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TMHMA:ENIZTHMQN OINOY, AMMEAOY KAI MOTQN

AIA TitTAog Oépartog kai TiTAog oTa AyyAIKd MéAog E.IN. Zovroun Meprypaen npOGTraITO:rL.I;;I: yvwoTika ;:'Ten‘:fv
MopIoKEG ATTOKPIOEIG TOU auTTEAIOU OTO BEPUIKG MeAétn  yovidiwv  TToU Biohoyia
OTPEG. ] , EUTTAEKOVTAI aToug , ,
M Aag I . . 1
Molecular responses of grapevine to heat TIavIAGS | ewpylos HOpIaKOUg HNXavicpoug Mop(po)\?&/la Gi()\QDUOIO)\OYIG
stress. avTOXS OTO BEPUIKO OTPEC HTTEACU
MopIaKEG aTToKPIOEIS TOU auTTEAIOU aTO UBATIKO MeAétn  yovidiwv  TTOU BioAoyia
OTPEG. . , EMTTAEKOVTOI aToug , ,
Mrtravilag e o] , . 1
Molecular responses of grapevine to drought TraviAae T ewevios MOPIGKOUG  UNXAVIGHOUG Mop(po)\(?&ﬂa ‘?‘AQDUO'OAOY'G
stress. AVTOXAC OTO USATIKO OTPEC HTTEACU
O PAAOC TV TIPWTEIVGIV BeppIKoU aok (HSPs) MeAemn OIKOYEVEIDV
OTNV avBeKTIKOTNTA TS AUTIEAOU OTNV BEPUIKA ﬂl_;')ggslvwv Gsppu'()(\)u ooK BioAoyia
Katamoévnaon. Mrravilag Mewpylog ST 0o gST)ongch A g g“ FSUSUOT(:\QI Mop@ohioyia & PuaioAoyia 1
The rqle of heat shock proteins (HSPs) in QVOEKTIKOTNTA TNG APTTEAOU Aptrédou
grapevine tolerance to heat stress. 0TO BEPUIKG OTPEC
AloAdynaon Kal aglotroinon un-
S OKXOPOMUKATWY Cuuwv 0IVOAOYIKOU M . ]
EVOIAMEDOVTOC. OpIOKA TauToTIOINGON, . .
bep > Mmravidag MFewpyiog | aAKOOAIKEG CUUWOEIG  Kal Biooyia, MikpoBiohoyia, 2

Evaluation and utilization of non-
Saccharomyces yeasts of oenological interest.

XNMIKEG AVOAUCEIG.

BiotexvoAoyia
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Epappoyéc TG popiaknig  BloAoyiag  kal
BiotexvoAoyiag yia Tn geAETN Kai TNV aglotroinan i ,
OIVOTTOINTIKWY OTEAEXWV YNYEVWV JUPWV. Mravi , A)\KOOA,' KES Cupwcelg’, BioAoyia, Mikpofioloyia,
L ) TTavihag Mewpylog | HOPIAKT) KOl KUTTOPIKN ;

Appllcauons of  molecular b|ology . and BioAoyia. BioTtexvoAoyia
biotechnology for the study and exploitation of
winemaking strains of indigenous yeasts.

210 TAQicI0 TOU

auéavouevou
AioBnTnpiakn agloAdynon evog @AouaTOg eVOIOQEPOVTOG  yia TNV
ATTaAKOOAWUEVWYV EPUBPWV oOivwy: Baolkd karnyopia Twv ] ,
OPYOVOANTITIKG  XOPAKTNPIOTIKG ammaAkooAwpévwy  oivwy, | OpyavoAnTITikr agioAdynon

me
KaTnyopiag.

Sensory Analyses of a set of de-alcoolised
red wines: Main sensory aspects of the
category.

EAodBet Kouoion

MEOW QUTAG TNG TTTUXIOKNAG
Ba yivel Jia TTpwTn EKTIKNON
TWV Baoikwyv
OPYQVOANTITIKWV
XOPAKTNPIOTIKWV €VOG
PAoPaTOg EPUBPWYV
ATTOKAOOAWPEVWY OiVWV.

Oivwyv Kkai MoTwyv,
Epapuoopuéva Mabnuatikd &
2TATIOTIKA

2uvexICouevn ekTTaideuon Kal cUoTaon eVvOg
panel QOKIAOTWY, YIO TNV TIEPIYPAPIK)
avdAuon oivwv oT1o TUANa EmoTtnuwv
Oivou, AutréAou kai MNotwv. Mépog IV

Ongoing Training and validation of a
sensory panel for the descriptive analyses
of wines in the Department of Wine, Vine
and Beverage Sciences of UNIWA. Part IV.

EModGBeT Kouaoion

AuT] n TITUXIGKA  €XEl
OKOTTO TNV CuvéXion Tou
épyou TTou &ekivnoe Me
TPEIG (3) TTPONYOUNEVEG
TITUXIOKEG UE OKOTTO TNV
TEAIK ouoTaon  €vog
TTAAPWG  EKTTAIDEUPEVOU
panel doKIuaoTwV oivwy
yid TO TURAMA.

OpyavoAnTrTikA A¢loAdynon
Oivwv kai MoTtwv

MoooTik XnuikA AvaAuon,
E@appoopéva Mabnuatika &
2TATIOTIKA
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OpyavoAnTTikA agloAdynon evog

2Tnv OUYKEKPIUEVN

GOPOTOC BEIYHATWY TOITTOUPOU TTOU £XOUV mTuxioky, - B yivel
PUOHOTOS OEIYL Aai P oY EX agloAdynon evOg
UTTOOTEI TEXVITTN TTaAdiwon He Xpnon doparto TTPOIOVTWV OpyavoAnTiTikh agloAéyno
TTaAAOUEVOU NAEKTPIKOU TTEdiOU, UTTEPAXWYV PaopaATOS poIo Py O n r]I'I Aoynaen
8. | Kal PIKPOKUWATWY. EAioGBeT Kouaion ToiTToupou, TTou  éxouv ivwv kai Motwv, 1-2
S uat ; £ “Tei , uttooTei  dlagopeTikoU | Egappoopéva MadnuaTtikd &
ensory eva ughon of @ set_q __1slpouro TUTTOU TTOAQIWOEIG, WG 2TATIOTIKA
samples, subjected to artificial ageing TPOC Ta e
through Pulsed Electric Field, Ultrasound & 0PYAVOANTITIKG
Microwaves. XAPOKTNPIOTIKA TOUG.
H OUYKEKPIUEVN
BiBAloypa@Ikry epyaaia,
Febon umami Kal KPagoi: ZXETIKOTNTA TNG éxel w¢ okomd TNV
yelong JE TNV KaTnyopia Twv oivwy, Karavonon g oxéong
TTAPAYOVTEG TTAPOUCIAG KAl EVTAONG TNG NG YeUONG umami Ye 10 . .
9. | OUYKEKPIPEVNG YEUONG OTO KPAQ. ENod@BeT Kouoion | mpoidv ~ oivog, v OPVO‘E’)?\HT;;? nﬂéfxvnon 1
Umami taste in wine: Relevance, ouxvoTtnTa elpeang
occurrence, and compounds affecting that auTAG TNG YeUong oToug
taste in wines. 0ivoUug Kal TIG OUTIiEG TTOU
mBavd euBuvovTal yia
QUTAV.
Anuioupyia evég apwuatikod TpoxoU yia MeipapaTkny  TTPOCEYYION \ \
TV opyavoAnTmmik  afloAdynon  Twv yia TV Snpioupyia evog Opya(\g(i)\j\ur}y EEFI‘? gg‘f ynon
10| QTTOOTAYHATWY OTEUPUAWY EANOGReT Kougion | 2PWHATIKOU TROXOU yid TV ' 2

Towards the creation of a flavour wheel for
the description of grape marc spirits

TEQIYPAPH TWV APWHATWV
Kal yeuoEwv TWV
QTTOOTAYUATWY OTEPUQUAWV

E@apuoouéva MaBnuartiké kai
2TATIOTIKN.




[TANETZTHMIO AYTIKHZ ATTIKHX

LXOAH EMIZTHMQN TPOOIMQON

MNINAKAZ NMPOTEINOMENQN MTYXIAKQN EPIAZIQN

Zxedlaopog & Avamtuén Néou [Mpoidvtog
ato UTTOTTPOIOVTA CuBotToinong:
Mapaokeur] &pTOU UE XPAON UTTOAEINPATWV

H avaTTuén VEWV
TTPOIOVTWYV TTOU
Bagifovtal otnv peiwon

TOU TTepIBaAAOVTIKOU
ATTOTUTTWMATOG gival
otnv aixun ™mg

KQIVOTOMIOG. ZTOV TOMEQ

UVNG, Kal GUVOAIK EKTIUNGT TTPOIOVTOC. me  GuBormoiiag, T . .

11 Bovng A Hnon mp s EAiodper Kouoion | BuvouttoAcipyara, aotnv ZX£5IG’O'|JO§ Kal A vamTugn
New Product Development based on GUVTQITITIKN TOUC Néwv MNpoidvTwy
brewery by—produc_:ts: Application on use of TAcloyneia PéXp! THPa
brewery spent grains for the production and SluGTIoIUVTAl a
holistic evaluation of bread Xpnoljotro Y

: TTAPAOKEUR CWOTPOPWV.
Méow QauTAg g
TITUXIOKAG, Ba exTINNOEi
MIa eVOAAQKTIKN) XpPAon-
aglotroinon.
. . AvaokdTnon
Mapaywyn ’K0mbUCh’a’ Texvohoyia, BIBAIOypaQiag OXETIKA HE

12 XapaKTNPIOTIKA, ZUVTaYEG Tarapidng To  XOPoKTNPIoTIKG  Tng | Elocaywyn otig EmoTiueg Oivwv
Kombucha  Production:  Technology, | Mavayiwtng Kombucha, tnv TexvoAoyia & lMotwv
Characteristics, Recipes TTapaywyng Kai TiG TTPWTEG

UAeg/avahoyieg
H mrapouacia 1ng Qxpatoivn A oTo OTaQUAI Avaokétmon ]
kai aTov Oivo Tatapidng BiIBMIOYpaGiag OXETKAMET | Breyyohoyia & BIOHNXAVIKES

13 , i i .,

Occurrence Ochratoxin A in grapes and | Mavayiwtng TTapousia TG QXpaTogivig ZUPWoEIg

wines

oe oTa@UAIO  Kal
(6pia,

oivoug
OUVOnKeg Kal
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ouxvoTnTa EUPAvIONG,
OUYKEVTPWOEIG avd TUTTO
TTPOIOVTOG, KATT)

H emidpaon Tou apxikou dilaAupévou ofuyodvou,

NG TiEong Kal TNG UWNAAG OCUYKEVTPWONG
EKXUAiopaTOG  OTn Cuuwon Kal aTa

Avaokotnon

BiBAloypagiag OXETIKA ME
v emidpacn  apxikou
olaAupévou ofuydvou, Tng

14| xapaktnpioTiK& Tou {UBou -II'-I(;I/?]F\)/IZ?T%Q mieong Kar TNG  UWNANg Texvoloyia ZuBoTroinong 1
The effect of initial dissolved oxygen, pressure UUYKﬁ')/prUFIC )
and high gravity on beer fermentation and ekXUAiopatog otn Gupwon
characteristics KOl OTA XAPOKTNPIOTIKA TOU
CUbou
AoKIyéG TTapaywynAg Kage
Mapaywyr {0Bwv TuTTOU Porter & Brown Ale pe TUTTWV (0BwvV e T xpAoN
TNV TTPOGBRAKN XAPOUTIGHEAOU 6|a(popsT|va TTOCO0TWV
15 Tarapiong XGPOUTIOLEAOU Kali HEAET Texvoloyia ZuBoTroinc 1-2
_ _ MavayiwTng NG KIVATIKAG ~ Kal NG X \ nons
Production of Porter & Brown Ale beers with the emidpaong oTa
addition of Carob syrup XOPAKTNPIOTIKG Twv {UBwV
Aokiuég TTAPAYWYAS
H Emidpaon tng moodTnTag Kai Tou Xpoévou udpduEAOU We TNV TIPOCBIKN ] ] ]
TTPOCORKNG APONOICIUOU adWwTou oTn {UPwon SIaPOPETIKWY OUYKEVTPWOEWY | Eloaywyn oTig EmoTtAueg Oivwy
5 USPOUENOU Tatapidng AQOUOIWCIYOU  alwTou  O€ & MoTwv )
1 , O10QOPETIKO XPOVO Kal PENET . .
The effect of the time and concentration of the | Mavayiwtng PoP Xe HERET Texvoloyia Buvotroinong

addition of fermentable nitrogen to mead
fermentation

™G  KIVATIKAG Kol NG
emidpaong oTa
XOPAKTNPIOTIKA TWV
udpoueAwv
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17

H pétpnon Tou eKXUANICUOTOG OTA YAEUKN Kal
ToTd, OoUykpion MEBOOwWv, povadwy,
OpYAVWV Kal TG aKpiBeia Toug

Measurement of extract in musts and
beverages, comparison of methods, units,
instruments and their accuracy

TaTapidng
Mavayiwtng

AvaAucon Twv PEBBOWYV,
OpYAvWY Kal JovAdwv yia
™ péTpNON TOU
EKXUAIOPOTOG € YAEUKN KAl
TOTA KOl OoUyKpIOn TNG
aKkpifeiag Toug

Xnueia Oivwv kai MNoTtwyv:
MpoéAeuan kai TTPoadIoPIoUOS
Baoikwy evioewv
Texvohoyia ZuBotroinong

18

MeAéTR NG QUTOTTPOCTATEUTIKAG  &pdaong
0EUYOAQKTIKWVY BaKTNPiWV TOU 0ivou, £vavTl IV
TTou TTPpoadAouv Tn vioudra.

Study of the phytoprotective activity of the wine
lactic acid bacteria, against virus infecting
tomato.

AnuotroUAou Mapia

21eAéXN OEUYOAOKTIKWY
BakTnpiwv ~ TOU  €éXOUV
atTogovwBei ammd oivo Ba
MeAETNBOUV wg TIPOG TNV
IKAVOTNTA VO EVEPYOTTOIOUV
pnxaviopgoug AGuuvag GTo
QUTO TNG VTOUATOG.

evikrig MikpoBioAoyia
Maukpofioroyia Oivev

BiotexvoAoyikr) afioAdynon uuwv ovotroinong
ME XPAon AlyVOKUTTOPIVOUX WYV EVIDGEWV.

Ala@opeTikoi  CUPOPUKNTEG
TTOU €YXOUV  QTTOPOVWOEI
kard T1n Odladikacia NG
oIvoTToinong Ba

"evikig MikpoBioAoyia

19| Biotechnological evaluation of winemaking | AnuomoUAou Mapia Aovnoos e
yeast using lignocellulosic compounds. EE'}?S;\/{QAS;ZC,) eTTiTES0 32 MikpoProroyia Oivev
xpnon TTOIKIAWY
UTTOOTPWUATWY
] : ; ] MeAéTn  TOU  pnxaviouou
MeA£Tn Tou Hnxaviopoy or)\)\r])tsmépacng Hsm&u aMnAeTTidpaong  pETALU
20 OIAPOPETIKWV gléwv CU.pOpUKI’]Tu)V qvonomcng. AnpoTrotAou Mapia 6|or(popaT’|K(bv OTEAEXWV evikrig MikpoBioAoyia
Study of the interaction mechanism between CUHONUKATWY MikpoBioroyia Otvev

different species of winemaking yeasts.

(Saccharomyces kair Non
Saccharomyces) TTOU
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£€XOUuv atTopovwBei katd Tn
dladikaoia TnG oIvoTroinong

ACloAGynon Tng €Tidpaong UTTOTTPOIOVTWY
olvotroinong otnv €&éNIEn TNG aoBévelag
Petri otnv dutreAo

Evaluation of winemaking byproducts in
Petri disease of grapewine

Aavan 'kicn

Qa TTPayUaTOTTOINBEI
oul\oynl kKAnuatidwv Tov
lavoudpio Tou 2024 oI
OTTOIEG Ba
XpnoiyotroinBouv wg
TTOAATTAOCIOCTIKO  UAIKO
yla  dnuioupyia  veapwv
QUTWV aptrédou. Ta @utd
oTn ouvéxela Ba uTTooTOUV
TEXVNTEG MOAUVOEIG PE TOUG
MUKNTEG Phaeomoniella
chlamydospora Kal
Phaeoacremonium
minimum  Kal  €QAPUOYN
TTPWTEIVWV TTPOEPXOMEVWV
ato UTTOTTPOIOVTO
0IvOoTToiNONG ME OKOTTO TN
dlgpelivnon TnG €midpacng
TWV TTPOIOVTWY QUTWYV OTNV
eCENIEN TNG aoBéveiag Tou
Petri (~5 pnAveg petd TN
MOAuvan)

N

ACloAGynon Tng €midpaONG  UTTOTTPOIOVTWYV
olvotroinong otnv €EENIEN Twv CHYEWV OTa
oTa@UAIa aTrd Toug PUKNTEG Botrytis cinerea kai
Aspergillus carbonarius

Aavdn Iki¢n

Qa TTpayuarotroin8ouv
TEXVNTEG MOAUvVOEIG
OTAQUAIWV PE TOUG JUKNTEG
Botrytis cinerea Kal
Aspergillus carbonarius
ota  omoia  Ba  €xouv

dutoTTpooTacia, BioAoyia Qutwv

dutoTTpooTACIO
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Evaluation of winemaking byproducts in bunch
rot caused by Botrytis cinerea and Aspergillus
carbonarius

EQapPocOei
TIPONYOUNEVWG  TTPWTEIVES
TTPOEPXOMEVES ato

UTTOTTPOIOVTA  OIVOTTOINONG
e okomd TR Olgpelivnon
™G emidpaong TWV
TPOIGVIWV  auTWV  OTnV
€CENIEN TwWV ONYewv TTOU
TTPOKAAOUV Ta ouo
TaBoyova oTa aTa@UAIa

EkTipnon Twv ammwAsiwv amd aobéveleg Tou
guAou Tng autréhou oTtnv TreploXh TNG Nepéag-

Etriokewn o€ autreAwveg
ylo TNV KatapéTpnon
XOPAKTNPICTIKWY

CUNTITWHATWY  a0BevEIWV
Tou &UAOU TNG apTTéAOU
(TéAog louAiou Tou 2024 oTO

23| 2024 Aavan Mkign kTiua Semeli). ExTipnon ®dutoTrpooTacia
Estimation of yield losses from grapevine trunk ATTWAEIWY OTNV TTapaywyr)
diseases at the area of Nemea, Greece-2024 Katd TNV TIEPiodo  Tou
Tpuyou (T€AOG AuyouaoTou-
ApXEG ZETITEURPEN).
Emiokewn o€ aptreAwveg
EkTipnon Twv ammwAsiwv amd aobéveieg Tou yla TNV KAtouéTpnon
guAou TG aptréAou otnv Treploxn Tou Tupvdpou- XAPOKTNPIOTIKWYV
24| 2024 Aavan Ikign CUUTITWUATWY dutompoaTacia

Estimation of yield losses from grapevine trunk
diseases at the area of Tyrnavos, Greece-2024

aoBevelwv Tou EUAOU TNG
autréAou (TEAOG louAiou
TOU 2024 OTOUG
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autreAwveg  MoAddon).
EkTipnon ATTWAEIWV
oTnV TTapaywyn Katd tnv
mepiodo TOU  TPUYOU
(TéAog AuyouoTOU-OpXEG
ZeTTEURPN).

EkTipnon Twv ammwAsiwv amd aobéveleg Tou
gUAou TnG apTTéAou oTnv TTEPIOYK) TOUu APUVTEOU-

Etriokewn o€ autmeAwveg
yia TNV  KaTtapérpnon
XOPAKTNPIOTIKWY
OUUTTTWHATWYV
aoBevelwv Tou EUAOU TNG
autréAou (T€Aog louAiou

25| 2024 Aavan kign Tou 2024 oTo KTANa Kup- dutoTrpooTacia
Estimation of yield losses from grapevine trunk Mavvn). ExTiunon
diseases at the area of Amynteo, Greece-2024 ATTWAEIWV otnv
Toapaywyr  katd - v
mepiodo Tou  TpUyoUu
(TéAog AuyouoTou-apXEG
2eTTéEUBPN).
Emriokeywn o€ autreAwveg
yia TNV  Katapérpnon
Ektiunon Twv amwAeidv amd acbéveieg Tou XOPAKTNPIOTIKWY
¢UAou TNG auTTéAOU  OTNV  TTEPIOXN]  TOU OUMUTITWHATWY
26| Kopwrriou-2024 Aavén Ikign aoBEeVEIDV TOu EUAOU TNG dutotpooTacia

Estimation of yield losses from grapevine trunk
diseases at the area of Koropi, Greece-2024

autréAou (T€Aog louAiou
Tou 2024 o€ APTTEAWVEG
TOU aypoTIKOU
OIVOTTOINTIKOU
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OUVETQIPIOUOU

KopwrTriou). ExTiunon
ATTWAEIWYV oTnv
Tapaywyrp  kard v
mepiodo  TOU  TPUYOU

(TéAog AuyouoTou-apxEC
ZeTTEURPN).

MeAéTn TnG emmidpaons Twv yovidiwv PDC1 kai
PDC2 otnv aAAnAemidpaon Twv QUTWV HE ToV
puknTa  Botrytis cinerea kai 1O BaKTpIO

Qa TTpayuartotroin8ouv
TEXVNTEG MOAUVOEIG PE TOV
pUknTa  Botrytis cinerea
(vekpoTpo@iké TTaBoydVOo)

Kal TO BakTApio
Pseudomonas syringae
(BloTtpogikéd TTaBoyodvo) o€
MeTaAAayuéva QuTA

27| Pseudomonas syringae Aavan Iki¢n Arabidopsis thaliana 10U | Q@uTOoTpOCTACIiA, BioAoyia PuTtwv
Evaluation of the effect of PDC1 kai PDC2 0ev ek@palouv Ta yovidia
genes in plant interaction with Botrytis cinerea PDC1 kai PDC2, Tmou
and Pseudomonas syringae KWJIKOTTOI0UV  TTUPOURIKEG
atrokapPBoéuldoeg,  WOTE
va OlepeuvnBei o poAog
Toug oTnV aAAnAeTidpacn
TWV QUTWV HE Ta dUO auTd
TTaboyova.
AvdAuon OclyudTwyv
Emidpaon 1ng Ogpuokpaaiag ATrobrikeuong Kai pnTivitn  oivou pe  pIa L .
»g| ™S MpooTaciag a6 10 dwg 010 ApwuaTiKG | Mavayikmg HOVTEQVO  TEXVIKR]  QEPIOG Xnpeia Oivwy kai MNMoTwyv
Mpo@iA Pnmvitn Oivou pe Xprion fastGC- | Aparritoag XPWHOTOYPaAPIag. Oa Eidikég Texvikéc OvoTroinang

MS/MS

MeAETNOEl N KIvNTIK Twv
TTNTIKWV EVWOEWV 0t 5
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Effect of Storage Temperature and Light
Protection on the Aromatic Profile of Retsina
Wine Using fastGC-MS/MS

BeppoKpaaieg, KABWG Kal N
€TTidpaCN TOU QWTOG KaTA
v  oTmmobnkeuon  Twv
OiVWV.

MeAétn ¢  Aia- kai  Evdo-  TTOIKINIGKAG DuoIKoXNUIKNA avaAuon
OIOKUPAVONG  TwV  QAIVOAIKWY  OEIKTWV , @AoDY Kal  yIyapTwyv A .

29| EAAnvikwv MoikiAiyv AptTéAou Zaéﬁ\i{;(gpg EAANVIKWV TTOIKIAILOV XI’]!J&ZI(] Olvu,)v gou HOT,wV
Study of Inter- and Intra-varietal Variation of P s apTéAoU  w¢ TTPOG  TOUG EiBIKEG Texvikég Ovormoinong
Phenolic Indexes in Greek Grape Varieties OEIKTEG TWV QAIVOAIKWV.

PucikoxnuIKA avaAuc

H Emidpaon g Acbéveiag Tng lokag oToug (p)\0|(1)vxnu|<c;]| VIV(’XpTUJO
QaivoAikoug  Acikteg @Aoiov  kar  MNydpTwyv EANVIKGOV TTOIKINDOY

30 Z1a@uAIV: MeAétn o KopwTri kal Nepéa ﬂqvqYubTr]g QUTTEAOU WG TIPOC  TOUC Xnueia Oivwy kai Motwv
Theklmpa(f:t of Esca:( Diseag,e ondthe Phecrjlolic Apatritoag OEIKTEG TWV QAIVOAIKWV. Eidikég Texvikég Ovotroinong
Markers of Grape Skins and Seeds: A Study in
Koropi and Nemea
H Emidpaon g Acbéveiag Tng lokag oToug , ,
daivohikoUg  Acikteg PAoiov  kai  TiyépTwy ®uooxnuik - av@Auon

a1 TTapUAIDV: MeAétn o€ ApdvTaio kal TUpvaBo NavayioTng g‘f";’l‘éwv Kai 1YrI()Y|iS\T|$x Xnueia Oivwy Kai MoTwv
The Impact of Esca Disease on the Phenolic | ApaTritoag i Eidikég Texvikég Ovotroinong

Markers of Grape Skins and Seeds: A Study in
Amyntaio and Tyrnavos

QUTTEAOU WG TTPOG  TOUG
OEIKTEG TWV QPAIVOAIKWV.

32

Mpoadiopiopdg Qxpatoivng A o€ Kpaaoi Pe
uypoxpwuaToypagia

Determination of Ochratoxin A in wine by
liquid chromatography

Mapaykou Nikn

BiBAloypa@iky  avaokoTTnon
TWV  UYPOXPWHATOYPOPIKWV
HEBGdWY TTOU £XOouv
€QapuooTei yia TOoV
TTPOCdIOPICUS ™G
Qxpato&ivng A.

evikn kal Avopyavn Xnueia
MoooTikr Xnuikr AvaAuon
Evépyavn AvaAuTiki Xnueia
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Meipaparikdg  TTPoodIoPICHOG
NG Qxpartodivng A ot deiyuata
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Kpaaoiou pe
uypoxpwuaToypagia.
E&étaon TWV
, , KATAVOAWTIKWVY TAGEWV Kal
KatavaAwTtik Zupneptdpopd mpog ta GUPTIEPIPOPWIV TToU

BloAoykd kat Quaotkd Motd: MeAétn
nepintwong oto Naywpévo Todl Tou
Bouvou

Consumer Behaviour towards Organic and
Natural Beverages: Case Study on Mountain
Iced Tea

KwvoTavtiva
MavayiwTakoTTouAou

€TTNPEAJOUV TNV TTPOTIUNGCN
yla BioAoyiKd Kal QUOIKA
ToTd, €oTiIAloviag  OTOo
TTAYWHEVO TodI TOU
Bouvolu. Méow avdAuong
oedouévwy, Ba diepeuvnOei
TWG Ol  KOTAVOAWTIKEG
TTPOTINACEIG
SIapopPWVOUV TIG
QYOPAOTIKEG ETTIAOYEG.

MdapKeTIVYK
Texvikég MwARoewv
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MeTaBoAr] Tou apwpaTiKoU TTIPOQIA KaTd Tnv
TaAdiwon Twv {UBwv

(Changes in the Aromatic Profile During Beer
Aging)

Apéoou Dwrelvn

BiBAloypa@ikn
avaoKoTNoN

XHMEIA OINON & NMOTQON
TEXN. BYNOIOIHZHX
TEXN. ZYOOINOIHZHX
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MeA€Tn Tng €Tmidpaong NG Bepuokpaaiag oTnv
TTapaywyr {UBou ue Kivoa

(Study of the Effect of Temperature on Beer
Production using Quinoa)

Apéoou Owrelvn

O goitnmg e&etdlel TNV
eTTidOpacn ™G
Beppokpaaiag oTn
dladikaoia  TTapaywyng
CUBou pe ™ xpnon
KIvOag wg Baoiko
OUOTATIKO. ZTOXOG E€ival
va avaAuBouv ol

BIOTEX. & BIOMHX. ZYMQZEIZ
TEXN. BYNOIOIHZHX

TEXN. ZYOOINOIHZHX
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EMOPACEIG
OIOPOPETIKWV
Bepuokpaciwy (UPNwong
oTa OPYQVOANTITIKA
XOPOKTNPIOTIKA TOU
TTapayopevou (UBou

MeAéTn Twv non-Saccharomyces Juuwy OTnV
TTapaywyr {UBou pe Kivoa

O @oirntig €etadler TNV
emidpacn TOU OTEAEXOUG
oTtn diadikaoia TTapaywyng
CUBou pe TN xpAON Kivéag

BIOTEX. & BIOMHX. ZYMQZEIZ

36 Apdoou DwTevA w¢  Pacikd  ouCTATIKO. TEXN. BYNOMOIHZHZ 2
Study of Non-Saccharomyces Yeasts in Beer 2716x06 €ival va avaAuBouv TEXN. ZYOOINOIHZHZ
Production Using Quinoa Ta OPYGVO)"]TTT'KG
XOPAKTNPIOTIKA TOU
TTapayoéuevou {UBou
. _ Qa TTAPACKEUACTOUV
MPOIONTA AMOSTAZHS 3E SYNOHKES GAKOOAOUXQ QTTOOTaYLATA
EFKAEIZMOY N SVA ME TOV idI0 TPOTTO TIOU
37 r;?,:f,rgg o napdyovTal Katd  TOV Mnyxaviki QuoIKWV dIEPYACIWV 1-2
DISTILLATION PRODUCTS IN £YK)\£I0p(? Kai Ba
INCARCERATION CONDITIONS €GETAOTOUV WG TPOG TNV
BAaBEPEG TOUG GUVETTEIEG.
MEAETH THX ENMIKINAYNOTHTAY TQN
MAAAOMENQN HAEKTPIKQN TEAIQN(PEF) Katd tnv diadikaoia Tng
KATA THN YIAP=H EYOAEKTQN i
38| ATIOSTATMATON ? NToupTGYAOU o oo MNXQVIKA QUOIKGV SIEPYacItV 1
FewpyIog uTTdpéouv  OTTIVONPEG. NXQVIKI QUOIKW pyaciw
STUDY OF THE RISK OF PULSED ELECTRIC MeAéTn TOU av Kal TToco
FIELD (PEF) IN THE PRESENCE OF cival IKOVOI va

FLAMMABLE SPIRITS
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TIPOKAAECOUV
atuxfuaTa.
BiBAloypagikry  ouykpion
EDPAPMOIEX TOY NAAAOMENOY g XPRong TOU
39 HAEKTPIKOY MEAIOY ZTHN OINOIMOIHZH NTtoupTéyAou TTaAopévou NAEKTPIKOU MNYQVIKI QUGTKGVY SIEOVATIWY
APPLICATIONS OF PULSE ELECTRIC FIELD | Mewpyiog TIESioU GTNV OIVOTIoINaN OF nxavikn @ Py
IN WINEMAKING oxéon Me TTAPAdOCIOKES
peBSOOUG.
MEAETH THZ EMIAPAZHZ THX
AKTINOBOAIAZ I' ZE OINOYZ Ba peAeTnBei TO TIWC N
NToupTtdyAou OKTIVOBOAia y €TTnpeddel . , ,
40 . . . Mnxavikry @UOIKWY SIEPYOTIWV
STUDY OF THE EFFECT OF C |[lewpyiog 0  apwpankéd  Tpo@iA | XAVIKT® Py
RADIATION ON WINES TOU KPaoIoU
Oa peAetnBolv  kai  Ba
Epappoyég MaAAépevou HAekTpikou Mediou yia OUYKPIBOUV Ol €£QAPUOYEG
TNV EKXUAIGN BiodpaoTikwv Evwogwy NToupTdyAou TOU TTaAAOpEVOU . , ,
41 . . : Mnxavik IKWV Ol WV
Pulsed Electric Field Applications for the | lewpylog nAEKTpIKOU TIEBioU yia Ty | MNXOVIKA QUOIKLV BlEpYaoIw
Extraction of Bioactive Compounds €KXUAION B10dpaCTIKWV
EVWOEWV
. . . . ©a TTPAYHATOTTOINOEI
Texvnti TaAaiwon ToimToupou HeE  Xprion , .
TTOMOPEVOU NAEKTPIKOU TTEIOU UTTEPAXWY KOl NToupTOYAOU I;)i(xgm)ou paﬂq)\)(:g:)’]gﬂ
OKUPG . , ,
42 pu<_p_ |_<up va | | | Fewpyioc MOAMOLEVOU  NAEKTPIKOU Mnxavikr] QUOIKWY dIEPYATIWV
Artificial aging of tsipouro using a pulsed electric TMEdIOU  UTTEPAXWY  Kal

field, ultrasound and microwaves
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