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H Avactacio Tlepepé eivar pérog tov Epyaotnprakod Awaktikov IIpocomikov (E.ALIL)
oto Tunua Awtodoyiag kot Alatpoporoyiog g Zyoing Emotung ®voikng Aymyng kot
ABAntiopov tov [avemotuiov ®eccariog. To YvooTiKd Tng avTiKEipevo ival n
Teyvohroyia Tpogipwv ko Evopyavn Avaivon.

Eivan andportog tov Tunpatog Texvoloyiag Tpooipmv tov Atebvoic [avemotpiov
EAAGSag (mpamv A.T.E.L. Oescorovikng) Kot K6toxog MeTOnTuylokod AmA®UOTOC
Ewikevong oto avtikeipevo «Bloteyvoloyia, [Totvtnta Alatpoenc kot [epipditovy amd to
Tunpa Bloynueiog kot Bloteyvoioyiag tov [avemotuiov ®eccariag. O tithog tng
LeTamTUyloknG TG StoTpiPng eivar: «Kivntikn peAétn anevepyomoinong tng aAKoAKg
(POCPATACTG GE U1 AyEAASVE YOAOTOY.

AL0OETEL OEKOETTOETT EMAYYELLOTIKT EUTEIPIO GTOV OIOTIKO TOUEN MG TEYVOLOYOG TPOPIU®Y,
ue e€e1dikevon 6ToV TOl0TIKO EAeyy0 Kot o€ BEaelg evBuvng. To 2017 gpydotnke og LEAOG
Ewdwov Teyvucot Epyactnprokod [Ipocwnucod (E.T.E.IL.) oto Tunpo Atatpopng Kot
Awotoroyiag tov T.E.I. Oescolioc. To 2019 eviaybnke oto [avemotio Osscoriog g
uovipo pérog E.T.E.IL., avalouPavovtag d1doktikd épyo oto Epyaothiplio Xnueiog,
Buoynpetog kon Teyvoroyiag Tpooipmv. To 2023 dopictnke otn Béon pélovg
Epyaotmproxov Awaxticov [Ipocomikod (E.ALIL).

A100£€T€1 GNUOVTIKT] SIOOKTIKT EUTEIPIN OE TPOTTUYINKA EPYACTNPLOKA Hadnpata, OTmS:

Xnueto ko Avéivon Tpogipwv

Teyvoloyia, Acpdeia kot [Tootkog 'Ereyyog Tpopipnmv
Fevucn Xnpeia

Opyavikn Xnueio

"Exetl maparxorovbnoet kot 0OAOKANPOCEL TIGTOTOMUEVH EKTALOEVTIKE TPOYPALLLATO, OTMG TO
«IIpoypapo OAOKANP®UEVIG EKTAIOEVONG Kol ACKNONG UE LKPOSOUoKOAED Kol «Baotkég
apyéc oy Yyiewn kot Acedieia tov Tpooipmvy. Awbétel motonoinon and tov Eviaio
Dopéa Eléyyov Tpooipmv (E.O.E.T.) kot £yl ovppetdoyel oto «Ilpdypappa
Svpminpopatikng EE Anoostdoewg Exmaidevong» tov EBvikov kot Koanodiotprokoh
Havemotmpiov AGnvav pe titho «Miypa Marketing & Brand».

"Exel emiong coppetdoyel o mpoypaupato diebvovg kivntikdtnrag (Erasmus+, Adoaktiknm
Amoctoln, Axodnuaixo ‘Etog 2018-2019) oto INavemotio Exiotnudv Zmng tov
Aovurmiy, [Torwvia.

Epsgovntikd 'Epyo

1.University of Thessaly, Erasmus+ Programme: “EasyGov — Laboratory Management
Platform”
(Project Team Member)
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Goat Milk Beverage and Yogurt Enriched with Spent Coffee Extract:
Antioxidant Properties and Consumer Acceptance

M. Alexandraki, I. Maisoglou, M. Koureas, V. Kossyva, A. Tzereme, E. Meleti, M.
Vrontaki, V. Manouras, L. Dimitriou, E. Malissiova, A. Manouras

Poster presentation at the 7th International Conference on Food Science &
Technology, Athens, Greece, 8-9 November 2025

Chestnut Flour as a Sustainable and Nutritious Alternative in Bakery Products:
A Case Study in Gluten-Free Biscuits

M. Vrontaki, V. Kossyva, V. Manouras, A. Tzereme, E. Meleti, L. Dimitriou, .
Maisoglou, M. Alexandraki, M. Koureas, E. Malissiova, A. Manouras

Poster presentation at the 7th International Conference on Food Science &
Technology, Athens, Greece, 8-9 November 2025

Comparative Nutritional Profile of Chestnut Flours from Downgraded Fruits
across Five Greek Regions

V. Kossyva, M. Vrontaki, V. Manouras, A. Tzereme, E. Meleti, L. Dimitriou, 1.
Maisoglou, M. Alexandraki, M. Koureas, E. Malissiova, A. Manouras

Poster presentation at the 7th International Conference on Food Science &
Technology, Athens, Greece, 8-9 November 2025

From Waste to Wealth: Valorization of Chestnut By-Products for Sustainable
Food Systems

V. Kossyva, M. Vrontaki, V. Manouras, A. Tzereme, E. Meleti, L. Dimitriou, .
Maisoglou, M. Alexandraki, M. Koureas, E. Malissiova, A. Manouras

Poster presentation at the 7th International Conference on Food Science &
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Preliminary Results on the Sensory and Antioxidant Profile of Almond Butter
Enriched with Essential Qils

G. Alexandris, V. Kossyva, A. Tzereme, |. Maisoglou, V. Manouras, M.
Alexandraki, E. Malissiova, A. Manouras

Poster presentation at the 7th International Conference on Food Science &
Technology, Athens, Greece, 8-9 November 2025

From Waste to Worth: Evaluating Chestnut Flour Quality from Downgraded
Chestnut Fruits in Greece

V. Kossyva, M. Vrontaki, V. Manouras, A. Tzereme, E. Meleti, L. Dimitriou, I.
Maisoglou, M. Alexandraki, M. Koureas, E. Malissiova, A. Manouras

Poster presentation at the Multidisciplinary Conference on Sustainable Development,
Timisoara, Romania, 15-16 May 2025

Green Solvents as a Sustainable Approach for the Isolation of Bioactive
Compounds from Wine Industry By-Products

I. Maisoglou, M. Alexandraki, V. Kossyva, E. Malissiova, M. Koureas, A. Tzereme,
A. Manouras

Poster presentation at the Multidisciplinary Conference on Sustainable Development,
Timisoara, Romania, 15-16 May 2025

lewpyika AmoBAnTa i Mpwteg "YAeg, lMoloTikn afioAdynon dAsupou atrd
utroaBuiopéva KdoTava TTEVTE BIAPOPETIKWYV TTEPIOXWV TG EAAGSaG.
[16-17/05/2025]
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I. MaiooyAou, M. AAeéavdpdkn, M. Koupéag, E. MaAiooidfa, A. Mavoupag
1° Zuvédpio MNewpapa Tpogiuwy, ABrva, EAAGDQ.

9. ASiomoinon YmoAsippdtwyv Kagé ortn Biopnxavia MoAaktokopikwyv: Mia Néa
Mpoértaon Kaivotopiag. [16-17/05/2025] I.MdiocoyAou, M. AAeéavdpdkn, E. MeAén,
E. MaAioaiéBa, M. Koupéag, A. Tlepeué, A. Mavoupag 1° Zuvédplio [ewpaua
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10. Utilizing Essential Oils in Almond Butter Production for Advanced Sensory
Characteristics
G. Alexandris, V. Kossyva, A. Tzereme, |. Maisoglou, V. Manouras, E. Malissiova,
A. Manouras
Poster presentation at the 1st Hellenic Sensory Science Conference, Limnos, Greece,
25-28 June 2024
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