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O Ap Xapng NananooTtoAov cival XNUIKOG (Tunua Xnueiag,
MNaveruotnuio MNaTpwy), KATOXOG AIBAKTOPIKOU AITAWUATOG OTN
XNueia. ‘Exel COPPETAOXEN OTN CLVETIRAEWN TITUXIOKWV EQOYACIV
KAl OTN 3IdACKAAIO E0YAOTNEIAKWY AOCKNOEWY OTA TIAQICIA TV
EPYAOTNPIOKWY NABNUATWY TOL TIPOTITLXIAKOUL KAl TOL
METATITUXIOKOU TIEOYPAUPATOS OTIOLAWY OTO AVETICTNMIO
[atpVv aAAG Kal 0TV ALTOJVLVAUN JIBACKAAIQ HABNUATWY
KQl EpyacTnEiwy Tou TuNUAaTog EToThuNg kai TexvoAoyiag
Tpoiuwy Tou loviov MavemoTnuiov. Exel epyaocBei G
METABIBAKTOPAG £0ELVNTAG OTO MEWTIOVIKO IMAVETIOTAUIO
ABNV®YV KAl oTO 1OVIO MNMAVETIOTAMIO OTA TIAQICIA EQELVNTIKWY
TEOYPAUMATWY, ELPWTIAIKWY KAl CLYXPNHATOOIOTOVUEVMV.
Exel dNUOOCIEVLOEl 26 ETICTNUOVIKA APBOA Ot dIEBVI ETIOCTNUOVIKA
TIEQIOBIKA PE KOITEG, 2 KEPAAaIQ o€ BIBAIQ VW £XEI COUPETAOXEI
O€ TIEPIOCOTERA ATIO 24 ETUCTNUOVIKA CLVESPIQ.

Dr. Harris Papapostolou is a Chemist (Department of
Chemistry, University of Patras) with a PhD in Chemistry. He
has co-supervised undergraduate theses and taught
laboratory courses of the undergraduate and postgraduate
study programs at the University of Patras and taught
independently courses and workshops at the Department of
Food Science and Technology of the lonian University. He has
worked as a postdoctoral researcher at the Agricultural
University of Athens and the lonian University in the context of
European and co-funded programs. He has published 26
scientific articles in peer-reviewed international scientific
journals, 2 chapters in books and participated in more than
24 scientific conferences.



H EAévn Zakavravn €ival ano@orog TNG IXOANG TexVOAOY WV
[ecdTOVIAG TOL TUAWATOC OgPUOoKNTIAKWY KAANEQYEIWY KAl
AvBokouiac Tou TEl MeocoAoyyiov. ATtd 10 2000 £cd¢ kal To 2008
EPYAOTNKE WG TeEXVOAOYOG MNewndvog otnv Eveoon AypoTiKwV
YoveTaipiopwy Kepaloviag kar 1I6AkNG, evo TapAAANAa didaoke
ue cvupaocn orto lovio Mavermotuio (Ttpwnyv TEIl lovicov NAowv).
ATIO 1O 2008 vTiNPEETEl WG EIdBIKO Texvikd Epyaotnpiako
[MooowtikO oto Tunua Emotrung kai TexvoAoyiag Tpogiuwy
TOL loviou MavemoTnuiov. Ta gpeLvNTIKA TNG EVAIAPELOVTA
ETUKEVTOWVOVTAI OTNV AVATITLEN TIPOIOVTWY TPOPIUWY {WIKNG
TIEOEAELONC (YOAQ, YOAGKTOKOUIKG TIOOIOVTA, KPEAC KAl
(LHUOVLEVA TIPOIOVTA YAAGKTOG KAl KQEATOG).

Eleni Sakadani holds a degree in Technology of Horticultural
and Greenhouse Crops from the Technological Educational
Institute of Mesolongi, Greece. From 2000 to 2008, she worked
as Agronomist at the Union of Agricultural Cooperatives of
Kefalonia and Ithaca, while at the same time teaching as
adjunct faculty at the lonian University (former TEI of lonian
Islands). Since 2008, she works as Special Technical
Laboratory Staff at the Department of Food Science and
Technology of the lonian University. Her research interests
focus on the development of food products of animal origin
(such as milk, dairy products, meat and fermented milk and
meat products).



H Evyevia KaAraon cival TexvoAOYoG BioAoyIKAG MNewpyiag. ATo
MIKON NAIKIO QOXOAEITal JE TNV TTAPAOCKELH PULTIKWV
TIAPACKELACHUATWY, TIPOIOVTWYV KAI XEIOOTEXVNUATWY HE PLOIKA
LAIKA. ATIO TO 2002 Tapayel PAdIOPWVIKES EKTIOMTIES ME BEUA
TNV QEIPOPIa, TO TEEPIRAANOY, TNV dIATOOPN, TOLS CTIOPOLG KAl
TIC KOANEQYEIEC. EpyAoTnke ueTalL AAAYV oTNV AlaxEipion
ATIOPPIMMATWY KeEPAAOVIAC WG SI0IKNTIKO TIOOCWTIKO, OF
MEAETEC KA OPAOCEIC VIO TNV AVAKVKAWON KAl G LTIELOLVN
SEATICOV TOTIOL KAl YNPIAKWV PECWY OTO AVTIKEIMEVO TNG
AVAKLKAWONG. ANUIOLPYE XEIOOTEXVAMATA KAl PUTIKA

TIAPACKELACKATA, TIPAYUATOTIOIEI JEAETEC TTAVW OTA POTAVA

Kal TO BeEATELTIKA AAdIA WE EUpAcn oTnV EANIA KAl TA
(PAPPAKELTIKA PLTA PE OKOTIO TNV EKTIAIBELON TIAISIV KAl
EVNAIKOV.

Evgenia Kaltasi is an Agronomist in Organic Agriculture. Since
childhood, she has been involved in the preparation of
herbal products and handicrafts based on natural materials.
Since 2002, she has been producing radio broadcasts on
sustainability, the environment, nutrition, seeds and crops.
She has worked in Kefalonia Waste Management as
administrative staff, in studies and actions promoting
recycling, and has been responsible for press releases and
digital media related to recycling. She produces handicrafts
and herbal preparations and carries out studies on herbs and
therapeutic oils with emphasis on olive and medicinal plants
aimed at the education of children and adults.



