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MEPINHWH EProy

Mia and TIG NpokANOEIG TNG Zuokeuaoiag TpoPipwyv gival n avanTugn UAIKwV Nou apevog Ba Exouv
TIC KATAAANAEG 1310TNTEG NpooTacCiag yia To TPOPIUO (UNXAVIKEG 1ID10TNTEG, I01I0TNTEC PPAyNoU KAM)
Kal ageTépou Ba anoikodopolUvTal PE QUOIKO TpOMO. Z€ AUTR TNV KateuBuvon oTnv napouaa
npoTaon npoTeiveral n avantu&n Bloanolkodounoidwy ¢QIAY PE BAcn To APuAo Ta onoia 6a
evioxuBoUV e vavonnAo, WOTE va anokTAoouV TIG ENIBUPNTEG 1I010TNTEG NPOoCTAaiag yia To TpO@Ipo.
Qc npwTn UAN Ba xpnoipgonoinbei auuAo nou Ba €axBei and unonpoiovTa puldiwv Kal oompiwv.
EminpdoBeta oTta @IAM 0a eykAEIOTOUV  HOPIAKA AVTIOEEIOWTIKEG/AVTIMIKPOBIAKEC OUCIEG
(kapBakpoAn, BupoAn, AlvaAooAn, kageikd ofU, kivvapaAdelidn), avaBabuilovrag pe autd Tov
TpONO TO UAIKO oOTnVv Kartnyopia Twv Agyopevwv “evepywv” ouokeuaoiwv. Ta @IAg Ba
XApaKTNPIoTOUV EKTEVWC YIA TOV NPoadIopIoUO TwV BEATIOTWY CUVOUAGH®Y TWV UAIK®V, EVW EMIONG
Ba e€etaoTei N avTIOEEIdWTIKN/AVTIMIKPOBIaKn Toug dpdon kai n PioanoikodounoigoTnTd Tou .
MpoxwpwvTag népa and Tnv anin avantuén, Ta QIAY HPE TIG napandavw 1316TNTeG 6a doKipaoTouv
WG NPOG TN BIOPNXAVIKNA €PAPHUOYN TOUG O NOAUCTPWHATIKEG CUOKEUATIEG TPOPIPWY doov apopd
TIGC 1010TNTEG AQMIVAPIONATOG, BEPUOCUYKOAANCNG KAl HETAVACTEUONG OUCIWY. TENOG, Ol CUOKEUATIEC
Ba anoTiunBouv w¢ NpPog TNV KATaAANAOTNTA Toug OTn CUOKeudcoia pudioUu, oomnpiwv 1 HiynaTog

pulioU pe ano&npapéva cuoTaTikd.
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PROJECT ABSTRACT

One of the challenges in Food Packaging is the development of materials that will have on one hand
the appropriate food protection properties (e.g. mechanical properties, barrier properties) and on
the other hand will naturally degrade. In this direction the current proposal is proposing the
development of biodegradable films based on starch that will be reinforced with nanoclay to acquire
the desired food protection properties. Starch will be extracted from rice or legumes byproducts.
Moreover antioxidant/antimicrobial substances (carvacrol, thymol, linalool, caffeic acid,
cinnamaldehyde) will be molecularly encapsulated, upgrading in this way the material to an “active”
packaging material. The films will be extensively characterized to determine the best combination
of materials, while their antioxidant/antimicrobial potential and biodegradability will be examined
as well. Moving beyond simple development, the films with the aforementioned properties will be
tested for industrial application in multilayer food packaging regarding their laminate, heat sealing
and substance migration properties. Finally, packaging will be evaluated regarding the suitability

in rice, legumes or rice and dried ingredients mixtures.
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