To m\npeg xeipevo tov epyacudv Oa amootaAel otV MAEKTPOVIKN O1evbvvon
27eeeo@uth.gr q gnanos@uth.gr, o apyotepo £mg kat v 31" Iavovapiov 2016.

Oonyieg ovyypoPi)g EPELVNTIKNG EPYAGiag (TPOYOPIKI] 1] YPUTTY] TAPOVGiNGY))

To mAfpeg Keipevo TV epyacidv mov avakowadnkay (Tpo@opikd 1 ypamntd) oto 27° Guvédplo
g EEEO 0Ba mpémer va unv Eemepvad 11 4 oelideg (cvumeptlopfovopévav tmv eKOVOY,
CYNUATOV Kol TVAKQOV).

To TANPEC KEIUEVO TOV EPYACLDY GTIG OMOIEC Ol GLYYPUPEIG TOVG EMBVUOVY (TPOULPETIKA) VOl
ovumepiAdPouv (otnv teElevtaio 6eAd0 TOV KEWEVOV) TOV TITAO, TO. OVOLOTO TV GUYYPOPEMV,
v wepiinyn kat Tig AéEeig KAEWIA otV ayyAKn YA®GGa, oev TpEmel va EEMEPVA TIC 5 oeMOEC,.
To TANPeG KEIUEVO TOV EPYOUCIDY TOV TPOCKEKANUEVOV OUIANT®V TPOTEIVETAL VO Unv EEMEPVA
T1G 8 oelideg.

A pdpemon oehidag

[epBmpro: dvm kat kdto 2,5 cm — aptotepd kot 6€1d 3,0 cm
Cpoupotocelpd: Times New Roman, 12 pt

ALWoTIYO0: HOVO, XWOPIg ETTAEOV OLAGTN L0 AVALESH GTIG TOPYPAPOVG
Hapdypapog: 1 cm

Alopdpe®on Kepévou

Hpon ypouun: Tithog pe kepoiaio Kot Evtove ypaupota, otoiyion apiotepd. Ta emoTnUoVIKA
(Aatvikd) ovopata pe tefovg yapaktpes (mAdyta ypopr)

Enrdpevn ypoppn: kevn

Enduevn ypopun: Ovépata cuyypoaeémv pe melong yopaKTinpeg Kol aplotepr| otoiyion. Ilpota
TO OpPYIKO YPOUUO TOL OVOUOTOG TOV CLYYPOQPEN Kot akoAovbel to emdvopo. Otav ot
oLYYpaPElg TPoépyovTal amd OPOPETIKA Wpvpata TPEMEL vo. tomofeTobvtan aptBuntucol
gkbéTec

Emouevn ypouun: Awbbovvon cuyypagéov pe melodc yOpoKTAPES UE TNV aKOAOVON GeEpd:
Tdpopa, Zxohr 1 Tuqua, Epyactipro, Aevbovon, TK, T16AN. (m.y. [Havemompio @scoariog,
Tuqua Teomoviag dvtkng ITlopayoyng wor  Aypotwkov IlepipdAirovrog, Epyaothplo
Agvdpoxopiag, 0d6¢ Dutdkov, 38446 Borog)

Enduevec 2 ypoppéc: Kevég

Tuqpota T epyoaciog

[Mepiinyn

Aéerg Khedd (g 5 AéEerg N ppdoelc pe g 2 AéEelg €KOoTN, Ol OTOIEG OEV avaypapOvVTOL
oToV TiTAO TNG epyaciog)

Ewcayoyn

Yhucd ko MéBodot

Amoteréopota

Yvlnton (to Atoteléopata kot 1) Zo{Rmon Wropoldv va cuyxmvevdovv)

Youmepdopoto (TPoatpeETIKE,)

Evyopiotieg (edv amarteiton)

Biroypopia

Tithog, ovouoato cuyypaeémv, mepiinyn kot AEEEC KAEWIE otV ayyAkn YA®Goo ue v il
Hop@e1| OT¢ Kot 6to0 EAANVIKS avtioTtoryo Tunpe (Tpootpetikd)

IIpv amd 0 KGbe TUNUO TN EPYACIOG VO VITAPYEL MioL KEVT YPOUUN Kol Vo, okolovBel o Tithog
pe melove yopoktpes, vroypopopuévog (. epiinyn, Eicaywyn k.AT) Kol oe oplotepy
GTotyon.

To «eipevo kabe tunuatog vo apyilel, otnv ouécmg emduevn Gepd amd Tov Titho, uE
mopdypoeo 1 cm kot va etvarl TApwg oot o UéVO.
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mailto:gnanos@uth.gr

*O1 TPOSKEKANUEVOL OLIANTEG €xovV TN duvatoTnTa Vo eTAéEovy ot 16101 Tov TpodTO GvVTAENS
G €pYaciog TovG.

Ewovee, Zynpata ko Iivakeg

Ov Ewoveg, ta Zynpata kot ot Ilivakeg mpémel va apunpévol cOueova pe T GeEPE Tov
eppavitovtor 610 Keipevo Kot va glval EVOOUOTOIEVOL GTO KEILEVO, GTNV TEAKY| TOVS HOPOY|
ka1 péyebog, og aompouavpo eovto. O tithog mpornyeitor otovg Ilivakeg kot Eénetan otic Ewkoveg
KOl OTO Xy LLOLTOL.

Yovtopoypagisg
Ot cuvtopoypapieg va ene€nyobvTal KATA TNV TPMTI TOVS OVAPOPE OTOVONTOTE GTO KEIUEVO.

Bipioypagia

Ot avagopéc 610 Keipevo vo. avaypdeovior katd ypovoloywkr oeipd, m.y. (Suslow, 1984,
Boaotlokdakng & Nikordov, 2002, Anderson «k.a., 2010). O 6po¢ ‘k.4." avoeépetal Otav pia
ocuvletikn epyacia &xel TEPLEGOTEPOLS and 2 GLYYPUPELS.

Avapopéc mov apopolV TPOCMTIKT EMKOWVAOVIO ovaypaeovTol LOVO G6TO KEIPEVO Kot Ol 61N
Biproypaeia: (. MIAETGOG, TPOGMOTIKY EXKOWVOVIOL).

H mopdBeon tov Pifiloypapikdv avaeopdv yivetor pe oA@apnTikn celpd, OTWG avopEpeTal
OTO TOPASELYLOTO TTOL 0KOAOVOOVV:

1. amd emoTNUOVIKS TEPLOOIKS
Anderson, M.N., Colelli, G.M. and Sanchez, M.T. 2010. Fresh cut products from minor
vegetables. Postharvest Biol. Technol. 25:131-145.

2. amo BiPrio
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3. amd keedarato o€ Bifrio
Suslow, T.M. 1984. Microorganisms in food stuff. In: Kader, A.A. (ed.), Postharvest Biology
and Technology, 5" ed. Academic Press, New York. pp. 145-245.

4. and mPoKTIKA GLVEIPIOV

Kobtowoa-Zommpiov, M. kot Tpaka-Mavpovd, A. 2009. AZomoinon eyy®plov YEVETIKOD
VAoV pikpdKapmng Topdtag Kot kepacotopdtoc. [paxtued 23°° Xvvedpiov tng EAAnvikng
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