HMEPOMHNIA EZETAZHZ

25/09/2024 QPA ENAP=Hz 09:00

doutntég: EvayyeAia BaAaBavidou 3368
Oépa: MeAETN 1ID10TATWYV TUPIOU AAOIPWDOUG UG UE XPron
KOANIEPYEIAG EKKIVNONG aTTd KOKKOUG KEQIP.
Oépa ota Properties of spreadable -type cheese produced with
AyyAwd: kefir as starter culture
Elonyntng : AHMHTPEAH AHMHTPA
E€etaotéG: OOMAPEIZ ANOITOAOZ, TOYAAZ AOANAZIOX
HMEPOMHNIA EZETAZHZ
25/09/2024
doutntég: Mewpylog Avtdpag 19007, Pwrto KwoTdkn 19045
Oépa: MeAETn TNG HEBSSoU TTapaAaBrig Tou eAaiou oTnV
amoédoon Kal TNV TTol0TnNTa eAaiou ato evidobia
TOITTOUPAG Kal AafBpaKiol
Oéua ota Effect of the method of oil extraction by sea bass and sea
AyyAWK: beam viscera on oil recovery and quality
Ewonyntng : KAAOTIANNH EAENH
E€etaotéG: FTOYAAZ AGANAZIOZ, MQPIKH AMAAIA
HMEPOMHNIA EZETAZHZ
25/09/2024
doutntég: NMAPAZKEYAIAOY EIPHNH XPYZOBAAANTOY 19153,
NIKOAETTA NMOYAIOY 19038
Oépa: MEeAETN IBI0TATWY KPUOTTNKTWYV KAl JEUPBPAVWV
KEQIPAVNG
Oéua ota Evaluation of the properties of kefiran cryogels
.. and films
AyyAwka:
Elonyntng : AHMHTPEAH TEQPTIA
E€etaotéG: FTOYAAZ AGANAZIOZ, KAPATEQPTIOY BAZIAHZ
HMEPOMHNIA EZETAZHZ
25/09/2024
doutntég: KwvoTtavriva Toipwvn 16096
Ofépa: PuoIKOXNMIKOG XOPAKTNPITHOS TOU OAAIOU
Oépa ota PHYSICOCHEMICAL CHARACTERIZATION OF SALIVA
AyyAka:
Ewonyntng : PITZOYAHZ XPHITOZX

E¢etaotéc:

KAPATEQPTIOY BAZIAHX, AHMHTPEAH F'EQPTIA




HMEPOMHNIA EZETAZHZ

25/09/2024
doutntég: EuoTpdTiog XardnatmooTdAou 16104, EAévn
Namadnunrtpiou 16066
Ofépa: AQPICTIKN IKAVOTATA TOU AEUKWHATOGS Kal TNG AékiIBou
TOU auyou
Oéua ota Foaming ability of egg white and egg yolk of the egg
AyyAwa:
Elonyntng : PITZOYAHZ XPHZTOZ
E€etaotéG: FTOYAAZ AOANAZIOZ, KANOTIANNH EAENH
HMEPOMHNIA EZETAZHZ
25/09/2024
doutntég: KOYTZOY NATAAIA 16030
Ofépa: Algpedvnon XpAong oTabepoTToINTWY YIa TV
BeATioToTroinoN TS UPNC Tou TCATCIKIOU
Oéua ota Investigation of stabilizer usage for optimizing the texture of
AyYAKd: tzatziki
Elonyntng : PADOAHAIAHZ ZTYAIANOZ
E€etaotéG: OQOMAPEIZ ANOXTOAOS, METPIAHE AHMHTPIOZ
HMEPOMHNIA EZETAZHZ
25/09/2024
doutntic: SMANOYAH EIPHNH 17006, XPHETOZ NMANOYPIIAZ
16149
Ofépa: APXEZ AEITOYPIIAZ TOY YAPOKYKAQNA KAI H
E®APMOIH TOY 2E TPOOHMA
Oépa ota HYDROCYCLONE PRINCIPLES OF OPERATION AND
AyyAKé: APPLICATIONS TO FOOD
Ewonyntng : PADOAHAIAHZ X TYAIANOZ
E§etaotég: FTOYAAZ AOGANAZIOZ, KAPATEQPTIOY BAZIAHZ
HMEPOMHNIA EZETAZHZ
25/09/2024
doutntég: NMaykaAou EvayyeAia 18165
Oépa: Alaxpovikiy HEAETN TNG BaBuoAoyIKAS aTTOKPIoNG TWV
POoITNTWYV O€ OXEon UE TO BaBUO BUOKOAIOG TWV
YVWOTIKWYV QVTIKEINEVWV
Oéua ota Long-term of students' grading response in relation to the
AyYAWK: degree of difficulty of the subjects
Elonyntng : METPIAHZ AHMHTPIOZ
E€etaotéG: KOYAOYPHZ AAEZANAPOZ, KAPATEQPTIOY BAZIAHZ
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HMEPOMHNIA EZETAZHZ

25/09/2024
doutntég: Mrravrdk TavykioUA 18121, EIPHNH TZITZIPA 18097
Oépa: ETIKETEC TPOPIPWYV: IKAVOTTOINGN TWV KATAVAAWTWYV KAl
péBodoI TTapaTTAGVNONG
Oéua ota Food labeling: consumer's perception and deception
AyyAwka:
Ewonyntng : MQPIKH AMAAIA
E§etaotég: METPIAHZ AHMHTPIOZ, PIZOYAHXZ XPH2TOZX
10 HMEPOMHNIA EZETAZHZ
25/09/2024
doutntég: XpioTiva Avdpéou 19004, Xar{nlaxapia AyyeAiki 19003
Oépa: ATTouOVWON KAl XApaKTNPIOHOG HIKPOTTAQOTIKWY aTTd
TA ETTIPAVEIAKA ICAUATA.
Ofpa ota MICROPLASTIC EXTRACTION AND
AVVALKE: CHARACTERIZATION FROM THE SURFACE
YyAtka SEDIMENTS
Elonyntng : MQPIKH AMAAIA
E§etaotég: PITZOYAHZ XPH2TOZ. ZAMAPAZ METPO2
11 HMEPOMHNIA EZETAZHZ
25/09/2024
doutntég: KoutouZou MeTpoUAa 18043, MrAartoiwTn Zwi — Mapia
18065
Ofua: EMIAPAZH THX ENTAZHZ TOY ®QTOZ XTHN
ANAMTY=H KAI ZTHN KATANAAQZH OPEMNTIKQN
AlO Chlorella
Oépa ota Effect of light intensity on growth and nutrient consumption
AyyAuwkd: by Chlorella
Ewonyntng : JAMAPAZ NETPOZ
E§etaotéq: MAMAZTEPTIAAHZ EYOYMHZ, MQPIKH AMAAIA




HMEPOMHNIA EZETAZHZ

26/09/2024 QPA ENAP=HZ 09:00

doutntég: XAPIZANHZ AOGANAZIOZ 17037, ANTQNIOZ
ANAZTAZIAAHZ 17081
Oépa: Emidpaon NG TpocOAkng aheupou BeAavidiou oTnv

OO Kal OTA OPYAVOANTITIKA XAPAKTNPIOTIKA TOU N
OIOYKOUMEVOU WWHIOU: MEAETN TWV PAIVOAIKWV
OUCTATIKWY KAl QVTIOEEIBWTIKAG IKAVOTNTAG

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

Elonyntng : ANTPIANA ZKENTH

E§etaotig: FOYAAZ AOANAZIOZ, MANATEQPTIOY MAPIA

HMEPOMHNIA EZETAZHZ

26/09/2024
doutntég: Mapia Toi6vron 19014, Eipivn Adue 19011
Ofua: 2UvOean YAAOKTOOAIYOOOKXAPITWV
Oépa ota Synthesis of galactooligosaccharides (GOS)

AyyAwa:

Elonyntig : FOYAAZ AOGANAZIOZ

E§etaotég: NANATEQPTIOY MAPIA, AHMHTPEAH TEQPTIA

HMEPOMHNIA EZETAZHZ

26/09/2024
doutntég: KovTtoyidavvn Zogia 19161
Ofpa: AvaTrTuén kai BeATioTOTTOINON GUVTAYNAG KN
dloykoupgvou ApTou TUTTOU TTITAG EAEUBEPOU
yAoutévng
Oépa ota Development and recipe optimization of gluten free flat

AyyAKé: bread recipe

Ewonyntic: | NATATEQPTIOY MAPIA

E§etaotég: FOYAAZ AOANAZIOZ, KAPATEQPTIOY BAZIAH2




HMEPOMHNIA EZETAZHZ

26/09/2024
Doutntég: Mewpylog Mdroiag 18059, KioupTtgidou Mapia 10071
Oépa: Xpnoigotroinon okévng atrd koukouTola eAIAG WG
EVIOXUTIKO 0€ OUOKEUATIES aUUAOU
Oéua ota Using olive core powder as reinforcer in starch packaging
AyyAka:
Elonyntng : TOYAAZ AOGANAZIO2
E§etaotég: MAPINOMOYAOY ANNA, KAPATEQPTIOY BAZIAHZ
HMEPOMHNIA EZETAZHZ
26/09/2024
doutntég: Mavvikng Zrupidwv-TNaiciog 19047,
MpaBdavng lwdvvng AAé§avdpog 19018
Ofépa: MEAETH THX ANMTOGHKEYZHZ PYZIQN KAl
OZIMPION ZE ZYZKEYAZIEZ AMYAOY ME
AZKOPBIKO OzY
Ofpa ota STUDY OF STORING RICES AND LEGUMES IN STARCH
AyyAwkd: PACKAGING WITH ASCORBIC ACID
Ewonyntng : KAPATEQPTIOY BAZIAHZ
E§etaotég: MAPINOMNOYAQOY ANNA, TOYAAZ AGANAZIO2
HMEPOMHNIA EZETAZHZ
26/09/2024
®doutntég: NdvTng NaoxaAng 19062
Oépa: Emidpaon Tou Xpdvou cuvtipnong oTiG IBIOTNTEG
TUPIOU aAOIQWOOUG UPNG TTOPACTKEUAOHUEVOU E TN
XPAON KAAAIEPYEIOC EKKIVNONG KEPIP
Oéua ota Effect of the storage time on the properties of spreadable-
AyYAKé: type cheese produced with the use of the starter culture of
) kefir
Ewonyntng : AHMHTPEAH FEQPTIA
E§etaotég: FOYAAZ AOANAZIOZ, AYKOTPADITH EAENH




HMEPOMHNIA EZETAZHZ

26/09/2024
doutntég: ATAAIA KEPAMIAA 19101, KQETOIAOY ANNA 19107
Oépa: MIKPOBIOAOIIKOZ EAEMXOZ NEPOY ZE
AIAOOPETIKEZ MYAOKAAAIEPTEIEZ THX
EANAAAY KATA TOYZ XEIMEPINOYZ MHNEZ
Oépa ota MICROBIAL ANALYSIS OF WATER FROM DIFFERENT
AVVALKA: MUSSEL CULTIVATION SITES
vy ) OF GREECE DURING WINTER MONTHS
Ewonyntng : AYKOTPA®ITH EAENH
E§etaotég: TZONAOAN POOYNTZ, IMZIPIAOY ANAZTAZIA
HMEPOMHNIA EZETAZHZ
26/09/2024
doutntég: EAévn Zmravou 19022, BaoiAsia ZtepavotrouAou 19122
Ofua: AvTIpIKpoBiakr) dpdan KOIVWV GUVTNPNTIKWY TPOQiwV
EVOWUATWHEVWY O€ BIOATTOIKODOUACIUESG CUOKEUATIES
auUAou o€ TTapIlAKl UTTd WUgn YeTd atmod emuoAuvon e
Escherichia coli.
Oépa ota Antimicrobial activity of common preservatives used in food,
AVVALKE: integrated in starch based biodegradable packaging applied
Yy ’ to luncheon meat under refrigeration after challenge testing
with Escherichia coli.
Elonyntng : TZONAOAN POOYNTZ2
E§etaotig: AYKOTPA®ITH EAENH, KAPATEQPTIOY BAZIAHZ




