MANEMIZTHMIO OEZZAAIAZ

TMHMA TEQIMONIAZ OYTIKHZ MAPAIQrHZ KAl ATPOTIKOY MEPIBAAAONTOZ
MPOIrPAMMA METAMNTYXIAKQN ZIMOYAQN
«Ag1popog Aypotikn Mapaywyn kat Aiaxeipion MepiBaAAovtog»

MAPOENO EAAIOAAAO KAI ®YAAA EAIAZ Q2
2MOYAAIA AEITOYPIIKA ZYZTATIKA ME ZHMANTIKH
2YMBOAH ZTHN YTEIA

OuANTNG: AmootoAoc¢ Kupitoakng,
npwnv Kabnyntng¢ EAatoAadou - Aimapwv YAwv
AAe€avopeiov TEI OsocoaAovikng
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Appi8£atpo tng IxoAng Mewmovikwy Emotnuwy
®utoko - N. lwvia BoAou

0 k. AméotoAog Kupttoakng sival mpwnv KaBnyntng EAatoAddou - Aumapwv YAwv Tou
AAe€avdpelou TElI Oeocalovikng kat m. Aleubuvtig tnG IXoAng Tpoipwv Kat
Awatpopng tou A-TEIG. EmimA€ov, sival péAog tng Akadnpiag EAatoAddou tng ltaAiacg,
Mpoedpog tng Emotnpovikng Emrtponng tou GeotiBAA EAatoAddou- EAlag, Nposdpog
NG Etaipiag Avamtuéng Evvid xwplwyv Xaviwv Kpntng, Mpoedpog tou Opidou Didwv
Kaotdvou-EAatoAdadou kat Mpoedpog tou EAAnvikou Mapatnpntnpiou OEeldwTIKOU
2tpec. ‘Exel Onpoolevoel MARBOC €pyaciwy O aAvayvwploPEVOU KUpoug Oledbvn
TEPLOOIKA HE TTOAAEG BIBAIOYPAPIKEG AVAWPOPES KAl EXEL CUPHETAOXEL 0€ EAANVIKA Kal
TOAAA OBV CUPTOOLA KAl CUVEDPLA (OE APKETA WG TTPOOKEKANHUEVOG OUIANTAG) OE
N. Apepkn, HIMA, Agpikn, Toupkia, Eupwrn, AuctpaAia (Yvwotog w¢ AmOoToAog
Tou EAaloAddou). Eivat o ocuyypagiag twv BBAiwv a) «TO EAAIOAAAO» (1988-
BpaBeio Akadnpiag ABnvwv), B) “OLIVE OIL” (AOCS, 1990), y) “OLIVE OIL second
edition - FROM THE TREE TO THE TABLE” (FOOD NUTRITION PRES, 1998), 6) «OAA TA
MYZTIKA TOY EAAIOAAAOY» (ArPOTYNOZ, 2002), €) <«EAAIOAAAO-ZYMBATIKO
BIOAOT'IKO- BPQZIMH EAIA -TTAXTA EAIAZ>» (AYTOEKAOZH, 2007).
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