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I'ENIKEY IIAHPO®OPIEX

Ta TeAeutaia xpovia uUTdpxel aAulnuUévo ETIOTNUOVIKO eVvOIAQEPOV OXETIKA HE TIC
aAAnAemtidpdoeic 01aTPOPAC Kal uyeiag. To evoldPépov AuTO OoPEIAETAI OTO ONUAVTIKO poOAo
mou maiel n diatpoph KaB' 6An Tn didpkeia Tng (wAc pac. O pdAoc autog emnpedlel Thv
avdntuén Tou owpato¢ KATd Tnv TAIdIKA hAIKid, Tov KivOuvo vyia ofeieCc Kal XPOVIEC
aocBéveiec kaBwce Kai Tn d1dTAPNON TWwV @QUOIoAoYIKWY ProAoyikwy diadikaoiwy. Evac
ONHAVTIKOC OTOXOC AduToU Tou HaBnpartog eival va ocupPpdAer otnv evnuépwon Kai PeATiwon
TWV YVWOEWV OXETIKA HE TIC OX€0eIC HETACU O1ATPOPNC KAl TwWV Hopldkwy O1adIKaaIwy
dpdonc Twv Tpowipwy. Emionc To pdadnua mepiAauPpdver Tnv e€ETaon pia ocipdCc TOAITIKWY,
KOIVWVIKWY Kdl OIKOVOUIKWY eTIAoywyv Tou emhpedlel Tnv O01dXuon KAl Thv €@dppoyn Twv
ETMIOTNUOVIKWY CUUTTEPAOUATWY Yid Thv 01dTpoyh, KABw¢ Kdl Tov Tpomo Tou ol Oidgopol
opyaviopoi (KpdThn, eupwmdik évwaon, O1eBveic avOpwTIOTIKOI 0pyaviopoi, €TMIOTNHOVIKOI
opyavigpoi) avTigeTwmiouv Thv AUon Twv TpoPpAnudTwy diatpopnc. To pddnua auto eivai
XPNOIHO 0€ KAODe OKEMTOHEVO OUYXpovo dAvOpwT o KAl damadpdithTo o€ OAouC OO0UC
evolapépovTal yid Th axéon O1dTPOPNC KAl uyeEiac.

General Information

During the last few years there has been an increased interest regarding the relation
between diet and health. This is due to the important role nutrition plays throughout
our lifetime, since this role affects the growth of our body during childhood, the risk
for acute and chronic diseases as well as the maintenance of physiological biological
processes. An important goal of this course is to help inform and clarify the knowledge
about the relationship between our diet and the molecular processes that involve the
food we eat. The course also includes the investigation of a series of political, social and
economic choices that affect the diffusion and implementation of scientific conclusions
on nutrition and how the various organizations (countries, European Union, international
humanitarian organizations, scientific organizations) are tackling the solution of
nutritional problems. This course provides a new depth of objective information on
increasingly salient issues and is essential for all those interested in the relationship
between diet and our health.

Mepiexépeva padn

MaTtog (Course contents)
1. Elcaywyn (Introduction)
2. Katnyopiec Tpoipwyv (Food categories)

2.1 YdatdvBpakes (oakxapa) (Sugars, Starches)

2.2 \ittidia (Lipids)

2.3 lNpwrteiveg, 'Evluua, Opuovecg (Proteins, Enzymes, Hormones)

2.4 YdoartodiaAuTég Bitapiveg: C kal Tou oupttAéypartog B (Water soluble Vitamins: C and B)
2.5 NimmrodiaAuTtég Bitapiveg (Fat soluble Vitamins)

2.6 Avopyava otoixeia kai ixvooToixeia (Minerals: Major and Trace Elements for Life)

3. QuoikoxnUikéS Kal Bioxnuikég MeTaBOAEG TWV OPETTTIKWY ZUCTATIKWY TWV TPO@iHwyV
(Physicochemical and biochemical changes of food nutrients)

3.1 H Xnueia Twv 1pave-Airrapwy - Yopoyovwon (The chemistry of trans fats - Hydrogenation)
3.2 O&eidwan - Auto-ocgidwaon Aimmidiwv (Oxidation of Foods - Auto-oxidation of Lipids)
3.3 ®uaikoxnuikéG MetaBoAéc (Physical and chemical changes of oil during deep-fat frying)4

4. MNpoocOeta Tpoipwv Xpwuartog N Nevong (Food additives of color or taste)

4.1 Quoikd avtioceidwTtika (Natural antioxidants)
4.2 2uvBeTIKA avTioceIdWTIKA (Synthetic antioxidants)
4.3 EQapPOYEC TV avTIOCEIDWTIKWY TTPOoBeTwy ota Tpo@Iua (Application of Antioxidants to Foods)

5. 20vdeon Tng d1aTpoPNRG HE TN BloxXnUEia KAl QUOIOAOYIO TOU OPYAVIOCHOU O€& DIAPOPES
voooug (Connection between diet and our physiology in different diseases)

5.1 Evdokpivikoi diatapakTeg ((Endocrine Disrupting Chemicals)
5.2 \ittapa océa (Fatty acids)
5.3 YdaravBpakes (Carbohydrates)

6. NavotexvoAoyia kai Tpogipa - NeveTika Tpotrotroinpéva Tpoipa (Genetically modified
foods - Nanotechnology applications in food items)

6.1 NavotexvoAoyia kail Tpogiua (Nanotechnology applications in food items)
6.2 ['eveTika Tpotrotroinuéva Tpogipa (Genetically modified foods)
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Medline Search

AyyAoeAnviko Ae€iké OpoAoyiag (English-Greek dictionary)

ivakec 2. uotaonc_Tpowiygwy
Dietary Guidelines

Lexicon of Lipid Nutrition (IUPAC)
IIpotewvopevo Biffiio (Proposed book)

AIATPOOH & XHMEIA TPOOIMON
£TH AHMOZIA YTEIA

Awatpoogn kar Xnueio Tpoeipnmy ot Anudcia Yyeia (Diet and Food Science in Public Health)
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Anonoinon guBuvwv: Exel katapAnbei kabe npoondabeia yia va Eacpaliobei n opbOTNTA TwV NANPOPOPI®Y Nou nepIAapBavovTal o€ auTn Tn 0gAidd, woTOC0 0 EXWV TNV EMIPEAEIT TNG OeAIdAC auTng kal To Tunua Xnueiag dev
avahauBavouv Tn VOUIKN €uBUvn yia Tuxov opdaAuata, napaleiyelc n avakpiBeic nAnpo@opiec. EninAéov, To Tunua Xnueiag dev eyyudTtal Tnv opBOTNTA TWV AVAPEPOUEVWV O €EWTEPIKEC I0TOOEAIDEC, oUTE N ava@opd HECW
OUVOEOHWY OTIC I0TOOEAIOEG QUTEC, unodnAwvel OTI To TUAKa Xnueiag enikupwvel 1 kab' olovoNnoTe TPOMO ANOdEXETAI TO NEPIEXOPEVO TOUC.
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