOIHWY, LNXOVIKN
Kol enegepyaoia tpodipwy, avaluon kal £heyxog moldtntog Tpodipwy, Slatpodr kat dtatpodikn
TIOALTLKN, KABWG KAl O€ TPONYHEVA AVTLIKELEVA TNG oUYXPOVNG ETLOTAKNG TPodiwy Kal dlatpodrig
onw¢ n Prlotexvoloyia kol poplakn Bloloyia, Siatpodr) kal petafoAlopdc tou avBpwrou, Ta
Aettoupyka tpodLua. EmutAfov, To TpOypappa OTIouSwv TAPEXEL BAOCIKEG YVWOELS YEWTIOVLKAG
ETILOTAKNG IOV oXETI{OVTAL E TNV TPWTOYEVH Tapaywyn Tpodifwy. AmoppoLa TWV TOPpAAvW elvot
n odalplk TPOCEYYLON OTNV Tapaywyrn TPodPluwv Kal ta Slebvwe avayvwplopéva mpotuma
Satpodng.

2.4 Opyavwon — Awoiknon

To avwTtato S1olKNTKO 0pyavo tou TETA eivaln Zuvéleuaon. 2tn ZUVEAELON CULUETEXOUV OO TA LEAN
AEN, eKMPOOWIOL TOU AOLTTOU EKTIALSEUTIKOU TIPOCWITLKOU KOl EKIIPOCWITOL TWV TIPOTITUXLAKWY KOl
uvrioPndiwv Stdaktopwv tou TuApatog. Npoedpog tou TuAuatog eivat o Kabnyntig K. MoAUpepog Kal
AvarAnpwtng Npogdpog o AvarAnpwtng Kabnyntig I. NaBdaonc.

2.5 Npoowrniko

To mpoownikoé tou TETA meplhappavel To SIOAKTIKO TPOoWTIKO (KaBnyntég, AEKTopeG), To €L6LKO
S16aKTLKO TPoowTtkO (E.ALM) Kol To SLOIKNTLKO TIPOCWTILKO, KoL £XEL WC €€NG:

Nivakag 1. AlSakTIkO mpoowrikd TETA

‘Ovopa BaBOpuida N'vwotikd Avtikeipevo  HAektpovikn StebBuvon TnAépwvo
lewpyOmouAog NEKTOPAG Texvoloyla kat
. n .
SESRITS OLOH,KOC EAevxo f.georgopoulos@uth.gr 24410 64786
oLTNPWV Kal
O0PTOOKEUOOUATWY
MukpoBilohoyia
. , Tpodipwyv kat
I A
ﬁf\xﬁm K;gﬂ?\nssx)mc MukpoBLakég Zupwoelg  igiavasis@uth.gr 24410 64785
lwavvng nyntng via Napaywyr
BlomoAupepwyv
Mop )6n¢ , M 1T ( .
LO, wou NekTOpOG xavikn Tpodipwy gio@uth.gr 22410 64784
lwavvng
AoOULKH Kat
FouAag ) A )
OU,)\OL Avom)\npfutnc ELTOUpYLKn , theodorosgoulas@uth.gr 24410 64782
Qedbwpog Kabnyntng Bloxnpeia, Moplakn
BloAoyia
, , Emnikoupn Enefepyacia kat .
[ E . 2441
Fwyou EAévn B SUVTApnon Tpodiptwy elenigogou@uth.gr 4410 64793
KaKay,Lavvg ET[LKOU'pr] Tsxvo}\oYLa, Mowotnta mkakagianni@uth.gr 24410 64789
Mupoivn KaBnyntpla KoL Aopadela
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Tpodipwy ZwIKAC
Mpogheuong

Texvoloyia,
Juvtipnon Kat

AaAdg Itau K ) . lal th. 24410 647
oAAGC FTaUPOg abnyntig MoLoTKGC £AeyyoC slalas@uth.gr 064783
Autwv & EAailwv
Enegepyaoia,
Makpng Avarnpwng Aftortoinon & AvaAUON - e kris@uth. gr 24410 64792
Anuntpng KaBnyntng Yrompoioviwv
Tpodipwy
, , AvamninpwtpLa Awatpodr) Tou .
Miya Ewprivn T AVBpTOU renata.micha@uth.gr
Epmopla kat MoAttikn
MoAupuepog , AypOTIKWV Kal .
Kwvotavtivog KaBnynig AANleuTtikwv Mpoidviwy polikos@uth.gr 2441064781
Nivakag 2. EL61k6 S16aKTIKG MpoowTtikd TETA
Ovopa BaOuida Avtikeipevo HAsktpoviki TnAédwvo
S81evBuvon
Mamnaiwdvvou Xnueia - . .
, EAIN H , chri.papai@uth.gr
Xprjotog Quaowoxnueia

Nivakag 3. ALOLKNTLKO TPOCWTILKO

Ovopa BaOuida AvTiKeipevo HAektpovikn 6ievBuvon  TnAédwvo
EAANVIKAKNG MuyanA ALO'LKT]TLKOQ Fpauuclxtstakn food@uth.er 24410 64787
UTAAANAOG umootnpnén g-food@uth.gr

AvarmAnpwtng  MpoppOTELOKA

Todtoog Avaotaolog . , g-food@uth.gr 24410 64780
Mpoilotauevog  umootnpnén

@Oaohn Xpuoa ALO,LKnUKOq Fpauuclxtstakn g-food@uth.gr 24410 64770
UTtAAANAOG umootnpnén

2.6 YITOSOMEG

To TETA oteyaletal o KTLPLAKO oUyKpOTnpa eppadou 2770 T.u. To onoio Slatédnke and to Anuo
Kapditoag. To ktiplo yertvialel pe ta aAAa Tunpota tou MO Kal T§ UTIAPXOUOESG UTIOSOUEG TOUC
(BtBAL0OAKN, opudLBLaTpo ekSNAWOEWY, E0TLATOPLO, POLTNTIKEG EOTIEG).

Mo toug SLdaktikoug okomoug, To TETA Stabétel Té€ooeplg aibouoeg S16aokaAiog oto KTrplo 6To omoio
oteyaletal. Ol epyaotnplokéG umodopég tou TETA mepllopPdavouv SEka £pyacTnpLakoUS XWPOUG
S6aokaAiog kal €peuvag e TAOUGLO EEOTIALOWO, OTIOU SLEEAYETAL EKTIALOEUTLKO KL EPEUVNTLKO £PYO
vPnAou emunédou.
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3. InoudEg

3.1 Npoypappa NponTuxLaKWV ZIMOVSWV

To Mpomtuxlako Mpdypoppa Imoudwv elval MPOTUTIO e TV Evvola OTL KataptileTal £TolL wWoTe va
UTtNpeTel Toug akoAouvBoug oTdxouG:

e Tn yvwotikn aAAnAouyia ou cuvdéel ta Stadopa pabnuata Petafd Toud.

o TnAoywkn Kal Llodppomn Katavoun Tou pOpTou Epyaciag mou CUVETAYETAL N TapakoAouBbnon
TWV TIAVETILOTNULOKWY HaBnudtwy Kol n MANpng evepyomoinon tou/tng dottntr/-tplag oto
mAaiolo twv omoudwv Tou.

e Tov nMpocSLloplopd KPLTNPLWV IOV EMLTPEMIOUY TNV KATATOEN LE OELPA TPOTEPALOTNTAG TWV
dortntwv/-tpLwv, ot omoiol SlekSikoUv UTIOTPOdIeC Kot GANO TIAEOVEKTHATO TIPEXOUEVA
ETUAEKTIKWC LE YVWUOVA TIG ETILSOOELG OTLG OTIOUSEG.

e OL mpormtuylakég omoudég oto TETA mepllapBdvouv mevtaety kUkAo (10 e€aunva). H
ekmaldeutikn Stadikacio cupmAnpwvetal and Mpoktikr) Acknon (MA) kot OAOKANPWVETAL e
TNV UTIOXPEWTLKA £Kkmtovnon MNpormtuylokic AutAwpotikng Epyaciag (MAE). MNa touc pottnteg/-
Tplec TOU To emiBupovlyv, Sivetal n duvatoTnTa CUUUETOXNC O Tpoypappata debvwy
avtaliaywv (ERASMUS).

3.1.1 MNpoypauua Mpontuytakwy Erouvdwv

To Mpoypappa Mpomtuxtakwy Imouvdwv (MNZ) nmepthapfavel 60 pobrApoto, amd to omoia ta 8
(mooootd 13,3%) eivat pabrpata kat’ Aoy UTIOXPEWTLKA (a6 cUvolo 18 mpoodepdUEVWV) OTIoU
Ta eTAEyeL 0 dolTnTrG oTo 2°, 3°, 4° Kal 5° £toc.

Mephappavovtal 4 UTIOXPEWTIKA HoOAUATA TTOU EUMIMTOUV (QMOKAELOTIKA | ouVSUAOTIKA) oToV
Topéa tng Alatpodng (Elcaywyn otnv Awatpodn tou AvBpwrou, Alatpodrn & MetafoAlopog tou
avBpwrou, Alatpodn ota otadia Iwng Tou avBpwrou kal NopoBeoia Tpodiuwv kat Atatpodikn
MoAwtikn), pall pe aAa 4 pabnpata emhoyng ( KAwikn Alatpodn, Alotpodr & Anupdola Yyeia,
MpooBeta Tpodipwyv kat NEeg Tdoslg otny Emotiun Tpodipwv kat Atatpodrc-2epwvaplo). Emiong, 10
lewmovikad pabrpota TpwTtoyevoug mapaywyns (Apxég Aypotikng Owkovouiag kat MOALTIKAG,
Elcaywyn otn Mewmnovia kat otnv Aypodlatpodn, Mevikn lewpyia, Avatopia kat Quactoloyia Qutou,
Fevikn Aevépokopia kot Aayavokopio, Teviky Zwotexvia, Awotpodr Mapoywylkwyv Zwwv,
Aumeloupyia, QutomaBoloyia kot MetaouMektiky Awaxeipion @poltwv —  AdXOVIKWY,
MeAloookopia), Omou UTIOXPEWTIKA Ba AndBolv Ttouldylotov ta mévie (5) Kal gumintouv oto
YVWOTIKO aVTLKELPEVO TNC 2XOANG MEWMOVIKWY EMLOTNUWY 0TNV omola KAt avAKeL To TUAUA.

EruumAéov, mephappavovtal kat 4 pabiuata Pndlakwv deflotntwy (Eloaywyn otnv NMAnpodoptkn,
BlomAnpodopikn, tatiotik AvaAluon Kal Eme€epyacia Asdopévwv pe xprnion H/Y, Zuyypadn kot
TIAPOUCLACT EMLOTNLOVIKWY EPYOCLWY).

To mpoypappa cuvduadlel 3 €tn pabnudatwv Baowng Nawdeiag, Newmovikng Naideiag kat
MaBnudtwv Koppol (kupiwg oto 30 £10¢). Ita teAevtaia 2 £Tn UTAPXEL CUVOUAOUOG HaBnuATWY
KoppoU, Tewmovikng MNotdeiag ald kupiwg Eppdbuvong. Mo to gpyactnplakd podnuate pe
ONUOVTIKO €PYOAOTNPLOKO-TIPAKTIKO MEPOG TPOPAEMOVTIAL 3 WPEG €PyAOTNPLWY, €VW yla Ta
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TEPLOOOTEPA ATO TA UTIOAOLTIA paBrpata tpoBAEnovtal 2 wpeg dpovtiotnpiou (mou pmopei va yivel
uTtd popdn Bewpntikng e€aoknong o aibBouvoecg ddaokaAiag).

Mephappavetal urtoxpewtikn Mpomtuxlakn AutAwpatikn Epyaocia (30 ECTS- tnv emAéyel o
doltntng Kot tnv ekmovel oto 8°2,9°,kal 10° e€dunvo) Kabwg Kal MPAKTKN &oknon 4 pnvwv, oto 10°
g€aunvo (10 ECTS). To oUvoAo Twv ToTwTKWwY povadwy (ECTS) mou amatteital yia va avaknpuxBet
KAToLog mtuxLlouyog eivat 300.

TéNog, to MMNZ mepléxel Labnpata e cUYXPOVO Kal EMIKALPO YVWOTIKO avtikeipevo, e Baon
TIC ETUTAYEC TNG oUYXpPOVNG £peuvac, TNG Blopnxaviog Tpodipwy Kol Twv €OVIKWY Kol KOLWVOTIKWV
oénylwv.

Meplooodtepeg MANpodopieg oxeTKA e To Mpoypappa Mpomtuxtakwy Zrmouvdwv (MMNZ)
neplypadovral avaAuTika otov Kavoviopod Asttoupylag tou Mpoypdpupotos Mpomtuxiakwy
Inmoudwv, 0 omoiog Kataptiletal amo tn uvéleuon Tou TUAMOTOC, €YKPLVETAL QMO TN
JUykAnto tou Mavemiotnuiou OscoaAiag Kol avaptdtal otnv LoTooeAida tou TUAUATOC
(KANONIZMOZ AEITOYPIIAZ MPONTYXIAKOY MPOTPAMMATOZ ZMOYAQN).

3.1.2 MNpoypauua padnuatwv

Ta padnuata tou TETA katnyoplomololvtal o pabnupata Baoikng Nawdeiag, rewmovikng Nowdeiag,
MaBnuata Koppou kat Mabniuata EpBabuvong. Itov mivaka mou akoAouBei, cupBoAilovtal wg e€nc:

BM: Baowng Natdeiog
rM: rewnovikng Naudeiag
MK: Madnua Koppou

ME: Maénpa Eppavluoncg

To mpoypappa TwWV Hadnuatwy Tou TETA avd e€aunvo Sivetal avaAUTLKG OTOV TAPOKATW TvaKa:

1° E€apunvo
, Epyactnproxéc/
MéOnpa Kodwkdg Yﬂ:ox’p sOTIRG/ Oczopia | DpovrioTnprokég ECTS
Emloyng .
Aockioegig
Fevikn kat Avopyavn Xnueia | BM111 Y 3 3 5
Mabnuatikda BM112 Y 3 1 5
BloAoyia BM113 Y 3 3 5
ApXES Ava"ELKI’]C Owovopliag M114 3 3 5
Kot MoALTIKAG Y
Eloaywyn otnv Emotipn kot
Texvoloyia Tpodipwy MK115 Y 3 2 >
Eloaywyn otn Mewmovia kot 3 5 5
otnv Aypodiatpodn rmaiie Y
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2° E§¢aunvo
. Epyootnproké
MéaOnpa Koodwog EnT)ii) (;)i{):mrmo/ BOcopio | / (I)p‘:,)’\i’TIG‘lt']Tfpl(lKgg ECTS
Aocknoeig
Opyavikn Xnueia BMN211 Y 3 3 5
Fevikn Mewpyla rnz12 Y 3 2 5
Quokn BMN213 Y 4 2 5
AyyAwa BMN214 Y 3 2 5
Eloaywyn otnv Alatpoodr;
TOU o\ivevpntbngu Poen MK215 Y 3 2 >
Avatopia kot Quaoloioyia 3 5 5
Qutou Mm21e Y
3° E§¢apunvo
a Epyactnproké
Maonpa K®dwog EnT)ﬁ) ?&,:’:mﬂKO/ BOzopio |/ (Dp‘:)trrlc‘:lrl])plakgg ECTS
Aockroegig
Bloxnueia BM311 Y 3 3 6
AvoAuTiki Xnueia BM312 Y 3 3 6
l'evikr) MikpoBLoAoyia BM313 Y 3 3 6
Moptakr Blohoyia MK314 Y 4 2 6
ErttAoyn TOUAGXLOTOV EVOG
(1) amo Ta kAtwoL
Fevikn Aevdpokouia katl
/\axar\IOKou'LFc)x " MM31s E 3 3 6
Elcaywyn otnv 3 3 6
MAnpodopikn BM316 E
4° E§aunvo
. Epyootnproké
MaOnpao Kmowkog EnT):) (?g,:):mﬂKO/ BOzopio | / (I)pI:’)yvrlc‘:]rl])plaKgg ECTS
Acxkioeig
Evopyavn AvaAuon MK411 Y 3 3 6
Awatpodn ko
MetaBoAlopdg tou MK412 Y 4 2 6
AvBpwrnou
BlomAnpodopikn MK413 Y 3 3 6
M'evikn Zwoteyvia rm414 Y 3 3 6
ErttAoyn TOUAGXLOTOV EVOG
(1) amo ta katwol
ZTatlotikn Avaiuon Kot
Enetepyacio AeSopévwy pe BM415 3 3 6
xerion H/Y E
Atlatpod)r'] Mapaywylkwv 3 3 6
Zwwv maie E
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5° E€¢aunvo
. Epyootnproké
MéaOnpa Koodwog EnT)ii) (;)i{):mrmo/ BOcopio | / (I)p‘:,)’\i’TIG‘lt']Tfpl(lKgg ECTS
Aocknoeig
Quaowoxnueia Tpodipwy MK511 Y 3 2 5
Xnueia Tpopipwv MK512 Y 3 3 6
MkpoBLoloyia Tpodipwy MK513 Y 3 3 6
Mnxovikr Tpodipwv MK514 Y 3 3 6
ALanOdDI"]'OTa otadia {wng MK515 v 3 1 4
Tou avBpwrou
ErttAoyn TOUAGXLOTOV EVOG
(1) amé ta kdtwoL
Juyypadn KCI'L napoumfxon MES16 5 ) 3
ETILOTNLOVLKWY EPYACLWV E
Aumehoupyia rmsi7 E 2 2 3
6° E€aunvo
. Epyootyproké
MéOnpa Koowog EnT)ii) (:Y)g’:):mrmo/ Oczopia |/ (I)p[:’;(mcg:) plakgg ECTS
AocKioegig
fgggfﬁf/marketmg) MK611 Y 3 3 5
Zuvtnpnon tpodipwv MK612 Y 3 2 5
Molotikog EAgyxocg Kat
ZuoTr'] pota Ataoldm)\tonq MK613 v 3 5 5
MNowotntag-AchaAeLag
Tpodipwv
Bloteyvoloyia Tpodipwv MK614 Y 3 3 5
Bloxnueia Tpodipwv MK615 Y 3 3 5
EmttAoyn TOUAGXLOTOV EVOG
(1) ano ta katwoL
QutonaBoloyia kat
MetaouMhektikn Alayxeiplon rmeie 3 2 5
Dpoutwv-Aoyavikwy
MeAloookopia rmeiz 3 2 5
MoploKkn SLOYVWOTIKN 3 5 5
TPodiuwv ME618 E
7° E§apnvo
. Epyactyproxé
MaOnpo Kmowkog En‘f)ito (;)i{)gamrmo/ BOzopio | / d)p[:)yvnogrfpmkgg ECTS
AoKNoEg
Texvoloyla Kal moLoTIKOG
£\eyxo¢ YAAaKTOG Kal Y 3 3 6
TPOLOVTWY ToU ME711
Owoloyia kat Texvoloyia v 3 3 6
AAKOOAOUXWV TOTWV ME712
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Yylewn, achaAela Kot

EKTIUNON EMKLVOLUVOTNTAG Y 3 3 6
TPodiluwv MK713
Emttdoyn TouAdyiotov Suo
(2) amo ta katwoL
KAwikn Slatpodn ME714 E 3 3 6
Ewoaywyn otnv ME715 3 3 6
Emxelpnuatikotnta
Awatpodn kot dSnuooto vysio | ME716 6
To&ikoloyia Tpodipwv MK717 6
8° E¢apunvo
2 Epyootnproké
Maonpa K®dwog EnT)t; (?:,:):(MIKO/ BOzopio |/ (Dp‘:)'(’TIG‘:IIl])plaKgg ECTS
Aocknoglg
Texvohoyia & MOLOTIKOG
€Aeyxog SnUNTPLOKWY & Y 3 3 5
TIPOIOVTWY TOUG MES811
Texvohoyia kat Mowdtnta v 3 3 5
ZupoUpevwy Tpodipwy ME812
Texvoloyia KoL TOLOTIKOG
€\eyX0G Kp£ATOC Kal Y 3 3 5
OALEUHATWY MES813
NopoBeoia Tpodipwy Kat v 3 0 3
ALaTpod LK TIOALTIKN ME814
Texvoloyla Kot ToLoTIKOG v 3 3 5
€\eyxog Amwv ehaiwv MES815
Mtuylokn Epyaocia nTYX 3
ErttAoyn TouAdyiotov 1 anod
TA KATWOL
Avarmntuén Emyelpnuotikwy 3 5 4
Ixeblwv ME816 E
Opyavwon kat §LOLKI’]O’I’] MES17 5 5 4
aypodlatpodikng aAucidag E
9° E§¢apnvo
, Epyootyproké
MéOnpa Koodwog EnT)i:) (;)irgsmrmo/ Oczopia |/ (I)p[::(rﬂc:]w?pmkgg ECTS
AocKioeglg
‘Epeuva & Avantuén Newv
Mpoidvtwy ME911 Y 2 2 4
Texvoloyia & ToloTikog v 3 3 5
€\eyxoc ppoutwv-Aayavikwv | ME912
Yuokevaoio Tpodipwy MK913 Y 3 2 5
Alaxeiplon kat a€lomoinon
OYPOTIKWY UTIOTIPOIOVTWY Y 3 3 5
Kol arnoBARTwyY ME914
Mtuylokn Epyaocia nTYX 7

ErttAoyn TouAdytotov 1 ano
TO KATWOL
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MNpocBeta Tpodipwy MK915 E 3 1 4

E€omALopog & Zuotrpata
Autopatiopol Blopnyaviwy 3 1 4
Tpodipwv ME916 E

N£€G TAOELC OTNV EMLOTAMN
TPodiuwv Kal Statpodrig E 4
(Zepwvaplo) ME917 2 2

10° E¢apnvo

Mtuxlokn Epyaocia nTYX 20
NpakTr Acknon 3000 10
2ZYNOAO ECTS 300

3.1.3 MNepieyouevo padnuatwv

To TEPLEXOUEVO OAWV TwV HABONUATWY TOU mpoypaupato¢ omoudwv tou TETA meplypadetal
ovaAUTIKA oto Mapdptnuo tou O8nyou Imoudwv.

3.1.4 MNpaktikn Aoknon

To Tunua Emotiung Tpodiluwv kot Alatpodng €xel BeopoBeTnuévn TNV UNMOXPEWTIKA TMPAKTIKA
Aoknon (MNA) Twv dottntwv. H Stdpketa tg MNA glvatl cUVOALKA 4 LAVEG KaL TIPOYOTOTIOLETOL KATA TO
100 €€apnvo omoudwy, | 0g LETAYEVESTEPO €EAUNVO (XELLEPLVO N gaplvd) yio Toug doltnTéG el
ntuylw. 2e kaBe mepintwon n MNA twv poltnTwy eykplvetal amno tn ZuvéAleuon Tou TUAHOTOG ETA Ao
glonynon tou umevuBuvou MNpaktikng Acknong.

H vlomoinon tng MNA mapéxel otoug/oTig GoLTNTES/TPLEG LA TIPWTN EUTELPLO Ko TtpoUTinpeaia OXETIKA
ME TO emayyeAnd toug. Katd tn SLdpKeLd TG UMopolV Vol KATOVONOOUV KAAUTEPQ OTNV MPAEN TLG
ETILOTNMOVLKEC YVWOELG KOl SEELOTNTEG TIOU OITEKTNOOV KOTA TNV SLAPKELX TwV OTIOUSWV TouG. Me Tnv
MA, emtuyxdvetol emiong n opoAodtepn petdBaocn twv ¢GOITNTWV/TPLWY QMO TOV XWPO TNG
EKTIAIOEVONG TOUC OTO XWPO €PYACiOC, TwV EMIXEPROEWV aMd Kol Twv opyaviopwv. Ot
doltntéc/TpLeg e€OIKELWVOVTOL UE TO EPYOOLOKO TEPLBAANOV KOL TIC OTTALTAOELS TOU KAOWE Kal TG
EPYOOLAKEG OXEOELG. AKOUN, KOAALEPYOUVTOL EUVOIKEC OUVONKEG yla TN SNULOUPYLKA ouvAvVINoN
SL0POPETIKWV EMIOTNUOVIKWY KAASWVY Kal TNV evOAppUVON TNG QUTEVEPYELAG TWV OOKOULEVWV
dolrtntwv.

To Tpadeio Mpaktikng Acknong tou Mavemiotnpiou Osoocaliag dnuoupyest SiovAo otabepnc
gTKovwviag petal Tou Mavemotnuiov Osooaliag Kal Twy eMLXELPHOEWVY Kal popEwV TOU SNUOCLOU
KoL LBLWTLKOU ToMEQ, yla TNV EVUKOAOTEPN EvTaén Twv GoLTNTWV/PLWV OTO TAPAYWYLKO GUCTNHA TNG
XWPOC KoL TNV KOAUTEPN afloTOoINoN OF EMOYYEALATIKO ETMESO TWV YVWOEWY TIOU OTTOKTOUV 0TO
Maveruotiuo. To [padeio otoxevel otnv avamtuén KWATPWV, TOCO Yyl TNV aufnon Twv
CUHUETEXOVTWV dOoLTNTWYV, OO0 KAl YLoL TNV TPOCEAKUGCN TIEPLOCOTEPWV POPEWV UTIOSOXNG. AVOAUTLKEC
TmAnpodopleg oxeTka pe tnv eknmovnon MA napatiBevratl otov KANONIZIMOZ MPAKTIKHYE ASKHIHY
(MA) TMHMATOZ ENIZTHMHZ TPODIMQN KAI AIATPODHS.
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3.1.5. Mpontuytakn AutAwuartikn Epyacia (MAE)

KaBe dortntng elvat umoxpewuévog va eknovioel NMAE pe B€pa ou mpémet va €XEL AUECH OXECN HE TO
YVWOTIKO avTtikeipevo tou Tunuatog Emotiung Tpodipwv kat Atatpodng (TETA). Na va avalaBel MAE
€vag poltntng Ba mpémel va €xel oAokAnpwaoeL To 7° e€aunvo onoudwv. EmunpocBeta, o EMPAETWY TNG
MAE, dUvatal va InTACEL PV TNV EVapErn TNG, va €XEL TPonynBel n emLTUXNG €EETOON CUYKEKPLUEVWV
poBOnuatwy mou Bewpel we anapaitnTa yla Ty Katavonon Tou BEUATOG KOl TNV ETLTUXH EKMOVNON TNG
MAE. AvoAutikég mAnpodopieg oxetikd pe to MNAE mapatiBeviat otov KANONIZMO EKMONHIHZ
NPONTYXIAKHZ AINTAQMATIKHZ EPTAZIAS.

3.1.6 AéloAoynon pottntwv

Aappavovtog ur’ oPwv tn onuacio t™g afoAoynong ywa tnv mpdéodo Twv PoltnTwv Kot
TN UeAAOVTIKN  €TayyeApdatik Toug Topeia, ot  Swadilkaocie¢ Slaohdiiong moldTnTOC
OXETIKA HE TNV a€LOAOYNGCN GUVEKTILOUY Ta akOAouBa:

e OL KaBnyntég eilval YvVWOTEC TOU UTAPXOVIOC OUOTNUATOC Kol HeEBOdwv efetdoswv
KoL utootnpilovtal yla tnv avantuén Twv 6e€L0THTWY TOUG OE AUTO TOV TOUEQ.

e Ta kputipla kat n pEBoSog afloAdynong Onuooctelovtol &K TwV TPOTEPWY TOCO OTNV
N-taén aAAd Kot evtog TG aboliong ) Tou pyootnpiou.

e H afloAdynon Ttwv ¢olTNTWV OIMOTUTIWVEL KOTA TO HAAov Tov Babud emitevéng twv
OVOUEVOUEVWY  HOONCLOKWY  QmOTEAEOUATWY, OnMw¢ autd  €xouv  SlatunmwbBel kot
omoTUTIWOEL OTOL OXETIKA TTEPLYPAUUATA HaBNUATWY CUUPWVA E TO TIPOTUTIO TNG

Apxnc AwoddAiong kot  Mwotomoinong tng Mowdtntag otnv  avwtatn  eknaidevon
(AAIN).

e O «Kkavoviopog vyl tnv aflodoynon doltntwyv  adrvel  oUyKekplpuéva  TepLBwpLa
EVOANOKTIKWV HEBOS WV e€£TAONC YL TOUC POLTNTEG LE TEKUNPLWUEVEC LaONCLAKEG SUOKOALEC.

e H afloAoynon Ttwv dowtntwy E€xeL ouvoxn, edapudletal Sikala o OAOUC  TOUG
doutnteg kat Ste€ayetal cupudwva Pe TG oploBeioeg Stadikaoiec.

e Alvetal n duvartotnta yla atnua avafaduoloynong otoug GoLtnTEG LETA amd CXETIKNA aitnon otn
lpoppateia tou TuRpatog n onoia afloloyeital and tn Tuvéleuohn Tou TUAUATOC.

3.1.7 Npocbdokoueva puadnoiaka anoteAéouatra tou MMz

To Mpomrtuylakod Npdypappa Ermoudwv (MMNZ) tou TuRuatog Emotiung Tpodipnwy & Alatpodng £xel
w¢ Kevtplkn embiwén Tnv mapoxn otoug GoLTNTEC Kal TG GOLTATPLEG TWV KATAAMNAWY ETILOTNHOVIKWV
YVWOoewV, SeELOTATWY Kal LKAVOTATWY TIou Ba Asltoupyrnoouv w¢ hpodLla ylo TNV TMPOCWITILKI) TOUC
ETLOTNMOVLKN QVATTTUEN Kal UEAAOVTIKN TOUG ETTAYYEALATLKY) OTASL08pOUia OTO QVIIKELUEVO TOUG.
Emupépouc otoyo tou MM tou TUAUATOC amoTeAEL N EMITEVEN TWV LABNOLOKWY OMOTEAEGUATWY TTOU
UTIELOEPXOVTOL OTOV TITAO TTOU AMOVEUETAL CUUPWVA LIE TIG ATALTAOELG TNG ErotApng Tpodiluwv Kat

Awatpodnc.
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Ye eninebo YyVWOEWV, LKOVOTATWV Kol §e€LOTATWY OUVOALKA, To MM £xel SounBel pe Tpomo wote va
TANpol Toug oToxoug tou [MpOoypPAUUATOC KoL Ta €MSLWKOUEVO poBnolakd amoteAéopota. O
oXeSLaoUOG TOU TIPOPAETEL TNV TTAPOXH APEVOC LUEV BOOIKWY YVWOEWV KAl YEVIKOTEPOU UTtoBdaBpou
OTLG ETLOTNLEC TIOU TIPAYUATEVETAL, APETEPOU SE £EELSIKEUUEVWV YVWOEWV Kal SEELOTATWY MAVW oTA
ETIL LEPOUC AVTIKEIPEVA TwV EToTnuwy twv Tpodipwy Kat tng Atatpodng (m.x. xnuela, ploxnueia,

MiKpoBLoAoyia, pnxavikn tpodipwy).

To NN yapaktnpileTal amo UMOXPEWTIKA LOBAUATA YEVIKWY YVWOEWV, UTIOBABPOU, EMLOTNUOVIKNAG
TEPLOXNG, Kal avamtuéng deflotntwy, KabBweg Kol UTOXPEWTLKN ekmdvnon Mtuxlakng MeAétng. H
ekmaideuon auth TOpPEXEL TIC PAOCIKEC YVWOELS Kol 6£€l0tnTeg Tou eival avaykoieg wote ol
peAovtikol Emotipoveg Tpodipwy kal Alatpodnig va Umopolv va avamtuiouV TG EMAYYEALATIKEG
TOUG LKOWVOTNTEG avAAoya Kal e To €606 Twv mpoPAnudTwy mou Ba kKAnBoUV va avTILETWITICoUV Kall
ocuvdualetal pe tn duvatdtnta yia Mpoktik Acknon, n omoia mPoodidel TIg IKavOTNTEG TTou gival
amopaltnTeC Wote oL armd¢oLToL VA UIoPOoUV VA AVTLLETWITI{OUV LEANOVTLKA OAEG TLG EMAYYEAUATIKEG
TPOKANCELG. 2TO MAaiolo NG MNpaktikng Aoknaong oL poltnTéG £pxovtal os emadn HUE TO XWPO TNG
Brounxaviag tpodipwyv (emixelpnoetg), oAAA KAl HE €pyaocTnplo LEAETNG Kol ovaAuong Tpodipwv
(epeuvnTika votitoUTa, SNUOCLA KoL LOLWTLKA AVOAUTIKA EpyaoTrpLa).

ElS1kOTEPA YLa TIG YWWOELS, 0TOXO0G Tou MNNZ eival ol anodoltol va SLaBETOUV POXWPNUEVEC YVWOELG
KOL KPLTIKA Kotovonon Boowkwv Bewplwv Kol apxwv wote va eival oe Béon va edapuocouv
OUYKEKPLUEVEG ETILOTNHOVIKEG KOl BEWPNTIKEG £VVOLEC KAl apXEC oTNV Emotiung twv Tpodipwy Kot
™g Alatpodng

AvadoplKa e TG LKavoTNnTeg, To MMN2 anookomel oto va eivat va sivat og B£on oL amdpoLToL Pe KPLTIKN
okEPn va epappolouV TIC YWWOELG TIOU AMEKTNOAV, VO £XOUV TNV LKAVOTNTO VO GUYKEVTPWVOUV KaL Vol
EPUNVEVOULV OTOLXElQ ATIO EYKUPEC EMLOTNUOVIKEG TINYEC (BAoelg Sebopévwy €BvikoUg Kal SLeBvelg
opyaviopouc), yio vo Slopopdwvouy TEKUNPLWHUEVEG KpLloelC PACLOUEVEC O  EMLOTNUOVIKA
emuyelpnuatoloyia, kat va duvavtal va audlofntolv pE TEKUNPLWHEVO TPOMO TNV Kabsotnkuia
yvwon.

IXETIKA HE TIG SeELOTNTEG, 0TOXOC Tou MNI gival ol amddottol va prnopouv va Staxelpilovial cUVOETEG
TEXVLKEC I ETIAYYEALATIKEG SPAOTNPLOTNTEG TTOU ATTOVTAL OAWVY TWV ETL LEPOUC TOUEWVY TNG EMLoTANG
Tpodipwyv kal Tng Atatpodng (xnueia, pnxavikn, pikpoBloloyia, BoAoyia, Statpodn), kKabBwg kat v’
avaAapBavouv euBUveg kal ANPn anodAcewV UMO TILECTLKEG KOL OTTALTNTIKEG KATOOTACELG, KAL O
anpoPAenta neplpariovta epyaciac. Eniong, Baotkny de€lotnta eival oL amddoltol vo Unopolv va
QVaMTUOOoO0UV TNV EMLOTNHUOVLIKA TOUG SpaoTtnploTNTA e OPaSIKO TIVEUHA, aAAQ Kal val ETILEEIKVUOUY
peyaio Babud autovopiac.

3.2 Aatpnunpatiko Npdypappa Metantuxiako Inovdwv (ANME)

To AMMZ e titho «Texvoloyia, Mowotnta kot Aodpdrela Tpodipwv Zwikng NMpogheuonc» Tou TUUATOG
lrewmnoviag IxBuohoyiag kat Y&datwou Mepifdrloviog kal tou Tunuoatog Emotiung Tpodipwv Kot
Aatpodng Tng 2xoAn ¢ Mewmovikwy Emotnpwy tou Naveniotnpiov Oscooiog l6puetot cUUDWVOL E TIC
Slatdtelc tou N. 4485/2017 amo to Ymoupyeio Moideiog & OpnokeUUATWY, OMWC OQUTEC £XOUV
SlopopdwOel kat Loxvouv.
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To AMNMZ otoxeleL otn petodopd BewpnTIKAG KOL LOVIEPVAG TIPAKTIKNAG YVWONG CXETIKA HE TNV

Texvoloyla, Molwdtnta, Aoddleta kat Mpowbnon Tpodipwy ZwikAg MpoEAeuong MPOG ETAMTUXLOKOUG
doltntég, mpdypa mou Ba EVICYXUOEL TG YVWOELG, TA TTPOCOVTO KAl TO EMLOTNUOVIKO Toug untofabpo
YEVIKOTEPQ, OXL LOVO OTNV KAAOOLKN HikpoBlodoyia, xnuela, unxoavikn tpodipwy Kat el81koTepa {WKWV
TPOLOVTWY, AN KOlL OTLG TILO OUYXPOVEC TEXVOAOYIEG KOl TTPOOEYYIOELC 08 AUTA Ta EMLOTNLOVIKA TiedSia
OTWG oL TexVoAoyieg —omics (genomics, metagenomics, metabolomics, proteomics), to Microbial Risk
assessment kal ol epappoyEG Tou otV ektipnon Stdpkelag {wng kat aodpdlelag {wikwv mpoioviwy, ot
OUYXPOVEG TeXVOAOyleg petamoinong omwe ol Bepuikéc péBobdol emefepyaoiag {WIKWV TPOIOVTWY,
KaBwg Kal ot ueboddoug kal Tov olyxpovo €EOTALOUO TIOLOTIKOU eA€yxou IwlKwv Tpoioviwy, ota
cuothuata Slaxeiplong molotntag kot aodpdalelag tpodipwy, otnv eupwnaikn kot eBvikry NopoBeaoia
Tpodipwy, Tn véa ToALtikh tng E.E. yia ta tpodiua, onwg dtapopdwvetal oto mAaiolo tng “Mpdovng
Jupdwviag — Green Deal”, tng otpatnyikng “Amo to Xwpadl oto Mipouvt — From Farm to Fork” kat
£161kOTEPA TNG VEOC Mpoypappatikig Meptddou tng Kowvrg Aypotikng MoAwtikng tng E.E., (2023-2030)",
OTO MAPKETIVYK, KOOWG Kol OTNV QVTOYWVLOTIKOTNTA TwV eAANVIKWY géaywywv tpodipwyv {wiknAg
npoéAeuong, Ba evOUVOUWOEL TI OXEOELC TOUG HUE POPEIC TNC TIPWTOYEVOUC Kal SEUTEPOYEVOUG
napaywyng tpodipwv wikng mPoéAeuong Kal TEAKWES Ba AUENOEL TO EMLOTNUOVIKO KOl ETTOYYEALOTIKO
Touc UTtOBabpo, MPoadidovtAag TOUG CNUAVTIKO OVTOYWVLOTIKO TTAEOVEKTNUA, WG OTEAEXN otn paydaia
g€ellooodpevn Blopnyavio tpodipwy, TOC0 og BVIKO KAl O£ EUPWTAIKO Kol SLEOVEC eminmedo. AVOAUTIKEG
TAnpodopieg oxeTikd pe to AMMI napatiBevtal oto mopatiBevral ctov KANONIZMO AIATMHMATIKOY
MPOTPAMMATOY METANTYXIAKQN SMOYAQN ka®wcg kot oto QEK(871/25-2-2022).

3.3 Npoypappa Adaktopikwv Znovdwv (MNAZ)

3.3.1 Kavoviouocg Atbaktopikwy Zmoudwv

To TuAua Emotiung Tpodipwyv kot Atatpodr¢ (TETA) tou Mavemiotiuou Osocoaliag (MO)
opyavwvel Kat Aettoupyei Mpoypappa Atbaktopkwy Emoudwv (MAZ) (DEK3455/29-07-2021) to omolio
SiEmetatl amd tnv oxvouoa vopoBeoia (v. 4485/2017) Kol TOV E0WTEPLKO Kavoviopod tou MO.
AvTiKeipevo Tou Ttapovrog MAZ sival n mapoyn eknaibsuong S16aktopilkol emuméSou ota avtlkeipeva
mou Bepamnevel To TUAMA, £TOL WOTE OL MTUXLOUXOL TOU TPOYPAUHATOC VO OTTOKTHOOUV LOXUPO
ETLOTNMOVIKO UTIORBaOpO, eumelpia Kal texvoyvwola ylo tTnv uoBétnon BEATIOTWY AUCEWV KoL
edappoywv oto avtioTolya avIlKelpeva. ZKomog tou mapovrocg MNAS ival n ekmaibsuon, popdwon Kot
QVASELEN OTEAEXWV OTNV EMLOTAMN TNG Fewmoviag o S1860KTOPLKO eMinedo, e EUdacn oTa YVWOTIKA
ovtikeipeva mou Slakovel to Tunua. AvoAutikéc TAnpodoplec OXeTIKA Ue TNV ekmovnon MAZ
napatiBevrat otov KANONIZMO AIAAKTOPIKON SNOYAQN.

4. EmayyeApatika Awkatwpato — Mpoomntikég AltaoxoAnong

Ta tpédua & n Statpodr kKatatdooovtal cHUEPA WG SU0 AKPWE AVIAYWVLOTIKOL KoL AVATTTUGCOEVOL
KAGSoL TNG MPAYHATIKAG OlKovouiag Tooo otnv EAAadSa 600 kal oto S1eBVEG ayKOoLo TiepLBAAAOV.
'OAeg ol épeuveg SLeBvwg amodelkviouv OTL TIC EMOUEVES SeKAETIEG N {NTNON TWV KATOVAAWTWY yLa
TIOLOTIKA, aodaAr TPObLUa, HLE OLOTPOPIKEC afleg Kol AANEC EUEPYETIKEC Yl TOV OPYQAVLOMO
emudpaoelg, Oa avéavetol ekOeTIKA.
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OL mruylovxol tou TETA pe Bdon to BewpntikO Kol £pyootnplakd umopfabpo kabwg Kol TLg
€€eI0LIKEVUEVEG ETUOTNMOVIKEG YVWOELG TIOU OTTOKTOUV KOTA TN OLAPKEL TWV OMoudwv Toug,
kaBiloTtavral Lkavol yla tnv SLEMOTNUOVLKA TIPOCEYYLoN Kal ovAAucn tTwv cUyxpovwyv INTNUATWVY
OLYUAG OMwC elval n SLacdAALON TNG EMLOLTLOTIKIG EMAPKELAG TOU TTAQVITH, TOOO GE TTOCOTLKO OC0 Kall
O€ TIOLOTIKO emimedo. Exouv TNV Lkavotnta va aoxoAnBouv, oe 6pactnplotnteg onwg dlepsuvnon,
EVIOTLOMOG, Katavonon, UeAétn, avaiuon, oxeblaon, ulomoinon, esykatdctaon, emnifAsyn,
Aettoupyla, afloAdynaon, Slevépyela MPAYLATOYVWHOOUVNG KAl TILOTOMOLNGN OTOUG EMLOTNOVLKOUG

TOMELG, OTIWG EVOELKTIKA avahEPOVTOL TTAPAKATW:

e ‘Epeuva, avamrtuén Kal Slepelvnon EMIOTNUOVIKWY OPXWV OXETIKWV HE TNV TAPAywyn
TPodipwv Kal mpoidvtwy Slatpodng.

e Avarmrtuén véwv mpoidvtwv Slatpodng kal BeATiwon tng moLotnTag Kol TNG aodpAlelag Twv
nén umapxovIwv.

e BeAtiwon, Sltaodpdlion kot miotonoinon Tng moldTNToC TwV TPodiHwy KAl TWV TPOIOVIWY
Statpodng

e Enefepyacia, petamoinon, tumomoinon, Otaxeipion, Slavour) Kal sumopla Vwnwv n
amoBNKEVUEVWY 1] CUVTNPNUEVWY aypOSLATPODIKWY TTIPOIOVTWY KAl UTIOTIPOLOVTIWY QUTWV

o TexviKEC MWANCEWV Kal urtootAPLENg ¢ Blopnxaviog tpodipwv os BEPATA TPWTWV UAWY,
CUOTATLKWVY KL TEXVOAOYLOG yLO TNV TTOPOLOKEUT] CUYKEKPLUEVWYV TIPOTOVIWV.

e AvAAuon TWV CUCTATIKWY TWV TIPOIOVTWY Slatpodng Katl StacdpAAlon TN MOLOTNTOG QUTWV.

e Alacdalion NG cuppopdwong tou TEAKOU TMpolovtog Pe Ta TpotuTa acdadsiag kat
ToLOTNTAG Kal EAeyX0C TNG EDAPUOYAC TOUG Ao Toug dladopoug mapaywyLlkolg ToUEelg TG
KOLVOTLKAG Kal EAANVIKAG vopoBeoiag yia ta tpodLua.

e I6puon Kal AelToupyla ETIXELPOEWV TOPAYWYNG Kal enetepyaciag tpodipwy.

e [lapoxy oupPoulwv Slatpodng. Opydvwon TPOYPAUUATWY SLOTPOdIKAG aywyng otnv
KoLvotTNnTa.

e Baolkn épeuva kal eknaideuon otig Emotueg Tpodpipwy Kat Alatpodng.

e Awolknon MApPKETLVYK O€ OTL 0lpopd Ta TPOGLUA Kol Ta TTpoiovTa Slatpodrc, YEVIKOTEPA.

4.1 Eyypadn oto Mewtexviko EmpeAntiplo (FEQTEE)

To Mewtexviko EmpeAntrplo EAAGSag (FEQTEE) eival Nopiko Mpdéowro Anpociou Awkaiou (N.M.A.A.),
TIOU EMOMTEVETAL A0 TO YIoupyelo Aypotikng Avantuéng kat Tpodipwv. 16pubnke to 1971, pe to N.A.
943/1971. Eival auTtoSLoLkOUHEVO, HE SIKOUG TOU OLKOVOULKOUC TIOPOUG KAl TO VOULKO TAALoLo péoa
oto omoio Aettoupyel mepllapPavel ospd NOpwv, Mpoedpkwyv AlATOYUATWY KAl YOUPYLKWV
Anoddoswv, pe onpavtikotepo to N. 1474/1984 mou adopd oToug okomoUg, TN OLOLKNTIKN
SLapBpwon, opydvwon Kal Aettoupyia Tou EmpeAntnpiou.

‘ExeL w¢ okomo tn Slevpuveon Kal mpowbnaon tNg EMIOTNUOVLKAC YVWONE 0TOUC TOUEIC TNC Yewpylag,
Ktnvotpodiag, Sacoloyiag, ahleiag Kal TNG SLAXEPLONG TWV OPUKTWYV Kal USATIKWY TOPWY, OE UL
npoonddela eMeUPaocng kot kaBodnynong tng e€EALENG OTOUC MAPATIAVW TOUELC.

H eyypadn oto FEQT.E.E. gival umoxpewtikn, cupdwva pe to apbpo 3 tou N. 1474/1984 - DEK 128 A’
KoL To apBpo 21 tou N.2040/1992 — DEK 70 A, yLa 6A0UG TouG yewmdvoug, SacoAdyous, KTNVLATPOUG,
vewAdyouc kat LyBuoloyoug edpdoov ivat mruxlolxol Twv XxoAwv mou opilovtal oto apBpo 3 tou
N.1474/84 — OEK 128 A’. Emiong, otow(eia OXETIKA UE TNV QOKNGON EMOYYEALATOG YEWTEXVLKOU
neplypacdetat oto MNA 444/2000 (DEK297/18-12-2000). ErunAéov o vopog 4235/2014 (DEK A32/11-
02-2014) meplypddel t duvatdTNTA EMAYYEAUATIKWY SpATNPLOTATWY Twv anodoitwv TUnHatwyv
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KateLBULVONG EMLOTAUNG KOl TEXVOAOYLOC Tpodipwy Omwe ot anodottol tou TETA. TéNog, pe Bdon to
vopo 1697/1987 (DEK57/A/28-04-1987) ot anodottol tou TETA Sikatouvtal unod mpolmoBEécelg
xopnynon Adelag aoknoewS EMAYYEALOTOG OLVOAOYOU.

Adou ohokAnpwOel n umoBoAn tng aitnong eyypadng oto EMLUEANTPLO KoL TIPOKELUEVOU Vo kS0BEL
and to TEQT.E.E. n BePaiwon Zuvdpoung Noupipwv MpolmoBécewv “Aocknong lewtexvikol
EnayyéApatog eivat Suvatr n dpeon untofoAn tng AvayyeAiog. Emonuaivetal otL:

o JUupdwva pe tig Statdatelg tou dpbpou 2 tou M.A.95/2017 «ylo TRV ACKNGON TOU YEWTEXVLKOU
EMAYYEALATOC KAOEULAG TWV ELSIKOTATWY YEWTOVOU, Sac0AOyou, YyewAoyou, LxBuoAdyou Kal
KTnVlatpou, amotteital n umoPoAn avayyeAiag £vapéng AoKnNong TOU YEWTEXVIKOU
enayyeApatog oto Mewtexvikd EmpeAntiplo EANadag (TEQTEE), oupdwva e TIg SLoTAELS
Tou dpbpou 3 tou v. 3919/2011 (A’32), 6MwG LoXVEL, Tng uTtomap. E.4 tng map. E Tou mpwtou
apBpou tou v. 4152/2013 (A’ 107) Kal TI§ SLOTAEELG TOU TTAPOVTOCY.

e H Befaiwon Zuvdpoung Noplpwv MpolmoBéoswv Aoknong lewtexvikol EmayyéApatog,
amoteAsl amattoUHeVo Pooov oTig Npoknpugelg — Alaywviopoug mPocAnyng HOVIUOU 1
ETOXLKOU YEWTEXVIKOU TIpoowrtikol oe dnuoctoug dpopeig (m.x. Yrmoupyeia. O.T.A. a kat B’
BaBuou, emomnteudpevol amo to Kpatog dopeig, O.A.E.A. k.a.).

®  JTOUG OUYKEKPLUEVOUC Slaywviopoug n omoladnmote mpounnpeoia poplodoteital poévov
epooov £xel SLavuBel petd amod tnv anodktnon tng ev Adyw BePaiwonc.

e Ol MTUXLOUXOL TIOU GKOTIEUOUV OTO HEAAOV va. aloXoAnBouv pe T PEAETN N TNV KOTAOKEUN
Snuooiwv €pywv, Baoikn mpolndBeon yla Tty eyypadn toug eite oto MnTtpwo MeAetnTwv
elte oto Mntpwo EpyoAnmrtikwyv Emyepioswy mou tnpolvtal oto Yrnoupysio Ynodouwv Kat
Metadopwv -feviki Mpappateia Ymodopwv gival n mopEAeUon TECOAPWVY 1 TPLWV ETWV
avtiotolya amoé TNV nueEpopnvia xopnynong tng BeBaiwong Xuvdpoung NOULUwV
MpoumnoBéoswv Aoknong Mewtexvikol EmayyEéApOTOoC.

4.2 Anuooiog Topéag

Ot mtuytouyxot TETA duvavtal va anaocxoAnBolv otov Anpoclo kal euputepo Anpocto Touéa, ot
dopeic eAéyxou kat Siaxeiplong tpodipwv (m.x Ymoupyeio AypoTikng Avamtuénc kal Tpodiuwv,
Mepldpépeleg, Nepidepelokeég Evotnteg, AnpoTikég Emuyelprioetg, EQET, EATO, levikd Xnueio tou
Kpdtoug, KA.T), OE OUVETALPLOTIKEG ETUXEIPNOEL KaBwg kot oe EupwmaikoUg kat Alebveig
OpyaviopoUg. Ol antddottol Tou TETA £xouv Thv Suvatotnta anacoAnong otov dnpooLo ToUEd, Ot
dopeig omwc:

e Epyaotipla AvaAuong Tpodipwv

e Epeuvnrika Kévipa

e Anuocloug Dopeic EAEyxou Tpodipwy Kat Mewpytkwv Mpoidvtwy

e [lavemiotApLo, lvotitouta Kat XXoAég EmayyeApatikic Katdptiong K.a.

4.3 16wwtikog Topéag

Ot mrtuyoUyot TETA Suvavtal va amoacyxoAnBouv otov I8lwTko ToUER OE ETUXELPNOELG TAPAYWYNC,
HETQmoOinong, Tumomoinong, ouokevuaoiag, omoOnKeuong, eumopiog TPodiuwy, Ot ETALPELEG
oUUBOUAWY emxelpAoewv oe Béuata Totomoinong, ot epyacthipla Ste€aywyng XNULKWY,
MULKPOBLOAOYLKWVY, OPYAVOANTITIKWY aVOAUCEWY TPOPIHWY Kol TIOTwV. X& AVOAUOELS QVIXVEUONG
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VEVETIKWV OpYaVIOUWV Kal voBeiog, kabBwg kal oe omoladnmote KAASo NG Plopnyaviag €xel wg
avTLKe(pevo Tov €Aeyyo, Tn SlaodAAilon KaL Tnv TLOTOTOLNCN TNG MOLOTNTAC, TWV TPOdILWY TWV TOTWV,
KO TWV CUUTANPWHATWY SLatpodrG. ZTo LOLWTLKO TopEa, oL amodolttoLtou TETA €xouv tn duvatdtnta
ETIAYYEALATLKAG EVAOYXOANONG 0 POPELG OTIWG:

Eruyelpnoslc Napaywyng kat Metamoinong Tpodipwy
Epyaotrpla Avaluong Tpodipwv

Etaipeieg ZupfovAwy Blopnyoaviwv Tpodipwy
JUuBoulot Atatpodnc

Etalpeieg Emottiopou

4.4 Nedia Spaoctnplotntog

Avetaptnto. amd tov dopEa amacyoAnong, ot amnodottol tou TETA Ba pmopolv va
SpaotnplomonBolv e18IkOTEpQ 0T £€NG media:

XNULKEC, ULKPOPBLOAOYLKEG KOl OPYAVOANTITIKEG avaAUOELG Tpoditwy. AVOAUOELC avixveuonc
VEVETLKWV TPOTIOTOLOEWV.

MNpwtoyevng Napaywyn — Metamnoinon — KatavaAwon, yo BEATIoTn aflonoinon Twy mpwiwy
VAWV PBaocel cUYXpOVWV ETIXELPNHUATIKWY KAVOVWV Kal opBwV TPAKTIKWY UYLELWVAG KO
aodpaAelag mou Ba tkavormoloUv TNV olkovouia kat tn dnudoia vyeia.

Emonteia kat EAeyxog tnG aodAAELOC Kal TNG TOLOTNTAS TwV Tpodipwv. Tovtagn, ebpapuoyn
KoL €AEYXOC OUOTNUATWY SLodAALONG TNC TOLOTNTOC KOl TNG UYLEWVAG Twv Tpodipwy
cUUdwvA He Ta cUYXpPOVA TIPOTUTIA TILOTOMOLNONG.

YrootiplEn tng Blopnyoviag tpodluwv wg mpog tnv acdaln mapaywyn, enefepyaocia,
cuokeuaola, petadopd, cuvinpnaon, anobrnkeuon kot 51a0son Twv Tpodipwy.

Yrootipln g Plopnyaviag tpodipwv w¢ mpog tnv achaAn kot Plwolpn Saxeiplon-
aglomolnon Twv UTOTPOIOVTWY Kol MOBARTWY TNG MOPAYWYNE TNG.

Yrootnpln tng Blopnxoviag tpodipwv otoug Topeic tng Sloiknong, opydvwong Kot
Aewtoupylag emyelpnoswy TPodiwV KoL TOU LAPKETLVYK TPOdILwWY.

YrootiplEn g Blopnxaviog tpodiwy oTov TOLE TNG EPELVOC & AVATTTUENC VEWV Tpodilwy,
LE OTOXO TNV Tapaywyr SLoTpodkwy TPOoIOVIWY HE TLoTonolpéva odEéAn ya Tnv vysia
(Aettoupyka Tpodua) A/kol pe avEnuévn SLAPKELD CUVTHPNONG HECW XPNONG VEWV Kol
OAKWV TPOog To TIEPLBAAAOV TEXVOAOYLWV.

Mapoxy ocupPBouAwv Slatpodric otoug TOAlTeG. IxeSlLOOpOG, OpyAvwon Kal €MTEAEoh
TIPOYPOUUATWY SLATPOPLKNG aywyng oTnv kowotnta (oxoAeia, SnuooLeg untnpeoieg, LSLWTIKOL
dopeic k.a.), pe okomo TNV ULOBETNON LA LOOPPOTINUEVNG SLATPOdN G KAl TNV EMITEVEN TWV
0pBOTEPWY SlaTpodlkwy EMAOYWVY ylol TNV Tipoaywyn Tng Snuoolag uyelag. IXedLaoUOg
pevou og soTatdpla, VOoOKOMELD, KUALKELQ, pe BAon TIC apxEC tng opBng dtatpodnc.
AtloAoynon dlatpodlkwy KwSUVWY, Tpowdnon Kol UTOOTHPLEN TIPOANTITIKWY HETPWY
OVTLUETWITLONG TOUC.

EvaoxoAnon e tnv €peuva OTIC ETLOTAES TwV Tpodipwy Kol TNS Statpodnc.

JuppeTOoX Ot €fetdoelg Tuotomoinong Emotnuovwyv Tpodiuwv kat Awatpodng amo
EAANvikoUg, Eupwmaikoug A Naykdopoug Anpdaotoug dopeig r/kat Emotnuovikég Etatpeisc.
AdaokoAia otn Asutepofabuta (EMA.A.) kat MetadeutepoBabuia (X.E.K., LE.K. k.a.).
Ekmaidevon ota avikelpeva tpodipwv kat Swatpodnc. Na tn Sidaokalia otn
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AeutepoPabuila Ekmaidevon amatteitol emumAéov 1o mrtu)io tng xoAng AIMAITE ywa tnv
aroktnon SLOAKTIKAG EMAPKELAG.

5. @oLTnTKN LépLuva

5.1 Zitwon

Yto Naveniotulo Aettoupyel QoltnTikod Eotiatoplo, oto omolo mapéxetal dwpedv oltion (mpwivo,
peonueplavo, Bpadivd) otoucg mpomrtuxlakolg GoltnTEG Kal oTtoug ¢GoltnTEG Twv MNpoypaupdtwy
AlaTpnpatikwyv Metarmtuyxlakwy Zmoudwyv (AMME), e KPLTHPLO TNV OLKOVOLLLKH KOL OLKOYEVELOKI] TOUG
Kataotaon.

210 Qoutntikd Eotiatoplo pmopolv va attiovrtal Kot ot pun Sikatouxol dwpeav oltiong ¢poLtnTEg, Ue
XQUNAN OLKOVOULKY) CUMLUETOXN).

Jtoug Slkalouxoug dwpedv oitiong dottntég xopnyeital Tavtdtnta Zitiong amd tnv AlevBuvaon
Doutntikng Mépuvag.

5.2 Itéyaon

Y10 Mavemotiulo Asttoupyel Qottntikn Eotia pe duvatotnta otéyaong capavra (40) dpoltntwy pe
XQ-HUNAR OLKOVOULKH cuUpEeTOX. Emiong, to M.0. xopnyel emdOTNON OTEYAONC OTOUG TTPOTTUXLAKOUC
doutntég, yla tnv Stapovr) toug os dlapepioparta 1 €evodoxeia, HE KPLTAPLO TNV OLKOVOULKA Kol
OLKOYEVELAKI) TOUG KOTAOTAON.

To UPog Tou MoooU TNE EMLEOTNONG KOL 0 APLOUOC TwV SkaloUXwv doltnTwy, yla kKabe akadnuaiko
£10¢, KaBopiletal pe anodaon tou Mputavikou ZupBouliou. Ot Sikatolxol GoLTNTEC CUVATTOUV oL
6ot cLPBaon picBwaong pe Tov LBLoKTATN Tou Slapeplopatog f tou Eevodoxeiou kat to MavemiotiuLo
KoTaBAAAEL TO avtiotowxo mood TG emdoOtnonG, HE TNV TPOCKOULON TwV anapaitntwyv
SLKOLLOAOYNTLIKWV.

5.3 METAKLWAOELG

JTOUG TIPOTTUXLOKOUC KOl HETOMTUXLOKOUC dottntég (AMNMI kot umoyndlol 8ddakTopeg),oToug
doutntég Twv NIE kabwg Kal otoug mruxlouxoug TEI mou ypadtnkav oto MNAVEMIOTAULO HETA oo
KoTataktipleg e€etdoelg, xopnyeital amd tn Mpappatsia Tou TuRpatog, Asktio Edkol Elottnpiou
(maoo), yLa TLG LETAKIVAOELG TOUG JE T LECO CUYKOWVWVING UE LELWUEVO ELOLTAPLO.

5.4 Ynnpeoia «MpocBaon»

Ytox0¢ TNC unnpeoiag «MPOIBAIH» tou Mavemiotnuiou Osocoaliog (MO) elval n umootApLEn Twv
doltntwy kot ¢oltnTplwv pe avormnpio Kot/ | e8KEC eKTAUBEUTIKEG OVAYKEG KABWC Kal Tou
TPOCWTILKOU Tou Mavemotnuiov Oecoaliog mou aAANAoEMLSpA e TOUG GOLTNTEC KL TLG POLTATPLEG
OXETIKA pe Ofpata padnolakng, KOWWVIKAG KAl XWPLKACG mpooBacipotntag oto MavemnioTApLo
Oeooaliog.
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2tnv NPOZBAZH eyypddovral poltnTéG Kot GOLTATPLES UE:

o  ELOKEG paBnolakeg Suokohieg (Suohetia, SucopBoypadia, SucaplBunaoia k.d.)
o JUVOPOUO EAAELUMOTIKNG TIPOCOXAC HE R XWPLG UTIEPKLVNTIKOTNTA

e AwoBntnplakég avannpieg (omtkn avannpia, kwowaon/Bapnkoia)

o  Kwntkég avamnnpieg

e [poBAfuata Adyou Kot opAiag

e AlaTapay£C OQUTLOTIKOU GACHATOC

o Xpovia mpoPAnuata vyeiog (kapkivog, StapAtng, kapdlakég mabroelc K.4.)

(N6pog 3699/2008 «Ewdikr) Aywyn kot Ekmaibsuon atopwyv pe avamnplo f l8LKEC EKMALOEUTIKEG
OVAYKES»). Ze KABe TuNua tou MO unapyel évag/pio Tuvdetikog Kpikog. O poAog Twv JUVEETIKWY
Kpikwv glval n evnuépwon twv doltnTwy Kal Twv S18aoKovIwy, SL6AoKOUCWY TOUG TUNLOTOG TOUG
yla TIG 6paocelg tng «MPOZBAZHI» kal n cuvepyaoia Toug pe tnv «MPOZIBAZH» yla tnv gvioxuon tng
npocBaong twv QueA.

5.5 Yyelovopkn NepiBaiyn

JTOUC MPOTTUXLOKOUC Kol PeTamTulakoUg dottntég (AMMS kat urtoPridlot SI8AKTOPEC) Kal GTOUG
doutntég twv NIE, epooov dev eival aopaliopévol os Koveva aodalloTiko popéa, TopEXETAL SWPEAV
LOTPLKN), VOOOKOMELAKN Kal papUakeuTiki epiBaAn, He tn xopnynon BiBAlapiou YyELOVOULKAG
MepiBaAdng and tn Mpappoteio tou TUAUATOC.

BiBAtaplo Yyelovouikng MepiBaiPng mapexetal otoug Slkalouxoug ¢oltnTeg ylo v+2 £€tn Kal
emdOTNoN otéyaong yia v+1 £tn (0mou v o eAdxLotog mpoBAsmiopevoc aplOuog etwv doitnong).
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NAPAPTHMA: NepleXOpevo pabnpatwv
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A’ EEAMHNO

FENIKH KAl ANOPTANH XHMEIA
MNEPITPAMMA MAOGHMATO2

FENIKA

2XOAH | TEQMONIKQN EMIZTHMQN

TMHMA | ENIZTHMHZ TPO®OIMQN & AIATPOOH2

EMINEAO ZMOYAQN | NMPONTYXIAKO

KQAIKOZ MAOGHMATOz | BlM111 EEAMHNO | A
ZMOYAQN

FENIKH KAl ANOPTANH XHMEIA
TITAOZ MAOGHMATOZ
YMEYOYNOZ: A. MAKPHZ

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TTEPIMTWON TTOU OL TILOTWTLKEG UOVASEG QTTOVELOVTAL OE

Slakplta UEpn Tou padnuatog m.y. ALaAEEELS, EpyaoTnpLoKES EBAOMAAIAIES MISTQTIKES
AOKNOELG K.ATL. AV OL TTILOTWTIKEG LOVASEG QTTOVELOVTOL

, , , , QPEZ AIAAZKAAIAZ MONAAEZ
eviala yLo To gUVoAo Tou uadnuUAToC avaypayTe Tig
eB6ouadiaiec wpeg Stdaokadiag kat to ouvodo Twv
TUOTWTIKWVY ovVadwV
Aalé€elg 3 5
Epyaotnplakég AoKNnoELg 3

TYNOZ MAGHMATOZ | Emtotnpovikig Meploxnc/ Etdikol umtoBdadpou/

) ) Avamnrtuéng deflotntwv
yevikoU urtoBadpou,

eLékou urtoBadpou, elbikevong

VEVIKWV YVWOEWYV, avantuéng Seélotntwv

MPOAMAITOYMENA MAGHMATA: | OXI

TAQ23A AIAAZKAAIAZ ko EZETAZEQN: | EAAHNIKA

TO MAGHMA NPOzMEPETAI ZE ®OITHTEZ ERASMUS | OXI

HAEKTPONIKH ZEAIAA MAGHMATOZ (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6nolakda AntoteAéopata

JKOTIOG TOU HaBApaTog ival n KATavonon PAcKwY EVVOLWY TIOU ATTTOVTAL TWV XNUIKWV BEWPLWV OXETIKA HE
™ BepeAdlwdn Sopr TG UANG, TIG WBLOTNTEG TNG KAL TWG OUTEG OL LOLOTNTEG EMNPEATOUV TN PUCLKO-XNHLKA
oupumnepldopd TNG UANG. Emiong, okomog tou padnuatog ivat n katavonon tg ¢uong Kot TwWV UNXAVIoUWV
TWV XNHWKWY OVTLEpACEWVY KaL TWV CXETIKWV BEPUOSUVAULKWY KaL KLVNTIKWV GOLVOUEVWV.

Ol gpyaOTNPLAKEG AOKNOELS £XOUV WG OTOXO va  €EOLKELWOOUV TOUG GOLTNTEG UE POOLKEG EPYOOTNPLAKEG
TIPOKTLKEG KOl VAL TOUG eKTIOLEEUGOUV O€ BaCIKOUG UTTOAOYLOMOUC CXETLKA LE TNV XPrON XNUIKWV avTLdpAoewv
otV €0y WYI TTOCOTIKWY ATOTEAECUATWY
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Me tnv emtuyr) oAokArpwan tou padnpatog o dpottntrg / tpla Ba eivat og Béon va:

o Na katavoel Ti¢ BaolkEG APYES TNG YEVIKNG KAL QVOPYAVNG XNUELXG KAL TIG EQAPUOYEG TNC

o ExelL YVWOELS yLa TLG BAOIKEG EVVOLES, APXEG KAl VewpPles TOU OXETI{OVTAL UE TN XNULKN AVAAUTN Kot
v eneepyaoia TwWV AMOTEAEOUATWY

o  Katavoei kat va aélodoyel Ti¢c uedodouc tnc YeVIKNG Kol avopyavns xnUelog.

o Xelpiletal e owWOTO KAl ATQAAN TPOTTO CUOKEUES KAl SLATAEELS EVTOC TOU EQPYAOTNPLAKOU XWPOU

e AvtidauBavetat tov avtiktumo tn¢ eneéepyaoiog Sedouévwy otnv a€lomioTio Kol EYKUPOTNTA TWV
amoTEAECUATWY

o  Kartavoel tnv epapuoyn uedodwv avopyavne avaiuong.

Fevikég Ikavotnteg

Me to népag tou padnuaroc, o/n eoLtntrg/poltrtpla do AMOKTHOEL TIC EENC YEVIKEC IKAVOTNTEG:

®  Qewpntikn OKEWYN KaL LKAVOTNTA UETATPOTTG TNE Vewplacg os mpaén

o Avalntnon, avaAuan kot ouvson Sedougvwy KaL TANPOEOPLWY, LUE TH XPHON KAL TWV QITHPAITNTWV
TEYVOAOYLWV

o AnYn aropaocswv

e Autovoun epyaocia

e  Ouadikn epyacia

o [lpoaywyn ¢ eAsUTepng, SNULOUPYLKIC KL EMAYWYIKNG OKEWYNG

o Avamrtuén mAaylag kat amokAivouoog okeEYng

NEPIEXOMENO MAGHMATO2

1" EBSopada: Itowyela - 1610tNTEC

2" EBSopada: E€lowoslg — moles - otolelopetpia

3" EBSopada: Aviidpaoelg oe udatikd StaAvpota

4" EBSopdda: NeplodikdTnNTa Kol ATOopLKA Sopr

5" EBSopada: lovtikol Seopol — Xnueia kOpLwv opadwv
6" EBSopada: OpolomoAikoi Seopol kat poplakn doun
7" EBSopada: Oeppoxnpeia — XnULKnA evépyeLa

8" EBSoudada: Aépla — ISLOTNTEG Kal cupTEPLPOPA

9" EBSoudada: Yypd, oteped kot oAhayn ddoswv

10" EBSopada: AtaAUpata Kot LBLOTNTEG TOUG

11" EBSopada: XNULKA KvNTIKA

12" EBSopada: XnuLkn woopportia

13" EBSopada: Yoatikn oopportia — O&€a kal Bacels. EpappoyEg uSATLKNG LoOpPOTILAG

Epyaotnplo: 1. Eloaywywka 2. Aopalela epyaotnpiov — OpBr) epyactnplokn mpaktikn 3. Napaokeun
Slohupdtwy — apalwoels. 4. OyKopeTproell ofoc/Paoewg — YTOElOPETpla - Edapuoyeg 5.
OmnwoBoykopétpnon — MNpoobloplopog palag 6. Pubpuiotikd dtaAvpata 7. Emavaindn

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOTMHzZH
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TPOMOZ MNAPAAOZHZ

Ala {wong. ZTo EPYAOTNPLO, LETA OTIO CUVTON TTOPOUGLACH Ao ToV
eKTOLSEVTIKO TNG HeEBOSOAOYLOG TOU €KAOTOTE QVILKELMEVOU, OL
doltntég ektedolV TNV gpyaaTnpLakr) aoknan. EmutAéov, ol poLtnTeg
aokoUvVTaL OTn ouyypadn EPEUVNTIKWV EPYAOLWY OTIG OTOLEC
TIPoUCLA{oUV T MELPAUOTIKA TOUG dedopéva.

XPHzH TEXNOAOTIQN
MNAHPOO®OPIAZ KAI ENIKOINQNIQN

Ol mapadodoelg Tou pabnuatog unootnpilovtol and NAEKTPOVIKEG
TipoPBoAég Sladavelwyv Kat AANOU OTTIKOOKOUGTIKOU UALKOU.

OPrANQzH AIAAZKANIAZ

. ®doprog Epyaciog
Apaotnplotnta e
Alaé€eLg 39
Epyaotnplakég 0oKNOELG 39
MeAétn 47
YUvolo Mabrpatog 125

AZIOAOTHzZH OOITHTQN

H yAwooa aflohdynong eival ta EAAnvikd. O teAikdg Babudg tou
padnuotog Stapopdwvetal katd 50% amoé tnv Pabuoloyia tou
BewpnTikoU PEPOUG KL KOTA 50% armd ta epyactnpLlakd podnuarta.
OL e€etdoelg Tou OewpnTikol HEPOUG TEPIAAUBAVOUV EPWTNOELS
TMOMamANG emhoyng. OL e€eTAOEL TOU €pyacTnpLlakol MEPOUG
nepllapPBavouv aoknoelg (50%) kat epyaocies (50%).

ZYNIZTQMENH-BIBAIOTPADIA

LTD

T{QOAa.

e Tro Nivaldo J., 2021. Xnueia-Aopn kat I6t6tnteg, ISBN: 9789925588169, BROKEN HILL PUBLISHERS

e Ebbing D. D., Gammon S.D., 2011. l'evikr) Xnueia, ISBN: 9789607990662, Ek660elg TPAYAOZ
e BrownT.L, Bursten B., LeMay E., Murphy C., Woodward P., 2015. ISBN-13: 9789604185153, EK600ELG
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MAOGHMATIKA
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMNONIKQN EMIZTHMQN

TMHMA | EMIXTHMHX TPOOIMQN KAI AIATPODHX

EMNINEAO ZMOYAQN | Mpomrtuxtakd

KQAIKOZ MAOGHMATOZ | BlN112 | EEAMHNO 2MMOYAQN | A

MAGHMATIKA

TITAGZ MAGHMATOZ YMEYOYNO?Z: X. MAMNAIQANNOY

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TEPITTTWOAN TTOU OL TILOTWTLKEG UOVASEG ATTOVEUOVTOL OE
EBAOMAAIAIEZ
Slakptta puépn tou padnuatog m.y. AlaAééeic, Epyaotnplakes OQPE! NIZTQTIKEZ
AOKNOELC K.ATL. AV OL TIIOTWTLKEG UOVAOEC AITOVELOVTAL EVIALA YL AIAASKAAIAS MONAAEZ
TO 0UVOAO ToU padnuatog avaypate ti¢ eBdouadlaiec wpeg

Stbaokaliog katl To GUVOAO TwWV MIOTWTIKWY UOVASWV

AloAEEELG 3 5
DpovtotnpLakéG ACKNOELG 1

TYNOZ MAGHMATOZ | YroPBdaBpou

YrnoBadpou , Mevikwv MNVWoewy,
Emiotnuovikng MNeploxng, Avamtuéng
Agélotntwv

MPOAMAITOYMENA MAGHMATA: | Oxt

FAQZZA AIAAZKAAIAL kot | EAAnviKG
EZETAZEQN:

TO MAGHMA MPOZ®EPETAI ZE | Oxt
®DOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATO? (URL)

MAOHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

To pabnpa eivat to povadikod oto nmpoypaupo ortoudwv oto omoio ot pottntég / poltitpLeg Kataptilovrol ota
Avwtepa MaBnuatikd Kot TNV ZTOTLOTIKA.

‘H UAn TOU pABUATOC OTOXEVEL OTNV TAPOUCLOON TwV TIAEOV PACLKWY BEWPNTIKWY ONMOTEAECUATWY TOU
AtadopikoU kat OAokAnpwTtikou AoylopoU, tTng Fpappikng AlyeBpac, Twv MBavoTATwy Kol TNG ZTATLOTIKAG.
Eniong napouolalel aplBuntikég peBodoug mou cuvdéouv TNV Bewpla KAl TNV TPAKTIKH edApPUOYr TNG OE
UTIOAOYLOMOUG PeyeBwvY, OTav Ta Se50UEVA TIPOEPXOVTAL ATIO TNV EUTELPLAL.

Me tnv enttuxr oAokARpwaon tou padnuoatoc o poltntic / tpla Ba ival oe B£on va:
e 'ExeL katavonon ta Baoctkd Bewpntikd anoteAéopata Tou Aladopikol kot OAOKANPWTIKOU AOYLOUOU, TNG
Mpappikng AAyeBpag, Twv MBavotnTwy Kot TNG ITATIOTIKAG.

e Alokpivel, amo TG ouvOnkeg Tou PoPARUATOG, oo anmotéAdeopa Ba aflomolioet Kal mola aplOunTka
Sebopéva evoEXETAL va XPELAOTEL va CUANEEEL, Ao £TOLUOUG TIiVaKeC | oo SelypotoAnia.

Fevikég IkavoTnTeg

e [lpocaployr o€ VEEC KOATAOTAOELG
e AfYn anoddcewv
e Autdvoun egpyaocia

NEPIEXOMENO MAOGHMATOZ2

1" EBSopada EUpeon TUMou cuvaptnong and aplBuntika dedopéva
EkTipnon Tung ouvaptnong, eniluon e€lowong, elpeon andAutouv ohAAUATOC Kall
OXETIKOU amoAuToU 0dAAUATOC Ao TO MOAUWVU O TIAPERBOANC
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2" EBSopada

Mapaywyol: OpLopOG, EpUNVEL, TTOUPAYWYOL OTOLXELWSWV CUVOPTHOEWVY, KAVOVEG
€UPEONG MAPAYWYOU.

3" ERSopada

To moAuwvupo Taylor wg eméktacn Tou Oswprpatog tng Méong TG KAl n xprion
TOU OTNV EKTLKUNON TLUAC GUVAPTNGONG, OTOV UTTOAOYLOUO oplou Kal tnv miAuon
efiowong.

4" EBSopada

H nuéBodog Newton — Raphson yla tnv aplBuntikr eniAvon e§iowong.

5" ERSopada

Movortovia kal akpotata: Emiluon mpoBAnudtwy peyiotou - ehayiotou

6" EBSouada

Adploto oAokAnpwpa: MéBodol umoAoylopol
Oplopévo ohokAfpwpa: Epunvela, pébodot umtohoylopol akpLBei kat
T(POCEYYLOTIKOL.

7" EBSopada

E€€taon npoodou ( Baputntoag 40% )

8" EBSopada

Aladopikég e€lowaoelg: AVoelg otolxelwdwy Sladopikwy e€lowoewyv. Edapuoyég os
duolkd cucTAuaTa.

9" EBSopada

Stolxeio amd tn Bswpio cuvOAWY Kal oTOLXELD CUVEUOOTIKIG BOOLKEG EVVOLEC TNG
Oewpiag MBaVOTATWY: SLAKPLTEG KL CUVEXELG KOTAVOUEG

10" EBSopada

Mepypadikn Itatiotiki: Métpa B£€ong kat Stacmopdg, eubeia ehayioTwy
TETPAYWVWVY

11" EBSopada

12" EBSopada

EKTLUNTLKA: ZNUELAKN EKTIUNON, AldoTnua eumioTtoolvng LEaN TLUAG, ToooaToU,
Slakupavong

13" EBSopada

‘EAeyxoc untoB£oewv HéonG TLUAC, TTocoaTol, Stakupavong

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOlHZH

TPONOZ NAPAAOzH:
Mpoowro pe npoowmno, EE
QITOOTAOEWG EKTIALOEVUTN K.ATL.

Awa Lwong otnv aibouoa Si6ackahiag

XPHzH TEXNOAOTIQN
NAHPO®OPIAZ KAI ENIKOINQNIQN

YrootrpiEn Mabnolakng Stadikaoiag HEow TNG NAEKTPOVLKNG
mAatdopuag e-class Tou MNavemotnuiov Oscoaiiag

. ®doprog Epyaciag

Apaotnplotnta Efapivoy
AloAEeLg 39
Opovtiotiplo 13
Autotelng Mehétn 73
ZUvoAo Madnuatog
(25 wpeg poptou epyaociog 125
avd noTwTtikn povada)

AZIONOTHzZH OOITHTQN

i. Fpamtn g¢€taon mpoodou ( peta tnv 7" Slalen) : cuppetoxn
Katd 40% otov TEALKO Babuo.
ii. Fparttr) TeAwkn €€€taon: cuppeToxn Katd 60% otov TEALKO
BaBuo.
Ouyparmtég e€etaoelg mepthapBavouy tnv Emihuon MpoBAnuatwv
onou aglohoyouvtat:
* H opBn xprion tng Oewpiag
e H opBn) xprion £ToUWVY MLVAKWY S€S0UEVWV
o H 8e€10tnTa 0€ MOAUTAOKOUG aplBUNTLKOUC UTTOAOYLOUOUG

ZYNIZTQOMENH-BIBAIOTPADIA

Mpotewvouevn BiBAoypapia cuotriuatoc «Eudoéog»
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1. latpkn ZTOoTlOTIKA Kat otolxeia Blopadnpatkwy, Tépog A'
Takng Nanaiwdvvou , Koopdg Mepevtivog

Kwbkog BiBAlou otov EUSoEo: 22855

2. EpapuoopéVn ITATIOTIKNA OTNV EMLOTHUN TPodipwy Kat Sltatpodrg
Anuntplog MNetpidng

Kwbkog BiBAlou otov EUSogo: 102075301

3. BlootaTioTiki

BaoiAng I. Zraupwvog, AnpocBévng B. Mavoylwtdkog
Kwdikdg BAiou otov ELS0E0: 31148

4. Eloaywyn otig MBavotnTeg Kat TNV ITATIOTIKA

rewpylog K. Mamadomouog

Kwbkog BiBAiou otov EUSo€o: 50659284
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BIOAOIIA

NEPIFPAMMA MAGHMATO2

FENIKA
IXOAH | TEQMONIKQN ENIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHZX
EMINEAO ZMNOYAQN | pomtuxtoako
KQAIKOZ MAGHMATOZ | BMM113 EZEAMHNO ZMOYAQN | A
BIOAOTIA
TITAOZ MAGHMATOZ YMNEYOYNOZ: O. TOYAAZ
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG AOVAOEC ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES
Tou padnuarog m.y. AtaAééeis, Epyaotnplakéc AoKNoeS K.Am. Av ot QPES NIZTQTIKEZ
morqu:éc uovadeg anovéutlavm’t eviaia yla to IO'L'}VO/\O rou’uaﬁrjuaroq AIAASKANIAS MONAAEZ
avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To cUVOAO TwV
TULOTWTIKWY UOVASWV
AoAEEeLg 3 5
Epyaotnplakég ACKAOELG 3

TYNOZ MAGHMATOZ
YroBadpou , Mevikwy MVwaoewy,
Emttotnuovikric Meploxrg, Avamtuéng
Agélotritwv

Emtotnuovikn MNeployn BloAoyiag

NPOAMAITOYMENA MAOHMATA:

TAQ2IA AIAAZKAAIAZ ko
EZETAZEQN:

EANnviKA

TO MAGHMA MNMPOzMEPETAI ZE
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGOHMATO? (URL)

https://food.uth.gr/theodoros-goulas/

MAGHZIAKA ANMOTEAEZMATA

Ma6fnolakd AntoteAéopata

216x0¢ Tou Mabnuartog eivat:

e H eloaywyn otnv dopr Kat Aeltoupyio TOU KUTTAPOU, TTPOKOPUWTLKO KAL EUKAPUWTLKO

H eloaywyn ot Baotkég €vvoleg Tng BloAoyiag Kuttdpou, kuttapodoyia, pe oTolxela TN pitwong kat tng
pelwong, doung kol Asttoupylog KUTTAPIKWY HeRPBpavwy Kot opyavidiwv (muprivag, evOOMAACUATIKO
Siktuo, mAaoTtidLa, pitoxovépla, SIKTUOCWOTA, XUHOTOTILO, KUTTAPOOKEAETOG K.Al)

H eloaywyn otn ¢ucloAoyla Twv KUTTAPWV in vivo Kal in vitro.

H gloaywyn og €vvoleg Kal peBoSoAoyileg ULKPOOKOTIKNG TTAPATHPNONG TOLKIALAG LOTWVY, KUTTAPWY Kal
UTIOKUTTAPLKWV SOUWY OTO EPYAOTIPLO, KUTTAPLKWY SLEPYACLWV.

H swoaywyn otnv kuttapik Baon tng {wng cav mpolmobeon ylo TNV TEPATEPW KATOVONON TWV
UTIOAOLTIWV HOONUATWY TOU TTPOYPAUUOTOG OTIOUSWY OXETIKWY UE BloAoyilkd BEparta.

Me tnv eritu)r) oAokArfpwon tou padnuatog o potntic / tpla Oa sivon o€ Béon va:

‘EXEL KOTAVONOEL TA PACLKA XAPAKTNPLOTIKA TWV KUTTAPWY, TNV €€EAIKTIKA TIOPELA TOUG, TG KUPLEG

Aettoupyleg Toug Kal TIg Baotkeg SladopEC avaeoa TOUG.

‘EXEL yVWON TWV BackWV PYAAELWY KOL TWV TEXVIKWY UIKPOCKOTILKNA G TIAPATHPNONG LOTWVY, KUTTAPWY KoL

UTIOKUTTAPLIKWY SOUWV OE EpyaoTnPLOKO emimedo.
JuvepyaleTal ULE TOUG GUUPOLTNTESG TOU OTNV EKTEAECN EPYOOTNPLOKWY AOKNOEWVY, KATEXOVTAC TOPAAANAQ
6€€L0TNTEG ypartT G Kal TPodOPLKN G EMLKOLVWVIAC AMOTEAECUATWY £PYOU.

Fevikég IkavoTnTeg

1. Avalntnon, avaluon kot cuvBeon dedopévwy kat mMAnpodopLlwy, LLE TN XPHON Kal TWV anapaitntwyv
TEXVOAOYLWV.
2. Npocopuoyn O VEEC KATAOTACELC.
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3. Afdn anopacewv.

4. Autovoun epyaotia.

5. Opadiki epyaocia.

6. Mapaywyn VEWV EPELVNTIKWY LOEWV.
7. Ixedlaopog kat Slaxeiplon épywv.

8. AoKnon KPLTLKNAG KOL QUTOKPLTIKAG

9. Npoaywyn tng eAeVBOepNG, SNILOUPYLKAG KAL ETAYWYLKAG OKEYNG

NEPIEXOMENO MAGHMATOZ

1" ERSopdada

Elcaywyn ota KUTtopa, n Kuttapkr Baon tne {wng

2" EBSouada

Katdtagn opyaviopwv/tagvopnon. Opydvwaon {whg (KUTTapa-1otog-0pyavo-opyaviopdg).

3" ERSopada

XNULKn oVoTaon TwV KUTTAPWV (MPwTElveg, apvogéa, Almn kat udatavOpakeg)

4" EBSopada

To EUKAPUWTLKO KAL TIPOKAPUWTLKO KUTTAPO — OUOLOTNTEG Kal StadopEc.

5" EBSopada

Kuttapikég Aettoupylieg, in vivo kal in vitro. Kuttapikog LeTaBoAloUOC Kat Tiapaywyr evépyetag — Napaywyn
EVEPYELAG O€ PLTOXOVOPLAL KOl YAWPOTIAAOTEG.

6" EBSopada

KuTttoplkég LEUPBPAVEC KaL TOolXwUOTA. Ao HEUPBpavWY Kal petadopd.

7" EBSopada

Mupnvac, upnviokog kat mupnvikog pakeloc. Opydvwaon kat Asttoupyia.

8" EBSopada

EvSokuttdpla pepppavikd cuothpata. EvéomAacpoatikd Siktuo kal mpwteivoolvBeon. Kuttapikr €Kkplon
KoL EVvOOKUTTApWOn

9" EBSopada

Juokeun Golgi, Aucoowpata (EvéokiTtwon, dayokUtwaon, mvokUTwon)

10" EBSopada

KuttapookeAetog (vidla aktivng, pikpoowAnviokot, evéilaueoa widia). Mitoxovépla, XAwpomAGoTEG Kal
UTIEPOEELOWHATOL.

11n ERSopada

Kuttapikn emkowvwvia

12" EBSopada

MepBaAAOVTOAOYIKO OTPEG KOL NXOVIOUOL amokpLong Twv Sladopwv KUTTAPWY

13" EBSopada

AvOoKOTINGN TWV HoBNUATWVY.

Epyaotnplakég ACKAOELG
1n EBSopada
Baolkeg apxeg Asttoupyiag/aoddieiag epyactnpiou Kat Bacikog eEOMALOUOC
2n EBdopada
AnouikpoBiwon-Anoppumnavon
3n EBSopada
MéBobol amooteipwong
4n EBSopada
Mikpookoria-MNapatrnpnon BakTnPLOKWY KUTTAPWY
5n EBSouada
Mkpoaokoria- Mapatipnon (WKW KUTTAPWY
6n ERSopada
Mkpookormia-Mapatpnon GUTIKWY KUTTApWV
7n EBSopada
OaopatoPwTOUETPLA-TIAPACKEUT) CELPAG SLOAUNATWY Kal PwTORETPNON -Odnoupyia TPOTUTING KOUTTUANG
8" ERSouada
Amouovwon MPwTelvwy - MoooTIKOS TPoaSLopLoUOg
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9" EBSopada

HAektpoddpnon mpwrteivwy

10 " EBSopada

KuttapokaAALépyleg — Baktrpla Kot LUKNTEG o€ KATAAANAO BpenTiko uMdoTpWHA

11" EBSopada

KuttapokaAALEpyLeg — TPWTOYEVEIG KAAAEPYELEG KOL KUTTAPLKEG OELPEC — MAPATAPNON OTO ULKPOOKOTILO
12" EBSopada

Mpoadloplopdg kuttapkol Bavatou pe Tn LEBodo TG yahakTikig adudpoyovaong (Lactate
Dehydrogenase-LDH) petd anod enibpaon oTPeG 0€ KUTTAPLKN CELPA LUIKWY KUTTAPWVY HUWV
13" EBSopada

Avaokomnon epyaotnpiou

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOlHzZH

TPOMOZ NAPAAOZHE | Al Zwong Stahégelg oto apdBéatpo/aibouoca dibaokaliog
Kol 8ta {wong EpYAOTNPLOKEG AOKNOELC OTOV KATAAANAO
£PYOOTNPLAKO XWPO

XPHzH TEXNOAOTIQN
NAHPO®OPIAZ KAI ENMIKOINQNIQN

OPFANQZH AIAAZKAAIAZ A T ®doprog Epyaciag
Eaunvou
Aalé€elg 39
(13 B x 3 wpec)
Epyaotnplakéc 0oKAoELg 39
(13 Epy. Aok. x 3 wpeg)
Avadopd pyaoTnpLaKwyY 15
O0OKNOEWV
Mpoetolacia yla ypamntn 32
e€étaon (12 AlaA. x 4 wpeg)
2Uvodo MaSnuarog 125
(25 wpeg poptou epyaociacg
. . . (5 ECTS)

avd noTwTtikn povada)

AZIONOTHZH ®OITHTQN | 1. Mpamth e€étaon (80 %) StaBabuiouévng SuckoAiog mou
niepthapPBavel:

- Epwtnoelg moAAamAng emthoyng

- EpWTNOELG GUVTOUNG AVATTUENG

- EpwTNoELg Kploew g Kal avamntuéng

Il. Epyaotnplokeg aoknoeLs (20%):

- ZUMMETOXN Kal eEMiSoon KATA TNV EpyaoTnPLOKA AOKNGON

- [parmtr avadopd amoTEAECUATWY EPYAOTNPLOKNAG AOKNONG
JUVETIWG: 0 CUVOALKOG BaBUOG TPOKUTITEL WG ABpoLopa TWV
aVWTEPW SUO ETIUEPOUG AELOAOYICEWV.

ZYNIZTOMENH-BIBAIOTPADIA

-Mpotewvouevn BiBAoypapia :

e  Baowkeg ApxEg Kuttapikng BloAoyiag 4n €kdoon, Alberts B., Bray D., Hopkin K., Johnson A., Lewis J.,
Raff M., Roberts K., Walter P.

e Eloaywyn otn Bloloyia, KAZTPITEHE KONITANTINOZ, AHMHTPIAAHZ BAZIAEIOZ, ZIBPOMOYAQY
AOPOAITH

e Bloloyia: Baowkég Evvoleg, E. Simon

-Zuvarn EMLOTNUOVIKA TIEPLOSIKA:
Nature, Science, Cell, Plant Molecular Biology, The Plant Cell, Gene, PNAS USA, Molecular Cell Biology
Current Biology, Plant Journal
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APXEZ AFPOTIKHZ OIKONOMIAZ KAI NOAITIKHZ

NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH | TEQMNONIKQN ENIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHZX
EMNINEAO £MOYAQN | [portuytako
KQAIKOX MAGHMATOZ | 11114 EZAMHNO ZMOYAQN | A

APXEZ ATPOTIKHZ OIKONOMIAZ KAI MOAITIKHZ

TITAOZ MAGHMATOZ YAEYOYNOZ: K. NOAYMEPOZ
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TIEPIMTWAN TIOU OL TILOTWTLKEG UOVAOEG QATTOVEUOVTAL OE

Slakptta puépn tou padnuatog m.y. AlaAééeic, Epyaotnplakes EBAO(I;/L.:?IAIEZ NIZTQTIKEZ
AOKNOELC K.ATL. AV OL TIIOTWTLKEG UOVAOEC AITOVELOVTAL EVIALA YL AIAASKAMAS MONAAEZ

TO 0UVOAO ToU puadnuatog avaypate tig eBdouadlaiec wWPec

Stbaokaldiog katl To GUVOAO TwV MIOTWTIKWY UOVASWV
AloAEEELG 3 5
Epyaotnplokég ACKNOELG 3

TYNOX MAGHMATOZ

YrnoBadpou , Mevikwv MNVWoewy,
Emiotnuovikng MNeploxng, Avamtuéng
Agélotntwv

YnoBaBpou Kal yeVIKwY yVWOEewWV o€ BEpata olkovouiag mapaywyng,
KATAVAAWTLKA G oUumepLdopAg Kat Aettoupylog Twv ayopwy.
E€elSIkeUEVWV YVWOEWV 0€ BEPaTA aypOTIKAG MOALTIKAG.

MNPOANMAITOYMENA MAOHMATA:

®DOITHTEZ ERASMUS

FNQ23A AIAAZKANIAL ko | EAANVIKA
ESETAZEQN:
TO MAGHMA MPOZ®MEPETAI ZE | NAI

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

https://food.uth.gr/arxes-agrotikis-oikonomias/

MAOHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

Aypotikng NMoALTkng.

ok Wi R

TPOLOVTWY Kol Tpodipwy.
e Evromilel, katavoei, avaAlel

Kol SleBveg eminedo.

E.E.

Amnoktnon umofabpou Kol YEVIKWVY YVWOEWV OTIG BAGCLKEG APXEC TNG OLKOVOULKAG EMLOTAMUNG. ATOKTNON
€EELOIKEUIEVWV YVWOEWV Ka avamrtuén Se€lotitwy og Béparta:

Aloiknong Tng mapaywyng Kal mpoodopds TwV aypoTKWY TPOIOVTWY Kol Tpoditwv.

ZATNONG KAl KATAVAAWONG TWV 0yPOTLKWYV TIPOIOVTWY Kol Tpodiuwv.

AeLToupylag Tng ayopac tng alucidag aflag Kot YEVIKOTEPA TOU aypo-SLlatpodLkol Topéa.
Kowng Aypotikig MoAttikng thg Eupwrnaikig Evwong.

Me tnv emttuxn oAokAnpwaon Tou padnuatog o doltntic / tpla Ba eival oe Béon va:

o [VWPITeL TIC APXEC TNG OLKOVOULAG TNG TTAPAYWYNG KoL EUITOPLOG OYPOTIKWY TTPOLOVIWY Kol Tpoditwv.

e Aokel anoteAeopatikr) Sl0iknNon OTIC EMLXELPNOELS TAPAYWYNG, METAMOINONG KOL EUMOPIAC AYPOTLKWV

Kal emAUel mpoPAnuata mou oadopolV OTIC ETUXELPNOEL TIOU
Spaotnplonolovvtal otnv alucida aglog Twy aypoTIKWVY POIOVTIWY Kat Tpodilwy, o eBVIKO, EUpwWTAIKO

o Kartavoel kat va avalleL Tig Bactkeg apxeg Tng Kowng Aypotikng MoAttikng tng E.E.
e Evromilel kat va avalUel TIG LEANOVTIKEG TPOKANOELG KOl TIPOOTITIKEG TNG Kowvng AypoTikAg MOALTIKAC TG

| Fevikég Ikavotnteg

Avalntnon, eVIOMIONOG, Katavonon, availuon Kal cuvBeon dedouévwy Kat TANPodopLWY, LE TN Xpron Kot
TWV anapaitntwy texvoloylwv. Npoocappoyn o VEEC KATAOTACELS. 2eBaACUOC 0TO GUOLKO Kat
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TApaywyLko meptBaAilov. Aloiknon mapaywyng kat Angn anopdcewv, otn dtadikaoio Tng BEATLOTNG
SUVATAC KATOVOUARG TWV TOPAYWYLKWY TIOPWY, OTOXEVOVTOG OTH LEYLOTOTIOINGN TNG MOPAYWYNG
OVTAYWVLOTIKWY 0YPOTLKWV TTPOLOVIWV Kal Tpodipwy.

NEPIEXOMENO MAGHMATOZ

HLOG XWPaG.

1" EBSopada: Elcaywyr oTnv €MLOTAKN TNG OLKOVOULAG KOL BACLKEG OLKOVOULKEG EVVOLEG..
2" EBSopada: OlkovouLKkn avamtuén kat poAog tou Aypodiatpodikol Topéa otnv avamtuélakr Stadikaoia

3" EBSouada: 181aLTepOTNTES AYPOTIKWY TPOIOVIWY Kal Tpoditwv.

4" EBSopada: Oswpla Napaywyng. Koéotog MNapaywyng.

5" EBSopada: Npoodopd kat IATNON TWV CUVTEAECTWY TAPAYWYNG.

6" EBSouada: Npoodopd aypoTkwV Polovtwy Kot Tpodipwy Kal EAaoTIKOTNTEG TPOCPOPAC.

7" EBSopada: Oswpia ayopdgs Kol CUMMEPLGOPAG KATAVOAWTH.

8" EBSopada: ZATNON TWV aypOTIKWY TIPOIOVTWY KoL EAACTIKOTNTECG {ATNONG. TLLEG AYPOTLKWV TTPOTOVIWV.
loopporia katavaAwTtn Kol ayopdas.

9" EBSopada: Aloiknon mapaywyng. Meylotonoinon mapaywyng, ec08wv kat kepdwv. Aqdn
ETUXELPNHUATIKWY Ao ACEWV 0TV TApaywyH 0YPOTIKWVY TPOLOVIWVY Kal TPodipuwy.

10" EBSopada: Apxég Aypotikic MoAttikng. Kowv Aypotikr MoAttikn tng E.E

11" EBSopada: Avaykatdtnta kat podog Umapéng piag Kovig Aypotikng MoAwtikng os eminedo E.E.

12" EBSopada: ApyLkol otdxoL Kal LETOPPUBOUIOEL.

13" EBSopada: NMpokAroeLs Kol TPOooTTkEG. NEa poypappaTikiy meplodog 2022-2030.

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOIHZH

TPOMNOZ NAPAAOZHZ

Awd {wong

XPHZH TEXNOAOTIQN
MNAHPOO®OPIAZ KAI ENIKOINQNIQN

e-class - Teams

OPTANQzH AIAAZIKAAIAZ

, ®doprog Epyaciag

Apaotnplotnta Efauivou
AlaAE€eLc. 39
MeAétn & avaAuon 26
BBAoypadiag.
AOKNOELG 25
Juyypadn epyacilwv 35
2Uvodo MaSnuarog
(25 wpeg poprou epyaociag 125
avd noTwtikn povada)

AZIONOTHzZH OOITHTQN

H agloAoynon yilvetal otnv eAANVIKA YAWoOoQ, LE YPATITEG EEETAOCELC.
El81kOTEPQ, OL HOLTNTEC KAAOUVTAL VA ATTAVTIOOUV HE £va cUOTNUO
ouvbuaopol epwtnoswv TOAAAMANG  emloyng kabwg  Kal
avamntuéng.

ZYNIZTOMENH-BIBAIOTPADIA

-Mpotewvouevn BiBAoypapia :

Pinello, D., Gee J. and Polymeros K., (2018). " An unconventional approach to estimating crew remuneration
in fisheries". Marine Policy, Marine Policy, 87 (2018) 226—-233.

Gee, J., Pinello D. and Polymeros K., (2017). " Drivers of Labor-Related Indicators across Diverse Mediterranean
Fisheries". Sustainability, 2017, 9(11), 2000;d0i:10.3390/s5u9112000.

Oikonomou, A. and Polymeros K., (2017). "' The impacts of the economic crisis on Greek exports of sea bass
and sea bream". Journal of Aquaculture & Marine Biology, 5:3.

Pinello, D., Liontakis A., Sintori A., Tzouramani |. and Polymeros K., (2016). "Assessing the efficiency of small-
scale and bottom trawler vessels in Greece". Sustainability, 2016, 8(7):681, doi:10.3390/su8070681.
Oikonomou, A. and Polymeros K., (2015). "Analyzing the Competitiveness of the Greek Sea Bream Exports in
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the European Union Market". Journal of Global Economics, 3:2, 1-10.

Botonaki, A., Polymeros K., Tsakiridou E. and Mattas K., (2006). "The role of food quality certification on
consumers’ food choices". British Food Journal, Vol. 108, (2), pp. 77 - 90.

Michailidis, A., Polymeros K. and Loizou E., (2006). "Biologic Olive Qil Quality:An Illustration of Consumers’

Perception". International Review of Applied Economic Research, Vol. 1, (1), pp. 35-43.

-Zuvaen EMLOTNUOVIKA TEPLOSIKAL:
British Food Journal, Review of Agricultural Economics, American journal of Agricultural Economics, Land Use

Policy, Agricultural Economics Review, International Review of Applied Economic Research, Marine Policy,
Fisheries Research, Journal of Global Economics, Aquaculture Economics and Management
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EIZAFQrH :THN ENIZTHMH KAI TEXNOAOTIA TPOOIMQN

NEPIFPAMMA MAGHMATO2

FENIKA
IXOAH | TEQMNONIKQN ENIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHX
ENINEAO £NOYAQN | llpormtuytako
KQAIKOZ MAGHMATOZ | MK115 | EZAMHNO zMOYAQN | A

TITAOZ MAGHMATOZ

EIZATQrH =THN ENIZTHMH KAI TEXNOAOTIA TPOOIMQN
YNEYOYNOZ: 2. AANAZ

AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ
O€ TEPIMTWAN TIOU OL TILOTWTLKEG UOVAOEG QTTOVEUOVTAL OE

EBAOMAAIAIEZ

Slakplta puépn tou padnuartog m.y. AlaAgéeig, Epyaotnplakeg NIZTQTIKEZ

QPEZ

AOKNOELC K.ATL. AV OL TIIOTWTLKEG UOVAOEC AITOVELOVTAL EVIALA YL MONAAEZ

TO 0UVOAO Tou padnuatog avaypate tig eBdouadlaiec wpeg
Stbaokaldiog katl To GUVOAO TwWV MIOTWTIKWY UOVASWV

AIAAZKAANIAZ

AoAEEELG 3

®povrtiotrplo 2

TYNOZ MAGHMATOZ
YrnoBa¥pou , Mevikwv Vwoewy,
Emiotnuovikng lNeployng,
Avantuvéng Agélotitwv

YrnoBadpou, Mevikwv NVvwoewv

NPOANAITOYMENA MAOHMATA:

FAQ2zA AIAAZKANIAZ kot | EAAnVikG
ESETAZEQN:
TO MAOHMA MPOZMEPETAI ZE | NAI

OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

MAOHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

To HABNUO ATTOCKOTEL OTNV ATIOKTNON YEVIKI G YVWONG YLOL TNV EMLOTAKN KoL Texvoloyia tpodipwv. ElSIkOTEpa
€XEL OV OTOXOUC TNV Katavonon tumoug tpodipwy, g Slabéoiueg nnyeg epodlacpol tpodipwy, Tov TpOmo
TLOPOOKEUNG TOUG, TNV Bpemtikn afla KaBevog, TIG YEVIKEG APXEG yLaL TNV TeXVOAoyLa, TIC eMe€epyaoieg KaL TLG

peBOSoug aoharolg cuvtrpnong Kat SLaVouUnG Twv Tpodiptwy.

Me tnv emttuyxr ohokAnpwon tou pabnpatog o portntrig/tpla Ba sival os B€on va yvwpilet:
e Ta tpodLua, TNg Ny Ipodipwy, tTn cbotaon, Thv aAloilwon.

e Tnv enefepyaoia Twv TpodiwV KAl TN CUCKETLONG TNG UE TG LeTaBOAEG Tou LudioTavTal Ta TPOdLUA, T

Snuoota uyeia, TV MOLOTNTA TWV TEALKWV TTPOTOVTIWY Kal T vopoBbeoia.

o Tig Baolkég apxeg Twv Slepyactwy Tpodipwy (Enpavon-cupnmukvwaon, XaUnAEg Beplokpaoieg, Bepuikn
enefepyaoia, aktvofoAnon pe ovtifovoa aktivoBolia, e8ikég péBodol emefepyaciag Kol LNXAVIKES

enefepyaoieg). TIc apxEg mou SLémouy TIg emefepyacieg mou udlotatal ta TpddLua.
e Ta CUCTATLKA TWV TPOdIUWY, TOUG TUTIOUG TOUC Kal TNV Bpemtikni agia kabevag.
e Tigc LUHWOELG KalL TLG KATnyopleg LUPWOEWV.

| Fevikég IkavotnTeg

Me to népag tou uadnuartog, o/n oLtntrg/poltrtpla So AOKTHOEL TG £ENG YEVIKEG LKAVOTNTEG:

o Oswpntikn OKEWYN Kal LKAVOTNTA UETATPOTNG TN Fewpliac o€ mpaén

e Avalntnon, avaAuan kot ouvson Sedougvwy Kat TANPOEOPLWY, LIE TH XPHON KaL TWV QIHPAiTNTWV

TeYVOAoyLwV
o  ANYn anopaccwv
e  Autovoun epyaocia
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Ouadikn epyaocia

Mpoaywyn tn¢ eAeUVEePNC, SNULOUPYIKNG KOl ETTAYWYLKNG OKEYNC
Avantuén rAaylac kot amokAivouoac okEWYng

NEPIEXOMENO MAGHMATOZ

1" ERSopdada
EIZAFQrIKA -IZTOPIKA ITOIXEIA & NATKOZMIA KATAZTAZH TQON TPOOIMQN
2" EBSopada
IYITAZH TPODIMQN, YAATANOPAKEZ
3" ERSopada

NPQTEINEZ

4" ERSopada

AIMIAIA, AITTH KAI EAAIA

5" EBSopada

NEPO KAl ANOPTANA AAATA
6" EBSopada

BITAMINEZ

7" EBSopada

YFIEINH KAI AZDAAEIA TON TPOOIMQN
8" EBSopada

NPOZOETA TPODIMQN, NOMOOEZIA
9" EBSopada

EMNEZEPTAZIA KAI ZYNTHPHZH TQN TPODOIMQN
10" EBSopada
EMNEZEPTAZIA KAI ZYNTHPHZH TQN TPOOIMQN
11" EBSopada
ENEZEPTAZIA KAI ZYNTHPHZH TQN TPOOIMQN
12" EBSopada
MOIOTIKH KAI AIZOHTIKH A=ZIOAOlMHZH
13" EBSopada
TPOODIMA KAI OEMATA YTEIAZ, KAPIEPA XTHN TEXNOAOTFIA TPODIMQN

AIAAKTIKEZ kot MAOHZIAKEZ MEGOAOI - AZIOANOlHzH

TPOMOZ NAPAAOZHZ

Ala {wonc Sladé€elg oto apdlOatpo/aibouvoa Sidaokaliog

XPHZH TEXNOAOTIQN

NAHPO®OPIAZ KAI ENIKOINQNIQN

NAI. Ot apabddoelg Tou pabnuatog unmootnpilovral ano
NAEKTPOVIKEG TIPOPBOAEC Sladavelwv Kal AAAOU OTITLKOAKOUGTLKOU
UALKOU. BonBNTIKEG ONUELWOELG TTOU avapTwvtal oto E-Class.

OPTANQ2H AIAAZKAAIAZ

, ®doprog Epyaciag

Apaotnplotnta ErrE
AIANEZEIZ 39
OPONTHETHPIO 26
MEAETH 60
ZUvoAo Madnuatog
(25 wpeg poptou epyaociog 125
avd notwTtiky povada)

AZIOAOTHzZH OOITHTQN

Mwooa gé€taonc: EAAnVIKA.

OL omoubaotég €xouv mpooPacn oe PonBNTIKEC CNUELWOELG TIOU
avaptwvtal oto E-Class aAAa AapPdvouv kal cUYYpOUMA TNG
emhoyn¢ Toug and ta Stabéoipa oto cuotnua EYAO=03.

H yAwooa aflohdynong eivat ta EAAnvika.

O teAkog Babuodg Tou padnpatog Stapopdwvetal katd 50% and tnv
BaBuoloyia tou Bewpntkol pEpoug Kol Katd 50% amod ta
Opovtlotnplakd pabnuata. Ov  efetdoel  (Oewpntikd  Kal
@OpovTloTnplakd HEPOG) TEPAAUPBAVOUV EPWTNCELG TIOANITANG
ETAOYNG. ZUYKEKPLUEVAL:
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Mparmth e€€taon pe Ogpata moAAAMAN G ETLAOYNG OTNV EPUMTWON TNG
6la {wong afloAdynong.

HAektpovikn €€taon péow E-Class pe B€pata moAamAng emAoyng
otnV nepintwon tng E€ anootdoswg afloAdynong.

ZYNIZTQMENH-BIBAIOTPADIA

-lMpotewvouevn BiBAloypapia :

- Apxég Texvoloyiag Tpodipuwyv, Klogéoylou B., MmiAékag, Ekbooelg: I. TAPTATANHS AlzZ-3ABBAX

- Texvoloyieg enefepyaoiag kaL cuokevaoiag tpodipwy, ApBavitoyldvvng lwavvng, Ztpatakog AAEEavdpog,
UNIVERSITY STUDIO PRESS

-Zuvaen EMLOTNUOVIKA TTEPLOSIKA:
e Food Chemistry, Elsevier.
e European Food Research and Technology, Springer.
e Journal of Food Composition and Analysis, Elsevier.
e International Journal of Food Science and Technology, Blackwell Publishing.
e Food and Bioprocess Technology, Springer.
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EIZAFQrH THN FrEQMONIA KAI ATPOAIATPOODH
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN EMIZTHMQN

TMHMA | EMIXTHMHX TPOOIMQN KAI AIATPODHX

EMNINEAO £MOYAQN | [portuytako

KQAIKOZ MAOHMATOZ | IT1116 | EEAMHNO 2MOYAQN | A

EIZATQrH XTH FTEQMONIA KAl ATPOAIATPOAH (KEY)

TITAGZ MAGHMATOZ YMEYOYNOZ: ©. TEQPTOMNOYAO2

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPLTTTWON TTOU OL TILOTWTLKEG AOVASEC ATOVELOVTAL O
EBAOMAAIAIEZ
Slakptta puépn tou padnuatog m.y. AlaAééeilc, Epyaotnplakeg OQPE! NIZTQTIKEZ
AOKNOELG K.ATL. AV OL TIIOTWTLKEG LOVASEC ATTOVEUOVTAL EVIALA yLa AIAASKAMAS MONAAEZ
TO oUVOAO Tou padnuatog avaypate tic eBdouadlaiec wpeg

Stbaokaliog katL To cUVOAO TWV TMLOTWTLKWY UOVASWV

AwoAEEEL 3 5
Epyaotnplakég ACHOELG 2

TYNOZ MAGHMATOZ | levikwv N'Vwoewv

YrnoBadpou , Mevikwv MNVWoewy,
Emotnuovikng Meploxng, Avantuéng
Asgélotntwy

MNPOANMAITOYMENA MAOHMATA:

FTAQZZA AIAAZKAAIAL ko EEETAZEQN: | EAAnviK

TO MAGHMA MPOZMEPETAI ZE | OXI
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA MAGHMATOS
(URL)

MAOHZIAKAAMNOTEAEZMATA

Ma6nolakd AntoteAéopata

To paBnua amotelel Baoikd LCAYWYLKO PABNUA OTIC apXECG KAl OTLG EVVOLEG TG Mewmovikng Emotiung. ‘H

UAN TOoUu paBRUATOG OTOXEVUEL OTNV €0LKELWON TwV PoLTNTWV UE TN MEwpyla KAl TN YEWPYLKN TTapaywyr, TV

Lotoplkn €EEALEN TNG AAAA KOL TLG TIPOOTITIKEG TNG TO0O oTnV EAAASa 600 Kol oTnV Eupwmn Kot mayKoouiwg.

‘Eudaocn Slvetal ota yeVIKA XAPAKTNPLOTIKA Kol ota SlopBpwTtikd mpoBARuata tng eAANVIKNG YEWPYLOG.

MapaAAnAa, Ba yivel avadopd otn PeTamoinon wg SEUTEPOYEVH] TOPEQ TNG AYPOTIKAG TTAPAYWYNG KAl TNV

enibpacn TNG VEWPYLKNG TAPAYWYNG OTO OLKOOUOTNUO Kol tnv aelpopikry avamrtuén. Emiong, Ba

TAPOUCLAOTOUV CUVOTITIKA OL KAASOL TNG YEWTIOVLKAG EMLOTA NG, O POAOC TOU YEWTIOVOU KAl N Xpron tng

ouyxpovng texvoloyiag otn yewpylia. Tehog Ba yivel avadopd otnv Kowr Aypotikn MoALtikr tng Eupwmaikng

‘EVWwon g Kal mwe auTr ennpealel TNV EAANVIKH aypOTLKNA TIAPAywWYyr] KAL TNV OLKOVOLO TNG XWPOLC.

Me tnv entuxr oAokAfpwaon tou padnuatog o dottntig / tpla Ba eival o Ogon:

¢ Na Katavoel TIq Baotkég apxEG aAAd Kot TG VEWTEPEC €EAEELS 0TV MEwTovVia KL TNV AyPOTIKA tapaywyn
VEVLKOTEPQA.

o Na €xel KpLTikf amon yLa TPOKTIKEG ePappOYES TNG MEwToviag TOoo otnv Kabnuepvh {wr 660 Kal ot
TOWELG TNG OUYXPOVNC EMLOTANG.

e Na amoktioeL KPLTIKA oKEWPN Kat avTiAndn yla ta mpoPARUata Kal TI¢ Taboyeveleg TG €AANVIKAG
Yewpylag.

e Na KatavoroeL Tov poAo tou Mewmnovou otn cuyxpovn Fewpyla. Kat otnv Aypodiatpodn

¢ Na avtilapBavetal to poho kat tn B€on g xwpag avadoplkd pe tnv Kowvr Ayptikr Mapaywyn.

e Na oamoktioel &8eflOTNTEC O VEOUC TPOMOUG EeTIKOwwviag, mpdéoPacng oto Sladiktuo Kol o€
ETLOTNHOVIKEG BAoelg Sedopévwv/olyxpoveg mNyEG Anpodopnong

e Na: meplypadel Tn Sour Kol Ta CUCTATIKA TWV aypoSLlatpodlkwv epodLlacTikwy aAucidwy

¢ Na katavoei tn omoudalotnta TN Slaxeiplong Twv aypodiatpodikwy epodlacTtikwy alvaibwv

Fevikég Ikavotnteg

| OL YEVIKEG LKOVOTNTEG TTOU Ot TIPETIEL vaL EXEL ATTOKTAOEL O GOLTNTAC/TPLA KAL OTLG OTIOLEG OMOOKOTIEL TO
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pMabnua eivat:

TEXVOAOYLWV
. ANPn anodpacewy
. Opadikn epyaoia

. Mapaywyn VEWV EPEUVNTIKWV LEEWV

o Ixedlaopog kat Slaxeiplon Epywv

o AoKNnon KPLTLKAG KoL CUTOKPLTLKAG

o Mpoaywyr Tng eAeVBepPNC, SNULOUPYLKNG KOL EMOYWYLKNAG OKEPNG

D Avaintnon, avaAuon kot cuvBeon dedouévwy Kat TAnpodopLwY, e TN XPHoN KoL TWV amapaitntwy

NEPIEXOMENO MAGHMATOZ

NG lewpytag otnv EAAGSa

avarntuén

KaL Tiotonoinon

11 " EBSopada MNapaywyiko povtéAo tng EAAaSog kat aypodiatpodn,
12 "Mel€éteg mepimtwong aypodlatpodng
13 " EBSopada AelToupyLka TPOdLUA KOL TIOYKOCULO ETMESO

1" ERSopada: Elcaywyr — lewpyla Kot yewpyLkn mapaywyn-Bacikég apxég tng MFewpyikAg Mapaywyng
2" EBSopada: lotopikn €€€AEN Tng Mewpylag otnv EAMGSa kat og SLeBVEG emimedo - EEEAEN KoL TIPOOTTITIKEG

3" EBSouada :Emidpacn TnG yewpylag Kal TNG YEWPYLKNAG TOPAYWYNG OTO OLKOCUOTNHA KAl TNV aELpopLKN

4" EBSopada: Olkovoulky Kal Kowwviky &ldotacn tng YeEwpPYKAG Spaoctnpldotntag, Avalucn Tou
ETLOLTLOTIKOU TIPOBAALATOG TOU TTAQVATH.
6" EBSouada: Ot kupldTepol KAASOL TNG YEWTTOVIKAC EMLOTA NG, TO OVTIKELUEVO TNG LEAETNC TOUG KAl O
POAOC TOU YEWTIOVOU- ETOYYEALATIKEG TUPOOTTTIKEG.
6" EBSopada: H petamnoinon wg SEUTEPOYEV TOUENG TNG OYPOTLKNA G TTAPAYWYNG

7" EBSopada: Touelg xpnuatodotnong kot otrpLEng Tou aypotikol Topéa otnv EAAGSA.
8" EBSopada: AlapBpwtikd mpoPAfuata kat maboyEveleg TNG EAANVIKAG YewpYiag

9" EBSopada:0pLopog AypodLatpodn, ELOAYWYIKEG EVVOLEG
10 " EBSopdada MAeovekthpata kat Melovektripato tou aypodlatpodikou topea, Napadooiakd mpoidvra

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOlHzZH

TPOMNOZ NAPAAOZHZ

MpOowmno e MPOCWTO

XPHzZH TEXNOAOTIQN
MNAHPOOOPIAZ KAI ENIKOINQNIQN

Xprion H/Y, Internet, PowerPoint, nAektpovikr aAnloypadia e-
mail, unxaveég avalntnong (googlechrome, googlescholar),
nAektpovikn eknaideuaon e-class, nAektpovikr Babuoloyia, xprion
OTITIKOOKOUOTIKWY MEoWV, Bepatikd Videos amo Baoelg EEvwv
naveniotnuiwy, photos, animations, chatroom yia avtaAlayn

anoPewv dpottntwv

OPTANQZH AIAAZKAANIAZ

: ®oprog Epyaciog

Apaotnplotnra Efaurivou
ALoAEEELg 39
MeAétn&AvaluonBLBAloypadiag 40
Juyypaodn epyaclwyv 45
ZUvoAo Madnuatog
(25 wpeg poptou epyaociac ava 125
MUOTWTIKA povada)

AZIONOTHzZH OOITHTQN

Ol doltnTég /TpLeg AapPBavouv pépog otnv TeAwkn Mpartr E€€taon

O oUVOALKOG BaBOG TPOKUTITEL Ao

A) Mparttr tehkn e€€taon (70%)
B) Epyaoia (20%)

I Zuppetoxn otig Bewpntikég SLalegels (10%)

ZYNIZTOMENH-BIBAIOTPADIA

1. lewpylog Kwoviong, 2021. Eloaywyn otn Fewmnovikn Emotiun, Ekdooelg Eyppuo.
2. 2€éuog Avactaolog B., 2010. Metamoinon aypoTkwy npoioviwy, EkSooelg Zntn
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4. NwoAaidng, Eudyyelog, 2010. Fewpylia, meptBaiiov, Statpodr), H eAAnvikn yewpyila OTO TMAYKOGHLO
aypotpodko cuotnua, Ekdocelg Mamalnong

5. Aurier, P. &Sirieix, L. 2019. Mapketivyk Aypotikwv Mpoildovtwy kat Tpodiuwv. ABnva, EkSooelg Mpomoumnadc.
6. | akovou, E., Bochtis, D., Vlachos, D. &Aidonis, D. 2016. Supply Chain Management for Sustainable Food
Networks. Hoboken, New Jersey: John Wiley & Sons.

7. MaAhwbpétog, I. (2015). Edodiactiki alucida, logistics kat efumnpétnon meAatwv. ABnva:
ZUvdeopoGEANVIKWVAKASNUATKWVBLBALOONKWV.

— Zuvadn emotnpovika eplodikad: o International Food and Agribusiness Management Review ¢ Journal of
Agribusiness in Developing and Emerging Economies ¢ Journal of Agriculture, Food Systems, and Community
Developmen
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&

B'EEAMHNO

OPTANIKH XHMEIA

NEPITPAMMA MAOGHMATO2

FENIKA
2XOAH | TEQMNONIKQN EMIZTHMQN
TMHMA | ENMIXTHMHX TPOOIMQON & AIATPOOH:
EMINEAO ZMOYAQN | NMPONTYXIAKO
KQAIKOZ MAGHMATOZ | BM211 | EZEAMHNO ZMNOYAQN | B

OPTANIKH XHMEIA

TITAOZ MAGHMATOZ YMNEYOYNOZ: A. MAKPHZ
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL MILOTWTLKEG UOVASEC ATOVELOVTAL O
SLaKPLTA UEPN TOU UaTNUATOC TL.X. ALKAEEELS, EpYAOTTNPLAKES EBAOQAP':?AIE: NIZTQTIKEZ
AOKNOELG K.ATL. AV OL TTLOTWTIKEG UOVAOEG ATTOVELOVTAL EVILA Yl MONAAEZ:
: : , , AIAAZKAANIAZ
TO oUVOAO ToU pavdruatog avaypate tic eBdouadlaiec wpeg
Stbaokaliog katl To GUVOAO TWV MIOTWTIKWY UOVASwV
Alalé€elc 3 5
Epyaotnplakég AGKAOELG 3
TYNOZ MAGHMATOZ | Emtotnpovikig Meploxng/ Eldikol umoBabpou/ Avamtuéng
yevikou unmoBadpou, | deflothtwv
eLdkou umtoBavpou, eLbikevang
VEVIKWV YVWOEWV, QVATTTUENG
Se€lotnTwy
NMPOAMAITOYMENA MAGHMATA: | OXI
TAQZIA AIAAZKAAIAZ kaw | EAAHNIKA
EZETAZEQN:
TO MAGHMA MNMPOZMEPETAI ZE | OXI
®OITHTEZ ERASMUS
HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)
MAOHZIAKA ANOTEAEZMATA

Ma6nolakd AntoteAéopata

JKOTIOG TOU HaBrpatog elval n Katavonaon eVvvoLwy Tou amntovtat thg Opyavikng Xnueiag. 16taitepn Baputnta
Slvetal otnv katavonon Baclkwv evwolwv Hoplakng Soung, XNUIKWY Oe0pwY, XNUWKWV OpAdwv Kol
avTLdpAcewV TouG. OL EPYAOTNPLAKEG AOKNOELG £XOUV WG OTOXO VA £EOLKELWOOUV TOUG GOLTNTES e PAOLKEG
€VvoLleC LEBOS WV SLaXWPLOUOU KaL TAUTOTOLNGNG OPASWY OPYAVIKWY EVWOEWV KaL VO TOUG EKTTALOEUO0OUY OF
BaokoUG XELPLOUOUG aVTLOPAOTNPLWY KAL TEXVLKWV.
Me tnv emtuxr ohokAnpwon tou pabruatog o powtntrg / tpla Ba eival os B¢on va:
o No katavoei Ti¢ BaOLKES APXES TNG OPYAVIKIG XNUELXG KO TIG EQAPLUOYES TNG
o ExeL yvwoelc yla Ti¢ Baalkec EVoleg, apyec kol Jewpiec mou oxeTilovTtal UE TN OPYAVIKY XNUELA.
e Katavoei kat va aélodoyei ti¢ uedodouc tne opyavikng xnuUeiog.
o EmiAéyel tnv mAgov Sokwun uedodoloyia yia tnv Steéaywyn ULag avaAvong
e Xeipiletal ue owoto KAl Ao@AA TPOTIO CUCKEUEG KAl SLATAEELC EVTOG TOU EPYAOTNPLOKOU XWPOU
o Enelepyaletal OTATIOTIKA T AMTOTEAETUATY TTOU EEAYEL QTTO TN MEIPAUATIKY Stadikaoia kat va e€ayel
OUUTTEPACTUATA
o AvtidauBavetat tov avtiktumo tn¢ eneéepyaoiog Sedouévwy otnv alomiotio Kot EYKupoTNTA TWV
amoTEAEOUATWY

e Katavoei tnv epapuoyn UeBdodwyv atnv avaAuaon th¢ oUCTAONG TWV TPOPIUWY

Fevikég IkavotnTeg

Me to népag tou uadnuartog, o/n oltntrg/poltrtpla Jo ATOKTHOEL TG £ENG YEVIKEG LKAVOTNTEG:

e Oeswpntikn oKEWYN KAl LKavOTNTa UeTATPOMNG TN¢ Fewpliac oe npaén
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e Avalntnon, avaAuan kot ouvson Sedougvwy KaL TANPOEOPLWY, UE TH XPHON KAL TWV QITHPAITTWV
TexVoAoyLwv

o AnYn anopdaccwv

e Autovoun epyaocia

e Ouadikn epyaocia

o [lpoaywyn NG eAsUTepng, SNULOUPYIKIC KAL EMAYWYIKNG OKEWYNG

o Avamrtuén mAaylag kat amtokAivouoag okeEYng

NEPIEXOMENO MAOHMATOZ

1" EBSopada: AsLToUupyIKEG OUASEC — YBPLOLKA TPOXLAKA - ZUVTOVIOUOG

2" EBSouada: AAkavia & KukAoaAkavia

3" EBSouada: Itepeoicopépela & xelpouopdia

4" EBSopada: Otéa & Baoelg

5" EBSopada: AAkévia — Aeoplol, ovopatoloyia, BLoTnTeS, avilépAcELS

6" EBSopada: Ahoyovoaikdvia — AAoyovwaon Kot avildpaoelg pllwv

7" EBSopada: Mnxaviopol aviidpdcewv

8" EBSopada: AAKOOAEG

9" EBSopada: ANSelibeg & KETOVES

10" EBSopada: KapBofulikd ota

11" EBSopada: BevioAlo & n £vvola TNG OpWHATIKAOTATOS

12" EBSopada: Apiveg

13" EBSopada: Emavainn
Epyaotnplo: 1. Ewcaywywa 2. Aodpdlela epyaotnpliou — OpbBn epyaotnplokni mpaktiky 3. Avixveuon
Aettoupylkwv opadwy 4. EkxUALon uypoU - uypou 5. EkxUALon otepeol - uypoU 6. Antdotaln 7. Xpwpatoypadia
Aemtrig otolBadoag 8. Emavainyn.

AIAAKTIKEZ kot MAOHZIAKEZ MEOGOAOI - AZIOANOTHZH
TPOMOZ MNAPAAOZHE. | Aia {wong. 2To EpyacThpLo, LETA ard cUVTOWN Ttapouciacn amno Tov
EKTTALSEUTIKO TNG HeBodoloyiog TOu €KAOTOTE OVTIKELUEVOU, OL
doltntég ekteAoVV TNV EpyOTNPLAKT) AOKNGON. ETUTAEOV, OL hOoLTNTEC
aokoUVTaL OThn ouyypadn €EPEUVNTIKWV EPYAOLWV OTLG OTOLES
TIAPOUGLATOUV TA TIELPAUATIKA TOUG Sebopéval.

XPHZH TEXNOAOTIQN | Ol mapaddoelg Tou pabnuoatog unootnpilovial and nNAEKTPOVIKEG
NAHPO®OPIAZ KAI EMIKOINQNIQN | mpoPoléc Sladavelwv Kat GAAOU OTTLKOAKOUOTLKOU UALKOU.

OPIrANQ3ZH AIAAZKAAIAZ ] ®doprog Epyaciag
Eéaunvou
ALoAEEeL 39
Epy0otnpLlaKEG QOKNOELG 39
MeAétn 47
JUvoAo Mabnpatog 125

AZIOAOTHzZH OOITHTAON | H yAwooa a§lohdynong eivatl ta EAAnvikd. O teAkdg Babudg tou
padnuatog Stapopdwvetal katd 50% amo tnv Pabuoloyia tou
BewpnTIKoU HEPOUG KAl KaTA 50% amo Ta epyactnplakd pabnuota.
OL e€etdoelg Tou BewpnTIKOU HEPOUG TEPAAUPBAVOUV EPWTNOELS
moAAQmANG emdoynG. OL €€ETACEL TOU €EPYAOTNPLOKOU HEPOUG
nepthapBavouv aoknoelg (50%) kat epyacies (50%).

ZYNIZTOMENH-BIBAIOTPADIA

Brown W.H., Iverson B.L., Anslyn E.V., Foote C.S., Novak B.M., 2014. Organic Chemistry, 7th Edition, Wadsworth
Cengage Learning, U.S.A.

Isac-Garcia J., Dobado J.A., Calvo-Flores F.G, Martinez-Garcia H., 2016. Experimental Organic Chemistry:
Laboratory Manual, Elsevier, London, U.K.
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FENIKH FEQPTIA
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN ENIZTHMQN

TMHMA | EMIXTHMHX TPOOIMQN KAI AIATPODHX

EMINEAO ZMNOYAQN | MMportuytaxo (Ymoxpewtiko)

KQAIKOZ MAOGHMATOZ | 111212 | EEAMHNO 2MMOYAQN | B

FENIKH FrEQPTIA

TITAOZ MAGHMATO2 | ybvoyNos: K. MOAYMEPOS

AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ
O€ MEPITTTWON TTOU OL MILOTWTLKEG UOVASEC ATOVEUOVTAL O
EBAOMAAIAIEZ
Slakplta puépn tou padnuatog m.y. AlaAééeic, Epyaotnplakeg OQPE! NIZTQTIKEE
AOKNOELC K.ATL. AV OL TILIOTWTLKEG UOVAOEC ATOVEUOVTAL EVIALA YLA AIAASKAMAS MONAAEZ
TO 0UVOAO ToU puadnuatog avaypate ti¢ eBdouadlaiec wpeg

Stbaokaldiog katl To GUVOAO TwV MIOTWTIKWY UOVASWY

ALoAEEELG 3 5
Epyaotnplakég ACKNOELG 2

TYNOX MAGHMATOZ | ENIZTHMONIKHZ MEPIOXHZ

YrnoBadpou , Mevikwv MNVWoewy,
Emotnuovikng Meploxng, Avantuéng
Agélotitwv

NPOANAITOYMENA MAOHMATA:

FAQ2IA AIAAZKAAIAZ ko | EAAHNIKH
EZETAZEQN:

TO MAGHMA MNMPOzMEPETAI ZE
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://food.uth.gr/geniki-georgia/
MAGHMATOS (URL)

MAOHZIAKA ANOTEAEZMATA

Ma6nolakd AntoteAéopata

H S16ackaAeia TOU LOOAATOC TIPAYLOTOTIOLELTOL LE OKOTIO VO ELOAYEL TOUC POLTNTEG O€ BACLKEG EVVOLEG TNG
lewpylag mou oxetilovral aueca Pe TNV FEWMoVIK EMoTAun He otoXo TNV Katavonon tng Asttoupylag tou
ouotnuatog €5adog- puto- neptfariov divovtag tTauvtdoxpovn Eudacn otnv KaAEpyela twv QuUTwy PEYAANG
KOAALEPYELOG, O OswpnTKO KOl O TPAKTIKO eminedo. Ewdikotepa 1o paBnua tng levikng Fewpylag
napouotalel tnv avamtuén kat e€EAEN G Mewpylag TO00 0 MAYKOOULO OCO KAl O gyXwplo KALpaka,
ETLONUALVOVTAG TNV ONUAVTIKOTNTA TNG otnVv {wh Tou avBpwrou. MNepthapBavel apxég uatoloyiag dutwy,
ESadoloyiag, OpePng dutwv kal Autacpatoloyiag. Mapouclalel avoAuTiKA TouG £8APOKALLATIKOUC
TapAayovteg enidpaong otnv avénon, otnv aVAamTuén Kol oTnV TPOCAPUOCTIKOTNTA TWV PUTIKWV EL6WV Kot
eldkotepa Twv Qutwv peydAng kKaAAEpyelag. Toviel Tnv omoudalotnta tng Almavong kat Tng BpéPng twv
dutwv. TAUTOXPOVA TTAPEXEL TG ATOPALTNTEG YVWOELS YLO TOL CUOT AT KOAALEPYELAG KOL TO TPOTIO EKTEAEONG
QUTWV OmMoU TEPAAUBAVOVTAL OL QTALTOUUEVEG OYPOTEXVIKEG UETAXEPLOELG amo To GUTpWHA £wG TN
OGUYKOWULSH, TN LETATIOLNGN, TN CUVTHPNON KOL TN EKTILNGON TNG TOLOTNTAC TOU TTOPAYOLEVOU TIPOIOVTOG. AKOUN
onNUaVTIKN givat n avadopd oTig CUYXPOVEG TACELG EKUETAANEUGNG KOl CUCTNUATWY KOAALEPYELAG.

Me tnv enttuxn oAokAfnpwaon Tou padnuatog o doltntig / tpla Ba eival o B€on va:

o [vwpifouv TOV OKOTIO KOl TNV XPNOLUOTNTA TWV ONUAVTIKOTEPWV QUTWV UEYAANG KaAALEpyELac

o Avayvwpilouv ta kuptotepa Quta ueyaAng koaAAiEpyeiac Baon Twv  HOp@oAoyikwv
XOPOKTNPLOTIKWY TOUG

o Katavoouv tnv doun kot Asttoupyio Twv QUTWVY

e Fival og 9éon va yvwpilouv tov oxebLaOUO TNE YEWPYIKNG Tapaywyn¢ Twv QUTWV UEYAAnG
kaAAiépyelag otig kataAAnAeg edapokAluatikéc ouvlnkes wote va odbnynBoulv o€ emituxn
kaAAiEpyetLa.

o  Katavoouv tic entdpaoeic tou neptBaAlovroc otnv avantuén kot avénon twv euTwv (KAiua,
£dapoc, Blotikol mapayovreg)

48


http://www.food.uth.gr

Tphpa Emotipng <
Tpopipwv & Alatpoiig
NANEMIZTHMIO OELTANIAL

ATTOKTOOUV THV anapaitntn yvwan yla tnv onuaoia tng Aimavong kat tng 9pePne twv QuTwv
ATTOKT)OOUV TIC QITAPAITNTEC YVWOELG YL TNV QVOUEVOUEVN artodoan TN KaAALEpYELHG, TOV
TEXVIKO €€OTALOMO TOU xpnotuomoleital yla thv KaAAlépyela (md v omopd E€wg TNV
OUYKOULON) TwV QUTWV UEYAANG KaAALEPYELOG KaBWG KAl TOUC TPOTTOUG, Ta TpoBANuaTa KoL TG
oUVONKeG amodnkeuong TN mapaywyng.

Tvwpifouv Ta oUTTAUATA KAAALEPYELOG KOL TIG VEEG TAOELG OTNV [Ewpyia

Fevikég Ikavotnteg

Me 1o népag tou puadrnuatoc, o/n @oltntri¢/pottntpta Ya amokTrost TG €ENC YEVIKEG IKAVOTNTEC:

o Oewpntikn OKEWYN KAl LKAVOTNTA UETATPOTNG TG Fewpliac o€ mpaén

o Avalntnon, avdaAuon kot oUvIean SeS0UEVWY KA TANPOPOPLWY, UE TN XPHON KAL TWV AITAPAiTNTWY
TeYVoAoyLwv

o AnYn anopdaccwv

e Autovoun epyaoia

e Ouadikn epyaoia

o [Ipoaywyn tng eEAeUTepnG, SNULOUPYIKNG KL ETTAYWYIKNG OKEWYNS

NEPIEXOMENO MAGHMATOZ

1" EBSopada
Elcaywyn otnv lewpyla
2" EBSopada
Quta peydAng KaAAiépyeLag
3" ERSouada
AbEnon, avantuén kat anodoon KOAALEPYELWV
4" EBSopada
EniSpaon evaéplou neptfarlovrog( KAipa) otnv Avamntuén twv ¢utwv (o pépog)
5" EBSopada
Eni6paon evaéplou neptfarlovrog( KAipa) otnv Avamntuén twv ¢utwy (B uépog)
6" EBSouada
Enidpaon edadikol mepBANAOVTOC KALTWY BLOTLKWVY MOPOYOVTIWY OTNV QVATTTUEN TWV GUTWV
7" EBSopada
KaAALEPYNTLKEG TEXVIKEG OVAL OLKOYEVELQL
8" EBSopada
Katepyaoia edadoug
9" EBSopada
IMOPOC KAl OTIOpa
10" EBSopada
Juotnuata KaAALEpyelag (o pépog)
11" EBSopada
Juotuata KaAAEpyelag (B° Hépog)
12" EBSopada
Kuplotepa Qutd peyaing kaAALépyelag otnv EANGSa
13" EBSopada
ApWUOTIKA,

APUOKEUTIKA PUTA KaL EVEPYELAKEG KAAALEPYELEG oTNnV EANGS

AIAAKTIKEZ kot MAOHZIAKEZ MEGOAOI - AZIONOlHzH

TPOMOZ MNAPAAOZHZ | MpOowTo UE TPOCWIO

XPHZH TEXNOAOTIQN | Xprion Powerpoint. Emwkowvwvia pe Toug ¢poLtntég

NAHPO®OPIAZ KAI EMIKOINQNIQON | péow eclass, e-mail kot LotooeAidag. Yroothipin

Ma6Bnolakng dtadkaciag pEcw tng npoopaong o
on-line Baoelg dc5ouévwv KAT.

OPIrANQ3ZH AIAAZKANIAZ s ®dopro¢ Epyaciog
E§aunvou
Alalé€elg 13 EBSouadeg
Epyaotnplakec doKnoeLs 13 EBSouadeg
ZUvodo MaSnuatog 125
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(25 wpeg Poptou epyaciog
avd moTwTikn povada)

AZIONOTHzZH ®OITHTQN | H E§étaon tou pabnuatog mepthapfavel:
e  Tehwkn ypamth €€taon
e [apouciaon Kal e€€Tacn epyacilwv

H yAwooa agloAoynong elvat n EAAnvikn.
O BaBuog otn Bewpia KAl To EpyaoTpLlo TPOKUTITEL Katd 80% amo
™V yparmth e€€taon Kat katd 20% and thv mapadoon epyaciag.

ZYNIZTQMENH-BIBAIOTPADIA

-Mpotewvouevn BiBAoypapia : levikn yewpylia, Kapauavog Avépéag
TENIKH FEQPTIA, Xprjotoc Aopdag
TEQPFIA, MriiAaAng Anuntptog, ManaotuAiavou Mavaywwta-Onpeoia, TpauvAog HAlag
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OYZIKH
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN ENIZTHMQN

TMHMA | EMIXTHMHX TPOOIMQN KAI AIATPODHX

EMNINEAO £MOYAQN | [portuytako

KQAIKOZ MAOGHMATOZ | BlN213 | EEAMHNO 2MMOYAQN | B

QYzIKH

TITAOZ MA@HMATOZ YNEYOYNOZ: X. NANAIQANNOY

AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ
O€ MEPLMTTWON TTOU OL TILOTWTLKEG UOVASEC ATOVEUOVTAL OE
EBAOMAAIAIEZ
Slakplta puépn tou padnuatog m.y. AlaAééeic, Epyaotnplakeg OQPE! NIZTQTIKEE
AOKNOELC K.ATL. AV OL TILIOTWTLKEG UOVAOEC ATOVEUOVTAL EVIALA YLA AIAASKAMAS MONAAEZ
TO 0UVOAO ToU puadnuatog avaypate tig eBdouadlaiec wWpPec

Stbaokaliog katl To GUVOAO TwWV MIOTWTIKWY UOVASWV

ALoAEEELG 4 5
Acoknoeig Npagng 2

TYNOZ MAGHMATOZ | FENIKHZ YNOAOMHX (YNOXPEQTIKO)

YrnoBadpou , Mevikwv MNVWoewy,
Emotnuovikng Meploxng, Avantuéng
Agélotitwv

MNPOAMAITOYMENA MAOHMATA:

FAQ2IA AIAAZKAAIAZ ko | EAAHNIKH
ESETAZEQN:

TO MAGHMA MPOzMEPETAI ZE | OXI
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

MAOHZIAKA ANOTEAEZMATA

Ma6nolakda AntoteAéopata

To pABnua AnmooKomel oTNV EL0aywyH TWV POoLTNTWY O€ EVVOLEC, VOLOUG Kal EDAPUOYEC TNG UNXAVLKN G TWV

PEVOTWYV, TNG BEPUOSUVOULKNG, TNG OTTIKNG KOL TNG TIUPNVLKNAG GUCIKNG. EMLSLWKETAL N AOKTNON Ao Toug

doltnTég evog umoBAaBpoU 0 AUTA TA YVWOTIKA QVTLKEIPEVQ, TO omoio Ba Toug xpnoLlUeUoEL ota TTAaiola

OAWV PLaBNUATWY KOTA TN SLAPKEL TWV OTIOUSWV TOuG, AAAA KATA TNV ALCKNGCN TOU EMAyYYEAUATOC TOouG. OL

OOKNOELG TPAENC TOU HoBAATOG 6TOXEVOUV OTNV EUMESWON Kol £€0LKElWON TwV GOLTNTWV WE TLG EVVOLEG,

TOUG VOHOUC Kol Ta GUGCLKA LEYEDN TOU UTIELOEPXOVTAL OTLG EVOTNTEG TOU HaBrUaTOC.

Me tnv emtuyxn ohokAnpwon tou pabnuatog o poutntrg / tpla Ba eival os Bgon va:

e Katavoel évvoleg Kal VOUOUG TG Mnxavikng Twv Peuotwy, Tng Oeploduvaplking, TG OMTIKAG KAl TNG
Mupnvikng OUoLkAG.

o Edapuolel vopoug tng Duotkng oe AAEG SpaoTnPLOTNTEG KAL KATAOTATELS.

Fevikég IkavotnTeg

. Avalntnon, avaduon kat ouvBean Se60UEVWY KAl TANPOQOPLWY, UE TN XPHON KAL TWV ArapaitnTwy
TEYVoAoyLwv

. Anyn anopacewv

. Autovoun epyaoia

. Ouadbikn epyaocia

. Epyaoia os iemiotnuoviko neptBaAlov

. Moapaywyn VEwV EPEVVNTIKWYV LEEWV

NEPIEXOMENO MAOHMATOZ2

1" EBSopada
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To avtikeipevo g Quolkic. Baolkég évvoleg, péBodol kat diadikacie¢ tng Duoikng Emotiung. MNept
ETLOTNHOVIKAG LEBOSOU... AOKNOELG TPAENG: 16N oPaAUATWY,, UTTOAOYLOUOG TIELPOAUATIKOU OPAALATOG.

2" ERSopada

Ei6N duokwy peyebwv. Alebveég Uotnua Movadwv (S.1.). Epyo, evépyela, LoxUG.AcKAoelg mpaéng: Texvikn
TWV ypadLKWV MApAcTACEWY, LETATPOTES LOVASWY HETPNONG.

3" ERSopada

Tu elval Bapog kat Tt elvat pada. Nopog maykoopag €AEng-vopog Coulomb. Ano tnv Suvaun otnv €évvola Tou
nebiov Suvdapewv. Evtaon medlou SuvApewv. Auvaulkég ypaupéc. Eidn mediwv. Aoknoelg mpagnc:
5paoTNPLOTNTEG, EPWTHOELG, AOKIOELG.

4" EBSopada

H evépyela otn OUon. ACKNOELS TPAENG: SPaOTNPLOTNTEG, EPWTNOELS, AOKNOELG.

5" EBSopada

Awddoon g Bepuodtntag. Métpnon tng Oeppokpaociac. Eidn Oeppopétpwy. Bepuidopetpia. MetaBoAég tng
KATAOTAONG TWV CWUATWY. AGKACELG TTPAENG: SpOoTNPLOTNTEG, EPWTNHOELS, OLOKAOELC.

6" EBSopada

Baowkég €vvoleg Beppoduvauikng. O mpwtog vopog tng Beppoduvapkng. O SeUTEPOG VOUOG TNG
Bepuoduvapikig. Oeppoduvaulkd Suvaplkd o€ amAd cuoTthpata. ACKAOELG MPA&ng: SpaotnpLotnTeg,
EPWTNOELG, AOKNOELG.

7" EBSopada Oepupoduvauikn Beppokpacio kot o tpitog vopog tng Beppoduvapikng. Oeppikn woéAuvon,
TaykoopLa BEppavaon, mnyEg evépyelag. ACKNOELG TPAENG: dpaoTNPLOTNTEG, EPWTNOELS, AOKNOELC.

8" ERSouada

Ta ouvexn péoa. MNMukvotnta, Tdon, mieon Twyv cuvexwv Péocwv. Yopootatikn rtieon (Apxn tou Pascal). Avwaon
(Apxn Ttou ApxLunén). YmoAoylopog tng nieong. MEtpnon tng mieong. Kivnon twv 16avikwyv peuotwy (VOpHog
NG ouvéxelag, Bewpnua tou Bernoulli). Aoknoelg mpa&ng: SpacTNPLOTNTES, EPWTICELG, AOKIOELC.

9" ERSopada

Mpayuatikad peuotd. Emudpavelakn Taon Kot TPLXoeLldng tdldtnta. Auvapelg cuvenadng. Pon Twv MPaypaTIKWV
pevotwv. [Ewdec. Katnyopleg mpaypatikwy peuotwy. Por oe cwAnveg (e€iocwaon Poiseuille. Qopwon. Aoknoelg
mPAENG: SpaoTNPLOTNTEC, EPWTIOELS, AOKIOELC.

10" EBSopada

To ATOWLKO HOVTEAO TNG UANG. O mupnAvag Twv atouwv. Padlevepyog dlaomaon (a-, B-Slaomacn, aktivoBoAia
Y). Zxdon mupnvwv. ACKAOELG IPAENG: SpaoTtnPLOTNTES, EPWTHOELG, AOKIOELG.

11" EBSopada

Métpnon padlevépyelag. Movadeg LETpnong. BloAoykd Looduvaun 800n. laTpLlkEG XpriOELG TWV AKTLVOBOALWY
KOl TWV LOOTOMWY. Owpakion amd aktvoBolAieg. Padloxpovoloynon. AcKnOEL mPAEnG: SpaotnpLlotnTeg,
EPWTINOELG, OOKNOELG.

12" EBSopada

BaOWKEG €VVOLEG YEWWUETPLKNG OMTIKAG. OMTIKA Opyava. AckKnoelg mpaéng: SpaotnplOTNTEG, EPWTHOELS,
O.OKNOELG.

52



http://www.food.uth.gr

Tphpa Emotipng &
Tpopipwv & Alatpoiig
NANEMIZTHMIO OELTANIAL

13" EBSopada

ZUVTOuN TIEPLYNON OTOV KOOMO TG ZUyxpovng DUotkig.

AIAAKTIKEZ ko MAOHZIAKEZ MEOOAOI - AZIOAOlHzZH

TPOMNOZ NAPAAOZHZ

Aladé€elg mpoowmo pe mpdowro o aibouoa Stbaokaliag.

XPHzH TEXNOAOTIQN
NAHPO®OPIAZ KAI EMIKOINQNIQN

Xprion T.MN.E. otn &ibaokalia.

Yrootnpén tng padnotakng Stadikaoiag Pe TNV nAEKTPOVLKNA
mAatdopua e-class.

Erukowwvia pe to e-mail.

OPTANQZH AIAAZKAAIAZ

, ®doprog Epyaciog

Apaotnplotnta EprE
Aalé€elg 39
Aoknoelg Mpaéng 26
MeA£tn kot avaAuon 26
BiBAoypadiag
Juyypadn epyaciwyv 18
enthuong mpoBAnuaTwyY
Mn kaBodnyouevn 16
MEAETN
2Uvodo MaSnuarog
(25 wpeg poptov epyaociacg 125
avd motwtikn povada)

AZIOAOTHzZH OOITHTQN

Mparttr tehikn e€€taon mou mepthappBavet:
. EpwTrogLg oUVTOUNG AMAVTNONG.
. EniAuon mpoPAnudatwv.
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&

AITAIKA

NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH | TEQMONIKQN ENIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHZX
EMINEAO ZMOYAQN | /Mporntuytako
KQAIKOZ MAGHMATOZ | BM214 | EZAMHNO 2NOYAQN | B
ATTAIKA
TITAOZ MAGHMATOZ YAEYOYNOZ: I. TTABAZHX
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ

O€ MEPIMTWON TTOU OL TILOTWTIKEG AOVAOEC ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES
Tou padruarog m.y. AtaAéées, Epyaotnplakéc Aokroels k.Am. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog MONAAEZ

avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To cUVOAO TwV BIAAZKANIAZ
TULOTWTIKWY UOVASWV
AoAEEeLg 3 5
Epyaotnplakég/ @povtiotnplakéG ACKNOELG 2

TYNOZ MAGHMATOZ
YroBadpou , Mevikwy MVwaoewy,
Emttotnuovikric Meploxrg, Avamtuéng
Aelotriitwy

Baolkng atdeiag

NMPOAMAITOYMENA MAGHMATA: | Oxt

TAQ2IA AIAAZKAAIAZ ko
EZETAZEQN:

EAnvikn we Baotkn

TO MAGHMA MNMPOzMEPETAI ZE
DOITHTEZ ERASMUS

Oxt

HAEKTPONIKH ZEAIAA | -
MAGHMATOS (URL)

MAOGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

Me tnv emttuyr ohokAnpwon tou pabnuatog o/n dottntrg / tpla:

1. Oa €xelL anMoOKTNOoElL BACIKEG YVWOEL OXETIKA UE TNV €0TiAon KAl TNV €EO0LKELWON UE TNV ayYALKA
opoloyla tnNg el8IKOTNTAG TOu Kal TNV KaAAlépyela Seflotntwy oL omnoieg Ba tov Bonbricouv oto
OKASNUAIKO Kal apyOTEPA OTO EPYACLOKO TtEPLBAAAOV.

2. Oa Katavonoel auBeviika Kelpeva
OXETIKA UE TNV ETUOTAUN TPOPIHwWY Kl
™ Slatpodn, Kal pe EKOECN O€ OXETIKO
OTITLKOAKOUOTIKO UALKO OTNV OyYALKN
yAwooa.

3. Oa emrteuxBel n efolkelwon TOU UE TA YPOAUUATIKA, CUVIAKTIKA Kot As€LAOYLKA dalvopeva Tng
ayyAKN¢ YAwaooag, eotialovtag otn Xprion Tng ayyAkng YAwooag yla eL8tkoug okomoug.

4. Oa duvatal va eKTIOVEL ATOWLKEG Kol OUaSIKEC Epyaoieg oTnv ayyAlkn YAwooa. O 6TOX0G QUTWV TwV
projects eival n e€okelwon Twv doLTNTWY UE TNV €PEuva KAl TN Xpnon ayyAwkng BLBAloypadiag, Thv
XPNon Twv ayyAlkwyv yla akadnuaikolg okomolg (EAP) kal n mpowBnon tng cuvepyaciog Hetay
TWV GOLTNTWV OE OUASEC UE ATIWTEPO OKOTIO TNV MPOETOLLACIA TwV POLTNTWV WOTE va ival oe B€on
Vo AELTOUPYOOUV ATMOTEAECUATIKA Ot SL1EBVEC TtepLBAAAoV

5. Oa pmnopei va:

Xpnotpomolel §£€LOTNTEC KATAVONGCNG YPATTOU Kal tpodopLkol ayyAtkol Adyou, KabBwg Kal rmopay
wyng ypamtou kot tpodoptkol ayyAltkol Adyou og akadnuaiko mAaiolo

6. Oa pmopeiva:

Xpnotpomolet 6e€L0TNTEG KATavonong yparmtol Kot podoplkol ayyAlkou Adyou, kabwg Kat apay
wYNG ypamtoL Kat tpodoplkol ayyAltkoU Adyou o€ akadnuaiko mAaioLlo

Fevikég IkavoTnTEg

lMpooaployr) O€ VEEG KATAOTATELG
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Avadliitnon, avaAvon kat aOveaon SeSouévwy Kat mANPoPopLwv
Autovoun epyaoia

Ouadbikn epyaoia

Epyacia oe 5iedveg neptBaiiov

Epyaoia og Stemiotnuoviko neptBaAlov

Mapaywyr VEWV EPEUVNTIKWV LOEWV

Anoktnon tou katdAAnAou Sewpntikol unoBadpou Waote va glvat Suvath N TEPALTEPW EKTTaiSEVCT) TOU

NEPIEXOMENO MAOGHMATO2

1" EBSopada

BAOLKEG YVWOELG OXETIKA LE TNV E0TLACN KaL TNV £E0LKELWON HE TNV ayyAKr) opoAoyia TNG eL8IKOTNTAG ToU Kal
™V kKaAALEpyeta Se€lotritwy ol omoieg Ba tov BonBrioouv oTo akadnUaikd Kal apyoTePA OTO EPYOOLAKO
nieptBAAAov.

2" EBSopada

BaOLKEG YVWOELG OXETIKA LE TNV E0TLACN KaL TNV £E0LKELWON HE TNV ayyALKr) opoAoyia TNG eLSIKOTNTAG Tou Kal
TV KaAALEpyeLa Se€lotritwy oL onoleg Ba tov BonBriocouv oTo akadnuaikod Kal apyoTepa 0TO EPYACLAKO
nieplBAAAov.

3" EBSopada

Oa PLEAETAOEL KOl KOTAVONOEL AUBOEVTIKA KEIUEVA OXETIKA LE TNV ETLOTAMN TpodipwV Kat T Statpodn, Kot Ye
£KOEGCN 0€ OXETIKO OTITIKOAKOUOTLKO UALKO 0TV ayyALKkr yAwaooao.

4" EBSopada

Oa LEAETACEL KOl KOTAVONOEL AUOEVTIKA KELUEVO OXETIKA LE TNV ETULOTAUN Tpodipwy Kat T Statpodn, Kal e
€KOECN O€ OXETLKO OTITIKOAKOUOTLKO UALKO 0TNV ayyALKn yYAwaooo.

5" EBSopada

O LEAETAOEL KOl KOTAVONOEL AUOEVTIKA KELLEVA OXETIKA PE TNV ETUOTAKN TPOdLUWV KaL T dtatpodr), Kot e
£KOECN O€ OXETIKO OTITIKOAKOUOTLKO UALKO 0TV ayyALkn yAwaooao.

6" EBSopada

O LEAETACEL KOl KOTAVONOEL AUOEVTIKA KELUEVA OXETIKA LE TNV ETLOTAMN TpodipwV Kat Tn Statpodn, Kot Ye
£KOECN O€ OXETIKO OTITIKOAKOUOTLKO UALKO 0TV ayyALkn yYAwaooa.

7" EBSopada

Oa eruteuxBel n efokelwon TOU UE TA YPOAUMATIKA, CUVTAKTIKA Kol AgEIAOYIKA PALVOUEVA TNG AYYALKAG
YAwooag, eotidloviag otn xpnon Tng ayyAkng yAwooag yla e8kolG okomoug, e avaBeon
Ae€LKOYPOUUOTIKWY QOKNOEWV.

9" ERSouada

Oa emuteuxOei n e€okeiwon TOU PE T YPAUUATIKA, CUVTAKTIKA Kot A€ELAOYIKA alvOUEVa TNG ayyALKAG
vAwooag, eotidlovrag otn xpnon tng ayyAlkng yAwooag ylo e8ikolg okomolg, He oavaBeon
AEELKOYPOUUATIKWV AOKAOEWV.

10" EBSopada

Oa duvartal va eKIOVEL ATOULKEG Kal OPOSIKEG Epyaoieg otnv ayyAlkr yAwooa. O 0TOX0G QUTWV TwV projects

eivat n eokeiwon twv doltntwyv e TNV €peuva Katl t xpron ayyAlkng BiBAloypadiag, tTnv xprnon twv

ayYAlkwv yla akadnuaikoug okomoulg (EAP) kat n mpowBnon tng ouvepyaciog HeTall Twv doltntwy ot

OMASEC HE AMWTEPO OKOTIO TNV TMPOETOACia Twv doltnTwyY WoTe va elval oe BEon va Aettoupyrnoouv

arnoteAeopatikd o SteBvec meptBaAlov

11" EBSopada

Oa SUvaTal va eKTIOVEL ATOULKEG KAl OpASIKEG Epyacieg otnv ayyAlkn YAwooa. O 6TOX0G QUTWVY TWV projects

eivatl n eokelwon twv doltnTtwy Ue TNV €peuva Kat Tn Xxpron ayyAwkng BiBAloypadiag, tnv xpnon twv

QYYALKWV yla akadnuaikol¢ okomol¢ (EAP) kat n mpowBnon t¢ ouvepyaociog PeTaly Twv doltnTwv oe

OUASBEC HE QMWTEPO OKOMO TNV MPOETOLHACIO TwV GOoLTNTWV WOTE va elval oe Béon va Asttoupyrnoouv

amoteAecpaTIKA o€ SleBvEC mepBaAlov

12" EBSopada

Oa KaAALEPYNOEL TIG AKASNUAIKEC, ETUKOLVWVLIAKEG KoL OUAS0-0UVEPYATIKEG S£ELOTNTEG PETA MO TN XPHOoN

NG ayyALKN G YAWOoOoOC.

13" EBSopada

Emavainyn
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AIAAKTIKEZ kaw MAOHZIAKEZ MEO@OAOI - AZIOANOTHZH

TPOMNOZ MAPAAOZHE | Awa {wonc SlaAg€elg oto apdlOatpo/aibouoa Sidaokaliag
Mpdowrno ue mpoowrno, EE amootdosws
ekmaideuan K.AT.

XPHZH TEXNOAOTFIQN | Internet, e-mail, Powerpoint
NMAHPO®OPIAZ KAI ENIKOINQNIQN

OPrANQ3ZH AIAAZKAAIAZ AT ®doprog Epyaciog
Eéaunvou
Alalé€elg 39
Epyaotrplo-00KAOELG 26
npagng
AtouLKr HeAETN KalL 23

TpoETOLHaTia YLa TO
£PYAOTI PLO-0LOKNOELG

npagng

Mpoetoluaoia yla 28
e€eTAOELG

Tehkn e€étaon 9
ZUvoAo Madnuatog

(25 wpeg poptou epyaociacg 125

avd moTwtikn povada)

AZIONOTHZH ®OITHTQN | H aflohdynon twv $oLtnTwy yIvVETAL TTPOALPETIKA LE PG00
KoL TEALKN ypamtr e€€taon, n omnola Ba meplapBavel
£PWTNOELS TTOAAQTTANG EMAOYNC, CWOTOU-AGB0UC, GUVTOUNG
amavtnong, kplong, kabwce Kal mapoucioocn epyacLwv
(projects)  cuvduacUO TWV AVWTEPW.

ZYNIZTQMENH-BIBAIOTPADIA

-lMpotewouevn BiBAoypapia :

e BiBfAio [32880]: AITAOEAAHNIKO EAAHNOAITAIKO AEZIKO TQN IATPIKON OPQN, TEQPTIOZ
MIXAHAIAHZ, NEAAH BEZOY-MATKOYTH

e BiBAio [94646224]: MEDICAL LANGUAGE-AITAIKH OPOAOTIA TIA TIZ EMIZTHMEZ YTEIAZ, SUSAN M.
TURLEY

e BiBAio [102070095]: AyyAwkr Opoloyia Tpodiuwv, Alatpodrg kat NMaboducloloyiag AvBpwrou,
Toapouya EuBupia, KapaAng Anpntplog

e BiBAlo [17069]: English for Agricultural Sciences, Kalapia - Xpriotou Baow\ela, Ziaka l.
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EIZATQIH ZTHN AIATPO®OH TOY ANOPQMOY
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN EMIZTHMQN

TMHMA | ENIZTHMHX TPOOIMQN KAI AIATPODHZ

EMINEAO ZMOYAQN | MPOMTYXIAKO

KQAIKOZ MAOHMATOZ | MK215 | EEAMHNO 2MOYAQN | B

EIZATQIH XTH AIATPOOH TOY ANOPQMNOY

TITAOZ MAGHMATOE | 1o\ 6yNos: 5. AAAAS

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TTEPIMTWON TTOU OL TILOTWTLKEG UOVASEG QITOVELOVTAL O SLOKPLTA UEPN EBAOMAAIAIES

ToU padnuarog m.y. AteAééels, Epyaotnplakéc Aokroeis k.Amt. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVAOEC QTOVELOVTAL EVIALA YLA TO OUVOAO TOU UadNUaTOG AIAASKAAIAS MONAAEZ

avaypate tic eBdouadiaiec wpeg StbaokaAiag kot To dUVoAo Twv

TUOTWTIKWVY LoVASwWV
AlaAEEeLg 3 5
Epyaoctnplakég/ Mpovriotnplakég ACKNOELG 2

TYNOZ MAGHMATOZ | ENISTHMONIKHZ NEPIOXHZ | ANAMNTYZHZ AEZIOTHTQN

NPOANAITOYMENA MAOHMATA: | -

FNQ23A AIAAZKAAIAZ ko | EAAHNIKH
ESETAZEQN:

TO MAOHMA MPOZMEPETAI ZE | XTA AITAIKA
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | -
MAGHMATOZ (URL)

MAOHZIAKA ANNOTEAEZMATA

Ma6nolakd AntoteAéopata

To pabnua autd anotelel To BacLKO ELOAYWYLKO HABNUA oTnV erLoThn tng dtatpodng. TTdXog Tou
poBnpatog elvat va eLodyet Toug GoLTtNTEG OTLG BACLKEG EVVOLEC KL TLG BEUEALWSELG APXEG TNG EMLOTAMNG
™G SlatpodnG. ZUYKEKPLUEVA, OTOXEVEL OTNV ELOAYWYI TWV EVVOLWV TWV MNYWV TpodHwV Kal BpenTikwy
CUOTATIKWY, TNG SLattnTikng mpocAndndng kat tng Statpodikr kataotaong. EEetalel tn oxéon pHetafy
Stautntkng mpoéoAndng (tpodLua, BPEMTIKA CUCTATIKA) Kal TNG SLaTpodLkn g KatdoTtaonc. EmumAéov to
MABnuo otoxeUEL OTNV KOTAVONGON TNG £VvoLag TWV SLHTPOPLKWY avayKwy, TnG afloAdynong tTng OpemTikig
afilag Twv tpodipwy Kal TV apxwv oTLg onoleg Bacifovtal ol SLaTpodLKEG CUOTAOELG o€ eminebo
TANBUGUOU. TENOG, OTOXOC TOU HaBnuaTog elval oL e€olkeiwaon Twv poltnTwy Ue TIG Baoikég peBodohoyieg
NG emLoTAUNG Statpodn g kat dlattoAoyiac.

Me tnv enttuxf oAokAnpwaon tou padruatog o/n dottntig/tpla Ba eival o B£on va:

1) Mepypddel T CUCTATIKA HLAG UYLEWVAG SLaTpodng

2) Katavonoel Ti¢ SLatpodIKEG AVAYKEG KaL TTWE UTEG KOAUTITOVTOL LECW TNG TPOSANUNG Tpodng, Kot
KOTA €MEKTAON TN SnULoupyia evog Slattoloyiou

3) Katavonoet o BloAoylkd poAo Twv amapaitntwy BPeNTIKWY GUOTATIKWY KAl TWV SLALTNTIKWY YWV
Toug

4) Katavoroel tn ox€on KeTagl NG SLaltnTkAG mMPooAnyPng Kat TnG SLatpodIkn g KATAOTACNG

5) Katavoroel tnv emotnuoviky Baon yla tig SlatpodIlkEG CUOTACELG TTOU TOPEXOVTAL OE EMiMedo
mAnBucuou

6) XpnoluomolioeL Toug Iivakeg oUvBeong Tpodipwy yla tnv afloAdynon tng cuotacng Tpoditwy Kat
™G dLaLTnTkAG mpdoAndng

Fevikég Ikavotnteg

e Autdvoun spyacia
e [poaywyr t¢ eAeVBepNC, SNULOUPYLKNG KAL EMOYWYLKAG OKEWYNG
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e Avalitnon, avaluon kal cuvBOeon edopévwy Katl MAnpodopLwyY, LE TN XPron KoL TWV amapaitnTwy
TEXVOAOYLWV

NEPIEXOMENO MAOGHMATO2

1" EBSopada

e  BOOLKEC €VVOLEC Kal oplopol: lotopia tng Statpodng Kat eEEALEN TNG EMLOTAKNG TN Slatpodnc |
Awdkplon PeTagd SlatnTikig mpooAndng Kat SLatpodiLkn KATAoTaon | OPEMTIKA CUCTATIKA (LaKPO
KOl HLKPO)

2" EBSopada

e EVEPYELOKEG AVAYKEG: EvepyeLaKEG AVAYKEG -OEPLOLKO LGOGUYLO- KOL TOPAYOVTEG TToU TLG KaBopilouv |
Mé£BoboL eKTIUNONG TWV EVEPYELOKWV AVAYKWYV KoL TG UOTACNG CWHUATOC

3" EBSopada

e YSatavOpakeg: NpogAeuon, SLATPODLKEG AVAYKEG, CUCTACELG Kot Bloloyikol poAot | DuTKEG Lveg |
MpooBeta odkyapa | PAUKOLULKOG SgikTng

4" EBSopada

e [pwteiveg: Mpogleuan, SLATPodLKEG OVAYKEG, CUOTAOELS Kol BloAoyikol poAot | BioAoyikr afia |
Anapaitnta apwoééa | looluylo alwtou

5" EBSopada

e Autibla: Mpoleuaon, SLatpodkéG AVAYKEG, CUOTAOELS Kol BloAoyLkol poAot | Tatelg Autidiwv

6" EBSopada

e AutoSlaAuTEG BLTaplives: Npogheuaon, SlatpodlkéC avAyKES, CUCTACELS Kol Bloloywkol poAot |
Ermumtwoelg éAAelng kat ulepdpopTwaong

7" EBSopada

o YSatoblaAutég Bltapiveg: Mpoéleuan, SLatpodkEG AVAYKEG, CUCTAOELS KAl BLoAoyikol polot |
Emunttwoelg éAAelng kat ulepdpopTwaong

8" EBSopada

e Ixvootolxeia: Npogheuon, SLATPODLKEG AVAYKEG, CUCTACELS Kot BloAoyikol poAotL | Emumtwoelg
ENewng kat urtepdpOpTWONG

9" EBSopada

e JUVIOTWUEVN dlattnTikn mpooAnyn: Oplopol kal BAoIKEG apXEC

10" EBSopada

e NAnBuoulakeég SlatpodikéG ouoTaoelg: Mpoaeyyioelg katl Baokég apxEG | Mwg Eekivnoay Kat wg
€xouv egehybel

11" EBSopada

e [livakeg olvBeonc tpodipwy: Katavonon kal xpnon

12" EBSopada

e Alattoloylo: MeBobdoloyla Snuloupyiag SlattoAoyiou Kal Xpnon VEWV TEXVOAOYLWV

13" EBSopada

e Yylewn Statpodn: Nwg opiletal kat Tt meplhappavel | Meooyelakn Statpoodn

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOIMHZH

TPOMOZ NAPAAOZHZ | Al {wong Slalégelg oto apdBéatpo/aibouoa didackaliog

XPHZH TEXNOAOFIQN | NMAPOYZIAZH AIAAEZEQN MEZQ PPT
MNAHPO®OPIAZ KAI ENIKOINQNIQN | XPHXZH H/Y KATA TIZ AIAAEZEIZ ANO TON AIAAZKONTA
YNO2THPIZH MAOHZIAKHZ AIAAIKAZIAZ MEZQ E-CLASS

OPrANQZH AIAAZKAAIAZ e ®doptog Epyaciag
Eaunvou

AIAAEZEIZ 39
OPONTIZTHPIAKEZ AZKHZEIZ 26
ATOMIKEZ ANAOOPEZ 2TO NAAIZIO 30
OPONTIZTHPIAKQN AZKHZEQN

AYTOTEAHZ MEAETH 30
Z0volo Mabnparog 125

AZIOAOMHzH OOITHTQN | 1. TPANTH EZETAZH (70%)
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-- Epwtoelg moAAQANG eTAoYAG
-- Epwtnoelg kploewg KaL cUVTOUNG AVATTTUENG
-- EmiAuon unoAoyloTtikwy mpofAnUATWY

2. BAOGMOZ EPTAZTHPIOY (30%)

-- JUMMETOXNA KoL EMi600N KATA TN GpovILoTNPLAKH AoKnon

-- Tpamnti avadopd anoteAeopATWY GPOVILOTN PLAKNG AOKNONG
-- Mpodopikn e€€Taon €Ml Twv ypamtwy avapopwv

o TV avayvwpeLlon Tou padnpatog ot GoLTtnTEG MPEMEL VA
Katoxupwaoouv tpoPLRactpo Baduo kat otig U0 EMLUEPOUG
BaBuoloyieg.

ZYNIZTQMENH-BIBAIOTPADIA

e Byrd-Bredbenner C, Berning J, Kelley D, Abbot J. Wardlaw’s Perspectives in Nutrition. 12" Edition.
McGraw-Hill Companies, 2022

e Whitney E & Rolfes SR. Understanding Nutrition. 16th Edition. Cengage Learning, 2022

e  Gibney MJ, Vorster HH, Kok FJ. Eloaywyr otn Awatpodr tou AvBpwrou (Emp. Metadpaong: A-A
MatdAa kat M. NavvakoUAla). ABrva, EkS. Naplolavou, 2015.

Eykekpluéva emotnuovika apBpa amd tn 6iebvy BiPAloypadia, evOEIKTIKA EMIOTNUOVIKA TEPLOSIKA:
Americal Journal of Clinical Nutrition, European Journal of Clinical Nutrition, Lancet, New England Journal of
Medicine, Circulation, Plos Medicine, Diabetes Care
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ANATOMIA KAI OYZIOAOIIA OYTOY
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN ENIZTHMQN

TMHMA | EMIXTHMHX TPOOIMQN KAI AIATPODHX

EMINEAO £MNOYAQN | llportuxiakd

KQAIKOZ MAOHMATOZ | 111216 | EEAMHNO 2MMOYAQN | B

ANATOMIA KAI OYZIOAOTIA OYTOY

TITAOZ MA@HMATOZ YNEYOYNOZ: K. NTOAYMEPOZ
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TIEPITTTWON TTOU OL TILOTWTLKEG LOVAOEG ATTOVEOVTAL OE SLOKPLTA UEPN EBAOMAAIAIES
ToU padriuarog m.y. Atadééelg, Epyaotnplakéc Aokrioeic k.Am. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVABEG QATOVELOVTAL EVIXIX YLl TO CUVOAO TOU UadnUatog MONAAEZ
, .. , . AIAAZKAANIAZ
avaypayte tic eBdouadiaiec wpeg Stbaokaliag kot To GUVOAO TwV
TULOTWTIKWY LOVASWV
AoAEEeLg 3 5
Epyaotnplakég ACKAOELG 2

TYNOZ MAGHMATOZ | Emiotnpovikig Meploxic
YroBadpou , levikwy MVwaoewy,
Emttotnuovikric Meploxrg, Avamtuéng
Aglotriitwy

NPOANAITOYMENA MAOHMATA:

TAQ3Z3A AIAAZKAAIAZ Ko | EAANVIKG
EZETAZEQN:

TO MAGHMA NPOzMEPETAI ZE
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://food.uth.gr/ /
MAGHMATO?Z (URL)

Ma6nolakd AntoteAécpata

To pabnua €xeL okomod va eloaydyel TI¢ Baolkeg yvwoelg Avatopiog kat Quaotlodoyiog twv Dutwv oToug
doutntég Tou Wpupatog. H peAétn tng Avatopiag kat Quotoloyiag avwtepwy Gutwv amotelel Bepelwdn
yvwon Kol anapaitntn mpounobecon yla TNV LEAETN OpYOVIOUWY 0 AAAOUG EMLOTNOVLKOUC TOUELSG, OTWG N
Fevetikn, n Kuttapoloyia, n Bloteyvoloyia K.o. ZUYKEKPLUEVO TO MABNUA XwplleTOL O€ TPELG EVOTNTEG. 2TV
TPWTN EVOTNTA TIEPLYPADETAL TO GUTIKO KUTTAPO Kot oL BACIKEG TOU Asttoupyieg, otnv Seutepn ot puTikol
Lotol kat ato Tpito Sivetal Eudacn ota GUTIKA Opyava TwWV avwTEPWV GuTwy. TaUToXpova KATA TNV SLapKELa
Tou paBdnuatog divetal n SuvatdTnTa 6ToUG POLTNTES LE TNV XPHON TWV OMTIKWY HLKPOOKOTILwY Ba Katavoolv
Kal Ba avayvwpilouv popdoAoyIKA KAl OVATOULIKA XATAKTNPLOTLKA TWV AVWTEPWVY GUTWV.
Me tnv entuxr oAokAfnpwaon Tou padnuotog o pottntig / tpla Ba eival o Bgon va:

. lvwpilet tnv Soun kat Aettoupyia TwWV AVWTEPWVY QUTWV.

. AvayvwpileL HaKPOOKOTTLKA KOl ULKPOOKOTTLKX TOUG LOPPOAOYIKOUG XUPAKTHPES TWV AVWTEPWV PUTWV

. Avaywpilel UKPOOTKOTIKA T LOPPOAOYIKA, AELTOUPYIKA KAL PUOLKA XUPAKTNPLOTIKA TWV QUTIKWY LOTWV

. Aélomnotel Ti¢ yvwoelg tne Avatouia kat Quatodoyia¢ o€ dAAa yvwotika avtikeipeva tne lewmoviag.

FeVIKEG IKAVOTNTEG

Me to népag tou puadnuartog, o/n oltntrg/poltrtpla So ATOKTHOEL TG £ENG YEVIKEG LKAVOTNTEG:

o Oeswpntikn OKEWYN KAl LKAVOTNTA UETATPOTNG TN Fewpliac o€ mpaén
e Avalntnon, avaAuan kot ouvieon SeSoUEvwY KaL TANPOPOPLWY, UE TH XPHON KL TWV QIoPAiTNTWV
TeQVoAoyLwv
o  AnyYn arnopdaocswv
e Autovoun epyaocia
e  Ouadikn epyacia
o [lpoaywyn tn¢ eAcUIePnG, SNULOUPYIKNG KoL ETTAYWYLKNG OKEWYNG
Avanrtuén nAaylac kot amokAivouoac okEWYng

NEPIEXOMENO MAGHMATO2

| 1" EBSopada
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2" EBSopada

3" EBSouada
Katnyopieg OQutikwy KUTTAPpWY
4" EBSopada

5" EBSopada
Aiarvon kot Ztopata
6" EBSouada

7" EBSopada

8" EBSopada

Qutikn emdepuiba-eaptiparta

9" EBSopada

Aywyol Lotol: E0Awpa kat pAolwpa.
10" EBSopada

11" EBSopada
Aopn tou pUAoU
12" EBSopada
Aopn tou avBoug
13" EBSopada

Elcaywyn otnv Avatopia kat Quaotoloyia Qutou

Aopn KoL UTIOKUTTAPLKA opyavidia Qutikol KuTtdpou

Baowkég Aettoupyieg Qutikwy kuttapwv: QwtoouvOeon

Avopyavn Bpéldin, mpdoAnyn Bpemtikwy oTolKElwV

Katnyopieg Lotwv Tou GUTIKOU CWHATOG.

BAaoTOG, pLla: PWTOYEVNG Kol Seutepoyevig Soun Kat avarmtuén.

Avarmnapaywyn twv ¢putwv. Kapmoi & onépuara.

AIAAKTIKEZ kaw MAOHZIAKEZ MEOOAOI - AZIOANOTHZH

MNAHPOOOPIAZ KAI ENIKOINQNIQN

TPOMNOZ MAPAAOZHZ | Awa {wonc SlaAg€elg oto apdlOcatpo/aibouoa Sidaokaliag
Ka dta {wongG EPYAOTNPLOKEG ACKNOELG OTOV KATAAANAO
£PYOOTNPLAKO XWPO

XPHZH TEXNOAOTIQN | Xpron diadaveiwv Powerpoint. Emikowvwvia pe Toug

doutntéc péow e-mail. Yriootrpi§n padnolakng
Stadwkaoiog péow tng npdoPaong oto e-class, o on-
line Baoelg 6eSopnévwv KAT.

OPTANQzH AIAAZKAAIAZ

. ®doprog Epyaaiog

Apaotnplotnta Efapivou
Alalé€elg oe AudLBéatpo 13 EBSopadeg
Epyaotnplakég AoKnoeLg 13 EBSopadeg
o€ gpyaoThpla
JUvodo MaSnuartog
(25 wpeg poprou epyaociog 125
avd noTwtikn povada)

AZIONOTHzZH OOITHTQN

Mpartr e€€taon (80 %) SlaBabuiopévng SuckoAiag mou
niepthapPBavel:

- Epwtnoelg moANamAng emthoyng

- EpWTAOELG GUVTOUNG avATTUENG

- EpwTtnoELg Kploew g Kal avamntuéng

Epyaotnplakég/Dpovtiotnplakeg aoknoelg (20%):
- Epwthoslg tou Baoilovrtal oTig EpyacTtnpLakES/GpovTLOTNPLUKES
O.OKNOELG

JUVETWG: 0 CUVOALKOG BaBUOG TTPOKUTITEL WG ABpolopa TwV
avwTEpW Suo emipépoug afloAoynoswy.
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ZYNIZTQOMENH-BIBAIOTPADIA

-lpotewouevn BiBAoypapia :

Toékog I., HAiag H. (2007) Mopgoloyia kat Avatouia Qutwv. EkSotikog Oikog ASeApwv Kuptakién A.E.

Kapaumétoog I. (2005). Botavikr, MopgoAoyia kat Avatouia Qutwv. Ekéooels EuBpuo. Adrva.

Taiz Lincoln, Zeiger Eduardo, lan Max Mgller, Angus Murphy (2017). @uaotodoyia kat Avarrtuén Qutwv. Ekbooeig Utopia
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" EEAMHNO

BIOXHMEIA

NEPITPAMMA MAOGHMATO2

FENIKA
2XOAH | TEQMNONIKQN ENIXTHMQN
TMHMA | ENIZTHMHX TPOOIMQN KAl AIATPOOHX
ENINEAO £NOYAQN | [lporttuytako
KQAIKOX MAGHMATOZ | BN311 | EEAMHNO ZMNOYAQN | r
BIOXHMEIA

TITAOZ MAGHMATOZ

YMEYOYNO:: ©. TOYAAZ

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL MIIOTWTLKEG UOVASEC AITOVELOVTAL O
SLaKPLTA UEPN TOU UaTNUATOC TL.X. ALKAEEELS, EpYyQOTNPLAKES
AOKNOELS K.ATT. AV OL TILOTWTLKEG LOVASEC ATTOVEUOVTAL EVIALQ YLo
TO 0UVOAO ToU padnuatog avaypayte tic eBdouadlaies wpeg
Stbaokaliog katl To GUVOAO TWV MIOTWTIKWY oVASwV

EBAOMAAIAIEZ
QPE2
AIAAZKAAIAZ

NIZTQTIKEZ
MONAAEZ

AwoAE€eLg 3 6

Epyaotnplakég ACKAOELG 3

TYNOX MAGHMATOZ
YrnoBadpou , Mevikwv NVwoswy,
Emotnuovikng Meploxrng,
Avantuéng Aslotntwy

YrnioBdaBpou

NPOANAITOYMENA MAOHMATA:

FAQZZA AIAAZKAAIAZ kat
ESETAZEQN:

EAANvikn

TO MAOGHMA NPOZMEPETAI ZE
®OITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

https://food.uth.gr/theodoros-goulas/

MAOHZIAKA ANOTEAEZMATA

Ma6nolakd AntoteAéopata

To pabnua £xeL wg otoxo:
e Tnv mapouciaon Twv
Aertoupyiag toug

e Oa €£xouv QMOKTINOEL TNV
evnuepwvovtal ya TiG e€elielg oto medio g Bloxnueiag.
e  OLyvwoelg ou Ba amoktnBouv Ba anoteAovv amapaitnTa epodla yla TNV KATovonon Twv Lo
oLVBETWYV BloXNUKWY Slepyaciwy ou udiotavtal ta tpddLua, Ti onoieg kat Ba cuvavtrioouv
o€ HaBruaTa EMOUEVWY EEQUAVWV.

BaOIKWY CUCTATIKWY OTOLXELWV TOU KUTTAPOU Kal TNV Katavonon tng

e Tnvnopouciacn Twv Bloxnuikwy dlepyactwy ou AapBavouv xwpa oto KUTTapo.
e  Tnv pelétn tou petaBoAlopol mou AapPavel xwpa oto KUTTapo
e Tn BloolvOeon Kal AmolkoSouNon Twv BACKWY CUCTATLKWY OTOLXELWV TOU KUTTAPOU

Me tnv enttuxn oAokAnpwaon Tou padnuatog o doltntic / tpla Ba eival oe Béon va:
e Ba £xouv yvwon Kal Katavonon Twv Baclkwyv apxwyv tng Bloxnueiag.
KovotnTa va  avtlhapPavovial oUvOeteg £vvoleG Kal va

| Fevikég IkavotnTeg

padnua elvat:

TEXVOAOYLWV

OL YEVIKEG LKOVOTNTEG TIOU Ol TIPETEL val €XEL ATIOKTHOEL 0 POLTNTAG/TPLA KAL OTLG OTIOLEG OTTOCKOTIEL TO

e Avalntnon, avaluon Kal cuvBeon &edopévwy Kal MAnpodopLwyY, PE TN XPNON KAl TWV anapaitntwv
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e AQPn anoddocswv

e Opadiki epyaocia

e Epyaocia og Slemotnuovikd meptBaiiov

e [lapaywyn VEWV EPELVNTIKWVY LOEWV

o JIxedlaopog kat dlaxeiplon pywv

o EmiSelgn KOWWVIKAG, EMayyeALATIKNG KOl NOKG umeuBuvotnTag Kal evatobnolag oe Bépata puAou
e AOKNON KPLTLKNG KL QUTOKPLTLKNAG

e [lpoaywyn TG eAeVBEPNG, SNILLOUPYLKNG KoL ETIOYWYLKAG OKEWNG

NEPIEXOMENO MAGHMATOZ

OEQPIA

1" ERSopada:

OeueAlwbeLg apXEG TN Bloxnuelag, To KUTTOPO N XNUElLA, N GUOLKN KaL N YEVETIKN. To VEPO,
oAnAemdpdoelg pe GAAQ POPLA, LOVIOUOG, 0E€a, BACELG Kal pUuBULOTIKA StaAUpata.

2" EBSopada:

Ta vouKAgikd o&€a, apwvoééa, moAumentidia kal MPwTEives. BLoolvBeon apuvoféwy, VOUKAEOTLOLWY Kl
OXETIKWV popiwv. MetaBoAlopog tou alwtou. Mdpla mou mpogpxovtal anod auwvoiéa. BloolvBeon kat
arnodounon voukAsotlSiwv.

3" EBSouada:

YdatavOpakeg katl yAukoBloloyia. Movaoakyapiteg, Sltoakyxapiteg kot moAvoakyopiteg. PAUKOTIPWTELVEG,
YAukoAunidia. YéatavOpakeg wg mAnpodoplakd popta. BloouvBeon apdAou, cakxopolng kat kuttapivng.

4" EBSopada:

Amidia. AmoBnkeutikd Autidia. Aoptkd Autidia pepBpavwy. Autidla cav HEcw HETAS00NG ONUATWV.
BloAoyikég pepBpaveg, ouvBeon kat doun, LeTadopd SLAAUTWY cUCTATIKWY. BlooUvOeon AutsSiwv.

5" EBSouada:

Blogvepyntikn kat Beppoduvaptkn. Xnuikn Aoykn Twv BloxnUikwv avtdpdoswyv. ATP. OfelboavaywyLkeg
Blohoyikeg avtidpaoelg. TAukoAuan, yloukoyéveon. ZUpwon. Ofeidwaon yAukolnc.

6" EBSopada:

Apx€G puBULONG TOU HeTOPOALCHOU. MEeTOPBOAIKOC EAEYXOG. ZUVTOVIOUEVOCG £AEYXOG TNG YAUKOAUGNG Kal
YAukoyéveong. O HeTaBoALopOC Tou YAukoyovou ota {wa. PUBuLon oUvBeong kat SLacTaong Tou YAUKOYOvou.
KUKAOC Tou KLTpLKOU 0€€0G. AKETUAO-COA. AVTISpAoELS Kal pUBULON TOoUu KUKAOU TOU KLTPLKOU 0EEOG.

7" EBSopada:

Ogeldwtikn dwodophiwon. H pitoxovdplakr avamveuotiky alucida. Z0vBeon ATP. PUOULON 0EeldWTIKAG
dwodophiwone. Ta ptoxovdpla otnv Bepuoyévean, mapaywyn oteposldwy. Ta yovidla Twv pitoxovépiwv.
8" ERSopada:

QwtoolvBeon. Kévipa dwrtoxnuikwv avidpdoswv. Quwrtodwodopliwon. Ta kipla otddla TG
dwtoolvBeong kal mapaywyn ATP. Avtidpaoelg adopeiwong tou avBpaka. Qwrtoavarmnvon kat ot odoi C4 kal
CAM.

9" EBSopada:

KataBoAlopog Aummapwv ofEwv. MéYn, Kwntomoinon kot petadopd Aumwv. Ofeidwon Autapwv oéwv.
Ketovoowpata. Ofeidwon apwvoféwyv Kat oupia. BloAoylkd povomartia, o KUKAOG TnG ouplag, dtdomacnh Twy
OULVOEEWV.

10" EBSopada:

PUBuLoN Tou petaBolilopol. Opuoveg, Soun kot Asttoupyia. Eucapkia kal to petaBoAikd cuvépopo

11" EBSopada:

Bitapiveg, Ixvootolxeia

12" EBSopada:

MéEtaAla, Avopyava OpenTikd ITolxeia

13" EBSopada:

AvooKOTNGN TWV Habnudtwy

EPTAXTHPIO

1" ERSopada:

Elcaywyr) oto epyaotrplo Bloxnueiag, Baolkog Epyaotnplakog EEomAlondc, Kavoveg aodalelag
2" EBSouada:
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&

pH, aoknogLg utoAoyLopou.
3" EBSouada:
Qaopatodwropetpia UV-VIS
4" EBSopada:

5" EBSopada:
6" EBSopada:
7" EBSouada:
8" EBSopada:
9" EBSopada:
10" EBSopada:
11" EBSopdda:
FroAaktwuota
12" EBSopada:
Janwvornoinon

13" EBSopada:
Avakedalaiwon

Awuidia, ExxUAwon Atmoug amo Tpodpa

Moootikdg poodloplopog Bitapivng C

AlaAbparta, 1610tNTeg USATIKWY SLOAUUATWY, EKPPACELG TIEPLEKTIKOTNTAG KOLL CUYKEVTPWONG SLAAUUATWY,

Auwvotéa, OfeoBaotkeg I610TNTEC AULVOEEWY, |I0ONAEKTPLKO ZNUELD
Mpwrteiveg, MéBodol Moootikou Npoabloplopol Npwteivwy
YéatavOpakeg, MéBobol Aviyveuong YdatavOpdakwv

YéatavOpakeg, MéBobol Aviyveuong YSatavBpdakwy 2° Hépog

NoukAeika O&€a, Anopdvwon & Moootikdg Mpoodloplopog DNA and tpodLua

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOlHZH

NAHPO®OPIAZ KAI ENIKOINQNIQN

TPOMOZ MAPAAOZHE | Awa {wong Sladéelg oto audldéatpo/aibouvoa Sidaokaliog
Kol 8ta {wong EpYAOTNPLOKEG AOKNOELC OTOV KATAAANAO
£pPYAOTNPLAKO XWPO

XPHZH TEXNOAOTIQN | Xprion H/Y, Internet, Power Point, Excel, nAektpovikr aAnloypadia

e-mail, pnxavéc avalntnong (google chrome, google scholar),
nAektpovikn eknaideuon e-class, nAektpoviky Babuoloyia, xprion
OTTIKOOKOUOTIKWYV HEowv, Bepatikd Videos amo Baocelg EEvwv
navemnotnuiwy, photos, animations, chat room ywa avtaAAayn
anoPewv poltntwv

OPTANQzH AIAAZKAAIAZ

, ®doprog Epyaciag
Apaotnplotnta L

AloAé€elg (O) 39

(13 eBbu x 3 wpeg)
Epyaotnplakég Aoknoelg (E) 39

(13 B x 3 wpeg)
Mpoetoluaoia yla yparmt e€€taon 52

(13 B x 4 wpeg)
Avadopd pyaoTnpLAKWY 0LOKHOEWV 20
ZUvodo MaSnuatog
(25 wpeg poptou epyaociac ava 150
noTwtikn povada)

AZIONOTHzZH O®OITHTQN

I. Tpartt €€€taon (80 %) SiaBabuiopévng SuokoAiag mou
niepthapPBavel:

- Epwtnoelg moAAamAn G emAOYAG

- EpWTAOELG cUVTOUNG avAmTuéng

- EpwTtnoELg Kploew g Kal avamtuéng

Il. Epyaotnplakég aoknoelg (20%):

65



http://www.food.uth.gr

. ; 4
Tpnpa Emothpng
Tpopipwv & Alatpoiig
NANEMIZTHMIO GELTANIAL

- ZUMETOXN KAl EMIS00N KOTA TNV EPYAOTNPLOKA AOKNGON
- Fpamntr avadopd anoTeAECUATWY EPYNOTNPLAKNAG ACKNCNG

JUVETIWG: 0 GUVOALKOC BaBudG mpoKUTTEL W GBpolopa Twv
avwTEpw Suo emipépouc afloAoynoswy.

ZYNIZTQMENH-BIBAIOTPADIA

1.Lehninger's Baotkég Apxec Bioynueiag 2n ékboon, Nelson David L., Cox Michael M.
2. Bioynueia-Baoikég Apxes, Tymoczko John, Berg Jeremy, Stryer Lubert
3. Etocaywyn otn Blioxnueia , 4n ékboon, Atauavtiéng pnyopng
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ANAAYTIKH XHMEIA

NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH | TEQMONIKQN ENIZTHMQN
TMHMA | EMIXTHMHX TPOOIMQON & AIATPOOHX
EMINEAO 2MOYAQN | NMPONTYXIAKO
KQAIKOZ MAOGHMATOZ | Bl312 | EEAMHNO 2MMOYAQN | r

ANAAYTIKH XHMEIA

TITAO2 MAGHMATOZ YAEYOYNOZ: A. MAKPHZ
AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ
O€ MEPLMTTWON TTOU OL TILOTWTLKEG UOVASEC ATOVEUOVTAL OE

Slakplta puépn tou padnuatog m.y. AlaAééeic, Epyaotnplakeg EBAO(I;/L.:?IAIEZ NIZTQTIKEE
AOKNOELC K.ATL. AV OL TILIOTWTLKEG UOVAOEG ATTOVELLOVTAL EVIXIA YL AIAASKAMAS MONAAEZ

TO 0UVOAO ToU puadnuatog avaypate ti¢ eBdouadlaiec wpeg

Stbaokaliog katl To GUVOAO TwWV MIOTWTIKWY UOVASWV
AloAEEeLC 3 6
Epyaotnplakég AoKnoeLg 3

TYNOX MAGHMATOZ

yevikoU untoBadpou,

eLdkou urmtoBavpou, eLdikeuong
VEVIKWV YVWOEWYV, aVantuéng
Seélotntwv

Ertotnuovikng Neploxric/ Ewdikol urtoBadpou/ Avartuéng
Sdeflotntwy

NPOAMAITOYMENA MAGHMATA: | OXI
TAQZZA AIAAZKAAIAZ ko | EAAHNIKA
ESETAZEQN:
TO MAGHMA MPOzMEPETAI ZE | OXI

®DOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

MAOHZIAKA ANOTEAEZMATA

Ma6nolakda AntoteAéopata

JKOTIOG TOU KB UaTOC ElVaL N KATAVONGN EVVOLWYV TIOU Amtovtal tng Avopyavng Xnuwkng AvaAuonc. 18laitepn
Baputnta Sivetal otnv KATAVONoh BACLKWY EVVOLWV OTATLOTIKAG enefepyaciog SeSouévwy Kat oTig pebodoug
TLOOOTIKWV TiPoodloplopwy. OL EpY0OTNPLOKEG AOKICELG EXOUV WE OTOXO VO €EOLKELWOOUY TOUG GOLTNTEC UE
BaoLKEG €VVOLEG aVOpYOVWY QVAAUTIKWY LeEBOSwY Kal va Toug ekmaldeloouv o€ BaolkoUg UTTOAOYLOUOUG

OXETLKA JLE TO XELPLOMO AVTLOPACEWV YLA TTOCOTIKEG AVOAUCELG.

Me tnv enttuyxr ohokAnpwon tou pabruatog o poutntrg / tpla Ba eival os Bgon va:

o Na katavoel Ti¢ BaOIKEG APYEG TIC AVUAUTLKIG XNUELQG KAL TIC EQAPUOYES TNG

o ExeL ywWOeLS yla TIG BaolkEC EVVOLEG, ap)EC Kal Tewpiec mou oyetifovtal UE TN XNULKN avaAuon kat

Vv eneéepyaoia TwWv ANOTEAECUATWY

o  Katavoel kat va aétodoyei ti¢c uedodouc tne avaAutikng xnUELQS Kot va TIG XPNOLUOTOLEL YLl TNV

avaAvon Selyudtwv

o EmiAéyeL tnv mAgov 60kwun uedododoyia yia tnv Ste€aywyn pag avalvong
o Xepiletal pue owoto KAl A0PAAN TPOTIO CUCKEUEG KAl SLATAEELC EVTOG TOU EPYATTNPLAKOU XWPOU

o  FEnefepyaletal OTATIOTIKA T ATTOTEAEOUATY TTOU €€AYEL A0 TN Melpapatikn dtadtkaoia kat va edyel

OUUTTEPACUATA

o AvtidauBavetal tov avtiktumo tng eneéepyaciac Sedoucvwy otnv alomiotia Ko EYKUpOTNTA TWV

amoTEAEOUATWY

o Katavoei tnv epapuoyn UeBOSwV avopyavng avaAuonc otov mpoobloploud TG cUoTaoNG TwV

TPOQIUWV
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Fevikég Ikavotnteg

Me 1o népag tou uadnuatoc, o/n @ottntrc/poltntpia Ja amoKTrost TG €ENC YEVIKEG IKAVOTNTEC:
®  Qewpntikn OKEWYN KaL LKAVOTNTA UETATPOTTG TNG Vewplag o€ mpaén
o Avalntnon, avaAuon kot cUvIean SeS0UEVWY KA TANPOPOPLWY, UE TN XPHON KAL TWV AITAPAiTNTWY
TeyVoAoyLwv
o AnQyYn amopdoswv
e Autovoun epyaoia
e  Ouadikn epyaoia
o [Ipoaywyn tng eEAeUTepnG, SNULOUPYIKNG KL ETTAYWYLIKNG OKEYNG
o Avamrtuén mAaylag kot armokAivouoog okeYng

NEPIEXOMENO MAGHMATOZ

1" EBSopada: Baolka epyaleia kal AELTOUpPYELEG TNG AVAAUTIKAG XN UElag
2" EBSopada: Itatiotikn — Emeéepyaocia Aedopévwy

3" EBSopada: AstypatoAnyia

4" EBSopada: Avtidpdoelg og udatikd StaAlpata

5" EBSouada: Oepuoxnueia kat xnuiky Beppoduvapikn

6" EBSopada: Xnuikn Kivntikn

7" EBSopada: Xnuiwkr lcoppomia

8" EBSopada: EpappoyEg Xnpkng loopporiag

9" EBSopada: looppomia LOVOTPWTIKWY KAl TTOAUTIPWTIKWY 0EEWV - BACEWY
10" EBSopada: Ztabuikn avaluon

11" EBSopdda: OyKOUETPAOELS

12" EBSopada: AokAoELg

13" EBSopada: Emavaindn

Epyaotrplo: 1. Eloaywylkd 2. Aopdalela epyaoctnpiov — OpOn epyactnplokf mpaktikn 3. Avaluon avtlogvwv
4. Mpoodloplopog okAnpotnTag vepou 5. NMpoodloplopog YAwpiou oto vepod 6. NMpoodLloploog TEPLEKTIKOTNTOG
o€ olénpo 7. Npoadloplopog ackopPikou ofog (Brapivn C) 8. EmavaAnyn

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOlHzZH

TPONOZ MAPAAOZHE | Aia {wong. XTo EpYAOTNPLO, LETA OO CUVTOLN TApoUsiaon amo tov
eKaLSEUTIKO TG peBoSoAoylag TOU EKACTOTE QVILKELUEVOU, Ol
doltntég ekteAoUV TNV EpyaOTNPLAKT) AOKNGON. ETUTAE0OV, OL pOoLTNTEC
aokoUVTaL OThn ouyypadn €EPEUVNTIKWYV EPYACLWV OTLG OTOLES
TIAPOUGLATOUV TA TIELPAUATIKA TOUG Sebopéval.

XPHZH TEXNOAOTIQN | Ol mapaddoelc Tou pabnuoatog unootnpilovial and nNAEKTPOVIKEG
NAHPO®OPIAZ KAI EMIKOINQNIQN | mpoPolég dtadavelwy kat AGAAOU OTTTLKOAKOUOTLKOU UALKOU.
OPIrANQ3ZH AIAAZKAAIAZ X ®oprog Epyaciag
Apaotnplotnta ErrE
ALoAEEELg 39
Epy0otnpLlaKEG QOKNOELG 39
MeAétn 72
JUuvolo Mabnpatog 150

AZIONOTHzH ®OITHTQN

H yAwooa afloAdynong eival ta EAAnvika. O teAikog Babuog tou
padnuoatog Stapopdpwvetal katd 50% amo tv Pabuoloyia tou
BewpnTIKOU HEPOUG KaL KOTA 50% armo Ta epyactnplakd pabnuota.
OL e€etdoelg Tou BewpnTikoU HEPOUG TEPLAAUBAVOUV EPWTNOELS
moAAamAnNg emhoynG. Ol e€€TACELC TOU €pPyacTnPLAKOU HEPOUG
neplhapPBavouv aoknoelg (50%) kat epyaocies (50%).

ZYNIZTOMENH-BIBAIOTPADIA

Harris C. Daniel, Lucy A. Charles, 2021. ANAAYTIKH XHMEIA. Broken Hill Publishers Ltd. ISBN: 9789925576111
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FENIKH MIKPOBIOAOTIA
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN ENIZTHMQN

TMHMA | ENIZTHMHZ TPOOIMQN KAl AIATPODHZ

ENINEAO £NOYAQN | [lportuytako

KQAIKOzZ MAOHMATOZ | B313 EEAMHNO zMOYAQN | T

FENIKH MIKPOBIOAOTIA

TITAGZ MAGHMATOZ YMNEYOYNO?Z: |. [TABAZHX

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TEPIMTWAN TIOU OL TILOTWTLKEG UOVAOEG QTTOVEUOVTAL OE
EBAOMAAIAIEZ
Slakplta puépn tou padnuartog m.y. AlaAgéeig, Epyaotnplakeg OQPEZ NIZTQTIKEZ
AOKNOELC K.ATL. AV OL TIIOTWTLKEG UOVAOEC AITOVELOVTAL EVIALA YL AIAASKANIAS MONAAEZ
TO 0UVOAO Tou puadnuatog avaypate ti¢ eBdouadlaiec wpeg

Stbaokaldiog kat To GUVOAO TwWV MIOTWTIKWY UOVASWV

AoAEEELG 3 6
Epyaotnplakég ACHOELG 3

TYNOZ MAGHMATOZ | YroBaBpou
YrnoBa¥pou , Mevikwv Vwoewy,
Emiotnuovikng lNeployng,
Avantuvéng Agélotitwv

MNPOANAITOYMENA MAOHMATA:

FAQZZA AIAAZKAAIAL ko | EAANVIkG
EZETAZEQN:

TO MAGHMA MPOZ®MEPETAI ZE | NAI
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://food.uth.gr/mikrobiologia/
MAGHMATOS (URL)

https://eclass.uth.gr/courses/FOOD U 136/

MAOHZIAKA ANOTEAEZMATA

Ma6nolakd AntoteAéopata

H TENIKH MIKPOBIOAOTIA amoteAel to Baocilkd padnua umodoung yla tnv Katavonon tng MOoLKIAOTNTAC,
popdoloyiag, kuttapikng doung, Asttoupyiag, petaBoAiopol, moAAAMAAoLOopoU Kol GUAOYEVETLKAG TWV
HLKPOOPYQVIOUWY, TWV TOPOAYOVIWV TIOU EMLSPOUV OTNV aVATTUEN MUIKPOOPYOAVIOHWY, TWV HECWV Kal
HEBOS WV avaCGTOANG KAl KATACTPODNG TWV IKPOOPYAVIOUWY, TWV HEBOSWV KAAALEPYELAG LLKPOOPYOVIOUWY,
OUMBOTIKWY Kol oUyxpovwyv PeBOSwY UKPOPBLOAOYIKAG aVAAUONG, YEVETIKAG BEATIWONG HLKPOOPYAVICUWV.
Ynootnpilel pobnuata avwitepou enunedou oto Tunua Emotiung Tpodipwy kat Altatpodng tou MO oxeTKA
HE ULKpOoOpyavIopoUg, taboyovoug 1 WPEALUOUG, OXETIKOUG HE TNV emnefepyacia kal TNV acdalela Twy
TPodipwy.

Me tnv emwtuyr oAokAfpwaon tou pobriuartog o dpottntic/tpLa Ba eival o Béon va: yvwplilel TI¢ BacLKEG apXEC
Soung, opyavwaong Kot AELToupyiog TOU MPOKAPUWTLKOU KUTTAPOU, TOU EUKAPUWTIKOU KUTTAPOU KOL TWV LWV,
v enidpaon tou nepPBAAAOVTOC TNV OVATITUEN TOUG KAl TOV UETABOALOUO TOUG, TOUG KOVOVEG TAELVOUNGNG
TOUG KaBWGE Kal Ta KUPLOTEPQ XAPAKTNPLOTIKA OO T GNUOVTLKOTEPA YEVN KL 16N TWV LLLKPOOPYOVIGUWV.
Eniong Ba efolkelwBdel pe TG POOLKOTEPEC €PYAOCTNPLAKEG TIPOKTIKEG TIOU oKoAouBolvtal oe €va
pLKpofBLodoylkd epyaotrplo. Mo cuykekplpuéva Ba sival oe B£€on va yvwpllel Toug Kavoveg aopaielag
pLKpofBLoAoylkoU epyaoctnpiou, Tov amaltoUpevo €€omAlopd Kal Tn Xpnon Ttou, to Paclkd Bpemtika
UTIOOTPWHATA, TIG UEBOSOUC KATOUETPNONG UIKPOOPYAVIOUWY OE TPODLUO HE Tn HEBOSO Twv Sladoxikwy
opalwoewv o€ TPUPALa Petri Kol TLG TEXVIKEG XpWOEWYV, TIC eBOSoUG TauTomnoinong Baktnpiwv, Tig uebddoug
HLKPOPBLAKAG EKTINONG eMLbAVELWV KoL A€pa, TIG LEBOSOUG KATAUETPNONG ULKPOOPYAVIOHWY HUE T HEBoSo
Tou “mAfov miBavou aplBpou-MPN”, tng dinbnong péow peuPpdavng kat tn pEBoSO epmAoutiopol Tou
Selyparog, No mapatnpoUlv Kot va avayvwpi{ouv TouG LKPOOPYOVIOHOUG OTO UKPOOKOTILO.

Fevikég IkavotnTeg

| « Edappoyr tg yvhong ot ripden

69


http://www.food.uth.gr
https://food.uth.gr/mikrobiologia/
https://eclass.uth.gr/courses/FOOD_U_136/

Tphpa Emotipng &
Tpopipwv & Alatpoiig
NANEMIZTHMIO OELTANIAL

e Avalntnon, avaluon kal cuvOeon SeSopUEVwY LE TN XPHON KOL TWV amapaitnTtwy TEXVOAOYLWV
¢ Andn anodpdoewv

e Autdvoun Epyaocia

o JeBacuog oto UKo TiepLBAA oV

e AOKNON KPLTIKAG KAL LUTOKPLTLKAG

o Mpoaywyn tng eAeVBEPNG, SNULOUPYLKNG KOL EMAYWYLKNAG OKEYNG

NEPIEXOMENO MAGHMATOZ

OEQPIA

1" EBSopada

Elcaywyn otn MikpoBLoAoyia

2" EBdopada

MkpoBLaKOG KOOMOG

3"EBSopada

MpokapuwTtikol opyaviopot |

4" EBSopada

MpokapuwTtikol opyaviopot II

5" EBSopada

MikpoPLakog LETABOALOUOG KaL Bpedn
6" EBdopada

Fevetikn Baktnpiwv

7" EBSopdada

Eni6paon meptBarloviikwy apaydvtwy ot pikpopLakr avénon
8" EBSopdada

Ta&wopnon Mikpoopyoviopwy |

9" EBSopada

Tagwopnon Mikpoopyaviopwy i

10" EBSopada

lot

11" EBSopdda

EukapuwTtikol opyaviopol

12" EBSopdda

Muknteg, ZOpeg, MNpwtolwa

13" EBSopada

EnavaAnyn

EPTAZTHPIO

1" EBSouada

Anootelpwon - EUBoAlacpuog KOAALEPYELWV ULKPOOPYOVIOUWYV - EPFTAZTHPIO
2" EBSopdada

MukpofLoAoyikd Bpemtikd untootpwuata — EPTAZTHPIO

3" EBSopada

‘EAeyX0G HIKpOBLOKAG alEnong — Katapétpnon Ukpoopyaviopwy - EPTAZTHPIO
4" EBSopada

Amnopévwon Uikpoopyaviopou os kaBapn kaAAlépyela — EPTAITHPIO

5" EBSopada

MIKPOOKOTINGN HLKPOOPYAVIOUWY — TEXVIKEG XpWOewWV (A£G XpwoeLg) - EPFTAZTHPIO
6" EBSopada

Texvikn xpwong Gram- - EPFAXTHPIO

7" EBSopada

Tautomnoinon Baktnplwy - Bloxnukég kot GucLloAoykEG SOoKLUES - EPTASTHPIO

8" EBSopada

MéBobol MikpofLakng Ektipnong Emidavelwv kat Aépa - EPFAZTHPIO

9" EBSopada

Katapétpnon Ukpoopyaviopwy Pe tn uEBodo tou mAgov mibavou aptBuou (MPN) - EPTAZTHPIO
10" EBSopada

MukpoBLoAoyikry avaAuon vepoul - EPTASTHPIO

11" EBSopada
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Muknteg - EPTAZTHPIO

12" EBSopada

M£Bobol HeNETNG TG avTikpoPLakr dpdaong in vitro (uétpnon {wvwv avaoTtoAng os TpuPAia, pébodog
MIC-MBC) - EPTAZTHPIO

13" EBSopada

EmavaAnyn

AIAAKTIKEZ kaw MAOHZIAKEZ MEOOAOI - AZIOANOTHZH

TPOMOZ MAPAAOZHE. | Ala {wong Slalé€elg oto apdlOéatpo/aiBouvoa Sdaokahiag
Ka dta Lwong EpYAOTNPLOKEG AOKAOELG OTOV KATAAANAO
£pPYAOTNPLAKO XWPO

XPHZH TEXNOAOTFIQN | Xprion Stadaveiwv Powerpoint péow H/Y. To UAKO Tou paBrpatog
NAHPO®OPIAZ KAI EMIKOINQNIQN | (Bewpia kat aoknoelg) elvat avaptnuévo oto e-class tou TETA tou
MO. H enikolvwvia pe Toug S1600KOUEVOUC YiVETAL HECW
QVOKOWVWOEWV 0To e-class. Amo tnv mhatdopua auth Unopouv ot
S1aokopevol va eTiKoWwvoLV pe email pe tov Stddokovta.

OPIFANQzH AIAAZKAAIAZ ®doprog
Apaotnplotnta Epyaoiag
E§aunvou

AloAEeLg 39

Epyaotnplakég 0oKNoELg 39

MEeAETN MPOCWTILKA 46

Ene€epyacio anoteAeopdtwy 26

£PYQOTNPLOKWVY AOKAOEWV Kal cuyypadn

avadopdg

ZUvoAo Madnuatog

(25 wpeg Poptov epyaociag avd MIOTWTIKA 150

uovadba)

AZIONOTHZH OOITHTON | 1. Fparmth €étaon (70 %):

- Epwtrioelg moANamAR G eTAOYNG

- EpwTroelg cUVTOUNG AVATTTUENG

- EpwTnoeLg Kploewg Kot avamtuéng

- EpWTNAOELG EKTETOUEVNG AVATTTUENC

- Eniluon mpoBAnuatwy

2. BaBuog epyactnpiouv (30%):

- JUMHETOXN Kal eMiSoon KATd TV EpYOOTNPLOKI) AOKNOoN

- Fpamth avadopd anoTeAECUATWY EPYOOTNPLAKIG AOKNONG
- E€£taon oTo £pyaoTnpLaKko HEPOC

ZYNIZTQMENH-BIBAIOTPADIA

-Mpotewodpevn BiBAoypadia :
e BROCK BIOAOTIA TQN MIKPOOPTANIZMQN, Michael T. Madigan, John M. Martinko, Kelly S. Bender,
Daniel H. Buckley, David A. Stahl
e Eloaywyn otn MwkpofLoloyia 2n €kdoon, Tortora Gerard, Funke Berdell, Case Christine
e [eviknl MikpoBLoAoyia |, Maupidou ABnva
-Zuvadn EMLOTNLOVIKA TEPLOSIKA:
e ASM microbe — American Society for Microbiology (https://asm.org/), Food Microbiology, International
Journal of Food Microbiology, Journal of Food Protection, Frontiers in Microbiology, Food Control
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MOPIAKH BIOAOTIA

NEPIFPAMMA MAGHMATO2

FENIKA
IXOAH | TEQMONIKQN ENIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPODOHZ
EMINEAO ZMOYAQN | lMportuytako
KQAIKOZ MAGHMATOZ | MK314 | EZAMHNO ZMNOYAQN | r

MOPIAKH BIOAOTIA

TITAOZ MAGHMATOZ YMNEYOYNOZ: O. TOYAAZ
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG AOVAOEC ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES

ToU padriuatog m.y. Atadééels, Epyaotnplakéc Aokrioeic k.Am. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG LOVASEG QITOVELOVTAL EVIXLA YLa TO GUVOAO TOU UaTNUATOG AIAASKANIAS MONAAEZ

avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To cUVOAO TwV

TULOTWTIKWY UOVASWV
AoAEEeLg 4 6
Epyaotnplakég ACKAOELG 2

TYNOZ MAGHMATOZ
YroBadpou , levikwy MVWaoewy,
Emttotnuovikric Meploxrg, Avamtuéng
Agélotritwv

Emtotnuovikn Neploxn Moptakng Bloloyiog

NPOAMAITOYMENA MAOHMATA:

TAQ2IA AIAAZKAAIAZ ko
EZETAZEQN:

EANnviKA

TO MAGHMA MNMPOzMEPETAI ZE
OOITHTEZ ERASMUS

Nat (ota ayyAka)

HAEKTPONIKH ZEAIAA
MAGOHMATO? (URL)

https://food.uth.gr/theodoros-goulas/

MAOGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

Me tnv emtuxn ohokAnpwon tou padrnpoatog o potntric/tpla Ba sival oe Bon va:

e Kartavoel tig Baoikég €vvoleg Tou adopouVv TN Por TNG YEVETIKNG MAnpodoplag, TV anobrkeuon tng ot
Sladopa pépn Tou KUTTAPOU Kat TIG SLadopeg SOUEC, TN AELTOUPYLKOTNTA Kot T pUBULON TG Ekdpacng
TWV yoviSilwv.

e Katavoel kal va xpnolponolel Tig LeBOS0UG KOl TEXVIKEG TTOU XPNOLLOTIOLOUVTAL YOl TNV KOTOVONGN TNG
petadopadg tng yovidlakng minpodopiag kabwg Kot TG avaAluong os MpwTo otddlo tou DNA.

o EdapuoleLtig pebodoug avaluong tou DNA kat RNA.

e ExeLyvwon twv Slepyaciwy kKot LeBOSwV yLa epapUoyES TNG LOPLOKAG avaAluong Twv Blopoplwv.

e Mrmopel va Stakpivel Tig Baoikég Stadopég avapeoa ota Blopodpla DNA, RNA kol mpwTeiveg

e Kartavoel TIg £vvoleg TG avtypadng, petaypadng kat Hetddpacng KabBwe Kol TG TPWTEG EVVOLEG TNG
KAwvormoinong yovisiwv.

e Xpnowuornolel Paoika epyaleia tng PlomAnpodoplkng yla tnv e€aywyr mAnpodoplwv amd PBAocELS
Sebopévwy.

e Kartavoel tn omoudatdtnta tng Moplakng Biohoyiag otnv Emotiun Tpoditwv kat Atatpodn

Fevikég IkavoTnTeg

1. Avaintnon, avaluon kot cuvBeon dedopévwy Kal TTANPOPOopLWY, LE TN XPON KaL TwV
amapaitnTwy TEXVOAOYLWV.

2. Npoocappoyr O€ VEEG KATOOTAOELG.

3. AqYn anodpacswv.

4. Autovoun epyaocia.

5. Opadikn epyaocia.

6. Nopaywyn VEWV EPEUVNTIKWV LEEWV.
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7. IxeSlo0u0¢ Kal Slaxelplon Epywv.
8. AoKNON KPLTLKNG KOLL (LUTOKPLTLKAG
9. Mpoaywyn tng eAelBepNC, SNULOUPYIKAG KAL EMOYWYLIKAG OKEPNG

MNEPIEXOMENO MAGHMATO2

Oswpia

1" ERSopdada

Elcaywyn otn Moptlakn BloAoyia. To yeveTikd UALKO. Kevipiko §oyua tng Moplakng BloAoylag

2" EBSopada

Aopn kat Asttoupyla mpwteivwy.

3" ERSopada

Aopn kot Baolkég 16LotnTeg Tou DNA kat RNA.

4" EBSopada

Texvikég tng Moplaknc BloAoyiag.

5" EBSopada

MPOKOPUWTLKO KAL EUKAPUWTLKO XPWHOCWHA. AOUK TOU EUKOPUWTLKOV yoviSiou.

6" EBSopada

Eloaywyn otnv revetikr) AvaAuon. Escherichia coli, Saccharomyces cerevisiae kot Drosophila melanogaster
ooV 0pYaVLOUOL HOVTEAQ.

7" EBSopada

Avtiypadn tou DNA ota TpoKopUWTLKA KoL EUKOPUWTLKA KUTTApA.

8" EBSopada

BAABN kat emblopBwon tou DNA. Emibtopbwon Sikhwvwv prigewv kat opdAoyog avaouvSuaopoc.
9" EBSopada

Baktnplakn petaypadn kot pubuLon €kppacng Twv yovidiwv.

10" EBSopada

YUvBeon MpwTeivwv. Aoun Tou PLROCWHUATOC.

11" EBSopada

Case study_1: FaAaktoolddoeg amno to Bifidobacterium bifidum, amoudvwon, xapaktnplopdg Kat xprion othv
Blotexvohoyia Tpodipwy (2 wpeg)

Case study_2: H kUpLa toivn tou Bacteroides fragilis, amopovwaon xapaktnpLopog Kal mpoodLloploptog Tng
TpLrotayng Soung Tou (2 wpeg)

12" EBSopada

Juvelodopad tnG Moplakng BioAoyiag otnv Emotiun Tpodipwy Kot Atatpodng

13" EBSopada

Avakedalaiwon Twv Baokwv evwolwv tThs Moplakng Bloloyiog

Epyaoctnplakég AGKNOELG

1" EBSopada

Avdaluon Twv yoviSiwy pe tnv BonBela tng flomAnpodopikng
2" EBSopada

Anopoévwon DNA amnoé Baktrpla.

3" EBSopada

Avdluon tou DNA pe nAektpodopnon YEANG

4" EBSopada

AAuoLdwTtr avtidpaoh Tng MoAuUeEPAONC

5" EBSopada

Meploplotikd eviupa kot DNA Alydoeg

6-7" ERSopada

KAwvornoinon yovibiwv o mAaouidia

8" EBSopada

MeTaoxnUaATIoUOG Baktnplwv

9" EBSopada

AMnNnAoU)Lon DNA Kot avaAuon amoTEAECUATWY.
10-11" EBSopada

Ynepékdpaon yovidiwv oe Escherichia coli.
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12" EBSopada

Xprion tou poplakou PaAitdiov CRISPR

13" EBSopada

Avakedalaiwon Twv BacKWV apXwV TwV EPYACTNPLAKWY LEBOSWV

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIONOTHZH

TPOMOZ MAPAAOZHE | Awa {wonc StaAé€elg oto apdlOsatpo/aibouvoa Sibaokaliog
Kal ta {wong EpYAOTNPLOKEG AOKNOEL OTOV KATAAANAO
£PYOOTNPLAKO XWPO

XPHZH TEXNOAOTIQN | E€eldikeupéva Aoylopika (ChimeraX, Pymol, Geneious,
NAHPOMOPIAS KAI ENIKOINONION | SnapGene)

OPIFANQZH AIAAZKAAIAZ T ®doprog Epyaciag
Eaunvou
Aalé€elg 52
(13 B x 4 wpec)
Epyaotnplakég 0oKNoELg 12
(6 Epy. Aok. x 2
wpeg)
Avadopd pyaoTnpLaKwyY 10
0OKAOEWV
Ekmovnon Hehétng 28
Mpostolpacia yla ypartr e€€taon 48
(12 AloA. x 4 wpeg)
ZUvoAo Madnuatog 150
(25 wpeg poptou epyaciac ava
M (6 ECTS)
MOTWTIKA povada)
AZIONOTHZH OOITHTQN | I. Fpartr) eéétaon (70 %) StaBabuiopévng SuokoAiag mou
nieplhappavet:

- Epwtnoetg moAammAng emhoyng
- Epwtnoelg cuvVToUNG avamtuéng
- EpwTNAOELG KPLOEWG KOl OIVATITUENG

Il. Epyaotnplokég aoknoels (10%):
- JUMMETOXN KalL eMiSoon KATA TNV Epy0OTNPLAK) AoKNON

1. Opadikn epyacia (20%)

JUVETWG: 0 GUVOALKOG BaBUOC TTpoKUTITEL WG ABpoLopa TwY
QVWTEPW TPLWV ETUPEPOUG AELOAOYHOEWV.

ZYNIZTQMENH-BIBAIOTPADIA

-lpotewouevn BiBAoypapia :

1. Baolkég Apxéc Moplakr¢ BloAoylag, Burton E. Tropp

2. Mopuakn Kuttapikr BlioAoyia, Harvey Lodish, Arnold Berk, Chris Kaiser, Monty Krieger, Anthony Bretscher,
Hidde Ploegh, Angelica Amon, Kelsey Martin

3. Moptakr Blohoyia tou Kuttdpou, Bruce Alberts, Alexander Johnson, Julian Lewis, David Morgan, Martin
Raff, Keith Roberts, Peter Walter, John Wilson, Tim Hunt

4. Eloaywyn OTLG 0pXEC TNG Hoplakn ¢ BloAoyiag & SLayvwoTikn MpaKTLky, Aikkatepivn XapBalou, Anuntpa
Xouxoula

5. Lewin's Tovidia X, Krebs J.

-JUVap! EMLOTNUOVIKA TTEPLOSIKA:
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Nature

Science

Cell

Plant Molecular Biology
The Plant Cell

Gene

PNAS USA

Molecular Cell Biology
Current Biology

Plant Journal
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FENIKH AENAPOKOMIA KAl AAXANOKOMIA
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMNONIKQN EMIZTHMQN

TMHMA | EMIXTHMHX TPOOIMQN KAI AIATPODHX

EMINEAO £MNOYAQN | llportuxiakd

KQAIKOZ MAOGHMATOZ | 1315 | EEAMHNO 2MMOYAQN | r

FENIKH AENAPOKOMIA KAl AAXANOKOMIA

TITAOZ MAGHMATOZ YAEYOYNOZ: O©.EQPTONOYAOZ
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG AOVAOEC ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES

ToU padriuatog m.y. Atadééels, Epyaotnplakéc Aokrioeic k.Am. Av ot QPES NIZTQTIKEZ

TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog MONAAEZ
. . , ’ AIAAZKANIAZ
avaypayte tic eBdouadiaiec wpeg Stbaokaliag kot To dUVOAO TwV
TULOTWTIKWY UOVASWV
AoAEEeLg 3 6
Epyaotnplakég ACKAOELG 3

TYNOZ MAGHMATOZ | Emtotnpovikig Meploxic
YroBadpou , Mevikwy MVwaoewy,
Emttotnuovikric Meploxrg, Avamtuéng
Aelotriitwy

NPOAMAITOYMENA MAOHMATA:

FAQZZA AIAAZKAAIAL kot | EAAnvikG
EZETAZEQN:

TO MAGHMA MNMPOzMEPETAI ZE
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://food.uth.gr/
MAGHMATOS (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

To pabnua €xel oKomo elval va ELOAYAYEL TLG BACIKEG YVWOELG yLa TN SeVEPOKOULA KAl TNV AQXAVOKOLA GTOUG
doltnTég Tou WpUupaTog. Asvdpokopia gival o KAASOC TNG GUTIKNC TapaAywynG O OTOLOG 0loXOAELTAL UE TNV
KOAALEpYELO 6EVTPWY Kal BAUVWY TIOU TTapdyouV Kapmoug yla va KatavoAwBoUv amnod Tov avepwro w¢ vwrad
N Hetamolnuéva tpodlua evw Aayxavokopia eivat o kAdadog mou adopd otnv mapaywyn Kal Tn
HETAOUAAEKTIKN aflomoinon Twv Mowdwv GpuUTWV TOU KATOTACCOVTAL 0TA AQXOVIKA N KNTEUTIKA £16n. Ta
eloaywylka kedahala meplhappavouv tnv taflvounon kat onupacia tTwv 8evépwdwv Kal KNTEUTIKWY
KAAALEPYELWY, TNV TEPLYPAdH] TWV GUTWV Kot Toug PpLAtkol tpog to mepBarlov ueBodoug KaAALEPYELAG TOUG.
Ta kedpalata TNG KAAALEPYNTIKIG TIPAKTLKIA G EVUEPWVOUV TO GOLTNTH YLOL TNV EYKATACTACH, TNV Apdeucn, Thv
Almavon, TG KaAALEPYNTIKEG PPOVTIBEG, TNV CUYKOULEN KaL TIC METOOUAAEKTLKEG TEXVIKEG TWV OMWPOdOpwWV
6£vEpwV KaL TwV KNMEVTIKWV. TEAOG YIVETAL CUVTOUN TTAPOUCLOON TWV KUPLOTEPWY CUCTNUATWY SeVEpwdwv
KOAALEPYELWV Ue TiepIBarlovTikd opBEg peBodoug, ava Katnyopio Kal Twv KAAAEPYOUUEVWY KNTEUTIKWV
dutwv Kkal Tng datpodikr) Toug atia.
Me tnv emtuxn oAokAnpwaon Tou padnuatog o doltntic / tpla Ba eival oe Béon va:

. Katavorjoouv tn onuaocia tng taélvounons twv KHAAEPYOUUEVWY SEVIPWY KAl KNTTEUTIKWV 840N OUYKEKPUUEVWY
XOPOAKTNPLOTIKWV.
Avtidnetouv v Statpoikn aia Twv SeVEPWEWV-KNTTEUTIKWY KAAALEPYELWV.
vwpilouv Ta EMUEPOUS TUNUATA KOUL TOV OPO TNG TTOLKIALAKIG TAUTOTNTAG TwV SEVOPWEWV-KNTIEUTIKWY KAAALEPYELWY
KataAaBouv tnv enibpaon tng Asvdpokouiag-Aayavokouiag oto MeptBailov
lvwpilouv uedo6ou¢ 0p WV YewpPYLKWY TTPAKTIKWY TTou o€Bovtat to leptBaAdov kat mpowdouv TV astpopia

Fevikég IkavotnTeg

Me to népag tou puadnuartog, o/n eoltntrg/poltrntpla S AoKTHOEL TIG £EMG YEVIKEG LKAVOTNTEG:

e Oswpntikn oKEYN KAl LKAVOTNTA UETATPOTNG TN Fewpliac o€ mpaén

e Avalntnon, avaAuan kot ouvieon SeSoUEVWY KAl TANPOPOPLWY, UE TN XPHON KL TWV QIopAiTNTWV
TeYVOAoyLwv

o  AnyYn arnopdaoswv
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e Autovoun epyaocia
e Ouadikn epyaocia
o [lpoaywyn tn¢ eAsUFepng, SNULOUPYIKIC KL EMAYWYIKNG OKEWYNG

NEPIEXOMENO MAGHMATO2

1" EBSopada

M'vwpluia pe Tig devEpwaoELG KaL TIG KNTIEUTIKEG KAAALEPYELEG
Mé£Bobol kaAALépyelag AsvEpwSwv KAAALEPYELWY

2" EBSouada

Eni6paon ESdadokALHaTIKEG CUVONKWY 0T AVATTTUEN TWV GUTWV
3" ERSopada

MoAAamAaolacpog twv Kaprnodopwy Aévipwv

4" EBSopada

Eykatdotoon tou Sevépokopeiou kot KaAALEpyELa TOU e6ddoug
5" EBSopada

KaAAlepyntikég dpovtibeg SevOpOKOULKWV KAAALEPYELWY

6" EBSopada

KAadepa kal kapmodopia

Qplpaon — Zuykoutdn - Alakivnon Kaprnwv

7" EBSopada

TeXVIKEG KOAALEPYELOG UTTALBPLWY KNTIEUTIKWY

8" EBSopada

TeXVIKEG KOANLEPYELOC KNTTEUTLKWV 0 OEPUOKATILO

9" EBSopada

TeXVIKEG KAAALEPYELOG KNTIEUTLKWV 0€ OEPUOKATILO

10" EBSopada

ZUYXPOVEC TEXVIKEG KAAALEPYELEG KNTTEUTIKWV: YSpormovia
11" EBSopada

12" EBSopada

JUYKOULEN KNTIEUTLIKWV KOAALEPYELWVY
13" EBSopada

MEeTaoUAAEKTIKOL XELPLOMOL KNTIEUTIKWVY

Apdeuan, Almaveon kat OpéPn cuUBATIKWY Kal BLOAOYIKWY KNTIEUTIKWY KAAALEPYELWV

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOIMHZH

TPONOZ NAPAAOZHE. | Al {wong Stalé€elg oto audbeatpo/aibouoa Sidaokaiog

line Baoelg 6£60pévwv KA.

XPHZH TEXNOAOTIQN | Xprion Stadaveliwv Powerpoint. EMKowvwvia HE TOug
NAHPO®OPIAZ KAI EMIKOINQNIQN | doitntég péow e-mail. Yrootrpi§n pabnolakng
Stadkaoiag péow tng npdcPaong oto e-class, o€ on-

OPFANQzH AIAAZKANIAZ X
Apaotnplotnta

®doprog Epyaciag
Eéaunvou

AloAé€elg o AudLBéatpo

13 ERSopadeg

Epyaotnplakég ACKNOELG
o audLBEatpo, aypoug Kot
€MOKEPELG

13 ERSopadeg

ZUvodo MaSnuatog
(25 wpeg poptou epyaciag
avd moTwTtiky povada)

150

AZIONOTHZH OOITHTON | H e€étaon Tou padrpatog neptAapupavet:

. Telikn e€€taon (yparmtd)
. Avayvwplon §evdpwdwv-kNTIEUTIKWV 8wV n/Kat
oTolxeiwv toug

H yAwooa afloAdynong elvat n EAAnvikn.
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O BaBuoc otn Bswpla Kol To EPYACTAPLO TIPOKUTITEL KOTA
80% amo tnv yparmnth e€€taon kal katd 20% amno tnv
avayvwplon 8evopwdwv-KNmeuTIKwY el86WV f/Kat otolxeiwy
TOUG

ZYNIZTQOMENH-BIBAIOTPADIA

-lpotewouevn BiBAoypapia :

levikny Sevdpokopuia, Movtikng Kwvotavtivog A. AeMTOUEPELEG

Tevikn kot Etdikn Aevépokouia, MAtiadng A. BactAakakng AemToOUEPELES
Tevikn Aayavokouia, ZaB6ag Anuntplog

Tevikn ko L8tk Aayavokopuia, Mamayatlic AAééavépos — Kadopifou EAEvn
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EIZAFQrH £THN NAHPO®OPIKH
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN EMIZTHMQN

TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPODHZ

EMINEAO £NOYAQN | /portuxiakd

KQAIKOZ MAOGHMATOZ BM316 EZAMHNO 2MOYAQN | T

TITAOZ MAGHMATOZ
YMNEYOYNO?Z: |. TOBANOYAHZ

EIZATQIH XTHN NAHPO®OPIKH

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEG ATTOVELOVTOL O SLOKPLTA UEPN

EBAOMAAIAIEZ

Tou padnuarog m.y. AtaAésic, Epyaotnplakéc AGKAoELS K.ATT. Av oL QPES NIZTQTIKEZ
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog MONAAEZ
, . ) : AIAAZKAANIAZ
avaypayte ti¢ eBdouadiaie¢ wpeg Stdaokaliag kat To cuvolo Twv
TLOTWTIKWY UOVASWV
AlaAEEeLg 3
6
Epyaotnplakég ACKNOELG 3

. , deflotntwv
yevikoU untoBadpou,

eL81koU urtoBadpou, ebikevong

VEVIKWV YVWOEWYV, avantuéng Seélotntwv

TYNOZ MAGHMATOZ | Ertotnuovikng Meploxng/ Edikol umoPaBpou/ Avartuéng

MNPOANAITOYMENA MAOHMATA: | OXI

TAQ2IA AIAAZKAAIAZ ko | EAAHNIKA
ESETAZEQN:

TO MAGHMA NPOz®MEPETAI ZE | OXI
ODOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA MAGHMATOX
(URL)

MAGHZIAKA ANOTEAEZMATA

MaOnolakd AntoteAéopata

JKOTIOG TOU HOBUATOG €lval va KOHTAOTAOEL TOUG CTIOUSACTEG LKAVOUG OTN XPron UTIOAOYLOTWY TIoU €ival n
Baon yla pla opBoAoyLkn IPOCEYYLON OTNV EMLOTAUN TNS MANPOdOPLKAG Kal ELBIKOTEPA OTNV eKUABNON Tou
AettoupylkoU cuotuato¢ WINDOWS. O auéowg €emMOpEVOG oOToxog eival ekpdbnon oe Babog twv
TIPOYPAPUATWY enetepyaociac Kewwévou (rX. Microsoft Word), emefepyaciog Aoylotikwv GUAAwV ().
Microsoft Excel) kat dnuioupylag mapouaoidoewv (m.x. Microsoft PowerPoint).

TéNOG, TO ABNnUa otoxelel 0To va £hpoSLACEL TOUG OTIOUSACTEG LLE TLG AMOPAITNTES YVWOELG YLa TV Xpron
tou Aladiktuou (Internet) katd tnv SLAPKELA TWV OTIOUSWV TOUC KOL YLOL TNV PETENELTA £DAPLOY) TOU OTO
XWPO TNG EPYACLAC TIOU ATALTEL OTEAEXN LE ONO KOl TIEPLOCOTEPEG YVWOELG OTOV TOHEQ TNG TANPOdOPLKNAG, yLa
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augnaon g MopPaywWyLKOTNTAG.
Ot omoudaoTEG pe TO TTEpaG Tou pabnpatog Ha:

1. Tvwpilouv TNV XprAon Twv Kupiwv efaptnudtwy (ta pépn tou H/Y), kat tnv aAAnAenidpaon toug oto
oUVOAO TOU UTIOAOYLOTIKOU GUOTHULOTOG.

2.  Na xpnolgormololv pe euxépeta H/Y 6oov adopd to Asttoupytkd 600 Kal otn Snuloupyla KELPEVWY 660
KOlL OTOUG UTTOAOYLOROUG-OTATLOTLKI KoL TEAOG OTNV Tapoucioon Epyacilwy Kot LEAETWV.

3. Tampoypauuota npocBacng oto Aladiktuo.
To HAektpoviko Taxudpopeio (E-mail).

5. Tnv kataokeur lotooeAibwv Web oto xwpo epyaciag.

Fevikég IkavotnTeg

Me 1o népag tou puadnuatoc, o/n gottntri¢/pottntpia Ja amokTrost Ti¢ £EMC YEVIKEG IKAVOTNTEC:

o Oeswpntikn OKEWYN KAl LKAVOTNTA UETATPOTNG TNG Fewpiag oe mpaén

e Avalntnon, avaAuan kot ouvson Sedougvwy KaL TANPOEOPLWY, LUE TN XPHON KAL TWV QITHPAITNTWV
TeYVOAoyLwv

o AnYn anopdacswv

e Autovoun epyaoia

e Ouadikn epyaoia

o [Ipoaywyn t™ng eEAeUTepnG, SNULOUPYIKNG KAl ETTAYWYIKNG OKEWYNS

o Avamrtuén mAaylag ko armokAivouoag okéYng

NEPIEXOMENO MAGHMATO2

1" ERSopada: Ta pépn tou H/Y (MNTpLKr TAQKETA, KEVTIPLKOG €emMefepyaotng, UVAUEG, TOUT
umootnplEng, dlavlol eméktaong, BUpeg elco6dou Kal e€060u, péoa amoBnkeuong, KAPTEG
ETIEKTOONG).

2" ERSopada: Aoylopiko (Mevikd emi Tou AOYLOULKOU, ELOAYWYT) OTA AEITOUPYIKA cuoTApaTa, eEEALEN
KoL Sopr Tou AeLtoupyLkol GUOTHUOTOG)

3" EBSouada: Mpoooapuoyn tng emipavelag epyaciag. Anuioupyio €lkovibiwv ouvtopeuong,
TOKTOMolnon elkovisiwy, xprion mpoypaupatog npoduAatng o8ovng, mpooappoyr) Tou UeEVOU
«ENAP=H».

4" ERSopada: Alaxeiplon apxelwv kat kataldywv (Avalntnon, Snuloupyia, mpoBoAn, tafvounon.
MeTakivnon, avtlypadn, petovopacia, dtaypadr, apxeiwv Kal KATAAOYwWV).

5" EBSopada: Epyacia pe To UAIKO Kol TO AOYLOMLKO (Epyaoieg OXETIKEG UE TNV EYKATACTAON TWV
WINDOWS, 1 kat avaBaduion pag maAalotépag €kdoonc. Eykatdotaon Kol aneykataotoon
AoylopwkoU, poodrkn véou UALKoU tumou Plug & Play kat pn, Stoapdpdwaon anobnkeuTikwv
MEOWV, Slaxelplon EKTUTIWTWYV Kal SIKTUOU).

6" EBSopada: Mpoypappata enefepyaciog kewpévou (Xpron, epyaleia, Stapodpdwon Kelpévou,
TtivaKeg, elKOVEG, amoBrkeuaon, dvolyua).

7" EBSopada: Mpoypaupata eneéepyaciog Aoylotikwv UMWY (Xprion, epyoleia, cuvaptroslg,
Slaypappora, amodrnKeuon, AVoLlypo.).

8" EBdouada: Npoypaupata dnuouvpyiag mapovacidoswyv (Xpron, epyaieia, Stapdpdwon
KELUEVOU, ELKOVEC, Eloaywyn kKivnong, amoBbrkeuon, avolyuo).
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9" EBSopada: Eloaywyn oto Internet, diktua tomikng (LAN) kat eupelag meploxnc (WAN),
aoUppata diktua, VPN, e€omAlopog Siktuwy, MPpwTokoAAa emikowvwviag Internet,
Katnyopleg server Tou internet kol TpomolL ouvdeong.

10" EBSopada: GuAopetpntég (browsers).
11" EBSopada: HAekTpoviko taxudpopeio (e-mail)
12" EBSopada: Mpoypappata cuvouthiog (r.x. Skype, Zoom, MSTeams).

13" EBSopada: Anpoupyia oeAidwv Web

AIAAKTIKEZ kaw MAOHZIAKEZ MEO@OAOI - AZIOAOTHZH

TPOMNOZ NAPAAOZHZ.

Ala {wong. 2To EpyaoTNPLO, LETA OO CUVIOWN TTOPOUCLACH Ao ToV
ekTLOEVUTIKO TNG HEBOSOAOYlOG TOU €KAOTOTE QAVIIKELMEVOU, OL
dortntég ektelolv tnv doknon. EmutAéov, ol doltnTéG aokoUvTal oth
Xprion mpoypappdtwy (software).

XPHzH TEXNOAOTIQN
MNAHPOO®OPIAZ KAI ENIKOINQNIQN

OL mapadooelg Tou Habnuatog umootneilovtal and NAEKTPOVLKES
TipoBoAEg Stadavelwy Kat AANOU OTTIKOOKOUGTIKOU UALKOU.

OPTANQZH AIAAZKAANIAX e ®doptog Epyaciag
Eaunvou
AloAEeLg 39
Epyaotnplakéc 0oKAoELG 39
MeAétn 72
JUvoho Mabnpatog 150

AZIONOTHzZH OOITHTQN

H yAwooa afloAoynong eival ta EAAnvika. O teAikog Babuog tou
padnuotog Siapopdwvetal katd 50% amo tnv Pabuoioyia tou
BewpnTIkoU HLEPOUG KaL KOTA 50% amo ta epyactnpLlakd pobnuata.
Ou efetdoelg Tou BewpnTikol HEPOUC Umopel va mepllappavouy
€PWTNOELG MOAAQTANG emAoynG. OL €€ETACELG TOU €PYAOTNPLAKOU
pépoucg meplhapBavouv aoknoelg (50%) kat epyaocieg (50%).

ZYNIZTQMENH-BIBAIOTPADIA

e Ewoaywyn otnv NMAnpodopikr. Oswpia kat Mpan. EVANS ALAN, KENDALL MARTIN, POATSY MARY
ANNE. Ek6060elg: KPITIKH

e Ewoaywyn otnv NMAnpodopikn. AB. TooupomAng, Kwv. KAnpomoulog. EkSooelg: Néwv TexvoloyLwy
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A’ EEAMHNO

ENOPIANH ANAAYZH

NEPITPAMMA MAOGHMATO2

FENIKA

2XOAH | TEQMONIKQN ENIZTHMQN

TMHMA | ENIZTHMHZ TPOOIMQN KAl AIATPODHZ

EMINEAO £MNOYAQN | /portuxiakd

KQAIKOZ MAOHMATOZ MK411 | EEAMHNO 2MOYAQN | A

ENOPTANH ANAAYZH

TITAOZ MAGHMATOZ | ey oyNos: 5. AANAS

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TIEPIMTTWAN TTOU OL NILOTWTLKEC LOVAOEG ATTOVELIOVTAL OE SLOKPLTA

EBAOMAAIAIEZ

Uépn tou padnuatog m.y. AtaAééelg, Epyaotnplakés AOKNOELG K.ATt. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG LOVASEG QITOVEOVTAL EVIXLX YLO TO CUVOAO TOU UaTNUATOG MONAAEZ
. . , . AIAAZKAANIAZ
avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To cUVoAo TwV
TOTWTIKWY UovVadwVv
AwoAE€eLg 3 6
Epyaotnplakég ACKAOELG 3

TYNOZ MAGHMATOZ | Avamtuéng Asflotitwy
YroBadpou , evikwv [VWoewy,
Emiotnuovikrig Meptoxrig, Avantuéng
Aglotritwy

NPOANAITOYMENA MAOGHMATA: | -

FAQzzA AIAAZKANIAZ kot | EAANVIKG
EZETAZEQN:

TO MAGHMA MPOzZ®MEPETAI ZE | NAI
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | -
MAGHMATOS (URL)

MAOHZIAKA ANNOTEAEZMATA

Ma6nolakd AntoteAéopata

OUCYXETLONG KOL TTOPOUGCLAONG TWV ATOTEAEGUATWV.

OTTOTEAECUATWV.

QOaocparodwropetpia YrnepuBpou (FT-IR), OoAepopetpial.
e To deiktn SLaBAacong kal tn MoAwaoLEeTpla.

e Tn uétpnon oeidwong twv tpodipwy (Rancimat).
e Tn dladopikr Bepuidopetpia oapwang (DSC).

daopatoypado palag).
dBoplopopeTpiko, deiktn dlabaaong).

e Tnv avaiuon uodng.
o AM\eg uebodoug avaluong tpodipwy.

e Tn daopatodwrtopeTpia Atopkrg Amtoppddnaonc (AAS) - DhoyodwTtouetpla.

e Tn xpwpoatoypadia-agpia xpwpatoypadia (GC) pe &6adopoug aVLXVEUTEG

To pabnua amoteAetl omoubr) Twv cUyXpovwy HEBOSwWY TTOU XPNOLULOTOLOUVTAL OTNV AVAAUGCH TwV Tpodipwyv
KOL OTNV MEAETN TwV OswpnTIKWV apXwv TAVW OTL( OToleg otnpillovtal oL TEXVIKEC, N KATAOKEUN
(opyavoAoyia) kat n apyn Aeltoupylag Twv opyavwy. Eniong, mpayuotonoleitat e€olkelwaon He TG CUYXPOVEG
HEBOSOUC SLaXWPLOUOU KAL TLG TEXVIKEG EVOPYAVNG OVAAUGNG, AAAG KOL TNV ATOKTNON LKOWOTNTAS XELPLOUOU,

Me tnv enttuxr oAokAfpwaon Tou padnuoatoc o dottntrg / tpla Ba sival os B¢on va yvwpilet:
e Tn Bewpla kot TIq TEXVIKEG SelypatoAnyiag, ocuoxetong, enefepyaciag kAl mapouciaong Twv

e Tig DaopotodwTtopeTplkeég TeXVIKEG [Daouatodwtopetpioa Opatol-Ynepiwdoug, DBoplopopeTpia,

(toviopou  pAoyag,

e Tnv uypn xpwpatoypadia uvPnAng amoddong (HPLC) pe Siwadopoug avixveutég (Ppwtodlodwv,
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Fevikég Ikavotnteg

Avalntnon, avaluon kot cuvBeon Sedopévwv Kot MAnpodoplwy, HE TN XPNOoN Kal Twv amopaitntwv
texvohoywwv, Andn anoddoswyv, Autovoun epyacia, Opadikn epyacia, Epyacio oe S1eBvég meplBalloy,
Epyaocia oe Slemiotnuoviko meptBailov

MNEPIEXOMENO MAOGHMATO2

1" ERSopada

Elcaywyn - Ofpata AcdpaAeLag

2" EBSouada

dacpatodpwropetpia Ynepiwdoug-Opatou (UV-Vis)/DBoplopopstpia
3" EBSopada

Xpwpatopetpia

4" ERSopada

AvaAuon I§wéoug

5" EBSopada

Acgiktng AtdOAaong - MoAwotpetpia

6" EBSopada

Métpnon Ogeidwong Tpodipwv (Rancimat)
7" EBSopada

Dacparopwropetpia YrepuOpou (FT-IR)
8" EBSopada

Daocparodpwrtopetpia Atoptkng Anoppodpnong (AAS) - DAoyodpwrtopetpia
9" EBSopada

Awadopikn Oeppidopetpia adpwong (DSC)
10" EBSopada

Yypi Xpwpatoypadia (HPLC-FD/DAD/RID)
11" EBSopada

Aéprla Xpwpatoypadia (GC-FID/MS)

12" EBSopada

AvaAuon Yong

13" EBSopada

ANAeG LEBOSOL avaluong tpodipwy

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOIMHzZH

TPOMOZ MAPAAOZH: | Awa {wong SlaAéelg oto apdldéatpo/aibouoa Sidaokaliog
Ko 8ta Lwong EpYAOTNPLOKEG AOKNOELC OTOV KATAAANAO
EPYOOTNPLAKO XWPO

XPHZH TEXNOAOTIQN | NAl. Ouv mapaddoelg tou pabipatog umootnpilovialr amod
NAHPO®OPIAZ KAI EMIKOINQNIQN | nAektpovikég TpoBoAég Stadavelwv Kot GAAOU OTITIKOAKOUOTLKOU
UAWKOU. BonBnTiKEG ONUELWOELG TTOU avaptwvtal oto E-Class.

OPIFANQzH AIAAZKAAIAZ YT i ®doptog Epyaciag
Eéaunvou

AMOAEEELG 39
Epyaotnplakég 0oKNOELG 39
MeAétn 72
ZUvoAo Madnuatog

(25 wpeg poptou epyaoioc 150

avd noTwtikn povada)

AZIOAOTHzZH OOITHTQON | Nwooa gé€taong: EAANVIKA.

OL onoubaotég €xouv mpooPacn oe PonONTIKEG CNUELWOELG TIOU
avoaptwvtal oto E-Class aAAa AauPdvouv kal cUYYpOUMA TNG
emloyn¢ Toug anod ta Stabéoipa oto ocuotnua EYAO=O3.
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H yAwooa afloAoynong eivat ta EAAnvIKa.

O teMkoG Babuog tou padruatog Stapopdwvetal katd 50% arnod tnv
BaBuoloyia tou Bewpntikol pépouc Kal Katd 50% amo ta
€pyaotnplokd pobriupata. OL  efetdosl  (Qewpntikd  Kal
Epyaotnplakd uépog) TePAAUBAVOUV  EPWTACELS  TIOAATTIANG
€TUAOYNG. ZUYKEKPLUEVQL:

Mparmth e€€taon e Ogpata MoAAATAN G ETILAOYNG OTNV TEPUMTWON TNG
6la {wong afloAdynong.

HAektpovikn e€€taon péow E-Class pe B£pata moAhamAng emhoyng
otnV nepintwon tng E€ anootdoswg afloAdynong.

ZYNIZTQMENH-BIBAIOTPADIA

e Food Chemistry, Elsevier.

-Mpotewouevn BiBAoypapia : Apxeg Evopyavng Avaluong, Skoog, Holler, Crouch
-ZuvaQn EMIOTNUOVIKA TTIEPLOSIK (EVOELKTIKA):

e Journal of American Oil Chemists’ Society, Springer.

e European Food Research and Technology, Springer.

e Journal of Food Composition and Analysis, Elsevier.

e Food Analytical Methods, Springer.

e International Journal of Food Science and Technology, Blackwell Publishing.
e Food and Bioprocess Technology, Springer.

e Journal of Separation Science, Wiley.

e European Journal of Lipid Science and Technology, Wiley.

* Analytica Chimica Acta, Elsevier.

e Analytical Methods, RSC Publishing - Royal Society of Chemistry.
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AIATPOOH KAl METABOAIZMOZ TOY ANOPQMNOY
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN EMIZTHMQN

TMHMA | ENIZTHMHX TPOOIMQN KAl AIATPODHZ

EMINEAO ZMOYAQN | MPOMTYXIAKO

KQAIKOZ MAOHMATOZ | MK412 | EEAMHNO 2MOYAQN | A

AIATPOOH KAl METABOAIZMOZ TOY ANOPQIMOY

TITAGZ MAGHMATOZ YMNEYOYNOZ: O. TOYAAZ

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TTEPIMTWON TTOU OL TILOTWTLKEG UOVASEG QITOVELOVTOL OE OLOKPLTA UEPN EBAOMAAIAIES

ToU padnuarog m.y. AteAééels, Epyaotnplakéc Aokroeis k.Amt. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG HOVAOEC QTOVELOVTAL EVIALA VLA TO OUVOAO TOU UaBuaTog AIAASKAAIAS MONAAEZ

avaypate tic eBdouadiaiec wpeg StbaokaAiag kot To dUVoAo Twv

TUOTWTIKWVY LoVASwWV
AlaAEEeLg 4 6
Epyaoctnplakég/ Mpovriotnplakég ACKNOELG 2

TYNOZ MAGHMATOZ | ENIZTHMONIKHZ NEPIOXHZ | ANANTYZHZ AEZIOTHTQN

NPOANAITOYMENA MAOHMATA: | -

FNQ23A AIAAZKAAIAZ ko | EAAHNIKH
ESETAZEQN:

TO MAOHMA MPOZMEPETAI ZE | XTA AITAIKA
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | -
MAGHMATOZ (URL)

MAOHZIAKA ANNOTEAEZMATA

Ma6nolakd AntoteAéopata

To HABnua oTOXEVEL OTNV €L0AYWYN TWV OTIOUSACTWY OTLG BACIKEG EVvOLEG TV SLadlkaclwy the mEPn,
anoppodnong, Blodlabeopotntog Kal LETABOALOUOU TWV HOKPO- KAL ULKPO- BPETTLKWY CUCTATIKWV.
Eniong avadEpetal o eLoayWYIKEG EVVOLEG TNG aAANATOpaonG LETAEY TwV BPEMTIKWY CUCTATIKWY Kol
TWV EVOLAUECWV TPOIOVTWY TOU PETABOALOUOU.

TENOG, 0TOXOC TOU HOBAUATOC AMOTEAEL N KATAVONGN AT TOUG CTIOUSACTEG TNG OAOKANPWGNG TOU
€VEPYELAKOU HETAPOALOUOU, TNG avTibpacong Tou opyaviopol otnv EAAeLdn Tpodn g, TNG EMdpacng Tng
A0KNONG OTO PETOPROALOUO, TWV OLELSWTLKWV KAl AVTLOEELSWTIKWV SLEPYACLWYV KAl TNG oUVEEDNC TNG
SLotpodn g Kal Tou PETABOALOUOU TWV HAKPO- KAL ULKPO-OPEMTIKWY CUCTATIKWY UE TN AslToupyla Twv
0pyAvVWVY TOU CWUATOC.

Me tnv enttuxf oAokAnpwon tou padrpatog o ottt/ tpla Ba eival os B€on va:

1. Tvwpileltn Baoikr opoAoyia Twv Stadikaolwy tng BpePng Kal Tou HeTABOALGHOU

2. Katavoel Tov TPOMO |LE TOV OO0 TO AVOPWILVO CWHLOL OVTATIOKPIVETAL OTA TPOdGLUA KAl TO
OPEMTIKA CUOTATIKA TTOU T(POCAAPBAVEL.

3. Katavoei Toug pnxaviopoAug tng nédng, anoppodnaong, Blodlabeoiudtntag Kot LETABOALGHOU
Twv vdatavipakwy, MPWTEIVWY, AULdiwv, AUToMPWTEIVWY, BLTAULVWY KoL LYVOOTOLXELWV

4. Katavoel TNV LKavoTnTag ToU OpyavIoUoU va puBUIleL TNV opoLOOTOON HECW PUBULOTIKWY
Unxoviopwv e€Llcopponnong

5. Katavoei tn oUvdeon Twv BPEMTIKWY CUCTATIKWY LE TNV AVATTTUEN XPOVLWY VOO ATWY, OTWE N
Taxvoapkia, o cokyopwdng dLaprtng, Ta kapslayyeLloKkd, K.a.

Fevikég IkavotnTeg

e Autdvoun epyacia
e Opadikn epyaocia
e [poaywyr t™¢ eAelBepNC, SNULOUPYLKNG KAL EMAYWYLIKAG OKEYNG
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e Avalitnon, avaluon kal cuvBOeon dedouévwy Kal TAnpodopLwY, HE TN XPHoN Kol TWV amapaitntwy
TEXVOAOYLWV

NEPIEXOMENO MAOGHMATO2

1" EBSopada

. BaoLKEG EVVOLEG KOl OPLOHOL: AOULKA XOPAKTNPLOTIKA UOKPO- KOl ULKPO-OPEMTIKWY CUCTOTIKWV.

2" EBSopada

. To mentko cvotnua (mén, anoppddnaon, BlodlabeoiudtnTa BPEMTIKWY CUCTATIKWY) KAl LnXaviouol
Bp€YPng Tou opyaviopou

3" EBSopada

. Metatponn evépyeLag

4" EBSopada

. MetaBoAlopog vdatavOpakwy

5" EBSopdada

. MeTaBoAlopOG MpWTEivwy

6" EBSopdada

. MeTaBoAlopog Aisiwv

7" EBSopdada

. MeTaBoAlopdg Autonpwteivwy

8" EBSopada

. MEeTaBOALOUOG SLALTNTIKWY VWV

9" EBSopada

. MetaBoAlopog udatodlaluTwy BLtapvwv

10" EBSopada

° MetaBoAlopog AtoSLaAuTWY BLtaptvwv

11" EBSopada

° MetaBoAlopdc LyvooToLyeiwv

12" EBSopada

. Opolootach opyavicouoU

13" EBSopada

. OPEMTIKA CUCTOTLKA KOL AVATITUEN XPOVLWV VOO LATWV

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOIMHZH

TPOMNOZ NAPAAOZzHZ | MPOzQNO ME NMPOZQMO

XPHZH TEXNOAOTIQN | MAPOYZIAZH AIAAEZEQN MEZQ PPT
NAHPO®OPIAZ KAI ENIKOINQNION | XPHZH H/Y KATA TIZ AIAAEZEIZ AMO TON AIAAZKONTA
YMNO2THPIZH MAOHZIAKHZ AIAAIKAZIAZ MEZQ E-CLASS

OPTANQZH AIAAZKAAIAZ A ®doprog Epyaciag
Eéaunvou
AIANEZEIZ 52
EPTAZTHPIAKES/ 26
OPONTIZTHPIAKES ASKHZEIZ
ATOMIKEZ ANAOOPEZ XTO 25

MAAIZIO EPTASTHPIAKQN/
OPONTIXTHPIAKQON AZKHZEQN

OMAAIKH EPTAZIA 2E MEAETH 17
NEPINTQ2HZ

AYTOTEAHXZ MEAETH 30
Z0volo Malrpuatog 150

AZIONOMH:ZH ®OITHTQN | 1. FPANTH ESETAZH (70%)

-- Epwtnoelg moAAamAnG eriAoyng

-- EpwTnNOoELg KPLOEWCE KAl GUVTOUNG AVATTTUENG
-- EmiAuon umoAoyloTikwv MpoBANUATWY

2. BAOMOZ EPTAZTHPIOY (30%)
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-- JUMUETOXN Kot eMiboan KATd tnv epyactnpLlakn/
dpovtiotnplakn aocknon

-- FpamtA avodopd AmoTEAECUATWY EPYAOTNPLAKAG/
dpovTIoTNPLOKAC AOKNONG

-- Mpodoptikn e€€taon emi Twv ypamtwy avapopwv

a tnv avayvwplon Tou Hobrnpotog oL GoLtnTEG MpEmeL va
KATOXUpwaoouVv poBLRactpo Babuo kat otig U0 EMUEPOUS
BaBuoloyieg.

ZYNIZTQMENH-BIBAIOTPADIA

e  Gropper SS, Smith KL, Groff JL. Atatpodn kat MetaBoAlopog, Topog 2. Ekdooelg Naoyaiidng, 2008,
978-960-399-575-3.

e Carr T, Gropper S, Smith J. Advanced Nutrition and Human Metabolism. 7th Edition. Cengage
Learning, 2017.

e Juvtwong A, Zkevdépn A. Alatpodr kat MetapoAlopog. Broken Hill Ed, 2016.

Eykekpiéva emotnpovika apBpa amd tn dtebvr BLAoypadia, EVOELKTIKA EMLOTNOVIKA EPLOSIKA: Human
Nutrition Metabolism, Lancet, New England Journal of Medicine, Circulation, Plos Medicine, Diabetes Care
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BIONAHPO®OPIKH
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMNONIKQN EMIZTHMQN

TMHMA | EMIXTHMHX TPOOIMQN KAI AIATPODHX

EMINEAO £MNOYAQN | llportuxiakd

KQAIKOZ MAOHMATOZ | MK413 | EEAMHNO 2MMOYAQN | A

BIONAHPO®OPIKH

TITAGZ MAGHMATOZ YMEYOYNOZ: 0. TOYAAZ

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG AOVAOEC ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES

ToU padriuatog m.y. Atadééels, Epyaotnplakéc Aokrioeic k.Am. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLQA LA TO CUVOAO TOU UadNUaTOq AIAASKAAIAS MONAAEZ

avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To cUVOAO TwV

TULOTWTIKWY UOVASWV
AoAEEeLg 3 6
Epyaotnplakég ACKAOELG 3

TYNOZ MAGHMATOZ | Emtotnuovikn Meploxn Moptlakrg Bloloyiag kat BlomAnpodopikig
YroBadpou , Mevikwy MVwaoewy,
Emttotnuovikic Meploxrg, Avamtuéng
Aelotriitwy

NPOAMAITOYMENA MAOHMATA:

FAQZZA AIAAZKAAIAL kot | EAAnvikn
EZETAZEQN:

TO MAGHMA MPOZMEPETAI ZE | Nat (ota ayyAkad)
®DOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://food.uth.gr/theodoros-goulas/
MAGOHMATO? (URL)

MAOGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

Me tnv emtuxn ohokAnpwon tou padrnpoatog o potntric/tpla Ba sival oe Bon va:

e [vwpllel mwg va mpaypatonolel avalntnoelg mMANPodopLwy, XPNOLUOTOLWVTOG TPOYPAUUATO
Teplynong, oe Baoelg SeS0UEVWY KalL TTAVETILOTNULAKES BLBALOBIKEG.

e Tvwpilel va xelpileTal OpLOPEVA TEXVIKA / ETILOTNLOVIKA AOYLOUIKA TIPOYPApaTOL

e [vwpllel WG va PAyHATONOLEL AMAQ TTPOYPAUATO UTIOAOYLOTWY KAl WG va T ePapudleL yla Thv
eniluon ouykekpLUEVwWY TPoPAnuATwy otn Bloloyia.

e  Katavoel TI¢ Baolkeg €vvoleg Tou adopouV TN por) TNG YEVETLKNAG TAnpodoplag kal tnv anobrkeuaon.

e  Katavoel kat va XpnoLUomoLel TI¢ LeBOS0oUC KAl TEXVIKEG TTOU XPNOLOTIOLOUVTAL YO TNV KATOVONGoN
NG METadPOopAg TG yovidlakng mAnpodopiag kabwg kat Thg avaluong

o Edapudlel tig uebddoug avaiuong tou DNA, RNA kat mpwteivwv e epyaleia BlomAnpodoplkig.

e Xpnowpomnolel Baowka epyaleia tng BlomAnpodopikng yio tnv efaywyr mMAnpodoplwyv and BAcELg
Sebopévwy.

e Katavoei tn omoudalotnta tng BlomAnpodopikng otnv Emotiun Tpodipwy kat Alatpodng

| Fevikég IkavotnTeg

1. Avaintnon, avaluon kot cuvBeon dedopévwy Kal TANPodopLWY, LE TN XPoN Kal Twv
amapaAitNTWVY TEXVOAOYLWV.

2. Npoocappoyr| O€ VEEG KATOOTAOELG.

3. AqYn anodpacewv.

4. Autovoun epyaocia.

5. Opadikn epyaoia.

6. Nopaywyn VEWV EPEUVNTLIKWV LOEWV.

7. IxeSloou66 Kal Slaxelplon Epywv.
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8. AoKNoN KPLTLKNG KOl LUTOKPLTLKAG
9. Mpoaywyn Tng eAeUBePNC, SNULOUPYLKAG KOL EMAYWYLKNG OKEPNS

NEPIEXOMENO MAGHMATO2

Oswpia

1" ERSopada

Elcaywyn otnv BlomAnpodoptkn.

2" EBSouada

MNpocBacn oe dedopéva Blodoyikwv aAlnlouxiwy kat Pnodrakwyv BAoOnkwv.
3" ERSopada

Ztoixon aAAnAouxlwyv Kata Levyn.

4" EBSopada

BLAST. Baowo epyaleio avalitnong TOmKr G otoixong.

5" EBSouada

Mponyuéva mpoypaupata avaltnong aAAnAouxwv.

6" EBSopada

MoAAamAn atoixton aAAnAoUXLWV.

7" EBSopada

Mopiakr puAoyéveon Kat eEEALEN.

8" EBSopada

Avdaluon &edopévwv arlnlouyLong emopevng yeviag (Next Generation Sequencing).
9" EBSopada

Aopn TPWTEIVWY KOl TIPWTEIVIKEG BACELG SeSopévwy.

10" eBSopada

AvAAuon MPWTEIVWY KAl TIPWTEOULKN

11" eBSopada

Fovidlakn ékdpacn: avaluon dedopévwy amo pikpoouoTtolyieg kat RNA-seq
12" EBSopada

Xpnon tng BlomAnpodopikng otnv Emotiun Tpodinwy kat Atatpodng

13" EBSopada

AvakedaAaiwon Twv Baclkwv evvolwv ¢ BlomAnpodoptkic.

Epyaoctnplakég AGKNOELG

1" EBSopada

Avaktnon mAnpodoplwv amno Bacelc SeSouEvwv akoAouBLwy.

2" — 3" EBSouada

Avalntnon ToTKNG oToixLong e TN XprHon Tou epyaleiwv BLAST.

4" ERSopada

Avalntnon ToTKNG OToiXLoNG LE TN XPHon mponyUéVwY gpyaleiwy avalntnong.
5" EBSopada

Avdaluon moAAamAwv otolxioewv aAAnAouxLwv.

6" -7" EBSopada

Kataokeun puloyeveTikwy §EVTpwy Kal epunveia.

8" ERSouada

Xprion tou AoylopikoU CHIMERA-X yLa amelKOvVLoN TPWTEIVIKWY LOVTEAWV.
9" ERSopada

Edappoyn tg BlomAnpodoptkng otnv Emotriun Tpodipwy Kot Alatpodng
10" - 11" EBSopada

Mapouciaon Epyacuwv

12" EBSopada

AVOOKOTINGN TWV EPYACTNPLAKWY 0.OKNOEWV

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOIMHZH

TPONOZ NAPAAOSHS | A {wonc.
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XPHZH TEXNOAOTIQN | E€eldikeupéva Aoylopika (ChimeraX, Pymol, Geneious,
NAHPO®OPIAZ KAI EMIKOINQNIQN | ShapGene, JalView, EndNote, Phenix, CCP4, COOT)

OPrANQZH AIAAZKAAIAZ YT ®doprog Epyaciog
Eéaunvou
Alalé€elg 39
(13 B x 3 wpeg)
Epyaotnplakég 0oKNoELg 12
(6 Epy. Aok. x 2 wpeg)
Avadopd pyaoTtnpLaKwy 30
0OKNOEWV
EKmovnon HeAETNG 30
Mpostolpacia yla ypamtn 39
g€étaon (13 AlaA. x 3 wpeg)
ZUvoAo Madnuatog 150
(25 wpeg poptov epyaociacg
. . . (6 ECTS)

avd moTwtikn) povada)

AZIONOTHZH ®OITHTQN | I. Tparttr) e§€taon (80 %) Stafabuiopévng SuokoAiog ou
nieplhappavet:

- Epwtnoetg moANammAng emhoyng

- Epwtnoelg cuVTOUNG aVATTUENg

- EpwTnoeLg Kploewg Kol OVATTUENG

Il. Epyaotnplokég aoknoels (20%):

- JUMMETOXN Kal eMiSoon KATA TNV EpyooTnPELaKr) AoKnon

- Fparmth avadopd anoTeAECUATWY EPYOOTNPLAKIG AOKNONG
JUVETWG: 0 GUVOALKOG BaBUOC TTpoKUTITEL WC ABpOLopA TWV
ovVWTEPW SUO eMIPEPOUG afloAoynoewy.

ZYNIZTQMENH-BIBAIOTPADIA

-lMpotewouevn BiBAoypapia :

1. Eloaywyn otn BlormAnpodopikr), ARTHUR M. LESK
2. BlomAnpodoptikn, A. BAXEVANIS, B.F. OUELLETTE
3. BIONAHPO®OPIKH, Zodia Kocolba

4. BlomAnpodopikn-Edpappoyég Ymoloylotwv otn Opovtida Yyeiag kat tn Blotatpikr, Cimino J., Shortlife
-ZuvaQn EMLOTNUOVIKA TEPLOSIKAL:

BioData Mining.

Bioinformatics.

Bioinformatics and Biology Insights.

BMC Algorithms for Molecular Biology.

BMC Bioinformatics.Nature

Science

Cell

Gene

PNAS USA

Molecular Cell Biology

Current Biology
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FENIKH ZQOTEXNIA

NEPIFPAMMA MAGHMATO2

FENIKA
IXOAH | TEQMONIKQN ENIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPODOHZ
EMINEAO ZMOYAQN | lMportuytako
KQAIKOZ MAGHMATOZ | M414 | EZAMHNO ZMNOYAQN | A

FENIKH ZQOTEXNIA

TITAOZ MAGHMATOZ YAEYOYNOZ: ©. TEQPTOMNOYAOZ
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG AOVAOEC ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES
ToU padriuatog m.y. Atadééels, Epyaotnplakéc Aokrioeic k.Am. Av ot QPES NIZTQTIKEZ
morqu:éc uovadeg anovém’wrall eviaia yla to loUvo/\o rou’uaﬁrjuaroq AIAASKANIAS MONAAEZ
avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To cUVOAO TwV
TULOTWTIKWY UOVASWV
AoAEEeLg 3 6
Epyaotnplakég ACKAOELG 3
TYNOZ MAGHMATOZ | EiSwkoU urtoBaBpou
YroBadpou , Mevikwv Vwoewy, YIOXPEWTLKO
Emttotnuovikiric Meploxrg, Avamtuéng
Agélotritwv
NMPOAMAITOYMENA MAOGHMATA: | -
TAQZ3A AIAAZKAAIAZ Ko | EAANVIKA
EZETAZEQN:
TO MAGHMA NPOZMEPETAI 2E | AyyAkn
®DOITHTEZ ERASMUS
HAEKTPONIKH ZEAIAA | -
MAGOHMATOZ (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

Mapoyxn YVWOeEWV OTO aVTIKE(MEVO TNG ZwoTtexviag, TG KTNVOTPOdIKAG TAPAYWYNG OE OXECN ME TO
neplBaiAov, Tov AvBpwIto, TNV UYELD TOU KOl TA TPODLUAL.

H amnoktnon BaoKwV yVwoewv ZwOoTEXVLOG, EMLOTNUOVIKWY OpWwV TIApaywyng yla 0Aa Ta napaywylkd {wa,
avTtiAnyn Twv clyxpovwy anattioswy tng eBvikng kat S1leBvolg ayopdg otov Topéa NG {wIKAG Iapaywyng,
HMEANOVTLKEG TAOELG KOl CUCTNUATA TIPWTOYEVOUG Tapaywyng mou odnyolv oe MPOTUTIA TIAPAYWYNG LE
SLOKPLTA TIOLOTIKA XOPOKTNPLOTIKA.

Eniong, To uABnua amooKomel 0TNV AMOKTNON YVWOEWY TwV polTtnTwy o BEPaTa cUYXPOVWY, ETLOTNUOVIKA
SLoxelpllopevwyY eKTpodwv aypoTIKWV {wwv WoTe va apaxBouv acdalr] Kal TOLOTIKA avwTEPA {WOKOULKA
npoiovta.

H UAn Tou paBRUATOG OTOXEVEL OTNV KATAVONGCN OAWV TWV LOopdWV MAPAYWYLKNG EKUETAAAEUCONG AYPOTIKWY
{wwv pe cuvduacpo vPnAwv npodlaypadwyv MApAYWYLKNAG KAl OVATTOPAYWYLKAG SLaxelplong Tng ekTpodnc,
OTWC Kal cUYXPOVWV cuvONKWV oTtafALopoU Kol e€omALopoU.

To padnua adopd otV KATAVONGON TNG KOWWVLKAG KAl OLKOVOULKAG onpaciog tng {wiknG mapaywyng, Tou
£€TEPOU KAl CUMMANPWHATIKOU KAASoU TN Mewpylag kat avaAvet:

- Ta od€AN amod TNV eKTPodr TWV AyPOTIKWY {WwV yLa Tov avBpwro.

- Tnv amoteAeopatikOTNTa TG {WIKNAG O OXEON UE TN GUTIKA TIapaywyn.

- Tn oupPoAn tng {wikAG Tapaywyng otn enilucn Tou MAYKOOULOU EMLOLTLOTIKOU TPOBARLATOC.
Aivel:

- 2Tolxela Tou aykooptlou {wikol KepoAaiou Kol mapaywync.

- Ztolxela amod tn Zwikn Napaywyr) otnv EAAGSA.

AgiyveL:

- TIg TAOELS Yo TNV eANOVTIKA €EEALEN TNG LWLKAG TTOPAYWYNG.

AvaAvetL:

- Tnv kataywyn, katolkdlonoinon Kat e€EALEN TwV aypoTIKWY {WwV.
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- Tig LETOBOAEG TTOU UTIECTN OOV T AYPOTLKA {Wa KATA TNV TOPEia TNG KATOKLSLoToinongG.

- Tnv Tavopunon Twv aypotikwv {wwv g GUALG.

- Tig kuplotepeg PuAEG Booeldwy, TPoBATWY, aLywv Kol Xoipwv.

- Tn onuaocia dtatipnong Twv omaviwyv Guiwv.

- Tn Aqn kau éyn tng Tpodnc.

- To petaPoliopd (evépyelog Kal OpEMTIKWY CUCTATIKWY).

- TIg avaykeg Twv {wwv o€ EVEPYELA, A{WTOUXEG OUGCLEG, avopyava oTolxeia, BLtapiveg Kot Aomd Bpentika
OUOTOTLKA.

- Tn BloAoyikn agio twv mpwteivwv Tou otnpeaiou.

Me tnv entuxn oAokAnpwaon Tou padnuoatog o doltnTAg / tpla Ba £XEL TG IKAVOTNTEG va:

- Katavonoel OtL n mpoAnmTiky UyLewr, n Satpodn, n svlwia, n Ploacddalela, ot dhomepBAAAOVTIKEG
{WOTEXVIKEG pUBULOELG, N TIPOANTITIKN KoL EVEPYNTLK UYLEWVH Ko TEAOG Tal B€pata petamoinong, moLotnTag,
aodAAELOG TWV {WOKOMULKWY TIPOTIOVIWY CUVLOTOUV HLa. OAOKANPWEVN TIPOCEYYLON TNG YVWonG TNG {WIKAG
TLOPAYWYAG.

- ZUOXETIOEL TO OEWPNTLKO KL TIPOKTIKO UTOBaBPO Twv yvwoewv Tou otnv Avatouia, Fevetikr, Guololoyia,
Avarmnopaywyr Kat Alatpodr] He ToOUG 0TOX0UG TNG {WLIKAG TAPAYWYNG KoL TLG ATIOLTHOELG TWV KATAVOAWTWV.

- Tvwploel tpdmouc Slaxeiplong Twv aypoTikwy {wwv o cUYXPOVA CUCTALATA TTAPAYWYHG.

- Na aflohoyroel TNV UDLOTAUEVN KATAOTAGCN XPNOLUOTOLWVTAS TIG amoktnBsiosg yvwoelg Kat 8e€LotnTeg
OXETLKA HE TOV TOHEQ TNC {WLKAG TTapaywyn S Kot TLG TIPOOTITIKEG TNG, TOOO otnv EAAASa oo Kat maykoouLo
KOl VO TIPOTELVEL TUXOV TIOPEUPRAOELG YLOL TNV TIEPALTEPW KAl EVOUVAUWON TNG TOPAYWYNG {WOKOULIKWV
TIPOIOVTWY GTOV EUPUTEPO XWPO TNG LWLKNG TTOPAYWYNG.

Fevikég Ikavotnteg

Me to népag tou puadnuatoc, o/n gottntri¢/poltntpia Ja amokTriost Ti¢ £EMC YEVIKEG IKAVOTNTEC:

®  Qewpntikn OKEWYN KAl LKAVOTNTA UETATPOTTG TNG Vewplag os mpaén

e Avalntnon, avaiuon kot cOvIean SeS0UEVWY KO TANPOPOPLWY, LUE TN XPHON KL TWV QmapaitnTwV
TeYVOAoyLwv

o AnYn aropaocswv

e Autovoun epyacia

e Ouadikn epyaoia

o [Ipoaywyn t™n¢ eAeUTepng, SNULOUPYIKNG KAl ETTAYWYIKNG OKEWYNS

NEPIEXOMENO MAOGHMATO2

JKOTOG TG Mevikng Zwoteyviag

o TaflvoUnon TWV KAToKiSLWwV {wwv

¢ Opohoyia

e Quaololoyia

® Juumneplpopd

o Alaxeiplon puotlkwy Nopwv Tpodng

o Alayeilplon Kal cUCTAATA EKTPODNG TWV MAPAYWYLKWV {WwV

* Kowwvikr, avBpwmoAoyLKr Kal oLKOVOULKH onuacia Tng {wikng mapaywyng ota Mecoyelaka
0OLKOOUOTHUOTA

¢ Mapaywytkoi kAadot, KateuBUVOELS TNG TapaAywYNG

o QuAgg

e ALeBveig TAOELG TNG KTNVOTPODLKAG TTOPAYWYHG

* Néec texvoloyieg kat péBodol BeAtiwong Kal avantuéng tng Ktnvotpodiog

Adaokalia

1" EBSopada

H Inuaoia tng Zwikng Napaywyng

MNapaywyn tpodiuwv

Tpodikdg Avtaywviopog Metafl AvBpwnwv Kot Zwwv

Zwkn MNapaywyn kat Neptpaiiov

Kataywyn kat Katowkidlonoinon twv AypoTtikwyv Zwwv

2" EBSopada

OUAEG TWV AypOoTIKWY ZWWV

Oplopog tng Evvolag thg QuAng
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Tagwounon twv GuAwv

Yrnodiaipeon tng GuAng

levealoyikd BipAia

Dulég Bowv

3" EBSouada

Qulég NpoBatwv

OuAég Alywv

Oulég Xolpwv

4" EBSopada

MAnBuaoptakr Kat MocotiknA MEveTikr Twv AYpoTIKWV Zwwv
Mapdyovteg ol onoiot MetaBaM\ouv tn Movidlakn Tuxvétnta
Mukpoi MAnBucpol kat Opopeiéia

5" EBSouada

MoloTkA XapaKTNPLoTIKA oToug MANBUOUOUC TwV AYPOTIKWY ZWWV
MooOTIKA XOPOKTNPLOTIKA

Avarnrtuén twv Aypotikwv Zwwv (Evvola, Extipnon)
6" EBSopada

Ootd (Mopdoloyia, Kataokeun)

Katd prkog kat maxog avénaon

SKEAETIKOG MPOUUWTOC MUTKOC 10TOG
Amwdng lotdg (Aoun Kal Lotoyéveon)

7" EBSopada

ZU0TAON TOU CWHLATOG

MaxuvTkn Lkavotnta

Motdtnta tou adayiou

Moldtnta KpEATOog

Tpormormnoinon avamtuéng e xpnon eEwyevwv opuovwy
8"EBSopada

Avarmnopaywyr Twv AypoTikwv Zwwv
KaBoplopog kat Atadopomnoinon tou GUAou
FevwnTikd oUOTN O TOU APOEVIKOU
Fevwntikd obotnpa tou OnAukol
Avamapaywylkég OpUOVeG

Ynoduolakeg yovadotpodiveg

‘HBn

ITEPOTOYEVEDN

9" EBSopada

Qoyéveon

OLoTtpLKog KukAog

lovipomoinon

Auldkwon

Kuodopia

QOuolohoyia ToketoU

10" EBSopada

Avamopaywylkég AlodOoeLg

BlotexvoAoyia Avamapaywyng

TexvnTr OMEPUATEYXUON

JUYXPOVIOUOG TWV oloTpwv

Aldyvwon kuodopiag

MpokAnaon tokeToL

Alamiotwon Tou dpUAou Ttou euPfpuou
FoAaKkTomopaywyrn Twv AypoTikwy Zwwv
Aopn Tou Maotou

11" EBSopada

Maotoy£éveon

JUotaon tou FAAaKTog

JUvBeon kal Ekkplon Tou FAAAKTOG
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FoaAaKToyEveaon
12"EBSoudada
Extipnon twv KAnpodotikwv Tipuwv

13" EBSopada
Juotiuarta 2uleuéng

Emloyn
IXNUoTa SloTAUPWOEWY

Mapdyovteg ot omoiol Emnpealouv to YPog Tng MAaktomapaywyng
Mevetikr BeAtiwon Twv AypoTikwy ZWwv

Avtidpaon tou NMAnBuopoL otnv Emloyn

MéBoboL kat Mpoypapupatiopog Tng MeveTikng BeAtiwong

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIONOTHZH

TPOMNOZ NAPAAOZHZ.

MpOCWIO e MTPOCWTIO.

XPHZH TEXNOAOTIQN
MNAHPOO®OPIAZ KAI ENIKOINQNIQN

Aalé€elc: € aibouoa Sbaokaliag.

a. lNa tn Stdaokalio tou padnpoatog Oa xpnotuomnondolv
PndLaka péca (mapoucLaoelg ue xprion “projector”, “PowerPoint”,
“EXCEL”, “videos” kal pwrtoypadieg), evw n eMLKOVWVIA [LE TOUG
doutntég Ba pumopet va yivetat kat péow Stadiktuou (amopleg,
O.OKNOELG).

B. Oa yivel emidelén-ekpuddnon e€elpeong oclyxpovng
enotnovikng BiBAloypadiag amd to Stadiktuo (kataflwpéva
SLeBvn MIOTNUOVIKA TTEPLOBLKA).

Y. H ekndBbnon tng nAeKTPOVIKA G Kataypadnig Twy
QVATIOPAY WY LKWV/TIAPAY WYLKWY XOPOKTNPLOTIKWY TWV AyPOTLKWY
{wwv Ba yivel pe el6ka Slapopdwpéva, amo tov dibackovta,
uroAoyLlotikd ¢pUAa “EXCEL”, pe xprion NAEKTPOVIKOU UTIOAOYLOTH.

6. Oa nmpaypartonownBel nuepnola ekmatdsutikn ekdpoun oe
povada ektpodng aypoTikwy {wwv (Le ayeAadec, pdoxoug,
awyompofara ) xoipouc).

OPTFANQZH AIAAZKAAIAZ ®optog
Apaotnplotnta Epyaoiag
Eéaunvou
Aladé€elg / Tepwvapla 39
Epyaotnploakf Acknon niediou /
EpyaoTtnpLlaKEG AOKAOELS 39
AUTOTEANG LEAETN 69
EKTTaLeUTIKEG ETLOKEPELG
3
ZUvoAo Madnuatog
(25 wpeg poptou epyaociac ava 150
noTwtikA povada)
AZIOAOTHZH OOITHTQON | I. Iparttr) tehikn e€€taon yia tn Bewpla (100%) mou
niepthappavet:

Epwtnosig avamntuéng Bspdtwv os yvwotn VAN
Tipotevopevng BLBAloypadiag.

Epwtnoslg mou amattovv cuvBeon mAnpodopLWV Kot
KpLtikn okédn amno to dpoltntn.
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Il. Napouciacn amnoé toug GoLTNTEG ATOULKAC H OUASIKAG
epyaoiag yla to epyaoctnplo (100%) ) ypamtn e€€taon yla To
epyaotnplo (100%) av Sev eival edLktr n mapouaciaon
EPYOOLWV.

ZYNIZTQMENH-BIBAIOTPADIA

-lpotewouevn BiBAoypapia :

Poyéakng E. (2006). levikn Zwotexvia. Ek600eLs StapuovAn A.E., Adniva (kwd. EvSoéog 22680), ISBN: 9789603516740.
Xat{nunvaoyAou I., Atauadng A., Audry M. (2006). Etocaywyn otn {wikn rtapaywyr, ExS. 2. Mayoudng & SIA O.E.

Katoaouvn N. kat Zuyoytavvn A. (2001). levikn Zwoteyvia, ExS. StapuovAn.

Acler D. and Cunningham M. (2001). Anim. Sci. and Industry, 5th Ed. Prentice Hall.

Damron W. S. (2018). Introduction to Animal Science: Global, Biological, Social and Industry Perspectives, 6th Edition, Pearson.
Taylor E.R. and Field T.G. (2008) Scientific Farm Animal Production, 9th Ed. Pearson-Prentice Hall

-ZuvaQrn EMLOTNUOVIKA TEPLOSIKA:

1. Animal Journal, http.//www.animal-journal.eu/.

2. Journal of Animal Science, http://www.journalofanimalscience.org/
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ITATIZTIKH ANAAYZH KAl ENEZEPTAZIA AEAOMENQN ME XPHZH H/Y

NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH | TEQMNONIKQN EMIZTHMQN
TMHMA | EMIZTHMHZ TPOOIMQN KAI AIATPODHX
EMINEAO £NOYAQN | llpomtuxiakd
KQAIKOZ MAOGHMATOZ BM415 EEAMHNO ZMOYAQN | A

ITATIZTIKH ANAAYZH KAI ENMEZEPFAZIA AEAOMENQN ME XPHZH H/Y

TITAOZ MAGHMATOZ
YNEYOYNOZ2:l. TOBANOYAH2
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TTEPIMTWON TTOU OL TILOTWTIKEG UOVASEG QTTOVELOVTOL OE OLOKPLTA EBAOMAAIAIES
UEPN TOU padnuatog m.x. AlaAgéeig, Epyaotnplakég AoKNoeLs K.Am. Av QPES MISTOTIKES MONAAES
Ol TTLOTWTIKEG UOVASEC ATTOVELOVTAL EVIALA YLA TO OUVOAO TOU
A ; . ; AIAAZKANIAZ
uadnuaroc avaypate ti¢ eBdouadiaisc wpec StéaokaAiag kat To
0UVOAO TWV MLOTWTIKWY UOVASWV
AlaAEEeLg 3
6
Epyaotnplakég ACKNOELG 3
TYNOZ MAGHMATOZ | Ermotnpovikig Meploxng/ Etdikol umoPaBpou/ Avartuéng
. , Sde€lotntwy
yevikoU untoBadpou,
£L81koU urtoBadpou, ebikevong
VEVIKWV YVWOEWYV, avantuéng Seélotntwv
NMPOAMAITOYMENA MAGHMATA: | OXI

TAQZZA AIAAZKAAIAZ kot | EAAHNIKA

EZETAZEQN:
TO MAGHMA NPOZMEPETAI ZE | OXI

®OITHTEZ ERASMUS
HAEKTPONIKH ZEAIAA
MAGHMATOZ (URL)

MAGHZIAKA ANOTEAEZMATA

MaOnolakd AntoteAéopata

XPrON OTATLOTIKWV TAKETWY o€ H/Y.

To pABnua oTOXEVEL VO KATAOTAOEL

KTA).

TOUG OTIOUSAOTEG LKaVOUG vaL:

1. Avamtuouv KpLtikn okéPn yLa TNV OTATLOTIKA availuon poBAnUATWY.
2. Tvwpllouv To XELPLOPO TTAKETWY AOYLOULIKOU £EELSLKEUMEVOU OTN OTATLOTIKY avaluon (my. SPSS, Maple,

3. Opyoavwvouv €va POYPaO GUANOYIG OTOTIOTIKWY S€S0UEVWV.
4. AvaAUouv, epunvelouv, mapouoLalouV Kat teplypddouV oTaTLoTIKA dedouéva.

JKOTIOG TOU HOBAUATOG €lval va KATAOTACEL TOUG OTIOUSAOTEG LKOWVOUG OTN OTATLOTIKA avaAuon dedouévwy
LE TN XPrion umtoAoyloTth Kal e€elSikeupévou AoyLopikoU. Emiong, Ba 060UV oL anapaitnTteg yvwoeLg yla tnv
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5. Na g{dyouv OTATLOTIKA CUUTMEPAOUOTA KOL VO KAVOUV TIPOPAEPELG amod Tt HEAETN Kol avaAluon Twv
Sedopévwy.

Ol otou8aOTEG UE TO TTéPaG Tou padruatog Oa:

6. Tvwpllouv TIG eLoaAyWYIKEG EVVOLEG TNG OTATLOTIKAC KAl TNV enMefepyacia oTATIOTIKWY SeSOUEVWV.
Mrmopel va €pappOOEL OTATIOTIKOUG €AEyXOUG UTOBE0EWV Kal VO KATOOKEUAZEL SlaoThpata
EUTLOTOOUVNG TIOU €eTAEYEL KATAAANAQ yla TNV e€aywyr] CUUMEPACUATWY OO TELPAUOTIKA 1
SelypatoAnmrtika 6edopéval.

8. 'ExeLyvwon twv npoinoB£cswy mou amattolVTaL ylo TV ebapuoyr] TwV OTOTIOTIKWY LEBOSwWV.

9. AvtllapBavetat kaL epUnveUEL CWOTA TN OTOTLOTIKN ONUAVTKOTNTA.

10. Mrmopei va kpivel kal va afloAoyel LoXUpPLoHOUG KAl CUUIEPAoUATA TTou Bacilovtal o€ MEPAUATIKA 1
SelypatoAnmrtika dedopéva.

11. Mrmopeiva xpnotpomnotel KATAAANAO AOYLOULKO (OTATIOTIKA TTAKETA) YLO TNV TIEPLYPOLdr] KAL TN OTATIOTIKA
avaAuon Kot emegepyaoio MELPAUATIKWY 1 SELYHUATOANTITIKWY SESOUEVWV.

12. ‘Exelyvwon twv Bspdtwy dgovtoloyiag kal nOLKA¢ mou oxetilovtal pe tTn cuAloyn Kat xprion dedopuévwy
KalL tn Snpoolomoinon Twv CUUMEPACUATWY TToU €€AyovTal amod auTd.

Fevikég IkavotnTeg

Me 1o népag tou puadnuatoc, o/n gottntri¢/pottntpia Ja amokTrost TiG £EMC YEVIKEG IKAVOTNTEC:

o Qewpntikn OKEWYN KaL LKAVOTNTA UETATPOTTG THS Vewpiac o€ mpaén

o Avalntnon, avaiuon kot cOvOean SeS0UEVWY KA TANPOPOPLWY, UE TN XPHON KAL TWV AITApaiTnTWY
TeYVoAoyLwv

o AnYn aropaocswv

e Autovoun epyaoia

e  Ouadikn epyaoia

o [Ipoaywyn t™ng eAeUTepng, SNULOUPYIKNG KL ETTAYWYIKNG OKEWYNS

e Avamrtuén mAaylag kot armokAivouoog okeYng

NEPIEXOMENO MAGHMATO2

1" ERSopada: ApXEC OTATLOTIKAG AVAAUCNG, avayvwpLon, kataypadr, LEAETN Kal aglomoinon Twv
Sebopévwy.

2" EBSopada: Enineda onpavtikotntag, T-Test, EAeyxog Kavovikotntag, ANOVA, KTA.

3" EBSopada: Movtéla AstypotoAnmuikwy Epeuvwy, TOmot AstypatoAniog, 2xedlaocudg EpwtnuatoAoyiou.
4" EBSopada: ItatloTiko maketo Microsoft Excel.

5" EBSopada: ITatlotikod akEto Microsoft Excel.

6" EBSopada: ITATLOTIKO TaKETo IBM SPSS.

7" EBSopada: ZTatiotiko makeTo IBM SPSS.

8" EBSopada: Itatiotikod makeéto Maplesoft Maple.

9" EBSopada: Itatiotikd maketo Maplesoft Maple.

10" EBSopada: Itatiotiko mokéto JMP Pro.

11" EBSopada: Itatiotiko nokéto JMP Pro.

12" EBSopada: AANAO OTATIOTLKA TIAKETA.

13" EBSopada: Napouciacn AnoTEAEOUATWY CTATIOTLKAC aAvAAuonG.

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOIMHZH

TPOMOZ MNAPAAOZHZ. | Alo {wong. 2To €pyacTpLo, LETA AmO CUVIOUN TIOPOUCLacn amo
ToV ekalSEUTLKO TNG LeBoSoAoyiag Tou EKACTOTE OVTLKELUEVOU, OL
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doutntég exkteAoUv TNV doknon. EmutAéov, ol poltnTéG aokolvTaL
oTn Xprion mpoypappdtwy (software).

XPHzH TEXNOAOTIQN
NAHPO®OPIAZ KAI EMIKOINQNIQN

OL mapaddoelg Tou padnuatog untootnpifovral ano NAEKTPOVLKES
TPoPOoAEG Stadavelwv Kot AAAOU OTITIKOOKOUOTIKOU UALKOU.

OPTANQZH AIAAZKAAIAS ApactapibTTa ®éproc Epyaciac
Eaunvou
Alaé€eLg 39
Epyaotnplakég aoknoeLg 39
MeAétn 72
ZUvoho MaBrpatog 150

AZIONOTHzZH ®OITHTQN

H yAwooa afloAoynong eival ta EAAnvikad. O teAkog Babudg tou
padnuatog Stapopdwvetal kata 50% and tnv Babuoloyia tou
BewpnTikoU pEPOUG Kal Katd 50% amd Tta €pyaotnpLaKA
padnuota. Ot £fetdoelg Tou BewpnTikoU HEPOUG pmopsl va
niephapBdavouv epwtHoslg moAamARg emthoyng. O e€TAoELG TOU
gpyactnplokol pépouc mepllappdvouv acknoelg (50%) «at
epyaocisg (50%).

ZYNIZTQMENH-BIBAIOTPADIA

Exd0tng: ZTAMOYAHZ AG.

e  Itatiotikn Avaiuon e to R. Michael J. Crawley, Ek66tng: Broken Hill Publishers Ltd.
e Jtatiotikn Emegepyacio kat Avaluon Asdopévwy pe xprion tou Microsoft Excel. ®pdykog Xpriotog.

e MebBoboloyla Epeuvag kal Eloaywyry otn Ztatiotikn AvaAuon Aebopévwv pe to IBM SPSS
STATISTICS. MWAtiadng XaAikidag, AAe€avépa MavwAéoou, Mavaywta AdAou. ZYNAEZIMOZ
EAAHNIKQN AKAAHMAIKQN BIBAIOGHKQN. www.kallipos.gr
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AIATPOOH NAPATQIIKQN ZQON

NEPIFPAMMA MAGHMATO2

FENIKA
IXOAH | TEQMONIKQN ENIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPODOHZ
EMINEAO ZMOYAQN | lMportuytako
KQAIKOZ MAGHMATOZ | IM416 | EZAMHNO ZMNOYAQN | A

AIATPOOH NAPATQTIKQN ZOON

TITAOZ MAGHMATO2 | ybvoynos: K. MOAYMEPOS

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG AOVAOEC ATTOVELOVTOL O SLOKPLTA UEPN
ToU padnuartog m.x. Atadééeig, Epyaotnplakeg AoKnoeLs K.AT. Av ot
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog
avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To cUVOAO TwV
TULOTWTIKWY UOVASWV

EBAOMAAIAIEZ
QPEZ
AIAAZKANIAZ

NIZTQTIKEZ
MONAAEZ

AoAEEeLg 3 6
Epyaotnplakég ACKAOELG 3

TYNOZ MAGHMATOZ
YroBadpou , Mevikwy MVwaoewy,
Emttotnuovikric Meploxrg, Avamtuéng
Aelotriitwy

YrioBdaBpou
KEY

MNPOANAITOYMENA MAOHMATA: | -

TAQ2IA AIAAZKAAIAZ ko
EZETAZEQN:

EANnviKA

TO MAGHMA MPO:MEPETAI ZE | -
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | -
MAGHMATOS (URL)

MAOGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

Meplexopevo Mabnpatog:

levikéc apyxéc Awatpodn¢ Zwwv, Evvoleg kol oplopol, Zitnpéoto, I610tnteg oltnpeciou, Alatpodn
MnpuKaoTikwy Zwwv, Alatpodr) Movoyaotplkwv Zwwv. BloAoyikr Ektpodn Napaywykwv Zwwv. Alatpodn
kal Molwdtnta Ktnvotpodikwy Mpoidvtwv. Emidpacn tng Statpodr¢ otn oclotacn Kal TNV MOoLOTNTA TOU
YaAaktog kal tou opayiou. Eulwia {wwv Kal molotnTa {WLKWV ITPOoioVTIWVY.

To padnua adopd Tt OSlatpodry ayehddwv yoAaktomapaywyng, Hooxidwv avamapaywyng,
OVOTTTUOCOUEVWV-TIAXUVOUEVWY UOOYXWY, OLYOTpoBAtwy, Xolpwv Kol TTNVwV (BPemTIKEG QAVAYKEG yla
OUVTNPNON KoL TIOPAYWYT): OE EVEPYELQ, TTPWTEIVEC, BLTApIVES KaL avopyava - KatapTlopdg ottnpeoiwy).

To pABnua otoxeVeL OTNV AMOKINON TNG QMAPALiTNTNG KoL CUYXPOVNG EMLOTNHOVLKAG YyVWwong yla Tnv
KOTAPTLON LOOPPOTIWY oLt peciwy yla Booeldn, alyompofata, xolpoug KoL TTNVA avaloyad e TNV opaywYLKN)
Tou¢ KatevBuvaon, TNV NAKia, To GUCLOAOYLKO OTASLO KOl TO TIAPAYWYLKO cUoTNUA EKTpodnG TOUG, UE OTOXO
TNV £KNTUEN TOU Tapaywylkol SUVALKOU TOUC OTO HEYLOTO SUVOTOV Kal TNV mopaywyr npoioviwy uPnAng
noldtntag He mapdAAnAn Sitacddiion tng uyelog kat eulwiag Toug Kal TNV eAdxLotn TePLBAANOVTIKN
empapuvon.

ElS1kOTEPQ, avaluovrtal:

— OL BaolkEG apxEg Slatpodr g Twv aypoTkwy Lwwv (LBLOTNTEG oltnpeaoiou, anoteAecpatikotnTa Slatpodng,
TEXVLKN KOl cUCTHUOTO SLaTpodn ¢ K.A.).

— OL dUCLOAOYLIKEG BACELG TWV OYPOTIKWY {WWV KAl OL LBLALTEPOTNTEC KABE €l60UC KaL KATNyopLlag AUTWV.

— O AemTOUEPNG TPOTOG SLaTPOdNC TWV ayeAdSwV YOAQKTOTIOPAYWYHG, TwV ayeAAdwY Kpeomapaywyng, Twv
TAUPWVY, TWV VEOYVWV KAl OVATTUGCOUEVWY BOOELSWY, TWV HooXibwv avamapaywyng, Twv alyormpoBatwy,
TwV apvoepLdbiwy, Twv Xolpwv Kal TwV ITTVWV.

— H Blooyikn ektpodn TwV mapaywyltkwy {wwv.

— H enidpaon ¢ dlatpodr¢ oTnv avamapaywylkn Aeltoupyia Twv mapaywyltkwy {wwv.

— H enibpaon tng dLatpodr oTnV MoLOTNTA TWV MOPAYOUEVWV KTNVOTPOPLKWVY MPoiloviwy (Yyala, KpEag).
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— H aMnAenidpaon Statpodrg kot KALLATIKAG aAAAYNG.
—H oxéon Statpodng kat eulwiog Twv MopAYWYLKWV {WwV.

Ma6nolakol Ztoyot:

Me tnv entuxn oAokAnpwaon Tou padnuoatog ot poltnTtég Oa:
1) éxouv aIMOKTHOEL BAGCLKEG YVWOELC TWV UNXAVIOUWY TIOU €UTAEKOVTAL 0T SLaTpodr TwV TOPAYWYLKWV
lwwv,
2) kaTavoouv tn cuyxpovn BLBAoypadia mou adopd oTLg OPEMTIKEG AVAYKEG TWV TAPAYWYLKWY {WWV KoL TO
ouvdUOoNO TwV {WOoTPOdWV yLA TNV KATAPTLON TWV OLTNPECGIWV.

| Fevikég IkavotnTeg

Me to népac tou uadnuartocg, o/n eoLtntric/poltrtpia So AOKTHOEL TG £E1G YEVIKEG IKAVOTNTEG:

o Oeswpntikn OKEWYN KAl LKAVOTNTA UETATPOTNG TG Fewpiag oe mpaén
e Avalntnon, avaAuan kot ouvson Sedougvwy KaL TANPOEOPLWY, LUE TH XPHON KAL TWV QITHPAiTNTWV
TEYVOAoYLWV
o AnYn anopacswv
e Autovoun epyaocia
e Ouadikn epyacia
o [lpoaywyn ¢ eAsUTepng, SNULOUPYIKIC KL EMAYWYIKNG OKEWYNC
Avantuén nAaylac kot amokAivouoac okeYng

NEPIEXOMENO MAGHMATO2

1" EBSopada

Fevikég Apxég Alatpodng Zwwv

‘Evvoleg KaL oplopol

Jitnpéoto - I810tnTeg ottnpeaiou

ATOTEAEOUATIKOTNTA TNG SLatpodrg

Elcaywyn - OLKOVOULIKOTNTA TOU oltnpeciou
EKUETAAAELUON TOU GLTNPEGLOU

‘EAEYX0C TNG AMOTEAECHUATIKOTNTAS TN Slatpodng
Juotipata dtatpodng
Texvikn Tng Statpodng
Mapaokeur oltnpeciou
Xoprynon tou oltnpeciou
KatavaAlwon vepol
MéBo&ol xopriynong avopyavwy oToLElWY 0Ta UNPUKACTIKA {wa
Eruihoyn tg pebodou xopriynong avopyovwy aAdTwy

2" EBSopada
Duolohoyikeg Baoelg Alatpodric MnpukaoTIKWY
SUUBLWTIKA PALVOLEVA TIPOCTOUAX WV
JUUBLWTIKA PaALVOUEVA TIPOCTOUAXWV Kal EKUETAAAEUGH TOU OLTnNPECiou
EAdyxLotn Kot péylotn xprnon xovépoeldbwv {wotpodpwv
Awatpodr Booslbwv
Alatpodr ayeAddwy yalaKTomapaywyng
Alatpodn Katd tnv Enpa neplodo
MetafoAikég voool ayeAadwv yalaKTomapaywyng

3"EBSopada

Awatpodr ayeAddwv Katd tn YyaAoKtikn nepiodo
JWHATIKA Katdotaon ayeAdadwy
JuotApata dlatpodrg ayeAadwy yoAaKTOmapaywyng
I8lattepdtnTeg Slatpodng ayeAddwv vPnAwv anoddcewv
Alatpodr] HOoXIOWV AVTIKATAOTACNG
Alatpodr ayeAddwy Kpeomapaywyns
Alatpodn Talpwv
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Alatpodr) AvamTuooopeVwWY Kal Maxuvopuevwv MnpuKACTIKWY Zwwv
AVOTTTUCGOEVO LNPUKAOTIKA (LooxapLo Kol apvoepidLa)
Duolooyikeég BAoeLg
Alatpodr veoyvwv
JUOTATLKA TEXVNTOU YAAOKTOC KAl EVAPKTNPLOU PelypaTog
Apx£C oUVBEONC TEXVNTOU YAANOKTOG KOl EVAPKTNPLOU HElYUATOG
Alatpodr) PLETA TOV ATIOYAAAKTLOMO
Maxuvon Boosldwv
Mayxuvon pooxaplwv yalaktog (veal)

Maxuvon pooxaplwyv peydlou cwpatikol Bapoug (400-650 kg)
Mayxuvon pooxaplwv otnv EAAASa

4" EBSopada
Alatpoodr) Ayompofatwy
Eloaywyn
QDuolohoyikeg Baoelg
Awatpodr) mpoBatwv
Jwpotikn (Bpemtikn) katdotacn mpofatvwy
Eni6paon tou emunédou Slatpodng otn yadakTonapaywyn
Eni6paon tou emunédou twv N-Xwv oUcLWY TOU oLtnpeciov
Alatpodr| evTaTika eKTPEPOUEVWV TTPORATWY
Alatpodr| eKTATIKA EKTPEGOUEVWV TTPORATWY
Awatpodn atywv
Alatpodr appévwy {wwv (KPLWV Kot TpAywV)
Alatpodn apvoepidiwv
Alatpodr veoyvwv
Alatpodr| amoyalakTiofevtwy apvoepidiwv
MetafoAikég voool atyompofatwy - Eloaywyn
Alatopay€G 0TOUG TTPOCTOUAXOUG
Alatopay€g 0To AEMTO €VTEPO
Alatopay€g anod avemapkn xoprnynon N-xwv ouclwv
AlatapayEg ano unepBoAikn xopriynon N-xwv ouclwy
AlaTapay£G amo avemapkr) Xoprnynon avopyavwy otoLxelwy
Oiénua paotol
MetapoAikég voool apvoepLdiwy
OupoABiaon
Paxitda
Xpovia o&Ewon
Avoreia yahaktog
AnwAela madntikng avooiag
YrioyAukatpio veoyvwv

5" EBSopada
BloAoyikn Ektpodry MnpuKkaoTKwY Zwwv
FEVIKEC APXES
Kavéveg Aettoupyiag BloAoykwy ekTpodwv
ZWIKO KePAAaLO (YEVETLKO UALKO)
KTNPLOKEG EYKATOOTAOELG KoL EEOTALOUOG
JuvOnKeg ektpodng
Alotpoodn
Motdtnta BloAoylkwy mpoloviwy
H BLoloyikr] ektpodn LNPUKACTIKWY oTnv EAAGSa
Eniépaon tng Alatpodng otnv Avamapaywyn
Avarmapaywytkn Aettoupyia ayeAadwv yalaktonapaywyng
AUEnon evepyeLOKAG TTUKVOTNTAG OLTNPECLOU
Melwaon AUTOMEPLEKTLKOTNTOG TOU YAAAKTOG
Avarmapaywytkn Aettoupyia ayeAddwv Kpeomapaywyns

101



http://www.food.uth.gr

Tphpa Emotipng &
Tpopipwv & Alatpoiig
NANEMIZTHMIO OELTANIAL

Avarmnopaywytkn Aettoupyia pooxiswv

6" EBSouada

Avarmapaywylkr AeLtoupyia alyompopdatwyv
EUBPUIKOG TIPOYPAUUATIOUOC
EviBwon {wwv avTlkataotaong
AvamnopaywyLkn Aettoupyia appévwv {wwv

Alatpoor) kat Mowdtnta Ktnvotpodikwv Npoidviwy
OpLOMOG TNG TIOLOTNTAG
FGAa - ZUCTATIKA TOU YAAOKTOG
DUOLKOXNULKEG LOLOTNTEG TOU YAAAKTOG
OpyavOANTITIKEG LOLOTNTEG TOU YAAAKTOG
Eni6paon tng Slatpodng otn xnUIKR cUOTOCN TOU YAAQKTOG
Atoutntikn agio yadAaktog

7" EBSopada
Kpéag - Mevika
Eniépaon tng Slatpodng otn cuotacn tou odayiou
Eni6paon tng Statpodrg otnv motdtnta tou adayiou
OpemtikA afia Kpéatog
I610TNTEG TOU KPEATOG TTOU CXETI{OVTAL LE TNV LYELQ
KAwpatikny ANAayn Kot Zwikn Mapaywyn
EniSpaon Tng KALWATIKAG aAAayn ¢ eml Twv {wwv
Ekmepnopeva aépla Tou Beppoknmiou anod to ektpedopevo {wiko Kepalato
Alogeiblo tou avBpaka (CO2)
MeBavio (CH4)
Yro€eidio tou alwtou (N20)
Mapaywylkd cucthuata ektpodr {wwv KAl EKTIOUTI agpiwv Tou Bepuoknmiou
Mapayovteg mou ennpedlouv to CF Twv {wIKWV MPolovIwy ot povada
Topaywyng
YTOAOYLOOG EKTIEUTIOLEVWYV aepiwv Tou Bepuoknmiov amo to {wikd kedahalo
JTPATNYIKEG UELWONG TWV EKTTEUTIOUEVWYV AEPLWV TOU BeppoknTiiou amo ta
mapaywytka {wa
Awaxeiplon anofAntwv
ALQTUOTWOELS - ZUMTEPACUOTA

8" EBSopada
Awatpodn kat Eulwia

Elcaywyn

Oplopog tng evlwiag

Baowkég apxEg eAsuBepiag Kat dpovtidag Twy mapaywyLlkwy {wwv

Ix€on Statpodng — evlwiag

AyeAASEC YyOAAKTOTIOPAYWYN G

AyeAAbeg Kpeomapaywyng Kot alyompofata

AVOTTTUGOOEVO — TTIOXUVOEVA UNPUKOOTIKA KOl LOCXAPLA YAAOKTOG

Eulwia kal moldtnta {wIKWV MPolovIwy
Zwotpodécg Kal MNpdobetec YAeg {wotpodwv

l'evikol oplopot

JUOTATIKA TwV {wotpodwv

- OpEMTIKA cuoTaTKA {woTtpodwv

- BAamttikd tn¢ uyeiog tou {wou CUCTATLKA 1) avTLSLOLTNTIKOL TapAyoVTEeg

- Adpavn cuotatikd {wotpodwv

Alakplon - Katdatagn twv {wotpodwv

Nepypadn anAwv {wotpodwv

XovSppeldeic {wotpodég

XAwpn ¢uTikn UAN

XA\on
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AN\ €i6n xYAwpng duTtikng UANG

9" EBSopada
Mpotovta cuvtipnong X. ®. Y
Znpavon X. @. Y. kal mopayoueva npoiovia
Evoipwon X. @. Y. kot mapayoeva mpolovra
Ynionpoidvta aAwviopou
JUMUTITUKVWUEVEG {WOTPODES
- Kapmot-onéppata
- Yompolovta YEWPYLIKWY BLopnxaviwy
- Zwotpodég LwIKAG ipoEAeuong
- Avopyavec Lwotpodég
Texvohoyia {wotpodwv
MpooBeteg UAeC {wotpodwv
- ZUMTANPWHATIKA OPEMTIKWY CUCTATIKWY
- BonBntikég ouoieg
- BEATLWTIKA TG MEY NG TV OPEMTIKWY CUCTATIKWY
- NpoAnmtikol Twv 0.oBeVELWV TAPAYOVTES

10" EBSopada
ApXEG Alatpodnig Twv Zwwv
TOmoL outnpeciwv
I610TNTEG TOU oLtnpeciov
- To LoOppOTO TOU OLTNPEGLOU
- KopeoTikn Lkavotnta Tou altnpeciov
- KataAAnAotnta twv {wotpodwv
- AAAEG LBLOTNTEC TOU OLTNPECLOU
Kataption tou outnpeciov
Owkovoutkn agloAdynon twv {wotpodwv
- MnpuKkaoTka
- Xoipol kat mtnva
MéBodol KatapTLong oLtnPEciwv
- H uébodog tou MNpappLkou Npoypappatiopol.
- H uébodog tng peifewg
- E€Lloopponnon Bacilkwy oLltnpeciwv

11" EBSopada
ATIOTEAEOUATLKOTNTA TNG SLaTpodrg
- Ekpetd\Aeuon tou attnpeoiou
- Mapayovrteg emnpealovteg tov 2E
- Méoa BeAtiwong tou IE
- AUEnon TNG TTEMTIKOTNTAG
- AU€non tng alomoinong KaTd Tov HETOBOALOUO
- Emnpeaopdc tng mapaywyng tou {wou
- MetaBoAr ¢ katavalwaong Tpodng
JuotAuata dtatpodrg
Texvikn NG dLatpodng
Mapaokeur) Tou oltnpeciou
Xoprynon tou oltnpeciou
12" EBSopada
Alatpodr Xolpwv
Alatpodn avamapaywywy Xoipwv
- Enidpaon tng Statpodric atov KUKAO avamapaywyng
- Atatpodn Katd tnv Knon
- Atatpodn kata ) yalouyia
- Atatpodr HETA TOV AMOYOAAKTIOUO
- Alatpodn Kampwv
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Alatpodr avaMTUGCOUEVWY XOlpwv
Awatpodr BnAaloviwy xolpldilwv
DUGCLOAOYLKEG LOLALTEPOTNTEG TWV VEOYVWV
Alatpodr Twv xolpLdiwv
Alatpodr| amoyalaktioBévtwy xolptdiwv
Alatpodr veapwv xolpwv
YTOAOYLOMOG TWV OVAYKWY
Alatpoodr) veapwv xoipwv avamapaywyng
Mayxuvon Twv xolpwv
- Znpa owtnpéota anAng Statpodng
- Peuotd owtnpéoia
- Jitnpéota PELKTAC Slatpodng
13" EBSopada
Awatpoodr Mtnvwv
- Napaywyikol otdxol tng opviBotpodiag
- Texvikn tng dtatpodn g Twv opvibwv
- Napdayovteg ou ennpedlouv TNV Katavalwon tpodng
Alatpodr opviBwy auyomapaywylkol TUTIou
Alatpodn katd tnv mepiodo tng avantuéng
Alatpodn Katd tnv mepiodo TNG avyomapaywyns
- NopaywyLKa XapaKTNPLOTLKA OUYOTIOPAYWYWV 0pviBwy
- Avaykeg auyomapaywywv opviBwy
- NpodLaypadEg PelypaTwy SLatpodrg auyonapaywywv opvibwv
- Alatpodn avanapaywywv opvibwv

Alatpodr avamapaywywyv opviBwy KpeaTomapaywyLlkou TUTIou
- Alatpodn katd tnv epiodo tng avantuéng
- Alatpodn katd tnv epiodo g avyomapaywyns
Alatpodr maxuvoEeVWY opviBiwv Kpeatomapaywyng
- ZTolkela yLa tnv avamntuén Twv opviBiwv
- ZTolxela yLa Tov TPooSLoplopd TV avaykwy Twv opviBiwy
- Npodlaypadég Twv pelypdtwy Slatpodng Twv opviBiwy

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOTMHzZH

TPOMNOZ MNAPAAOZHZ

MPOCWIO UE TPOCWTIO.

XPHzZH TEXNOAOTIQN
MNAHPOO®OPIAZ KAI ENIKOINQNIQN

Alalé€elg: 2 aiBouoa Sl6aokaAiag.

a. Na tn didaokaAia tou pabnpatog Ba xpnoluomnonBolv Yndlakd
péoa (TapouoLAoELG e xprion “projector”, “PowerPoint”, “EXCEL”,
“videos” kal pwrtoypadleg), EVW n EMKOWVWVIA PE TOUC poltntég Ba
pmopetl va yivetat kat péow Stadiktuou (amopleg, AoKAOELS).

B. Oa yivel emibelen-ekuabnon e€elpeong cUYXPOVNG EMLOTNUOVLKNG
BBAloypadiog amnd to dtadiktuo (6lebvn emoTnUOVIKA TIEPLOSIKA).

Y. H ekpddnon tng katdptiong opBoloyLlkwv oLtnpeciwv aypoTikwy
{wwv Ba yivel pe xprion NAEKTpoVIKOU UTTOAOYLOTH.

6. Oa nmpaypatonolnBel nueprola ekmaldeuTikr ekSpoun og povada
€KTPOGNC aypoTIkWV {wwv (He ayeAadeg, LOoYoUG, alyompoparta I
xolpoug).

OPTANQ2H AIAAZKAAIAZ

n ®doprog Epyacia
Apaotnplotnta i Ef;u :v';u g
Aladéelg / Sepwvapla 39

104



http://www.food.uth.gr

Tphpa Emotipng &
Tpopipwv & Alatpoiig
NANEMIZTHMIO OELTANIAL

Epyaotnplakn Aoknon niediou / 39
Epyaotnplakég 0oKNOELG

AUTOTEANG LEAETN 69
EKTadeuTIKEG eELOKEPELG 3
ZUvoAo Madnuatog

(25 wpeg Poptou epyaociac ava 150
noTwtikn povada)

AZIONOTHzZH ®OITHTQN

. Fparttr) teAikn €€taon yia tn Bewpla (100%) mou
neplhappavet:

Epwtnoelg avantuéng Bepdatwy og yvwotr UAn
nipotevopevng BLBAloypadiag.

Epwtnoelg mou amattouv cuvBeon MAnpodopLWV Kot
KpLTK okéPn amno to poltnth.
II. Napoucioaon amod Toug GoLTNTEG OTOULKAG I OMOSLKNG
gpyaoiog yia to gpyaocthplo (100%) i ypamtn e€€taon yla to
epyaotiplo (100%) av dev eival ekt n mapouvaciacn
EPYUOLWV.

ZYNIZTQMENH-BIBAIOTPADIA

-Mpotewoduevn BiBAoypagpia :

a. BiBAoypapia padruarog (Evdoéog):

8. BiBAwoypapia uadnuarog (Evdoéog):

-Zuvaern EMLOTNUOVIKA TTEPLOSIKA:

Z€pBag, I.11. (2013). Atatpopry Mnpukaotikwv Zwwv. Ek600ets StapuovAn A.E., ASrva. ISBN: 9789603519416.

ZEpBag, I.11. (2004). Atatpopr Aypotikwy Zwwy. Ek§00e1g StapouAn A.E., Adrva. ISBN: 9603515205.

Animal Journal: https://www.cambridge.org/core/journals/animal#

Czech Journal of Animal Science: https://www.agriculturejournals.cz/web/cjas/
Animal Nutrition: https://www.keaipublishing.com/en/journals/animal-nutrition/

Canadian Journal of Animal Science: https://cdnsciencepub.com/journal/cjas
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E’ EEAMHNO

OYZIKOXHMEIA TPOOIMQN
NEPITPAMMA MAOGHMATO2

FENIKA

2XOAH | TEQMONIKQN EMIZTHMQN

TMHMA | EMIXTHMHX TPOOIMQN KAI AIATPODHX

EMINEAO £MNOYAQN | /lportuxiakd

KQAIKOZ MAOHMATOZ | MK511 | EEAMHNO 2MOYAQN | E

OYZIKOXHMEIA TPODIMQON

TITAOz MAGHMATOZ YMEYOYNO?Z: |. TOBANOYAHZ

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TIEPIMTTWON TTOU OL NILOTWTLKEG LOVAOEG ATTOVELLOVTAL OE SLOKPLTA UEPN EBAOMAAIAIEZ

ToU padnuatog m.x. Atadééeig, Epyaotnplakéc AoKnoeLs K.Am. Av ot QPES NIZTQTIKEX
TILOTWTIKEG LOVASOEG QITOVEOVTAL EVILX YLa TO OUVOAO TOU UaTNUaTOG MONAAEZ

avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To cUVOAO TwV BIAAZKANIAZ

TOTWTIKWY Uovadwv
AoAEEeLg 3 5
Epyaotnplakég ACKAOELG 2

TYNOZ MAGHMATOZ | levikwv NVwoewv
YroBadpou , Mevikwv VWoewv,
Emttotnuovikiric Meploxrg, Avamtuéng
Agélotitwy

NMPOAMAITOYMENA MAGHMATA: | Oxt

TAQ2ZZA AIAAZKAAIAS kat | EAAnvKn
EZETAZEQN:

TO MAGHMA MPOZ®EPETAI ZE | Oxt
®DOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | -
MAGOHMATOS (URL)

MAOHZIAKA ANNOTEAEZMATA

Ma6nolakd AntoteAéopata

Me tnv entuxr oAokAfpwaon tou padnuatoc o/n dottntrg / tpLa:

1. Oa £XEL ATOKTNOEL PACLKEG YVWOELG OXETIKA UE TIG PACIKEG APXEG TWV PUCLKOXN UKWV Kol BEpLOSUVAULKWY
dawvopévwy.

2. Oa £XeL OMOKTHOEL €EELOIKEVUEVEG YVWOELG TTOU apopolV TIC EDAPUOYES TWV APXWV TNG BEPULOSUVALKAG
oTa TPODLUA KOL TWV PUOLKOXN UKWV GOLVOUEVWY OE BLOAOYLKA LOPLA TIOU CUVAVTWVTOL 0T TPOdLUA.

3. Oa €XeL KATOVONOEL TG AAOYEG KAl LETAMTWOELG TOU cupBaivouv oe cuoTApaTa TPOPIUWY KATA TNV
TLAPOOKEUN), CUVTIPNON KOl EMeEEpyaaia TouG.

Fevikég IkavotnTeg

lMpooapoyr) O€ VEEG KATAOTAOELG

Avadiitnon, avadvon kat aoviean Sebouévwy KoL mAnpopopLwv
Afyn ano@doswv

Autdvoun epyaoia

Ouadikn epyacia

Epyaocia oe 5teOveg neptBaiiov

Epyaocia oe Stemiotnuoviko neptBaiiov

Mapdaywyn VEwV EPEVVNTIKWY LOEWV

Metatponi) tng Sewpiag oe npaén

Amnoktnan tou kataAAnAou Jewpntikov kat epyactnplakol utoBadpou Wate va eivat Suvartr n TeEpALTEPW EXTTaiSEUTT) TOU

NEPIEXOMENO MAGHMATO2

| 1" EBSopada
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Elcaywyn otnv Quaotkoxnueia.

2" EBSopada

Oepuoxnueia.

3" ERSouada

Aladopikn Bepuidopetpia.

4" EBSopada

Ev600eppeg kal e§wOepueg avTdpaoeL.

5" EBSopada

KapmoAn katauéng.

6" EBSouada

YaAwdng petantwon / FTaAaKTOUATOMOLNTEG O UALKA GUGKEUOCLWV.
7" EBSopada

AMoEepwTNG.

8" EBSopada

Padvéla-pmAévtep.

9" EBSopada

Mivakeg atpol — ZuvOnkeg ieong kal Oepuokpaciag ylo mTpoobnkn oLpormiou 1 GAUNG.
10" EBSopada

Mivakeg atpol — Aldypappa ¢Acewv Tou vepol.
11" EBSopada

KoAhoelén.

12" EBSopada

Tpomol pelwong eviupkng dpaoctnplotntag.

13" EBSopada

Avakedalaiwon | avarmAnpwon epyaotnpiou.

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOTHZH

TPOMOZ NAPAAOZHE | Al Zwong Slahégelg oto apdBéatpo/aibouoca dibaokaliog
Kol 8ta {wong EpYAOTNPLOKEG AOKNOELG OTOV KATAAANAO
£PYOOTNPLAKO XWPO

XPHZH TEXNOAOTFIQN | Internet, e-mail, Powerpoint
NAHPO®OPIAZ KAI ENIKOINQNIQN

OPTFANQZH AIAAZKAAIAZ Y — ®doptog Epyaciog
Eaunvou

AloAEeLg 39
ATOULKN) LEAETN KalL 40
T(POETOLHAOLA YLa TLG SLOAEEELG
Epyaotnplo 26
ATOMIKN HEAETN Kall 20
T(POETOLLOCLA YLO TO EPYOOTIPLO
ZUvoAo Madnuatog
(25 wpeg poptou epyaciac ava 125
noTwtTikA povada)

AZIONOTHZH OOITHTON | H aflohdynon twv doltnTwy ylvetat Ke TEALKN yparth
g€€taon, n orola Ba mep\apBavel epwTtHoelg TOAAATIANG
emAoyng, owotoU-AdBoug, cUvVToUNnG amavinong, Kkpiong,
KaBw¢ kat emiAuon mpoBAnUATWY 1] cUVSUACUO TWV
oVWTEPW.

ZYNIZTQMENH-BIBAIOTPADIA

-lMpotewouevn BiBAoypapia :
Quakoynueia Tpopiuwv. Kwbiog BilBAiou otov EvS0éo: 18548661. Exboan: 1n Exboaon/2011. Suyypapeis: Pit{ouAng Xpriotog. ISBN: 978-
960-418-312-8. Tumog: S0yypauua. Aiadétng (Ekd0tng): EKAOZEIX A. TZIONAA & YIOI A.E.
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Quaikég 1616tnTes TPoYipwv. Kwbikog BiBAiou otov EbSofo: 86192786. ExSoan: 1n £k6./2019. Suyypaceig: Aafou A. ISBN: 978-960-02-
3497-8. Turmog: S0yypoauua. Atadétng (Ex56tng): EKAOZEIS A.NTAMAZHEHS MONOIPOZQIH IAIQTIKH KEQAAAIOYXIKH ETAIPEIA.
Quotkoxnueia. Kwdikog BiBAiou otov EuSoéo: 68390063. Exboon: 1n €k8./1993. Suyypapeic: Katadvog N. ISBN: 978-960-02-0448-3.
Tomoc: SUyypauua. Adeétne (Ek6otnc): EKAOSEIS A.MAMAZHEHZ MONOIMPOIQIH IAIQTIKH KEQAAAIOYXIKH ETAIPEIA.

Alemupavelakd @avoueva kat koAAoeldry ouvotriuata. Kwéikdés BiBAiou otov Euboéo: 11234. Exboon: 2n €x6./1998. Zuyypapeic:
MNavaywrtou Kwvatavtivog. ISBN: 960-431-455-6. Turnog: SUyypauua. Atedétng (Ex6otng): Zritn MeAayia & S I.K.E.

QYSIKOXHMEIA. Kwbikdg BiBAiou atov Euboéo: 94690187. EkSoon: 1n/2020. Suyypagpeis: Peter Atkins, Julio de Paula, James Keeler. ISBN:
978-960-524-591-7. Toroc: ZUyypaupa. ASétnc (Ek66tnc): IAPYMA TEXNOAOTIAS & EPEYNAZ-MANEMISTHMIAKES EKAOSEIS KPHTHS.
Quotkoxnueia yia tig Blodoyikég Emotriues. Kwébikog BiBAiou atov EvSoéo: 77115195. Exboon: 1/2012. Suyypapeic: Hammes. ISBN: 978-
960-99858-3-3. Tumog: S0yypauua. Aadétng (Ekd0tng): ZMYPIAQN KQSTAPAKHS.

-ZUVapn EMLOTNUOVIKA TTEPLOSIKAL: -
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XHMEIA TPOOIMQN
NEPIFPAMMA MAGHMATO2

FENIKA
ZXOAH | TEQMNONIKQN ENIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHZ
EMINEAO MOYAQN | llpomtuyiaxd
KQAIKOZ MAGHMATOZ MK512 | EEAMHNO ZMOYAQN | E
XHMEIA TPOOIMQN
TITAOZ MAGHMATOZ YMEYOYNOZ: 2. AANAX
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG AOVAOEC ATTOVELOVTAL O SLOKPLTA EBAOMAAIAIES
Uépn Tou padnuatog m.y. AlaAéésig, Epyaotnplakéc AKNoeis k.Am. Av ot QPES NIZTQTIKEZ
morqu:éc uovadeg anovém’wm’t eviaia yla to laDvvo rou’uaﬁr')uaroc AIAASKANIAS MONAAEZ
avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To dUVoAO TwV
TULOTWTIKWY UOVASWV
AwoAE€eLg 3 6
Epyaotnplakég ACKAOELG 3

TYNOZ MAGHMATOZ | Avamtuéng Asflotitwy
YrnoBadpou , levikwv MVwoewy,
Emtotnuoviknc Meptoxng, Avamtuéng
Agélotritwv

NPOANAITOYMENA MAOGHMATA: | -

QA AIAAZKAAIAL ko | EAANVika
EZETAZEQN:

TO MAOHMA MPOZMEPETAI ZE | NAI

QOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | -
MAGHMATO? (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

To HABNUA QMOCKOTEL OTNV KATAVONON TWV XNUIKWV  ovTOpAcEwv Tou AdUBAvVouv Xwpa Katd Tnv
enefepyaoia, TNV anobnkeuon KoL To payeipepa Twv Tpodipwv. Emiong, otnv yvwon yla tnv mioyn

péowv A/kal ouvlBnkwv yla tv aroduyn avermlBuuntwv f tv avamtuén embupntwy petaBolwv mou
oupBaivouv ota tpodua. TéAog, va epapuolovral KatdAAnAeg péBodol yla Tnv avaiuon twv Tpodipwy pe
oKkomo tnv e€akpifwon Tng tautotntag (vobeia) ) Tng moldtTnNTAC TOUG.

Me tnv emtuxr ohokAnpwon tou padripoatog o potntrg/tpla Ba sival o B€on va yvwpileL:

Tn Soun, TIG XNUKEG Kal PUOLKOXNULKES LBLOTNTEG LSATAVOPAKWY, TNV AVIXVELGON Kal SLAKPLON TOUG, TV
KapapeAAomoinaon, TIg avild pAoeLg apaUpwong Tpoditwy, KAl Ta onpavilkd udatavBpakouya TpodbLUa.
Tn dopn KAl TIG XNULKEG LBLOTNTEC TwV AUTLSiwy, TNV mapalafn kat avaAuvon Autdiwv amo ¢utikolg Kat
{wikoUG LoToUg, KaL To pOAO Toug oTh Satpodn

Tn Sopn Twv apwvoééwy, Twv MENTISlwY, TWV MPWTEIVWY, TIG AEITOUPYLKEG KAl XNULKEG LOLOTNTEC TWV
MPpWTElVWY, TV avtibpacn Maillard (emiuépoug avtidpdoelg, EAeyxog KaL avooToAn), To poAo Twv
npwTteivwv otn dlatpodr Tou avBpwrou.

Tig Ptapiveg, T XNUWKA TOug Sour, TNV OvopatoAoyia Kal TIG TNYEG TOUG, TNV EmMidpacn NG
enefepyaoiag.

Ta mpocOeta TPodiwY, TA UIKPOCUOTATIKA TWV TPOdipwY, Ta VEX TPOdLUA KAl T UTIOKATACTATA
Tpodipwy.

TIG XNUIKEG LETABOAEG TTOU GUMPBAiVOUV KATA TNV enegepyacia TNV amoBrKeuon Kal TO HAyEPEUA TWV
Tpodipwy.

Tig avemBUnTeg ouaieg Twv Tpodiuwy, TIg Stofiveg, TNV eVIUULIKA OUAUPWOT, TOV EAEYXO TNG EVIULLKNAG
apavpwong.

Tnv ooun-yevon, ta i8n yevong, TNV enilyeucn, TNV TPOMOMOLNGN YEUGNG, TNV OCUN KoL TN XNIULIKA Soun,
TOV POOSLOPLOPOG TNG YEVONG-OOUNG.
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e [wg va ouoxetilel avalutikd dedopéva e TIC OLOTNTEG Twv Tpodipwy, KabBwe emiong kol Ye TRV
moloTnTa Kal acpAAEL TOUG,.

e EmutAéov, UE TO TIEPOC TOU pabruartog, ot doltntég Ba eival os Bon va petadépouv pe opbHO tpdmo
nmiAnpodopieg, mpoPARpata kot AVOELS O€ (Un) EELOLKEVULEVO TTPOCWITLKO.

| Fevikég Ikavotnteg

Avalntnon, avaluvon kot cuvBeon Sedopévwy Kot TANPodopLwy, UE TN XPNON Kal TwWv amopoitntwv
texvohoyuwv, Andn anodpdoswv, Autoévoun epyacia, Opadikr epyacia, Acknon KPLTIKAG okéPng, OswpnTikn
oKkEPN Kal LKAvOTNTa LETATPOTNG TG Bewplag oe mpaén

NEPIEXOMENO MAOGHMATO2

1" ERSopada

Eloaywyn - Ofpata AcdpaleLag

2" EBSopada

1616TNTEG LS aTAVOPAKWY

3" ERSopada

Mn eviupuki apavpwon I: Kapapelomnoinon
4" EBSopada

1610TNTEG MPWTEIVWV

5" EBSopada

Mn eviupki apavpwon ll: Avtidpaon Maillard
6" EBSopada

Eviupki apavpwon tpodipwy

7" EBSopada

FaAaktwpata

8" EBSopada

NAén ota tpodLpa

9" EBSopada

Npoodloplopdc Atudiwv

10" EBSopada

Mwpoouotatikd tpodipwy (Brrapiveg ko Ixvootowyeio)
11" EBSopada

Npo6oBeta Tpodpipwv

12" EBSopada

Ynokataotata tpodipwy

13" EBSopada

NoBeia ota tpodLua

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOTMHzZH

TPOMOX NAPAAOZH: | Ao Zwong Slalé€elg oto apdBatpo/aibouca dibaokaliog
Kol 8ta Lwong EpYAOTNPLOKEG AOKNOELC OTOV KATAAANAO
£PYOOTNPLAKO XWPO

XPHZH TEXNOAOTIQN | NAI. Ot mapaddoelg Tou pabnuatog unmootnpifovral ano
NAHPO®OPIAZ KAI ENIKOINQNIQN | nAektpovikég mpoBoAég Stadavelwv Kol AAAOU OTITLKOAKOUOTLKOU
UAWKOU. BonBnTIKEG ONUELWOELG TTOU avaptwvtal oto E-Class.

OPFANQzH AIAAZKAAIAZ T a ®doptog Epyaciag
Eéaunvou

AMOAEEELG 39
Epyaotnplakég 0oKNOELS 39
MeAétn 72
ZUvoAo Madnuatog

(25 wpeg poptou epyaociog 150

avd noTwtikn povada)

AZIOAOTHzZH ®OITHTAON | Nwooa gé€taong: EAANVIKA.

110


http://www.food.uth.gr

Tphpa Emotipng &
Tpopipwv & Alatpoiig
NANEMIZTHMIO GELTANIAL

OL onoubaoteg €xouv mpooPoaon o€ BonBNTIKEG ONUELWOELS TIOU
avoptwvtal oto E-Class aAAd AapPdvouv kal cUYYpOUMA TNG
€mAoyn ¢ Toug amno ta Stabéotpa oto cuotnua EYAO=O3.

H yAwooa afloAoynong elvat to EAAnVIKA.

O teAkog Babuog Tou padnuatog Stapoppwvetal katd 50% and tnv
BaBuoloyia tou Bewpntikol pépoug Kkal Katd 50% amod ta
epyaotnplokd podriupata.  Ou  efetdoel  (Oewpntikd  Kal
Epyaotnplakd uépog) mepAauBAVOUV  EPWTACELS  TIOAATTIANG
€MAOYNAC. ZUYKEKPLUEVQL:

Mpartth e€étaon pe Oépata moANATAR G EMAOYI G OTNV MEPIMTWON TNG
6la {wong afloAdynong.

HAektpovikn g€€taon péow E-Class pe B€pata moAAamAng emloyng
otnV nepintwon tng E€ anootdoswg afloAdynong.

ZYNIZTQMENH-BIBAIOTPADIA

-lMpotewouevn BiBAwoypapia : Xnueia Tpodipuwv, Mnockou Anpntplog, Ekdotng: TAPTATANHE ATIZ-ZABBAZ
-ZuvaQrn EMLOTNUOVIKA TIEPLOSIK (EVOELKTIKA):

e Food Chemistry, Elsevier.

e Journal of American Oil Chemists’ Society, Springer.

e European Food Research and Technology, Springer.

e Journal of Food Composition and Analysis, Elsevier.

e Food Analytical Methods, Springer.

e International Journal of Food Science and Technology, Blackwell Publishing.

e Food and Bioprocess Technology, Springer.

e Journal of Separation Science, Wiley.

e European Journal of Lipid Science and Technology, Wiley.

e Analytica Chimica Acta, Elsevier.

e Analytical Methods, RSC Publishing - Royal Society of Chemistry.
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MIKPOBIOAOIIA TPOOIMQN
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMNONIKQN EMIZTHMQN

TMHMA | EMIXTHMHX TPOOIMQN KAI AIATPODHX

EMINEAO £MNOYAQN | llportuxiakd

KQAIKOZ MAOHMATOZ | MK513 EEAMHNO zMOYAQN | E

MIKPOBIOAOTIA TPOOIMQN

TITAO2 MAGHMATOZ YAEYOYNOZ: I. TTABAZHX
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEC ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES

ToU padriuatog m.y. Atadéels, Epyaotnplakéc Aokrioeic k.Am. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog MONAAEZ

avaypayte tic eBdouadiaiec wpeg Stbaokaliag kot To dUVoAo TwV AIAAZKANIAZ

TULOTWTIKWY UOVASWV
AloAEEELG 3 6
Epyaotnplokég ACKNOELG 3

TYNOZ MAGHMATOZ | Emtotnpovikig Meploxng (Labnua koppou)
YroBadpou , Mevikwy MVWaoewy,
Emttotnuovikric Meploxrg, Avamtuéng
Agélotritwv

MPOANMAITOYMENA MAOHMATA: | OXI

TAQ2IA AIAAZKAAIAZ ko | EAAHNIKA
ESETAZEQN:

TO MAGHMA NPOzZ®MEPETAI ZE | NAI
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://eclass.uth.gr/courses/FOOD U 149/
MAGHMATOS (URL)

MAOHZIAKA ANOTEAEZMATA

Ma6nolakd AntoteAéopata

Baolopevo otig yvwoelg Mevikrng MikpoBLloAoyiag mou €xouv én anoktnOsi o mponyoupevo e€apnvo
To uabnua t¢ MikpoBlohoyiog Tpodipwyv amotedel éva Baolkd pabnua kopuol tNg EmiotAung
Tpodipwv mou elodyel Toug poltnTEG otn UikpofLodoyia kat tn pikpoBLloloyikn avaAuon tpodipwy,
OTa £16N TWV UIKPOOPYAVICUWY TWV TPOGLUWYV, TIC CUVONKEC AVATTTUEN G TOUG KaL T LECA EAEYXOU TOUG
1 KATOOTPOGN G AUTWY, EVW TAUTOXPOVA TTAPOUCLALEL AVAAUTIKA TIG LKPOPBLOAOYLKEG AANOLWOELG TWV
tpodipwy, TOUG HIKPOPLOAOYIKOUG KLVOUVOUG €K attiag Ttpodomaboyovwy HUIKPOOPYAVIOHWY Kal
TPOIOVTWY TOU UETABOALOMOU TOUC, OAAA TIG WPEALUEG SPATELS TTPOPBLOTIKWY ULKPOOPYOAVIOUWY 1
HLKpoOopyaviopwy (Upwong tpodipwyv. OL YyVWOEL( TOU amOKTWVTOL cuvdéovtal Apeca UE TN
ouvtrpnon kat acdpalela tpodipwy, Tn Statpodrn kat Tn Statpodikn afia tTwv Tpodipwyv Kal tov
TIOLOTLKO KOl OPYOVOANTITIKO €AEYXO TPODIHWV.

H UAn tou pabnuartog amookorel eniong otnv gfolkeiwaon Twv doltnTwv He TNV Xprnon dtadopwv
HLKPOBLOAOYLKWYV TEXVIKWVY YLA TNV KATAUETPNON HULKPOOPYAVICUWYV YLa TA TPODLUA KOl VEPO A TIOTA.

Me tnv emtuxn oAokAnpwaon Tou padnuatog o doltntic / tpla Ba eival oe Béon va:

o EXELyVWon TwV BACLKWV EPY0OTNPLOKWY TEXVIKWY TS MikpoBloloyiag Tpodipwy

e AplBuel, AMOUOVWVEL KAl VO TOUTOTIOLEL LKPOOPYAVIOUOUG TTOU QTTAVTWVTAL 0T TPOdLUA

e 'ExelL yvwon Tolol WULKpoopyaviopol amotehoUv Oeikte¢ alloiwong kal TU ULKPOBLOAOYIKEG
oA\owwoeLg TpokaloUv ota TpddLua

e Avayvwpilel avaloya He TO TPOGLUO KaL TNV eMefepyacia TOU TOUG UIKpoopyaviopoUg aAloiwaong
TOU 1 Toug mBavoUg UikpoPLoAoyilkoug KivdUvoug.
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e Mropel va emdé€el KatdAnAeg TexVIKEG emefepyaoniag, ouvtipnong i amoAbpaveng/sfuyiavong
yla TNV KOTATMOAENON ULKPOOPYAVIOUWY, AVAAOYQ ME T cUOTOON KL TN GUVOALKN HETOXELPLON
Tou tpodipou

e Mropel va kT oL T SLdpkela {wng tpodipwy e Baon deikteg pikpoBLoloyikrg alloiwaong

e [vwpilel kaAd Toug KIVEUVOUC yLa TNV avBpwrivn uyeia €€ attiag tpodomnaboyovwy UikpoBiwy Kat
TOUG TPOTOUC TPOANWNG 1 AVTLLETWITLONG AUTWV.

e [vwpilel Ta €ibn kal Tov pOA0 TWV TPOPRLOTIKWY ULKPOOPYAVIOHWY OTN EMLOTAKN KAl TEXVOAoyia
(Cupovpevwv) Tpodipwy.

| Fevikég IkavotnTeg

e Avalntnon, avadvon kat cuvideon o A0OKNOnN KPLTLKAG KAl LUTOKPLTLKNAG
debouevwy kat mAnpowopLwy, UE T o [lpoaywyn tng eEAeUTepnNC, SNULOUPYIKNG
XPNoN KoL TwV anapaitntwy KoL ETTAYWYLKNG OKEWYNC
TEXVOAOYLWV

e [Ipooaployn O& VEEC KATAOTACELG

o AnyYn amopdoswv

e Autdvoun epyaocia

e Ouadikn epyaoia

o [Epyaoia oe Siemiotnuoviko neptBaAiov
o [lapaywyn VEWV EPEUVNTIKWV LOEWV

NEPIEXOMENO MAOHMATO2

ALoAEEELG
1" EBSopada Eloaywyn oTig BacLKEG EVVOLEG KOl TO AVTIKELEVO TNG MikpoBLlohoyiag Tpodipwv

2" EBSopada Kupla yévn, €idn KoL KATNYOPLEG LKPOOPYAVIOUWY TwV Tpoditwy — MikpoBLakn
Owkohoyia kot puotkol BLOTOMOL UIKPOOPYAVIOHWY TWV TPOdiwY

3" EBSopada MNapdyovteg mou eMNpeAlouV TNV AVATTTUEN ULKPOOPYAVIOUWY 0T TPOdLUA

4" EBSopada Enidpaon enefepyaciwy Kal HeBOSwWV CUVTAPNGNG OTOUG LKPOOPYOVIOHOUG TWV
tpodipwy

5" EBSouada Enidpaon enefepyaociwy amolUpavong kat e€uyioveng 6Toug HIKPOoPYavIopoUG TwWV
Tpodipwy

6" EBSopada Eidn kat aitia pikpoBLoAoylkwv aAAOLWOEWY YOAAQKTOKOULKWY TIPOTOVIWY Kal
uneVBUVOL HIKpoOoPYaVLIoHOL

7" EBSopada Eibn kat ailtia pkpoBLoAoylkwv aAAOLWOEWY KPEATOC, AAAAVTIKWY, AALEULATWY, QUYWV
KoL uTteBUVOL PLIKpoopyaviopol

8" EBSopada Eibn kat aitia pikpoPLodoyilkwy aAAoLWoEWV GpolTwV — AaavIKwV Kal uTtebBuvol
ULKPOOPYQVLOROL

9" Eidn kot altia pikpoBLoAoykwv oAAOLWOEWV ENpwV TPOodipwY

10" EBSopada MikpoPLakoi Seikteg kal ektipnon Stapkelag {wng tpodipwy
11" EBSopada Tpodonaboyova MikpoBLa katl Tpodikég AcBEveleg — uépog A’
12" EBSopada Tpodomaboyova MikpoBia kat Tpodikég AaBéveleg — pépog B’

13" EBSopada MpoPLoTikol HIKPOOPYAVLOHOL Kot OL AELTOUPYIEG AUTWV
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EpyaotnplakéG ACKNOELG

1" MikpoBroAoyikry avaAuon OAkng MeaodiAng XAwpidag kat Wuxpdtpodwv/Wuxpodldwv
Baktnpiwv og tpodLUA

2" Katapétpnon Evteplkwyv Baktnpiwv og tpodLua

3" Katapétpnon Zupwv-MuknTwy o€ TpodLua

4" Katapétrpnon Ofuyalaktikwy Baktnpiwv o tpodLua kot Tautonoinon o§uyahaktikwy Baktnpiwv
ME BLOXNULKEG, LLKPOOKOTILKEG KOL AAAEG SOKLUEG

5" Avixveuon Salmonella / Listeria monocytogenes os tpddLua

6" Katapétpnon onopoyovwv Baktnpiwv Clostridium / Bacillus

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIONOTHZH

TPOMNOZ MAPAAOZHEZ | Mpoocwro pe Mpoowmo

XPHZH TEXNOAOTIQN | Xprion e-class yla enikowvwvia pe ¢poLtntég, avaptnon
NAHPO®OPIAZ KAI EMIKOINQNIOQN | avaKowwoswV Kot EKIOLSEUTIKOU UALKOU, Xprion
mAatdoppag MS-TEAMS o€ nepintwon mou napaoctel
aVAyKn €€ AMOOTACEWG EKNaibeuong N e§€taong

OPTANQZH AIAAZKANIAX e ®doptog Epyaciag
Eéaunvou

Aalé€elg 39
Epyaotnplakéc 0oKAOELG 39
MeAétn 32
Mpostolpacia yla yparmth 40
g€etaon
ZUvoAo Madnuartog
(25 wpeg poptou epyaciag 150
avd noTwTiky povada)

AZIOAOTHZH ®OITHTAN | H yAwooa afloAoynong eivat ta EAAnvika. O teAikdg Babuog
Tou pabnipartog Stapopdwvetat katd 70% and tnv
BaBuoAoyia tou BewpnTtikol pHépoug kat katd 30% amnod ta
€pyooTnpLaKa padnuata. Ol e€eTaoelg Tou BewpnTikou
HEpoug tepAapBavouy epwtrnoelg MoANAMANRG emAOYG Kot
EPWTNOELG avAMTUénG N Kploewg. OL e€eTAOELC TOU
€PYAOTNPLAKOU HEPOUG TIEPIAAUPBAVOUV EPWTNOELG ETLAOYNG
KOl QLOKIOELG.

ZYNIZTQMENH-BIBAIOTPADIA

-Mpotewduevn BiBAoypapia :
ETAOYEG ZUYYPOUUATWV:
e  MIKPOBIOAOTIIA TPOOIMQN, KARL R. MATTHEWS, KALMIA E. KNIEL, THOMAS J.
MONTVILLE AemttopuépeLeg
e MiuwkpoBloAoyia kat Yylewr Tpodipwv, Keweloh Heribert Aemtouépeleg
e MIKPOBIOAOTIA-MIKPOBIOAOTIKH ANAAYZH TPOOIMQN, KOTZEKIAOY-POYKA .
AemToUEPELEC
e  MiuwkpoBlodoyia kot Yytewvn Tpodipwv, NamadomolAou XpuoavOn AEMTOUEPELEG
e  MiukpoBLoloyia tpodipwy Kat memtikol cuatrpotog, E. MMNEZIPTZOTAOY
AemToUEPELEC
e MIKPOBIOAOTIA TPODIMQN, Frewpylog MnahatcoUpag AEMTOUEPELEC
e MIKPOBIOAOTIA TPOOIMQN, TYMIMHZ A., NETPAKHX E., KONTEAEZ 3. AemTOUEPELEC
-JUvaQpn EMIOTNUOVIKA TEPLOSIKA:
e Food Microbiology
e International Journal of Food Microbiology
e Food Control
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e Journal of Food Protection

e Microorganisms

e Fermentations

e Journal of Microbiology and Biotechnology

e Journal of Microbiology, Biotechnology and Food Sciences
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&

FENIKA

MHXANIKH TPOOIMQN

NEPIFPAMMA MAGHMATO2

2XONH

FEQMNONIKQN EMIZTHMQN

TMHMA

ENIXTHMHZ TPOOIMQN KAI AIATPOOHX

EMIMEAO ZMOYAQN

Mpontuxtako

KQAIKOZ MAOHMATOZ

MK514 | EEAMHNO SMOYAQN | E

MHXANIKH TPODIMQN

TITAGZ MAGHMATO2 YMEYOYNO?Z: |. TOBANOYAHX

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ EBAOMAAIAIEZ NIZTQTIKEZ
QPEZ MONAAEZ
AIAAZKANIAZ
AwoAEEeLg 3 6
Epyaotnplakég/Dpoviiotnplakég AOKNOELG 3

TYNOZ MAGHMATOZ | Emiotnpovikig Meploxng Mnxavikng

NPOANMAITOYMENA MAOHMATA:

FNQz3A AIAAZKAAIAZ kot | EAANVIKA
EZETAZEQN:
TO MAGHMA MPOZ®MEPETAI ZE | Nat

DOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

https://eclass.uth.gr/courses/FOOD U 137/

MAOHZIAKA ANNOTEAEZMATA

Ma6nolakd AntoteAéopata

JTOX0G TOU PMOBAUATOG lval oL OoLTNTEG VO ATTOKTHOOUV BACIKEG YVWOELG NXOVLKNG TIPOKELUEVOU VAl £X0UV
TIC YVWOELS Kal Ta €podla va mpoodlopilouv Bactkd GUCIKOXNLKA XOPAKTNPLOTIKA OAAQ KoL TTOCOTIKA
otolxeila oe Slepyaoieg enegepyaoiag tpodipwy. To pabnua ulonoleital oe Stahé€elg (10), GpOVILOTNPLOKEG
(3) katL epyaotnplakég (6) aoknoelg yupw amnod ta nedia:

= (DUOLKOXNULKEG LOLOTNTEG TPOdipwWY

=  Qawodpeva petadopdg Beppotntag katd Tic Slepyacioeg tpodpiuwv

= YnoAoylopog ouvteAeoTwyY petadopag Beppotntag Kot palag, cuvteAeoTwy dLaxuong

= |oolUyla palag kal evépyeleg oe dlepyacieg tpodipwy

=  Epunveia petaBolwv puolkoxn UKWV XOPOKTNPLOTIKWY TWV TPOPLUWY KATA TN SLOPKELA KAl LETA TNV

enefepyaoia tpodipwy
=  Emoyn mapautpwy enefepyaciag tpodipwy

MeTa tnv oAokAnpwaon Tou pabrpatog ot Gpoltntég Ba AMOKTHO0UV YVWOELS yLa TNV €MiAUCH TTPOPRANUATWY
OXETIKA LE BAOLKEG Slepyacieg Tpodiuwy: maotepiwan, amooteipwaon, katauén, Enpavaen, cuUmUKVwWaon Kal
NV enidpacn autwv o€ BacLKEG LBLOTNTEG TwV Tpodipwyv. EmumAéov ol doltntég Ba pmopouv va avaAloouv
Kal vo oxebldoouv Slepyacieg emefepyaciag kabw Kal vo cUOXETI{oUV apapéTpouc Slepyaciag UE TIG
LOLOTNTEG TOU TPOdIUOU, TO TTOLOTLKA, PUOLKOXN LKA KOL OPYAVOANTITIKA XOPAKTNPLOTLKA.

Fevikég IkavotnTeg

= Avalntnon, avaAuon Kot cuvBeon Sebopévwv

= [lpoaywyn ¢ KPLTIKAC okEYNG
= [poaywyn opadikng epyaciag

NEPIEXOMENO MAOGHMATO2

1" EBSdopada: Elcaywyn otn Mnxavikr tpodipwy
2" EBSopada: Ospuoduaotkeg LIBLOTNTEC TPOd WY
3" EBdopada-Dpovriotnplakn dcknon (oL portntég Ba €xouv pall Toug MPOCWTLKO UTIOAOYLOTH)
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Xprion H/Y (excel) yla tnv enefepyacia MPWTOYEVWY MELPAUATIKWY SESOUEVWY

4" EBSopada-Dpovriotnplakn docknon (ot portntég Ba £xouv pall Toug TPOCWTILKOG UTTOAOYLOTH)
Xpron H/Y (excel) yla tnv poOnuatikn neplypadn mEpOUATIKWV SE60UEVWV KaL TRV OVATTTUEN LaBnUOTIKWY
HovtéAwv oe Slepyaacieg tpodipwv

51 EBSopada: Dawvopeva petadopdg Beppotntag: O€ppavaon kat Pugn tpodipwy

6" EBSopada: Alepyaaieg Enpavong

7" EBSopada: Oepikég Slepyaoies TpodipwV: ZEUATIONA, TTOOTEPLWON, ATMOCTEPWON

8" EBSdopada: Katapuén tpodipwyv

9" EBdopada: Alepyaocieg Looppomiag kat Slaxuong

10"EBSopada: Mnyavikoi Staxwplopotl

11"EBSopdda: MpokANCELG Kal VEEC TAOELS 6Tn Mnxavik Tpodiuwv- NpookekAnpévog opANTAG armd T
Blopnyavia Tpodipwv

12" EBSopada-Ppoviiotnplakeg acknoelg: Emiluon aoknoswv pe xprion H/Y

13" EBSopada: Emavaindn kat emiluon ackioewv

EpyaotnpLaKEG AOKNOELG

#1: 1000gpueg podnong vepoL ota TPodLua: KATaokeur KAUMUANG Kol LaBnuatiky poviehonoinon
#2: EvaA\dkteg Beppdtntog: MeA£Tn mopaUETPWY OXESLOOUOU SLEpYOLWY TACTEPIWONG

#3: Kivntikn pelétn €npavong e agpa

#4: MeAETN PEOAOYLKWV XOPAKTNPLOTIKWY OTA TPODLUA

#5: KlvnTikn LEAETN TNG WOPWTLKAG aduddtwaong

#6: looCUyla patag oe Slepyaoieg CUMMUKVWONG

AIAAKTIKEZ kaw MAOHZIAKEZ MEOOAOI - AZIOANOTHZH

TPOMOZ NAPAAOZHE | Ao {wong Stahe€elg oto audlOatpo/aibovoa Siaockahiag kat Sia
{wong pYaoTNPLAKEG OLOKNOELG OTOV KATAAANAO €pyaoTnPLOKO

Xwpo

XPHZH TEXNOAOTFIQN | AUon $dpovtiotnplakwy aoknoewv He xprion H/Y
NAHPO®OPIAZ KAI ENIKOINQNIQN | Xprion H/Y katd tig StaAéelg

OPIrANQ3ZH AIAAZKAANIAZ ] ®doprog Epyaciog

Eéaunvou
ALoAEEELg 39
DpPOoVTLOTNPLOKEG ALOKNOELG 9
Epy0otnpLlaKEG QOKAOELG 30
MeAétn 20
Enefepyaoia 30
QMOTEAECUATWV

£PYAOTNPLOKWV AOKOEWV
Kal ouyypadn avadpopdg

Mpoetolacia yla ypamntn 22
efétaon

ZUvoAo Madnuatog

(25 wpeg poptou epyaociog 150
avd moTwtikn povada)

AZIOAOTHzZH OOITHTQN | 1. Fpantni §étaon (70 %):

- Epwthoslg moAamAng ermtthoyic kal 2QSTOY/AAGOS
- EpwTNoELg KploewG Kal oUVTOUNG avarmtuéng

- EmiAuon umtoAoyLloTikwy mpoBAnUATwyY

2. BaBuadg epyaoctnpiov (30%):

- JUMUETOXN Kal emMibocon KOTA TNV EPY0OTNPLOKA AOKNOoN

- Fpamtn avadopd AMOTEAECUATWY EPYAOTNPLOKNG AOKNONG
- Mpodoptkn e€€taon ent Twv ypamtwyv avadopwv
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Mpournodean yLa tnv TeAkr) ypamntn eE€taon ival n EMITUXNG
napakoAoUudnaon Tou EpyacTnPLAKOU UEPOUGC TOU padnuatog. Mo
NV avayvwpLo Tou LadniUaToc oL OLTNTEC TTPETEL VL
katoyupwoouv nipoBiBaotuo Baduo kat otic SUo EMUEPOUG
Baduoloyiec.

ZYNIZTQMENH-BIBAIOTPADIA

- Mpotewvduevn BiBAoypadia:

Eloaywyn otn Mnxaviki Tpodiuwy, R. Paul Singh, Dennis R. Heldman

MHXANIKH TPOOIMQN, AAZAPIAHZ XAPAAAMIOZ

Baokég Alepyaoieg Xnukig Mnxavikig, 7n Ekdoon, McCabe-Smith-Harriott

Fundamentals of Food Process Engineering, Food Science Text Series. Edited by R. T. Toledo, R. K. Singh and F. Kong
Handbook of Food Processing Equipment (Food Engineering Series) 2nd ed. 2016 Edition, by George Saravacos, Athanasios E.
Kostaropoulos

Food Engineering Handbook, Food Engineering Fundamentals, Edited ByTheodoros Varzakas, Constantina Tzia

- Zuvaodr EMLOTNUOVIKA TIEPLOSIKA:

Journal of Food Engineering, Official scientific journal of the International Society of Food Engineering
Journal of Food Process Engineering

Food Engineering Reviews
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AIATPOOH IZTA :TAAIA THZ ZQHZ TOY ANOGPQMNOY
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN EMIZTHMQN

TMHMA | ENIZTHMHX TPOOIMQN KAl AIATPODHZ

EMINEAO ZMOYAQN | MPOMTYXIAKO

KQAIKOZ MAOHMATOZ | MK515 | EEAMHNO 2MOYAQN | E

AIATPOOH 2ZTA ZTAAIA THX ZQHZ TOY ANOPQMNOY

TITAOZ MAGHMATOE | v oyNos: 5. AAAAS

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TTEPIMTWON TTOU OL TILOTWTLKEG UOVASEG QITOVELOVTOL OE OLOKPLTA UEPN EBAOMAAIAIES

ToU padnuarog m.y. AteAééels, Epyaotnplakéc Aokroeis k.Amt. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVAOEC QTOVELOVTAL EVIALA YLA TO OUVOAO TOU UadNUaTOG AIAASKAAIAS MONAAEZ

avaypate tic eBdouadiaies wpeg Stbaokadiog ko To aUVOAO Twv

TUOTWTIKWVY LoVASwWV
AlaAEEeLg 3 4
Epyaoctnplakég/ Mpovriotnplakég ACKNOELG 1

TYNOZ MAGHMATOZ | ENISTHMONIKHZ NEPIOXHZ | ANAMNTYZHZ AEZIOTHTQN

NPOANAITOYMENA MAOHMATA: | -

FNQ23A AIAAZKAAIAZ ko | EAAHNIKH
ESETAZEQN:

TO MAOHMA MPOZMEPETAI ZE | XTA AITAIKA
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | -
MAGHMATOZ (URL)

MAOHZIAKA ANNOTEAEZMATA

Ma6nolakd AntoteAéopata

2TOX0C TOU HoBAUATOG Elval N avayvwpLon TWV ELSLKWY SLOLTNTIKWY QMOLTICEWY 0 BPEMTIKA CUCTATIKA
KOLL OL TTOPAYOVTEG TIOU EMNPEALOUV TOOO TLG ANMOALTIOEL AUTEG, 00O Kal T SLaltnTiky cupnepidpopd ota
Stadopa otadia tng Lwnc. Zta mAaiola autd, To HABNUa KAAUTITEL TIG ATIALTOELG KOTA: TNV Ttepiodo mpLv
TN cUAANYN, TNV EYKUOCUVN, To BnAacouo, tn Bpedikn, matdikr kat ednPikr nAkia, EL6IKEC KATOOTAOELS
KOTA TN VEQVLKNA Kol LEGNALKN daaon TG evAALKNG Lwng KaL TV TPitn nALkia.
Me tnv emtuyr oAokArpwaon tou pabnuartog o dowtntrg / tpla Ba eival og B¢on va:
1. Tvwpilel TIg aAAayEg Tou cuvtelouvtal otov avBpwro ota dtadopa otadia tng {wAG.
2. Tvwpllel mw¢ mpooappolovtal oL aVAYKEG 08 BPEMTIKA CUCTATIKA avaloya He To otadlo Tng {wNG.
3. Katavoel toug mapayovteg ou ennpealouv tnv mdoyn kot Anyn tpodng.
4. AvtilapPavetal TV eNidpacn TO0O TWV CWHATIKWY 000 Kal TwV PUXoAoyLKWV aAAaywyV TTou
ocuvtelouvtal ota otadla TnG {wng..
5. Tvwpllel ta kUpLa InTAUATA VYELOG TTOU oxeTi{ovTal e T Statpodn Kal EMNPealouv Ta ATOUA Ao
™ oUAANYN £wg Kal tnv Tpitn nAkia.
6. ZuvepyaoTel Pe TOUG oUGOLTNTEG TOU yLa va SNULOUPYROoUVY Kal va Tapoucldoouy pia epyacia.

Fevikég Ikavotnteg

e Autdvoun spyacia

e  Opadikn epyacia

e [poaywyr t¢ eAelBepNC, SNULOUPYLKNG KAL EMAYWYLIKAG OKEWYNG

e Avaintnon, avaAuon kal ouvBeon dedopévwy kal mAnpodoplwy, e T XPHON Kl TV amapoitnTwy
TEXVOAOYLWV

e  JeBaouog otn SLOPOPETIKOTNTA KAL OTNV TTOAUTIOALTIOULKOTN T

NEPIEXOMENO MAOGHMATO2

1" EBSopada
. Eloaywyn ota otadia tng {wng.
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2" EBSopada

. Alatpodn TpLV TV eyKUHOCGUVN

3" EBSopada

. Alatpodn Katd tn SLdpKeELa TNG EYKUPOGUVNG
4" EBSopada

. Alatpoodr) katd Tn yahouyia — o PNTPLKOG BNAAOHOG
5" EBSopada

. Awatpodr otn Bpedikn nAkia

6" EBSopdada

. Awatpodr otnv matdikn nAwkia

7" EBSopdada

. Awatpodr otnv ednPLki nAkia

8" EBSopada

. Alatpodr) Twv evnAikwv

9" EBSopada

. Mpavon — dtatpodn otnv Tpitn NAKia

10" EBSopada

e Awrtapaxes Apng tpodng

11" EBSopada

. ElSkEG Sratpodég (xoptodayikr, vegan, keto, ka)
12" EBSopada

. MNapoucioaon epyaciwy

13" EBSopada

. MNapoucioaon epyaciwy

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOTHZH

TPOMNOZ NAPAAOZzZHZ | MPOzZQNO ME MPOzQMO

XPHZH TEXNOAOTIQN | MAPOYZIAZH AIAAEZEQN MEZQ PPT
NAHPO®OPIAZ KAI ENIKOINQNION | XPHZH H/Y KATA TIZ AIAAEZEIZ ATO TON AIAAZKONTA
YMNO2THPIZH MAOHZIAKHZ AIAAIKAZIAZ MEZQ E-CLASS

OPTANQZH AIAAZKAAIAZ Y — ®doptog Epyaciag
Eaunvou

AIAAEZEIZ 39
OPONTIZTHPIAKEZ AZKHZEIZ 13
ATOMIKEZ ANA®OPEZ 2TO 17
MNAAIZIO OPONTIZTHPIAKQN
AZKHZEQN
OMAAIKH EPTAZIA 9
AYTOTEAHZ MEAETH 22
Z0volo Malrpuartog 100

AZIOAOTHZH ®OITHTQN | 1. TPANTH EZETAZH (50%)
-- Epwtnoelg moAAAANG emAOYAG
-- Epwtnoelg kKploewg Kot cUVTOUNG AVATTTUENG

2. BAOGMOZ EPTAZTHPIOY (30%)

-- Juppetoxn kat emidoon Katd Tn GPovILoTNPLAKI) ACKNCN

-- Fpamntn avadopd anoTteAECUATWY PPOVTLOTNPLAKNG ACKNONG
-- Mpodopikn e€€taon eni Twv ypantwy avadopwyv

3. OMAAIKH EPTAZIA KAI NAPOYZIAZH (20%)
-- Fpantn avadopd opadikng epyaciog
-- Mpodopikr mapouciaon opadiknc epyaciog
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a tnv avayvwplon Tou pobnpotog oL GoLtnTEG MpEneL va
KaToxupwaoouv mpoBLBactuo Babuod Kal oTig TPELG EMLUEPOUG
BaBuoloyieg.

ZYNIZTQMENH-BIBAIOTPADIA

e Brown. Nutrition Through the Life Cycle. 7"Ek6oon. Cengage Learning, 2019.
e  Zapméhag A. H Alatpodn ota Itddia tng Zwng. Ekdoaoetg M.X. MaoxaAidng, ABrjva, 2003.

Americal Journal of Clinical Nutrition, European Journal of Clinical Nutrition, Lancet, New England Journal of
Medicine, Circulation, Plos Medicine, Diabetes Care
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ZYITPA®DH KAI NAPOYZIAZH ENIZTHMONIKQN EPTAZIQN

NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH | TEQMONIKQN EMNIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHZ
EMINEAO MOYAQN | llpomtuyiaxd
KQAIKOX MAGHMATOZ | ME516 | EZAMHNO ZNOYAQN | E

SYITPA®H KAI MAPOYZIAZH ENMIZTHMONIKQN EPTAZIQN

TITAGZ MAGHMATOZ YMNEYOYNO?Z: |. TOBANOYAHZ

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ EBAOMAAIAIEZ NIZTQTIKEZ
QPEZ MONAAEZ
AIAAZKANIAZ
AwoAEEeLg 2 3
Epyaotnplakég/Dpoviiotnplakég AOKNOELG 2

TYNOZ MAGHMATOZ | ETLOTNUOVIKAG TTEPLOXNG

MNPOAMNAITOYMENA MAOHMATA:

FAQzzA AIAAZKANIAZ kot | EAANVIKG
EZETAZEQN:
TO MAOHMA MPOZMEPETAI ZE | Nat

QOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

MAOHZIAKA ANNOTEAEZMATA

Ma6nolakd AntoteAéopata

J1éX0¢ TOou padruatog sival ot pottntég va avamtiéouv Se€LOTNTEC 0T cuyypadn Kol TNV mapocuaciaon
EMLOTNUOVIKWY gpyaotwv. OL dottntég Ba ekmatdeubolv efelbikeupéva péca amod TIg Slaléslg otnv
aglomoinon kat xprion gpyaieiwv avalntnong EMLOTNUOVIKWY CUYYPAUATWY ot Slebvelg Baoelg dedopuévwy
(scopus, sciencedirect, research gate k.a) kat tnv oe PaBog opbr epunvela amoteAeoudTwv TOU
TAPOUCLAIOVTAL OE EMLOTNLVLIKA CUYYPAUATO Kal SnUooLleVoels. Oa ekmaltdeubolv oTn CwWoTr TOPATIOMT
epyaclwyv evw Ba evnuepwBoUV OXETIKA HUE TOUG Kavoveg kal gléyxouc mepl Aoyokhomng. Emiong, Ba
S1baxBouv oe Babog epyalieia mapouciaong my. OFFICE yia t ouyypadr epyaciwv (word, excel) kat tnv
mapoucioon gpyacuwyv (powerpoint). INUAVTIKEG emiong sival n e€eldikevon kat n euBabuvon og TEXVLKEC
npodopLkN¢ apoucioong mou Ba peAetnBouv Sie€odika.

Fevikég Ikavotnteg

=  Avalntnon, avaluon kat cuvBeon dedopuévwv

= [Ipoaywyr NG KPLTKNAG okEYNG

= [lpoaywyr TG EUMESWONG EMLOTNLOVIKWV CUYYPOUATWY KOl TNV EEQYWYT) CUUMEPACUATWY
= [lpoaywyn Tou ypamtoU Kot tpodoplkol Adyou

NEPIEXOMENO MAOGHMATO2

1" EBSopada: Eloaywyn

2" EBSopada: AleBveig BAOELG EMLOTNOVIKWY OUYYPAUATWV-Mn)xaveg avalitnong

3" EBSopada: Epunveia amoteAEGUATWY KoL CUUTIEPOCUATWY OF ETLOTNLOVLKEG EPYACLEC

4" EBSopada: Kavoveg xpriong mopamounwy o epyocieg

5" EBSopada: Xprion Office-Word yla tn oUvtaén epyaciag

6" EBSopada: Kavoveg mopouciong amoteAEOUATWY O TIVAKEG KoL SLaypappato

7" EBSopada: Xprion Office-Excel yia tnv kataokeur) Staypoppuatwy

8" EBSopada: Xprion Office-Powerpoint yla Tnv mpoetolpacia mpodoplkng mapouciacng epyaciac-
AvaBeon epyaclwv

9" EBSdopada: Xprion Office-Powerpoint yla tnv mpoetolpacia mapouciaong avaptnuévng epyaciog o
popdn poster

10" EBSopada: Emavainyn

11" EBSopada: Napouaoiacn epyaciwy |

12" EBSopada: Napouaoiacn epyaciwy Il
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DpPoVTLOTNPLAKEG LOKNOELG

(poster)

13" EBdopada: Mapouaiaon epyaciwy i

#1: Xprion pnxavwv avaltnong EMLOTNUOVIKWY GUYYPAUATWY Kol SnUocleloewY
#2: Xprion mapanounwy Kat BipAoypadikwy avadopwv
#3: Anuoupyia apysiov word yla tn oUvtaén epyaociag-Xprotlpa epyoaieia tov word
#4: Kataokeur Slaypoppdtwy os apxeLo excel
#5: ELoaywyn SLaypapAaTwy KoL TILVAKWY O€ EPYACia-KaVOVEG AeTAVTAG KOL TTOP OUTOTTWY
#6: Anuoupyia apyeiou powerpoint yla mpodopikr mapouacioon Kal mapouciacnon avaptnpévng Epyaciag

AIAAKTIKEZ kaw MAOHZIAKEZ MEO@OAOI - AZIOANOTHZH

TPOMOZ MNAPAAOZHZ | MpOowTmo UE MPOOWIO o€ SLAAEEELS KAl PPOVTLOTNPLAKEG OLOKNOELG
XPHZH TEXNOAOTIQN | Xprion H/Y katd tig Stahé€elg amnd tov Siddokovia
MNAHPO®OPIAZ KAI ENIKOINQNIQN | Xprion H/Y Katd tig $povIloTnpLakég aoKNOELS amo TouG GOoLTNTEG
OPFANQZH AIAAZKAAIAZ : ®doprog Epyaciag
Apaotnpiotnra Fr

Aalé€elg 26

DpovTLoTNPLAKEG AOKNOELG 26

MeAétn 9

Mpoctolpacia epyaociog 14

ZUvoAo Madnuartog

(25 wpeg poptou epyaciac ava 75

MOTWTIKA povada)

AZIONOTHZH QOITHTQN

1. Epyaocia (50 %)

2. Npodopikn napouaciacn epyaciog (50%)

ZYNIZTQMENH-BIBAIOTPADIA

=  Preparing and Delivering Scientific Presentations: A Complete Guide for International
Scientists 2011th Edition, Kindle Edition ; ISBN-13. 978-3642158889.

= The Craft of Scientific Presentations: Critical Steps to Succeed and Critical Errors to Avoid. Michael
Alley. Springer Science & Business Media, 2003

Medical
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AMMEANAOYPTIA

NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH [FEQMONIKQN EMIZTHMQN
TMHMA ENIZTHMHZ TPOOIMQN KAI AIATPOOHZ
EMINEAO ZMOYAQN [Mpomtuxlakd
KQAIKOX MAGHMATOZ [N517 | EZAMHNO zNOYAQN | E
TITAOZ MAGHMATOZ AMMEAQOYPTIA
YINEYOYNO2Z: ©. TEQPTOMOYAOZ
AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEC ATTOVELOVTAL O SLOKPLTA UEPN EBAOMAAIAIES
ToU padnuatog m.x. AlaAééeig, Epyaotnplakés AGKNOELS K.ATTL. Av ol QPES NIZTQTIKEZ
TILOTWTLKEG UOVABOEG QTTOVELOVTAL EVIALA YLA TO CUVOAO TOU U UaTog MONAAEZ
avaypayte ti¢ eBdouadlaics wpeg StbaokaAiac kat To cUVoAo Twv AIAAZKANIAZ
TLOTWTIKWY UOVASWV
AoAEEELG 2
Epyaotnplakég ACKNOELG 2 3

TYNOZ MAGHMATOZ
yevikoU unoBadpou,
eL161kov unoBadpou, elbikeuong
VEVIKWVY YVWOEWYV, avamtuéng deélotntwv

ETILOTNLOVLKA G TtEPLOXNG, ELOIKOU UTIORABPOU KAl AvArTUENG
SeflotnTwv

NPOANAITOYMENA MAOGHMATA:

OXI

TAQ2ZA AIAAZKAAIAZ ko
EZETAZEQN:

EAAHNIKH

TO MAOGHMA NMPOzZ®EPETAI ZE
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

MAOHZIAKA ANMOTEAEZMATA
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0 oKOTIOG TOU PaBNpaTog elval va LodyeL Toug GoLtnTéG Tou TUARATOG XNUELOG OTLG BOOLKEG AELTOU PYLEG TOU
duTtoU TNG apumélou, tn popdoAoyikn Kot puoLloAoyLkh BACN AUTWY, GTNV AVATIOPAYWYI], TOV TTOAAQTAQCLOCUO,
TLG KAAALEPYNTIKES ppovTideg TNG aumélou, otnv auneloypadia TN, oTIC BACIKESC KAAALEPYNTLKEG TEXVIKEC TIOU
XPNOLLOTIOLOUVTAL OF £VA TAPAYWYLKO AUTIEAWVE, KABWCE KAl 0T onuacia mou £XeL n KAAALEPYELA TG AUTEAOU
Vi TN GUTIKA TTapaywyn.

H UAn tou paBripatog otoxeVEeL OTNV ElCAYWYH TwV doltnTwv otnv pebodoloyia mou xpnoluomnoleitatl téco
0TNV EYKATAOTAON 000 KAl TN SLaXELpLon EVOG GUYXPOVOU TTAPAYWYLKOU AUNEAWVA, OTOV TTOAAATIAQCLAGHO, TLG
OUITEAOKOLKEG TEXVLKEG 000 KOL OTNV QVOYVWAELON TWV TIOLKIALWY KoL UTIOKELMEVWY TNG QUTTEAOU KOL TWV,
WBLOTATWY Kal TG KOAALEPYNTIKAG ocuumepldopdg autwy, yla thv owoth Slaxelplon evog clyxpovou
mapaywylkou apmedwva. MNepaltépw oTLg apmeEAOKOULKEG TEXVIKEG TTou adopouv otn popdwaon, kaprodopia
Kall 0ToV TG0 KUKAO BAGOTNONG TWV TPEUVWV.

Me tnv enttuxn oAokAnpwaon Tou pabnuatog o doltntrg Ba xel:

Katavoroest tn popdoloyia kot avatopia twv Stadpdpwv opydvwy Tou TIPEUVOU Kal TV aflomoincn Toug otV
mapaywylkn Apneloupyia.

Katavoroel tov €Tioto KUkAo BAdotnong, ta datvoloyikd otadia kal tnv puctohoyikn Baon autwv
Katavoroet v gyKatdotoon TAPAYWYLKOU  aumeAwva Kl TOUG AP AYOVTEG TIOU
TNV ennpealouv

Katavorostl tn onuacia Twv KAASEUATWY Hopdwaong Kat Kaprmodopiag Twv MPEUVWY Kal TNV aflomoinor] toug
0TNV QUTIEAOKOULKA TIPAEN

Katavorosl tnv yovipomnoinon, kapmddeon avamtuén Kot wpipaven Twy paywv

Katavoroel tov ayevr TOAAMAAGLOOUO e LOOKEUA KOl ELBOALACUO

Katavoroel t onuaocia tg dlaxeiplong tou edadoug, tnv apdeuon, Tnv Almavon kot Tnv enidpacn Twv
XAWPWYV KAASEUATWY OTNV AUTTEAOKOULKA TIPAEN

KatavoroeL TG LBLOTNTEG KOl TAL KPLTAPLOL ETUAOYHG TWV UTIOKELMEVWV, TLG LELOTNTEG, TOUG XOPAKTHPES TTOLOTNTAG
Kall TNV KAAALEPYNTIKY CUUTTEPLPOPA TWV KAAALEPYOUUEVWY TIOLKIALWV aUTEAOU.

FevikéG IkavoTnTES

OL YEVIKEG LKOVOTNTEG TIOU Ot TIPETEL VAL £X0UV ATIOKTIOEL OL POLTNTEG KAl OTLG OTIOLEC ATTOOKOTEL TO LAONUa
elval:

=  Autovopn Kol opadikn epyacia

=  Afyn anodacswv

=  Epyaocia o 61eBvEC mepLBaiiov

= IxebSlaouog kal dlaxeiplon Epywv

= JeBaouog oto Gpuoikd mepLBailov

NEPIEXOMENO MAOGHMATO2
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EIZATQIH

H apmeAokalAiépyela onpepa Ta apneAoupyLka mpoidvta

>TolEl0l CUOTNUATIKAG TWV AUTEALS WV

MOP®OAOTIA- ANATOMIA

Pia-BAaotdc- KOuPol kal pecoyovatia-
EAlkec-OpBalpoi-TaflavBia-AvBog-2taduAn-Paya-Tiyapta

KANAAEMA

Xelepwvo kKAadepa

IADXEG XELLEPLVOU KAQSELOTOG

>UOTAMATO LOPPWONE TWV TIPEUVWV

YuoTApATo XELLEPLVOU KAadEpatog kaprodopiag XAwpd kAadépata
ETHZIOZ KYKAOZ BAAXTHZHZ

AUENON-Avanapaywyn- Quololoyikég Aettoupyieg aumeAou
MNOAAANAAZIAZIMOZ

IAyeVG TOATAQGLAOUO e pdoxeu o MEBoboL kat TEXVIKEG EpBOALAGUOU
EMKATAZTAZH NAPAIQriKOy AMMNEAQNA

Kputipla emidoyng Béong apnelwva-Xwpotaglky dapBpwon-Aldtaén kol mukvotnTa GUTELONG-ZUCTH AT
unootuAwonc-Outeuon

AMIMEAOIPADIA

Kuplotepeg mouwkiie¢ apméhou mou  kaMepyoUvtal otnv  EAAGSa  Kupldtepa UTtOKeipeva  mou
Xpnotpomnolouvtal otnv EAAaSa

KAANAIEPTEIA EAADOYZ

AINANZH

IAPAEYZH

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIONOlHzZH

TPOMOZ NMAPAAOZHZ |Awa {wong Stalééelg oto apdlO£atpo/aiBouvoa Sibaokaiog
lMpoowrno ue npéowro, E anootdoews
eknaibevan KA.

XPHXH TEXNOAOFIQN [Xprion dadavelwv Powerpoint, video.

NAHPO®OPIAZ KAI EMIKOINQNIQN [Emtikowvwvia pe Toug poltntég peow e-mail.
Xprion T.IM.E. otn Abaokadia, otnv
Epyaotnpiakn Eknaibevan, atnv Emikowvwvia
LE TOUG (OLTNTEG

OPTANQZH AIAAZKANIAZ AT (Dopk_r;;“l;ﬁ)vlgo:latac
AwaAE€erg 26
EpyooTtnpLOKEG 26
OLOKNOELG
ATOMKN MEAETN 23
Z0voAo Mabnpatog 75

AZIONOTHZH ®OITHTON |H a€loAdynon twv GoLtnTwy yivETAL LE TNV TEALKN YPOITTH
Meptypapn tne Stadikaoiog aéloAdynong e EéTaOT]

ZYNIZTQMENH-BIBAIOTPADIA
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Mpotewdpuevn BiBAoypadia:
M.N. Ztaupakakng, Aumeloupyia, 2013, Ek6oeLg Tpomn.

>uvadr EMLOTNUOVIKA TTEPLOSIKA:
Vitis, American Journal of Enology and Viticulture, Scientia Horticulturae
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IT" EEAMHNO

EMMOPIA MARKETING TPOOIMQN
NEPITPAMMA MAOGHMATO2

FENIKA

2XOAH | TEQMNONIKQN EMIZTHMQN

TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPODHZ

EMINEAO ZNOYAQN | lMpomtuyiako

KQAIKOZ MAOHMATOZ | MK611 | EEAMHNO 2MOYAQN | 2T

EMMOPIA (MARKETING) TPOOIMQN

TITAOZ MAGHMATOZ YMNEYOYNOZ: K. NTOAYMEPOZ
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEG ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES

ToU padnuatog m.x. AtaAééeig, Epyaotnplakéc AoKNoeLs K.Am. Av ot QPES NIZTQTIKEX

TLOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog MONAAEZ
3 . , ; AIAAZKAANIAZ
avaypayte ti¢ eBdouadiaie¢ wpeg Stdaokaliag kat To cuVoAo Twv
TLOTWTIKWY Uovadwv
AloAEEELG 3 5
Epyaotnplakég ACHOELG 3

TYNOZ MAGHMATOZ | MeVIKWV YVWOEWV OTLG APXES TNG Aloiknong MAPKETIVYK.
YroBddpou, [evikwv [Vwoewy, | EEeISIKEUUEVWV YWWOEWVY KOL avartuéng Se€lothtwy os Bépata

Emotnuovikiig Mepuoxri, A’i‘:fg::fgi MAPKETLVYK QypOTIKWV TIPOIOVTWY KAl ELSIKOTEPA TWV TPOPIHWVY.

MNPOANAITOYMENA MAOHMATA: | -

FNQz3A AIAAZKAAIAL ko | EAANVKA
EZETAZEQN:

TO MAGHMA MPOZMEPETAI ZE | NAI
DOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://food.uth.gr/emporia-trofimwn/
MAGHMATOS (URL)

MAOHZIAKA ANOTEAEZMATA

Ma6nolakd AntoteAéopata

Anoktnon PBaocwkol umoBABpou Kal YEVIKWVY YVWOEWV 0TI apXEC TNG Aloiknong MApPKETWVYK. ATOKTNON

€€elOIKEVEVWV YWWOEWV Yla TV aVAAUON TWV MOPAYOVIWV Asltoupylag tng ayopds tng £podSlaoTikng

oAucibag Twv Tpodipwy, TNV KATAVAAWTLKY) CUUTEPLDOPA, TOV TPOCSLOPLOUO, TNV KATAVONGN Kol avaluon

TWV TPOCSLOPLOTIKWY TIOPAYOVIWY TG {ATNONG TWV AyPOTIKWY TPOIOVTIWVY Kal Tpodliwy. AmoKTnon Kal

avamtuén Oeflotntwv ekmovnong oxediwv MAPKETIVYK OTIC ETLXELPNOELS TAPAYWYNG, HETAMOLNONG Kol

gUnopilag Tpodipwy.

Me tnv enttuxr oAokAfnpwaon tou padnuoatoc o poltntic / tpla Ba eival oe Béon va:

e AvalUet to MNeptBarlov MAPKETIVYK TWV EMLXELPOEWYV TIOU Spactnplonolouvtal otnv alucida afiag Twv
TPOLOVTWYV TPOod WY KoL TTOTWV.

e Evrtomilel, kotavoei, oavallUel Kot emAUel mpoPAnuata mou odopolV OTIC ETIUXELPHOEL TIOU
Spaotnplomolouvtal oTov KAASo Twv Tpodipwv.

e Evromilel, katavoel kot avalUel TG UEAAOVTIKEG TIPOKANOELG KOl TIPOOTTIKEG TNG Plopnyaviag Twv
Tpodipwy Kal ToTwV o€ €BVIKO, EVPWTAIKO Kat SleBVEG eminedo.

e Kataptilel Zxédla MApKeTvyK KATAAANAQ yla T SLacdAALon TNG OVTAYWVLOTIKOTNTAG TWV EAANVIKWY
TPOIOVTWY TPOdIHWY KAL TTOTWV 0T CUVEXWE OVTOYWVLOTIKA aufavouevn Slebvr Blopnyavia tpodipwy.

FeVIKEG IKAVOTNTEG

Avalntnon, eVIOMIONOG, Katavonon, availuon Kat cuvBeaon dedouévwy Kat TANPodOopLWY, LE TN Xpron Kot
TWV amapaAiTNTWVY TEXVOAOYLWY KOl KALVOTOULWY alXUnG. Mpooapuoyr] 08 VEEG KATOOTAOELG KAL OTO
CUVEXWC AVTAYWVLOTIKA aufavopevo SleBvég meplBallov. Zefaouog oto puoiko neplpailov, oto
mAaiolo TNG aeldpopLkng SLAXELPLONG TWV MOPAYWYLKWY TTOPWV Kal OXL Lovo. Aloiknon MAPKETIVYK Kot

128


http://www.food.uth.gr
https://food.uth.gr/emporia-trofimwn/

Tphpa Emotipng <
Tpowipwv & Alatpo@ng
NANEMIZTHMIO OELTANIAL

ARYPN eTuXELpNATIKWY anmodacewv. Mpoaywyn TG SNLOUPYLKAG KO ETAYWYLKAG OKEYNG oTo MAaioLo
NG €KMOVNONG TwV IXESLWV MAPKETLVYK.

MNEPIEXOMENO MAGHMATO2

1" ERSopada:
2" EBSopada:
3" EBSouada:
4" EBSopada:
5" EBSopada: Miypa MApKETLVYK.

6" EBSopada: Mpoidv.

7" EBSopada: Twun.

8" EBSopada: Alavopn.

9" ERSopada: Mpowbnon.
10" EBSopada: Zuokeuaoia.
11" EBSopada: Kukhog Zwng Mpoidvtog. Avarmtuén vEwv mpoidvIwy Kal UTTNPECLWY. SUCTHUATA

OpLOPOG KOl OVTIKELMEVO TOU MAPKETLVYK.

MepBaAAov MAPKETIVYK TWV ETIXELPAOEWY TpOdiHwWV.
AVTOYWVLOTIKO KOL ETILXELPNILATLKO TEPLBAAAOV.

mAnpodopnong Mdapketivyk. Epsuva ayopadg.

12" EBSopada:. Ixéblo Mapketivyk. SWOT avaiuaon.
13" EBSopada: Napouotdoslg oxediwv MApPKETLVYK.

ApaotnpLOTNTEG TOU MAPKETLVYK TWV TPOLOVTWY TPOPLUWYV KoL TIOTWV.

AIAAKTIKEZ kaw MAOHZIAKEZ MEOOAOI - AZIONOTHZH

TPOMNOZ NAPAAOZHZ.

Awa Lwong

XPHZH TEXNOAOTIQN
NAHPO®OPIAZ KAI EMIKOINQNIQN

e-class - Teams

OPTANQzH AIAAZKAAIAZ

. @oprog Epyaciag

Apaotnplotnta Efapirivoy
Aaléelc. 39
MeAétn & avaiuon 39
BLBAloypadiac.
AoKnoeLg 15
Juyypaodn epyactwyv 32
ZU0voAo Madnuatog
(25 wpeg poptov epyaociog 125
avd moTwTtiky povada)

AZIONOTHZH ®OITHTQN

H afloAdynon yivetal otnv eAANVIKH YAWGCOQ, LE YPOITTEG ECETACELG.

El81kOTEPQ, OL POLTNTEG KAAOUVTAL VA OIAVTHOOUV LLE €va CUCTNUO

ouvluaopol  EPWTNOEWV
QVamntuéng.

moMamAng  emloyng kabwg kot

Eniong, afloloyolvtal ta Zx€Sa MAPKETIVYK TIOU €KTOVOUV Kol

napouctalouv d1d Lwong oL poLtnTEG.

H teAkny BaBuoloyia eival cuvaptnon Twv eMEOCEWV TWV YPATTTWY

e€eTaoewWV Kal TwWV 2Xedlwv MAPKETLVYK.

ZYNIZTQMENH-BIBAIOTPADIA

-lMpotewouevn BiBAoypapia :

BiBAio [22767610]: MdApKeTIVYK Kal TLLEG AypoTikwy Mpoiovtwy, Norwood B., Lusk J. Aemtouépeleg

BiBAio [14952]: Eloaywyn oto Marketing, Armstrong Gary,Kotler Philip Aemtopépeleg

Oikonomou, A. and Polymeros K., (2017). " The impacts of the economic crisis on Greek exports of sea bass
and sea bream". Journal of Aquaculture & Marine Biology, 5:3.
Oikonomou, A. and Polymeros K., (2015). ""Analyzing the Competitiveness of the Greek Sea Bream Exports
in the European Union Market'". Journal of Global Economics, 3:2, 1-10.
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= Botonaki, A., Polymeros K., Tsakiridou E. and Mattas K., (2006). "The role of food quality certification on
consumers’ food choices". British Food Journal, Vol. 108, (2), pp. 77 - 90.
= Michailidis, A., Polymeros K. and Loizou E., (2006). "Biologic Olive Qil Quality:An lllustration of Consumers’

Perception". International Review of Applied Economic Research, Vol. 1, (1), pp. 35-43.

-ZuvaQrn EMLOTNUOVIKA TTEPLOSIKAL:
British Food Journal

Review of Agricultural Economics

American journal of Agricultural Economics

Land Use Policy

Agricultural Economics Review

International Review of Applied Economic Research
Journal of Global Economics

Aquaculture Economics and Management
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ZYNTHPHZIH TPOOIMQN
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN EMNIZTHMQN

TMHMA | ENIZTHMHZ TPOOIMQN KAl AIATPODHZ

EMINEAO £MNOYAQN | /portuxiakd

KQAIKOZ MAOHMATOzZ | MK612 | EEAMHNO 2MMOYAQN | 2T

SYNTHPHZH TPODIMQN

TITAGZ MAGHMATOZ YMNEYOYNO?Z: |. TOBANOYAHZ

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ EBAOMAAIAIEZ NIZTQTIKEZ
QPEZ MONAAEZ
AIAAZKANIAZ
AwoAEEeLg 3 5
Epyaotnplakég ACKNOELG 2

TYNOZ MAGHMATOZ | ETLOTNUOVIKAG TTEPLOXNG

MNPOAMNAITOYMENA MAOHMATA:

FAQzzA AIAAZKANIAZ kot | EAANVIKG
EZETAZEQN:

TO MAOHMA MPOZMEPETAI ZE | Nat
QOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://eclass.uth.gr/courses/FOOD U 138/
MAGHMATOS (URL)

MAOHZIAKA ANNOTEAEZMATA

Ma6nolakd AntoteAéopata

Y1dx0¢ Tou poBARpatog gival ol GolTNTEG va AMOKTACOUV BACLKEG YVWOEL OTNV EMLOTAUN Kal TexvVoloyia
tpodipwyv rmou adopolv ot cuvtipnon tpodipwyv. Oa Si8axBolv Tig apxEG cuvtrpnong Tpodifwy TIC onolieg
Ba UmopoUV va CUOCXETI(OUV HE PACLKEG TIOLOTIKEG KOl PUOLKOXNULIKEG TIOPOAUETPOUC TWV Tpodiuwy. Oa
S16axBoUv TIg PBaOIKEG AANG KOl KALVOTOUEG TEXVIKEG ouvTRpnong tpodiuwv. Emiong, Ba amokTtioouv Tig
YVWOELG yLa TNV ETUAOYA KATAAANAWY UALKWV KAl TEXVIKWY CUCKEUAGLOG YLl TNV EMLUAKUVON TNG SLAPKELOG
WG Twv Tpodipwy. TEAOG Ba AMOKTHOOUV TLG YVWOELG KOL TA EPYAAEL yLa TOV TPOGSLOPLOUO TNG SLAPKELAG
lwng tpodipwv (sualoiwta kal pakpag Sitapkelag {wng) otnv edoblaoctiki alucida kabwg Kal Tnv
npoépppnon NG evamopevouoag Siapkelag wng oe Sladopetika otadla tng PukTikNG aAucidag. Oa
S16axBouv og dUo SLaAE€elg tn xprion excel (a) ywa TV amotipnon TnG KatactpodnG UIKPOOPYOVIOUWV Kal
evlUUWV Tpodluwv oe Bepuikég Slepyaoieg kal (B) tnv aflomoinon HoBnUATIKWY MOVTEAWV TPOPPNoNG
evanopévouaoag dtapkelag {wng evalolwtwy tpodipwy oe Sladopetikd otadla tng PUKTIKAG aluoidag.

Fevikég IkavotnTeg

=  Avalntnon, avaluon kat cuvBeon dedopuévwv
= [Ipoaywyn NG KPLTKNAG okEYNG
= [poaywyr opadikng epyaciog

NEPIEXOMENO MAGHMATO2

1" EBSopada: Elcaywyn

2" EBSopada: OepUIKkEG Slepyaoieg ouvtpnong

3" EBSopada: Oepuikég Slepyaoieg ouvtpnong: Emloyr katdAAnAng Bepuikng dtepyaoiag, emidpacn oe
HiKpoBLakoug mAnBuopoug

4" EBSopada: Osppikeg Slepyaaoieg ouvinpnong: Kwvntikr HeAétn Bepuikwy Slepyaciwy (xpovog Bepuikol
Bavatou, xpovog umodekanAacloopuol, Bepuikr avtiotaon)

5" EBSopasa-dpovriotnpLakn acknon (oL pottntég Oa £xouv pali Toug MPOCWTILKG UTIOAOYLOTH)

Xpron H/Y (excel) yla tTnv padOnuatikn meptypadn Tng KATAOTPOodr G UIKPOOPYAVIOUWY KOl EVIUWY €
Bepuikég Slepyaaieg

6" EBSopada: Néeg un Oepikég texvoloyieg ouvtipnong tpodipwv-YrepuPnAr mieon, mMOAUKA NAEKTPLIKA
nebla

7" EBSopada: Tuvtrpnon og xapunAég Beppokpacieg (WoEn, Katayuén)

8" EBSopada: Tuvtrpnon pe adudatwaon-0O poAog Tou vepol oTh cuvtrpnon tpodipwyv
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9" EBdopada: uvtrpnon Ke TEXVoAoyleg cuokeuaoilag

10" EBdopada: Texvohoyia epmodiwv

11" EBSopasda-Ppovriotnplakn doknon (ot portntég Oa éxouv pali TOUG MPOOWIILKO UTIOAOYLOTH):
Alomoinon Habnuatikwy HovtéAwV poppnaong evamopévouaag Stapkelag {wng evaAloiwtwy Tpodiuwv ot
Sladopetikd otadia tng Puktikng aluoidag.

12" EBSopada: EmavaAnyn-Eniluon aoknoswv

13" EBSopada: Enioken oe Bropnyxavia tpodipwv

EpyaoTnpLOKEG LOKNOELG

#1: Osppokpacio peyiotou kat KaumUAeg OepuiLkng emegepyaociag Tpodipwy (maotepiwon-anooteipwaon)
#2: Kivntikn BgpULkig amevepyomnoinong eviuuwy

#3: Juokevaoia KovoepBomoinong Kal aonmTik cuoKeuaola-EAeyX0g aKepaldTNTOC CUCKEVAGLAG

#4: Ebappoyn Tpomomnolnuévng atpoadalpag os eualoiwta tpodLua {wIKAG TPoEAeVONnG

#5: KapumuAn Yuéng tpodipwyv

#6: EAeyx0¢ SLamepatoOTNTAG LYPACLAG € CUMPBATIKA KOl VEQ (Bloamolkodopnoa) UALKA cuokevaoiag

AIAAKTIKEZ kaw MAOHZIAKEZ MEO@OAOI - AZIOANOTHZH

TPONOZ NAPAAOZHE | Ao {wong Stahégelg oto audlOatpo/aibovoa Sidaockahiag kat Sia
{wong pYaOoTNPLAKEG OLOKNOELG OTOV KATAAANAO €pyaOTNPLAKO
Xwpo

XPHZH TEXNOAOTIQN | AUon dpovTloTnpLlakwy ackroswv Le xprion H/Y-Avdrmtuén
MNAHPO®OPIAZ KAI ENIKOINQNIQN | pobnpatikwy povieAwv pe xprion H/Y-
Xprion H/Y katd tig Stadéelg amnd tov Siddokovia
Xprion H/Y katd tig dpovilotnplakég aoKAoELG oo Toug GoLTtNTEG

OPFANQZH AIAAZKAAIAZ e ®doptog Epyaciag
Eéaunvou
Aalé€elg 39
DpovTLoTNPLAKEG AOKNOELG 5
Epy0otnpLlaKEG QOKNOELG 21
MeAétn 20
Enefepyaocia anoteAecpdtwyv 28

£PYOOTNPLOKWY OLOKNOEWV Kal
ouyypadr avadopdg

Mpoetoluaoia yla ypamnth e€€taon 12
2Uvodo MaSnuartog
(25 wpeg poptou epyaciac ava 125

noTwtikn povada)

AZIONOMHIH ®OITHTON | 1. Fpanth €étaon (70 %):

- Epwtnoelg moANamAng emhoyng

- Epwtnoelg ouvtoung avantuéng

- EmiAuon umoAoyLoTikwv PoPANUATWY

2. BaOuadg epyaoctnpiov (30%):

- JUMMETOXN KOl eMiSo0on KOTA TNV EPYOCTNPLOKA AOKNGON

- panth avadopd AMoTEAECUATWY EPYAOTNPLAKNG AOKNONG
- Npodoplkn eE€taon emi Twv ypamtwy avadopwv

MNpoumnodeon yLa tnv TeALkn ypamntn EETaon ival n EMITUXNG
napakoAoudnon tou epyactnpLlakol UEPOUC Tou uadnuarog. Mo
NV avayvwpLon Tou LadiaToq Ol QOLTNTEG TTPETEL VL
katoxupwoouv ripoBiBaotuo Baduo kat otic SUo EMUEPOUG
Baduoloyiec.

ZYNIZTQMENH-BIBAIOTPADIA
Mpotewopevn BiBAoypadia:
. BiBAio [ 68403752]: Eneepyaoia tpodipwv 1, Adlog E., Adlou A.
= BiBAio [68389027]: Eneéepyacia tpodipwy 2, Adlog E., Adlou A.
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BiBAio [77106804]: Zuokevacia Tpodinwy, Namaddkng Inupidwv E.
BiBAio [68393954]: Enetepyacia & ouvtrpnon tpodinwv, MmAoukag I

Suvadr EMLOTNUOVLKA TIEPLOSIKA:

Journal of Food Engineering, Official scientific journal of the International Society of Food Engineering
Journal of Food Process Engineering
Food Engineering Reviews
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MOIOTIKOZ EAENX0z KAI ZYZTHMATA AIAZQAAIZHZ NOIOTHTAZ — AZDAAEIA TPOOIMQN
NEPITPAMMA MAOGHMATO2

FENIKA

2IXOAH | TEQNONIKQN ENIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHZ

EMINEAO 2ZMOYAQN | llpomtuyiaxd

KQAIKOX MAGHMATOZ | MK613 | EZAMHNOZMNOYAQN | 2T
TITAOZ MAGHMATOZ | MOIOTIKOZ EAEMXOZ KAI ZYZTHMATA AIAZDAAIZHE MOIOTHTAZ-

AZODAAEIAZ TPOOIMQN
YMEYOYNOZ: M. KAKATIANNH

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TIOU OL TILOTWTIKEG LOVAOEG QTTOVELOVTAL OE

SlakpLta UEPN TOU UaTNUATOG TL.Y. ALAAEEELS, EBAOMAAIAIES NIZTQTIKES
Epyaotnplakeéc AGKNOELG K.ATTL. AV OL TILOTWTLKEG UOVAOEC

A , ; : QPEZAIAAZKANIAZ MONAAEZ
QTmoVELOVTAL EVLaLa YLa TO OUVOAO TOU UadnuaTog
avaypayte ti¢ eBbouadiaie¢ wpeg Stdaokaliog kat To
OUVOAO TWV MOTWTLKWVY UovVadwv
AloAEEEL 3 5
Epyaotnplakég ACKNOELG 2

TYNOZ MAGHMATOZ | Emotnuovikig Mepoxng, Edkol YnoBabpou
YroBadpou , Mevikwv [VWoewy,
Emiotnuovikng Meptoxrig, Avamtuéng
Agélotritwv

NPOAMNAITOYMENA MAGHMATA:

FAQ23A AIAAZKAAIAZ kot | EAAnVIKG
EZETAZEQN:

TO MAOGHMA NPOZMEPETAI ZE | NAI
®OITHTEZ ERASMUS
HAEKTPONIKH ZEAIAA | https://food.uth.gr/poiotikos-organolhptikos-elegxos/
MAGHMATOS (URL)

MAGHZIAKA AMOTEAEZMATA
Ma6Onotakd AntoteAécpata
To paOnua MOIOTIKOZ EAEMXOZ KAI AIAXEIPIZH MOIOTHTAZ KAI AXOAAEIAZ 3ITH BIOMHXANIA
TPODIMOQN mapéxel To BeoULKO TAALOLO TNG SLAcHAALONG UYLELVAG KoL TTOLOTNTOG TwV TPOodipwy, To
Juotnua Alaxeiplong Molotntag kata to Mpotumo ISO 9001:2015, Alaxeiplon TG achAAelag Twv
tpodipwyv, to olotnua HACCP (apxéc, avamrtuén, sdappoyn/diatipnon, évtuma), avdAuon
QMAlTAOEWV Tou Tpotumou ISO 22000:2018, cuykpLTK Topouciacn TPOTUNwWY, emBewpnon
JUOTNUATWY, TILOTOMOLNON OUCTNUATWY, BOOIKEC apXEG Slaxelplong molotntag Kot oopAAELOg
Tpodipwy, cUYXPOVEC TPOCEYYIOELS OTOV E€AEYXO TNG TOLOTNTOC KAl acdalelag Twv Tpodipwv
(moootikn pikpoPlohoyia, avaiuon emikivéuvotntag).
Me tnv emtuxn ohokAnpwon tou pabhuatog o dotntic/tpla Ba sival oe Béon va: yvwpllel T
Baowég apxég tng NopoBeoiag Tpodipwy, TIC MAPAPETPOUG TIOLOTNTAG, TOUG Bacikols BLoAoylkolg
Kall XNUWKoUG KvdUvoug Tou oxetifovtal pe thv acdalela twv Tpodipdwy Kat va sival tkavog/n va
ouvtagel Kal epopudoeL oTNV MPAEnN avaluon emikivéuvotnTag Kol cuoThpoTa Slaxelplong moLotntog
N kot acdalelag tpodipwv (HACCP-ISO 22000, I1ISO 9001, GFSI mpdtuma kAm). H gfoikelwon pe ta
Taponmavw B£pata CUUMANPWVETAL HECW KATAAANAO OXESLOOUEVWY EPYOOTNPLOKWY QCKNOEWV,
BeUATWVY KAl UTTOAOYLOTLIKWV aloKNOEwV (case studies).
ErutAéov, To HABnUa amoteAel BACLKO ELOAYWYLKO LABNUO 0TI EVVOLEG TOU TTOLOTIKOU EAEYXOU Kal
SlaoddAong moLOTNTAG TWV TPOGIUWY, OMOU TOPOUCLATOVTOL TA TIOLOTIKA XAPAKTNPLOTIKA TwV
Tpodipwy (MocoTIKA, adavr], OpyaVOANTITIKA Kol AELTOUPYLKA XOPOKTNPLOTIKA) KOL TOL OPYAVOANTITIKA
XOPAKTNPLOTIKA. (epdavion, udn, ooun Kol dpwua, yevon.
JToxeVEL OTNV ELCAYWYH TWV PoLTNTWV
a) otnv avaAuon dedopévwy kot Setypatohnio — oxedia detypatoAniag tpodipwy,
B) otic BaoLKEG EVVOLEC TNE TTOLOTNTAC KAL TNEG OPYOVOANTITIKNG €EETAONG TWV TPOdIUWY,
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Y) OTOV TPOTO QVTLUETWILONG KAl eMiAUoNG poBAnpdtwy motdtntag pe tn BoriBela Tou otatiotikou
eAéyyou moLOTNTOG ME TN XPNON TWV SLOYPOUUATWY EAEYXOU KL OpPyaVOANTITIKOU EAEYXOU TwV
tpodipwy,

8) otnv katavonon twv HeBOSWV KOl TOU TPOTMOU avAAUCNG Twv Se60UEVWV OPYAVOANTITIKAC
agloAdynong, kat

€) otnv aflohoynon voBeiag, Peudolg neplypadng, andtng (mpdodateg nepmtwoelg) doov adopd Tig
TPWTEG UAEG KOLL TOL CUOTATIKA TwV Kot LeBSS0UG TpoodLloplopol auBevTKOTNTOG TWV TPObILWV.

Me tnv emttuyr) oAokArjpwan Tou padhipatog o dpottntrg/tpla Ba eival o Bon va:
O  EKTLHOUV TLG KOTAYEYPAUUEVES UN CUUUOPPWOELG EMOEWPOEWY

oxedLalouv Sladikaoieg cUUPWVA UE TIC TTPOPAETIOUEVEC ATTALTHOELG

kpivouv petprotpa anoteAéoparta aflohdynaong kot ebappoyng dStadikaolwv

ouvepyalovtal we PéAN opdadwy StachaAiong moldtnTog Kal achAlelag Tpodpiuwv

oxedLalouv 510pOwWOoELG Ko SLOPOWTIKEG EVEPYELEG N OUULOPDWOEWY

edapudlovv tig Stadikaoieg mou mpoPAEnovtal and éva cuotnua Staxeiplong

aodAAeLag TwV TPOPIUWY

o avayvwpilouv ta Baclkd mpoamaltoupeva epoapuoyng cuotnudtwy Staxeiplong
aodAAelag Twv Tpodluwv

o ektelolV eMIBEWPNOELC YLOL TRV TAPNON TWV 08NYLWV UYLELVAG

o gualeBntomololV W¢ MPOG TV THPNCN KOVOVWY 0pBAG UYLELVAG TIPAKTIKAC

o ebapuolouv TG Sladikaoieg mou mpoPAEémovtal and éva cuotnua Slaxelplong
noldtnTag Ko aodaAeLog tpodipwy

o €XELKOTAVONOEL TN ONUACLAG TNG TTOLOTNTOG Kol TOU 0PEAOUG QUTHG KaL OTL AmoTeAeL
B€pa MpOANYNG Kal OxL EAEyXwV 1) EMBEWPrOEWY

o €XeL KkotavonoeL TN onuooiag twv Tpodlaypadwy, TOUu TEAATN Kol TNG
HETOBANTOTNTOC YLOL TOV OPLOWO TNE TIOLOTNTAG, KOl TN 0XEON TG TEAeuTalag e ta
npoBAnuoTa motdtnTog

o &xeLavtiAnyPn Twv SLUOTACEWV TNG TOLOTNTAG TTOU GUBAAAOUV OTOV TPOGSLOPLOUO
NG o€ €va MPOLoV

O  Mmopel va ouvSUACEL TN OTATLOTIKA KE TNV £vvola TG moldTnTag yla TtV eniluon n
npoAndn mpoBAnudtwy molotnTag, kadwe kat BeAtiwong autng

O £XEL KatavornoeL TNV edpapuhoyng Twv epyaleiwv emilvong mpofAnudatwy Katl
Slayxeiplong moldtnTag

o avtiAndBel tnv avaykn cuvexouc BeAtiwong TNg moLOTNTAG

O  E£XEL KOTOVONOEL TNV €VvoLa Kal T HEBOSOUG TNG OPYAVOANTITIKAG EEETAONG

o ebapUOlEL TIC APXEG OPYAVOANTITIKAG EKTILNONG TWV Tpodiuwy ot SLadikacieg TnG
Blopnyxaviag tpodipwv

o ebapUOlEL TIG OPYAVOANTITIKEG TEXVLKEG afLlOAOYNONG oTnV amodoxn Twv Tpodipwy
Qo TOUG KOTAVAAWTEC

O  OUOXETIleL TNV opyavoAnmTikA afloAdynaon pe evOpyaveg TEXVIKEG avAAUGONC yLa TV
€KTLUNON TNG MOLOTNTAG TWV TPpodiHwy

o 0O O O O

Fevikég Ikavotnteg

e Edapuoyn TG yvwong otnv npagn

e Avalntnon, avaluon kal cuvBeon SeSoUEVWY LE TN XPHON KOL TWV amapaitnTwy TEXVOAOYLWY
o [pocapuoyr O VEEG KOTAOTAOELG

o ANPn anodpacswv

e Autdvoun Epyaocia

e Opadikn Epyacia

e Epyaocia og SlemotnUoviko meptBailov

e Epyaoia oedleBveég meplBaiiov

e Nopaywyn VEWV EPELVNTIKWVY LOEWV

e AOKNON KPLTLKNG KOl QUTOKPLTLKAG

e NMpoaywyn tng eAsUBepnC, SNULOUPYLKNG KL EMAYWYLKNG OKEYNG

NEPIEXOMENO MAGHMATO2
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OEQPIA

EPTAZTHPIO

IKOTOC TOU PaBrpatog eival va eLodyet Toug/ TLg GoLTNTEG/TPLEG OTOV TOLOTLKO EAEYXO KAl OTA CUOTHHATA
SlaodaAong kat SLtaxeiplong moLotnTag Ko aodAAELAG TPOPIHWY OTLG ETUXELPNOELG TPOPIUWV.

ElSkotepa mepAauBAvVEL pia eLoaywyr) ota mpotuna nolotntag ISO (International Organization for
Standardization) avaAvovtag Tic Stadkacieg KaL Tov pOAO TWV OPYAVIOMWY TILOTOMOINCoNG Tou
edapuolovral.

ErmumAéov mapouotaletal n ootk opoAoyia mou xpnotponoteital and to nmpdtuno 1ISO 9000 kat
ISO 22000 kau yivetat avadopd otov Tpomo Asttoupyiag tou SteBvouc opyaviopol Tumonoinong.
Eniong, meplypadetal n Stadikaolo Twv ECWTEPLKWV Kal EEWTEPLKWVY ETUOEWPNOEWY, 0 ENEYXOG
Slepyactwyv otn BeAtiwon TG mapaywyng mpoioviwy Ue oTOXO0 TNV eMITEVEN KOAUTEPWY TIOLOTLKWY
OMOTEAECUATWV.

MephapPavel pla elcaywyn oto npotumo I1SO 22000 6nA. oto Zuotnua Alaxeipiong Achahelag
Tpodipwyv (ZAAT) avallvovtag T dtadikaoieg tou. EmumAéov mapouaotdletal n Bactkr opoAoyia
TOU XpNoLUoToLEiTal amd To potuTto ISO 22000 kat ot BacIKEG EVVOLEG.

Avallovtol ta mpoarmattoUpeva  edappoyrig, ot PBaowkol kivduvolr (xnuwkoi, ¢uoikol,
utkpoBLoloyikoi, aAAepyLoydva, CUCTATIKA artd YEVETIKA TPOTOTOLNEVOUG OPYAVLOHOUC) yLa TV
aodalela Twv tPodipwy, ot PBacikég pEBodol aflohdynong KwSUvwv. AvamtUooovtol Kot
enefnyolvtal Pe mapadeiyparta Kat LEAETEG TIEPLTTWONG, TA LETPA EAEYXOU TWV KIVSUVWY OUTWY,
0 TPOTOG KATNYOPLOTIOiNGNG TWV LETPpWY eAEyxou o€ Kpiolpa Inueia EAEéyxou.

Meplypddovtal Ta AETOUPYIKA TIPOATMALTOUUEVA  TIPOYPAMUATA KOl  TPOOTALTOUMEVA
Mpoypdppata, ot Baokég apxég tou HACCP (HAZARD ANALYSIS CRITICAL CONTROL POINT), to
ox€dlo HACCP.

AKOUQ, TTIOPOUCLAZETAL O TPOTOG CUVTAENG N CUMMOPPWOEWVY Kal avadopdg embewpnong kadbwg
KOLL TTWG CUVTAOOOVTOL OL SLOPBWTLKEG EVEPYELEG.

Elcaywyn oTLg apXEC TOU TIOLOTLKOU EAEYXOU TPOdiUwY

MOLOTIKA XaPAKTNPLOTIKA TPOdIUWY - ZUVTEAECTEC TTOLOTNTOC

AglyLOTOANTITLKOG EAEYXOG TPOIHWY

Eniluon mpoPAnuATwy molotikol eEAEyXou Tpodipwy Kat BEATIWGNG TTOLOTNTOC

Elcaywyn otnv opyavoAnmrtikn afloAdynon Tpodipwy (oL avBpwriveg alobnoelg wG avaAuTiko
epyaleio, edpappoyEg TG 0pyavOANTITLKAG a§loAoynang

MéBoboL opyavoAnmtikng afloloynong tpodipwv (opyavoAnmrikr aflodoynon eupdaviong,
OXNHATOG KAl LEYEBOUG, 0pyaVOANTITIKN a§LOAOYNGON XPWHATOC, OpYaAVOANTITLKY aLoAGynon Soung
Kal udnG, 0pyavoAnmTLKA a§LloAdynon ooung Kal yelong)

NoBeia, Peudn neptypacdn, andatn (mpoohaTeG MEPUTTWOELS)

Aflohdynon Twv avaAutikwv HEBOSWV TIOU XPNOLUOTIOLOUVTOL YLO TOV €AEYXO Kol tnv
miotonoinon/tautonoinon Twv tPodipwy.

. MéEBodoL moLoTIKOU Kal opyavoAnTtikol eAEyxou. Baolkég aloBroelg. Opyavwaon Kot oXeSLAOUOG TwV
0PYAVOANTITLKWY SOKLUWV. AVAAUTLKEG KOl TIEPLYPADLKEG SOKLUEG.
o AswypatoAnyia kat mpoetolpacia Twv Selypudtwy TPodipwy.
o OpyavoAnmrtikég SOKLUES SLaKpLONG
. OpyavoANTITIKEG SOKLUEG TPOTiHnoNnG — arodoxng, Aokiur duo-trio.
. Edappoyn 1ISO 9001. MeAéteg neputtwoewyv (Casestudies) otn Biopnxavia Tpodipwv
. Edappoyry HACCP. Napadeiypota, avtdvoun/opadiky doknon-Availuon kKwuvwy,
. ‘EAeyxocg Kpiowwy Znueiwv
. ISO 22000 MeAéteg meputtwoeswy (Casestudies) otn Blopnyavia Tpodipwv
. Mpooopoiwon embewpnong. Ektédeon doknong
° Awartioteuon epyaotnpiou. Napadeiypata oXeTkd e TRV KATaAAnAotnta epyaotnpiou avaAloewv

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIONOlHzZH

Mpoowro ue npoowmno, E§ anootaoews

TPOMNOZ MNAPAAOZHE | Mpoowro pe poowro SLaAéEelc oto apdLlBEatpo Kat

eKmaiSEUGT KAT, EPYOAOTNPLAKEG OLOKNOELG OTOV EPYAOCTNPLAKO XWPO

NAHPO®OPIAZ KAI ENIKOINQNIQN
Xpnjon T.I.E. otn Abaokadia, otnv

XPHZH TEXNOAOTIQN | ¢ Xprjon TIME otn AtdaokaAia
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Epyaotnplaxn Exknaibevon, otnv Emikovwvia | o

Xprjon TME otnv Epyaotnplakn Ekmaidevon (Xprion
AOYLOULKWV OTATLOTIKOU EAEYXOU TNG MOLOTNTAG TWV
Tpodipwv)

e Xpnon TMNE otnv Enikowvwvia pe Toug GpoLtntég

UE TOUG POLTNTEG

To UAKO Tou paBriupatog (Bswpla Kol OOKACELS) eival
avoptnuévo oto e-class tou TETA tou MNO. H emikowwvia pe
TOUG SL6AOKOUEVOUG YIVETAL HEOW OVOKOWWOEWV OTO e-
class. Ao tnv mhatdopua auth umopouv ot SLI60CKOUEVOL Va

EMLKOWVWVOUV Pe email pe tov dtbaokovta.

OPTANQzH AIAAZKAAIAZ

Meplypdovral  avaAuTikd o TPOmoG Kat
uédodot Stbaokaliag.
AaAéetg, Seutvapia, Epyaotnpiakn Acknon,
Aoknon  lebiou, MeAétn & avdAuon
BiBAoypapiag, @povrtiotiplo,  [lNpaktikn
(TormoY€tnan), KAwikn Acknon, KoaAAitexviko
Epyaotiiplo, Aadpaotikn Sbaokalia,
EKTTaULOEUTIKEG ETILOKEWYELS, EKTOvNan UEAETNG
(project), Zuyyparn epyacias / epyaciwy,
KaAAwteyvikn dnutoupyia, K.AT.

Avaypd@ovtal oL WPEG UEAETNG TOU QOLTNTI) YLt
kade puadnotakn Spaoctnplotnta Kadwe Kat ot
WPeS Un kadobnyoUuevns WUEAETNG WOTE O
OUVOAIKOG  (opToG  epyaociag oe  eminedo
eéaunvou va avtiotoyel ota standards tou
ECTS

. ®oprog Epyaciag

Apaotnplotnta s
Alaé€eLg 60
Epyaotnplakég 0oKNoELG 30
Exmovnon HeAETNg 10
(project)
AutoteAicMelétn 25
ZUvoAo Madnuatog
(25 wpeg poptov epyaociacg 125
avd moTwtikn povada)

AZIOAOTHZIH ®OITHTQN
Meptypapn tng dtabikaaiag aktoAoynong

MNwaooa A&oAdynong, Médobot aétoAdynong,
ALQUOPQWTIKN 1) SUUTEPAOUATIKY, AoKiuaoio
MoAartAni¢  Emdoyng, Epwtnoeig Zuvtoung
Anavtnong, Epwrtrioeic Avamtuéng Aokiuiwv,
Ermtiduon  lpoBAnuatwv, [panti Epyaocia,
Ex9eon / Avagopd, [Mpogopikn E&taon,
Anuoota Mapouciaon, Epyactnpiakn Epyacia,
KAwvikry  E&€taon  Aadevoug,  KaAAwteyvikn
Epunveia, AAAn / AMeg

Avaépovtal pnta mpoobLoPLOUEVA KPLTHPLL
aloAdynong kat eav kat mou eivat mpooBaoiua
QIO TOUG (POLTNTEG.

1. Frpantn g§€taon (70 %):

- Epwtnoelg moAAammAn g emthoyng (Alapopdwtikn,
JUUTIEPACUATLKN)

- Epwtnoelg ouvtoung avamtuéng (Atapopdpwtikn,
JUUTEPACLATLKA)

- EpWTNOELG EKTETOUEVNG aVATTTUENC (ALapopdwTLKN,
SUUTEPACLATLKA)

2. BaBuog epyaotnpiov (30%):

- [pamntn Epyaocia (AlapopdwTikn, ZUUMEPOCUATIKN)

- Anuoota Napoucioaon (Atapopdwtiky,
JUUMEPACUATLKA)

ZYNIZTQMENH-BIBAIOTPADIA

-Mpotewopevn BiBAoypadia :

e [olotikog EAeyxog - Xnuelopetpla kal auBeviikotnta Tpodipwy GuTikng Kat {wikng npogéheuong, Mapia

TapamouAouin, odia AyplomoUAou, Oeddwpog Baplakag, €kdoon, 2021, Ekddoelg: TIOTPAZ AGANAZIOZ
E.E.

OpyavoAnmtikog EAeyxog Tpodipwy, Mpnyopdkng Kpitwy, Todkvng lwavvng, Ekdoon 10, 2014, Ek8o0oeLg: A.
NAMNAZQTHPIOY & ZIA I.K.E.

Epyaotnplakég avaAUoELG Kol TIOLOTIKOG €AeyXoG oTLG Blopnxavieg tpodipwy, KapaouAdavng Fewpylog A.,
‘Ekdoon 2N, 2005, Ek86oelg: STAMOYAH AE

Mototikdg Eleyxog mapaywyng, Namapylpng ABavdacoiog, Mamrapylpng Anuntplog, Ekdoon 1n, 2010, EkS6oeLg
ZAtn Nelayia & wa |.K.E.

AopooOntikni ektipnon twv tpodipwy Lwikng mpoélevong, TEEQPFAKHSE 2MYPOZ, ‘Ekdoon 1n, 2012, Ek&60eLg
AQOI KYPIAKIAH EKAOZEIZ A.E.

Tpodiua : EAeyxog molotntag, acdpdieta kat MikpoBloAoyia, X. Mpogotog , M. Mapkakn, Ekdoon 1n, 2017,
EkS60oelc DA VINCI M.E.M.E

OpyavoAnmTikog €Aeyxog tpodipwy, Bapldkag O@eddwpog, Ekdoon 1n, 2022, Ekdooelg TEIOTPAZ AOGANAZIOZ
E.E.

AZOAAEIA KAI NOIOTHTA TPOOIMQN, NikoAaog Avdpitoog, Ekdoon 1n, 2021, Ek86celg EMBPYO EMMOPIKH
EKAOTIKH AIAXEIPIZTIKH MONOMPOZQIMH IKE
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BIOTEXNOAOTIA TPOOIMQN

FENIKA

NEPIFPAMMA MAGHMATO2

2XONH

FEQMNONIKQN EMIZTHMQN

TMHMA

ENIXTHMHZ TPOOIMQN KAI AIATPOOHX

EMIMEAO ZMOYAQN

Mpomntuxtako

KQAIKOZ MAOGHMATOZ

MK614 EEAMHNO zMOYAQN | =T

BIOTEXNOAOTIA TPOOIMQN

TITAO2 MAGHMATOZ YAEYOYNOZ: I. TTABAZHX
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEC ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES
ToU padriuarog m.y. AtaAéeis, Epyaotnplakéc Aokroels k.Amt. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog AIAASKANIAS MONAAEZ
avaypayte tic eBdouadiaiec wpeg Stbaokaliag kot To cUVoAO TwV
TULOTWTIKWY UOVASWV
AloAEEELG 3 5
Epyaotnplokég ACKNOELG 3
TYNOZ MAGHMATOZ | Emtotnuovikig Meploxng (Ladnua kopuo)

YroBadpou , Mevikwy MVWaoewy,
Emttotnuovikric Meploxrg, Avamtuéng
Agélotritwv

NMPOAMAITOYMENA MAGHMATA: | OXI

TAQZIA AIAAZKAAIAZ kow | EAAHNIKA

EZETAZEQN:

TO MAOGHMA NPOZMEPETAI ZE | NAl
®OITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://eclass.uth.gr/courses/FOOD_U_172/

MAGOHMATOZ (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6fnolakda AntoteAéopata

To padnua amoteAel Yo GUVOTTTLIKA Kal TIEPIANTITIKY TIEpLYpadr] Twv HeBOSwVY, Slepyacilwy Kal TEXVOAOYLWV
aflomoinong {wvtwv HKPOOPYaVvIoUWY, N GUTIKWV 1 {WIKWV KUTTAPWV yla TN Blopnxavikn mapoaywyn
TPOLOVTWYV e ePapUOYEC OTA TPODLUA, OTIWG N LOVOKUTTAPLKI TMPWTEIVN Kal N LUKOTPWTEivN, Ta €v{upa, oL
HiKpoBlakol moAuoakyxapiteg, MTOAUCAKXAPITEG, OpyavIKA of€a, PBLTAUIVEG, XPWOTIKEC, MLKPOPLaKO Almog, Kat
OAAa BLoTeXVOAOYLKA TTPOTOVTA TTOU TTOPAYOVTAL HECW UIKPORBLOKAG {UMwWoNG. EMmAéov To pabnua KaAUmTEeL
TG epapuoyeg Tng PBrokatdAuong, SnAadn TNg XPNong aKWNTOMOLNUEVWY VUMWY 1 KUTTAPWV yla TNV
Tapaywyn mPoiovIwy 1 TNV mapaywyrn TPodipwy armd LoTOKOAALEPYELA, OTIWG TO EPYAOTNPLAKO KPEQC.

Jta mAaiola Tou HoBnuatog yivetal apxika pia avadopd ota i6n Kal Tov LETABOALOUO TwV KUTTAPWV TIOU
aflomolouvtal otn BlotexvoAoyla, oTLG ouvOrKeg mou ennpealouv tnv NMopeia pLag LUpwong n KaAALEPYELOG
KUTTAPWV, TIC OTPATNYLKEG LUwWOoNG, Ta (6N Bloavildpaotrnpwy, TNV KWVNTIKA TWV BLOUNXOVIKWY {UUWOEWY,
TG neBodoug akwntomoinong evlUpwy Kol TEAOG TG £DAPUOYEG TWV PLOTEXVOAOYLKWY TPOIOVIWV OTh
Blopnyxavia tpodipwy.

Me tnv enttuxn oAokAnpwaon Tou padnuatog o doltnti / tpla Ba eival oe Béon va:

o Avayvwpilel TI¢ SLaopeq LUETaéD SLAQOPETIKWY E6WV KUTTAPWVY (ULKPOBLOKWY, QUTIKWVY,
{wikwv) mou xpnotuormotlouvtal oty Bloteyvodoyia, kot Twv SLAQOPETIKWY TPEMTIKWY AVAYKWY
TOUG 1} SLAPOPETIKWY AMAUTHOEWVY YLa TNV avantuél ToUG.

o AvrtidauBavetal tnv enidpaocn twv meptBaAAovtikwy, Tou FPENTIKOU UMTOCTPWUATOG, 1) AAAwYV
TTAPAUETPWV Lo {UUwanG oTnv moapaywyn BLoTEYVOAOYIKWY TTPOIOVTWV.

o FEéolkelwel Ue TIC SLOPOPETIKEG OTPATNYIKEG {UUWONG KAL TAV KIVNTIKN TWV UIKPOBLaKwY
upwoswv.
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Mvwpilet  kat OSlakpivet ta €idn Bloavtibpaotnpwv yia  UIKPOBLakEG  (UUWOELG,
KUTTapOKaAALEQYELEC 1 BLOKATAAUGH Kol TOV TPOTTO AELTOUPYIOC QUTWV.

lvwpilel mota eival ta kuplOtepa mpoiovta Bloteyvoloyiac mou Bpiokouv epapuoyn otnv
EMOTNUN KOl TEYVOAoyia TPOQIUWV, OO TTOLOUC UIKPOOPYAVIOUOUG 1) Tola 6N KUTTAPpWV
TTAPAYOVTaL, KOl TIOLEG TTOPAUETPOL KFoPIJoUV TNV AITOTEAECUATIKY TAPOYWYH AUTWV

Nvwpilet tic mudaveg xpnoelg eviUuwv n kuttapwv otn BlokatdAuon kat Ti¢ uedodoug
akLvnTonoinong eviUuwy 1 KUTTAPpWY yLa apaywyn npoioviwv Blokataivong.

Tvwpilel KATTOLEG TUYXPOVEG LUOPPEC LOTOKUAALEPYELQG yla THV TTOPAywYr TPOPIUWY ONMwWC TO
EPYOOTNPLAKO KPEQC.

| Fevikég IkavotnTeg

Avalntnon, avaduon kat cuvdson o JeBaouoc oto puotko neptBailov
SedoUEVWY KAl TANPOPOPLWVY, LIE TN o A0OKNOnN KPLTLKAG KAl UTOKPLTLKNAG

Xprion kat twv anepaitntwy e [Ipoaywyr TN¢ eAeUOEPNC, SNULOUPYIKAC KAt
TEXVOAOYLWV EMAYWYIKNC OKEYNC

lMpooaplioyr O€ VEEG KATAOTATELG
Ann amopdaoswvy

Autovoun epyoaoia

Ouadikn epyaoia

Epyaoia o€ Slemiotnioviko eptBaiiov
Moapaywyn VEwV EPEUVNTIKWVY LOEWV

NEPIEXOMENO MAGHMATO2

ALaAEEELg
1" ERSopdada Eloaywyr ot BaclkéG EVVOLEG KOl TO AVTIKELEVO TN Blotexvoloyiag Tpodipwv
2" EBSoudda Baotkd ototyeia petafoliopou, OpPng kot avAmTUENG TPOKAPUWTLKWY KL EUKAPUWTIKWY

KUTTApWV

3" EBSouada ELSN kat kpLTApLa EMIAOYNG KUTTAPWY yLa TNV BLOTEXVOAOYLKA TTapaywyr] TpoiovTwy
4" EBSopada MikpoBLakeg LUHWOELG: MapAaueTpol ou KaBopilouv TNV amoTEAECUATLKOTNTA KAl TNV

BeAtiotonoinon pikpofLlakwy {UUWOoEWY

5" EBSopada MikpoBLakeég LUHWOELS: AladopeTikA €N ZUHWOEWV (UypH, OTEPEN, GUVEXNG, ACUVEXNAG,

QoUVEXNG e Tpododoaia, KATT) Kol OTPATNYIKES LUUWONG

6" EBSopada Eidn kat Asttoupyleg Bloaviidpaotrpwv

7" EBSopada KvnTikeg mapapeTpol Kot BeATIoTOnoincn BLopnXavikwy ZUUWoEwWY

8" ERSopada Mapaywyn MwkpofLakng Mpwteivng (LoVOKUTTAPLKAG MPWTEVNG KAl LUKOTPWTEIVNC)
9" EBSopada Napaywyr) MikpoBLakwy NMoAucakyapLtwv

10" EBSopada Napaywyr Opyavikwyv O&Ewv, AAKOOANG, BLTtapvwy

11" EBSopada Moapaywyrn XpwWOoTLKWY, aVTLBLOTIKWY, UkpoPaikol AlIoug Kal EpyaoTnpLlokoU KPEATOG
12" EBSopada BlokatdAuon kat EdappoyEg EVIUHWY 1 aKLVNTOTOLNMEVWY KUTTAPWY

13" EBSopada Blopnxavikn mapaywyn Kat péBodol akivntomnoinong eviu pwv

Epyaotnplakég ACKNOELG

1" Alopovwaon Kal cuvthpnon Kabopwv KAAALEPYELWVY ULKPOOPYAVIOUWY

2" Mapaywyr LOVOKUTTOPLKAG MPWTEIVNG KL LUKOTIPWTEIVNG

3" Napaywyn atBavoAng amno (UHEG

4" Napaywyn Fhaktikou amno Lactobacillus kat Kitpikol o&€og and Aspergillus

5" Napaywyn T¢eAAdvng and Sphinogomonas

6" AKlvnTomoinon apuAdong Kol LETPNON EVIUULKAG EVEPYOTNTOC

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOIMHZH

TPOMOZ NAPAAOZHE | Npbdowrto pe Mpdowrno

XPHZH TEXNOAOTIQN | Xprion e-class yla enikowvwvia pe ¢poLtntég, avaptnon
NAHPO®OPIAZ KAI EMIKOINQNIOQN | avaKowwoewVv Kot EKIOLSEUTIKOU UALKOU, Xprion TAatdopuog
MS-TEAMS o€ nepintwon mou NAPaAcTEL AVAYKN £§ ATTOOTACEWG
eknaidevong n e€€taong
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OPTFANQZH AIAAZKAAIAZ e w— ®doprog Epyaciag
Eaunvou

Alaé€eLg 39
Epyaotnplakég 0oKNOELG 39
MeAétn 15
Mpostolpacia yla ypamntn 32
g€étaon
ZUvoAo Madnuatog
(25 wpeg poprov epyaociag 125
avd moTwTikn povada)

AZIONOTHZH ®OITHTQN | H yAwooa agloAdynong ivat ta EAAnvikd. O teAkog Babuog tou
padnpatog Stapopdwvetal katd 70% amo tnv fabuoloyia Tou
BewpnTIKoU PEPOUG Kal Katd 30% amo Ta epyaoTnpLakd padrnuata.
OL e€eTdoelg Tou Bewpntikol péPoug epAABAVOUV EPWTNOELG
TIOA\AITAN G EMAOYAC KOl EPWTNOELG AVATTTUENG 1 Kploewg. OL
€€£TAOELG TOU £pyaoTtnpLaKkol HEPOUC TIEPINAUPBAVOUV EPWTHOELG
€MIAOYNAC KAl AOKAOELC.

ZYNIZTQMENH-BIBAIOTPADIA

@)
)
@)

-Mpotewvouevn BiBAloypagpia :
ETUAOYEG ZUYYPAUUATWY:

MikpoBloloyia kat MikpoBLakr Texvoloyia, Ayyehng Mlewpylog ASTTOUEPELEG
BIOTEXNOAOTIA TPODOIMQN, POYKAZ TPIANTAOYAAOZ AsTOUEPELEC

Blotexvoloyia pe otolyeia Bloxnuikng Mnxavikng, AtakomouAou - Kuplokidou Mapia
NEMTOUEPELEC

Zuyxpovn Blotexvohoyia Tpodipwy, Mmatpivou A. AEMTOUEPELEG

BIOTEXNOAOTIA KAI BIOMHXANIKES ZYMQSEI3, HAtac Nepavtlic, Mavaywotne Tatapidng,
ZTUALOVOCG AoyoBETNG AEMTOUEPELEG

-Zuvaepn EMLOTNIUOVIKA TTEPLOSLKAL:

Applied Microbiology and Biotechnology
Journal of Applied Microbiology

Enzyme and Microbial Technology
Biotechnology and Bioengineering
World Journal of Industrial Microbiology
Food Biotechnology

Fermentations

Bioresource Technology
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BIOXHMEIA TPODIMQN

NEPIFPAMMA MAGHMATO2z

FENIKA
2XOAH | TEQMONIKQN ENIZTHMQN
TMHMA | EMIXTHMHX TPOOIMQON & AIATPOOH:
EMINEAO 2MOYAQN | NMPONTYXIAKO
KQAIKOZ MAOHMATOZ | MK615 | EEAMHNO 2MMOYAQN | 2T

BIOXHMEIA TPOOIMQN

TITAOZ MAGHMATOZ YMNEYOYNOZ: A. MAKPHZ
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEC ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES

ToU padriuatog m.y. Atadééels, Epyaotnplakéc Aokrioeic k.Am. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG LOVASEG QITOVEOVTAL EVIXLX YLa TO GUVOAO TOU UaTNUATOG AIAASKANIAS MONAAEZ

avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To cUVOAO TwV

TULOTWTIKWY UOVASWV
Alalé€elc 3 5
Epyaotnplakég AGKAOELG 3

TYNOZ MAGHMATOZ

yevikoU unmoBadpou,

£L8tkoU urtoBadpou, ebikevong

VEVIKWY YVWOEWY, avantuéng Seélotitwv

EIAIKEYZHZ TENIKQN NQZEQN

MPOANAITOYMENA MAOHMATA: | OXI
TAQ2ZA AIAAZKAAIAZ ko | EAAHNIKA
EZETAZEQN:
TO MAGHMA MNPOzZMEPETAI ZE | NAI

OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGOHMATO? (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

JKOTIOG TOU Mabrpatog eivat n katavonon Twy BloxnUkwy avildpdcewv kat Slepyaclwv mou cupBaivouv ota
tPodua. 18laitepn BaputnTa Slvetal otV KATAVONON TWV EVIUUIKWY QVTLOPACEWY KAl WG UMopouV va
EMNPEACOUV TOUG OPYAVOANTITIKOUC XAPAKTNPEG, TNV aoddaAela kat Th Statpodikn aia twv tpodipwy. OL
EPYOOTNPLOKEG OOKNOELG £XOUV WG OTOXO VO £EOLKELWOOUV TOUG PoLTNTEG PE BACLKEG EVVOLEG EVIUULKWV
QVTLOPACEWV KAl VO TOUG EKTIALSEUCOUY O BAGIKOUG UTTOAOYLOUOUG OXETLKA E TNV KLVNTLK TWV EVIUULKWY
QVTLOPACEWV.

Me tnv emtuyxr ohokAnpwon tou pabrpatog o pottntrg / tpla Ba eival os B€on va:
o Katavoel Baclkeg BLOXNILKEG avTLOPACELG OoTa TPpOdLU
e  AVTIAQUBAVETAL TOV OVTIKTUTIO QUTWV TWV QVTLOPACEWY TNV MoLdTNTA TWV Tpoditwy
e Katavoel edappoyn BLOXNULIKWY TEXVOAOYLWY TNV Tapaywyn KoL cuvtnpnon Twv tpodipwy
e Katavoel peBodoloyieg ektipnong Katl LETPNoNG eVIUUIKWY avTLOpAoewv
e [poteivel ueBddoug cuvtrpnong tpodipwy

Fevikéqg IkavoTnTeg

Avaintnon, avaAuon kat cuvBeon Sedopévwy Kal TAnpodopLwY, E TN XPRoN Kl TWV amapaitntwy
TEXVOAOYLWV.

MEPIEXOMENO MAOHMATOZ2

1n EBSopada: Evivpa — Fevikd

2n EBSopdada: EVIuMLKE KVNTIKN

3n EBSopdada: AvaotoAr ev{UULKAG SpaoTIKOTNTAG
4n EBRSopada: Eviuukn ofeidwon Autdiwy

143


http://www.food.uth.gr

Tphpa Emotipng <
Tpowipwv & Alatpo@ng
NANEMIZTHMIO OELTANIAL

5n EBSopdada: Eviupikn apalpwon

6n EBSoudada: Bloxnuela kpéatog

7n EBSoudada: Autdosg

8n ERSopada: ApuAaoeg kal yAukolldaoeg
9n ERSopada: MnKIWOAUTIKA Eviupa

10n EBSopada: Bloavtibpaotrpeg

11n EBSopada: Texvohoyio upwoewv

12n EBSopada: Zupolpeva tpodLua

13n EBSouada: Emavainyn

Epyaotrplo: 1. Ewaywywka 2. MéEtpnon ouykévipwong mpwrteivng. 3. Métpnon &vIUULKAG

OpaoTIKOTNTAG  KOL  KWNTIKEG otabepéc — Oewpnuikd umodpabpo 4. Apaoctikotnta
TmoAupavoroeldbaong — ZuykpLtiky afloAdynon uTKWV WOTwV. 5. Apaoctikotnta mepoteldaong
KPEUUULSLOU — Emtidpacn tou pH. 6. AvactoAr] evluULKAG SpacTikotnTog — MPooSloplopog KIVNTIKWY
napapétpwy. 7. Enidpacn Bepuikng enefepyaociag otnv dpaoctikotnta nepofetddong. 8. Métpnon

SpaotikdtnTag B-yAukolidaonc. 9. Emavainyn

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOTHZH

TPOMOZ NMNAPAAOZHZ | Aia {wong. 2To EpyacTrpLo, LETA armd cUVToUn Tapouciach amo Tov
eKTOLSEVTIKO TNG HeBoSOAOylOG TOU €KACTOTE QVTIKELWMEVOU, OL
doltntég ekteAoVV TNV EpYAOTNPLAKT) AOKNGT. ETUTAE0V, oL poLTNTEG
aokoUVTaL OTn ouyypadn €EPEUVNTIKWV EPYAOLWV OTLG OTOLES
TIPOUGCLAIOUV TA MELPAUATIKA TOUG dedopéva.

XPHZH TEXNOAOTIQN | Ot mapaddoelc Tou pabnpatog umootnpilovral amd nNAEKTPOVIKEG
NAHPO®OPIAZ KAI ENIKOINQNIQN | mtpoBoAég Stadavelwv Kot AAAOU OTITLKOAKOUGTIKOU UALKOU.

OPFANQ3ZH AIAAZKANIAZ Y — ®oprog Epyaciag
Eaunvou
AloAEEeLg 39
Epyaotnplakég 0oKNoELg 39
MeAétn 47
Zuvolo Mabnpatog 125

AZIOAOTHZH ®OITHTAON | H yAwooa aflohdynong eival ta EAAnvika. O teAkdg Babudg tou
padnuatog Stapopdwvetal katd 50% amo tnv Pabuoloyia tou
BewpnTIkOU HEPOUG KOl KOTA 50% armo Ta epyaotnplakd pabnpota.
Ou e€etaoelg tou Bewpntikol PEPOUC MEPAAUPBAVOUV EPWTNOELS
moAAamAnNG emloyng. OL eE€TACELC TOU €PyacTNPLAKOU HEPOUG
neplhapBdavouv aoknioelg (50%) kat epyacies (50%).

ZYNIZTQMENH-BIBAIOTPADIA

KAwvng I., 2020. Evlupikn Blotexvohoyia. Mavemotnuiakeg Ekdooelg Kpntng. ISBN: 9789605245870
KAwvng I., 2018. EviupoAloyia. EMBRYO Publ. ISBN: 9786185252014
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DOYTOMNAOOAOTIA KAl METAZYAAEKTIKH AIAXEIPIZH @QPOYTQN-AAXANIKQN
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMNONIKQN ENIZTHMQN

TMHMA | ENIZTHMHZ TPODIMQN KAl AIATPOOHX

EMINEAO XNOYAQN | MlpomntuyLako

KQAIKOzZ MAOHMATOZ | 11616 EEAMHNO | >T
2MMOYAQN

QOYTONAGOAOTIA KAl METAZYAAEKTIKH AIAXEIPIZH
OPOYTQON-AAXANIKQN

TITAGZ MAGHMATO2 YMNEYOYNOz2: ©. TEQPTOMOYAOZ

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPINTWON MOV OL TILOTWTIKEG UOVASEC
QTTOVELLOVTOL O€ SLOKPLTA UEPN TOU UAGNUATOC TT.X.
AlaAééelg, Epyaotnplakég AoKNoeLg K.Am. Av ol EBAOMAAIAIEZ NIZTQTIKEZ
TILOTWTLKEG UOVAOEG ATTOVELOVTAL EVIXIX YLa TO QPEZ AIAAZKANIAZ MONAAEZ
OUVOAO TOU UadnUaATOC aVaypaYTE TIC
gB6ouadiaicc wpeg SidbaokaAiac kot To cUVOAO TwV
TILOTWTLKWV UOVAOWV

AwaAE€eLg 3 5
EpyaotnplakéG ACKNOELG 2

TYNOZ MAGHMATOZ | E€elbikeuon
YrnoBapou , Mevikwv Vwoewv,
Emwotnuovikng Meploxnc,
Avantuéng Asélotritwyv

MPOANMAITOYMENA MAGHMATA:

FAQ2zA AIAAZKAAIAZ kot | EAAHNIKH
EZETAZEQN:

TO MAOGHMA NPOZMEPETAI ZE | NAI (ATTAIKA)
®OITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOZ (URL)

MAOHZIAKA ANNOTEAEZMATA

Ma6nolaka AntoteAécparta

310 TéAo¢ autol Tou padnuatog o/n doltntng/Tpla
Ba €xeL mepaltépw avamtuéel T akdAouBeg Seflotntec:

1.0a €xeL KOTAVONOEL TNV €vvola Kal tn onuaoio tng Qutonaboloyiag ev yével, kaBwg kaL tn onu
aola twv aocBevelwv twv ¢utwv otn dutompootacio KAl TWV EMMTWOEWY TOUG OTNV YEWPYL
0 KOl TIC YEVIKOTEPEG OLKOVOULKEC KOl KOWVWVIKEG SpaoTnpLOTNTEG TOU avOpwrou.

2. Oa avtihapBavetal EVoLeC Kol eEELSLKEVUEVOUC OpLopoUg TG dutomaboloyiag

3.00 pmnopei va. Stokpivel Tig putovdoouc avaloya e To aitlo TPOKANCHG TOUG, KoL VoL KAVEL 0pBE
¢ Slayvwoelg pocBoAwv SLadopwv el6WV GUTWV KoL LETOOUAEKTIKEC AOOEVELS
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4.00a gival IKavog/n va eTUAEYEL TN CWOTH OTPATNYLIKA QVTLUETWITLONG TWV AoBEVELWY TWV GUTWV K
Ol METOOUAEKTIKEG aoBevele TwV OPOUTWVY KOl AQXOVIKWYV OF QIOBNKEUTIKOUG XWPOUC
0E ouVAPTNON HE TNV aodAlela Twv TPodipwV Kat va TipoodEpel eVOANAKTIKEG AUOELS. 5.0a €xel
N duvatotTnTa va YVwpILlel W va eVNUEPWVETOL 0€ BEpata alyung ou adopouv otnv opbr dlay
elplon Twv aoBevelwv Kal TNV achAAeLO TWV TPOPIUWV.

Fevikég IkovoTNTEG

MevikotepQ, HE TNV OAOKARpwon auTtol Tou padhuatog o/n ¢ottntrg/tpLla
Ba €xeL mepALTEPW AVATTTUEEL TIG AKOAOUDEG YEVIKEG LKAVOTNTEG: Avalntnon, avaAuon Kot
ouvBeon Sedopévwy Kal MAnpodopLwyY, LE TN XPAON KOL TWV OmMaApaitnTwy TEXVOAOYLWV
Mpoocapuoyr o€ VEEG KATaoTAoel,. ARYPn amoddacswyv. Autdvoun epyoocia. Opadikn gpy
aola. YeBaopog oto pualkd meptBaiiov. Mpoaywyn thg EAeVBePNC, SNULOUPYLKAC KOL ETTOY
WYLKAG okEYNG

NEPIEXOMENO MAOHMATO2

e JKOTOG, onuacia kat .otoptkr avadpour tng GutonaboAoyiag.
o ‘Evvola tng AcBévelag .
e Jupmtwpota AcBevwv Qutwy  AlatapaxEg Kat amokALOELG oTnV avamtuén,
TIOAAQTTAQLGLOO O TWV KUTTAPWV Kol LopdOYEVEDH TWV LOTWV KOL OPYAVWY
o ALQTAPOXEG KOL ATTOKALOELG OTNV EUPAVION TWV GUCIKWY XPWHATWY TwV GUA
Awv,
e OTWV KOL opyavwv Alatapaxec Aoyw mpoBAnuatwy Stabeouotntag Kot

Sduoxepelwv Slokivnong tou UdaTog
e Alatapay£c Kal amokAIoelg AOYw VEKPWOEWV ) CHPEWV TWV KUTTAPWVY, LOTWV Kall
opyavwv
e Alatapayxég Aoyw un puoloAoyLKwV eKKploEwY
¢ [TWOELS GUTIKWV 0pYAVWV KaL LOTWV
e Jnuela acBevelwv MUknteg, Baktnipla ,lot
e Baowég Nvwoelg Qutonaboroyikng Mukntohoyiag Mopdoloyia MuknTwy Kat Q
OUUKATWVY
Avarnapaywyr] Mukntwyv kot QOUUKATWY
Tagwounon MuknTwy Kot QOUUKATWY
To onpavtikotepa putomaboyova yevn Kot ei6n MUKATwY Kot QOUUKATWY
Baowkec Nvwoelg Qutomaboloyikng Baktnploloyiog
Mopdoloyia & Avamapoywyr Baktnpiwv
Tagwounon Baktnpiwv

To onpavtikotepa putomaboyova yévn kot £(6n Baktnpiwv ¢ EmBiwon e

& Alacmopd Baktnpiwv Jupmtwpata Baktnploloylkwy acBevelwy o
MoAuvon — Maboyéveon Baktnplwv
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AVTIUETWIILON TWV Baktnplwoswv
Baowkég N'vwoelg yia QutonAdopota Kot ZTEpoNmAACUOTA

Baowkég Nvwoelg Qutonaboloyikng lohoyiag Mopdoroyia lwv e
Eloobo¢ kat MoAAamAacLacuog

TWV LWV ota KUTTApA ToU EEVIOTN

Avanapaywyn lwv

Tafwounon lwv

Ot onpavtikotepol putomnaboyovol loi ¢ Metakivnon Twv LWV ota GUTIKA KUTTOPA

Juprtwpota lohoykwv AcBevelwv ¢ Metadoon Twv lwv e
MNpoodloplopdg kat Tautomnoinon Twv lwv e

AvTlueTwrlon Twy lwoswv ® Baoikég Nvwoelg yla ta loetdn Twv putwy
Qavepoyapa MNapactta Twv GuTwV

Mn Napoottikég AoBéveleg Akpaieg Beppokpaoieg

Tpodomevieg ToElkOTNTEG

Qutotoikol pumol tng atpudodalpag eMnyaviopot Naboyevéoewg

Xnuikoli mapayovteg naboyevéoswg Mnyaviopot Apuvag twv utwy Madntikol unxavio
pol apuvog

Evepyntikol pnxoviopot auuvog e Avtidpaon YnepevaloBnoiag e
Enaydpevn kat Eniktntn Alocuotnuatikr Avtoxn
Eyyevég AvocomolnTikod Zuotnua twv Qutwy

Mnxaviopol avayvwplong aboyovou —
Eeviot) Mnyaviopol £KkpLong Baktnplakwy Sleyeptwy

MeTtaywyr oAUaTog Kal €ékbpacn avioxng
To Tetpdedpo tng AcBévelag. MovoKUKALKEG & MOAUKUKALKEC AcBEveleg
ApxEc kal MEBobol ALayVwoTIKNG TwV aoBEVELWY TWV GUTWV
ApxEg kol MéBodol AvtiueTwriiong Twv AcBevelwv Twv GuTWV

MeVIKEG EVWOLEC XNULKN AVTLUETWTLON
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OAOKANPWHEVN AVTLUETWIILON
KUpleg MetaoulhekTtikeg AcBEveLeg GPOUTWV KAl KNTTEUTIKWV:

Kaprmodpopa Aévdpa :i. MnAoeldn ii. Mupnvokapma iii. Eoriepldoeldn iv. AUmeAL v. EALA vi.
ABokavto

vii. AKTwid1o viii. PoSLd ix. DLotikid x. Kapudid; xi. Mmavava @ Knrneutikd: i.
Johavwdn:

ii. Ztavpavon

iii. KohokuvBoeldn iv. BoABwbN v. Kapwta vi. Opdouvla

Aldyvwon Twv HETACUAAEKTIKWV acBevelwv (KAVIKR Stdyvwon, epyactnplokn Stayvwon,
npoobloplopog acbevelag).

AVTLUETWTILON TWV LETOOUAAEKTIKWY 0.oBevelwV (MPOGUAAEKTIKA Kol LETOGUAAEKTLKN ).
AVTIETWIILON LUKOTOEIKOYOVWVY LUKHATWY TIPOCUAAEKTLKNA KOl LETACUAAEKTLKN ).

AVTLUETWTILON 0VOPWTTOTIABOYOVWY ULIKPOOPYAVIGUWY OTLG ETOLUEGOUCKEUACUEVEG
OOAQTEC.

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOIMHZH

TPOMOZ NMNAPAAOZHZ
Mpoowro pe npdowrmno

XPHzH TEXNOAOTFIQN | AwbaokaAia pe xprion H/Y (Powerpoint kat emileypéva video)
NAHPO®OPIAZ KAI | kot umtootrplén tne podnotaknc Stadikaoiag pe avaptnon
EMIKOINQNIQON | riepiexopévou otnv nAektpovikr mhatdpopua eclass

Opyavwaon Atbaokaldiog
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OPFANQzH AIAAZKAAIAZ ApaotnodTnTa ®dopro¢ Epyaciag
paactnptoth Eéaunvou
39
AMOAEEELG
. . 25
MeAetn&AvailuonBiBAlo
ypadiog
, , 14
Juyypadn epyociwv
37
Mn
KaBodnyolpevnUeAETn
, . 10
JUMUETOXNOEEEETAOELG
Z0vodo Madnuatog
(25 wpec optou 125
Epyaoiac avd nLoTwTkKn
uovaéda)

AZIONOTHZH ®OITHTON | 1.

lpamtn £€étaon, Ye €PpWTIAOELG avATTuENnG /Kol EPWTHOELS TIOA
AamAng emidoyn ¢ kabwg Kal pe EpWTHOELG TTou Bacilovtal oTig epy
00TNPLOKEG OOKNOELG. EAdyLotog mpofiBactpog Pabuog: 5. H Ba
Buoloyia aut) CUMUETEXEL KaTd 80% otov TeAkod Babud tou
pabnuartog. 2.

Epyaocia (aoBeveloloylo) mou avatiBetal os 6i- 1 TPLUEAELS Ol
adec dottntwv. Méylotog Babuog to 2. H BaBuoloyia aut o
UMMETEXEL KaTtd 20% oTov TeEAKO Babuo tou pabnuatog. 3.

O OUVOALKOG BaBPOC MPOKUMTEL WG ABpOLoHA TwV aAVWTEPW SU
o afloloynoswv. 4.

OAa ta avwtépw Aappavouy xwpa otnv EAANVIKA yYAwooa Kol yla
Toug EevoyAwoooug doltntég (m.x. ERASMUS doitntég) otnv Ay
vAwn yAwooa. 5.

Mpodoptkn e€€taon Suvartal va paypatonotnBei oe Qoltntég mo
U £€xouv amallayr ypamtng ef€taonc, tTnv idla nuépa Kol wpa
mou Ba mpayu

ZYNIZTQMENH-BIBAIOTPADIA

Mpotewvopevn BpAoypadia: 1. Agrios G. N. Qutonaboioyia. 2015. 1n EAANVIKN-

5n Apepkavikn €kdoon. UTOPIA EKAOZEIZ M. ENE. 2. Tpafavng @. Qutonaboloyia. 201
8. COPY CITY I.LK.E. 3. HAwomouAog A.T. M'evikry Qutomaboloyia. 2004. Ekdooelg ITYAIANO
2 BAZIAEIAAHZ. 4. T{Aauog E. dutonaboloyia. 2017. 2n ékdoan. UNIBOOKS IKE
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MEAIZZOKOMIA
NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH | TEQMONIKQN EMNIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHZ
EMINEAO MOYAQN | llpomtuyiaxd
KQAIKOX MAGHMATOZ | IM617 | EZAMHNO ZMOYAQN | 2T

MEAIZZOKOMIA

TITAGZ MAGHMATOZ YMNEYOYNOZ: K.NOAYMEPOZ

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG AOVAOEC ATTOVELOVTAL O SLOKPLTA EBAOMAAIAIES
Uépn tou padruaroc m.x. AlaAéeig, Epyaotnplaxéc AGKAoELG K.ATT. Av oL QPES NIZTQTIKEZ
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog MONAAEZ
avaypayte tic eBdouadiaicec wpeg StbaokaAiag kot To aUVoAo Twv BIAAZKANIAZ
TULOTWTIKWY UOVASWV
AwoAE€eLg 3 5
Epyaotnplakég ACKAOELG 2
TYNOZ MAGHMATOZ | Emtotnuovikig Meploxng

YrnoBadpou , levikwv MVwoewy,
Emiotnuovikrig Meptoxrig, Avamtuéng
Agélotritwv

NPOANAITOYMENA MAOHMATA:

FNQ23A AIAAZKAAIAZ ko
EZETAZEQN:

EAANVIKG

TO MAOHMA MNPOZMEPETAI ZE
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

MAOGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

Metd tnv entuyr) ohokAfpwaon tou padruatoc MEAIZZOKOMIA, o/n dottntrg/tpLa, ot eninedo yvwoswv, Oa
propel katavoel tn Soun kol Asttoupyia Tou peAlooloU, va amaplBuel T¢ uAEG Twv peAloowy, va
avayvwpilel kal va meplypadel otolxeia avatopiag kal popdoAoyia tng HEALOoAC, va meplypddeL Kal va
epunvelEL TN cupmnepldopd Kal to PloAoylkd KUKAO ouUTOU Tou eviopou. EmutAéov Ba eival os Béon va
TePLypadEL TNV KOWwVia TNG LEALOOAC Kal va Katavoet Tn doun tng dwALAG TG, ONwe emiong va meplypadel
TLG HeBABOUG YEVETIKNG BEATIWONG TTOU UMOPOUV Vo epappootolv. Akopa Ba pmopel va avayvwpilet kat va
TeEPLYPADEL TIG YEVIKEG OPXEG EKTPODNG LEALOOWY, VA avayVwPIleL TO ONAVTIKA LEALOCOKOULKA GUTA KOL TOV
anapaitnto HeALOOOKOWUIKO €€omAlonO. TéAog, Ba pmopel va avayvwpilel Ta mpoiovta Tng péAlooag, va
Slakpivel T onuacia Toug, va pnopel va meplypadel BooIKEG LBLOTNTEG TTOU £XOUV KaL VA TO EMIAEYEL OTNV
KOBnUepPLVOTNTA TOU.

Ye eminedo wavotAtwy, o/n dpottntrg/tpla Oa propei va oxedlalel kat va ebapUoleL TOUG AmapaitnTous Kot
BaolkoUG HEALGCOKOULKOUG XELPLOUOUGC, OMWE EMIONG KAl TO TPOYPAUUA Tapaywyng Baclloowyv. Akopa Ba
elval og Béon va epapuolel TEXVIKEG yLa TNV apaywyn Kol GAAWV UEALGGOKOULKWY TIPOLOVTWY Omwe yupn,
BaotAkog MoATAC, SNANTAPLO Kal IPAOTIoOAN. Oa UITOPEL VA OpYOVWVEL BEPATTEUTIKEG TPOCEYYLOELS, VO EAEYXEL
yla TIG KUpLEG aioBEveleg TG PEALGoAC Kot va EDOpUOTEL TIPOANTITIKA UETPA TIEPLOPLOUOU TWV VOO UATWY TWV
HEALOOWV.

St eninedo otdoswy, o/n dortntrg/tpla Ba sival oe B£on va unepaoTtiletal Tn onpaoia tTng LEALOCOKOUIAG
yla to TEepIBAANOV Kol TNV KTNVOTpodla, Vo EKTIUA TNV ETILKOVLOOTLKI) CUVELOPOPA TNG MEALOOAC Kal va
evBappuvel yla tn StaduAagn kot mpootaoia Tou eviopou autou. Emiong Ba unopel va evBappuvel yla tTnv
a€lomoinon oNUAVTIKWY LEALGOOKOUIKWY GUTWV EVW TEAOG VA TIPOCTATEVEL TN HEALOOA OO TOUG AAOYLOTOUG
PekaopolG Kal va urtooTnpilel TN MPOOTAGCLA TNG EKTLLWVTAS TNV CNHAVTLKA TG ipoodopa.

Fevikég IkavotnTeg

e Edapuoyn TG yvwong otnv npagn
e Avalntnon, avaluon KoL cuvBecon SeSoUEVWV LE TN XPON KaL TWV AmapaitnTtwy TEXVOAoYLwY
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e [poCapPUOYN OE VEEG KATOOTAOELG

e AMdn anodpacswv

e Autdvopn Epyacia

e Opadikn Epyacia

e Epyaoia oe diemiotnpovikd mepaiiov

o Mapaywyn VEWV EPELVNTIKWV LEEWV

e AOKNON KPLTIKAG KAL QLUTOKPLTLKAG

o Mpoaywyn tng eAeVBePNG, SNULOUPYLKNG KOL EMAYWYLKAG OKEPNG
YeBaoudc oto duaotkd meptBailov

MNEPIEXOMENO MAGHMATO2

OEQPIA

o MeMoookopia o €BviKO Kol taykOopLo eminedo

e  JUOTNUOTIKA Katatagn kat GUAEG Twv peAloowyv. H avamtuén kat n kowwvia Twv pekiloowv (Bacidiooa,
epyatpla, knonvag).

e Mopodoloyia, avatopia kat puctodoyia Tng HEALOOAG. BLoAoyLkOG KUKAOG LEALOTOG

e Alatpodn, SpaotnploTNTES Kol CUUTEPLDOPA TWV LEALGOWV

e H dwAid, n opunvoupyla, n YEVETIKA Kal N BEATIWON TWV LEALOOWV.

e BOOLKEG YVWOELS Slaxeiplong LeALOCOKOUELOU

e  MnXaviopog mapaywyng LeAlol Kot cUAOYNG yupnG. MeALOOOKOULIKA puTd

e Avamrtuén peAloolol Katd tn SLdpKeLa Tou £Toug, Bacikol LeALoCOKOMLKOL XELpLOpOL (AvolEn, kaAokalipt,
$Owonwpo, xelpwvag)

o MEALOOOKOULKOG EEOTTALOWOG

e Eloaywylkad otolxeio avodoplkd Pe Toug exBpouc, TIC aoBEveLeg Kal TIC SNANTNPLACELS TWV UEALGOWV.
APUVTIKOL PNXaVIopOL LEALOCLOU

o  QuOLKOXNMLKA XAPAKTNPLOTIKA LeALOU. NoBeieg peAol

e [poidvta kuP£EAng (yupn, mpdmoln, BactAkog moAtog, SnAntrplo, kepi)

EPTAZTHPIO

e Edoappoyég otn peAlocookopia

o KAwwkn e€€taon kat Andn SelyldTtwy ylo EpyacTtnpLakn SLayvwaon VoonUATwY TG LEALoTOG
o Emidel€n Baokwyv LEALOGOKOULKWVY XELPLOMWY OTO UEALOCOKOUELD

o EmwokéPelg

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOTMHzZH

TPOMOZ NMAPAAOZHZ. | Mpoowrto pe TPOowTto SLaAEEeLG oto audLlOgatpo KaL otnv
unaBpo

XPHZH TEXNOAOTIQN | o Xprion TME otn Adaokahio
NAHPO®OPIAZ KAI ENIKOINQNIQN | e Xprion TME otnv Epyoaotnplakn Ekmaideuon (Xprion AoyLopikwy
OTOTLOTIKOU EAEYXOU TNG TTOLOTNTAG TWV TPOodipwy)
e Xpnrion TNE otnv EMkowwvia Ue Toug $poLtnTES

To UAkO Tou paBnuatog (Bewpla KAl AOKACELS) €lval avapTnUEVO
oto e-class tou TETA tou MO. H emikowvwvia pe Toug S1600KOUEVOUC
YIVETOL HEOW QAVOKOLWVWOEWV 0TOo e-class. Ao tnv mAatdpopua autn
puropoUv oL SL6AOKOUEVOL Va EMIKOWVWVOUV UE email pe Tov

Suddokovta.
OPIFANQzH AIAAZKAAIAZ , ®doprog Epyaciag
Apaotnpiotnta E€orivou
Alalé€elg 39
Epyaotnplakég 0oKNOELG 26
Enidel€n 10
Juvévteuén amod L8O 2
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EKMoSeVTIKEG EMLOKEPELG 6
Mn kaBodnyouevn 42
HEAETN

ZUvoAo Madnuatog

(25 wpeg poprou epyaociacg 125
avd noTwtikn povada)

AZIONOTHZH QOITHTON | 1. Fpanth €étaon (70 %):

NMwooa afloAoynong: EAAnviKA

MéBodog afloAdynong:

e Aokwooia moAAamAng emthoync (Alapopdwrtikn,
JUUMEPACATLKA)

e Epwtnoelg ouvToung amavtnong

e EmiAuon mpoBAnpdtwy (Aloapopdwtikr, ZULMEPACATLKN)

2. BaBuog epyaoctnpiov (30%):
- Fpantn Epyacia (AlapopdwTtikn, ZUUMEPACUOTLKA)
- Anuooia Mapouciaon (AtapopdwTtiky, ZUUMEPACHOTLKA)

ZYNIZTQMENH-BIBAIOTPADIA

--Npotewvopevn BipAoypadia :

e . Xapwavng, MéAooa kat Mehioookoukny Texvikn, 2017. Ekdooelg MAMMA NIK. EIPHNH -
MEAIZZOKOMIKH ENIOEQPHSH

e A. OpacuBollou, MNpaktikh Melioookopia, MpoPAfuata, Awtieg & AUoelg, 2015. Ekdd6oetg NAMMNA N.
EIPHNH

-Zuvadn ENMLOTNOVIKA TEPLOSIKA:
e Journal of Apicultural Research
e Apidologie

e Journal of Apicultural Science

e MeAloookouikr EmBewpnon
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MOPIAKH AIATNQZTIKH TPOOIMQN
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMNONIKQN EMIZTHMQN

TMHMA | EMIXTHMHX TPOOIMQN KAI AIATPODHX

EMINEAO £MNOYAQN | llportuxiakd

KQAIKOZ MAOHMATOZ | ME618 | EEAMHNO 2MMOYAQN | 2T

MOPIAKH AIATNQZXTIKH TPOOIMQN

TITAGZ MAGHMATOZ YMEYOYNOZ: O. TOYAAZ

O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEC ATTOVELOVTAL O SLOKPLTA UEPN EBAOMAAIAIES

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ

ToU padnuatog m.x. Atadééetg, Epyaotnplakes AoKRoeLs K.Am. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog MONAAEZ
. . ; ’ AIAAZKANIAZ
avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To cUVOAO TwV
TULOTWTIKWY UOVASWV

AoAEEeLg 3 3

Epyaotnplakég ACKAOELG 2 2

5 5

lpoo¥<ate oelpéc av ypelaotei. H opyavwan dtbackadiag kat ot
SLOaKTIKEG uEF0S0L TOU YPNOLUOTOLOUVTAL TTEPLYPAPOVTAL AVAAUTIKX OTO
4.

TYNOZ MAGHMATOZ | Emotnpovikn Meployn BlioAoyiag, Moplakng BloAoylag kat

YroBadpou , Mevikwv Vwoewy, BLOT[)\npod)opu(r']q
Emiotnuovikrg Meptoxrig, Avamtuéng
Aglotriitwy

MPOAMAITOYMENA MAGHMATA: | Bloloyia, Moptlakn Blodoyia kat BlomAnpodopikry

TNQz3A AIAAZKAAIAL ko | EAANVKA
EZETAZEQN:

TO MAGHMA NPOZMEPETAI 2E | Nal (oto ayyAikad)
®DOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://food.uth.gr/theodoros-goulas/
MAGHMATOS (URL)

1.

MAOGHZIAKA ANOTEAEZMATA

Ma6nolakd AntoteAéopata

Me tnv entuxr ohokAnpwon tou padnpoatog o potntic/tpla Ba sival o B€on va:

AL0BETEL TTOAU £€ELOIKEUMEVEG YVWOELG OLXUNG TIAVW OTLG LOPLOKEG TEXVIKEC TTIOU
XPNOLUOTIOLOUVTAL OTNV oPAAELD KOL TIOLOTNTA TWV TPOPLUWV KoL TTOTWY, KoL TIOU ATTOTEAOUV TN
Baon ylo mpwToTUTN OKEWN. ALOBETEL KPLTIKA EMYVWON TWV {NTNUATWY Tou adopouv thv
aodaAeLa Kal TOLOTNTA TWV TPOPGIHUWY KAL TWV LOPLOKWY TEXVIKWY SLaadAALoNG auTwy.

Katéxel e€eldikeupéveg 5€10TNTEG emiAUONG MPOPANUATWY, OL OTIOLEG ATMALTOUVTAL OTNV £PEUVA
1/KaL TNV KOLVOTOWLO TIPOKELEVOU VAL avartuxBouv VEEC YVWOELS Kol SLadLkacieg mavw otn
Moplakr AloyVWwOTLKNA.

‘Exel oAoKANpWUEVN yVWON 0Tn LopLakr avaAuon, SelypatoAnyia, mpooeyyioelg Kal LeyEon.
M'Vwpilel Tov Baoiko €€OTMALOLO yLa TNV edapUoyr] TwV Hoplakwy LEBOSwV avaAuong

FeVIKEG IKAVOTNTEG

Mropel va Slaxelpiletal kat va petaoyxnuatilel meplpaiiovta epyaciag fj omoudng mou eivat
oUVOeTa, aMPOPBAENTA KAl ATALTOUV VEEG OTPATNYLKEG TIPOCEYYIOELG.

AvalapBadvel tnv euBuvn yla Tn cLVELoHOPA OTLC ETTAYYEAUOTIKES YVWOELG KAL TIPOKTIKEG A/KaL yLa
™V aloAdynon g oTpaATNYLKNAG amodoong ouddwy.

Mrmopetl va kavel avalntnoelg, avalloelg kat cuvBeon dedopévwy Kal mAnpodopLwy, Pe TN Xpron
TWV aIoPaiTtNTWVY TEXVOAOYLWV.
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e Mropel va MPocapUOOCTEL 08 VEEC KATAOTACELS, VA TAPEL ATOPACELG KOL VO TIPAYLATOTIOLA OEL
auTOvOoun Kal opadikn epyaocia, va OOKAOEL KPLTIKN KOL QUTOKPLTLKI OTO €pyo TOU Kol va
nipoaywyr TV eAeUBOepn, SNULOUPYLK KoL EMAYWYLKT) OKEY.

1. NEPIEXOMENO MAOHMATOZ

Oswpia
1" ERSopdada
MopLaKEG TEXVIKECG Kal TPOdLUA.

2" EBSouada
ZedutAwvovtag tnv maboyovo cupmnepldopd Twv dutonaboyovwy PECW TIPONYHEVWY LOPLOKWV
TEXVLIKWY

3" ERSopada
MopLaKOG XAPAKTNPLOUOG TNG WXPATOEUYOVIKIG LUKNTLAOLKNG XAwpidag w¢ katvotopo epyaleio yla
TNV moTonoinon tng MPoéAeuong tou Kade

4" EBSopada
MopLaKkég Kot «OULKES» TEXVLKEG YL TN LEAETN TNG LKpOXAwPLSag Tou eviépou mou oxetilovtal e
TV napaywyn {WiKwv tpodipwv

5" EBSopdada
MopLakog PoadLlopLopog Kal Katavou Twy Upwv os dpolta

6" EBSopada
TPEXOUGCEG KOl VEEG LOEEG OXETIKA |LE TG LOPLOKEG LEBOSOUG avayvwpLong TNG KPOBLOKAG
QVATTUENG OTOUG XUOUG dpolTwV

7" EBSopada
MopLaKEG TEXVIKEC TTOU OXETI{OVTOL E TNV TAUTOMOINoN TNG BAKTNPLOKAC HiKpoxAwpidag Twv
Balaocovwv

8" EBSopada
A&LoAGyNoN TNG LKpoXAwpPLida Tou KPEATOG KAl TWV TPOLOVIWY KPEATOG O OPLOKO eminedo.

9" ERSopada
MoOPLOKEG TEXVIKEG VLA TOV TTPOCSLOPLOUO TwV LAB o0& {UpwUEVA SNUNTPLOKA KL TTPOlOVTa KPEATOG

10" EBSopada
MpoadLoplopdg TNG YewypadLKAG TPOEAEUONC TWV TPODLUWVY [UE LOPLAKES TEXVIKEC

11" EBSopada
MopLaKOG TPOCSLOPLOUOC EVIEPLKWY LWV O PPEOKO TIpOiovVTa

12" EBSopada
Ipriyopn avixveuon maboyovwy Tpodipwy He Xpron LopLoKwy Hebodwyv

13" EBSopada
Texvikég Baolopéveg og Bloalodntrpeg: Eva aglomioto epyaleio yla tnv aviyveuon naboyovwy anod
TpodEg

Epyaotnplakég AGKAOELG
1" : Real-time Reverse Transcription PCR
2" :Quantitative PCR
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3" : IxeSLOOUOG EKKLVNTWV yLa edapuoyég PCR

4" : Multiplex PCR

57 : AAAnAoUxLon ylo TauTomoinon UIKPOoPYaVIOHOG
6" : Xprion Bacewv 8eS0UEVWV YLA TAUTOMOLNGON UIKPOOPYAVIOUWY
7" : Terminal Restriction Fragment Length Polymorphism (TRFLP)

AIAAKTIKEZ kot MAOHZIAKEZ MEOGOAOI - AZIOAOlHzZH

TPONOZz NAPAAOZHZ
Mpoowro ue npoowmno, E§ anootdoews
eknaibevan K.AT.

XPHZH TEXNOAOTIQN

NAHPO®OPIAZ KAI ENMIKOINQNIQN
Xprion T.M.E. otn Atbaokalia, otnv
Epyaotnprlaxn Exknaibevon, otnv Entkotvwvia
E TOUG POLTNTES

OPrANQzH AIAAZKAAIAZ

Meptypagovtat avaAuTikd 0 TPOTOG Kol
uedobol St6aokaliag.
AlaAéelg, Seuwvapla, Epyaotnpiaky Aoknaon,
Aoknon lebiou, MeAétn & avdAuon
BiBAoypaepiag, @povriotrplo, Mpaktikn
(TortoO9€tnon), KAwuwkny Acknan, KaAAitexviko
Epyaotiiplo, Awabpaotikn Sbaokalia,
EKTTaULOEVUTIKEG ETILOKEYELS, EKTOvNan UEAETNG
(project), Zuyypari epyaciac / epyaciwy,
KaAAwteyvikn énutoupyia, KA.

Avaypd@ovtal oL WPEG UEAETNG TOU QOLTNTH Lo
kaOe padnaolakn dpactnpiotnta kadws kat ot
wpeg un kadobnyoUUevns UEAETNG WOTE O
OUVOALKOG (OpTO¢ €epyaociag ot eminedo
egéaunvou va avtiotolyel ota standards tou
ECTS

Awa {wong.
Apaotnpiotnra @éprog Epyacia
Eéaunvou
Aaé€elg 52
(13 B x 4 wpeg)
Epyaotnplakég 0oKNoELg 26
(13 Epy. Aok. X 2 wpeg)
Avadopd epyaoTtnpLaKwy 21
O0OKNOEWV
Mpoetoluacia yla ypamntn 26
g€étaon (13 AlaA. x 2 wpeg)
ZUvoAo Madnuatog 125
(25 wpeg poptou epyaociacg
. . . (5 ECTS)
avd moTwtikn povada)

AZIONOrHzZH OOITHTQN
Meptypapn tne Stadikaoiag aétoAdynang

MNwaooa AloAdynong, Médobot a&loAdynaong,
AlQUOPQWTIKA 1) SUUMEPAOUATIKN, AoKyuaoio
MoAdartAri¢  Emtdoyng, Epwtnoelg Zuvtoung
Anavtnong, Epwrtrioeic Avarmtuéng Aokiiwv,
Ermtiduon  [lpoBAnuatwv, [panty Epyaocia,
Ex9eon / Avagopd, [Mpogopikn E&Etaon,
Anuoota Mapouoiaon, Epyaotnpiakn Epyacia,
KAwvikry  E&€taon  Aadevoug,  KaAAwteyvikn
Epunveia, AAAn / AMeg

Avaépovtal pnta mpoobLOPLOUEVA KPLTHPL
aéloAdynong kat eav kat ou eivat npooBaotua
QIO TOUG (POLTNTEG.

l. Tpamtn e€€taon (80 %) Stafaduiopévng SuokoAiag
Tou mepAapBaveL:

- Epwtnoetlg moANamAn g emAoyng

- Epwtnoelg cuVTOUNG avAmTtuéng

- EpwTNAOELG KPLOEWG KOl OVATITUENG

Il. Epyaotnplakég aoknoel (20%):

- JUMMETOXN KAl EMiS00N KATA TNV EPYOOTNPLAKN
aoknon

- Fparmth avadopd AnoTEAECUATWY EPYAOTNPLAKNAG
aoKnong

JUVETWG: 0 GUVOALKOG BaBUOC TPOKUTITEL WG ABpoLopa
TWV AVWTEPW SUO EMPEPOUG OELOAOYHOEWV.

3. ZYNIZTQMENH-BIBAIOTPADIA

-lpotewouevn BiBAoypapia :

e  Molecular Techniques in Food Biology: Safety, Biotechnology, Authenticity and Traceability
Aly Farag El Sheikha (Editor), Robert E. Levin (Editor), Jianping Xu (Editor)
e The Use of Molecular Biology Techniques in Food Traceability. M. Espifieira, F.J.Santaclara
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-ZUVapn EMLOTNUOVIKA TTEPLOSLKA:

Journal of Microbiology, Biotechnology and Food Sciences
Food Science and Technology

Molecular Nutrition and Food Research

Molecular Nutrition and Food Technology

Molecular gastronomy

Food Chemistry
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&

Z’ EEAMHNO

TEXNOAOTIA KAI NOIOTIKOZ EAEFXOz FTAAAKTOZ KAI MPOIONTQN TOY

NEPITPAMMA MAOGHMATO2

FENIKA
2XOAH | TEQMONIKQN ENIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHZ
EMINEAO NOYAQN | lportuxiaxo
KQAIKOZ MAGHMATOZz | ME711 | EEAMHNO ZMOYAQN | z

TEXNOAOTIA KAI NOIOTIKOS EAEFX0Z FAAAKTOZ KAI TPOIONTQN
TOY
YMEYOYNOZ: M. KAKATIANNH

TITAOZ MAGHMATOZ

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ

O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEC ATTOVELLOVTOL O SLOKPLTA EBAOMAAIAIES
Uépn tou padnuatog m.y. Atadééeig, Epyaotnplakes AOKNOEeLG K.ATt. Av ot QPES NIZTQTIKEZ
TLOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog MONAAEZ

avaypayte ti¢ eBdouadiaie¢ wpeg Stdaokaliog kat To cuvolo Twv AIAAZKANIAZ

TLOTWTIKWY UoVASWV
AoAEEELG 3 6
Epyaotnplakég ACHOELG 3

TYNOX MAGHMATOZ
YroBadpou , Mevikwv VWoewy,
Emiotnuovikrig Meptoxrig, Avamtuéng
Aglotritwv

Emuotnuovikig Meploxng, Eldikol Yrnofabpou

MNPOAMNAITOYMENA MAOGHMATA: | OXI
FAQzzA AIAAZKANIAZ kot | EAANVIKG
EZETAZEQN:
TO MAOHMA MNMPOZMEPETAI ZE | NAI

OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

https://food.uth.gr/poiotikos-elegxos-galatos/

MAQGHZIAKA ANOTEAEZMATA

Ma6nolakd AntoteAéopata

H TEXNOAOTIA KAI NOIOTIKOZ EAETXOX FAAAKTOZ KAI MTPOIONTQN TOY amoteAei Baotkd uddnua 5ol
KOl ETILOTNUOVIKOU UToBABpou yla tn BloolvBeon Kal €KKPLON TOU YAAOKTOC, cUOTAGCN, GUGCLKOXN LKA
XOPOKTNPLOTIKA OPETMTIKA Kal HIKPOPBLOAOYLKA XAPAKTNPLOTIKA, voBeieg, Slaxeiplon tng molotnTAg, TNG
UYLELVAG KaL TNG A0PAAELOG TOU YAAQKTOG KOl TWV TTPOLOVIWY TOU, MAPAYOVTES TTOU EMNPEAlouV Tn cuoTaon
KOl To GUOLKOXNULKA XOPOKTNPLOTIKA TOU YAAQKTOG, HiKpoBloloyia Tou vwrmolU yAAQKTog, avamtuén
HLKPOOPYaVIOUWY, {UUWOELG KAL LNXOVLIOHOG AAAOLWONG TOU YAAQKTOG, UYLELVA TNG TOPAYWYNG, CUVTAPNONG
Kol PeETadopdG TOU VWIOU YAAOKTOC, TEXVOAOYLQ, UYLELVI) KOL TIOLOTIKO £AEYXO TOU TOOTEPLWHEVOU,
OMOCTELPWHEVOU, CUUTTUKVWEVOU, KOVIOTIOLNUEVOU KOL GOKOAATOUXOU YAAQKTOG, TEYVOAoyla, UYLELV Kal
TIOLOTIKO €AEYXO TWV TUPLWYV, TNG YLoUPTNG, TNG KPEUAC, Tou BoutUpou Kol Tou Taywtol, €viupa Kot
HLKPOPBLOKEG KAANLEPYELEG TIOU XPNOLUOTOLOUVTOL OTNV Tapaywyrn TMPoidviwy yAAaktog, emidpachn Twv
pHeBOSwV enefepyaciag otn cloTAoN KAl TO GUGLKOXNHLKA XAPOAKTNPLOTLKA TOU YAAakTtog, SelypatoAnlia
TOU YAAQKTOC KOl TwV TPOLOVIWV TOU, UYLELVN Hovadwv emnefepyaciag yaAaktog, €£OMALOUO HOVASWV
enefepyaoiag yalaktog, mpodlaypadeg, KoBapLlopo Kol amoAUUaver), AUTOUOTIOUO povadwy enetepyaoiag
yaAaktog, aflonoinon unonpoioviwy povadwy enefepyaoiag yaAoKTog.

Me tnv entuxn oAokAnpwaon Tou padnuatoc, ol poltnteg Ba eival og Béon va:

1. AvalUouv Kpttik@ tn BloolvBeon, clotaon Kal pikpoBloloyla Tou yAAAKTOG KAl TWV TPOLOVIWY
TOU, KOTOVOWVTAC TLG BLOXNULKES KAl PUOLKOXNULKEG Slepyacieg tou emnpealouy TNV MoLOTNTA TOUC.
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2. Edappolouvv efeldikeupéveg pedodoug deypatoAnyiag kat eAéyyou yla tnv afloAoynon tng
noldTNTAG Kol 0oPAAELAG TOU YAAOKTOG KL TWV YOAOKTOKOMLKWY TIPOIOVIWYV OE TIPOYHOTLKEG
oUVONKEeG TTapaYWYNG Kol emefepyaaiag.

3. Ixebialouv Kot agloAoyoUVv TEXVOAOYLKA OXAMATO TAPAYWYNG YOAOKTOKOMLKWY TIPOIOVIWY,
EVOWUATWVOVTAG CUYXPOVEG TEXVIKEC AUTOMATIOMOU KOL TTPOTUTIAL UYLELVAG.

4. EmUOouv ouvBeta mpofAfpata molotntag, ooddAselag kat oAAolwong KAtd tnv mopaywyn,
anoBrkeuon Kat SLVoU TWV TPOTOVTWY, TIPOTELVOVTAG ETLOTN LOVLKA TEKUNPLWUEVEG AUCELG,.

5.  A&oAoyoUv KpLTIKA TLG ETUTTWOELG TwV HeOObwV enefepyaciog otn cUOTAON KOL OTA AELTOUPYLKA
XOPOKTNPLOTIKA TOU YAAQKTOG KOl TWV TTPOLOVIWY Tou.

6. EkteAoUvV autovopa cUVOETEC £pyaoTnPLOKEG OVOAUOELG KAl SOKLUEG (XNHUKEG, HUUKPOBLOAOYLIKEG,
OPYQAVOANTITIKEC), TEKUNPLWVOVTAG Ta amoteAéopata pe Bacn tn 6iebvr BLBAloypadia Katl ta
MpOTUTIA TG Blopnxaviag.

7. Zuvepyalovtal SLEMLOTNMOVLKA LE EMayyeEAUATIEG TOU aypodlatpodlkol TOUED YL TOV TTOLOTIKO
OXESLAOUO KaL TNV KOWVOTOUia oTa TpolovTa yAAAKTOG.

8. Avantuooouv oTpatnyikég Stacdaiiong moldtntag Kat ix\vnAaouotntag, cUudwva e TIG ApXES
HACCP kot TG eupwrnaikég/Siebveic mpodiaypadéc.

9. TeKUNPLWVOUV EMLOTNHOVIKA KAL TTOPOUCLAIOUV HE OADIVELO EUPHUOTA KAL TIPOTACELS OE YPOTTTO
Kal tpodoplkd Adyo, XpnoLUOoToLwVTaS TV opoloyia Tou emiotnpovikol mediou.

| Fevikég IkavotnTeg

o

Avalitnon, avaluon Kat cUvOeon Sedopévwy Kat MANPodopLWY, HE TN XPHON KoL TWV AmapaithnTtwy

TEXVOAOYLWV (BACLKO TNV EpYAOTNPLOKA KAL TTOLOTLKA avaAuon)

o O O O O

AP anoddoswv (os Oépata moldtnTag, achAAeLAS Kot KploWwwy onueiwv eAéyxou)

AuTtovon gpyacia (0TNV eKTEAECN EpYAOTNPLAKWY EAEYXWV Kal cuvTtaln avadopwv)

Opadikn epyacia (kalilepysital évtova o€ epyaotrpla Kat emoKEPELS)

Epyaoia o€ Siemiotnpuoviko neptBaAlov (texvoloyia, xnpeia, pikpoPLlodoylia, UYLELVE, LNXAVLKN)
AoCKNON KPLTIKAG KOl OUTOKPLTIKNAG (HEoa amd afloAoynoelg, opyavoAnTTkoUG €AEyXOUC, TEXVLKN

TeEKUNPilwon)

[e]

[e]

MNpooaployn o0& VEEG KATAOTAOCELS (AOyw £EEALENC TEXVOAOYLWY, AUTOMATIOUWY Kot VEWV Ttpodlaypadwv)
MNpoaywyn t¢ eAelBOepng, SNUIOUPYLKAG Ko EMaywykiG okEPng (s8ikd otnv mapaywyn/oxediaon

KOLVOTOUWV TPoilovIwy)

NEPIEXOMENO MAOHMATO2

OEQPIA

BlooUvBeon Kal €KKPLoN TOU YAAQKTOG

JUOTATIKA, GUGCLKOXNILKA XOPOAKTNPLOTLKA Kal Bpemtikr) afla Tou yaAaKTog,.

Enidpaon Stadpopwv napayoviwy (B€puavaon, Pun, opoyevomnoinon KAI) mou ennpealouv Tn cUOTACH Kal
TA GUOLKOXNIULKA XOPOKTNPLOTIKA TOU YAAQKTOG.

MikpoBloAoyia Tou vwIou YAAAKTOG. AVATITUEN ULIKPOOPYOAVIOUWY, JUHWOELS KAl UNXOVIOPOG aAAolwaong
TOU YGAQKTOG.

YYLELVH TNG Mapaywyng, cuVTHPNoNG Kot LETAdOPAG TOU VWITOU YAAAKTOG.

MoLOTIKOCG EAEYXOC VWTIOU YAAOKTOC KaL OXECN TOLOTNTAC VWTTOU YAAOKTOG [E TA Ipoiova.

Texvoloyia, UYLELVI) KOl TIOLOTIKOG €AEYXOC TOU TOOTEPLWHEVOU, QTMOCTELPWHEVOU, CUUTIUKVWHEVOU,
KOVLOTIOLNEVOU KOl GCOKOAQTOUXOU YAAQKTOG.

Texvoloyia, UYLELVH KOL TIOLOTIKOG EAEYXOC TWV TUPLWY, TNE yLaoUpTtng, Kal GAAwv {UpoUUEVWY TTPOIOVTWY
(Euvoyaha, kedip), TN KpEUAG YAAAKTOG, TOU BoutUpou, Tou maywtou.

‘Evlupa Kal UKPOBLOKES KAAALEPYELEG TIOU XPNOLUOTIOLOUVTAL OTNV TApaywyn MPOIOVTIWY YAAAKTOG.

Enidpaon Twv pebddwv enefepyaoiag otn cuotaon Kol Ta GUCLKOXNHULKA XAPAKTNPLOTIKA TOU YAAAKTOC.
Awdpketa Twng YyOAAKTOG

MikpoBloAoyia Kal aANOLWOELG TOU TIAOTEPLWHUEVOU YAAAKTOG KAL TWV TPOIOVIWY YAAAKTOG. AvBuylewvd —
akataAAnAa mpoiovra.

JUYXPOVEG TAOELG OTNV TEXVOAOYia yAAOKTOG

KaBaplopdg Kat UyLeELVH TwV EYKATACTACEWV eNefepyaciog yOAaKTOG.

E€omALlopog povadwy enefepyaciag yahaktog. NpodlaypadEg, kabBaplopdg kat amoAlpavon.
Autopatonoinon povadwy enefepyaciag YAAOKTOG Kol cUYXPOVEG TACELG 0T SOUN Kal opyavwon
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e Aflomoinon umomnpoiovtwy povadwy enefepyaciag yaAakTtog. Xpron Twv cUCTATIKWY TOU YAAAKTOG oTnV
TAPAoKeU AAAWY TpObLUWV.

e AlaoddAion moldtnTag Kot aodAaAelag Kal Kpiolpa onueia eAéyxou, amo TV mpwtn UAN UEXPL TO TEALKO
npoiov, delypatoAnydia Tou yAAaKTOG Kat Twv Poilovtwy Tou Kat PEBodol eAéyxou otig Stadopeg dAaoeLg
Tlapaywyng Kot mapalapng mpwtng UANG, enmefepyacio Kal TEAKWY TTPOLOVIWY, TTOLOTIKA XAPAKTNPLOTLKA,
alohdynon Kal mpoTuma YAAAKTOC Kol YOUAQKTOKOULKWVY TTPOLOVIWV.

EPTAZTHPIO

1. QUOLKOXNKLIKA XOPOKTNPLOTIKA Tou vwroU yaAaktog (pH, tithodotoupevn ofutnta, €upecol péBodol
EKTINONG TNG 0EUTNTAG, OTABEPOTNTA TOU VWITOU YAAAKTOG, EL6LKO BApOG).

2. Npoodloplopd KUplwv CUOTATIKWY YAAOKTOG (AUTOTIEPLEKTIKOTNTA, SLAXWPLOMOG MPWTEIVWVY).

3.'EAEYX0G UYLELVIG KATAOTAONG TOU VWTIOU YAAQKTOG (AVOOTAATIKOL TP AYOVTES, ELETOL KO ApETOL LEBOSOL
€KTIUNONG PKPOBLOAOYLKAC KaTtdoTaonc, EAeyxog kabapotntag).

4. JupmAnpwpatikol EAeyxol yla TNV moldTnTa Tou VwioU yahaktog (EAeyxog vobelag e vepo, avixveuon Twv
Slapopwv 16wV YAAaKToC o piypota).

5. E€olkeiwon omoubaotwv e To Bacikd £EOMALOUO TOU XPNOLUOMOLE(TAL amd TIC Blopnxavieg yaAaKTog
(kopudoAoyoL, opoyevomoLnTteg, eVOAAAKTEG BepuoTnTag).

6. MpoPAnuata Tumonoinong Kot XpnoLUOmMoincn QUTOUATOTOLNEVNG CUCKEUNG AVOAUTH YOAQKTOG yLa TOV
€\eyxo NG oUvBeoNG Tou YAAQKTOG.

7. 'EAeyxog tou PBabuol Bepuikng enefepyaciog tou yaAaktog (dwodatdon, unepofelddon) Kal €LOKWY
KATNYOPLWY ULKPOOPYAVIoUWY (Bgppodvtoxwy, Luxpotpodwv).

8. Xpnotpomoinon ofuyalaktikwv KaAAlepyelwv, Tapaokeu (UHWUEVWY eldWv yAAaKTog (ylaouptn),
MPOGSLoPLOUOE 0EUTNTAC YLOUPTNG, EAEYXOG XAPAKTNPLOTIKWY HLKPOOPYAVIOUWV TNG yLaoUpTng.

9. MnYoviopog MREEWG TOU YAAAKTOG ME TUTLA KAl HEAETN TAPAyOVIWY TOU EMNPEAIOUV TNV TINKTLKM
LkavOTNTA KOL T cuvalpeon.

10. OpyavoAnmTIKOG EAEYXOG TUPLWY, TIPOCSLOPLOMOG AUTOTIEPLEKTLKOTNTAG Kol TTPOGSLOPLOPOG 0EUTNTAG OTO
tupl.

11. Napaokeur MOywWToU Kot EAeyX0g toLloTNTAS (MPOaSLoPLOUOG TOGOOTOU SLOYKWONG KoLl TG CUTEPLPOPAG
TOUG KATA& TOU ALWGLKO).

12. MNpoodloplopdg pumavtwy yalaktog: aviyveuon adAatofivng M1, avtipikpoflakol moapayovteg

13. NapakoAolBnon os TupoKolEio, ota TAaiola eKMALOEUTIKAG emiokePng, TNG SLaSLIKACLOC TOPAOKEUNG
napadootakwyv eAnVikwy tuplwv (Déta, Mpaflépa, TUPLA TUPOYAAAKTOG) Kol UETPAOELS Tou pH Katd Tn
SLAPKELA TNG TUPOKOUNGONG.

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOIMHZH

TPOMOZ NAPAAOZHE | Ad {wong Stahégelg oto audlOeatpo/aibouca Sidaokahiag Kat
EPYAOTNPLAKEG OLOKNOELG OTOV KATAAANAO £pYAOTNPLAKO XWPO

XPHZH TEXNOAOTIQN | o Xprion T.M.E. otn AdaokaAia
MNAHPO®OPIAZ KAI ENIKOINQNION | ¢ Xprion T.MN.E. otnv Emkowvwvia pe Toug GpoLtntég
To UALKO Tou paBnpatog (Bewpla KAl AOKAOELG) elval avapTtnuévo
oto e-class tou TETA tou MO. H enkowvwvia pe Toug SL600KOUEVOUG
yivetal péow avakowwoewv oto e-class. Alo tnv mAatdopua autnh
UIopoUV oL SLEAGKOEVOL VA ETILKOWVWVOUV e email pe Tov

Suddokovta.
OPTANQZH AIAAZKAAIAZ , ®doprog Epyaciag
Apaotnplotnta E€aprivou
AloAE€eLg 39
Epy0oTnpLlaKEG QOKNOELG 39
MeA€tn kot avaiuon 45
BBAloypadioag
MeAETN QUTOTEANG 27
ZUvodo MaSnuatog
(25 wpeg poptou epyaciag 150
avd moTwTtiky povada)
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AZIONOTHZH OOITHTON | 1. parmtA §étaon (70 %):

- Epwtnoetlg moANamAng emidoyng (Alapopdwtikn,
JUUMEPACATLKA)

- Epwtnoelg olvtoung avantuéng (Aloapopdwtikn,
JUUMEPACLATLKA)

- Epwtnoelg kploswg kat avamntuéng (Atapopdwtiki,
JUUTEPACLOTLKA)

- EpwTnoeLg ekTeTOUEVNG avamtuéng (Alapopdpwtikn,
JUUTEPACLATLKA)

2. BaBuog spyaoctnpiov (30%):

- Epwtrioelg moAAamAR G eTUAOYNG

- Epwtnoelg oLVTOUNG AMAVTNONG

- AELOAOYNON EpYQOTNPLAKWVY EPYOCLWV

ZYNIZTQMENH-BIBAIOTPADIA

-Mpotewodpevn BiBAoypadia :

e Yylewvn kat Texvoloyio tou yahaktog kal Twv potoviwy tou, MANTHZ |. ANTQNIOZ, NAMATEQPTIOY K.
AHMHTPIOZ, ®AETOYPHS |. AHMHTPIOZ, AITEAIAHE 3. ANOXTOAOS, Ekdoon 2™ 2018, Ekd6oelg: ADOI
KYPIAKIAH EKAOZEIZ A.E.

e EmlotAun Kat Texvohoyio FdAaktog kot Faloktokopkwv Mpoidviwv, Kexayldg Xpriotog, Todkohn
Euotabia, 2n'Ekdoan, 2020, Ekddoelc NEQN TEXNOAOTIQN IAIQTIKH KEDAAAIOYXIKH ETAIPEIA

e Epyaotnplak €£€Toon TOU YAAQKTOC KOl TwV YOAQAKTOKOUIKWV Tipoiovtwy, MANTHI ANTQNIOS,
MANATEQPTIOY AHMHTPIOZ, OAETOYPHE AHMHTPIOZ, 2" ‘Ekdoon, 2015, Ekdooelg ADQOI KYPIAKIAH
EKAOZEIZ A.E.

e Emtiotrpun Kot Texvohoyia FaAaktog kat Fadaktokopkwy MNpoidvtwy, Walstra, Pieter Walstra, Jan T. M.
Wouters, Tom J. Geurts, 1"'Ekdoon, 2023, Ek66celg BROKEN HILL PUBLISHERS LTD

e Texvoloyia mpoidviwyv FaAaktog- Tupokopia, Zepdpupibng I. 2001, EkS6oeLg Maxoldng

e Zepdupidng . (2001), “Texvoloyla mpoidvtwv YAAAKTOC - ZUMOUMEVO TPOIOVTA, TOYWTO, KpEUQ,
Boutupo”, EkS. MNaxoudn — MNamouAn

e Tupokopia, Avudavtakng Eppavound M., 2004, Ekdooelg STAMOYAH

e [GAa, EmiotAun, Texvohoyio kat 'EAeyxol Alaoddliong Moiwdtntag, Kexayidag Xp. Ekdoon 17, 2011,
Ek&ooelg: MAPIA NAPIKOY & 2IA ENME

e Kapwvapidbng 2., Moadtoou . (2009), “Tahaktokopia”, EkS. EMBPYO - STYAIANOZ BAZIAEIAAHZ

e Mrnivtong, ©. kot Mamadnuag @. (2009), “Tupi — texvoloyia yAAaktog — Tupokouio — Tapouciaon
Tuplwv”, EkS. Woxalog.

e [dAa kat MNpoiovra FaAaktog, Varnam Alan H., Sutherland Jane P., Ekdoon 1", 2008, Ekd00eLg: STEAAA
MNAPIKOY & 2IA OE

e Kexaylag X. kat KouAoUpng 2. (2005), “Itolxeior Texvohoyiag kol €AeyxolL MOLOTNTAG YAAQKTOG Kol
YOAQKTOKOULKWV Ttpoloviwy” EkS. ION.

-Suvadnic BAoypadia:

e Anil Kumar Puniya (2015). Fermented Milk and Dairy Products. 1%t Edition, CRC Press [ISBN
9781466577978]

e Britz T.J. and Robinson R. K. (2008), “Advanced dairy science and technology”, Blackwell Pub.
Professional. [ISBN: 978-1-4051-3618-1]

e Mattila-Sandholm T and Saarela M. (2007), “Functional Dairy Products”, Vol.2., CRC Press; Cambridge,
England. [ISBN-13: 9781845693107]

e Tamime A.Y. and Robinson R.K. (2007), “Tamime and Robinson’s yoghurt: science and
technology”, Elsevier Science. [ISBN: 9781845692612]

e Dairy science and Technology, P. Walstra, J.T.M. Wouters, T.J. Geurts, 2" Edition, 2005, CRC Press Taylor
& Francis Group [ISBN 9780824727635]

e Cheese chemistry, Physics and microbiology, Vol1&2, Edited by P.F. Fox, P.L.H. McSweeney, T.M. Cogan
and T. P. Guinee, 3™ Edition, 2004, Elsevier academic press [ISBN: 9780080500935]
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eVarnam A. H. and Sutherland J.P. (2001), “Milk and milk products: technology, chemistry and
microbiology”, Springer US. [ISBN: 978-0-8342-1955-7]

e Horwitz W. (2000), “Official methods of analysis of AOAC International”, 17th edition, Vol. II,
Association Of Analytical Communities International. [ISBN-10: 0935584781]

e International Dairy Journal

e Journal of Dairy Science

e International Journal of Dairy Technology
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OINOAOTIA KAI TEXNOAOTIA AAKOOAOYXQN NMOTQN
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMNONIKQN EMIZTHMQN

TMHMA | ENIZTHMHZ TPO®OIMQN & AIATPOOH2

EMINEAO ZMOYAQN | NMPONTYXIAKO

KQAIKOZ MAGHMATOZ | ME712 EZEAMHNO ZNOYAQN | Z
OINOAOTIA KAl TEXNOAOTIA AAKOOAOYXQN NOTQON
TITAOZ MAGHMATOZ
YMAEYYONOZ: A. MAKPHZX
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG AOVAOEG ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES
Tou padnuaroc m.y. AtaAé€eic, Epyaotnplakéc AOKROELS K.ATL. AV ot QPES NIZTQTIKEZ
TILOTWTLKEG UOVABOEG QTTOVELOVTAL EVILX YL TO CUVOAO TOU UaINUATOG MONAAEZ
) ., , , AIAAZKAANIAZ
avaypayte tic eBdouadiaiec wpeg Stbaokaliag kot To dUVOAO TwV
TLOTWTIKWY ovadwv
Alalé€elc 3 6
Epyaotnplakég AOKAOELG 3

TYNOZ MAGHMATOZ | Ermotnpovikig Meployng/ E8ikol umoBaBpou/ Avamtuéng

. , Sdeflotntwy
yevikoU unoBadpou,

£L81koU urtoBadpou, ebikevong

VEVIKWV YVWOEWYV, avantuéng Seélotntwv

MPOANAITOYMENA MAOHMATA: | OXI

TAQ2IA AIAAZKAAIAZ ko | EAAHNIKA
ESETAZEQN:

TO MAGHMA MNPO:Z®MEPETAI ZE | OXI
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6fnolakda AntoteAéopata

JKOTOG TOU HaBnuatog elval n Katavonon evwolwv ou oxetilovtal Pe Thv mpwTn UAN mopaywyng olvwv
(otadUAL), Tnv cvotaon otaduAlwy, YAEUKWY Kal olvwy, TNV mapaywylky dtadikacio oivwv kat dAAwv
OXETLKWV 0AKOOAOUXWYV TTOTWV, KABWG KAl TOU EAEYXOU TOLOTNTAG AUTWV TWV TPOLOVTWV.

OL £pyaOTNPLOKEG OLOKIOELG £XOUV WG OTOXO VA €EOLKELWOOUV TOUG GOLTNTEC UE EMIONUEG EPYACTNPLAKES
TIPOKTIKEG AVAAUCONG YAEUKWY Kal olvwv TIOU AmTovIal TNG mapaywylkng Stadlkaciag kot Tou gAéyxou
ToLOTNTAC.

OAa ta moapanavw peletwvtol os Babog, pe Tov amopaitnto Babuo efelbikeuong Kot e xprion MOAAwWY
TIEPUTTWOEWV UEAETNG KO TIPAKTLKA G EAPUOYHG, WOTE 0 GoLTNTHG VA Urmopel emAUeL cUVOeTa tpo A LaTa
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TIOU UTOPEL v avakUPouVv oTn BLOKNXAVLIKH Ttapaywyr] olvwy Kal amooTayUATWY Kol VA aVamTtugeL Thv
€peuva Kol Kawotopia (avamtuén véwv TPolovIwv) HE OUVOUOOUO YVWOEWV amo Ao padnuota
(MwpoBloloyiag, Xnueiag, Bloxnueiag, Biotexvoloyiag Tpodipwv) mpokelpévou va mopoxBolv Véeg
YVWOEeLG Kol va e€gAyBolv ol umtdpxouoeg SLadIKAoLEG OLVOTOLNoNG KAl amooTtaénc.

Me tnv emtuyr oAokAnpwaon tou pabriuatog o doltntic/ tpla Ba eival os B€on va:

o Noa éxet euBpeic yvwoelg mou oxetiovralr pe ™V MPWTN UAN owormoinong kat mopaywync

aAkooAoUywv motwv

o EXxeLTpoxwpnUEVN yvWon TG XNULKNG oUCTAONG YAEUKWYV KAl olvwV

o  ExetL Batha yvwon tnc uikpoBilodoyiac kot Twv BLoXNULKWY UETAOXNUATIOUWY TTOU CXeTi{ovTal Ue ThV

mapaywyn olvwy kat motwv

o Exetewg Badog yvwon tn¢ ouVoALKNG Tapaywyikn¢ Stadikaoiog oivwy Kal moTwv

o  ExeLewc Badog yvwan epapuoyng avaAutikwy UeBOSwV YL ToV EAEYXO TOLOTNTAG OIVWV KAl TTOTWV
Fevikég IkavotnTeg

Me to népac tou uadnuatog, o/n eottntric/poltritptla Yo amokTroeL TI¢ G YEVIKEC IKAVOTNTEG:

®  OewpNTIKN OKEWYN KL LKAVOTNTA UETATPOTTN G TNG Vewplac o mpaén

e Avalntnon, avadvon kat ouvdson SeSoUEVwY Kal TANPOPOPLWY, UE TN XPHON KAl TWV QmapaitnTwV
TEXVOAOYLWV

o AnyYn amopacewv

e Autovoun epyaocia

o Ouadikn epyaocia

o [Ilpoaywyn tng eAsUTepng, SNULOUPYIKNG KAL EMAYWYIKNG OKEWYNG

o Avamrtuén mAaylog kot anokAivouoag okEYng

e Kpttikn eniyvwon twv {NTNUATWY TTOU 0POoPOUV OTO CUYKEKPLUEVO YVWOTIKO QVTIKEIUEVO KAl Stacuvdear
TOUG UE TN Blounyavikn MPAKTIKN

MEPIEXOMENO MAOGHMATOZ
1" EBSopada: Qpipavon otaduAlwv — TeExVoAoyLK wpluoTnTa

2" EBSopada: zuotaon Kot Xnueia yAeukwyv kot oivwv |

3" EBSopada: TUotaon kot xnueia yAeukwv kat oivwv Il

4" EBSopada: Napaywyn kat cbotaocn YAeUkoug — NpolupwTikég Slepyaoieg
5" EBSopada: Mikpoopyaviopol & Broxnueia upwoswv |
6" EBSopada: Mikpoopyaviopol & Broxnueio upwoswv Il
7" EBSopada: Metalu LwTIKEG Slepyacieg Kal malaiwaon
8" EBdouada: KpuotaMwon - KoAloeldn - Ztabepomnoinon
9" EBSouada: Emiokomnnon Aeukng owvomoinong

10" EBSopada: Emokomnnon epubpr¢ owvomoinong

11" EBSopada: Anootaln & Mapaywyr] AMooTtoypdtwy |
12" EBSopada: Anootagn & Mapaywyr Anootaypdtwy I

13" EBSopada: Emavainyn - Avackonnon

Epyaotnptlo: 1. Elcaywylkd 2. Métpnon mukvotntag yAeUukoug — BaBpol Baumé — Mpoodloplopog
AvvapikoU AAkooAwkoU TitAou (AAT) 3. Métpnon pH — MNpoobloplopog Oykopetpoupevng OgutnTag 4.
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Mpoobloplopog Avayovtwv okyxdpwv 5. Mpoodloplopdg AAkooAlkoU Tithou 6. MpoodLoplopog
OAwkoU & EAeUBepou Alofeldiou Tou Octiou (Oswwdeg) 7. MNpoodloplopog deiktn Folin — Ciocalteu
(oAkég moAudalvoleg) 8. Emavainyn

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIONOTHZH

TPOMOZ MNAPAAOZHZ | Aia {wong. 2To EpyacThPLO, LETA aTtd cUVTOUN TTaPoUGLach amo ToV
eKTOLOEVUTIKO TNG HeEBOSOAOYlOC TOU €KAOTOTE QVIIKELMEVOU, OL
doltntég ektedolV TNV gpyacTnpLakr) acknon. EmutAéov, ol poLtnTeg
aokoUVTaL OTn ouyypadn EPEUVNTIKWV EPYAOLWY OTLG OTOLEC
TIPOUGCLAIOUV TA MELPAUATIKA TOUG SedopEVA.

XPHZH TEXNOAOTIQN | Ot mapaddoelc Tou pabnuotog unootnpilovral amd NAEKTPOVIKEG
MNAHPO®OPIAZ KAI ENIKOINQNIQN | mpoPoAég Stadavelwv Kot AAAOU OTITLKOAKOUGTIKOU UALKOU.

OPIrANQZH AIAAZKAAIAZ T ®doprog Epyaciag
Eéaunvou
Aalé€elg 39
Epyaotnplakéc 0oKAOELG 39
MeAétn 72
YUvolo Mabnpatog 150

AZIONOTHZH ®OITHTQN | H yAwooa alohdynong eivat ta EAAnvikd. O teAkdg Babuog tou
padnuatog Stapopdwvetal katd 50% amo tnv Pabuoioyia tou
BewpnTIKOU HEPOUG KAl KATA 50% armmd Ta epyaoTnpLoKaA padnuota.
OL e€etdoelg Tou OewpnTIKOU HEPOUG TEPLAAUBAVOUV EPWTNOELS
TMOAamANG emhoyng. OL e€eTAOEL TOU €pyacTnpLaKol MEPOUG
nepllapBavouv aoknoelg (50%) kat epyaocieg (50%).

ZYNIZTQMENH-BIBAIOTPADIA

Boulton B.R., Singleton V.L., Bisson F.L, Kunkee E.R., 2018. Owoloyia-Baoikég Apxég kat MéBodol
Oworoinong. ISBN: 9789925563210, BROKEN HILL PUBLISHERS LTD
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&

YFIEINH AZDAAEIA KAI EKTIMHZH ENIKINAYNOTHTAZ TPOOIMQN

NEPITPAMMA MAOGHMATO2

FENIKA
2XOAH | TEQMONIKQN ENIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAl AIATPODHZ
ENINEAO $NOYAQN | lMpormtuxiako
KQAIKOZ MAOHMATOZ | MK713 | EEAMHNO 2MOYAQN | YA

TITAOZ MAGHMATOZ

YTIEINH, AZOAAEIA KAl EKTIMHZH ENIKINAYNOTHTAZ TPOOIMQN

YMEYOYNO:Z: M. KAKATIANNH

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TEPIMTTWAN TTOU OL NILOTWTLKEG LOVAOEG ATTOVELOVTAL OE SLOKPLTA EBAOMAAIAIEZ
uépn tou padnuarog m.y. AlaAésic, Epyaotnplakéc AKAoelc k.Am. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVABSEG QTOVELOVTAL EVIXIX YLl TO CUVOAO TOU UadnUatoc MONAAEZ
. . , . AIAAZKANIAZ
avaypayte tic eBdouadiaiec wpeg Stbaokaliag kot To dUVoAO TwV
TLOTWTIKWY Uovadwyv
AwoAE€eLg 3 6
Epyaotnplakég AGHOELG 3
TYNOZ MAGHMATOZ | Emotnuovikig Meploxng, Eldikol YroBdabpou

YroBadpou , Mevikwv VWoewy,
Emiotnuovikrig Meptoxrig, Avantuéng
Aglotritwy

MNPOANAITOYMENA MAGHMATA: | l'evikr) MikpoBLoloyia
MukpoBiloAoyia Tpodipwy

Mnxavikn Tpodipwv

Juvtnpnon Kat Zuokevaoia Tpodpipwv

MoloTikog, OpyavoAnmrtikog EAeyxog kat AuBevtikotnta Tpodipwy

FAQZZA AIAAZKAAIAL ko | EAANVikG
EZETAZEQN:
TO MAOHMA MNMPOZMEPETAI ZE | NAI

OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

https://food.uth.gr/ugieinh-kai-asfaleia/

MAQGHZIAKA ANOTEAEZMATA

Ma6nolakda AntoteAéopata

H YFIEINH, AZOAAEIA KAl EKTIMHZH EMIKINAYNOTHTAZ TPOOIMQN amookomel otnv ekmaideuon twv
doutntwy oe Bépata mou adopolV: TLG EVVOLEG TIOLOTNTA, UYLELVA Kol aodAAeLd TwV Tpodipwy Kot TN LETAf
TOUG GUCYXETLON, TLG SLaKPLTEG SladopeC LETALD UKPOPBLOAOYIKAG AoPAAELOC KAL KPOBLOAOYIKG TTOLOTNTAG
TwV Tpodipwy, Toug Kvduvoug Twv Tpodipwy (Boloyikol, xnuwoli, duaoikotl), maboyova Baktnpla, LUKNTES,
ol kot mapaotta Twv tpodipwy, pukotofiveg, Plototiveg PuUTIKAG TPOEAELGONG, OOTPAKOEWSWY Kal LXBuwv,
oAAepyloyova TwV TPodiUwy, XNULIKOL EMUOAUVTEG TPOdIWY, YEWPYLKA KAl KTNVIATPLKA dapuaka, Bapéa
pETaAa, SLo€lveg K.a, UALKA PETAVAOTEUONG Ao TNV CUOKEUAOL, EEva cwUOTA, EMLHLOAUVON TwV TPodiUwY
pe kwwduvoug, Slaotaupoupevn empudluvaon, dlaxeiplon KwdUvwy otnv Blopnyavia tpodiuwy, Bactkoug
KQVOVEG UYLELVAG, UTO TNV €vvola TwV odnywv opBr¢ UYLEWVAG Kol BLOUNXAVIKNAG TIPAKTLKAG, Ol omoiol
Tautoxpova amotelolv Kkal mpoamattoupeva tou HACCP (apxéc HACCP, avdAuon kwduvwv Kal
eMmKLVSUVOTNTAG, LETPA EAEYXOU Kal Kpiolpa onuela, epappoyn HACCP otnv Blopnyavia tpodipwy) yio tv
edapuoyn cuotnuatwy Slaxeiplong tng acdpalelag Twv Tpodipwy, Avaluon emikivduvotntag (Risk Analysis)

Me tnv ertuxn oAokAfpwaon tou padnuotoc o poltntic/tpla Ba ival o B£on va:

e TIPOCSLOPIOEL KAl VO CUCXETIOEL PETAEU TOUC TIC EVVOLEC TOLOTNTO, UYLEWVH Kal aodpalela tpodipwy,
EKTLHWVTAC TNV afla Tou €xeL yla ta TpodLua N ekmAnpwon Tng acdalela Kal TNG MOLOTNTOG

o Slokpivel Tic Stodopég petafl HikpoPLoAoyLknG aodAAeLag KoL UKPOBLOAOYLKAG TTOLOTNTAG TWV Tpodidwy.

e avayvwploel TOUG TLAPAYOVTEC KlvéUvou (hazards) ota PO (BloAoyikot,
XnUwoti, puotkotl).

® CUMIEPAVEL TN XPNOLUOTNTO UTAPENC BACIKWY KOVOVWY UYLELVAG, UTIO Hopdr o0dnywv opB¢ MPaKTIKNG,
yla Ty edappoyn cuotnudtwy Slaxeiplong tng achaietag Twv tpodipwy (HACCP).
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o cmBewpnosL anoteAecpatika pio Blopnxavio Tpodluwyv wg mpog tn Tpnon KovVOvwy UYLELVAC

e avtiAndOei T avaykeg eykatdotaong i BeAtiwong tng Baoikrg Kal AELTOUPYLKAG UTTOSOUNG UYLELVAG piag
Blounxaviag Tpodipwv.

® (QUVTOVIOEL OCUOTNUOTIKEG ETUONULONOYLKEG aAVAAUCELS yla TOV EVIOMIOUO TNG TNYAG TPOKANONG
tpodlpoyevwy acbevelwv o€ nepintwon e§dpoewv (outbreaks)

o oxebldoel katdAAnAeg uebd6oug e€uyiavong yla ta TpodLUa HE yWwHwva TV TPoAndn, tnv e€dAewdn n
N Helwon Twv MNYwV KvdUvou og amoSeKTA eMineda, ylo TNV aoPAAELX TOU KATAVAAWTA

® OQUUUETAOXEL O OuAdeC epyaciog pe OEpa tnv ektipnon emtkivduvotntag (risk assessment), tn Staxeipon
KwvdUvou (risk management) kal tnv €mikowvwviokn TOALTIKA KwwdUvou (risk communication).

e avtlAndOel TN SLEMLOTNUOVIKOTNTA TIOU ATALTEL OALOTIKA Ttpooéyyilon Thg Aoddlelag Tpodbluwy HECW TG
Slaouvdeong Tou padnuatog pe dAAa padnuoata tou Npoypappatog Zmoudwyv

Fevikég Ikavotnteg

e Avalntnon, avaluon kal cuvBeon dedopuévwy Kal MANPodopLWY, E TN XPON Kol TwV anopaitntwy
TEXVOAOYLWV

AAUn anodpdoewv

Opadikn epyaocia

o Mapaywyn VEWV EPELVNTIKWV LEEWV

Epyaoia og S1eBvég meptBaiiov

AoKNnon KPLTLKAG KoL LUTOKPLTIKAG

e Mpoaywyn tng eAeVBePNC, SNULOUPYLKNG KOL EMOYWYLKAG OKEPYNG
o Agflotnta emiAuong mpoBAnuatwy

NEPIEXOMENO MAOGHMATO2

OEQPIA

1.Eloaywyn otnv Yytewn Tpodipwyv kat Baotkég évvoleg — Oplopol (Baowkol oplopoti kat clyxpovol Seikteg
EKTLUNONG EMKLVOUVOTNTOG)

2.Mowdtnta kat Yylewn Tpodluwv — MPakTkéG yla Tn StacdAALon TNG UYLELWVAG KOL TNG KIKPOBLOAOYLKAG
aodAAelag TWV TPOPIUWY — ALdKkpLon HETOEU HKPOBLOAOYIKAG aohAAELAG KAl ULKPOBLOAOYIKAG TTOLOTNTAG
tpodipwv — AoddaAela KaL TOLOTNTA OTA TPOGLUAL.

3.NopoBeaia Yyiewvng: Asukn BipAog — Codex Alimentarius — Aéopun Kavoviopwy Yytewng Tpodipwv (Kwdikag
Tpodipwv (Codex Alimentarius): Baotkd keipeva UyLlEWVAG TPodipwy — MEVIKEG apXEC YLOL TNV LYLEWVN TPOd WY
— Yrmobopég uylewvng otn Blopnxavia tpodipwv, Opbn Biounxaviki/Yyiewvn Mpaxtiky (GMP/GHP) —
KaBaplopdg kat amoAUavVaTr), ATOWULKY) UYLELVH TIPOOWTTLKOU Blopnxaviwy Tpodipwy)

4.Mapayovteg Kwwduvou (hazards) tpodipuwv — XapaktnploTikd Topayoviwv Kwwduvou, opla al&nong
KUPLOTEPWY MOOOYOVWY ULIKPOOPYAVIOUWY, TPOdLUA LE Ta omola oxetifovtal Kal ota omoia cuvnBéotepa
QTTOVTWVTAL OL TTOPAYOVTEG KLvdUvou (Suvntika emikivbuva tpodiua) — EAeyxog mapayoviwy kivduvou ota
TPodLua (Bewpla eumodiwv-edappoyn MPOANTTIKWY UETPWVY gAEyxou) — OL UIKpoopyaviopol wg Seilkteg
UYLELVAG TwV Tpodipwy.

5.Elcaywyn ota cuotiuata dtacdpaliiong moltotntog-Baoikég apyeg (HACCP)

6.Edappoyn tng Avaluong Emkivduvotntag ota Kpiotpa Inpeia EAEyxou o TpodLua.

7.Avaluon Emkivduvotntag (Risk analysis)

8.MoLoTIKOG €Aeyxog otnv aodalela Twv Tpodipwv (meplypadn Baoikwyv avaAuTikwy HeBOSwv moLoTikol
eAéyyou)

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOIMHZH

TPOMOZ MNAPAAOZHZ | Mpoowro Ue mpoowro StaAé€elg oto audlBEatpo Kal
E£PYOOTNPLOKEG OLOKNOELG OTOV EPYACTNPLAKO XWPO

XPHZH TEXNOAOTIQN e  Xprion TNE. otn Awdaokalia,
NAHPO®OPIAZ KAI ENIKOINQNIQN e  Xprion TNE otnv Epyaotnplakn Eknaidsuon
e  Xpnon TME otnv Emkowvwvia pe Toug doLtnteg

Oa xpnotuornolnBel e€eldikeU UEVO AOYLOULKO pE eEETaON TOAAQTIAWY
emloywv kat Yndlomownuévn PipAloypadia, to Sadiktuo Kat
AOYLOUIKA HaBNUATIKAG TPOPPNONG TNG aohAAELAS TWV TPOPIUWV.
To UAkO Tou paBnuatog (Bewpla KAl ACKACELS) €lval avapTnUEVO
oto e-class tou TETA tou MO. H emikowvwvia pe Toug S1600KOUEVOUC
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ylvetal Héow avakowwoewv oto e-class. Ao tnv mAatpopua auth
MTOPOUV oL SLOACKOMEVOL VO EMLKOWVWVOUV HE email pPe Tov

Suddokovra.
OPIFANQZzH AIAAZKAAIAZ ®doprog
Apaoctnplotnta Epyaoiag
Eaunvou
Ala)é€elg 39
Aoknoelg MNpaéng mou eotldlouv otV 39

edappoyn pebodoloylwv kat avaiuon
MEAETWV MEPIMTWONG OE ULKPOTEPEG
opadeg dottnTwy

Opadikn Epyaocia o pelétn 36
nepintwong. Ekmovnon oxediwv
Slaxelplong épyou

AuTOTEAAC HEAETN 36
ZUvoAo Madnuatog
(25 wpeg poprov epyaociac ava 150
MOTWTIKA povada)

AZIONOTHZH OOITHTON | 1. FparntA €étaon (70 %):

- Epwtroetlg moANamAR G emAoynG

- Epwtnoelg cuVTOUNG avAmTtuEng

- EpWTNAOELG EKTETOUEVNG AVATTTUENC

- Avaluon poAwv, mpotacswy 1N ANPng anodpdcswv os
OUVTOUEG LEAETEG TIEPIMTWONG KaL TEKUNPplwon Twv
OMAVINOEWY

2. BaBuog epyactnpiouv (30%):

- Juyypadn opadikng epyaciag
- Napouciaon opadikng epyaciag

2. ZIYNIZTQMENH-BIBAIOTPADIA

-Mpotewodpevn BiAoypadia :

YTIEINH KAl AZOAAEIA TPOOIMQN, Mavaywtng N. Ikavdaung, Ekdoon 1", 2023, Ekdooelg: EMBPYO
EMNOPIKH EKAOTIKH AIAXEIPIZTIKH MONOMNPOZQIMH IKE

HACCP - H NOIOTIKH MPOZEITIZH, Euayyelog Eupopdomoulog, Ekdoon 11, 2020, Ekdb6oelg: EMBPYO
EMMNOPIKH EKAOTIKH AIAXEIPIZTIKH MONOMPOZzQIMH IKE

Yytewn Tpodipwy, Baplakag ©., Ekboon 1", 2021, EkS60elg: Tootpag EE

Juotiuarta Staxeiplong moldtntag Kot achaielag tpodipwy, Baplakag ©. Ekdoon 1", 2021, EkSO0ELG:
Tootpag EE

Motdtnta kat Acdaiela Tpodipwy kat Notwv, Tadkvng lwavvng, Ekdoon 2", 2021, Ekddoelg: A. TZIONA &
YIOI A.E.

Tpodiua: EAeyxog molotntag, achaieta kat MikpofloAoyia, X. Mpogatdc, M. Mapkakn, ;Ekdoon 17, 2017,
Ek&6oelg DA VINCI M.E.N.E

AIOAAEIA KAI MOIOTHTA TPODIMAQN, Nikolaog Avdpitoog, Exdoon 1", 2021, Ekddoelg: EMBPYO
EMMNOPIKH EKAOTIKH AIAXEIPIZTIKH MONOMNPOZQIMH IKE

Aodalela kal ToflkOTnTA OTnV aypodlatpodiky pag oAucida, XoUxouha Anuntpa, IdAwpog
Kwvotavtivog, Ekdoon 11, 2020, Ekdooelg: TXIOTPAZ AN AOANAZIOX

Aodalela Tpodipwy, Appavitoyavvng lwavvng 2.,2avépou Anuntpa,Kouptng Adlapoc, Ekdoon 11, 2001,
Ek&60oelg UNIVERSITY STUDIO PRESS - ANQONYMO?Z ETAIPIA TPADOIKQN TEXNQN KAI EKAOZEQN

Baooog, A.B. (2004). Tpodua kat vysia Tou katavaAwth (Tpodoyeveig Statapayég). ABrva: EkSOoeLg
MNanaocwtnpiou.

KaloypiSou-Baotheladou, A .(1999). Kavoveg opBng LYLELVAG TIPOKTLKNAG VLA TLG ETILXELPNOELG TpOdIpWV
(Fevikol, el61kol). O@eaoalovikn: EkdooeLg University Studio Press.
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e Avdluon emikivéuvotntag ota kpiolpa onueia eAéyyou (HACCP) otn Blopnyxavia tpodipwy, Kwvotavtiva
Tqa, AAéEavSpog Tolamoupng, Ekdooelg Mamaocwtnpiou, ABriva 1996.

e [MamadomolAou, X. (2014). MikpoBlohoyia & uytewvr) tpodipwyv (MEBobdol pikpoBLodoyikng e€€taong
tpodipwyv). ABrRva: Ekdooelg Kwotapdkn

-Suvadnc BAoypadia:

e European Food Safety Authority (EFSA) (2021). The European Union One Health 2019 Zoonoses Report.
Efsa Journal, 19(2).

e EFSA Scientific Committee, More, S., Bampidis, V., Benford, D., Bragard, C., Halldorsson, T., ... &
Schoonjans, R. (2021). Guidance on risk assessment of nanomaterials to be applied in the food and feed
chain: human and animal health. EFSA Journal, 19(8), e06768.

e More, S. J., Bampidis, V., Benford, D., Bennekou, S. H., Bragard, C., Halldorsson, T. I., ... & Hogstrand, C.
(2019). Guidance on harmonised methodologies for human health, animal health and ecological risk
assessment of combined exposure to multiple chemicals. Efsa journal, 17(3).

e European Food Safety Authority and European Centre for Disease Prevention and Control (EFSA and
ECDC). (2018). The European Union summary report on trends and sources of zoonoses, zoonotic agents
and food-borne outbreaks in 2017. EFSa Journal, 16(12), e05500.

¢ Hygiene in food processing. Lelieveld M, Mostert A, Holah J, White B., Edition 2"* (2013) [ISBN:
9780857094292]

e Scallan, E., Hoekstra, R. M., Angulo, F. J., Tauxe, R. V., Widdowson, M. A,, Roy, S. L., ... & Griffin, P. M.
(2011). Foodborne illness acquired in the United States—major pathogens. Emerging infectious diseases,
17(1), 7.

e Skandamis, P. N., Nychas, G. J. E., & Sofos, J. N. (2010). Meat decontamination. In Handbook of Meat
Processing (pp. 43-85). Blackwell Publishing Ames, lowa, USA.

e FAO & WHO (2009). Codex Alimentarius: Food Hygiene, Basic Texts (4th edn.). Rome, Italy

e Gil, M. |, Selma, M. V., Lopez-Galvez, F., & Allende, A. (2009). Fresh-cut product sanitation and wash water
disinfection: problems and solutions. International journal of food microbiology, 134(1-2), 37-45.

e Foodborne pathogens: Hazards, risk analysis and control. Blackburn W, McClure (2009) [ISBN
9781845693626]

e D'Mello, J. F. (Ed.). (2003). Food safety: contaminants and toxins. CABI.

e Food safety handbook. Schmidt R, Rodrick G. (2003) [ISBN: 978-0-471-21064-1]

e Food safety and food quality, Hester R, Harrison M. (2001) [ISBN 978-0-85404-270-8]

e De Roever, C. (1998). Microbiological safety evaluations and recommendations on fresh produce. Food
control, 9(6), 321-347.

o Lu, F. C. (1995). A review of the acceptable daily intakes of pesticides assessed by WHO. Regulatory
Toxicology and Pharmacology, 21(3), 352-364.

e Steyn, P. S. (1995). Mycotoxins, general view, chemistry and structure. Toxicology letters, 82, 843-851.

e Hayes, W. J., & Laws, E. R. (1991). Handbook of pesticide toxicology.
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KAINIKH AIATPOOH
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN EMIZTHMQN

TMHMA | ENIZTHMHX TPOOIMQN KAl AIATPODHZ

EMINEAO ZMOYAQN | MPOMTYXIAKO

KQAIKOZ MAOHMATOZz | ME714 | EEAMHNO 2MOYAQN | VA

KAINIKH AIATPO®H

TITAOZ MAGHMATOE | v 6ynos: 5. AAAAS

EBAOMAAIAIEZ
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ QPEX rll\:lz(;ﬁ;x(:zi
AIAAZKANIAZ
AlaAEEeLg 3 6
Epyaoctnplakég/ @povriotnplakéG ACKNOELG 3

TYNOZ MAGHMATOZ | ENISTHMONIKHZ NEPIOXHZ | ANAMNTYZHZ AEZIOTHTQN

NPOANAITOYMENA MAOHMATA: | -

FNQ22A AIAAZKAANIAZ ko | EAAHNIKH
ESETAZEQN:

TO MAOHMA MPOZMEPETAI ZE | XTA AITAIKA
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIDA | -
MAGHMATOS (URL)

MAOHZIAKA ANNOTEAEZMATA

Ma6nolakd AntoteAécpata

To paBnua autod slodyel Baoikég yvwoelg oto nedio NG daltntikng dlaxeiplong Baoilkwy ofEwv Kat
XPOVLWV VOONUATWYV. STOXEVEL OTO VA KOTOVONOOUV oL GOLTNTEG TN SLATPOPLKN AVILUETWIILON TTou Xpnlouv
avBpwrou Tou MAcYouv amd vooruata Kal va oxedldoouv KatdAAnAeg Slatpodikég mapeuPAcelg os
OTOMLKO Kot TAnBucouLako eninedo.

Me tnv emtuyn oAokArpwaon tou pabnuatog o/n dotntrc/tpla Ba SLaB£tel TOAU e€ELSIKEUEVEG
YVWOELG, LEPLKEG ATIO TLG OTIOLEG ElVAL YVWOELG ALYUNG Yla va:
1) Koatavonoet ta kOpLa SLaTpodLkd TPoBAROTA TTOU EMNPEA{OUV TO ATOMA KoL TOUG TTANBUGCHOUC
2) Avayvwploel tn onovdaldtnta tng Statpodng oxL Lovo otnv poAnyn aAAd Kat otn Bepareia
KAWVIKWV TIEPLOTOTIKWV
3) AvtiAngBel tnv emotnpovikn Baputnta Kot eEEALEN TOU EMLOTNOVLKOU YVWOTIKOU TTESIOU TNG
Atattoloyiag-Alatpodng, LEoa Ao eTMLONULOAOYIKEG KAl KALVLKEG UENETEG.
4) Aloloynoel cUXpOVA ETLOTNHOVIKA SeSoUEVA TOU KAASOU OXETIKA LE OPASEG TOU TANBUGOOU TTou
elvat og auénuévo kivdéuvo va voorioouv amno voorpata mou oxetifovral pe tn Slatpodn f mou nén
VOOOUV.

Fevikég Ikavotnteg

e  Autovoun epyacia

e  Opadikn oulntnon

e [lpoaywyr t¢ eAelBepNC, SNULOUPYLKNG KL EMAYWYLKAG OKEYNG

e Avaintnon, avaAuon kal ouvBeon dedopévwy kal mAnpodoplwy, e T XPHON Kl TwV amapoitnTwy
TEXVOAOYLWV

e  JeBaopog otn SLoPOPETIKOTNTA KL OTNV TTOAUTIOALTIOULKOTN T

NEPIEXOMENO MAOGHMATO2

To meplexopevo Tou pabnpatog divel Baputnta otn Statpodikn aflohdynaon, Stdyvwaon, mapeuBacn Kot
mapakoAoUBnon atowy ou Ttaoyouv amo: SuaBpeia, avaluieg, mayuoapkia, petafoAikd cuvdpopo,
SloMmibatuieg, untéptaon, cakyopwdn dtapntn, kapdlayyelakd voonata, kKapkivo, Ko\lokakn, cUvEpouo
guepEOLOTOU eVTEPOU.

169


http://www.food.uth.gr

Tphpa Emotipng <
Tpopipwv & Alatpoiig
NANEMIZTHMIO OELTANIAL

MEAETEG KALVLKWYV TIEPLOTATLKWV: AVATITUCCETAL AETOUEPWS OXESLO SLatpodikn g dpovtidag o€ MEPLOTATIKA
SuoBpeiag, avalplwy, maxuoopkiog, LeTaBoALkol cuvEpOOoU, SLOATTLSALULWY, UTIEPTAONG, OOKXAPWoN
Sapntn, kapdlayyelakng vooou, kKapkivou, KOIMOKAKNG, cUVEpopo euepEBLOTOU EVTEPOU.

1" EBSopdada

° MEAETN KAWVIKWV TIEPLOTATIKWY: TIPOCEYYLON KAl EVVOLEG
2" EBSopdada

. KAwiké meplotatikd 1: AuaBpeia

3" EBSopada

. KAwiké meplotatikd 2: Avatpia

4" EBSopada

. KAwiké meplotatikd 3: Nayvoapkia

5" EBSopada

. KAwiké meplotatikod 4: Metafolikd cuvdpopo

6" EBSopada

° KAiké meplotatikd 5: AtoAuudatpio

7" EBSopada

. KAwiké meplotatikd 6: Yréptaon

8" EBSopada

. KAWIkS meplotatikod 7: Zakxapwdng dtapntng tumou 1
9" EBSopada

° KAWiké meplotatiko 8: Takxapwdng dtapntng tumou 2
10" EBSopada

. KAwviké meplotatikod 9: KapdlayysLlokfi vooog

11" EBSopada

. KAwiké meplotatikd 10: Kapkivog

12" EBSopada

. KAwko meplotatiko 11: KotAtokadkn

13" EBSopdda

. KAWIkS meplotatiko 12: UVOpOoo eVEPEBLOTOU EVTEPOU

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOIMHzZH

TPOMNOZ NAPAAOZHZ | MPOzQNO ME NMPOZQMO

XPHZH TEXNOAOTIQN | MAPOYZIAZH AIAAEZEQN MEZQ PPT
NAHPO®OPIAZ KAI ENMIKOINQNIQN | XPHZH H/Y KATA TIZ AIAAEZEIZ ATTO TON AIAAZKONTA
YMNO2THPIZH MAOHZIAKHZ AIAAIKAZIAZ MEZQ E-CLASS

OPTANQZH AIAAZKAAIAZ Y — ®doptog Epyaciag
Eaunvou
AIAAEZEIZ 39
MEAETH KAINIKQN 39
MEPIZTATIKQN — 2YZHTH2H
AYTOTEAHZ MEAETH 45

KAINIKQN MNEPIZTATIKQN —
TPANTH TEKMHPIQ2H

AYTOTEAHXZ MEAETH 27
Z0volo Mabnpatog 150

AZIOAOTHZIH ®OITHTQN | 1. TPANTH EZETAZH (60%)

-- EPWTAOELG OXETIKA LE TNV VAN Twv mapadocewv (30% tng
BaBuoAoyiag), BEpata avamtuéng n/kat epwtroelg MOANATIANG
ETUAOYIG OMAVTCEWV

-- Neplypaodn oxediov Slatpodikng bpovtidag yla pio KAVIKA
nepintwon (30% tng Baduoioyiag)

2. BAOMOSZ EPFAZTHPIOY (40%)

-- JuppeToxn Kat emidoon KatA TN LEAETN KALVIKOU TIEPLOTATIKOU
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-- Tpanti avadopd anoTeAECUATWY KALVIKOU TIEPLOTATLKOU
-- Mpodopikn e€€Taon €Mt Twv ypamtwy avapopwv

MpoumoBeon yla TNV TeAKA ypamth e€€taon eival n emtuxng
mapakoAoUBOnon Tou gpyactnplakol HEPOUG Tou padruatoc. Mna
TNV avayvwpLon Tou HabhApatog ot ¢oLtnTEG MPEMEL val
KaToxupwaoouv mpoBLBaotpo Babud Kal oTig TPELG EMUEPOUG
BaBuoloyieg.

ZYNIZTQOMENH-BIBAIOTPADIA

. Raymond JL, Morrow K. Krause and Mahan’s Food & the Nutrition Care Process. 16 Edition.
Saunders, 2022.

Eykekpluéva emiotnuovikd apBpa amo tn Siebvh BipAloypadia, €VOEIKTIKA EMIOTNMOVIKA TIEPLOSIKA:
Americal Journal of Clinical Nutrition, European Journal of Clinical Nutrition, Lancet, New England Journal of
Medicine, Circulation, Plos Medicine, Diabetes Care
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FENIKA

EIZAFQrH 2THN EMNIXEIPHMATIKOTHTA
NEPIFPAMMA MAGHMATO2

2XOAH | TEQMNONIKQN EMIZTHMQN

TMHMA | ENIZTHMHZ TPO®IMQN KAI AIATPODHZ

EMINEAO ZMOYAQN | NMPONTYXIAKO

KQAIKOZ MAOGHMATOZ | ME715 EEAMHNO 2MOYAQN | Z

EIZAFQMH 2THN ENIXEIPHMATIKOTHTA
TITAOZ MAOGHMATOZ
YMNEYOYNO?Z: K. MTOAYMEPOZ

O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEC ATTOVEUOVTAL O SLOKPLTA UEPN EBAOMAAIAIES

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ

Tou padruatog m.y. Aladééelc, Epyaotnplakég AoKRoelc K.ATTL. Av ol QPES NIZTQTIKEZ
TILOTWTIKEG LOVABOEG AITOVEOVTAL EVILX YLO TO CUVOAO TOU UaTNUATOG MONAAEZ
) .. , . AIAAZKAANIAZ
avaypayte tic eBdouadiaiec wpeg Stbaokaliag kot To dUVOAO TwV
TLOTWTIKWY ovadwv
Alalé€elc 3 6
@povtionplakég ACKAOELG 3

VEVIKWV YVWOEWYV, avantuéng Seélotntwv

TYNOZ MAGHMATOZ | ETLOTNOVLKNAG TIEPLOXG OTNV ETUXELPNLOTLKOTNTO KOL AVATTTUEN
EL8IKWV SEELOTATWY OTLG ETUXELPNUOTIKEG SPAOTNPLOTNTES TTOU

yevikou unoBadpou, i i , ,
adopouv otov KAAS0 TwV TPodiWY KaL TTOTWV.

£L81koU urtoBadpou, ebikevong

MPOANAITOYMENA MAOHMATA: | OXI

TAQZIA AIAAZKAAIAZ kaw | EAANvIKA 1 AyyAkn)
EZETAZEQN:

TO MAGHMA NPOzZ®MEPETAI ZE | NAI

OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://eclass.uth.gr/courses/ECON U 137/
MAGHMATOS (URL)

MAOGHZIAKA ANOTEAEZMATA

Ma6fnolakda AntoteAéopata

JKOTIOG TOU MaBrpatog eivat va e€otkelwBoUV oL poLTtNTES PEe TNV cUYXPOVN KOLVWVLKA KAL OLKOVOULKN
TIPAYUOTIKOTNTA TOU ETLXELPELV KAl va avamtlfouv avTIOTOLYEG LKOVOTNTEG SNULOUPYLKOTNTOG,
€MKoLVWVLaG Kol nyeoiag.

ATIOKTNGON YVWOEWV OTNV  EMXEPNUATIKOTNTA, WE  €udoon OTIC  ETUXELPHOEL  TOU
Spaotnplomolouvtal oTo KAASO TwV TpodiHwY Kol TTOTWV.

Amoktnon moAU €€lSIKEUMEVWY YVWOEWV TIPOKELMEVOU O ¢oltnTAC/TpLlal va eival Lkavog/n va
EVTOTT{EL EMUYELPNUATIKEG EVKALPLEC oTNV KABNUePLVA TwN), va 0TLATEL OTLC KOLVWVIKEG QVAYKEG Kall
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va SnuLoupyet afla pe BAon TIG YVWOELG TOU Kal T SNULOUPYLKN KL KPLTIKA LKAVOTNTA TOU.

Fevikég Ikavotnteg

Me tnv emtuyr) oAokArpwan tou padhipatog o pottntrg / tpla Ba:

Katéxel e€eldikeupéveg de€Lotnteg emiAuong mpofAnpATwWY, oL OTIOLEC AmALTOUVTAL TIPOKELUEVOU Val
avartuxBouv VEEC YVWOELG Kal SLadikacieg Kal va evowpatwBolv ywoelg anod dtadopetikd nedia
otov oAudLdotato SLeBvr EMLXELPNUATLKO TOUEQ.

Katavoel Ti¢ SuvaplkéG €vvoleg TNG SNULOUPYLKOTNTOG KOL TNG KALWOTOMLAG, TNG avaAuong
TPOBANUOTIKWY KAl KOTAOTACEWY Kol TN oUvBeon AUCEwWY, TNG EMLXELPNUATIKOTNTACG, TTAPA 0T
otevn Slayxeiplon emyelprioewy. Kpiowo otolxelo autng tg mPooEyylong lval n Kotavonon tng
ETUXELPNMATIKOTNTOG KAl TNG KOWOTOMIOG WG OUAAOYIKEG, QAANAETULOPOOTIKEG, KOLVWVLKO-
OLKOVOMLKEG SLadikaoleg.

To HABnua eMSLWKETAL VA avamtuEeL kot va KAANLEPYHOEL BAOLKEG ETTAYYEAUOTIKEG KOL KOLVWVIKEG
LKAVOTNTEC TwV doLTNTWVY, OMWG:

Avalntnon, avaluon kot cuvBeon §edouévwy Katl TAnpodopLWY, LE TN XPHOoN KoL TWV amapaitntwy
TEXVOAOYLWV

Mpocapuoyr O€ VEEG KATAOTAOELG

AN anodpdcewv

Autovoun spyooia

Opadikn epyacia

Epyaocia oe 61eBvég meplBaiiov

Epyaoia og Siemiotnuoviko neptBailov

IKavoTNTO AVayvVWELoONG Kat afloAdynong EMLXELPNUATIKWY KAl KALVOTOULKWY "gukatplwv",
Mapdaywyn VEwv 6wV

YeBaopog otn SLadopeTIKOTNTA KAL OTNV TIOAUTIOALTLOMIKOTNTA

YeBacpog oto puotko neplpailov

Eni6el€n KoWwVIKAG, EMayyeALATIKAG KAl NBIKAG umeuBuvoTNTaG KaL eualoBnaoiag oe BEpata
$UAou

AcKnon KPLTLKNG KL AQUTOKPLTLKAG

Mpoaywyn TG eAcVBePNG, SNULOUPYLKNG KOL ETOYWYLKAG OKEWNG

Katavonon Twv OKOVOULKWY KoL TEXVOAOYLIKWY EEALEEWV KOL TWV EMUTTWOEWYV TOUG,
Avamtuén tng MIXELPNUATIKNAG avTiAnng Kot emMayyeALOTLKG VOOTPOTILOG.

NEPIEXOMENO MAGHMATO2

To pabnua, sotidlel og {ntrjpata mou adopoulv os:

®  ETXELPNUATIKOTNTA KAL ETLXELPNON

e  aVAAUCH KOLVWVIKWY QVOYKWY KAl TACEWV

e  Slepelivnon EMLXELPNUATIKWY EUKALPLWV: N avayKn, To TpoBAnua, n Avon, n Snuioupyia afiag

e péBobdol Snuioupykng okePNg

® 0 pOAOG TNG KOLVOTOMIAG OTNV SNULOUPYLO TOU ETXELPNUATLKOU EYXELPNUOTOC

e  QuAn Blounxavikn meplovoia

e oUANoyN MOpwWV

e avamTtuén EMIXELPNUATIKWY LEEWYV,

®  QVATTUEN EMLXELPNUATLIKWY CUVEPYOOLWV
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®  ETLXELPNUATIKA LOVTEAQ.

otn SLdpkeLa Twv SLOAEEEWY

evbladEpovtd Toug,

epyaciag tng.

OL doltnTég pabaivouv Blwpatika ebappolovrog tn HEBodo otn Stadikacia amd tnv avalntnon kKat
oUAANPN TNG ETIXELPNHATIKAG EAG, oTtnv afloAdynaon, TNV aAlayr TG KoL TV TApousiacr tng o€
urioPidbLoug cuvepydteg f/Kal EMeVOUTEG.

3TN SLAPKELA TOU HaBRATOC, EKTOC Ao TG SLaAEEELC:

0&LoTioLoUVTaL LEAETEG TIEPLITTWOEWYV OL OTIOLEG ATIOTEAOUV QVTLKEIPEVO TTapouGiaong Kat oulnTnong
* 0L $OLTNTEC ETMLOKEMTOVTAL ETUXELPNOELG OUVADEIC LE TA AVTLKE{UEVA OTIOUSWY TOUG Kal Ta

*  TPOYHATOMOLOUVTOL SLAAEEELG QTIO ETILXELPN LOTIEG,

0PYAVWVOVTAL CUVAVTNOELS LLE LEVTOPEG TIOU TIPOEPXOVTAL ATIO TNV TOTIKNA ETIUXELPNHATIKA KOWVOTNTA
Ol dolTNTEC AvamTtiooouV O OUASEC PE 4-7 HEAN ETUXELPNUATIKA OXESLA, UE TN CUUPBOUAEUTIKNA
kaBodrynon kat umootrpLén TS opddag umooTtHPLENG 1 LEAWY TNG ETILXELPNUOTIKAG KOWVOTNTOC.

OL SLaAé€elc kaL oL AAeg SpaoTnPLOTNTEG TOU HabrpaTog utooTtnpilovtal and epyactnpLlaka pabnuoarta,
péoa amo ta onoia Sivetat n duvatotnta o kABe opdda va culnTAHOEL TNV Epyacia TnG Kal va avalnthosLg
AOogLg o€ TUXOV TTPORAALOTA TTOU QVTLUETWTTIZEL 1) €EELEIKEUEVEG YVWOELG VLA GUYKEKPLUEVEC TTTUXEG TNG

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOTMHzZH

TPOMNOZ NAPAAOZH2

Mpoowrto ue npoowmno
To uabnua, eivat opyavwpévo os Vo mapAaAAnAeg poLc:

1. AwaAé€elg, omou avaAuovtal oL €VWoLEG Kal peBodoAoyieg
TIOU AmOTEAOUV TOV KOPEO TOU UALKOU TOU HaBrUaTOog

2. Epyaotnpla (studios), 6mou ol ¢poltnTEG: e€okelwvovTal e
ueBodoucg kal epyaleia SnULOUPYLKAG oKEWNC Kall
avaAuong, SltaBouleuong, ouvBeong Loewv Kat oxediwv
0pYavVWVOVTaL 0 OUASES - He EUdach oth
SlemiotnuovikotnTa

XPHzH TEXNOAOTIQN
MNAHPOOOPIAZ KAI ENIKOINQNIQN

Xpnon otooeAidag pabnuatog otnv NAEKTpovIKr MAathopua e-class
yla avaptnon (a) onuewwoeswy, (B) dtadiktuakwyv cuvdeéouwvy, (y)
OVAKOLWVWOEWY, EPYAAEiwV avalATnoNG Kal KOWWVLKWY SIKTUWY

OPTANQZH AIAAZKAAIAS P ®éproc Epyaciac
Eaunvou

AloAEeLg 39
Yepwapla 9

Epyaotnplakn Aoknon 30
Ekmovnon epyaciog 50
Mapouociaon epyaociag 22
YUvoho Mabnpoatog 150

AZIONOTHzH OOITHTQN

lpamntn Epyaocia kat Anpocia Mapouciacn oAoKANPWHEVNG
ETUXELPNUATIKNAG LOEAC.

H afloAdynon Twv dottntwy otnpiletol kata peilova Babud otnv
opadLkr epyacia mou ekmovoUlV oL GpoLTNTES, EVW 0 TEALKOC BaBuoc
Aappavel urt' oygn:

®  TO ypamTo Kelpevo tn¢ epyaciag
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e TNV mapouciaon TN epyaciag oto téAog Tou e€apnvou
® TNV CUUETOXN OTA EPYACTNPLOKA HaBipata
® TNV CUMHETOXA OTIC 6pACTNPLOTNTEG TWV HOONUATWY
(6LoAEgeLg, emokEPELG K.ATL.)
A&loloyeital n eotiaon, n avaAuon Tou poPARuatog, n ouvBeaon
™G AUONG, N CUVEPYAOLA KAL O KOATAUEPLOKOG £PYOU OTNV OUAda, N
apTLOTNTA TNG Ttapouaiaong KOL N TEKLNPLWOoN TWV EMLXELPNUATWY

ZYNIZTQMENH-BIBAIOTPADIA

1. Emyelpnuatikotnta,

‘Ekdoan 2020

‘Ekdoon 27, 2017

Juyypaeic: David Deakins, Mark Freel

‘EkSoon 2017

Kwbkog BiBAiou otov EUS0E0: 94645251
Juyypapeic: Neck Heidi, Neck Christopher, Murray Emma

2.ETUXELPNUATIKOTNTA KoL ULKPEG ETULYELPNOELG

Kwbkog BiBAlou otov EUdo&o: 59397350

3. Avantuén Emiyelpnuatikwy YoSeLyUaTwy,

Kwbkog BiBAiou otov EUS0E0: 68373077

Juyypaeic: Osterwalder Alexander, Pigneur Yves
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AIATPOOH KAI AHMOZIA YTEIA
NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH | TEQMONIKQN ENIZTHMQN
TMHMA | ENIZTHMHX TPOOIMQN KAl AIATPODHZ
EMINEAO ZMOYAQN | MPOMTYXIAKO
KQAIKOZ MAOHMATOZ | ME716 | EEAMHNO 2MOYAQN | VA

TITAOZ MAGHMATOZ

AIATPOOH KAI AHMOZIA YTEIA
YMNEYOYNOZ: 2. AANAZ

EBAOMAAIAIEZ
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ QPEX rll\:lz(;ﬁ;x(:zi
AIAAZKANIAZ
AlaAEEeLg 3 6
Epyaoctnplakég/ @povriotnplakéG ACKNOELG 3
TYNOZ MAGHMATOZ | ENIZTHMONIKHZ MEPIOXHZ | ANANTY=HZ AEZIOTHTQN

NPOANAITOYMENA MAOHMATA:

OOITHTEZ ERASMUS

FNQ22A AIAAZKAANIAZ ko | EAAHNIKH
ESETAZEQN:
TO MAOHMA MPOZMEPETAI ZE | XTA AITAIKA

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

MAOHZIAKA ANNOTEAEZMATA

Ma6nolakd AntoteAécpata

npoAnyn Kakng vyelag.

To ev AOyw padnua Ba elodyel BacikéG Evvoleg TTou oxeTi(ovtal pe: Tn Snuoota vyela, ue Eudaon otn
dnuoola uyela kat Statpodn, tn Statpodikn afloAoynaon os eninedo atopou Kot TANBUGHOU, TIG
SLOTPODLKEG CUOTAOELG, TIOALTIKEG YLt aAAayr Statpodlkwy cuvnBeLwV o€ eninedo aTOUOU, KOWVOTNTAG Kal
TANBUGOU, TOV pOAO TOU KPATOUG 0TN dnuoacta uyeia, Tov KaBoPLoUO TPOTEPALOTHTWY Kat Slatpodlkwy
OTOXWV O€ TaykoopLo (global nutrition targets, Sustainable Development Goals) kat €Bviko eninedo, Tnv
aodaAela tpodluwy, KaBwg Kat TNV xapaén Slatpodikng MOALTIKAG. Me Tnv emttuxn oAokAnpwaon Tou
poBnuatog ol dpoltntég Ba eival oe B€on va yvwpilouv Tov polo tng Statpodng otnv attiodoyia
cLYXPOVWV XPOVLWY VOCHUATWY KOl AITOTEAECUOTIKEG OTPATNYIKEG/ TIOALTIKEC YL TNV OVTLUETWIILOT TOUG.
Me tnv enttuxf oAokAnpwan tou padruatog o/n dottntrg/tpla Oa S1aB£Tel TTOAU e€eLSIKEVPEVEC

YVWOELG, LEPLKEG ATTO TIG OTOLEC Elval YWWOELG aLyUng otic/oto:

e Baowkeg apxEG ou SLEMOUV TN dNUOCLA UYELQ, KAl E TO TWE EMITUYXAVETAL N aAAayn dlatpodkwv

ouvnBeLwVY o€ eMMeS0 ATOUOU, KOWVOTNTAG, Kal TANBUGHOU yla TNV Tpoaywyn KaAng uyeiag n

e MeBdboucg dlatpodikng afloAdynong Kot SlatpodlKEG CUOTACELC.
e POAO TOU KPATOUG, KAL HE TO TIWG ETLTUYXAVETOL N XA pan SlatpodIknG TOALTIKAG LLE OTOXO TNV
npootacia Tng Anuootag Yyeiag kat mpoaywyn Vyelag.

Fevikég Ikavotnteg

e Autdvoun epyacia
e  Opadikn oulntnon

e [lpoaywyr t¢ eAelBepNC, SNULOUPYLKNG KAL EMAYWYLKAG OKEWYNG
e JeBaoudg otn SLadopeTIKOTNTA KAL OTNV TIOAUTIOALTLOUKOTNTA
e AlemoTnoVIKY cuvepyacia og emiluon Statpodikwv mpoPAnuatwy Anuootag Yyeiog

NEPIEXOMENO MAOHMATO2

1" EBSopada

2" EBSopada

e POA0G TG Slatpodng otny attiohoyia cUYXPOVWVY XpOVLWY Voo UATwY | ApxEg Snuocotlag uyeiag
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e  KUpla xpovia voorpata oxetilopeva pe tn dtatpodn): Maxvoapkia

3" EBSopada

e  Kipla xpovia voorpata oxetilopeva pe tn dtatpodr): AlaBATng

4" EBSopada

e  Kipla xpovia voorpota oxetildpeva pe tn dlatpodr): Kapslayyslakd voonpota

5" EBSopada

e  EMLOTNUOVIKA TEKUNPLWHEVEG SLaTpodLKEC 06nyieg Kal ouotaaoelg | O pdhog tou Stattohdyou/
Statpodoldyou otnv mMpoaywyr tng SnUooLag uyelog

6" EBSopada

e Awatpodn kat texvoloyia | Aettoupyikd tpodipa | Yyewn kot aocdaAela Tpodiplwy Kot mpootacio Tou
KaTavaAwtn | AlatpodLKEG ETIKETEG KOL OHUAVON

7" EBSopada

e 0O pdhog Twv cupmAnpwpdtwy Statpodng otn Statpodn kat vyeia Tou mMAnBuopov

8" EBSopada

e Meooyelakn Statpodr| kat Sutikomoinon/ actikonoincn Tou TPomou WG

9" EBSopada

e Alatpodikn emomnteia kal emtpnon: Aflohdynon diatpodrg kat uyelag Tou mAnBucouoL | EBvikEg
pelétec Statpodn | EBvikol kat AteBveic Opyaviopot

10" EBSopada

e Alatpodn kot AlatpodIkEG TOATIKEC yia tapépBaon os emninedo atopou | Avaokdnnon oTpaTnylKwy
OTLG QVETITUYEVEG XWPEG

11" EBSopada

e ALaTpodIKEG TIOMTIKEC yia tapEpBaon os eminedo kowotntag kat mAnBuopol | Avaokonnon
oTpatTnylkwy dnudotag vyelag Kot SLatpodn OTLG AVETTTUYEVEG XWPEG

12" EBSopada

e AfloAdynon Kal AMOTEAECUATIKOTNTA TIPOYPAUUATWY TMOPEUBAONG YL TRV Tpoaywyn TG Snuootlag
uyelag

13" EBSopada

e Alatpodn, ouoTtpata uyeiag KoL mpotepalotnTeg Snuootag uyeiag | Néeg epeuvnTIKEG KATELOUVOELG

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOIMHzZH

TPOMNOZz NAPAAOZzHZ | MPOzQNO ME NMPOzQMO

XPHZH TEXNOAOTFIQN | MAPOYZIAZH AIAAEZEQN MEZQ PPT
NAHPO®OPIAZ KAI ENIKOINQNION | XPHZH H/Y KATA TIZ AIAAEZEIZ ATO TON AIAAZKONTA
YMNO2THPIZH MAOHZIAKHZ AIAAIKAZIAZ MEZQ E-CLASS

OPTANQZH AIAAZKAAIAZ ®doprog
Apaotnplotnta Epyaociag
E§aunvou
AIAANEZEIZ 39
2YZHTHZH KAI MTAPOYZIAZH 41
ATOMIKQN EPTAZIQN
AYTOTEAHZ MEAETH — TPAMNTH 45

TEKMHPIQZH & MPOM®OPIKH
MAPOYZIAZH ATOMIKQN EPTAZIQN

(PPT)
AYTOTEAHZ MEAETH 25
Z0volo Mabrpuatog 150

AZIONAOTHZIH ®OITHTQN | 1. TPANTH EZETAZH (60%)

-- Epwtnoelg moAAAmANG emAOYAG

-- Epwtnoelg kKploewg kat cUVTOUNG OVATTTUENG

2. BAOGMOZ EPTAZTHPIOY (40%)

-- Juppetoxn kat enidoon katd tn culntnon Kat tpodopLkn
TIAPOUCLOON ATOULKWY EPYOLOLWV

-- [pamtn TekUunplwon aToUkAG epyaaciag
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Ma tnv avayvwplon Tou pobrnipatog ot GoltnTeg mpénet va
KaToxUpwaoouv poBLRactpo Baduo kat otig U0 EMUEPOUG
BaBuoloyieg.

ZYNIZTQMENH-BIBAIOTPADIA

e Spark A, Dinour LM, Obenchain J. Nutrition in Public Health: Principles, Policies, and Practice. 2™
Edition. CRC press, 2021.

e A. Catherine Ross. Modern Nutrition in Health and Disease. 11t Edition. Lippincott Williams and
Wilkins

Eykekplpéva emotnuovikd apBpa and tn dtebvr) BiBAoypadia, evEEIKTIKA MLoTNOVIKA TtepLlodika: Public
Health Nutrition, Lancet, New England Journal of Medicine, Circulation, Plos Medicine, Diabetes Care
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TO=IKOAOTIIA TPOOIMQON

NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH | TEQMONIKQN EMNIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHZ
EMINEAO MOYAQN | llpomtuyiaxd
KQAIKOX MAGHMATOZ | MK717 | EZAMHNO ZNOYAQN | Z

TITAOZ MAGHMATOZ

TOZIKOAOTIA TPODIMQN
YMNEYOYNOZ: M. KAKATTANNH

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEG ATTOVELLOVTOL O SLOKPLTA EBAOMAAIAIES
Uépn tou padruaroc m.x. AlaAéeig, Epyaotnplaxéc AGKAoELG K.ATT. Av oL QPES NIZTQTIKEZ
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLQA LA TO CUVOAO TOU padnuatog MONAAEZ
avaypayte ti¢ eBdouadiaie¢ wpeg Stdaokaliog kat To cuvolo Twv AIAAZKANIAZ
TULOTWTIKWY UOVASWV
AloAEEELG 3 6
Epyaotnplokég ACKNOELG 3

TYNOZ MAGHMATOZ
YrnoBadpou , evikwv MVwoewy,
Emiotnuovikrig Meptoxrig, Avamtuéng
Agélotritwv

Erotnpovikiig Meploxng

NPOAMNAITOYMENA MAOHMATA:

FNQ23A AIAAZKAAIAZ ko
EZETAZEQN:

EA\NVIKA

TO MAGHMA MPOzZMEPETAI ZE
QOITHTEZ ERASMUS

Nat (ota ayyAkd)

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

https://food.uth.gr/

MAQGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

To€L1KOUG TTOPAYOVTEG

Me tnv emtuxr ohokAnpwon tou padrnpoatog o potntic/tpla Ba sival o Bon va:
e Na Katavoouv TI¢ Baotkég évvoleg Tolkoloyiag wote va avthapBavovral tn ¢puon tou
TPOBAAUATOC TTOU TIPOKUTITEL KOTA TTEPIMTWON
e Na KatavooUuVv Toug ToELkoAoyLlkoUg KlvdUvoug mou evEExeTal va apouataotolv o dtadopa
PoOPLua pe Bdaon tn VN TOUC KaL TLG CUVONAKEG TTOPOYWYIE KoL CUVTAPNONG
e Na ekteAoUv urtoAoyLopoUG ektipnong kat va a€loAoynong tou piokou amd thv ékBeon ot

e N KOTOVOOUV TIC TIAPAMETPOUG TIOU EMNPEAIOUV TA ATTOTEAECHUATO TWV AVOAUTLKWVY TEXVIKWY
Kal va alodoyouv tnv aflomiotia pag uebddou
e Na prtopei va avalntouv tn vopoBeoia mou oXeTI(ETAL PE TO AVWTOTA ArOSEKTA EMineda
UTIOAELUUATWY €VOC TOELKOU TTapAyovTa Ko VoL UrtopoUv va a€loAoyoUV Ta amoTeAEopaTa

| Fevikég IkavotnTeg

amapaAitNTWV TEXVOAOYLWV.

. Aqn anodpacswv.
. Autovopn epyaoio.
. Ouadikn epyaocia.

O 00 N U1 A~ WN

. Mpoocappoyr) o€ VEEC KATAOTAOELC.

. 2xeblaopog kal Slaxeiplon €pywv.
. AOKNON KPLTLKNAG KOLL LUTOKPLTLKAG
. Mpoaywyn tng eAelBepnc, SNULOUPYLKAC KAL EMAYWYLKAG OKEYNG

1. Avaintnon, avaluon kot cuvBeon dedopévwy Kal TANPodopLWY, LE TN XPron Kal Twv
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NEPIEXOMENO MAOGHMATO2

Oswpia

1" ERSopdada

Elcaywyn otnv Tolkohoyia Tpodipwv kat Tpodiuoyevr) Nooiuata.
2" EBSouada

A&loloynon kat Alaxeiplon Emkivéuvotntag Toélkwv OuoLwv.

3" EBSopada

Amnoppodnon, Katavopr, AnoBrikeuon kat Artékkplon Toglkwv OuoLwy.
4" ERSopada

Blopetatpornr To&ikwv OuoLwy.

5" EBSopada

Avixveuaon kat Npoabloplopdg Tofikwv Ouctlwy ota TpodLua.

6" EBSopada

EvSoyeveig Toiveg Tpodipwv Zwikng Mpoélevong.

7" EBSopada

Tofika DutoxnuLka kat putodappaka

8" EBSopada
Blopnyavikol pumavteg kal Bapéa LETAAL.

9" EBSopada

MpoacBeta TpodiHwy Kal TOEKEG EVWOELG TTOU axnuatilovtal katd thv Enefepyaocia twv Tpodipwy.
10" EBSopada

MaBoydvol pikpoopyaviopol kal tpodikég acBéveleg. DUOLKES TOELVES TWV {WVTWV OPYOVIOUWV
11" EBSopada

Mnxaviopol avtidpaong/mpoAndng evavtia oe tpodomnaboyova pUikpopia.

12" EBSopada

Alatpodikég AcBevelec.

13" EBSopada

AvakedaAaiwon Twv BAcLKWV EVVOLWV.

Epyaoctnplakég AGKNOELG

Y& popdn dpovILoTNPLAKWY HaBNUATWY.

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOTMHzZH

TPOMOZ MNAPAAOZHE. | Ao {wong Stahé€elg oto audlBéatpo/aibBouoa Sibaokaliag Kot Sia
{Wwong epyacTnPLOKECG OLOKNOELG OTOV KATAAANAO EpyaoTnpLOKO
Xwpo
XPHZH TEXNOAOTIQN
NAHPO®OPIAZ KAI ENIKOINQNIQN
OPTANQzH AIAAZKAAIAZ e (Dopk_r;;“l;ﬁ)vlgo:latac
Alalé€elg 39
(13 B x 3 wpeg)
Epyaotnplakég 0oKNOELG 36
(12 Epy. Aok. x 3 Wpeg)
Avadopd epyactnpLlaKwyv 36
O0OKNOEWV
Mpostolpacia yla yparmnth 39
e€étaon (13 Ao, x 3 wpeg)
ZUvoAo Madnuatog 150
(25 wpeg poptou epyaciag
. . (6 ECTS)
avd moTwTiky povada)
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AZIONOTHzZH ®OITHTQN

. Fpartth e€€taon (80 %) SlaBabuiopévng SuokoAiag mou
neplhappavet:

- Epwtroetlg moANamANG emAoyNG

- Epwtnoelg cUVTOUNG avATTuUENg

- EpwTnoeLg Kploswg Kol avVAmTuEng

Il. Epyaotnplakég aoknoels (20%):
- JUPUETOXN KL EMIS00N KOTA TNV EPYACTNPLOKH AoKNON
- Fpamnth avadopd amoTEAECUATWY EPYOOTNPLAKNG AOKNONG

JUVETIWG: 0 OUVOALKOG BaBUOG TTPOKUMTEL WG ABpOoLopa TV
oVWTEPW SUO EMIUEPOUG OELOAOYHOEWV.

ZYNIZTQMENH-BIBAIOTPADIA

-lMpotewouevn BiBAoypagpia :

1. To€koloyia tpodipwyv: 1n Ekdoon/2015. Maykivng Kwvotavtivog, Kapavtwvng Xapalaunog, Osoxapng
Itapdriog. Ekdooelg Zitn Nehayia & 2o I.K.E. — ISBN: 978-960-456-453-8

2. Baowkn To€ikohoyia: 1n'EkSoon /2013. C. KLAASSEN, J. WATKINS. Ek&6oeLg MAPIZIANOY ANQNYMH
EKAOTIKH EIZATQr1KH EMMNOPIKH ETAIPIA EMIZTHMONIKQN BIBAIQN. ISBN: 978-960-394-932-9.
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H’ EEAMHNO

TEXNOAOTIA & NOIOTIKOZ EAEFXOz AHMHTPIAKQN & MPOIONTQN TOYZ
NEPIFPAMMA MAGHMATO2

FENIKA

2XONH

FEQMONIKQN EMIZTHMON

TMHMA

ENIZTHMHZ TPOOIMQN KAl AIATPOOHX

EMINEAO ZMNOYAQN

Mportuytako

KQAIKOZ MAOHMATOZ

MES11 | EZAMHNO 3MOYAQN | H

TITAOZ MAOHMATOZ

TEXNOAOTIA KAI MOIOTIKOZ EAEMXOZ AHMHTPIAKQN KAl
NPOIONTQN TOY
YMNEYOYNOZ: O. TEQPTONOYAO2

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPINTWON TTOU OL MIOTWTLKEG UOVAOEC ATTOVELOVTAL O
SLOKPLTA UEPN TOU UadUATOC TT.X. ALHAEEEL,
Epyaotnplakég AOKNOoEeLG K.ATT. AV OL TILOTWTLKEG UOVAOEG
QITOVELLOVTAL EVIALX YLa TO CUVOAO TOU UadnuUatog
avaypayte tic eBdouadiaiec wpec Stdaokaliog kot To
OUVOAO TWV TILOTWTLKWV Uovadwv

EBAOMAAIAIEZ
QPE2
AIAAZKANIAZ

NIZTQTIKEZ
MONAAEZ

AwoAé€elg 3 5

Epyaotnplokég ACHOELG 3

TYNOZ MAGHMATOZ
YrnoBaBpou , evikwv Vwoswy,
Ermiotnuoviknc Neployncg,
Avantuéng Asélotitwv

E€elbikeuon

MPOAMNAITOYMENA
MAGHMATA:

FAQ2ZA AIAAZKANIAZ ko
EZETAZEQN:

EAAHNIKH

TO MAGHMA MPOZ®EPETAI ZE
®OITHTEZ ERASMUS

NAI (ATTAIKA)

HAEKTPONIKH ZEAIAA
MAGHMATOZ (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6nolakd AnoteAécpata

Me tnv enttuxf oAokAnpwaon tou padrpatog o ottt/ tpla Ba eival os B€on va:

o SlaBEtel moAL e€elSIKEVUEVEG YWWOELG, Yla va avalntel, va avaAuel kat va ouvBétel SeSopéva Kot
TIANPodOoPLEG PE T XPHON TWV AMapaiTNTWY TEXVOAOYLWV OTOV TOUEN SNUNTPLAKWY KoL TIPOloVTwWY
TOUG, TOL ETUUEPOUC CUOTATIKA TWV SNUNTPLAKWY WG TTPOG TNV TIEPLEKTIKOTNTA TOUG KL TO
AewtoupyLkd Toug poAo ota TpodLua amd SnUnTpLakd Kabwe Kal Tig ueBodoug avaAluong Touc.

e  katavoel T dadikaoleg Enpng aheong LadakoU Kal okAnpoU oltaplol, KaBwg Kot Tig Sladlkooleg
anodAoiwaong kat parboiling Tou pullov.

e yvwpilel oe Babog, Tic mpodlaypadec Twv o VAWV (attnpwyv, aAeUpwV) Kol TEAKWY TPOLOVTWY
(CupopLkWV, OPTOCKEVACHUATWY, TIPOLOVTWY SNUNTPLOKWVY) YLa TV AVATTTUEN MPOTOVIWY
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SnuNTpLaKWY,

EKTLUA TN oNpacio Twv SNUNTPLOKWY w¢ TpodLua kKabwg kat tn OpemtikA Toug agia. Na emNEyEL TIG
KATAAANAEG LEBOSOUG XELPLOMOU KOl CUVONKEG AmoBrKeLONG SNNTPLAKWV.

avantiooel eAeUBOePN, SNILOUPYLKN KaL EMAYWYLKN OKEYN OTNV AVATTUEN KALVOTOUWY TTPOLlOVTWY
SnUNTPLaKWVY

umnopet va cuvdualel TN €el8IKEUEVN YVWON WOTE va eMAUEL TTPOBAA AT TTOU UTopEl va
TPoKUPOUV KATA TNV TTapaywyn MPOoIOVIWY SNUNTPLAKWY

aoKTa SeELOTNTEG EpEUVAG YUPW OO TNV TUAOTLKN AVATTTUEN TIPOTOVTWY SNUNTPLOKWY

yvwpilel o BaBoc¢ kal va propei va emidéyel Kat va Staxelpiletal S10pOPETIKESC OTPATNYLKES
QVATTTUENG VEWV TTPOLOVTWV.

OTTOKTHOEL £EELOIKEUMEVEG YVWOELG YL VO OVaATTUEEL ASLTOUPYLKA TPOGLUO WOTE va Ta afLoToLEL o€
eninedo mapaywyng npoloviwy dnUnTeLaKwy

aroktda Se€LotnTeg AUong MpoBANUATWY oTOV TTOLOTIKO EAey)o, SltaodaAion moldTnTag Kot
TApaAywyn g mpoiovIwv.

KOTOVOEL KoL v EpUNVEVEL TIC BLOXNULKEG, XNILKEC KoL TEXVOAOYIKEG SLlepyaaieg KATA TV
napaokeun PwpLol kKabwg Kat vo TPoodLlopilel TLG MAPAUETPOUG TTIOU EUMAEKOVTAL OTNV
afloAdynon NG MoLOTNTAG TOU TEALKOU TTPOIOVTOC

OUTOKTA KPLTIKN EMIYVWOoN TwV {NTNUATWYV TTOU QOPOUV OTO OUYKEKPLUEVO YVWOTLKO AVTIKE(UEVO
Kot SLtoUVOETH) TOUC LE TN Blounxavikn TTPAKTIKN OTNV TApAywy! TPoiovTwy SNUNTPLAKWY

Fevikég Ikavotnteg

Avalntnon, avaluon Kot cuvBeon o  JeBaopog oto duatkd meplBailov

SebopEvwy KaL TTANPODOPLWY, HE TN ®  A0KNON KPLTIKAG KoL QUTOKPLTLKAG

XPron Ko Twy anapaitnTwy e [poaywyr] tng eAeUBOepnG, SNULOUPYLKAG Kal
TEXVOAOYLWV My WYLKAC okEPNC

MpocapuOYr OF VEEG KOTAOTAOELS e  Kputikh entiyvwon Twv {nTnudtwyv rtou adopolv
Aqn anopacewv OTO CUYKEKPLLEVO YVWOTLKO OLVTLKELLEVO KOl
Autovoun epyaocia SLaoVVOEDH TOUG E TN BLOMNXAVLKT TIPOKTLKN

Opadikn epyaocia
Epyaoia o SLEMOTNOVIKO TepLBAAOV
Mapaywyn VEWV EPELVNTIKWV LOEWV

NEPIEXOMENO MAOGHMATO2

1" EBSopdda. Anuntplokd: Fevikd, onpaocia kat anobnkeuon. Mevika nepl Snuntplakwy. Inpacia

TWV SnuUnTPLaKkwV yla t Slatpodr). Amobrikeuon Twv SNUNTPELAKWV.

2" EBSoudSa. Aopn Kal cUoToon TWV KOKKWY. AU TWV KOKKWY TwV SNUNTPLOKWY. ZUCTATIKA TWY
SNUNTPLOKWV: TIEPLEKTIKOTNTA, XNULKES, BLOXNULIKEG KAL LNXOVLKEG LOLOTNTEG KAl oNpooio auTtwv.

3"EBSoudsa. =npr GAson Twv SnUNTPLOKWV. =npn dAeon oitou: Kabaplopog, Kovtlolovaplopa
(eibn kat onuoaoia tou kKaBevdg), yevikn Siatagn dleonc otoug oAeupdUUAOUG, apXEG AstToupyiag
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TWV BACIKWY pnxavnuatwy. TUTIoL aAeUpwV oitou. AsTTr GAeon, aepoSLaXwpPLoUOC aAelpou.
Znpn GAeon Kal GAsUpa AAAWY SNUNTPLOKWV.

4" EBSoudada. AnodAolwon Twy dSnuntplakwy. POIL: Alson kat parboiling: Zuvomntikn neplypadn
otadiwv kabaplopol Kal aleong. YypoBepuikni katepyaoia (parboiling): okomdc tng katepyaoiog,
otadla autnc Kal onpaocia Tou kabevog, L8LoTNTeg Tou pullol ou €xel uTtooTel parboiling. Aleon
™G Bpwung. AnodpAoiwon (Aevkavon) Tou KplBaplou.

5" EBSopada. Yypr dAson twv Snuntplakwv. Neplypadr vypng dAeong apafoaoitou Kal onuaocio
Tou KABe otadiou tng dAeongc. 18LaltepOTNTES TNG LYPNG AAeang Tou oltou. Mpoidvta Tng LYPRG
AaAeong, apuloaotporia.

6" EBSopada. Atadopa idn tpodipwv and dnuntplokd. Tpoduo amo oAdkAnpoug
BpaUCPEVOUG KOKKOUG Kal TPOdLUO oo alecpéva Snuntplakd. Mpoiovta mou £xouv SloyKwOel
anotopa, poiovra mou dev dloykwvovtol, UMopLKA.

7" EBSopada. Napaockevdaopata ano ahelpl oitou. BloAoyikn S10ykwon-Mayld aptomotiag
Aptomnoinon: Anapaitnta UAKA kat Stadikacia. tadla tng aptonoinong, GUCLKEG, XNULKEG Kal
eVI{UULKEC SpAcoELG Tou cupPaivouv o’ auTd. ALOYKWON TWV TIAPACKEUOOUATWY HE XNULKA HECO
(Uméy TAlouvTep) N LE 0€PA KAl OTUO. TuvAOn AaBn KOTA TNV MOPACKEUH TIPOLOVTWY TTOU
SloyKwvovTal PE payLd ) aAAoug Tpomoug.

8" EBSoudda. YAKA apTOOKEUOOUATWVY.

9" EBSoudda POAOG Twv SladOpwV CUCTATIKWY OTA 0PTOCKEUACUOTA.

10" EBSopada. XapaKTnpLOTLKA TwV aAeUpwV yLa TIG SLadopeg XprOELC.

11" EBSopada. BEATiwon TwV LOLOTATWY TWV AAeUpwV (KOVTLOLOVAPLOUA, aVAUELEN QAEVUPWY,
Stadopa BEATLWTIKA).

12" EBSopada. Inpaocia twv Sladopwy MPOcBeTwY UALKWY OTO UMAYLATEUA TWV
OPTOCKEUAOUATWV.

13" EBSopada. TuvtnpnTIKA TWV APTOOKEUOOUATWVY.
TitAot Epyaotnplakwv AcKNoewv:

1. AewypatoAnyia, molotikn e€€taon, BApog eKATOALTPOU, TPOCSLOPLOKOG TOU BAPOUG TWV XALWY
KOKKWV, T(POGSLOPLOKOG EEVWV UAWVY

2. Nelpopatiki Gheon paAokou oltaplol: Aok Twng kabilnonc.
3. Npoodloplopdc uypric YAOUTEVNC Kol TTOLOTIKI eKTipNoN TNC.

4. Aok mpoaoSloplopol aplBuol ntwoswc (test Hagberg).

5. Apuloypadia.- apuAdceg oto ahevpl.

6. Qapwoypadia avamntuéng (Gapvoypadoc Brabender).
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7. E€tevoloypadia

8. Npoodloplopdc -Avixveuon BEATLWTLKWY OUGCLWY

9. kat 10. Mepapatikny aptomnoinon, HéBodog Tayxeiag aptomnoinong yla aleupa tumou 70%, 85%
Kot 55%, molotikn extipnon Ywutol. Mmaylatepa.

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIONOTHZH

TPONOZ NAPAAOZH2

lpoowmno ue mpoowrno:
AlaAééeic (Fewplia kat aoknoetg) otnv aifovoa
EpyaotnplakéG doKnoeLS Kata ouadeg oto Epyaotnplo ottnpwv

XPHZH TEXNOAOTIQN | Albaokalia pe xprion H/Y (Powerpoint kat emiheypéva video)
NAHPO®OPIAZ KAI | kot urtootrplén tng podnotaknc Stadkaociag ue avaptnon
ENIKOINQNIQN | replexopévou otnv nAektpovikr mhatdpoppa eclass
OPIrANQZzH AIAAZKAANIAZ doprog
Apaotnplotnta Epyaoiag
Eéaunvou
39
AlaAEEeLg
25
Mehétn & Avaiuon
BiBAloypadiag
, , 21
Juyypadn epyociwv
. , 25
Mn kaBobnyoupevn LeAETN
, , 15
JUMUETOXN O€ €EETAOELG
Z0vodo MaSnuatog
(25 wpeg Poptov epyaociac ava 125
MLOTWTIKN povada)

AZIONOTHZH OOITHTQN

Mwooa AfloAdynong: EAAnvika i AyyAka. MéBodol agloAdynaong:
YTOXPEWTLIKA Tapouasia oto (kat' eAdxloto) 80% Twv
EPYOOTNPLOKWY OLOKICEWV.

MPamTEG TEAKEG €€ETAOELG OTO BEWPNTIKO LEPOG TOU UABNATOC HUE
eniluon npoBAnuatwv (60% tou TeAkol Babuou).

Mpoatpetik opadikn (Ewg 3 dtoua) mapouaciacn 20 Aemtwy o€
Bépata ayung (20% npocavénon oto Baduod Twv ypantwv
e€etdoewv ToU BewpnTIKOL pEpouC yia Babuoug >4,2)

IPamTEG TEAKEG €EETACELG OTO EPYACTNPLOKO HEPOC TOU HAOAUATOG
L€ AVOLKTEG EPWTNOELS Kal emiAuong mpofAnuatwy (40% tou
teAkoU Babpov).

Ta kpttrpla afloAdynong mapouctdlovTal Kal avallovTal 6Toug
doltnTég Kata TNV Evapén tou e€aunvou.

ZYNIZTQMENH-BIBAIOTPADIA
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A.Aalovu, E.Adlou, Emotnun kat texvoloyia oitnpwv, ekdooelg Mamnalnon, 2016. Kebahag M., Tpodua and
Jutnpad, Ekdooelg Faptayavn, Oeooaiovikn, 2009

H.-D. Belitz, W. Grosch, P. Schieberle., Xnueia Tpodipwv, 3n Ekdoon, Metadpaon: Ekdooelg T{LOAa,
@eocalovikn, 2006 —

Literature in English: The ICC handbook of Cereals, Flour, Doughe & Product Testing. , DEStech Publications,
Inc. 2009 Principles of Cereal Science and Technology, AACC 1986---International Association Fore Cereal
Chemistry, ICC-Standards —

Yuvaon ermuotnpovikd ieplodikd: Cereal Chemistrye Cereal Foods Worlde Journal of Cereal Science
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TEXNOAOTIA KAI MOIOTHTA ZYMOYMENQN TPODIMQN
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMNONIKQN EMIZTHMQN

TMHMA | ENMIXTHMHX TPOOIMQN KAI AIATPOOHX

EMINEAO £MNOYAQN | llportuxiakd

KQAIKOZ MAOGHMATOZ | ME812 EEAMHNO 2MOYAQN | H

TEXNOAOTIA KAI NOIOTHTA ZYMOYMENQN TPODIMQON

TITAO2 MAGHMATOZ YAEYOYNOZ: I. TTABAZHX
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEC ATTOVELOVTAL O SLOKPLTA UEPN EBAOMAAIAIES

ToU padriuatog m.y. Atadéels, Epyaotnplakéc Aokrioeic k.Am. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog MONAAEZ

avaypayte tic eBdouadiaiec wpeg Stbaokaliag kot To cUVoAO TwV AIAAZKANIAZ

TULOTWTIKWY UOVASWV
AloAEEELG 3 5
Epyaotnplokég ACKNOELG 3

TYNOZ MAGHMATOZ | Emtotnuovikig Meploxng (Ladnua kopuo)
YroBadpou , Mevikwy MVWaoewy,
Emttotnuovikric Meploxrg, Avamtuéng
Agélotritwv

MPOANMAITOYMENA MAOHMATA: | OXI

TAQ2ZA AIAAZKAAIAZ ko | EAAHNIKA
ESETAZEQN:

TO MAGHMA NPOzZ®MEPETAI ZE | NAI
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://eclass.uth.gr/courses
MAGHMATOS (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

To paBnua meplypddel TIG KATNYopLleg Kal Ta €6N TwV (UUOUHMEVWY TPOPIMWY, TIG KAAALEPYELEG
€KKivnong KaL Ta €(6n autoxBovwy UIKPOOPYAVIOUWY TIOU CUMMETEXOUV O€ JUPWOELG TPOdIiwyY, Kot
OVaAUEL TOV TPOTIO TIOU EMLSPOUV OL ULKPOOPYAVIOHOL Kal oL cuvinkeg {UUWONG OTA TTOLOTIKA Kall
OPYOVOANTITIKA XOPOKTNELOTIKA aAAQ KAl TN ouvtnpnon kKot aodpaisla (UPOUHEVWY Tpodipwy.
MeAetatatl n mapaywyn {UUOUUEVWY YOAOKTOKOULKWY, AAAQVTIKWY, AAXAVIKWY, ETUTPATEILWY EALWVY,
n mapaywyr aAkooAoUxwv motwy, EudLol Kat n JUPwWaon ooyLag, KadE Kot KOKAO.

2Ta mAaiolo Tou pabnuatog oL GoLTNTEG EEOLKELWVOVTAL UE TIG KAMLEPYELEG EKKIVNONG, TaL TTPOoBEeTa N
TEXVOAOYIKA BonBnuota mou XPNOoLUOTOLOUVTAL yla TOV EAEyX0 TWV (UHWOEWV Tpoditwv, Tov
€€OMALOMO TTOU amatteltatl yla Tn Blopnxaviki mapaywyn (UpoUpevwy tpodipwy, Kabwe Kot yia Tn
Statpodikn ala kot Tov pOAo TPORLOTIKWY UIKPOOPYAVIOUWY 0€ {UHOUUEVA TPOPLUA.

OAa ta mapanavw peAetwvral oe Babog, pe tov amapaitnto Pabuo efelbikeuong koL Pe Xpron
TOA\WV TEPUTTWOEWV HUEAETNG KOL TIPOKTIKNG €PapUoynG, wote o GoLTNTAC va Umopel emilUeL
ouvVOeTa MPOPAN LATO TTOU UTTOPEL va avakUpouv otn Blopnxavikn mapaywyn {UUoUevwy Tpodipwyv
KOl VL QVOTTTUEEL TNV £pEUVA KaL KalvoTtopia (avamtuén vEwv PolovIwy) He GUVOUACUO YVWOEWY
arnod aMa pabnpata (Mikpoflohoyiag, Xnuetag, Bioxnueiag, Zuvtipnong Tpodipwy, Blotexvoloyiag
Tpodipwv) mpokelpévou va apaxBouv vEeg YWWOELS Kal va e€eAlxBoUV oL uTtdpXoUCEC SLadIKACLES
{bpwong.

Me tnv emtuyn oAokAnpwon Tou padnpatog o dottntrg/ tpla Ba eival og Béon va:

o Al0BETeL TTOAU €ELOIKEVUEVEG YWWOELG, YLa OAa Ta €(6N JUUOUUEVWY TPOPIUWVY Kal va SLadETel
KPLTIKN ETtiyvwon twv SLapopwv oty cUoTAoN KoL T TTOLOTIKX XAPAKTNPLOTIKY UETHED TwV
SLOPOPETIKWV ELOWV JUUOUUEVWY TPOPIUWVY (OTEPEWV KaL UYPWV).

®  [vwpilel oe Badog motot pikpoopyaviouol eivat uteuduvol yla tnv ouaAn kat emtduuntn {UUwon
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Kot totot givat oL avermtduunToLl-aAAoLoyovol ULkpoopyaviouoi o kade nepintwon {UUOUUEVOU
TpOoQiuoU, KaL va umopel va ocuvdualel autnv tv e€eLOIKEVUEVN YVwWON WOTE v ETAUEL
nipoBAruaTa ToU UTTOPEL Vo TPOKUYOUV 0T Blounyavikn mpaktikh.

o AvtidauBavetar v enibpaocn twv meptBaAdovTikwy cuvONKwyY, TwV ENEEEPYACIWY KOl TOU
ULKPOBLWUATOG TWV VWITWV TPOQIUWY 0TO TEAIKO armotéAsoua tn¢ {UUWaONGC QUTWVY KAl QTTOKTA
6e€10TNTEG EPEUVAG YUPW ATTO TOV YOPAKTNPLOUO TOU UIKPOBLWUATOC KAl TN CUVELOQOPA TWV
UtkpoBLakwv uetaBoAitwy atnv motétnTa TwV TEAIKWVY TTPOIOVTWY {UUWOoNG.

® [vwpilel oe BaBog mola gival n CUVELOPOPT TWV WPEALUWY ULKPOOPYAVIOUWY OTNV YEUON, TO
apwua, TNV 0€UTNTA, TAV UPH), TN oUVTHPNON Kot TN dtatpo@ikn aéia Twv {UUOUUEVWY TTPOIOVTWV
Kot Uitopel va emAgyel katl va Slaxelpiletal SLAQOPETIKEG OTPATNYIKEC N oUVINKeG {UUWONG,
TIPOKEIUEVOU v avantuyBoUv VEQ, KalvoTouo Tpoiovta kot vo BeAtiwBouv ta MOLOTIKA
XAPOAKTNPLOTIKA TWV {UUOUUEVWY TPOPIUWV.

® FuBaduvel e INTNUATA TTOU QPOPOUV OTOV EEOTALOUO KOl TNG TEXVOAOYIKEC QMAUTHOELG TNG
Blounyavikng rapaywync UUOUUEVWY TPOPILUWV.

®  AnOKTNOELG EELOIKEUUEVEG YVWOELS yla Ta (6N Kal Tov pOAo Twv mpoBLoTikwv ULkpoBiwv mou
Untapyouv o€ JUUOUUEVA TPOQIUA KoL TIG AELTOUPYIOG QUTWVY, WOTE va Ta aélomolel o€ eninedo
Epeuvag N mapaywyng UmeEp tne avIpwmnivng Uyeiag.

Fevikég IkavotnTeg

e Avalntnon, avaiuon kat ouvdeon ® JeBaoudg ato puotko neptBaiiov
bebouévwy kat mAnPowopLwy, pe T e A0KNOn KPLTIKIC KoLl QUTOKPLTIKIC
Xprion Kat twv anapaitnTwv e [lpoaywyr tn¢ eAeUdepnc, SNULOUPYIKAC
TeyvoAoywv Kol EMOYWYIKAC OKEWYNC
® [lpooapuoyri o€ VEEG KATAOTAOELG e Kpttikn eniyvwon twv INTNUATWYV TTOU QOopoUV
o AfjyYn anopdoswy OTO OUYKEKPLUEVO YVWOTIKO OQVTIKEIUEVO Kol
e Autévoun epyaoia SLlaoUvSean Touc UE T BLounyavIKn TTPAKTIKN
®  Ouadikn epyacia
®  [Epyaoia os Stemiotnuoviko neptBailov

o [lapaywyn VEwV EPEUVNTIKWV LOEWV

NEPIEXOMENO MAOGHMATO2

ALoAEEELG

1" EBSopada Eloaywyn oTic BaolkEG EVVOLEG KL TO QVTLKELEVO TG Texvoloylag kat MoldtnTtag ZupoU UevwyY
Tpodipwyv

2" EBSopada Meplypadn twv 16wV KAAALEPYELWV eKKIVNONG, TNG EMBUUNTNC autoxBovng pikpoxAwpidag
{UHOUEVWY TPODIHWY KOL TWV KPLTNPLwV ETUAOYAC/EMKPATNONG QUTWY

3" EBSopada MikpoBiwpa kot Motdtnta ZupoUpuevwy Tpodipwv. EMidpaon Twv UIKPOOPYAVIOUWY OTh
ouvtpnon, acdAAELA KL TO OPYOVOANTITLKA XAPAKTNPLOTLKA TWV {UUOUUEVWVY TPOPILWY

4" EBSopada Eidn kal texvoloyia mapaywyng (UMOUUEVWY YOAXKTOKOULKWY TTPOIOVTWY (ULKpoopyaviouol
{Opwong kat aAAolwong, eEomMALopog, otadla mapaywyns, MOPAUETPOL TTOLOTNTAG)

5" EBSopada Eidn kat texvoloyia mapaywyng {UHOUPEVWY AaXaVIKWV (Hkpoopyaviopol {0 Hwong Kat
aAAolwong, eEomAlopdg, otadla mapaywyns, MOPARETPOL TTOLOTNTAC)

6" EBSopada Eibn kal texvoloyia mapaywyng emtpanéllwy ALV (Uikpoopyaviopol IJUHwaong Kat
aMoilwong, e€omAlopndg, otadla mapaywyng, MoPAUETPOL TTOLOTNTAG)

7" EBSopada Eibn kal texvoloyia mapaywyng LUMOUUEVWY AAANQVTIKWY (ULKPOOPYAVIOHOL TUHwaonG Kol
aAhoiwong, e€omAlopdg, oTadla mapaywyng, MoPAUETPOL TTOLOTNTAG)

8" EBSopada Eibn kat texvoloyia mapaywyng {UBou (pikpoopyaviopoi {Upwong kot aAloiwong,
€€omMALOPOC, oTAdLa TTapaYWYNG, TOPAUETPOL TTOLOTNTOGC)

9" ERSopada Eibn kat texvoloyia mapaywyng oivou (Uikpoopyavicopol (Upwaong Kat alhoiwong, eE0MALOUOC,
otadla mapaywyng, MOPAUETPOL TTOLOTNTAG)

10" EBSopada Eidn kat texvoloyla mapaywyng KNAltn oivou kat Eudlol (pikpoopyaviopol {Upwaong Kat
aMoiwong, e€omAlopdg, otadla mapaywyng, TOPAUETPOL TTOLOTNTAC)

11" EBSopada Eidn kat texvoloyla mapaywyng cdAtoag odylag, {UHoUUEVOU KadE Kol KOKAO
(Lkpoopyaviopot L0 pwong kat aAAoiwong, EOMALOUOC, 0TASLA TTAPAYWYNC, TTAPAUETPOL TTOLOTNTAC)

12" EBSopada O poAog Kat n LBLOTNTEG TWV TPOPLOTIKWY ULKpoBiwv ota {upoleva TpodLua.

13" EBSopada EmavaAnn kat Zuvoyn Twv KUPLOTEPWY CNUELWV TOU paBnuatoc f ekmaldeuTIkn eniokedn

188


http://www.food.uth.gr

Tphpa Emotipng <
Tpowipwv & Alatpo@ng
NANEMIZTHMIO OELTANIAL

EpyaotnplakéG ACKNOELG

1" Napaywyn kedip, EuvoydAaktog, ylaouptng

2" Napaywyn kaoeplol / ypaPLépag

3" Napaywyn Toupol Aaxavikwv Kat EMTpanélilwy ALV
5" Napaywyn coAaplol aépog Kat TpooouTo

6" Mapaywyn Unupoag

7" Napaywyn EudLov

AIAAKTIKEZ kaw MAOHZIAKEZ MEOOAOI - AZIOANOTHZH

TPOMOZ NAPAAOZHE | Npdowrto pe Mpdowrno

XPHZH TEXNOAOTIQN | Xprion e-class yla erukowvwvia pe ¢poLtntég, avaptnon
MNAHPO®OPIAZ KAI ENIKOINQNIQN | avaKkolvwoewv Kot eKmatdeutikol UAkoU, Xprioh mAatdopuag
MS-TEAMS o€ nepintwon mov nopaocTel avAaykKn €€ ANOCTACEWG
eknaidevong ) e€€taong

OPIrANQZH AIAAZKAAIAZ R ®doprog Epyaciag
Eaunvou

AloAEeLg 39
Epyaotnplakég 0oKNoELG 39
MeAétn 17
Mpoetolaaoia yla yparmntn 30
e€étaon
2Uvodo MaSnuarog
(25 wpeg poptov epyaociacg 125
avd moTwtikn povada)

AZIONOTHZH ®OITHTQN | H yAwooa agloAdynong ivat ta EAnvikd. O teAkog Babuog tou
padnuoatog Stapopdwvetal katd 70% amno tnv Babuoloyia Tou
BewpnTikoL PEPOUG Kal Katd 30% armo ta epyaotnpLlakd padnuota.
Ol e€eTdoelg Tou Bewpntikol pHéPoug epAaUBAVOUV EPWTNOELS
TIOANQTTAN G ETAOYN G KOl EPWTHOELG AVATTTUENG 1 Kploewg. OL
€EETAOELG TOU £pYOTNPLAKOU HEPOUG TEPIAAUBAVOUV EPWTHOELG
€MAOYNG KAl OOKNOELG.

ZYNIZTQMENH-BIBAIOTPADIA

-Mpotewvduevn BiBAloypagpia :
ETAOYEG ZUYYPOUUATWV:
o  MIKPOBIOAOTIA TPOOIMQN, KARL R. MATTHEWS, KALMIA E. KNIEL, THOMAS J. MONTVILLE
Nentouépeleg
o TEXNOAOTIA MPOIONTQN FAAAKTOS - ZYMOYMENA MPOIONTA, MATQTO, KPEMA-BOYTYPO,
ZEPOYPIAHZ TPHIOPHZ Aentouépeleg
o BIOTEXNOAOTIA TPOOIMQN, POYKAX TPIANTADYANOSI AsmtouépELEg
BIOTEXNOAOTIA KAl BIOMHXANIKEX ZYMQZEIZ, HAlag Nepavtlng, Navaywwtng Tatapidng,
YTUALOVOC AOYODETNG AEMTTOUEPELEG
o Emotiun kot Texvohoyia MaAaktog kat FaAaktokopkwy Mpoidviwy - 2n Ekdoon, Kexaylag
Xpnotog, ToakaAn EvotaBia AenmTopuépeLeg
o TEXNOAOTIEZ BYNHZ KAl ZYOOY, HAlag Nepavtlng, Mavaywwtng Tatapidng, Aéonowva
Kexayld Asmtouépeleg
o BIOTEXNOAOTIA KAl BIOMHXANIKEZ ZYMQZEIZ, HAlag Nepavtlng, Mavaywwtng Tatapidng,
ZTUALOVOC AOyOBETNG AEMTOUEPELEG
- JuvaQn ENLOTNUOVIKA TTEPLOSIKA:
e food Biotechnology
e fermentations
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Food Science and Biotechnology
Natural Product Research
Foods
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TEXNOAOTIA KAI MOIOTIKOZ EAEMXOZ KPEATOZ KAI AAIEYMATQN
NEPITPAMMA MAOGHMATO2

FENIKA
2XOAH | TEQMNONIKQN EMNIXTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHX
EMNINEAO £NOYAQN | lMponttuxtaxd
KQAIKOZ MAGHMATOZ | ME813 | EEAMHNO zZMOYAQN | H
TEXNOAOTIA KAI NOIOTIKOX EAEMXO2 KPEATOZ KAl AAIEYMATQN
TITAOZ MAGHMATOZ YMEYOYNOZ: M. KAKATIANNH
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ TTEPITTTWAN TTOU OL NILOTWTLKEG LIOVAOEG QTTOVELOVTAL OE SLOKPLTA EBAOMAAIAIEZ
uépn tou padnuarog m.y. AlaAésic, Epyaotnplakéc AKAoelc k.Am. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVABSEG QTOVELOVTAL EVIXIX YLl TO CUVOAO TOU UadnUatoc MONAAEZ
avaypayte tic eBdouadiaiec wpeg Stbaokaliag kot To dUVoAO TwV BIBAZKANIAZ
TLOTWTIKWY Uovadwyv
AwoAE€eLg 3 5
Epyaotnplakég AGHOELG 3

TYNOZ MAGHMATOZ | Emiotnuovikig Meploxng, Avamtuéng Aslotitwyv
YroBadpou , Mevikwv VWoewy,
Emwotnuoviknc Meptoxrg, Avamtuéng
Aglotritwy

NPOANAITOYMENA MAOGHMATA: | OXI

FAQzzA AIAAZKANIAZ kot | EAANVIKG
EZETAZEQN:

TO MAOHMA MPOZMEPETAI ZE | NAI
O®OITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://food.uth.gr/poiotikos-elegxos-kreatos/
MAGHMATOS (URL)

MAOHZIAKA ANOTEAEZMATA

Ma6nolakd AntoteAéopata

H TEXNOAOTIA KAI MOIOTIKOZ EAEMXO2 KPEATOZ KAI AAIEYMATQN amoteAel padnpa eL61KoU EMLOTNUOVIKOU
uTtloBaBpou oOTLC EVVOoLEG TNG TeEXVOAoyiag Kal TOU TOLOTIKOU €AEyXOU KPEATOG Kal aAleupdtwy. H UAn tou
HaBNUOTOC OTOXEVEL OTNV EKUABNON BACLKWY OTOLXELWV OVOTOLKIG TOU UGG E OKOTIO TNV OVOyVWPLC TWV
TeEpOXlwY TOU TIPOKUTITOUV KATA TOV XOVOPOELSN Kol AEMTOUEPN TEMOXOMO Twv oddaylwv Kal TtV
€VOELKVUOUEVN XPNON TOUC, TNG XNILKAG KAl BLOXNULKAG CUOTAONG TOU, TWV LETABAVATIWY HETABOAWY KaBWG
Kall Twv peBodwv avatedntomnoinong kat opayng Twv oddaylwy {wwv e GKOTO ThV Katavonon tng enidpaong
TWV XEPLOUWY QUTWV TOUCG OTNV MOLOTNTA Tou odAaylou Kol Tou KpEatog, tnv eulwia twv {wwv Kal tnv
aodAAEld TOU TMPOCWTILKOU, TwV PACLKWV TAPAYOVIWY TOU EMNPEAlOUV TA TIOLOTLKA KOl TEXVOAOYLKA
XOPAKTNPLOTIKA TOU KPEOTOC KAl TWV KPEATOOKEUAOUATWY LE OKOMO TNV mopaywyn tpodipwv Tou
LKOVOTIOLOUV TI{ QVAYKEC TOU oUyXpovou KatavoAwtr, tnv efolkeiwon pe Tt nuebodoug UETPNONG Kat
0€LOAGYNGONG TWV ONUAVTLKWY PUGLIKOXN LKWV XOPOKTNPLOTLKWY TNG TTOLOTNTOG TOU 0dAYLOU KAl TOU KPEATOG,
™V TaélVOUNon TwV IPOLOVIWY KPEATOG, N EMAOYN TWV MPWTWV KoL AoLmwV VAWV, oL uEBodol mapacKeUNnG, N
ouokevaoia, n cuvtipnon npoidviwy Beppikng emefepyaaniag kal wpipaong, N mpoAndn, n afloAdynon twv
EAATTWHUATWY TIOU TTPOKOAOUV UTIOBABLLCN TNG TTOLOTNTAG, UE OKOTIO TNV TAPAYWYr] TIOLOTIKWY KOl UYLELVWV.
EmutA£ov To pABnua amooKomel oTnv Katavonon t¢ XNUIKAG cuotaong Kot BLoAoyikng alag Tng oapkag Twv
OALEVUATWY, TWV AlWTOUXWV EVWOEWV-TIPWTELVWY, AUTWYV, TIOAUAKOPESTWY AUTApWV 0EEWV Kal avBpwrivng
Statpodnc, ubatavBpakwy, BLITapvwy, LETAAAKWY OTOLXELWY, TWV BACLKWVY TAPAYOVIWY TIOU EMNpealouV Ta
TIOLOTIKA KOLL TEXVOAOYLKA XOPAKTNPLOTIKA TWV AALEUUATWY KAl TG EKTILNCN TN ToldTNTag Twv BV WV, Twv
Selktwv aflohdynong BLwv, TG ouvtipnong Kot enefepyaciag Twv aAlevpdtwy (Pogn — kataduén,
gnpavon, aldTion, Kanvion, kovoepPBormoinaon), Twv XNUWKWV Kol PikpoBLloAoylkwy avaluoswv. Yrompoiovta
oAlevpatwy (apyotdpaxa, Budhevpa, nratélata, xofLapL, TAPAUAS, UIPLK, COUPLUL). EAEYXOG TIOLOTLKAG
afloAOyNoNG UETAMOLNUEVWY aAleupdtwy. [Mpoidvta BaAACCLWV OpyoVIOUWY TIOU TOPAYOVTAL LE
Blotexvoloyikég pebodouc. Aflomoinon BV WV pLkpN¢ epmopikng afiog. Nopobeaoia
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JTOX0C TOU EPYOOTNPLAKOU UEPOUC TOU MaBriuatog eival va kataotrosl to/tn doltnthi/tpla wavo/n va
epapuolel, PE QMOTEAECUATIKO TPOTO, TEXVOAOYIEG OUVTNPNONG TOU KPEATOG KOL TWV OALEUMATWY, va
Slevepyel emionpoug epyactnplakoUg eAéyxoug (opyavoAnmrtikoug, Guatkoxnukolg, LikpoBLoAoytlkoug), kat
ouothnuata Staxeiplong tg achdAelag Kal moldtnTog KPEATOg Kol aALEUMATWY waote va afloloyel tnv
aoddAela Kal moLdTNTA TOUG.

Me tnv enttuxn oAokAfnpwaon tou padnuatog, ot pottntec/pottrtpleg Ba sival og Béon va:

e Avayvwpifouv Kot Ta§lvopouV Ta TELAXLa opayiwv Kot AALEURATWY, KOTAVOWVTAG TN AELTOUPYLKH TOUG
XPron BAGCEL TNG AVATOWLKNAG Kol TEXVOAOYLKN G TOUC LSLattepdTnTaC.

e AvaAUOUV KPLTIKA TN XNULKH Kot Bloxnpkn cuotacn Tou puikol LoToU Kal TG oapkag OALEUUATWY,
OUVEEOVTAC TNV UE TV ToLdTNTa, TNV aAlolwaon Kot th Bpemtikn afla.

e A§loAoyoUuVv TRV moLoTNTA Kot KATAAANAGTNTA TOU KPEATOG KOL TWV AALEUMATWY HECW GUCLKOXN LKWV,
LLKPOBLOAOYLKWYV Kol 0PYAVOANTITIKWY HEBOSWV.

e Katavoouv tnv enidpacn Metabavatiwv HETABOAWV KoL TEXVOAOYLKWV EeMEUPACEWV (odayn,
wplpavon, ouvtrpnon) otnv ToLOTNTA Kot 0oPAAELD TWV TTPOIOVTWV.

o Edapudlouv texvoloyieg enefepyaoiag Kal cuvTAPNoONG 0 KPENTOOKEUAOKATA KOL QALEUUATA, UE
Bdon TIC LoXUOUGOEC VOUOBETIKEG KL UYELOVOULKEC ATTALTHOELG.

o Awaxelpifovral kat agloAoyouv cuotipata Stacdaiiong nowotntag kot acpaAerag (r.x. HACCP) katd
v enefepyaoia Kat Stakivnon mpoidvtwy {wikAc mpogAeuon .

¢ MapakoAouBoUv, TEKUNPLWVOUV Kol ALOAOYOUV KPIOLEG TTAPAMETPOUG KATA TNV TTOPAYWYN, Ord T
SelypotoAnyia €wg tnv TEAKA Kotavalwaon.

e [poteivouv BEATIWOELS KOL KOLVOTOMIEG OTNV Tapaywyn Kot Slaxelplon KPEATOG Kal AALEUMATWY,
AapBavovrag untodn StatpodIke, TEXVOAOYLKEC Kot TEPLBOANOVTIKEG TTOPOUETPOUC.

| Fevikég IkavoTnTeg

¢ AvalAntnon, avaiuon kot cuvBeon Sedopévwv Kot MANPodopLWY, HE TN XPHON Kl TWV amapaitntwy
TEXVOAOYLWV (QTapaiTtnTn YLo QUOLKOXNIULKEG, UIKPOBLOAOYIKEC KAl OPYAVOANTITIKEC avaAUCELC)

e  AQYn anodacewv (o kpiowa Féuata molotntag, acpaiciag, encéepyaoiog kat eEAyyou HACCP)

e AutOvoun epyaoia (0TNV eKTEAECN UETPHNOEWV, EPUNVEI QITOTEAECUATWY KL OCUYYPOQN TEXVIKWY
avapopwy)

e Opadk epyaocio (OTOV TEUQYIOUO, EPYAOTNPLOKES avaAUCELS, mapakoAovdnan Blounyavikwv
Stadikactwv)

¢ Epyaoia og dienmiotnpoviko nepifaiov (cuvdudlet yvwan amo texvoloyia tpo@iuwy, avatouia, xnueia,
utkpoBioAoyia, aopaleia tpo@iuwy)

¢ Tlpoocappoyn o€ VEEG KATAOTAOELS (A0yw Stagpopomoinong mpwtwv VAWV, eEeAloaduevnc vouodeoiag kot
TEXVOAOYIKWYV TIPAKTIKWV)

e ACKNON KPLTLKAG KOLL LUTOKPLTLKAG (kaAALepyeital oe opyavoAnmrtikoug eAEyyouc, aéloAdynon mpoiovtwv
Kot avaAuon omokAloewv)

¢« Npoaywyn t¢ eAc0OpnGg, SNULOUPYLKAG Kal EMAyWYLKAG OKEWNG (ELSLIKd 0TV mapaywyn KoLVoToUwY
Tpoidvtwvy, BeATiwaon TeyvoAoyLkwV SLEpyaciwV Kot aélomoinon Umompoioviwy)

NEPIEXOMENO MAGHMATO2

OEQPIA

1. Kpgac-NouAepika

e Aopn TOU YPOUUWTOU HUOG (HUiKEC 6EOUIBEG, CUVOETIKOC LOTOG, AWANC LOTOC, ayyeia KaL velpal).

e Aopn TNC HUIKAG lvag (copKeiAnpa, LUika vibla, capKOMAAC A, TIUPHVES, XPWLA TWV LUIKWYV VWV, AEUKEG
Kall puBPEG MUTKES (veg).

e Xnuikn Kat Bloxnuikn ovotaon Tou HUoG (MpwTeiveg puikwv widlwy, Asltoupyla ToU ypapUwToU HUOG,
TPWTEIVEG TOU GUVSETIKOU LoTOU Kal Twv opyavidiwv, Amisia, udatavBpakeg, avopyava cUCTATLKA, VEPO,
LKAVOTNTA CUYKPATNONG VEPOU TOU HUTKOU LoToU).

e Metatpomnn Tou HuikoU Lotol ot kpéag (emidpaon tng ATP otig petabavartieg petaBolég, petabavatia
YAukOAuon, mopeia TNG VeKpLKAG akapiag, HeTaBavatieg HeTaBOAEC TwWV MPWTElvWY Kal tng L.2.Y.,
wplpovon Tou KpEATog).

e  OpyavoAnmTIKA XOPAKTNPLOTIKA Kot Bpemtikn afla Tou KpEatog.
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e  WiEN kat ocuvtipnon tou Puypévou kpéatog (Puén tou kpéatog, uéBodol Pueng Twv opdaylwv Kot Tou
KPEATOG, GUVTNPNON Tou YUYUEVOU KPATOG, TPORBARLaTA Kot LETABOAEG TOU KPEATOG KATA TNV YPUEN Kat
UTo PUEN cuvtrpnon Tou).

e AVWHOAEG TOLOTIKEG armokAioelc tou Kpéatog (PSE, DFD-kpéag, yAukoAuon, &nuioupyla, £Aeyxog
ouVONKWVY, EMEPACELS OTO KPEAG KAL TA TIPOLOVTA KPEATOG).

e Texvoloyla MPoioVTIWY KPEATOG.

e [aoteplwpéva aAAavTikd (emdoyn Tng Tpwtng UANG, YAwPLoUXo VATPLO, VEPO, OPTUHATLKEC, TIPOCOETEG
kat BonBntikég UAeg, ouvdeon vePOU Kol ALMOUG — OXNUATIONOG TNG SOUNG TWV TOOTEPLWUEVWY
OANQVTIKWY, TIAPAOKEUN TNG KPEATOMOOTAG, TMACTWHUA — OXNUATIOHOC — Slatipnon Tou XpWUOTOG,
evOnkeuon, Bepuikn enetepyacia, PuEn — cuvtpnon — cuokevaoia).

e [Nowtnta naocteplwpévwy aAhavtkwy (EAattwpata odehdpeva otnv akatdAANAn emthoyn Tng mPWTNG
UANG, Onkwv, NaCl, vepoul, mpocOetwy Kat PondNTIKWV UAWY, TIAPACKEUN KPEATOMAOTAG, VITPWSWY,
BonONTIKWY OUCLWY XPWHATOG, YEULOUO KpEATOTaoTaC, BepuLkn enetepyacia kal KAMVLION, CUCKEVAGLA,
ouvtpnon. EAattwpata cUotaong, XpWUATIOHoU, eEWTEPLKA, YeUONG KAl OCUAC).

e [lpoidvta wpipaong (UikpoPlohoyiky otaBepotnTa TWV MPOIOVIWV wpipaong, oAlavilikd wpipaocng,
€MAOYN TNG MPWTNG UANG, XAWPLOUXO VATPLO — BonBNTIKEG — APTUMATIKEG — TPOCOETEG UAEG, TOPACTKEUN
NG Kpeatopalag, YEULOMA, WPLLOON, TTAPAYOVTEG Kol TIAPAETPOL EAEYXOU KATA TNV TAQAywWYr TWV
OAAQVTIKWY wplpaong, N onuocio Twv HIKPOOPYaVIoUWY KOTA TNV tapaywyn, eAattwpata odpelopeva
O€ HLKPOOpPYyaviouoUG, KATvVion Twv aAlaviikwy, pebwpipavon — aduddtwon, cuokevaoia, mwAnon,
ouvtipnon. NPoANmTika PETPa EAEYXOU.

e [owdtnta aAAaviikwv wpipaong (EAattwpata opellopeva otnv akatdAAnAn emloyr Thg mpwtng UANG,
Onkwv, MpocBeTwV Kal BondNTkWV VAWV, copPLKd KAALD, TTOpaOKEUN Kpeatdpalag, YEULOoUA, wpipaon-
efwrteplkol, ecwteplkol Kat mapayovieg ehéyxou, pebwpipaon, cuokevaoia, ouvtipnon. EAattwpata
olOTOONG, XPWHATIOUOU, EEWTEPLKA, YELONG KOL OOUAG).

2. AAdlebpata

e Juotnuatiki katdtaln, avatopio kat puctoloyio allevpdtwy. Ta Kuplotepa aAtebpata (PapLa, HaAdkLo,
HaAOKOOTpOKA).

e Xnuikn ocvotacn Kot Bpemntikn agia alleupdtwy.

o  OpyavoANTITIKA XOPOKTNPLOTIKA TWV OALEULATWY

e [lOLOTIKA XOPOKTNPLOTIKA (emiBewpnon) tTwv oAleUpatwy. Metabavatieg PeTaBoAEG (OpyOVOANTITIKEG,
BloxnULKES, UIkpoBLOAOYIKEG). MEBoSoL SelypatoAnioag alleupdtwy

e MéBobolL ouvtrpnong aALEUPATWY

e [lolotikdg €Aeyxog (xnuikég/ Bloxnuikéc/ GuoLkEG, KPOBLOAOYLKEG, OPYAVOANTITIKEG EEETAOELS) TwV
OAleupATwy. TMoloTkEG MeTaPoAéG kal OSapkeld TwNAG  AALEUTIKWYV TPOLOVTWY. [oLoTIKA
XOPOKTNPLOTIKA KoL T(POTUTIOL

e Ektipnon kat OSlaxeipon aoddalelag Kol ToLOTNTAG OALEUUATWY. OpBEC TIPOKTLKEG UYLEWVNG Kol
Blopnxavikeg Tpaktikég (GHP/GMP). AvdAuon smikwvduvotntag ota Kpiowwa onueia eAéyxou
(HACCP)

o Emegepyacia aAleupdtwv

e JUVTHPNON KOL CUCKEUAGCLO TWV ALEUUATWY

e Ynonpoiovta alleupdtwyv (afyotapaxa, yBudAsupa, nmatédaia, xaBldpl, TAPOUAC, HUTPLK, COUpLUL
K.ATL).

e NopoBeoia. Eldikol uyelovopikol Kavoveg kol emionuol €Aeyxol oto aALEUTIKA Tpolovia. Eupwmaiko
VOUOBETIKO MAaioLo yla TV aohANELd Kol TTOLOTNTA TWV AALEUUATWV.

EPTAXTHPIO

1. Kpéag-NMouAepika

e 3dayn kat Aettoupyia odayeiwv

e JTOolXeld AVATOULKAG KL GUYKPLTIKAG AVATOULKAG TwV {WwwV

o TeUoxLoUOG odaylwy {wwv

o Katdraén oe katnyopieg kat molotikn dtaBaduion twv obayLwy

e [loulepika

e Métpnon evepyol ofutntag (pH) KaL cUVOALKAG 0EUTNTOG KPEATOG KAL TTPOIOVIWY TOU
e AoKLun vwnotntag — MEtpnon evepyotntag vepou
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e Aldkplon HeTatL KaTtePUYUEVOU Kal VWITOU KpEatog — METpnon TpudepPOTNTAG TOU KPEATOG
o  METpnon XPWHATOG KPEATOC KAl T(POLOVTWY TOU

e JUOKEUQOLO KPEATOG

o Oelbwrtikn tayylon — MNpocdloplopdg aplBuou BeloPfapPLtoptkol o€€og

e [poodloplopog vypaociag

e [KavOTNTO CUYKPATNGONG VEPOU KOl OTWAELX VEPOU KATA TO Hayelpepa

e [poiovta kpéaTog

e [aoteplwpéva aAAaVTIKA

e [poiovta wpipavong

e EAattwpota mpoidviwy KPEATOG

e [pocdloplopog apUAOU O KPEATOOKEUACOTA

e [1poodLopLOPOC TIEPLEKTIKATNTOCG KPEATOOKEUACHATWY O€ VITpWON GAata

e [1pocdLOPLOUOC TIEPLEKTIKOTNTOC KPEATOOKEUAOUATWY O YAWPLOUXO VATPLO

e Yylewn — AoddAela Kpedtog Kat epappoyr Tou cuotiuatoc HACCP otn Blopnxavia KpEAtog

2. A\levpata
e AstypatoAnio aAteupdtwy.

e JuoTtnuatikAi kotdtagn. Avatouio Paplwy, palokiwv, HaAoKooTpAaKwy. ITolXela anodoong.

e XnuikA obotaon Twv OALEUPATWY. ELSIKA aAAoLwyovog YAwpida vTwy oALEUTLKWY TIPOLOVTWV.

e Bloxnutkeég Kat BlodoyLkég Aettoupyieg Kal oLdTNTA VWITWY AALEUUATWY (0pYOVOANTITIKOG EAEYXOG,

e Bloxnuikoi dgikteg alhoiwong, duoikég pebodot, Baktnploloyikeg uéBodol, aodaleta KoL LYLEWVA).

e 0 poAog TwV SLapOpWV CUCTATIKWY TWV OALEUUATWY 0TOV KABOopLOUO TNG IOLOTNTOC KaL TG

e Suvatotntag yla enefepyaocia (Almog, mpwtelveg, USATAVOPAKEG, XPWOTIKEG OTA AALEU AT, METOAAQ

e Butapiveg, alwtolxa CUCTATIKA).

e Xelplopol ota vwna aAlebpoata (Slatripnon tng moLotnTog TwV VWITWY OALEUPATWY OE OXECN UE To 160G,
€moXN Kot reploxn aAisuong, aAAOLWOELG, aitlo AANOLWOEWV, XELPLOUOL TTAVW OTO AALEUTIKO, UYLELV TWV
OALEUTIKWY OKOPWV KaL TWV TIEPLEKTWV KaL EKTILNON TOU Kpilowwou onpeiou enikivduvotntag (HACCP)).

e Juvtpnon Twv aAlevpdtwv pe Sladopeg enefepyaocieg (Enpavon, aldtiopa, Kamvioua) (aldtiopa
OALEVUATWY, TIEPLEKTIKOTNTA OE VEPO KOl LKAVOTNTO CUVINPNONG, EVEPYOTNTA VEPOU KOL WLKPOPLOKEG
OAAOLWOELG, KATIVIOUA OALEUPATWY, BACIKA CUCTATIKA TOU KATIVOU).

o Epyaotnplakog €AeyXOC TIOLOTLIKWY XOPOKTNPLOTIKWY KoL TIUPAMETPWY UYLEWVAC Kol O0PAAELOG VWTTWY,
KATEPUYHUEVWV KAL LETOTIOLN LEVWVY AALEUTIKWY TIPOLOVTWY

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOIMHZH

TPOMNOZ MNAPAAOZHE | Mpoowro pe poowro SlaAé€elc oto apdLlBLatpo Kat
EPYOOTNPLAKEG OLOKNOELG OTOV EPYAOTNPLAKO XWPO

XPHZH TEXNOAOTIQN | ¢ Xprjon T.M.E. otn Adackahia
NAHPO®OPIAZ KAI ENIKOINQNIQN | ¢  Xprion T.M.E. otnv EMkowwvia pe Toug dportnTég
. To UALKO Tou paBnpuatocg (Bewpia Kol aoknoeLg) elval avoaptnuévo
oto e-class tou TETA tou MO. H emikowvwvia pe Toug SL600KOEVOUG
yivetal péow avakowwoewv oto e-class. Amo tnv mAatdopua auth
UTopoUV oL SLEACKOUEVOL VA ETILKOWVWVOUV e email pe Tov

Suddokovra.
OPIFANQzH AIAAZKAAIAZ , ®doptog Epyaciag
Apaotnplotnta Efaprivoy

ALoAEEELg 39
Epy0otnpLlaKEG QOKNOELG 39
MeA€tn kot avaiuon 10
BBAloypadioag

Juyypadn epyaciag/epyactwv 12
AUTOTEANC PEAETN 25
ZU0voAo Madnuatog

(25 wpeg poptou epyaciac ava 125
MOTWTIKA povada)
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AZIOAOTHZH ®OITHTQN 1. Fpantn g§étaon (70 %):

- Epwtnoetlg moANamAng emidoyng (Alapopdwtikn,
JUUMEPACATLKA)

- Epwtnoelg olvtoung avantuéng (Aloapopdwtikn,
JUUMEPACLATLKA)

- EpwTnoeLg eKTETOUEVNG avamTtuéng (AlapopdwTikn,
JUUTEPACLOTLKA)

- EniAuon mpoBAnuatwy (AlapopdwTtikn, ZUUMEPACHOTLKNA
2. BaBuog spyactnpiov (30%):

- Epwtnoelg oLVTOUNG AMAVTNONG

- Epwtnoeig avamtuéng

- EmiAuon mpoBAnUATWY (0oKNCEWV)

- AfLloAOynon epyaotnplakwy avadopwy - EPYACLWV

ZYNIZTQMENH-BIBAIOTPADIA

-Mpotewodpevn BiBAoypadia :

e TEXNOAOTIA KPEATOX KAI MPOIONTQN TOY, IMYPIAQN B. PAMANTANHZ, 3" ‘Ekdoon, 2020, Ekdboelc:
Xplotiva kat Baothikry KopdaAn O.E.

e Texvoloyia kpgatog, Mmhoukag lwavvng ., 1"'Ekdoaon, 2017, Ek66oelg UNIBOOKS IKE

e TO KPEAZ KAI TA MPOIONTA TOY, 3.A. TEQPTAKHZ (cuAloyikd épyo), 1" EkSoon, 2005, Ek§6oeLg: Xplotiva
kat BacwAikry KopdaAn O.E.

o TEXNOAOTIA TPOOIMQN ZQIKHZ NMPOEAEYZHZ, Z.A. TEQPTAKHZ, K.IN. BAPEATZHZ, I.A. AMBPOZIAAHZ, 2"
‘Ekdoon, 2002, Ek6doelc: Xplotiva kat Baothiky KopSan O.E.

e Kapaiwdvvoyhou, M. (2015) Yyiewvn Tou Kpéatog twv OnAhactikwv. B’ Ekdoon. Ekdooelg Adoi Kuplakidn,
Oeooalovikn.

e Eriotun kat Texvoloyia AAleutikwy Mpotovtwy, AouykoBoncg BAadiunpog, 1" Ekdoon, 2023, EkSO0ELG: A.
TZIOAA & YIOI A.E.

e Texvoloyla Kal TOLOTIKOG EAeyxog aAleupatwy, MANATIANNH MAPIA, 1" Ekboon, 2022, Ekdo6oeig: ADOI
KYPIAKIAH EKAOZEIZ A.E.

¢ NOIOTIKOZ EAEMXOz KAI TEXNOAOTIA AAIEYMATQN, K.M. BAPEATZHZ, Ek6oon 1n, 1999, Ekdb60oeLg: XploTiva
kal Baow\ikry KopSaAn O.E.

e Texvoloyla Kol TIOLOTIKOC EAeyX0G aAleUUATWY - A' Tépog, NManavaotaciou Anuntplog M., Ekdoon 1n, 1990,
Ek60oelc: STEAAA MAPIKOY & 2IA OE

-Zuvadng BAoypadia:

e Meat Science

e Handbook of Meat and Meat Processing, Second Edition, Y. H. Hui, CRC press, 2012. [ISBN 9781439836835]

¢ Handbook of Poultry Science and Technology, Secondary Processing, Isabel Guerrero-Legarreta, Y. Hui, Alma
Delia Alarcén-Rojo, Wiley, 2010 [ISBN: 978-0-470-18553-7]

¢ Nollet, L.M.L. and Toldra, F. (editors) (2009). Handbook of Processed Meats and Poultry Analysis. CRC Press
New York. [ISBN 9781420045314]

e Lawrie, R.A. and Ledward, D.A. (2006). Lawrie’s Meat Science, 7™ Edition. Woodhead Publishing Limited,
Cambridge, UK. [ISBN: 1-84569-159-8]

e Varnam A. kal Sutherland J. (2001). Kpéag kat Mpoiovta kpéatog. Ekdooelg lwv, ABrva. [Varnam A. and
Sutherland J. (2001). Meat and Meat Products. Publications lon, Athens] [ISBN: 960-405-40-8]

e Lawless, H.T. and Heymann, H. (1999). Sensory Evaluation in Food. Principles and Practices. Springer, USA.
[ISBN 0-8342-1752-X]

e Pearson, A.M. and Gillett, T.A. (1996). Processed meat. 3rd Edition. Chapman & Hall, New York,
USA. [ISBN: 0-412-06441-3]

e Boziaris, I.S. (editor) (2014). Novel Food Preservation and Microbial Assessment Techniques. Taylor &

Francis, CRC Press [ISBN 9781466580756]

e Boziaris, I. S. (editor) (2013). Seafood Processing: Technology, Quality and Safety. FST Advances in Food

Science Series Wiley- Blackwell [ISBN: 978-1-118-34620-4]
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Bremmer, H. A. (editor) (2002). Safety and quality issues in fish processing. Woodhead publishing, [ISBN:
978-1855735521]

Kestin, S.C. & Warriss, P.D. (2001). Farmed Fish Quality. Oxford: Blackwell Science. [ISBN: 978-
0852382608]

Fish and Fishery Products. Hazards and Controls Guidance, 4th edition April 2011, FDA, USA
FAO (2004). Marine Biotoxins. FAO Food and Nutrition Paper 80. Rome: Food and Agriculture
Organization of the United Nations (AtaBéoio otov LotoToTOo
http://www.fao.org/docrep/007/y5486e/y5486e00.htm).

o WWW.minagric.gr; http://www.fao.org/fishery/topic/1521/en; www.efet.gr;
http://www.meatscience.org/; www.eufic.org; http://www.food.gov.uk/

www.meatplace.gr;
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NOMOOEZIA TPOOIMQN KAI AIATPO®IKH NOAITIKH
YNEYOYNO?2: O. TEQPTOMNOYAO2

AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ
O€ MEPINMTWAN TTOU Ol TILOTWTIKEG UOVAOEC QITOVELLOVTAL O
SLOKPLTA UEPN TOU UAINUATOC TT.X. ALHAEEELC,
Epyaotnplakeg AOKNOELS K.ATT. AV Ol TILOTWTLKEG UOVAOEG
QITOVELOVTAL EVIALX VLA TO CUVOAO TOU UadnUaTog
avaypayte tic eBoouadiaiec wpec Stdaokaliog kot To
OUVOAO TWV TLOTWTLKWV Uovadwv

EBAOMAAIAIEZ
QPE2
AIAAZKANIAZ

NIZTOQTIKEZ
MONAAEZ

AwoAE€elg 3 3

TYNOZ MAGHMATOZ
YrnoBaBpou , evikwv Vwoswy,
Emotnuovikrc MepLoxng,
Avantuéng Asélotitwv

E€elbikeuon

MNPOAMAITOYMENA
MAOHMATA:

FAQ2ZA AIAAZKANIAZ kot
EZETAZEQN:

EAAHNIKH

TO MAOGHMA MPOZ®EPETAI ZE
®OITHTEZ ERASMUS

NAI (ATTAIKA)

HAEKTPONIKH ZEAIAA
MAGHMATOZ (URL)

MAOGHZIAKA ANOTEAEZMATA

Ma6nolakda AroteAécpata

KOlL KOLVOTLKO eTtinedo

vopoBeoia tpodipwv

Blopnyxaviag tpodipwv

NG SLATPOdIKAG TOALTLKNAC

vopoBeaioag

MeTd tnv oAokArpwaon Tou padnuatog, o GoLtnNTAG avapEéveTal va eival o B€on va:
®  EKTIUA TN onuaocia TnG epappoyng Tng vopobeoiag Tpodipwy

e avantlooel eAeUBepn, SNULOUPYLKN KaL EMAYWYLKH oKEPN yLa TNV Slatpodikn MOALTIKA o€ €BVIKO

e umopei va ocuvbualel TNV e€elSIKEUPEVN YVWON WOTE va ETUAVEL TIPOBANUATA OYETIKA LE TNV

o yvwpllel kal umopel va emAéyel TV edapuoyr TG vopobeaiag tpodipwy yla kabe kKAado tng

e aoKel KpLTIKr okéPn yla tnv edbapuoyr TN €BVIKNAG KoL KOWOTIKAG VouoBeaiag yla TNV KATapTion

e amoktd 6e€LOTNTEC AUoNG MpoBANUATWY oTNV edapuoyr KoL EpUNVELA TNC EOVIKN G KAL KOWVOTIKAG
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e KOTOVOEL KOl va eppnveVEL TNV opoloyia tn¢ vopoBeaoiag tpodipwv

e  QITOKTA KPLTLKH EMlyvWwon Twv {NTnUdtwy ou adopouv otnv edpapuoyn Tng vopobeoiag
yla TNV €nonpavon Kot thg achaielag tpodpipwv

e  EKTLUA TNV EMITIOVN MPOOTIAOELN TWV MOPAYWYWY, KOLTIPOUNBEUTWV yLa CUUUOPPWON HE
TNV vopoBeoio tpodipwy

e edapuolel TIC AMALTAOELS TNG vouoBeaiag og epyaolako meplBaliov

o  OLaBETeL TOAU £€elSIKEUEVEC YWWOELS, YL TNV 0pL{OVTLO KOl KABETN edapoyr TG
vopoBeoiag va Slabétel kpLtikn eniyvwon twv Sltadopwv vouoBeoLwy.

e yvwpilel o paBog mola ival n enidpaon tng vopoBeaoiag otnv moldtnTa Kot aodaAela

TWV TPodiuwv
Fevikég Ikavotnteg
e Avalnitnon, avaiuon kot cUvBeon o  JeBaopog oto duaotkd meplBailov
Sebopévwy kaL TANPodopLwY, HE TN e AOKNON KPLTLKAC KOL LUTOKPLTLKAC
XPion Kau twv anapaitwy e [poaywyr TG EAUBEPNG, SNULOUPYLKAG KOt
TEXVOAOYLWV EMAyWYLKAC OKEWNG
* [pooappoyr o€ VEEG KATAGTATELS e Kputikn enlyvwon twv {ntnudtwy mou adopolv
* Afyn anodpdoewv OTO CUYKEKPLLEVO YVWOTLKO QVTLKE(EVO KOl
e  Autovoun gpyaocia SLacVVEEDT) TOUG HE TN BLOMNXAVLKT TIPOKTLIKN

e  Opadikn epyooia
e Epyaocio og Slemiotnpoviko reptBaiiov
e [apdywyr VEWV EPEUVNTIKWY LOEWV

NEPIEXOMENO MAOGHMATO2

1"ERSopada YIOXPEWTLKI EMLONOVON TWV TPOGIHWY - TAUTOTNTA, XNUIKH cUoTaon,
2" EBSopada. Atatpodikég mAnpodoplec, emionavon mpogAeuong

3" EBSopada. Mpocsyyioelc otnv eMONUOVON TwV AAAEPYLOYOVWY CUCTOTIKWY

4" EBSopada. loyuplopol Statpodnc clpudwva pe tn Evpwrnaikn NopoBeoia

5" EBSopada. loxuplopotl uyeiag pe tn Eupwmnaikr NopoBeoia

6" EBSopada. loxuplopol Kal maparmAavnTIKEG eplypadEC

7" EBSopada. NoBeia, Yeudn meptypodn,

8" EBSoudda. andrtn - mpoodaTeC MEPUTTWOELG

9" EBSopdda. Mn UTIOXPEWTLKEG TIPAKTLKEC ETLONLOVONG YL TO TTpoilovta Slatpodng

10" ERSopada. KupwTikd cUoTnua, KN CURUOPPWOELG
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11" EBSopada. EmPBAaBn tpodLua, un achair) TpOdLUa, LN KAVOVLKA.

12" EBSopada. O pdAog Twv EVWoewV KATOVAAWTWY TPodiuwy otn Slapopdwaon TS oTPATNYIKAG
onuovong Twv tpodipwv

12" EBSopdda. Apuodleg apXEC emionUou EAEYXOU TPOPLUWY
Aoknoelg paéng Ba anoteAécouv HEAETEG epimTwon g tou Ba avateBolv oTtoug GOoLTNTEC WOTE

Vo EEETAIOOUV TNV ATTOTEAECUATIKOTNTA TOU EUpwWTAikoU Kal §teBvoug vopoBeTikol AaLoiou ylo
TNV EMOAMAVON TWV TpodiuwV

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIONOTHZH

TPOMOZ NAPAAOzHZ Mpdowrno ue npoowrno:
AlaAééeic (Gewpla kat aokroelg) otnv aiovoa

XPHZH TEXNOAOTIQN | Abaokalia pe xprion H/Y (Powerpoint kat emheypéva video)
NAHPO®OPIAZ KAI | kot urtootrplén tng pabnotakig Stadikaciog pe avaptnon
ENIKOINQNIQN | riepleyopévou otnv nAektpovikr mhatdpopua eclass

OPTANQZH AIAAZKANIAZ ApaoTnowna ®oprog Epyaociag
paadtnptoth Eéaunvou

25

AloAE€elg
25

MeAétn & AvaAuon

BiBAloypadiag

, , 25

JUMUETOXN O€ €EETAOELG

ZUvoldo Madnuatog

(25 wpeg Poptov epyaociag 75

avd MoTwWTIKY povada)

AZIONOrHZH ®OITHTQON | Nwooa AfloAdynong: EAAnvikd i AyyAika. MéBodol
aloAoynong:

IPamTég TEAKES EEETATELG OTO BeWPNTIKO PEPOG TOU
padnuarog pe enidvon npoPfAnuatwy (100% tou TeAkou
Babpov). Mpoatpetikn opadikn (Ewg 3 dtopa) mapouciacn
20 Aemtwv og Bépata atxung (20% npocavénon oto Pabuo
TWV YPOTTTWYV £EETACEWVY TOU BewpNnTIKOU HEPOUC yLa
Babpoug >4,2)

Ta kpttipLa afloAdynong mapoucialovral Kat avaAvovtol
0TOUC POLTNTEG KATA TNV €vapén Tou e€aurnvou.

ZYNIZTQMENH-BIBAIOTPADIA

MNpdcBeta Tpodipwyv kat NopoBeoia, 2n £€kdoon (2016), Evotpdtiog P. Kupavdc, Ekddoelg TUOAa,
Oeao/vikn.

Yuvadn entotnuovikd neplodikd: Food Policy -Mpotewvopevn BiBAloypadia/ Literature in English :
http://ec.europa.eu/food/food/foodlaw/principles/index_en.htm
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TEXNOAOTIA KAI MOIOTIKOZ EAEFXOZ AIMQN EAAIQN
NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH | TEQMONIKQN EMNZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHZ
EMINEAO MOYAQN | llpomtuyiaxd
KQAIKOz MAGHMATOZ ME815 | EZAMHNO zNOYAQN | H
TEXNOAOTIA KAI MOIOTIKOZ EAEMXOZ AINQN-EAAIQN
TITAOZ MAGHMATOZ YNEYOYNOZ: Z. AANAZ
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEC ATTOVEUOVTAL O SLOKPLTA EBAOMAAIAIES
Uépn tou padruaroc m.x. AlaAéeig, Epyaotnplaxéc AGKAoELG K.ATT. Av oL QPES NIZTQTIKEZ
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog MONAAEZ
avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To dUVoAO TwV BIAAZKANIAZ
TULOTWTIKWY UOVASWV
AwoAE€eLg 3 5
Epyaotnplakég ACKAOELG 3

TYNOZ MAGHMATOZ | Avamtuéng Asflotitwy, Emotnpovikig Meploxic
YrnoBadpou , levikwv MVwoewy,
Emiotnuovikrig Meptoxrig, Avamtuéng
Agélotritwv

NPOANAITOYMENA MAOGHMATA: | -

FAQZZA AIAAZKAAIAL ko | EAANVIkG
EZETAZEQN:

TO MAOHMA MPOZMEPETAI ZE | NAI
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | -
MAGHMATOS (URL)

MAOGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

To pABnua amMOoKOTEL OTNV KATAVONON TNG XNMELOG TwV AUTAPWY UAWVY TIOU UTIAPXOUV OTA TPODLUA, TWV
XNHUWKWV avTLOpAcewv oy AapBavouy xwpa KAtd TNy enefepyacia, tTnv amobrkeuon Kal To POYELPEUA TWV
tpodipwv. Emiong, otnv yvwon yla thv emidoyr HEowv /KoL cuvOnKwv yLa Thv amoduyr avermOupuntwy A thv
avamtuén emBupntwyv petafoAwv mou cupfaivouv ota tpodiua. TéAog, va edapuolovral KAtaAAnAeg
pEBoSOL yla TNV avaAuon Twv Autapwy Pe okomo tnv e€akpifwon tng tavtotntag (vobeia) f tng moldtnTag
TOUG. TEAOG TO HABNUA €XEL OKOTIO VA KATAOTIOEL TOUG OTIOUSACTEC LKAVOUC va elval UTteEUBuvoL epyactnplwv
TOLOTIKOU €AEYXOU OTLG BLopn)avieg Amapwv UAWV Kot va 6XeSLAloUV, Vo 0pyOVWVOUV KAl va elval urtebBuvol
TAPAYWYNG OTLG BLOUNXAVIEG AUTOPWVY UAWV.

Me tnv emtuxn oAokAfipwaon tou pabriuatog o/n dottntrg/tpla Ba Stabétel O e€eLOIKEVUEVES YVWOELC,
LLEPLKEG QIO TLG OTOLEG Elval YVWOELS alyung oto/oto:
Tn Soun, TG XNULKEG Kot PUOLKEC LELOTNTEG TWV AUTApwWV UAWV.

e Ta TIOLOTIKA XOPOKTNPLOTIKA Twv Stadopwv AUTapwv UAWVY TIOU UTAPXOoUV/Xpnotuonololvtal ota
Podua  (m.x. eAaloAddou, mupnvelaiou, OMOPEAQLWY, UOPYAPLVWY, AWV aptomoilioag -—
{oXapOTTAQOTIKAG).

e Tov éAeyyo tTNG SoUNG TwV AUTapwV UAWV Kal Tov EAEYX0 U YAUKEPLSIKWY GUCTOTIKWV.

e Tov EAgyX0 TWV XNULKWV KOl GUCIKWV LELOTATWVY KaL TNG 0AAOLwoNg TwV AUTopwy UAWV.

e Tnv aviyveuon voBelag Amapwyv VAWV, Tov €Aeyxo eAaloUxwv omopwy, th delypatoAndia, tov €Aeyxo
TOLOTNTAC TNYOAVLIOUEVWV AaSLWV, KATL.

e Tov tpomo etaywyng dutikwv & Iwikwv Amwv Kot TG ene€epyaoieg Aumwy & Aadwv.

e T puebodoug mopaokeung papyaplvwv & shortenings, ta umokatdotata Awv & Aadlwv, tnv
TAPAOKEU Haylovelag Kat Ta rapanpoiovia Amwyv & Aadiwv.

| Fevikég IkavotnTeg

| Avalntnon, avaluvon kot ocuvBeon Sedopévwy Kot MANpodoplwy, UE TN XPNOoNn Kal Twv amopaitntwv
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texvoloywwv, AnYn anoddcewv, Autovoun epyacia, Opadikn epyacia, Aoknon KpLtikng okedng, OswpnTiki
oKEYN KaL LKAVOTNTA LETATPOTNG TG Bewplag o mMpagn

MNEPIEXOMENO MAGHMATO2

1" ERSopdada

2" EBSopada

ZUOTATIKA AUtopwV VAWV
3" EBSopada

DUOKEG LBLOTNTEG

4" EBSopada

DUOoKEG LBLOTNTEG

5" ERSopada

XNUIKEG LBLOTNTEC

6" EBSopada

XnHKEG LBLOTNTEG

7" EBSopada
ANowwoelg/O&eidwon

8" EBSopada
AMowwoelg/O&eidwon

9" EBSopada
AVTLOEELSWTLKAL

10" EBSopada
Zanwvonoinon

11" EBSopada
Texvoloyia Aumwv & eAaiwv
12" EBSopada
Texvoloyia Atnwv & eAaiwv
13" EBSopada

Anapad & Siatpodr

Elcaywyn ota Ainn & éAaa - Oépata achalelog

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOIMHZH

NAHPO®OPIAZ KAI ENIKOINQNIQN

TPOMNOZ MNAPAAOZHE | Mpoowro pe poowro SlaAé€elc oto apdlBLatpo Kat
EPYOOTNPLAKEG OLOKNOELG OTOV EPYAOTNPLAKO XWPO
XPHZH TEXNOAOFIQN | NAL OLnapaddoelg Tou padbruatog unootnpilovral ano

NAEKTPOVIKEG TIPOPBOAEC Sladavelwv Kal GAAOU OTITLKOAKOUOTLKOU
UAWKOU. BonBnTIKEG ONUELWOELG TTOU avapTtwvtal oto E-Class.

OPTANQzH AIAAZIKAAIAZ

Apaotnplotnta moﬁ;;f “l:";vzo:’atac
AloAE€eLg 39
Epyaotnplakég 0loKNOELG 39
Melétn 47
ZUvodo MaSnuatog
(25 wpeg poptou epyaciac 125
avd noTwTtiky povada)

AZIONOTHzZH OOITHTQN

Mwooa gé€taonc: EAAnVIKA.

OL omoubaotég €xouv MpocPacn os BonBNTIKEC ONUELWOELS TIOU
avaptwvtal oto E-Class aAAd Aapfavouv kal cUyypappa TNng
emhoyn¢ Toug and ta Stabéoipa oto cvotnua EYAO=03.

H yAwooa afloAoynong elval ta EAAnVIKA.

O teAkoG Babuog Tou padruatog Stapopdwvetal katd 50% amnod tnv
BaBuoloyia tou Bewpntikol pEpoug Kal Katd 50% amo ta
gpyaotnplaka  padnuota. Ot efetdaocelg  (Oswpntikd  Kal
Epyootnplakd pépog) TmEepAAUPAVOUV  €PWTNOEL TOAAATIANG
€TUAOYNG. ZUYKEKPLUEVA:
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Mparmth e€€taon pe Ogpata moAAAMAN G ETLAOYNG OTNV EPUMTWON TNG
6la {wong afloAdynong.

HAektpovikn e€€taon péow E-Class pe B£pata moAhamAng emloyng
otnV nepintwon tng E€ anootdoswg afloAdynong.

ZYNIZTQMENH-BIBAIOTPADIA

-Mpotewoduevn BiBAoypapia : - Texvoloyia - Mowdtnta Autwv kat Aaduwv, Tadakvng lwavvng, Ekddoeig A. TZIONA & YIOI AE.
- EAAIOAAAO, Artootolog Kupttodkng, Ek6ooelg COPY CITY LLK.E.

-ZuvaQrn EMIOTNUOVIKA TTIEPLOSIKA (EVOELKTIKA):
e Food Chemistry, Elsevier.
e Journal of American Oil Chemists’ Society, Springer.
e European Food Research and Technology, Springer.
e Journal of Food Composition and Analysis, Elsevier.
e International Journal of Food Science and Technology, Blackwell Publishing.
e Food and Bioprocess Technology, Springer.
e European Journal of Lipid Science and Technology, Wiley.
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ANANTY=H ENIXEIPHMATIKQN 2XEAIQN
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQNONIKQN ENIZTHMQN

TMHMA | ENIZTHMHZ TPO®IMQN KAI AIATPODHZ

EMINEAO ZMOYAQN | NMPONTYXIAKO

KQAIKOZ MAOGHMATOZ | ME816 EEAMHNO 2MOYAQN | H

ANANTY=H ENIXEIPHMATIKQN >XEAIQN
TITAOZ MAOGHMATOZ
YMEYOYNOZ: K.NOAYMEPOZ

AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG AIOVAOEC ATTIOVEUOVTAL O€ SLOKPLTA UEPN EBAOMAAIAIES

Tou padnuaroc m.y. AtaAé€eic, Epyaotnplakéc AOKROELS K.ATL. AV ot QPES NIZTQTIKEZ
TILOTWTIKEG LOVABOEG AITOVEOVTAL EVILX YLO TO CUVOAO TOU UaTNUATOG AIAASKANIAS MONAAEZ

avaypayte tic eBdouadiaiec wpeg Stbaokaliag kot To dUVOAO TwV

TLOTWTIKWY ovadwv
Alalé€elc 3 4
Dpovtotnplakég AoKNoELg 2

TYNOZ MAOHMATOZ | £6ikeuons yevikwy yvwoewy, avantuéng Se€lotritwy

yevikoU urmoBadpou,
£L81koU urtoBadpou, ebikevong

VEVIKWV YVWOEWYV, avantuéng Seélotntwv

MPOANAITOYMENA MAOHMATA: | OXI

TAQ2ZA AIAAZKANIAZL kat | EAAnviKn 1 AyyAwkn
E=ETAZEQN:

TO MAGHMA MPOx®MEPETAI ZE | NAI
®DOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://eclass.uth.gr/courses/ECON_U_107/
MAGHMATOS (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6fnolakda AntoteAéopata

Baolkog otoxo¢ Tou pabniuartog eival va Bonbnoel toug $oLtnTEC va AMOKTHoOOoUV T BAOLKEC YVWOELG KOl
€EELOLKEUMEVEC LKOWVOTNTEG YLA TNV OMOTEAECUOTIKI) oUVOeoN Kal aLloAOynacn evog eMmIXElpnUatikol oxediou, yla
TNV MPAYUATONOLNON ULaG EMIXEPNUATIKNAG €ag, Sidovtag éudacn OTIG EMELXELPNOELC TOU SpacThnplomololvtal
otov AypodLatpodko TopEa.

JKOTIOG elval va UIopEoouy oL GpoLTtnTEG va aLOTIOLGoUV TN yvwaon ou Ba amokouicouv amnd To mpwto uabnua
(Elcaywyn otnv EMyelpnuatikotnta i cuvadng Tithog) Kal va Tn oUUTANPWOoOoUV €0TLALOVTOG OE CUYKEKPLUEVOL
Tedla - OMWCE TO LAPKETLVYK, O XPNHUOTOOLKOVOULKOG OXESLOOHUOG KOK - WOTE va elval og B€on, va EKITOVIGOUV
€Vl TANPEG ETILXELPNMATIKO 0XESL0 KaL VA TO TOPOUGCLACOUV O EVOLADEPOEVOUS
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Fevikég Ikavotnteg

OL dpoLTNTEG AvamTUOOOUV BACLKEG ETTAYYEAUATIKEG KOL KOLVWVLKEG LKAVOTNTEC, OTIWG:

e Avalitnon, avaAuaon kot cUvBeon 6ebopévwy Kat TAnpodopLWY, e TN XPHoN KOl TWV amapaitnTtwy
TEXVOAOYLWV

e [lpocaployr O€ VEEG KATOOTAOELS

e ARYn anoddoswv

e Autdévoun epyacia

e Opadiki epyaocia

e Epyaoia oe &leBvég meplBaAiov

e Epyoaoia oe Slemiotnpoviko eptBaiiov

e |KAVOTNTA avayvwPLoNG Kot a§LoAOYNONG EMLXELPNUOTIKWY KoL KOLVOTOMIKWY "gukatplwv"”,

e [oapaywyn VEWV LEEwV

e Ixedlaouog kat Slaxeiplon Epywy,

e JeBaopdg otn SLadopETIKOTNTA KAL OTNV TIOAUTIOALTLOMKOTNTA

e  JeBoopodg oto duoLko mepBaAlov

o Emidelén KOWWVIKNG, EMAYYEALATLKAG Kot NOLKNAG uTteuBuvoTNTAG KAl evaloBnoiag os Bépata
¢dUAou

e AOKNON KPLTIKAG KOL QUTOKPLTLKAG

e [poaywyn tng eAeUBOepng, SNULOUPYLKAG KaL EMAYWYLKAG OKEYNG

e  Katavonon TwV OLKOVOULKWY KAl TEXVOAOYLKWV eEEAIEEWV KL TWV ETIUTTWOEWY TOUG,

e Avamtuén tng EMIXELPNMATIKAG avTAnPng Kot EMayYEALATIKAG VOOTPOTILAG.

NEPIEXOMENO MAGHMATO2

To pAaBnua eoTlalel OTLC MAPOKATW EVOTNTEG:

e EmXelpnuatiko ox€SLo: TL elval Kat ylati To xpelalopal

®  H oUYKEKPLUEVOTIOLNON KOl TTOLPOUGLACT TNG ETUXELPNMATIKAG LOEAG

e Texvoloyia, Texvoyvwoia

e Avaluon Kal épsuva ayopadg — Ixedlacpuog Marketing, Alavoprn - NwAnRoelg — TiwoAdynaon Kat
niiotwon, Alaxeipion Emwvupiag (brand names, trademarks)

e ETUXELPNMATIKA HOVTEAQ

e HTtéxvn g dlampayudteuong.

e AMUn anodpdcewv

e Xpnuatodotnon kat Owovoulkn Staxeiplon: xpnuatodotnon, kepahalo Kivnong, aunoelg
kedalaiou, mapaywpnon HeToxtkou peptdiou, mapakolouBOnon emdooewv, AfLoAdynon Kal
TIPOYPAUUATIONOG EMEVOVUOEWY — TPOUTIOAOYLOMOG, XpNUaToSOTNGN yLa TNV €KKivhon VEWV
ETUYELPNOEWVY

e TUTOL EMLXELPNOEWY, OTOLXELWANC ETALPLKN VOUOBEeoia

e MBaveég mayideg KaL UAOTIOINGN: TL KAVEL VAl ETUXELPNUATLKO OXESLO ETULTUXNUEVO

e Alolknon Tou avBpwrivou SuvapLKoU

e ETXELPNUATIKEC cuVEpYQTLeC

OL dLalé€elc cuvbualovtal e avTioToLXa EpyaoThpLa.

JTa epyaoctrpla ot GoLtnTEG/TPLEG oXNUATI{OUV OUASEG yla TNV AVATTUEN KAl TTAPOoUGLoon EMLXELPNUATIKWY
oxedlwv pe TN oupBouleutikny KaBodnynon tou S16A0KOVTOC, epyaoTnplakwy kabodnyntwv (coaches) kat
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HEVTOPWV, LEAWV TNG ETILXELPNMATIKAG KOowoTnTAG. Ol OpAdeg oulnTouV Kot oXeSLATOUV T EYXELPNLATA TOUG,
QvartUoooUV AUCELG, EPEUVEG TIESLOU Kol LEAETEG.

OL poutnTég pabaivouv Bliwpatika ebpappolovrag tn HEBodo otn Stadikacia and tnv avalntnon kat
oUANYN TNG EMXELPNUATLKAG LOEAG, aTnV afloAdynan, TNV aAAayr) TNG KoL TNV TAPOUCLACT) TNG OE
urnoPidbLoug cuvePYATeG f/Kal EMEVSUTEG.

OL opadeg oulnTolV HENETEG TIEPLTTTWONG, EMLOKETITOVTAL ETILXELPNOELG, CUINTOUV LLE TIPOOKEKANUEVOUG
OMIANTEG - ETUXELPNULATIEG KL OTEAEXN.

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOTHZH

TPOMOZ MNAPAAOZHZ | To uabnua, eivat opyavwuévo os Vo mapAdAAnAeg poLc:

3.  AwoAé€elg, 6mou avaAUovtal oL £VWOLEC, Ta epyaleio Ko
pebodoloyieg tou padriuartog

4. Epyoaotipla (studios), 6mtou ol poltnTg: avantiooouy Ta
EYXELPALATA TOUG XPNOLUOTIOLWVTAG TIG LEBASoUG Kal Ta
epyaleia kol cuvepyalovtal e HEVTOPEG KAl €V SUVAEL
evlLadepOEVOUG.

XPHZH TEXNOAOTIQN | Xprion totooeAidag pabrpatog otnv nAektpovikn mAatdopua e-
MNAHPO®OPIAZ KAI ENIKOINQNIQN | class ywa avaptnon (a) onuelwoewy, (B) SLadlkutakwy cuveéouwy,
(y) avakowwoewv, epyoleiwv avalAtnong Kal KOWWVIKWV SIKTOwV

OPTANQZH AIAAZKAANIAX e ®doptog Epyaciag
Eaunvou

AloAEeLg 36
SepwapLa 4

Epyaotnplakr Aoknon 24
Ekmovnon epyaciog 20
Mapouciaon epyaociag 16
JUvoho Mabnpatog 100

AZIOAOTHzZH ®OITHTQN | Mparmth Epyaocia kot Anpdoia Mapouvoiaon

H afloAdynon twv dottntwv otnpiletat katd peilova Babud otnv
opadLkr epyacia mou ekmovouV oL GoLTnTES, EVW 0 TEALKOC BaBuog
Aappavel urt' ogn:

®  TO YpamnTO KElHEVO TNG Epyaciog

e TNV napouciaon t¢ epyaciag oto TEAog Tou e¢aurvou

® TNV CUMETOXN OTA EPYACTNPLOKA padrpata

® TNV CUUUETOXN OTLG SpaoTNPLOTNTEG TWV LoBNUATWY

(6LohE€elg, emokéPeLg K.ATL)

A&loloyeital n eotiaon, n avaAuon Tou mpoPARUatog, n cuvBeaon
™G AUONG, N CUVEPYAOLA KL O KOTAUEPLOKOG £pYOU OTNV opdda, N
0PTLOTNTA TNG TOPOUCLACNG KOL N TEKUNPLWON TWV EMUXELPNUATWY

ZYNIZTQMENH-BIBAIOTPADIA

1. EmYelpnuUaTikoTnTa UE APXEC
‘Ekdoon 1n eA\nvikn/2021, Kwdwdg BiBAlou otov EUS0&o: 102124093, Suyypadeic: Bill Aulet

2. Anuoupyia Neouwv Emixsiprioewv, ‘Ekdoon 1n EAAnvikn-9n Auepikavikr Exkboan/2015, Kwdwog BiBAiou
otov EVS0€0: 41955510, Suyypaeic: Spinelli Stephen, Adams Rob, MNanaddknc BaociAsiog

3. LEAN STARTUP, 'Ekboon 2013, Kwdikog BiBAlou otov Eubofo: 42030444, Suyypapeic: ERIC RIES

205


http://www.food.uth.gr

Tphpa Emotipng <
Tpowipwv & Alatpo@ng
NANEMIZTHMIO OELTANIAL

OPrANQzH KAI AIOIKHZH ATPOAIATPO®DIKHZ AAYZIAAZ
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMNONIKQN EMIZTHMQN

TMHMA | EMIXTHMHX TPOOIMQN KAI AIATPODHX

EMINEAO £MNOYAQN | llportuxiakd

KQAIKOZ MAOHMATOZ | ME817 | EEAMHNO 2MMOYAQN | H

OPTANQ2H KAI AIOIKHZH ATPOAIATPOOIKHZ AAYZIAAZ

TITAOZ MAGHMATOZ YAEYOYNOZ: K. NTOAYMEPO2
AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG AOVAOEC ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES

ToU padriuatog m.y. Atadééels, Epyaotnplakéc Aokrioeic k.Am. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA LA TO CUVOAO TOU padnuatog AIAASKAAIAS MONAAEZ

avaypayte tic eBdouadiaies wpeg Stbaokaiag kot To aUVoAo Twv

TULOTWTIKWY UOVASWV
AoAEEeLg 2 4
Epyaotnplakég ACKAOELG 2

TYNOZ MAGHMATOZ | EMLOTNUOVLKAG TTEPLOXNG OTLC apXEG TN Aloiknong Emixelprioewy mou

Yro8ddpou, levikwv [vwoewy, | §paoTtnplomolouvtoLl othv aAuoiba agiag Twv aypoTkwy rpoidviwy
Emttotnuovikric Meploxrg, Avamtuéng KOL TPO d)'Lp.wV.
Aelotriitwy

MNPOANAITOYMENA MAOHMATA: | -

FAQZZA AIAAZKAAIAL kot | EAAnvikn
EZETAZEQN:

TO MAGHMA MPOZMEPETAI ZE | NAI
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | https://food.uth.gr/organwsh-kai-dioikhsh/
MAGHMATOS (URL)

MAOGHZIAKA ANOTEAEZMATA

TVWoELg

e  AROKINON YVWOEWV OTIC ApXEC TNG Sloiknong EMIXELPOEWY, UE EUdAOon OTLG ETUXELPFOELS TIOU
Spaotnplonolovvtal ato cUVoAo TG aypodlatpodikng aluaidag.

e Anoktnon moAU eEELOIKEVMEVWVY YWWOEWV YLA TNV AVAAUGCN TWV TAPAYOVTWY AELTOUPYLAG TNG AYOPAS
TWV aypOTIKWV MPOIOVIWY Kol TPodiHwy.

e Me tnv mtuyr oAokArpwaon tou pobnuartog o ¢owtntrg / tpla Ha:
Katéxet e€elbikeupéveg de§lotnteg emiluong mpoPAnUATwWY, oL OTMOIEC amaltolVTOL TIPOKELUEVOU Vol
avantuxbouv VEeg yvwoelg kal Sladlkaoieg Kol va evowpatwBolv yvwoelg anod Siadopetikad nedia otov
moAuSLaotato kat aAAnAoe€aptwpevo aypodlatpodlko TopEa.

| IkavotnTeg

O doutntic/tpla Ba eival os B€on va:

e Awoxelpiletal kat va Stapopdwvel moAuclvBeta meplallovta, eviote ampofAenta, ta omoia
QTaUTOUV VEEC OTPATNYLKEC TPOOCEYYIOELS, O £Va OUVEXWE QVIAYWVIOTIKA aufavopevo SleBvég
niepBaAAov tng aypodiatpodikng ahuoidag. Emiong, Ba ival tkavog va avaAappavel tnv euduvn yla
TN OUVELOPOPA OTIC EMAYYEAUOATIKEG YVWOELS KOl TIPOKTIKEG A/kal ywa tv afloAdynon tng
oTPATNYLKAG amodoong opddwy.

e Evromilel, va katavoei, va avalUel Kal va Tpoteivel AUOELG ota ToAucUVBeTa TpofAnuaTa o
adopolV OTILG ETUXELPNOELS, CUVETALPLOTIKEG N LOLWTIKEG, TOU Spaoctnplomolouvtal o€ OAn TNV
oAuoida aflag, amo tov aypo oto midto tou katoavaiwtr (from farm to fork), otov kAado twv
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tpodipwy, oe eninedo mapaywyng, LETamoinong kat eunopiag. Emiong, kabiotatal tkavog otov
EVTIOTULOMO, OTNV KATOVONON, TNV avaAuaon kat ocuvOeon dedopuévwy kal TAnpodopLwy, LE T Xxprion
KOl TWV amopaitnTwy TEXVOAOYLWV Kol KOLVOTOMLWY ALY, oto mAaiolo tng astdpoptkng Staxeipong
TWV TOPOYWYLKWYV TIOPWV KoL TWV OLKOCGUGTNUATWY, YEVIKOTEPQA.

MNEPIEXOMENO MAGHMATO2

1" ERSopada: Oplopodg Kal avTIKELEVO TNG 0pyAvwaong Kal §10iknong Twv EMLXELPHOEWV.

2" EBSouada: Avaluon tou clyxpovou aypodlatpodikol LovtéAou Kat tng aypodlatpodikig aluoidag.

3" ERSopada: Avahuon tng aAuoidag agiag Twv aypoTikwy Mpoilovtwy, TPOGLUwWY Kot TIOTwV.

4" EBSopada: AvaAucn Tou cUyXpovou CUVETALPLOTIKOU Beopol oe SleBvEg, eupwmaiko kal eBviko eminedo.
5" EBSopada: AvaAuon Twv Baclkwy apXwyV TOU CUVETALPLOTIKOU BeapoU

6" EBSouada: AvaAuon Twv §paoTnpLloTATWY TWV CUVETALPLOTIKWY ETLXELPHOEWV.

7" EBSoudda: OLKOVOULKEG, KOWWVLKEG, TIOALTIOTIKEG SpaoTnPLOTNTEG.
8" EBSopada: AvAAuon TwV XapaKTNPLOTIKWY TNG Ayopds TWV aypOTIKWVY TPOLOVIWY, TPodIiwy Kol TOTWV.

9" EBSopada: Avaykalotnta i6puong CUVETALPLOTWY ETIXELPROEWV oTNV aAucida aflag Twv aypoTKwy
npolovTwy, Tpodilwy Kal TOTWV.

10" EBSopada: ITpATNYIKEG CUVETALPLOTIKWY ETILXELPHOEWY 08 SLEOVEG, EVPWTTAIKO Kot EOVLKO emimedo.

11" EBSopada: Adyol emITUXLOC KAl AmoTUXiag TOU CUVETOLPLOTIKOU Beapol os SleBvEC, eupwmaiko Kal
€0BVIKO eminedo. ZUyXPOVEC TPOKANOELG OTNV Opyavwon Kal Sloiknon tng aypodiatpodikng ahucidag.

12" EBSopada: Avabeon case studies.

13" EBSopada: EBSopada: MNapouoldoelg Twy case studies.

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOTMHzZH

TPOMNOZ MAPAAOZHZ | Awd {wong

XPHZH TEXNOAOTIIQN | e-class - Teams
NMAHPO®OPIAZ KAI ENIKOINQNIQN

OPTANQZH AIAAZKAAIAZ J— ®éproc Epyaciac
Eaunvou

AlaléeLc. 26
MeAétn & avaiuon 25
BBAloypadiac.
AoKnoeLg 25
Juyypaodn epyactwyv 24
ZUvoAo Madnuatog
(25 wpeg poptou epyaciac 100
avd moTwTtiky povada)

AZIOAOTHZH ®OITHTQAN | H aflohdynon yivetal otnv eAANVIKH YAWGCOQ, LE YPOTTEG EEETACELC.
El81kOTEPQ, OL HOLTNTEC KAAOUVTAL VA QTTAVTIOOUV LE €éva cUoTNUa
ouvbuaopol epwtnoewv TOMamAnG  emloyng  kabwg  Kkal
avamntuéng.
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Eniong, afloloyouvtal Ta case studies ToOu €kmovouv Kot
napouctdlouv Std Lwong ot GoLTNTES.

H teAwkn) BaBuotoyia givatl ouvaptnon Twv EMSOCEWV TWV YPATITWY
e€eTAoEWV Kal Twv case studies.

ZYNIZTQOMENH-BIBAIOTPADIA

-lMpotewouevn BiBAoypapia :
BiBAio [50659802]: Blwouun cUVETALPLOTIKA otkovopia - Oswpia kat tpaktikr, MNamayswpylou
Kwvotavtivog A._http://service.eudoxus.gr/search/#s/ouvetaipiopot/

BiBAio [59396802]: Suvetatplopol : ApxEG - OlkovouLkn - MoAttikr] - Avamtuén - Opyavwon — NopoBeaia.
Kapevidng Xpiotog. http://service.eudoxus.gr/search/#s/cuvetaipiopoi/0

Oikonomou, A. and Polymeros K., (2017). " The impacts of the economic crisis on Greek exports of sea bass
and sea bream". Journal of Aquaculture & Marine Biology, 5:3.

Oikonomou, A. and Polymeros K., (2015). ""Analyzing the Competitiveness of the Greek Sea Bream Exports in
the European Union Market". Journal of Global Economics, 3:2, 1-10.

Botonaki, A., Polymeros K., Tsakiridou E. and Mattas K., (2006). "The role of food quality certification on
consumers’ food choices'. British Food Journal, Vol. 108, (2), pp. 77 - 90.

Michailidis, A., Polymeros K. and Loizou E., (2006). "Biologic Olive Oil Quality:An Illustration of Consumers’
Perception". International Review of Applied Economic Research, Vol. 1, (1), pp. 35-43.

-ZUVapn EMLOTNUOVIKA TTEPLOSIKA:
British Food Journal

Review of Agricultural Economics

American journal of Agricultural Economics

Land Use Policy

Agricultural Economics Review

International Review of Applied Economic Research
Journal of Global Economics

Aquaculture Economics and Management
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@’ EEAMHNO

EPEYNA KAI ANANTY=H NEQN MPOIONTQN
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMNONIKQN ENIZTHMQON

TMHMA | ENIZTHMHZ TPOOIMQN KAl AIATPOOHZ

EMINEAO NOYAQN | Mlpomntuytako

KQAIKOzZ MAOHMATOZ | ME911 ‘ EEAMHNO zMOYAQN ‘ C)

EPEYNA KAI ANAMTY=H NEQN MNMPOIONQN

TITAOZ MAGHMATOZ | \ ey oynos: @, rEQPTONOYAOS

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ
O€ MEPIMTWON MOV Ol TIOTWTLKEG UOVAOEC ATTOVELOVTAL O
SlakpLta UEPN TOU Uadnuatog m.x. AldAg€eLc, EBAOMAAIAIEZ NISTOTIKES
Epyaotnplakég ACKNOELS K.ATT. AV OL TILOTWTLKEG UOVAOEG QPEZ MONAAES
QITOVELIOVTAL EVIALX YLa TO OUVOAO TOU UadnLaTOC AIAAZKANIAZ
avaypayte tic eBoouadiaiec wpec StdaokaAiog kot to
OUVOAO TWV TLOTWTLKWV UOVASWV
AwoAE€elg 2 4
Epyaotnplokég ACKROELG 2

TYNOZ MAGHMATOZ | E€slbikeuon

MNPOAMAITOYMENA | -
MAOHMATA:

FAQ2IA AIAAZKANIAZ kat | EAAHNIKH
EZETAZEQN:

TO MAOHMA NPOZMEPETAI ZE | NAI (ATTAIKA)
®OITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | Epsuvo kat ovarmtuén VEwV mpoioviwy - food.uth.gr
MAGHMATOZ (URL)

MAQGHZIAKA ANOTEAEZMATA

Mabnolakd AnoteAécpata

Kata tnv dlapkela tou pabnpatog ot pottntég Ba €xouv Tn Suvatotnta va akoAoubricouv OAa ta otadla
™G €€EALENG VEWVY TTPOTOVTWY Tpodipwy adol xwpLopévol o opadeg Ba umopouv va SnpLoupynoouy To Stk
TOUG VEO TPOOdLUO PBACN OCUYKEKPLUEVWVY TPOATIAUTOUMEVWY. To padnua Ba kaAudel tn Sadikacia
Snuoupylag vEwv mpoiloviwy Tpodipwv amd To otadlo yévvnong tng wéag, tn Slapopdwon Kat tnv
avamtuén Tou, TNV €peuva ayopas Kol TNV TOMoBETNON TOU O AUTH, TN CUCKEUAOLA KOl TNV avénon tg
KAlpaKaGg mapaywyne. I8taitepo Bapog Ba 600el otn puebodoloyia e€EAENG VEWV ouvtaywy Tpodilwy Pe
oTOXO0 TN SnpLoupyia Tou KAAUTEPOU Kol EUPUTEPA ATTOSEKTOU TIPOIOVTOG. 2OV OMOTEAEGO Ol GUUUETEXOVTEG
péoa amd tnv opadiky dnuloupyia tou SkoU Toug VEou Tpoiovtog Ba pabouv va avayvwpilouv ta
Sladopetika e€eliktikd otadia Tng Sladikaciog, Ha Katavoroouv Th CNUACLO TWV TIOPOUETPWY TIOU
puBuilouv tTnVv emLtuXn TOUG £KBaON TOUG VW Bal ATTOKTHOOUV TN SUVATOTNTA OPYAVWONG KoL SLAXELPLONG TNG
e€eMENG vEwv mpoloviwy. Kaiplo onueio avadopadg Ba anoteAéoel n e€oikeiwaon, ekpabnon kat n xprnon ano
TOUG CUUHETEXOVTECG TV HEBOSWV €EEALENG KOl a€LOAOYNONG VEWV CUVTAYWV TPOIHwWY

Me tnv emwtuyn oAokAnpwaon Tou padnpatog o dottntrg/ tpla Ba eival og Béon va:
o SlaBEtel moAL e€elBIKEUPEVEG YVWOELG, Yla va avalnTel, vo avaAlouv Kal va cuvBEtouv Sedopéva
Kol TAnpodopleg e TN XPHON TWV AMAPALTNTWY TEYVOAOYLWV YLA TNV EPEUVA KAL OVATTTUEN VEWV
TipoLOVTWV
e yvwpilel og Babog Tg mpodlaypadEs Twy ol LAWY KoL TEAKWY TTPOLOVTWVY Yol TV avarttuén VEwv
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TIPOIOVTWV.

avantlooel eAeUBepn, SNULOUPYLKA Kol €Maywylky okéPn otnv avamtuén véwv
TPOIOVTWV

umopel va cuvdualel tnv efelSIKEVUEVN yvwon WOTE va emAUEL TTpoPARUaAT TIOU
MMopEl va TPOKUYPOUV KATA TNV AVATTTUEN VEWVY TIPOiOVTWY

okt Se§LOTNTEG EpEUVAG YUPW OO TNV TUAOTLKY AVATITUEN TPOIOVTWY

YVwpilel kat pmopel va emAéyel Kkal va Slaxelpiletal SLopOPETIKEG OTPATNYIKEC
QVATTTUENG VEWV TIPOTOVTWV.

QTTOKTHOEL EEELOIKEVEVEG YWWOELG YL VAL AVATITUEEL AELTOUPYLKA TPODLUO WOTE VL TAL
aglomolel o€ eninedo £peuvag f MOPAYWYNG

aoKel KPLTIKN OKEWPN KoL va AVamMTUGOEL TNV AUTOKPLTLKN TOUG LKavOTNTA,

aroktd 6e€loTNTEG £pEUvag

ATIOKTA KPLTIKA €Miyvwon Twv {NTNUATWY Tou adopolV OTO CUYKEKPLUEVO YVWOTIKO QAVTLKE(UEVO Kol
SLacUv8eoT) TouG Le TN BLOKNXAVIKE TIPOKTIKA

Fevikég Ikavotnteg

Avalntnon, avaluon Kot cuvBeon o  JeBaopog oto duaotkd meplBailov

Sebopévwy kaL TAnpodopLwY, HE T e AOKNON KPLTLKAC KOL UTOKPLTLKAC

XPion Kau twv anapaitwy e [poaywyr TG EAeUBEPNG, SNULOUPYLKAG KOt
TEXVOAOYLWV EMAYWYLKAC OKEWNG

Mpooappoyr o€ VEEG KATACTACELS e Kputikn emtyvwon twv {nthpdtwy mou adopolv
AN amoddoswv OTO OUYKEKPLUEVO YVWOTLKO AVTLKEUEVO Kall
Autoévoun gpyaocia SLacVVOEDT) TOUG [E TN BLOMNXAVLKT TIPOKTLKK

Ouadiki epyooia
Epyaocia og Slemiotnpoviko neptailov
Mapdywyn VEWV EPELVNTIKWV LBEWV

NEPIEXOMENO MAOHMATO2

Elcaywyn.

i. Oplopdg TNE Snuoupyiag VEwV/KavoTtopwy mPolovtwy tpodipwy, Kvntiptla Suvapn
™G €EALENC VEWV TPOd LWV, 0dEAN yLa TN Blopnxavia.

ii. ZTadlo e€EAENC VEWVY TTPOIOVTWYV Tpodipwy Kat SladopomoLroeLg.

iii. H e€lowaon tng emtuyxiag Baolkd CUCTATIKA TNG ETITUXOUG EEALENG VEWV TIPOTOVTIWV.

iv. Mapayovieg amotuxiag VEwWV PoiovTwv.

v. Opyavwon Twv omoudaotwv o opadeg kot Stacadrvion tou tpdmou Ste€aywyng tou
HOOAUATOC, TWV AVOUEVOUEVWY ATIOTEAECUATWY KOL TNG A&LoAOYNONC TOUG. Vi. ZUCTATIKA
pEpn Kat Sopn TNG TEALKAC opadIknG epyooiag Kol TNG mapouoiaong evog véou Tpodipou.
vii. Brainstorming session, kataypadr Twv amoTeAEoUATWY.

OALOTLKN TTPOCEYYLON TNG KalvoTopiag, Snuloupyia mAatdoppuag yia tnv €€ apxnc avadelén
KoL KPLTIKA afloAdynon VEWV LBEwV, TAOELS KOL OVAYKEC, 0ELOAOYNON TeExvoAoyiag,
SuvatotTwy Kat xaptoduldakiou etatpiag. vi. Kpitikn afloAdynon twv ewv ylo véa
POPLUa TNC KABe opadag (mou Baoiotnkav BLRAoypadkEC TTNYEG Ka). Katd mooo n béa
™G opuadag ouvadel pe tig tebeiloeg mpolmobEoelc. MposTolpaoia yLo to otadlo
Slapdpdwonc kat avamtuéng tou Tpodipou. 3. Avamtuén Tou VEou TpoiovTog

. i. O poAog NG £peuvag Kal avamntuéng otn dnuoupyia/cuvBeon Tou VEou MPOIGVTOC.

ii. ZXeOLOOUOG, SOKLUN KaL EEALEN TNC VPG TTApayWYNG. ATIO TO EpYQOTNPLO KoL Ta
YPOLUAPLO OTO EPYOCTACLO KL TOUG TOVOUG. iii. EUmoplki BLwouotnTa KOOTOAOYNON TOU
TPOIOVTOG. iv. H cuvtayr) Tou mpoidvTog, T CUCTOTLKA TOU Kal oL TipodlaypadEg autwy, ol
nipodlaypad£g Tou MPoiovTog, OXESLAOUOC TNE YPAUUAG TTAPAYWYNE TOU Kol SUVALKOTNTA
ne.

‘Epguva ayopdg mpLv Kal LETA TNV €EEALEN eVOG VEOU N BeATLwpévou Ttpoidvtoc. Emhoyn
TWV KATOAANAWV PUOLKOXNULKWVY KL OPYOVOANTITIKWY XapaKTNPLoTKWV (product profile).
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Meplypadr KAl oNUAVTIKOTNTA TwV LOLOTATWY 0T CUBOAN Tou¢ 0TO VEOD Tipoidv. MéBodol
TLOOOTIKOMOLNONG TOUG (eMmAoyr] KALLAKAG KOl Lovadwy LETPNONG).

o [lelpaUATIKOG OXESLAOUOC TWV LETAXELPIOEWVY 0UVBEDNC TOU VEOU I BEATIWUEVOU
TPOIOVTOG. ZTOTLOTIKA EKTIUNON TNG SPACNG TWV XAPAKTNPLOTIKWY Kol BeATIoTOMOiNGN TNG
TEALKAG OUVTAYNC TOU TtpolovToc. EmBePaiwon TnG eykupoTNTAG TWV ATIOTEAECUATWY TNG
Sladkaoiag kal TomoBETNoN TOU MPOIOVTOC OTNV aYOopa O€ GXECN E TOV QVIAYWVLOUO.

e Edappoyn tng nebodoloyiag (MeLpapatiko oxESLO KAl OTOTLOTIKEG AVOAUCELG) OTO TIPOiov
KaBe opadag kat KpLtik afLloAdynon Twv MOPAUETPWY TTOU EMNPEAIOLV TNV AVAAUON.

e AwaoddAion tTng moLoTNTOC Kal TG aodalelag vEwv Tpodipwy. i. Mnxaviopot
StaodaAiiong Tng moLoTNTAG.

e . Aoddalela vewv tpodipwy kat dlapkeLa Lwng Tou . iii. AikAeibeg Slaodaiiong tng
TOLOTNTAG KOL TNG AohAAELAG TWV VEWV TIPOIOVTWY Ttou e€eAiooel n kaBe opadoa (HACCP).
Adpkela {wng Twv VEWV IPoiloviwy.

e JUOKevuOola KoL TOMOBETNGON TOU TIPOIOVTOC oTNV ayopd. i. MapeABov, apov Kot
HEANOVTIKEG TIPOKANCELG KOL TIPOOTITLKEC TNG CUOKEUAoiag Tpodipwy amd Ty MAeUpA TG
e€EMENC VEWV TTPOLOVTWV. ii. AodaAeLa, XpNOTIKOTNTA ATO TNV MAEUPA TNG HETOPOPAG —
amoBnkevong — mapouaciaong KoL Tou KatavaAwtr, TAnpodopnaon datpodikn Kot
XPNOTIKA, TepLBAAAOV K.a. iii. TomoB£TNGoN TOU MPOIOVTOC TNV Ayopd — OXESLACUOG
OUCKEUAOLAC KoL LoTooeAISwV. iv. Zuokeuacio Tou VEou Tpoidvtog KaBe oudadag
nipodLaypad£C UAKWY Ka

e Néa tpddua kat vopobeoia.

e i. OplopoG Twv VEwVY Tpodipwy Baon tng Loxvouoag vopobeoiag.

e ii. Avaokomnon tng eBVIKAC Kal eupwraikng vopoBeaoiag mou SLEnel ta tpodLua. iii.
‘EyKpLon vEou mpoiovtog.

e iv. EAgyxo¢ TOU VEOU TpoiovTog KaBe opddac Baon vopobeoiag katl cuppdpdwon.

MEeAAOVTIKEG TAOELG.

e i. Néec texvoloyieg, Aettoupykad TpodLua kat dtatpodikol Loxuplopol. ii. Zuotripata
Slaxeiplong 6edopévwy Kalg oxeSLoopoU VEWVY IPOLOVTWV. iii. MpoocwTmomnotnéveg dlalteg
Kal mpoiovta tpodipwy.

e . Mapadelypato amotuXLWwV VEWV MPOIOVTWVY. V. NMapoUcLACELS VEWV TIPOTOVIWY ATO TLG
opadeg omoudacTwy.
e [lopoUCLACELS VEWV TIPOIOVTWYV Ao TLG OMASEC OTIOUSAOTWV

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOTMHzZH

TPOMOZ MAPAAOZHE | Ala {wonc Stahé€elg oto apdlOcatpo/aibouoa StdaokaAiog
Ko 8ta Lwong EpYAOTNPLOKEG AOKNOELC OTOV KATAAANAO
€PYOOTNPLAKO XWPO

XPHZH TEXNOAOTIQN | Adaokalio pe xprion H/Y (Powerpoint kat emtheypéva video)
NAHPO®OPIAZ KAl | kot urtootrplén tng podnotaknc Stadikaociag e avaptnon
ENIKOINQNION | riepleyopévou otnv nAektpovikr mhatdoppa eclass

OPrANQZzH AIAAZKAAIAZ ®doptog
Apaotnplotnta Epyaoiag
Eéaunvou
AtaAE€elg 26
Melhétn & AvaAluon BiAoypadiag 10
Juyypadn epyaciwyv 20
Mn ko©obnyolpevn LeNETn 23
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, . 21
ZUMETOXN O€ EEETAOELG
Z0vodo Madnuatog
(25 wpeg Poptov epyaciac ava 100
MLOTWTIKN Yovada)

AZIOAOTMHZH MOITHTQN | H afloAoynan yivetal pe: (a) ypartr e€€tacn mou
nepAapBAaveL epwtRoelg MOAAAMAWY EMAOYWY, CWOTOU-
AaBouc kat avamntuéng, (B) epyaocia kal mapouciacn auTtig
OTO pabnua, n onoia cuvelohEpel max 30% oTov TEALKO
BaBuo.

ZYNIZTQMENH-BIBAIOTPADIA

1. >pAwpog Kwvotavtivog, Baplakag Osodwpog (2019), Epguva kot Avamtuén vEwv mpoiloviwy
kot Emixetpnuotikwy Ixediwy, (K.B. EDd0¢0: 77271644), EkdoTnG: EKAOZEIX TXOTPAS, ISBN:
978-618-5309-70-1.

2. Anuntplog Nik. Netpidng (2019), Epappocpévn Itatiotikn, (K.B. ES0&o: 86055522), EKSOTNG:
Ek&b6oelg BACK OFFICE, ISBN: 978-618-82547-0-1

3. Literature in English: 1. Fuller G. W., 2011, New Food Product Development from Concept to
Marketplace (3rd ed), CRC Press [ISBN: 978-143981864].

4. Moskowitz H.R., Saguy I.S. and Straus T., 2009, An Integrated Approach to New Food Product
Development, CRC Press [ISBN: 978-1-4200-6553-4].

5. Earle M., Earle R. and Anderson R. 2017, Food Product Development, Woodhead Publishing
Limited. Web Edition published by NZIFST (Inc.) www.nzifst.org.nz/foodproductdevelopment/

6. Ghazalian, P.L. 2012, Assessing the effects of international trade on private R&D expenditures
in the food processing sector, Industry and Innovation, 19 (4) 349-369.

7. Bigliardi B. and Galati F., 2013, Models of adoption of open innovation within the food
industry, Trends in Food Science and Technology, 30, 16-26.

8. Ciclibert, S., Carraresi, L. and Broring, S., 2016. Drivers of Innovation in Italy: food versus
pharmaceutical industry, British Food Journal 118, 1292-1316.
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TEXNOAOTIA KAI NOIOTIKOZ EAEFXOZ ®POYTQN-AAXANIKQN

NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH | TEQMONIKQN EMNIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHZ
EMINEAO MOYAQN | llpomtuyiaxd
KQAIKOZ MAOGHMATOZ ME912 | EZAMHNO ZMOYAQN | €]

TITAOZ MAGHMATOZ

TEXNOAOTIA & MOIOTIKOX EAEFXOX ®POYTQN-AAXANIKQN
YNEYOYNOZ: 2. AANAZ

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ

O€ MEPIMTWON TTOU OL TILOTWTIKEG AOVAOEC ATTOVELOVTAL O SLOKPLTA EBAOMAAIAIES
Uépn tou padruaroc m.x. AlaAéeig, Epyaotnplaxéc AGKAoELG K.ATT. Av oL QPES NIZTQTIKEZ
TILOTWTIKEG UOVASEC ATTOVELOVTAL EVIXLA YLA TO CUVOAO TOU padnuatog MONAAEZ

avaypayte tic eBdouadiaicec wpeg Stbaokaliag kot To dUVoAO TwV BIAAZKANIAZ

TULOTWTIKWY UOVASWV
AwoAE€eLg 3 5
Epyaotnplakég ACKAOELG 3
TYNOZ MAGHMATOZ | Avamtuéng Asflotritwy, Emotnuovikng MNeploxng

YrnoBadpou, levikwy MVWoswy,
Emiotnuovikrig Meptoxrig, Avamtuéng
Agélotritwv

NPOANAITOYMENA MAOGHMATA: | -

QA AIAAZKAAIAL ko | EAANVika
EZETAZEQN:
TO MAOHMA MPOZMEPETAI ZE | NAI

OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | -
MAGHMATOS (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

To HAON MO ATMOCKOTEL OTNV KATOVONGN TWV XAPAKTNPLOTIKWY TwV GppoUtwv/ Aaxavikwy To onoia cuvdEovtal
LE TNV MOLOTNTA TWV TEALKWVY TPOLOVIWY, oTnV e€olkeiwaon pe TIG peBodoug emefepyaciog Kal TNV amoKInon
6€€lOTNTWY OTOV €AEYXO TWV TOLOTIKWY XOPAKTNPLOTIKWY KOL TNV KATATAEN O TMOLOTNTEC TWV TEAIKWV
TPOLOVTWV (T.X. KOUMOOTEG, HopUeAASeC, xupol, amofnpapévol Kapmol, Kadeg, amofnpapéva opwUATIKA
duta, kAm).

Me tnv emntuxn ohokAnpwon tou padniuatog o/n dottntrig/tpla Ba Stabetel MOAU €EeLBIKEUUEVEG YVWOELC,
HEPLKEG ATIO TLG OTIOLEG Elval YVWOELG aLXuig otn/ota:
Tn popdoloyikn taflvopnon twv GpolTwv/AaXaVIKWY.

Xnuikr cvotacon, TN OXEON TWV CUCTATIKWY ME TNV Statpodikn afla kol tnv enidpacn toug otnv
TIOLOTNTA TWV TTOPAYOLEVWV TIPOLOVTWV.

MepBaAovtikol kot BloAoykoUG mopayovieg mou emnpedlouv tnv Slatnpnon twv dpoutwv/
AQXOVIKWV UETA TN GUYKOWLEN Kol TNV enetepyaoia.

MOLOTIKA XAPAKTNPLOTIKA TwV Vwnwv ¢polutwv/ Aaxavikwyv Tou mpoopllovtal yla PBLopnxovikn
enefepyaoia - emAoyn TwV KATAAANAWY TIOLKIALWV.

Jtadla mpoetolpaociag (Hetadopd, mAUGLO, Tafvounaon).

Enefepyaoieg: Oegpuikn, xupomoinaon, YuEn-ocuvtripnon os TpomonoLnpévn atpoadalpa, aktvopoinaon,
katapuén, mpoiovra pe mpoodrkn Laxopng (Lapueradeg), mpolovta dlatnpnuéva o aAun.

JuyKpLTIKA aloAdynon twv LeBodwy.

MoLOTIKO €AEYXO TPWTWV UAWV Kol TEALKWV TIPOLOVIWY, TNV TIOLOTIKA TAEWVOUNGCN TEAKWY TPOIOVTWY
Baon mpodlaypadwv.

AladopeTika idn mpoldvTwy (M.X. KOUMOOTES, LapueAASEeC, xupol, anofnpauévol/Enpol kapmol, kadEg,
arnoénpapéva apwUoTKa GuTa, KAT).

AMOLWOELG TWV TIPOLOVTWY, TIOAVEG TNYEG ATOKALONG Kal Kpiowwa onpela eAéyxou (HACCP).
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| Fevikég IkavotnTeg

Avalntnon, avaluon kot cuvBeon Sedopévwy Kot MAnpodoplwy, HE TN XPNON Kal Twv amopaitntwv
texvohoywwy, Andn anopdocewv, Autovoun epyaocia, Opadikn epyacia, Aoknon KPLTKNAG okEYNG, OswpnTLkA
oKkEPN Kal LKAvOTNTa LETATPOTNG TG Bewplag oe mpagn

NEPIEXOMENO MAOGHMATO2

1" ERSopada

Elcaywyn - Ofpata aoPpaAeLag
2" EBSopada

Eién Aayavikwv nov npoopilovtal yla enefepyacia
3" ERSopada

Napdyovteg mou eMNPEAIOUV THV OLOTNTA TWV TPOLOVIWYV
4" EBSopada

Npodiaypadeg epnopiog

5" EBSopada

Npodiaypadég epnopiag

6" EBSopada

Katauén

7" EBSopada

KovoepBomnoinon

8" EBSopada

Napaokeun olpomiol Kat AARNG
9" EBSopada

Adubdatwon

10" EBSopada

MNovotikoi ntpoodlopLopoi

11" EBSopada

Texvoloyieg mapaywyng

12" EBSopada

Texvoloyieg mapaywyng

13" EBSopada

Texvoloyieg napaywyng

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOIMHzZH

TPOMOZ NMNAPAAOZHZ | Awa {wong Stalé€elg oto apdlBéatpo/aibouvoa Sidackahiag kot dia
{wong epyacTnpLaKEG OLOKNOELG OTOV KATAAANAO €pyactnpLlako

XWpo

XPHZH TEXNOAOFIQN | NAL OLnapaddoelg Tou pabruatog unootnpilovral ano
NAHPO®OPIAZ KAI EMIKOINQNIQN | nAektpovikég poBoAég Sadavelwy Kal AAAOU OTTLKOOKOUOTIKOU
UALKOU. BonBNTIKEG ONUELWOELG TTOU avaptwvtal oto E-Class.

OPIrANQZH AIAAZKAAIAZ ] ®doprog Epyaciag
Eéaunvou

AMOAEEELG 39
Epyaotnplakég 0oKNOELG 39
MeAétn 47
ZUvoAo Madnuatog

(25 wpeg poptou epyaciog 125

avd moTwTtiky povada)

AZIOAOTHZH ®OITHTAON | Nwooa géétaong: EAANVIKA.

OL onoubaotég €xouv mpooPacn oe PonBNTIKEC CNUELWOELG TIOU
avaptwvtal oto E-Class aA\a AapPdvouv kal cUYYpOUMA TNG
emhoyn¢ Toug and ta Stabéoipa oto cvotnua EYAO=03.

H yAwooa aflohdynong eivat ta EAAnVIKA.
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O teAkog Babuodg Tou padnuatog Stapopdwvetal katd 50% amd tnv
BaBuoloyia tou Bewpntikol pEpoug Kal Katd 50% amod ta
epyaotnplokd pobriuata. OuL  efetdosl  (Oswpntikd  Kal
Epyaotnplakd uépog) TepAaUBAVOUV  EPWTACELS  TIOAATTIANG
€MAOYNAC. ZUYKEKPLUEVQL:

Mparth e€étaon pe O¢pata moAAATAR G EMAOYNG OTNV MEPIMTWON TNG
6la {wong afloAdynong.

HAektpovikn g€€taon péow E-Class pe B€pata moAAamAng emloyng
otnV nepintwon tng E¢ anootdoswg afloAdynong.

ZYNIZTQOMENH-BIBAIOTPADIA

-Mpotewduevn BiBAoypapia : - Texvoloyia & Mowdtnta Ppolvtwv & Aaxavikwv, Avva Avayvwotorovlou - Awkatepivn TaAéAAn,
Ekdboelg: Néwv Texvoloylwv IKE
- H emutpaméia eAd kat o BloAettoupykdg tng polog, Anootohog Kupttodkng. EkSooelg: Autoékdoon

-ZUVapn ETTLOTNUOVIKA TIEPLOSIKA (EVOELIKTIKG):
e Food Chemistry, Elsevier.

e European Food Research and Technology, Springer.

e Journal of Food Composition and Analysis, Elsevier.

e International Journal of Food Science and Technology, Blackwell Publishing.
e Food and Bioprocess Technology, Springer.
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ZYZKEYAZIA TPOOIMQN
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN EMNIZTHMQN

TMHMA | ENIZTHMHZ TPOOIMQN KAl AIATPOOHZ

EMINEAO NOYAQN | lportuxiaxo

KQAIKOZ MAOHMATOzZ | MK913 | EEAMHNO 2MOYAQN | ©)

2Y2ZKEYAZIA TPOOIMQN

TITAGZ MAGHMATOZ YMNEYOYNO?Z: |. TOBANOYAHZ

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ

O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEC ATTOVELOVTAL O SLOKPLTA
UEPN TOU padripatoc m.y. AlaAéeic, Epyaotnpilakéc Aokrnoeic k.Ar. Avor | EBAOMAAIAIEZ NISTQTIKES
TILOTWTLIKEG LOVAOEG QTTOVELOVTAL EVIXLA YLO TO OUVOAO TOU UaGnUaTog QPEZX

avaypayte ti¢ eBdouadiaie¢ wpeg Stdaokaliog kat To cuvolo Twv AIAASKANAIAZ MONAAEZ

TUOTWTLKWVY LovVadwV
AoAEEELG 3 5
Epyaotnplakéc/dpovtiotnplakég AGKNOELG 2

TYNOZ MAGHMATOZ | Eildikeuong levikwy Nvwoewv

yevikoU unoBadpou,

eL6kou urtoBadpou, lbikevong

YEVIKWY YVwoewv, avdantuéng Seflotntwv

MPOANAITOYMENA MAOHMATA: | Oyt

FAQzzA AIAAZKANIAZ kot | EAANVIKA
EZETAZEQN:

TO MAGHMA MNPOZ®MEPETAI ZE | Nau
QOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

MAOHZIAKA ANOTEAEZMATA

Ma6nolakd AntoteAéopata

Me tnv entuxr oAokAfpwaon Tou padnpuatog o/n dottntig / tpLas:

Oa £XEL ATMOKTAOEL TIG AKOAOUBEG yVvwoeLg otnv Zuokevaoia Tpodipwy kat Motwv. To pabnua mephapBavel
pila apytkn avaluon Taoewv otnv enefepyacia Kol otn cuokeuaoia Tpodipwy. ITn cuvéxela avadpépovral
€VVOLOAOYLKA OTOLXELA yla TN cuokevaoia Kal eplypadovtal StadopeTikd €i6n UALKWV : YUAAL, TTAQOTLKO,
Xapti, LETaAAo Kat EUAO. MNa KaBe UALKO avadEpovtal o oxeSLACUOG KOL TPOTIOC TIAPACKEUNG, OL LOLOTNTEG TOU,
oL edbappoyEC ota TPODLUA OL LEANOVTLKEC TAOELG KOl TtEPLBAANOVTIKA Kal VORLKA BEpata otn xprion Toug.
JTOX0G TOU paBdnuartog elval n katavonon & eKUAdnon €MLOTNUOVLKWY KAl TEXVLKWVY EVVOLWV TIou adopouv
0Tn cuokevaoia Tpodiiwy Kol CUYKEKPLUEVA TN AELTOUPYLA TNG CUCKELOOLAGC, Ta UALKA, TNV

TLOLPOYWYN TOUG KL TIG EGOPHOYES TOUG.

Kawvotopleg kal eL8IKA BEpaTa CUOKEUAOLWY OTIWG N £EUTIVN KL EVEPYN cuokevaoia, Blodlaomwueva

UALKQ KOl CUCKEUQAGLOL O TPOTIOTIOLNUEVEG ATUOODALPEG AvaMTUGCoOVTaL OTa TAaioLla th¢ Bewplag Kat

TOU £pyactnpiou Tou padnuatog.

Fevikég IkavotnTeg

=  Avalntnon, avaluon kal cuvBeon dedopuévwv

= [Ipoaywyn TG KPLTKNG okEYNG

= [lpoaywyn opadIknG epyaciag

= [poaywyr auTOvoung pyaciog

=  Epyaocio og Slemiotnuoviko neptBaiiov

=  [lapaywyr VEWV EPEUVNTIKWY LOEWV

= Amoktnon tou katdaAAnAou Bswpntikol untofabpou waoTe va ival Suvatr) n MEPALTEPW
ekmaidevon
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MNEPIEXOMENO MAOGHMATO2

1" EBSopada. Zkomdg Kat oTdxoL Tou pabnuartog. Mevikn neplypadn padnuatog

2n. PéAog tng cuokeuaoiag. Taoelg otnv enefepyacia tpodipwy. Napadelypata xpriong

ouokevaoiag oe Stadopa tpodLua |

3n. P6Aog tnG cuokeuaciag. Taoelg otnv enefepyacia tpodipwv. Napadeiypata xprnong

ouokevaoiag oe Stadopa tpodLua Il

4n. TudAwvn cuokeuaoia

5n. MetaAAkr cuokevacia

6n. M\aoTIK cuokevacia

7n. AlmePATOTNTA KO LNXAVLKEG LOLOTNTEG MOAUMEPWV-ETIAUON 0lOKROEWV

8n. Xaptivn cuokevaoia

9. Xpbdvog {wrG CUCKEUACUEVWVY TPOdIHWY

10n. TpomomoLlnNUEVEC Kol EAEYXOUEVEC atuoodalpeg, Evepyn cuokeuaoia, EEumvn cuokevaoia,
Bloamowodounoia UALKG cuckevaoiog

€VEPYELAG. MEANOVTLKEG TAOELG
12n. Avaokomnnon UAng. Case studies.
13", AvamAnpwoelg

Epyaotnplakég aoKAoeLg
#1:'EAeyxol o€ N'uaAvn cuokevaocia

#3:'EAeyxol o€ MAaoTik cuokeuaoia

#2:EAeyxol oe MeTaAALkn cuokevaoia

11n. NepBarrovtikd/vouikd Bépata. AvakUkhwon, Tpomot StaBesong. E€owkovounon

#4: Case studies oxedlaopuol cuokeuaoiag.

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOIMHzZH

MNAHPOO®OPIAZ KAI ENIKOINQNIQN

TPOMOZ MNAPAAOZHZ | Awa {wong Stalé€elg oto apdlBéatpo/aibouoa Sibackahiag kat dia
{wong epyaocTnpLOKEG OLOKNOELG OTOV KATAAANAO €pyactnpLlako
Xwpo

XPHZH TEXNOAOTFIQN | Internet, e-mail, Powerpoint

OPTANQzH AIAAZKAAIAZ

®doprog
Apaotnpiotnra Epyaociag
E§aunvou

AloAEeLg 39
ATOULKI) LEAETN KOL TIPOETOLUACLA VLA TLG 15
SloAEeLc
Epyaotrplo-aoknoelg mpaéng 26
ATOULKN) LEAETN KOl TIPOETOLHAGLA YLa TO 15
£PYOLOTNPLO-AOKINOELG TPAENG
EKTTOLSEUTIKEG ETILOKEELG 7
Mpostolpaocia ylo eEETAOELG 20
Telkn e€€taon 3
ZUvoAo Madnuatog
(25 wpeg poptou epyaciac ava 125
noTwtikA povada)

AZIONOTHzZH OOITHTQN

H yAwooa aflohoynong eivat n EAAnvikr). O teAikog Babuog tou
padnuatog Stapopdwvetal katd 50% amo tv Pabuoloyia tou
BewpnTIKOU HEPOUG KAl KaTA 50% armo ta epyactnplaka podnuata.
H aflohoynon twv GoltnTwv yIveTaL TPOALPETIKA UE TIPO0So
Kol TeAn ypamt) e€€tacn, n omola Ba mepl\apBavel
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€pWTNOEL TOAAMARG e€mdoyng, 1 owotol-AdBoug,

(projects) 1 cuvdUAGCUO TWV AVWTEPW.

n

oUVTIOUNG amavtnong, 1 kplong, 1 mapoucioon £pyacLwv

ZYNIZTQOMENH-BIBAIOTPADIA

MNpotewopuevn BiBAoypadia:

BiBAlo [77106804]: Zuokevaoia Tpodipwv, Mamaddakng Inupidwv E.

Texvoloyieg enefepyaciag Kal cuokevaaoiag Tpodipwy, Appavitoyldvvng lwavvng, STPATAKOG
ANéEavEpog, UNIVERSITY STUDIO PRESS

Gordon L. Robertson. 2012. Food Packaging: Principles and Practice. CRC Press (3rd ed.). ISBN
9781439862414

BiBAio [ 68403752]: Enetepyaoia tpodipwyv 1, Adlog E., Adlou A.

BiBAio [68389027]: Enegepyaania tpodipwv 2, Aalog E., Adlou A.

BiBAio [68393954]: Enegepyaoia & ouvtripnon tpodipwy, Mmhoukag I.

Juvadn EMLOTNUOVIKA TEPLOSIKA:

Journal of Packaging Technology and Research
Food Packaging and Shelf Life

Packaging Technology & Science

Journal of Food Process Engineering

Food Engineering Reviews
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AIAXEIPIZH KAI AZIOMOIHZH ArPOTIKQN YMNOTPOIONTQN KAI AMMOBAHTQN

NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH | TEQMNONIKQN EMIZTHMQN
TMHMA | ENIZTHMHZ TPO®OIMQN & AIATPOOH2
EMINEAO ZMOYAQN | NMPONTYXIAKO
KQAIKOZ MAOHMATOZ | ME914 EEAMHNO zMOYAQN | O

TITAOZ MAOGHMATOZ

AIAXEIPIZH KAl AZIOMOIHZH ATPOTIKQN YIMOMPOIONTQN KAl

AMOBAHTON

YMEYOYNOZ: A. MAKPHZ

AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ
O€ MEPIMTWON TTOU OL TILOTWTIKEG UOVAOEG ATTOVELOVTOL O SLOKPLTA UEPN EBAOMAAIAIES

ToU padnuartog m.y. AleAé€eig, Epyaotnplakég AGKAOELS K.ATL. Av oL QPES NIZTQTIKEZ
TILOTWTLKEG UOVABOEG QITOVELOVTAL EVIXIX YLl TO CUVOAO TOU Uadiuatog AIAASKAAIAS MONAAEZ2

avaypayte tic eBdouadiaiec wpeg Stbaokaliag kot To cUVOAO TwV

TLOTWTIKWY ovadwv
AloAEEeLg 3 5
Epyaotnplakég AGKAOELG 3

TYNOzZ MAOGHMATO2

Ertotnuovikng Nepoxric/ Edikol unoBadpou/ Edikeuong yevikwv

OOITHTEZ ERASMUS

) YVWOEWV
yevikoU unoBadpou,
£L61koU urtoBadpou, ebikevong
VEVIKWVY YVWOEWY, avantuéng Seélotitwv
NMPOANAITOYMENA MAGHMATA: | OXI
TAQZIA AIAAZKAAIAZ kot | EAAHNIKA
EZETAZEQN:
TO MAGHMA MPOZMEPETAI ZE | NAI

HAEKTPONIKH ZEAIAA
MAGOHMATOS (URL)

MAOHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

JKOTIOG TOU HOOAUATOC Elval N TTAPOXN YVWOEWY OXETLKA LE TIG TIOALTIKEG KOl TLG ETLOTNUOVIKEG HeBOSOUG
Slaxeipong kat aflomoinong Twv amoPANTWV Kal UTMOMPOLOVIWY NG Blopnxaviag tpodipwv. I8laitepn
éudaon divetal otnv amoduyr andppung Twv UTOMPOLOVTWY /KAl amoPARTwWY ou SnuloupyolvTal Katd
v enefepyacia Kal KOATAVOAWGON TWV TPOPIUWY, UE OKOTO TNV MELWMEVN TeplBaArlovTiknh emBdpuvon.
AkoAoUBwc, mapouaclalovial oTPATNYLKEG Kal peBodohoyieg eKUETAAAEUONG TWV UTIOAELUUATWY, UE CKOTIO
TNV mapaywyn Kupiwg nmpoiovtwv uPnAng npootiBepevng aflog.

Ol epYaOTNPLAKEG AOKIOELG £XOUV WG OTOXO VO EEOLKELWOOUV TOUG GOLTNTEC UE EPYACTNPLAKES TIPAKTLKEG TIOU
oxetifovrat pe pedodoug aflomoinong twv amoPfAntwv/umonpoioviwy tng Blopnxavia tpodipwv yla tnv
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napaywyn npoidovtwyv VPnAng npootBéuevng agiag.
Me tnv emttuyr) oAokArpwaon tou padnipatog o dpottntrg / tpla Ba eivat og Béon va:

o [Exel Baolkeg yvwaEeLg TOU OXETI{OVTAL LUE TNV KUKALKI OLKOVOUIQ KOl TLG OXETIKEG SLEVVEIG KAl EGVIKES
OTPATNYLKEG.

o [Exet Baowkeg yvwang tneg @uUong twv amoBANTwY Tou aypodlatpo@lkol ToUEN

o Exet Baowkéc yvwoelc amotponrc¢/avakUkAwaonc/enavaéionoinon twv amoBAritwv  toUu
aypodLATPOPLKOU TOUE

o ExeLopauipikr) yvwon tne eneéepyaoia twv amoBANTwv/umonpoiovtwy tou ayposSlatpo@ikol Tousa

o ExeLopalpikri yvwaon twv otpatnyikwy kat uedodwv alonoinonc twvy anoBAntwv/unonpoioviwy tou
aypodLaTPOPLKOU

Fevikég IkavoTnTeg

Me to mépag tou padnuartog, o/n @ottntrig/pottitpia Yo amokToeL TG ENG YEVIKEG IKAVOTNTEG:

o OswpnTikn OKEWYN KA LKAVOTNTA UETATPOTTN G TG Jewplac oe mpaén

o Avalntnon, avaAuon kot cUvOean Se50UEVWY KAl TTANPOPOPLWYV, LUE TN XPION KoL TWV AImopAiTHTWY
TEYVOAOYLWV

o AnYn amopaocswv

e  Autovoun epyaoia

e  Ouadikn epyaocia

o [Ipoaywyn NG EAEUTEPNG, SNULOUPYIKNG KAL ETTAYWYIKNG OKEYNG

o Avamrtuén mAaylac kat amokAivouoag okEYNG

o Kpttikn emiyvwon twv NTNUATWY TOU QQOPOUV OTO OUYKEKPLUEVO YVWOTIKO OVTIKEIUEVO Kal
Slaouvdear) Touc e TN Blounxavikn MPOKTIKN

NEPIEXOMENO MAOHMATO2

1" ERSopada: Ataxeipion amoBAitwy Kat aglpopia otn Blopnxavia tpodipwy
2" EBSopada: BlodlAlon — Baolkeg ApXEG

3" EBSopada: Aflomoinon anoBAntwy enefepyaciog tpodipwy

4" EBSopada: Eviupa, mpwrteiveg kat mentidila

5" EBSopada: MoAuoakyapiteg

6" EBSopada: AUTOSLOAUTEG XPWOTIKEG & aVTLOEELOWTIKA

7" EBSopada: YOaToSLAAUTEG XPWOTIKEG & AVTLOEELOWTLKA

8" EBSopada: Texyvohoyia (Upwoswv

9" ERSopada: Mapaywyn oAKOOAWV & 0pyaviKwy 0EEwV

10" EBSopada: MikpoBilakn mapaywyr) Autosldwy

11" EBSopada: AnoPAnTa tng enetepyaociag eoneplboelbwv

12" EBSopada: AmoBAnTa TG owvoBlopnyaviog

13" EBSopada: AnoBAnta tng Blopnxaviag ehatdAadou Kat oLtnpwv

Epyaotrplo: 1. Eloaywykd 2. MpooSloplopdg COoKXAPOTIEPLEKTIKOTNTOG O YAEUKOAAOTIEG E TNV
HEBOSO dawvoAng — BeukoU offo¢. Mpoodloplopdg Suvaplkol oAkooAwkoU Ttithou (AAT) 3.
MNpoabloplopog oAtkwv moAudavoAwv oe dpUMa eAdg (Folin — Ciocalteu) — Enidpacon tou SlaAltn
gkyUAlong 4. Extipnon tng avaywywkng oxvog ekxuAlopdtwy (ferric-reducing antioxidant power -
FRAP) 5. Npoodloplopdc avBokuavivwv oe umomnpoiovia enefepyaciag ¢poltwv (UEB0SOG
Stadopikol pH) 6. MpoodLoPLoHOG OALKWY KAPOTEVOELSWY O€ UTTOTPOLOVTA enegepyaciag Topdrtag 7.
MpoobLoplopog oAlKwY TpwTeivwy os tupoyala (LéBodoc Bradford) 8. Mpoodloplopdg Aaktolng os
Tupoyala — Extipnon napaywync BoatBoavoing 9. Emavaindn

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOTMHzZH
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&

TPOMOZ MNAPAAOZHZ

Ala {wong. ZTo EPYAOTNPLO, LETA OTIO CUVTON TTOPOUGLACH Ao ToV
eKTOLSEVTIKO TNG HeEBOSOAOYLOG TOU €KAOTOTE QVILKELMEVOU, OL
doltntég ektedolV TNV gpyaaTnpLakr) aoknan. EmutAéov, ol poLtnTeg
aokoUvVTaL OTn ouyypadn EPEUVNTIKWV EPYAOLWV OTIG OTOLEC
TIPoUGCLAIoUV T MELPAUATIKA TOUG dedopéva.

XPHzH TEXNOAOTIQN
MNAHPOO®OPIAZ KAI ENIKOINQNIQN

Ol mapadodoelg Tou pabnuatog unootnpilovtol and NAEKTPOVIKEG
TipoPBoAég Sladavelwv Kat AANOU OTTLKOAKOUGTIKOU UALKOU.

OPrANQzH AIAAZKANIAZ

. ®doprog Epyaciog
Apaotnplotnta s
Alaé€eLg 39
Epyaotnplakég 0oKNOELG 39
MeAétn 47
YUvolo Mabrpatog 125

AZIOAOTHzZH OOITHTQN

H yAwooa aflohdynong eival ta EAAnvikd. O teAikdg Babudg tou
padnuotog Stapopdpwvetal katd 50% amd tnv Pabuoloyia tou
BewpnTIKoU PEPOUG KL KOTA 50% armd Ta epyaotnplakd padnuota.
OL e€etdoelg Tou OewpnTikol HEPOUG TEPIAAUBAVOUV EPWTNOELS
TMOMamANG emhoyng. OL e€eTAOEL TOU €pyacTnpLlakol MEPOUG
nepllapPBavouv aoknoelg (50%) kat epyaocies (50%).

ZYNIZTQMENH-BIBAIOTPADIA

A.E. [ISBN: 960-418-057-6]

Mkékag, B. & MmaAtd-Mmpoupua, K. M. (2005). Blopnxavia tpodipwy & neptpaAiov. Ekdoosig A., T{LOAa & Yiol

221



http://www.food.uth.gr

Tuh ; —4

Phipa Enotipng

Tpowipwv & Alatpo@ng
NANEMIETHMIO QELTANAL

FENIKA

NPOZOETA TPODIMQN

NEPIFPAMMA MAGHMATO2

2XONH

FEQMONIKQN ENIZTHMQN

TMHMA

ENIZTHMHZ TPOOIMQN KAI AIATPOOH2

EMINEAO ZMNMOYAQN

Mpormtuytako

KQAIKOZ MAOHMATOZ

MK915 | EZAMHNO 3MOYAQN | ©

TITAOZ MAOHMATOZ

MPOZOETA TPOOIMQON
YNEYOYNO?2: ©. TEQPTOMNOYAO2

AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ
O€ MEPINMTWAN TTOU Ol TILOTWTIKEG UOVAOEC QITOVELLOVTAL O
SLOKPLTA UEPN TOU UAINUATOC TT.X. ALHAEEELG,
Epyaotnplakeg AOKNOELS K.ATT. AV Ol TILOTWTLKEG UOVAOEG
QITOVELOVTAL EVIALX VLA TO CUVOAO TOU UadnUaTog
avaypayte tic eBoouadiaiec wpec Stdaokaliog kot To
OUVOAO TWV TLOTWTLKWV Uovadwv

EBAOMAAIAIEZ
QPE2
AIAAZKANIAZ

NIZTQTIKEZ
MONAAEZ

AwoAE€elg 3

Epyaotnplokég ACKAOELG 1

TYNOZ MAGHMATOZ
YrnoBaBpou , evikwv Vwoswy,
Emotnuovikrc MepLoxng,
Avanrtuéng Asélotitwv

E€elbikeuon

MNPOAMAITOYMENA
MAOHMATA:

FAQ2ZA AIAAZKANIAZ ko
EZETAZEQN:

EAAHNIKH

TO MAOGHMA MPOZ®EPETAI ZE
®OITHTEZ ERASMUS

NAI (ATTAIKA)

HAEKTPONIKH ZEAIAA
MAGHMATOZ (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6nolakda AroteAécpata

Me tnv emituyn oAokArpwon Tou pabriuatog o dottntrg/tpla Ba eival os B€on va:

e [vwpllel TIC KaTnyopLeg KAl TIC LOLOTNTEG TWV XNMKWYV TPOCoBETWY
e yvwplileL Tn oXeTIKA vopoBeoia yia ta mpocbeta tpodipwy
e YVWPILEL TOUG UNXAVIOUOUC EAEYXOU TWV MPOCOETWY TWV Tpodipwy

Fevikég IkavoTnTEG

To CUYKEKPLUEVO LABNUA AITOOKOTIEL OTNV ATTOKTNON TWV TAPAKATW YEVLKWY LKAVOTATWV Ao ToV

TtuxLoUxo:

e Autovoun gpyaoia

e Opadikn gpyaocia

e JeBaouog oto puoko mepLBaAiov

e YxeSloopdc kal Slaxeiplon Epywv

e A0OKNON KPLTIKAC KOl QLUTOKPLTLKAC

e [poaywyn tng eAsUBePNG, SNULOUPYLKAG KL EMAYWYLKAS OKEYNC
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NEPIEXOMENO MAOGHMATO2

e Ewoaywyn,

e [pooBeta E,
e NopoBeoia,
e AMepyloyova,

e EmBupntda Xnuika NMpoécBeta Tpodipwy,

e  Opyavika O&Ea — YOAXKTWLATOTOLNTEG — AVTLOEELOWTLKEG EVWOELS,

e  XPWOTIKEG — APWUOTIKEG UAEG — YAUKOVTLKEG UAEG,

e ALOIUYOOTIKA HECO — OTABEPOTIOLNTEG KOl OTABEPOTIOLNTEC — XNALKEG EVWOELG,
e  ALOYKWTIKA KOl BEATIWTIKA HECA — AVTLULKPOBLOKOL TTOPAYOVTES,

AIAAKTIKEZ ko MAOHZIAKEZ MEOOAOI - AZIONOTHZH

TPOMOZ MAPAAOZHE. | Awa {wonc Stalé€elg oto audlOsatpo/aibouvoa Sibaokaliog
Kal ta {wong EpYAOTNPLOKEG AOKNOELC OTOV KATAAANAO
£PYOOTNPLAKO XWPO

XPHZH TEXNOAOTIQN | Abaokalia pe xprion H/Y (Powerpoint kat emtheypéva video)

NAHPO®OPIAZ KAl | kot umootrplén tng podnotaknc Stadikaciag e avaptnon
ENIKOINQNION | repieyopévou otnv nAektpovikr mhatdpoppa eclass
OPrANQZzH AIAAZKAANIAZ ®oprog
Apaotnpotnta Epyaciag
Eéaunvou
39
AloAE€elg
, , , 25
MeA€tn & Avaluon BifAloypadiag
, , 10
Juyypaodn epyacuwv
. , 15
Mn kaBobnyoupevn LeAETN
, , 11
JUMUETOXN O€ €EETAOELG
Z0vodo MaSnuatog
(25 wpeg Poptov epyaociac ava 100
MLOTWTIKNY povada)

AZIONOTHZH OOITHTQN

Fparter tehkn e€€taon (75%) mov neptAapBavet:

e  EpWwTAOELS OUVTOUNG OITAVTNONG
e  EpwTNoEeLg avamtuéng
e Epwtroelg moAaTANG eMAOYAC

Il. Zuyypadn epyaociwv (25%)

O TteAKOG BaBuog Tou pabripatog mpokUMTeL anod To abpolopa
ToU 75% Ttou BaBpou tng yparttrg e€€taong cuv to 25% tou
Babpou tng epyaociac.
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ZYNIZTQMENH-BIBAIOTPADIA

e 08nyog Npdobetwv ouotwv (E) Mevikou Xnuelou tou Kpdtoug, 2008

e Food Additives, 2nd Edition, A. Larry Branen, P. Michael Davidson, Seppo Salminen, John
Thorngate, Taylor and Francis, CRC Press Published November 1, 2001 — 952 Pages ISBN
9780824793432 — CATH# DK5110 Series: Food Science and Technology
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EZONAIZMOZ KAI ZYZTHMATA AYTOMATIZMOY BIOMHXANIQN TPOOIMQN
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMNONIKQN EMIZTHMQN

TMHMA | EMIXTHMHX TPOOIMQN KAI AIATPODHX

EMINEAO £MNOYAQN | llportuxiakd

KQAIKOZ MAOHMATOZ | ME9S16 | EEAMHNO 2MOYAQN | ©)

EZOMAIZMOZ & 2YZTHMATA AYTOMATIZMOY BIOMHXANIQN
TITAOZ MAOHMATOZ | TPOOIMQON
YMEYOYNO?Z: |. TOBANOYAHX

AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ

O€ TIEPIMTTWAN TTOU OL TILOTWTLKEG LOVAOEG ATTOVEOVTAL OE SLOKPLTA UEPN EBAOMAAIAIES
Tou padruarog m.y. AtaAéées, Epyaotnplakéc Aokroels k.Am. Av ot QPES NIZTQTIKEZ
TILOTWTIKEG LOVASOEG QITOVEOVTAL EVIXLX YLO TO OUVOAO TOU UaTNUaTOG MONAAEZ
avaypayte tic eBdouadiaiec wpeg Stbaokaliag kot To dUVoOAO TwV BIAAZKANIAZ

TOTWTIKWY Uovadwv

AwaAé€eLg 3 4
EpyaotnplakéG ACKNOELG 1

TYNO: MAGHMATOZ | Ert\oyrg
YroBadpou , Mevikwy MVwaoewy,
Emttotnuovikric Meploxrg, Avamtuéng
Aglotriitwy

NMPOAMAITOYMENA MAGHMATA: | Oxt

FAQZZA AIAAZKAAIAL kot | EAAnvikn
EZETAZEQN:

TO MAGHMA NMPOZMEPETAI ZE | Oxt
DOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA | -
MAGHMATOS (URL)

MAQGHZIAKA ANOTEAEZMATA

Ma6fnolakda AntoteAéopata

Me tnv enituxn oAokAfpwon tou padnuatog o/n doltntng / tpLa:

Oa umopel va avoyvwpilel kat va umoloyilel TIC amattioslg (6puong Kol €yKOTAOTACNG
Blopnxaviwv tpodipwv epfabivovrag ota véa Sedopéva oxeSlaopol Tou .

Oa avayvwpilel TIq ELOIKEUPEVEG OUYXPOVEG QTIALTOELG TIOU BETOUV N EUPWTAIKA KAl KPATIKA
vopoBeaia yla tnv enefepyacio Kal cuokevooia Twv tpodiuwv o Blopnxavieg, Tig mpodlaypadEg
UYLEWVNG TWV Hnxavnuatwyv otn Blopnyavia Tpodipwv, cUpdPwva HE TI( OAMALTHOELS TWV
OUCTNUATWY aUTOEAEYXOU, cUUdwva Le TTpOTUNa Onwe ta ISO 14159: AchaAela punyxavwyv &
npodlaypadég vylewvng, DIN EN 1672-2: Yyslovoulkn oxedioon yla Tic pnyovee tpodipwy Kat
oUudwva pe Toug European Hygienic Engineering Design Group (EHEDG) kat National Sanitation
Foundation (NSF), ZUotnua kwdikomoinong npootaociag IP koL tnv cUyxpovn BLOUNXAVLKA TIPAKTIKA.

Oa pmopel va oxeblalel TIC UTTOSOUEG KAL EYKATAOTACELG oUWV LE TNV YYELOVOULKY oxediaon
edappoyng oxediou HACCP: Hazard Analysis Critical Control Points

FeVIKEG IKAVOTNTEG

lpooaploy!) Oc VEEC KATAOTATELG

Avalntnon, avaduvon kat cuviean SeS0UEVWVY Kal TTANPOPOPLWY
Autovoun epyaoia

Ouadikn epyacia
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Epyaoia o Stedvég neptBailov

Epyaoia o€ Stemiotnuoviko neptBaiiov

Mapaywyn VEwv epeuvntikwy 6wV Kkat o€ Badog epapuoyn kot eEL6IKEUON O€ xpnon VEwV TeEYVoAoyLwv
Kot uedodwv.

AROKTNON ToU KataAAnAou Jewpntikou urmtoBadpou wote va givat Suvartr) N MEPALTEPW EKTIAIOEUTH TOU

MNEPIEXOMENO MAGHMATO2

1" EBSopada
Amnaitioslg yia Blopnyavieg Tpodipwyv (Mmedo-mopox£C-eyKATAOTACELS ava 6paoTnELOTNTA)

2" EBSopada

Anautnoelg yla Biopnyavieg Tpodipwv (MMmedo-mapox£G-eyKATACTACELG AvA SpaoTnpLOTNTA)

3" EBSouada

Juotnuoata MNapaywyng Blopnxoaviwy Tpodipwy ava Spactnplotnta.

4" EBSoudda

Juothuota MNapaywyng Blopnxoaviwy Tpodipwy ava Spactnpldtnta. (ekmaldeutikn eniokedn)

5" EBSouada

Juotnuota MNapaywyng Blopnxoviwy Tpodipwy ava Spactnplotnta. (eKmaldeuTiki eniokedin)

6" EBSopada

H gupwrnaikni vopoBeoia ylwa tnv enefepyaocia kol cuokevaoia Twv Tpodpiuwv oe Blopnyavieg,
TPodLaypadEG UYLELVIC TWV PNXavnUATtwy otn Blopnxavia Tpodipwy, cupudwva e TIG AmMALTHOELS
TWV CUCTNUATWVY OUTOEAEYXOU.

7" EBSopada
Mpoturo ISO 14159: AoddaleLa pnyxavwy

Juotnua kwdikomoinong npootaociag IP

8" EBSoudada

Mpodlaypad£g vytewvric DIN EN 1672-2 yia Blopnxavieg tpodipwy

Yyelovoutkn oxedloon yla pnyaviuata tpodipwy oclpdwva e Tov European Hygienic Engineering
Design Group (EHEDG).

Yyelovopikn oxediacon yla pnxavnpato tpodipwy cupudwva National Sanitation Foundation (NSF).
9" EBSoudda

Yyelovopikn oxediaon HACCP: Hazard Analysis Critical Control Points

10" ERSopada

Edappoldopeva mpdTuTa TILOTOMOLOEWVY Yla Blopnyavieg Tpodipwy

11" ERSopada

Edapuoldpeva mpdTuTa TILOTOMOLOEWVY Yia Blopnyavieg Tpodipwy

12" EBSouada

MNapadeiypata npodlaypadwy UYLEWVAG

13" ERSopada
EmavaAnyin
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AIAAKTIKEZ kaw MAOHZIAKEZ MEOOAOI - AZIOANOTHZH

TPOMOZ NAPAAOZHZ

Ala {wonc Sladé€elg oto apdlBcatpo/aibouoa Sidaokaliog

XPHZH TEXNOAOTIQN
MNAHPOO®OPIAZ KAI ENIKOINQNIQN

Internet, e-mail, Powerpoint

OPFANQzH AIAAZKANIAZ

. ®doprog Epyaciog

Apaotnplotnta e
Alaé€eLg 39
Atopkn HEAETN KOl 10
T(POETOLLAOLA YLaL TLG
SLaAEgeLg
Epyaotrplo-0oKAOELG 13
npagng
AtouLkr HeAETN Kal 10
TiposTolacia yla To
£PYQOTHPLO-0OKNOELG
npagng
EKMoUSEVTIKEG EMLOKEPELG 7
Mpoetoluaoia yla 18
€€eTAOELG
Telwn e€€taon 3
2Uvodo MaSnuarog
(25 wpeg poptou epyaociacg 100
avd moTwtikn povada)

AZIOAOIHzZH OOITHTQN

H aflohoynon twv poltnTwy YIVETAL TIPOALPETIKA E TIPO0SO
Kol TeAlkn yparmt ef€tacn, n omola Ba meplhapPavel
£PWTNOELS TOAATTANG ETAOYNG, owoTtoU-AdBoucg, oUVTOUNG
anmdvtnong, kpilong, kobBwg kal Tmapouciacn epyacLwv
(projects) 1 cuvOULAGCUO TWV OVWTEPW.

ZYNIZTQMENH-BIBAIOTPADIA

1.

w

Kavoveg 0pBnG UYLELVAC TTPAKTLKAG VLA TLG ETUXELPNOELS TPodinwy, Kahoypidou - Baolhelddou

A

IXeSLAOMOG XNUWKWV Blopnxaviwy, Mapivog - Koupng A. £., MapouAng Z. B.
Elcaywyn oto 2xedlacpo Xnukwv Epyootaciwv, 2n Ekdoon, Kolkog lwdavvng
IXEGL0OUOC KOl OLKOVOLKN HEAETN EYKATOOTACEWV yLa Unxavikoug, Peters Max, Timmerhaus

Klaus D., West Ronald E.

YTolxela texvoloylag, petamnoinong kal cuokevaoiag tpodipwy, ApBavitoylavvng lwavvng 2.,

Mroovéa AouvAouda A.

MnxowvoAoyikog EEomALopOG Blopnyavikwy Atepyaciwy, Namaiwdavvou Ayyehog
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NEEZ TAZEIZ ZTHN ENIZTHMH TPOOIMQN KAI AIATPOOHZ
NEPIFPAMMA MAGHMATO2

FENIKA

2XOAH | TEQMONIKQN EMNIZTHMQN

TMHMA | ENIZTHMHZ TPOOIMQN KAl AIATPODHZ

EMINEAO £MNOYAQN | /portuxiakd

KQAIKOZ MAOHMATOzZ | ME917 | EEAMHNO 2MMOYAQN | ©]

NEEX TAZEIZ XTHN EMIZTHMH TPODOIMQN KAI AIATPODHX

TITAGZ MAGHMATOZ YMNEYOYNO?Z: |. TOBANOYAHZ

AYTOTEAEIZ AIAAKTIKEZ APAXTHPIOTHTEZ R NIZTQTIKEZ
QPEZ MONAAEZ
AIAAZKANIAZ
AwoAé€eLg 2 4
EpyaotnplakéG ACKNOELG 2

TYNOZ MAGHMATOZ | E€elbikevong - EuBaduvong

NPOANAITOYMENA MAOGHMATA: | -

FAQzzA AIAAZKANIAZ kot | EAANVIKG
ESETAZEQN:

TO MAGHMA MPOzZ®MEPETAI ZE | Nat
OOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

MAOHZIAKA ANNOTEAEZMATA

Ma6nolakda AntoteAéopata

JKOTIOG TOU KB paTtog elval va e€0LKELWOEL TOUG OTIOUSAOTEG UE TIG VEEG TACELG OTNV EMLOTN N TwV Tpodipwy
kal tng Statpodnc. Mapéxetal eknaibeuon otig €vvoleg (VEo TPoiodv, ldn VEwV, veodavr] Kol AELTOU PYLKA
TPOdLUA, KALVOTOULA), OTLG TACELS TNG Blopnxaviag Tpodipwyv aAAd Kol TG EMOTAUNG TNG Statpodng (r.x.
ouyxpoveg dlatpodikég anoelg), oto oxeSlaoud véwv mpoiovtwy kat Andn anodpacewy yla autd Kat otnv
€peuva ayopdc. Quolkd, To HABNUA AIMOCKOTEL VA KOTAOTAOEL TO OMOUSAOTH LKAVO VA KOTAVOEL Kol TLG
€VVOLEG KOl T OPXEC TNG ETILOTNUOVIKAG KAl €MAYYEAUATIKAG NOWKAG Kal va ebapudlel T blaitepeg
5€0VTONOYIKEG SLAOTACEL TIOU UTIELOEPXOVTAL OTNV Tapaywyr] aAld kol mpowbnon Twv TPopluwv He
oePfaouo mAavta oTig SLATPOPLKEG AVAYKESG TWV KATOVAAWTWV.

To pabnua uvlomoleital o€ TPELG KUKAOUG OgpLvoplwy KATA TNV omoia ol ¢poltntég Sdnuioupyolv Sueleic
opadeg kat avoAlapPavouv €va project oe mebila onwg: (a) Kawotoueg texvoloyieg emefepyaoiag kal
S1aBeong tpodipwy, (B) Kawvotopa mpolovia we eVOAAAKTLIKEG TNYEG TPWTEWVWY, (Y) Avamtuén nmpoidvtwy ota
mAaiola TG eATOULKEUEVNG SLaTpodNC, KATL (WG KoL O TTEPLEXOUEVO A BN UATOC)

OM\a ta mapandavw peletwvrtol oe Babog, pe tov amapaitnto Babuo efeldikeuong Kal Pe Xprion MOAWV
TIEPUTTWOEWY UEAETNG KAL TIPAKTLKAG EDOpUOYNG, WOTE 0 doLTNTAG va prmopel emAUeL oUVBeTa TpoPfAraTa
TIoU pmopel va avakOPouv Kal va avamtlEel Tnv €peuva Kol Kalvotouia (avamtuén véwv mpoldviwy) pe
ouvluaoUO YVWOEWV amo aAAa padbniuota.

Fevikég IkavoTnTeg

= Y& Baboc avalntnon, avaiuon kal cuvBeon Sedopévwy, epfabuvaon Kot eEELSIKELON O KALVOTOUIEC
KOl VEEC TAOELG oTa TPOdLUA Kal TV datpodn)

= [Ipoaywyr TG KPLTKNG okEYNG

= [lpoaywyr MPOCWILKAG Kot OpadSIKAG epyaciag

NEPIEXOMENO MAOHMATO2

1" EBSopada
Eloaywyn oto pabnua
1°¢ KUKAOG CEHLVOPiWY
2" EBSopada
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2XeSLAOUOG KOl alomoinon KAWOoTOUWY TEXVOAOYLWVY OTNV Ttapaywyn tpodipwy, dieicduon otn Blopnyavia
Tpodipwy

3" EBSopada

MepBAAAOVTIKO QMOTUTIWA TNE TIOPAYWYLKAG Stadilkaoiag Tpodipwv

4" EBSopada

JuotAuata Sdlaxeiplong epodlaotikng ahuoidag tpodipwy Kat Aflomoinon IT texvoloylwy

5" EBSopada

JTPATNYIKEG MElWONG TNG oTaTAANG Tpodipwy

2°¢ KOKAOG CEHLVAPiWY

6" EBSopada

NEeg NYEC MPWTWV VAWV yLa T Blopnxavia tpodipwv

7" EBSopada

AVAKTNON MTPWTELVWVY ATIO EVTOUO

8" EBSopada

H cuvelodopd tng eMOTAUNG TPODIUWY 0TN TTPOKANGN TOU EMLOLTIOMOU Kol Th StachAALon TNG EMAPKELAG
tpodipwy

3°¢ KOKAOG CEHLVAPiWY

9" EBSopdada

BlodpaoTikd cuoTatikd, EAsyXog Kal evioxuon BlodLabeotudtnTa Toug yLo TV mapaywyr KooTtopwy
tpodipwyv nutraceuticals

10" EBSopada

Avamntuén vewv mPoloviwy e£ATOULKEUEVNG SLaTtpodrg

11" EBSopada

loxuptlopot uyeiag: NopoBeotia kat B€pata mapanAdvnong Kal e€amatnong KATUVaAWTWY

12"EBSopada
MNapouciaon epyaciwv GoLtNTIKWY Opadwv |
13"EBSopada
Mapouaoiaon epyaciwv doltnTikwy opadwv Il

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOAOIMHZH

TPOMOZ NAPAAOZHE | Ao {wong Stahégelg oto audlOcatpo/aibouoca Sidaokahiag

XPHZH TEXNOAOTIQN
NAHPO®OPIAZ KAI ENIKOINQNIQN
OPrANQZH AIAAZKAAIAZ X ®doprog Epyaciog
Apaotnplotnta Erree
AloAEeLg 26
MeA£Tn Kal Epeuva yla TNV 40
opadikn gpyacia
Mpoetoluacia yla Tnv mapouciacn 34
™G opadikn epyaoiag
ZUvodo MaSnuatog
(25 wpeg poptou epyaociac ava
, . 100
notwtikn povada)

AZIONOTHZH ®OITHTQN | Fpamth epyaocia: 50%
Napovuciaon epyaciag: 50%

ZYNIZTQMENH-BIBAIOTPADIA

Suvadn EMLOTNUOVLKA TIEPLOSIKAL
- Journal of Food Engineering, Official scientific journal of the International Society of Food Engineering
" Journal of Food Process Engineering

- Food Engineering Reviews
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OPrANQ3ZH AIAAZKAAIAZ T ®doprog Epyaciog
Eéaunvou

Alalé€elg 29
Epyaotnplakéc o0oKAoELg 29
MeAétn 12
Mposctolpacia yla yparmth 30
g&€taon
ZUvoAo Madnuatog
(25 wpeg Poptou epyaciog 100
avd moTwTikn povada)

AZIOAOTHZH ®OITHTQAN | H yAwooa afloAoynong eivat ta EAAnvikd. O teAtkdg Babuodg tou
padnpatog Stapopdwvetal katd 70% amo tnv fabuoloyia Tou
BewpnTIkoU PEPouC Kal Katd 30% amo Ta epyaotnplakd padruarta.
Ol e€eTdoelg Tou Bewpntikol pépoug epAaBAvVouV EpWTNOELS
TIOA\ATTAN G EMAOYAC KOl EPWTNOELG AVATTTUENG N Kploewg. OL
€EETAOELG TOU £pYOOTNPLAKOU HEPOUG TIEPLAAUPBAVOUV EPWTHOELG
ETLAOYNG KOL OOKNOELG.

ZYNIZTQMENH-BIBAIOTPADIA

BiBAio [77271644]: Epsuva kat Avamtuén vEwv mpoiloviwyv Kal Emysipnuatikwy Sxediwv, THAwUoC
Kwvaotavtivog, Baplakag Os68wpog
BiBAio [86201100]: Emuystpnuatikotnta Kat Kowotouia, Souumeviwtng Anuitpog, Toumokoudng

lwavvng

Juvadn EMOTNUOVIKA TTEPLOSLKA:
e Journal of Food Engineering, Official scientific journal of the International Society of Food Engineering
e Journal of Food Process Engineering

e Food Engineering Reviews
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&

I’ EEAMHNO

NPONTYXIAKH AINAQMATIKH EPTAZIA

NEPIFPAMMA MAGHMATO2

FENIKA
2XOAH | TEQMONIKQN ENIZTHMQN
TMHMA | ENIZTHMHZ TPOOIMQN KAI AIATPOOHZ
EMINEAO MOYAQN | llpomtuyiaxd
KQAIKOX MAGHMATOZ | MNTYX | EZAMHNO ZMNOYAQN | oK

TITAOZ MAGHMATOZ

MPONTYXIAKH AINAQMATIKH EPTAZIA (NMAE)

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ EBAOMAAIAIEZ NIZTQTIKEZ
QPEZ MONAAEZ
AIAAZKANIAZ
AwoAE€elg 0 30
Epyaotnplokég ACKAOELG 0

TYNOZ MAGHMATOZ | E¢eldikeuong - EuBabuvong

NPOANAITOYMENA MAOGHMATA: | -

QA AIAAZKAAIAL ko | EAANVIkG
EZETAZEQN:
TO MAGHMA NPOZ®MEPETAI ZE | Na

QOITHTEZ ERASMUS

HAEKTPONIKH ZEAIAA
MAGHMATOS (URL)

https://food.uth.gr/wp-content/uploads/2022/10/Kavoviopoc-
Ekmovnonc-NMpontuylakwv-AumAwpotikwv-Epyaotwv-TETA. pdf

MAQGHZIAKA ANOTEAEZMATA

Ma6fnolakd AntoteAéopata

JKkomog tn¢ Mpomrtuylakng AutAwpatikng Epyaciag (MAE) elvat va dwaoel Tn duvatotnta otoug GoLtnTEG Tou
€xouv olokAnpwoeL to 7° g€aunvo omoubwv, va mpayupatonowjcouvv oto 8°, 9°, kat 10° efaunvo uia
e€elOIKEUEVN peAETn TG BLBALoypadiag Kal KUpLwE TpwToyevn Kal eDAPHOCUEVN EPEUVA OE CUYKEKPLUEVQ,
ouyxpova {NTAKATA TNG EMLOTAKUNG TPOP LWV Kal Slatpodrg, WOTE va ATTOKTI|CoUV TPOXWPNUEVES SEELOTNTEG
€pPYAOTNPLOKAG avaAluong Ttpodipwyv, avamtuéng véwv mpoloviwv, ouAloyng kot enefepyaociag
Slatpodoloyikwy, embnuloloykwy Sedopévwy 1) oTolXelwV TTIoU adopouv OTNV aypPOTIKA Tapaywyn Kol
OLKOVOULQ, WOTE TEALKA va TapAgouv VEa yvwor. Emiong, anmotéAecua tng eVaoXoAnong Twv GoLtnTwy LE TV
MAE eivat n epupabuvon oe olyxXpoveG TEXVIKEG Kal LeBOSoUG mapaywyng, enefepyaciag, avaluong kat
TAPOUGCLOONG EPEVVNTIKWVY ATIOTEAECUATWY, CUUDWVA UE TIG VEEC TAOELG OTNV EMLOTHUN TWV TPodiUwy Kal
™¢ Statpodnc.

Fevikég Ikavotnteg

=  Je BaBog avalntnon, avaluon Kat afloAdynon tng emotnUoviknig BLBAloypadiag

=  EpuBaBuvon kal e€eldikeuon otnv £peuva Kal Kalvotouia otov topéa tng Aypodlatpodnc.
= [poaywyr TG KPLTKNAG oKEPNG KOL TNG QVTLUETWIILONG TIPOKTKWY TPOBANUATWY.

= [lpoaywyr MPOCWILKAG Kol OHadIKA G epyaciag.

= E€elbikevon otnv enefepyacia kal mapouvoiaon epeuvnTikwy SeSOUEVWVY.

= Juvepyooia pe tov emiBAEnovta KaBnyntr oto oxeSlaouo Kot TV uAomoinon £peuvag.

NEPIEXOMENO MAOGHMATO2

H NAE adopd otnv e€elSLIkeupévn £peuva MAVW o€ cuyxpova Béuata tng ahucidag tng aypodlatpoodrg, and
Tov aypo oto Tdto, dnAadn {ntruata BeAtiwong TG aypOTIKAG MOPAYWYNG Kol EUMOPLag, avAmTuéng VEwWV
TEXVIKWV Kol LeBOSwV emefepyaciag, cuvtripnong, TUMOMOLNGNG KAl TTOLOTIKOU eAéyxou Tpodipwy, Bepameiog
TIPAKTIKWY TTPOBANUATWY TNG BLOUNXAVLKAG TTapaywyng Tpoditwy, avantuéng VEWY, KALVOTOUWY TIPOLOVTWV
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oUpdwva HE TIG OUYXPOVEG OLATPODLKEG KOL TIAPAYWYLKEG AVAYKEG KAl UEAETNG TACEWV, TIOALTIKWY Kol
QMOTEAEOUATWY TNG oUYXPovng Slatpodnq.

H evaoxoAnon twv dortntwv pe tnv NAE nmpoinoB£tel mponyoUUeVEG BAGLKEG YVWOELG LoBnUATwY BAcIkAG
nawdeiag (BMN), énwe n Ewoaywyn otnv NAnpodoptkn, Itatiotiky AvaAuon Kat Eneepyacio AsSopévwy pe
Xpron H/Y, padnuadtwy rewmnovikng Nawdeiag (M), 6mwg n Eloaywyn otn Mewmnovia kat Aypodiatpodn, Kat
aflomolei kupiwg yvwoelg Twv padnudtwv Koppou (MK), mpokelpuévou, oe cuvbuaouO Kal e Ta pabnuata
eupabuvong (ME) mou &iddokovtal kuplwg ota teAeutaia 3 €€aunva TOu TPOYPAUMUOTOG OTOUdWY
(mapdAAnAa pe tnv Sie€aywyn MAE) va obnynoeL otnv avamtuén KpLtikng okéPng kal tnv ouvOeon véag
yvwong, Héoa amo thv Epeuva.

ElSkOTEPQ, adopd OTNV €PEUVA KAl KOLVOTOUIA OTNV EMLOTAKN TPOPIUWY Kal Statpodnc, TG oUYXPOVEG
TAoELS TG Blopnxaviag tpodipwy, 0T BULoLUN aYpPOTLKA Tapaywyn Kot aypodlatpodr] kot tep\apBavel tThv
KPLTIKY aloAOynon E£PEUVNTIKWV OTOTEAECHATWY Kol odnyel otnv wkavotnta AAPng amoddoswv ot
€pELVNTIKA Bépata A INTAUATA BLOUNXOVIKAC Tapaywync.

O\ ta mopanavw peletwvtal o Babog, ouxva pe cuvepyaoio MEPLOCOTEPWY TOU vog pottnth (1-4
doutntég ava B€pa NAE), pe tov anapaitnto Babud eteldikeuong kot LEAETNG TNG SUVNTIKAG TIPAKTLKAG
edapuoyng TNG €peuUvag, WOTe 0 POLTNTAG VO UTToPEL EMAUEL GUVOETA TTPOBANLATA TTOU UTTOPEL VA
QVOKUOUV KaL VA aVaTTTUEEL AUTOVOUA TNV €PEUVA KAL KOLVOTOULA LE CUVOUAGUO TIPONYOUUEVWVY
YVWOEWV.

AIAAKTIKEZ kot MAOHZIAKEZ MEOOAOI - AZIOANOTHZH

TPOMOZ NMNAPAAOZHE/AIEZATQIHE | Ac€aywyr) £peuvag pe GUOLKH TIOPOUCLO OE EPYOOTHPLA TOU
Tunuotog f/kat cuvepyaldpevwy dopewv (epeuvntikoi dpopeig,
ETUYELPNOELG TpOodipWV-Slatpodng), emeepyacia kal mapouvoiacn
epeuvnTkwy Sedopévwy He duoikn mapouacia f € amooTAcew.

XPHZH TEXNOAOTIQN | Xprion clyyxpovou gpyaoctnplakol e€omAopou, H/Y kat katdAAnAou
MNAHPO®OPIAZ KAI ENIKOINQNIQN | AoylouikoV, Yndlakwyv mAatdopuwy napoucioong.

OPTANQZH AIAAZKAAIAZ Apaotnpiotnta @oprog Epyaciog
MeA£Tn Kal Epeuva oTo 700
gpyaotrplo n oto nedio
Enegepyaoia Sedopévwy Kat 50
Mpostolpacia yia tnv Napouaciacn
tng NAE

ZUvoAo Madnuatog

(25 wpeg poprov epyaociac ava
noTwTiKn povada)

750

AZIONOTHZH ®OITHTQN | Fparth epyaocia (NAE): 60%
Napouciaon epyaciag (NAE): 40%

ZYNIZTQMENH-BIBAIOTPADIA

=  www.scholar.google.com

" WWW.SCOpUS.com

= https://www.researchgate.net/

= https://www.didaktorika.qgr/eadd/

OPTANQZH AIAAZKAANIAX , ®doptog Epyaciag
Apaotnplotnta Eaprivou

Enegepyaocia Sedopévwy 50

kal Mpostolpaoia yla Tnv

Mapouciaon tng NAE

ZUvodo MaSnuatog

(25 wpeg poptou epyaciag 750

avd noTwTtikn povada)
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AZIONOTHzZH ®OITHTQN

H yAwooa afloAoynong eivat ta EAAnvikd. O teAikdg Babpog tou
padnuatog Stapopdwvetal katd 60% amno tnv Badupoloyia Tou
yparttoU kelpévou tng NAE kat katd 40% amo tn Babuoloyia tng
npodoplkn¢ mapouciacng tng MAE evwmiov 3pueAolG EMLTPOTNG
a€loAdynong, otnv omola CUUHUETEXEL 0 EMIBAETIWY KABnynTnG KoL
AaM\a 600 péAn (kaBnyntég Tou TuRuatog, f GAAwv Tunudatwy AEl,
1 LEAN ouvepyaldpevwy GopEéwy).

ZYNIZTQOMENH-BIBAIOTPADIA

e www.scholar.google.com
®  WWW.scopus.com

e https://www.researchgate.net/

e https://www.didaktorika.gr/eadd/
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MPAKTIKH AZKHZH

H Mpaktikn Aoknon (MA) armote)el éva onpavtiko pépog tng Avwtatng Eknaibeuong, kabwg eival évag
TPOMoG ouvdeong tng Bewplag pe TNV MpAgn Kal cuPBAAAEL evepyd TG0 oTNV KAAUTeEPN aflomoinon
TWV YVWOEWV Kal TwV S€ELOTATWVY TIOU AMEKTNOAV OL POLTNTEG KATA TN SLAPKELX TWV OTIOUSWV TOUG,
000 KOL OTNV €UKOAOTEPN Kal emwdeléotepn évtaén twv amodoltwv otnv ayopd epyociag. To
npoypappa tng MA amookomnel, péow NG TomoBEtnong Twv doltntwv os popeic, opyaviopols Kot
eTIXelpnoel;, otnv edpaiwon tng ouvepyaciog petafld twv AkaSNUAKWY TUNUATWY KAl TWV
YTNPECLWV Kal TOU emxelpnaotakol meplBailovroc.

EmutpooBeta, AOyw TG LOLATEPOTNTAG TOU EMAYYEALATOC TWV MEWTOVWV KOl TIOAU TIEPLOCOTEPO TNG
Eruotrpng Tpodipwy kat Atatpodng, n MA amoteAoloe kot cuvexilel va amoteAel Baoikr cuvioTwoa
TOU TIPOYPAUUATOC OTIOUSWV TWV avtiotolywv akadnuaikwyv povadwv. Etol, to TMHMA ENIZTHMHZ
TPODIMON & AIATPOOHS (TETA), cupuneplappavel oto Mpomtuyxtako Npoypappa Imovdwy tou MA,
NG omolag N emtuxng OAOKANpwWaon cuvloTta amapaitntn npolndbeon yia tn AnYn tou mruyiou. H
SLapkeld NG eival cuvoAlkd 4 pAveg Kal AapBdavel cuvoAlkd 10 povadeg ECTS, CUUUETEXOVTOG WG
padnua pe kwdikdé 3000 oto mpoypappa omoudwv. Ta ECTS tng MA AapBdavovtal unmoyn oto
OUVOALKO aplBuo twv ECTS mou amatteitot ywa t ARYn Mtuyxiou. BaBpoloyeital kat eivat
UTIOXPEWTLKA yLa T AN n mruyiovu.

H mAnpncg mepypadrn tou tpdmou ulomoinong tng Mpaktikng Acknong eivol avaptnuévn otnv
LotooeAida tou TETA.
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