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NEPIrPA®OH MAOHMATOZ — COURSE DESCRIPTION

TitAoc / Title: FENIKA OEMATA TEXNOAOTIAZ TPOOIMQN Yroyp/Compuls 0O
Mpoatp/Elect O]
Albaokwv / Lecturer: E. Mavayou, KaBnyntng MA OBwor/Autumn @

Eapwo/Spring O

EMIAINKOMENOZ :TOXOZ MAGHMATOZ / COURSE GOALS

Baowkog oto)og Tou pabnuatog ivat n e€okelwaon pe tnv EMotiun twv Tpodipwv HECw TG MAPOXA S BACIKWY YVWOEWV
XNHELag, pikpoPloloyiag/uyLewvrg, emefepyaciag KaL cuvtpnong, WoTe 0 SLONCKOEVOC VO UITOPEL VO KATavoEel BEpata
miou adopolv otnV TeEXVoAoyia, aodAAELA KAL TTOLOTNTA TWV TPOPIHWY.

ANAAYTIKA NEPIEXOMENA MAOHMATOZ — COURSE CONTENTS

Evéryra /Unit Qpeg/Hrs
1. Ewaywyn-Oplopoi-Ae€ihdylo 3
2.  Enefepyaoia Tpodipwyv 7
3. Zuvtipnon Tpodipwyv 7
4.  Mnxavikn Tpodipwyv 3
5.  MuwpoBloloyia Tpodipwv 4
6.  Yylewn kot AoddAela Tpodipwv 3
7.  Zuyyxpova B£pata otnv Emotiun twv Tpodipwyv 3
8.  Zuyypovec uéBodol mpoabloplopol TNE MoLOTNTOC TwV Tpodipwy 3
MEGOAO:Z AIAAZKAAIAZ/ TEACHING METHOD EZETAZH MAOHMATOZ / EXAMINATION
QPEZ / HOURS Baputnta/ Weight
Albaokaliog / Taught 33 Ap. ATOULIKWY EPYACLWY Mparth e€€taon/Written exam 60%
Jepwapiov / Seminar  3* No of pers. assignments Mpodopikr e€€taon / Orals 20%
Juvepyaoio pe Si8dokovta / Atoukeg epyaaiec/Pers
Collaboration with lecturer Ap. OLASIKWY EPYACLWV assignmts
Ouadikeg epyaocieg/Group
Mpaktwkng / Laboratory No of group assignments assignts 20%
SYNOAO QPQON / TOTAL: SYNOAO / TOTAL: 100%

BIBAIOTPADIA / Adams, M.R., Moss, M.O., McClure, P., 2016. Food Microbiology, 4t Edition, Royal Society of
BIBLIOGRAPHY Chemistry, Cambridge, UK.
Fellows, P.J., 2016. Food Processing Technology: Principles and Practice, 4" Edition, Woodhead
Publishing, Ltd., Cambridge, UK.
ApBavitoylavvng, 1.2., Ztpatakog, A.X., 2011. Texvoloyieg Emefepyaciag kot Zuokevaaoiag Tpodipwy.
EkS00eLg University Studio Press, ©@eooalovikn.
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