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AHMHTPEAH FEQPTIA

MeA£ETn mopayovVTwy ou ennpedlouv TNV

mapaywyn Keplpavng
Factors that affect kefiran production

MeA£ETN LOLOTATWY KPUOTINKTWV KAl LEUBpAVWV
KebLpAVNG

Evaluation of the properties of kefiran cryogels
and films

EniSpaon tng KaAALEPYELOG EKKIVNONG OTLG
LotNTEG TUPLOU aAolpwdoug UDNG Le TN Xpron
kedip

Effect of starter culture on the properties of
spreadable-type cheese produced with kefir

IMZIPIAOY ANAZTAZIA

M'evetikn mAnBuopwy Tou eldouc Penaeus aztecus
(yapiba) otnv AvatoAikrn Meodyelo

Population genetics of species Penaeus aztecus
(shrimp) in the Eastern Mediterranean

Tautomnoinon Paplwv Tou YAuKoU veEpOU UE TN
XPNON YEVETIKWV avaAUCEWV

Identification of freshwater fish using genetic
analyses

KAAOTIANNH EAENH

MeA€étn tng nebodou mapalafng tou elaiouv otnv
anodoaon kat Tnv otdtnta ehaiov anod evidécOia
Tououpag

Effect of the method of oil extraction by Sparus
aurata viscera on oil recovery and quality

MeA€étn tng nebodou mapalafng tou edaiouv otnv
anodoaon kat Tnv motdtnTa ehaiov and
TapaAnpoiovia enefepyaciag Toumovpag

ANV evtooBiwv

Effect of the method of oil extraction by Sparus
aurata by-products excluding the viscera on oil
recovery and quality

1616TNTeC Aaiwv UIKPODUKWY Kol SUVNTIKEG
ebopuoyeg

Properties of microalgae oils and potential uses

KAPATEQPIIOY BAZIAHZ

Enidpoaon tng texvnTig yRpavong os Gpakec,
KaoTtavo pull kal pulL basmati cuokevaopEVWY
og G\U apUAou e Bloevepyeg ouaieg

Effect of artificial aging on lentils, brown and
basmati rice packaged in starch films with
bioactive substances




Enidpaon texvntol evodOaAplopol e
ETUAEKTIKEG KOAALEPYELEG BaKTNplwy OTLC
DUOLKOXNHLKEG LOLOTNTEG KAl TO XPWLOL TTPOTOVTOG
OUYKOTITOU KPEATOC O cuokeuaoia amod Gpulp
apUAoU

Effect of artificial inoculation with selected
bacterial cultures on the physicochemical
properties and color of an emulsion meat product
in starch film packaging

KOYAOYPHZ AANEZANAPOZ

MeAETN e UTIOAOYLOTLKI) PEUCTOSUVOHLKI TNG
B£ong Tou PuxpoL onueiov kata TNV SlapKeLa
NG anmooteipwong KUALVSPLKAG KovoEpBacg.

A CFD study of the cold spot position in a
cylindrical can during sterilization

Avarmtuén peletwv avaluong kUkAou {wng otov
npooopolwtn depyacwwv SuperPro Designer

Development of Life Cycle Assessment (LCA)
studies on the process simulator SuperPro
Designer

Inueiwaon: HOVo ylo GOLTNTEC TTOU €XOUV TIEPAOEL
MeA£tn

Avarmtuén LOVTEAOU UTTOAOYLOTIKNG
pevatoduvaulkng (CFD) yla tnv mpooopoiwaon tng
OmooTelpWoNG NUUTANPOUUEVWV TIEPLEKTWY

Development of a CFD model for the simulation
of sterilization of semi-filled containers

Inueiwon: MNa povo 1 dottntn (umapxel Rén
6eUTEPOCG e auTO To BEpa)

MAPINOMOYAOY ANNA

Mapaywyn Kol XapakTtnplopog
BloarmolkoSounotuwyv GAL apUAou e TN
MPooBnkn mapanpoioviwy enefepyaciag
otaduAlwy

Production and characterization of biodegradable
starch films with the addition of grape by-
products

MQPIKH AMAAIA

ATIOLOVWON KOL XOPOKTNPLOMOC HLKPOTIAOOTIKWY
and Ta enudpavelokd WApATa Tou Ogpuaikol
KOATIOU

Microplastic extraction and characterization from
the surface sediments in Thermaikos Gulf

MNANATEQPrIOY MAPIA

EUmAOUTIONOG N SLoyKOUEVOU GpToU TUTIOU
nitag palakoU oitou, pe aleUpl EAAnVIKoU
HOVOKOKKoU aitou (Triticum monococcum,
KarmAoutlac)




Enrichment of soft wheat pita bread, with Greek
einkorn wheat flour (Triticum monococcum,
Kaploutzas)

Avarmrtuén kot BeAtiotonoinon ocuvtayng pn
SloyKOUEVOU APTOU TUTIOU TTOC e AAEUPO
eAANVIKoU PovokokKou aitou (Triticum
monococcum, KamAoutldc) kat mpolupiol ano

Kedip
Development and recipe optimization of flat

bread with Greek einkorn wheat (Triticum
monococcum, Kaploutzas) and kefir sourdough

PITZOYAHZ XPH2ZTOZ

AVAKTNON KUTTAPLVIKOU KAAGUATOC Ao
naparnpoiovta enetepyoaoiag tpodipwv.
Reclaim of cellulosic fractions from food
processing by-products.

MeA£tn Suadilkwv cUCTNUATWY UEPOKOAAOELSWV -
BAevvivng

Investigation of hydrocolloid - mucin binary
systems

MeA£Tn SLPACLKWV EAALOTINKTWY
Investigation of biphasic oleogels

2KENTH ANTPIANA

Enidpaon tng mpoobrkng alevpou Belavidiov
otnv SoUN KoL 0T OPYOVOANTITIKA
XOPOAKTNPLOTIKA TOU HN SLOYKOUUEVOU PWHLOU:
UEAETN TWV GALVOALKWY CUCTATLKWVY Kol
QVTLOEELO WTLKNAG LKOVOTNTOG.

Impact of the enrichment of the pita flatbread
with acorn flour on the food structure and
sensory characteristics: study of phenolic
compounds and antioxidant capacity.




