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«Aodpaiera Tpodpipwv: Baokeg apxeg, Néeg texvoloyieg kat EmxepnpatikotnTa»
Tunpa Xnueiag, Ai@ovca oepwvapiwy, Mavemotipio Kpntng

H nuepida otoxevel oe pla oAOKANPWHEVN TIAPOUGIACH TWV TIPAKTIKWY achaleiag tpodipwy, KaAuTtovtag
ELOAYWYIKEG AAAA KA TILO TIPOXWPNUEVEC EVVOLEC. APXLKA YivETaL ELCAYWYT) GTOUC KIvdUVOUC 0Ta TPOdIUA TIoU
arel\olv Tn dnNUocLa Lyeia, TOUC XNUKOUG KvdUVOUC, TIG GLUVABEL TPOPIUOYEVEIG AOLHWEELG, KAl TIC BACIKEG
aApXEC EAEYXOUL, LYLELVAC Kal acdarolg Xeplopol Twy tpodipwy . Mapouoialetal To VopoBeTIKO TAaioLo TNg
aocdaleiag Twv tpodipwy Tovidovtag Tov poAo Twv eAeYKTIKWY apxwv (Tt.x. EFSA) otn dacdpdalion tng
ouppopodwonc. MNvetat emiong yvwpuia pe ta potumna achaieiag tpodipwy, ontwe to HACCP, ta mpotuna
ISO, kat TIg BEATIOTEG TIPAKTIKEG YLa TN CUMHOPdWGN e TN Vopobeaia.

Mvetal emiong elocaywyr oTig avaAutikeg peBoddoug ou dlacdaiidouv achdaiela, ToOLOTNTA, AUBEVTIKOTNTA,
Kal dlatpodlkd TEPLEXOHUEVO, HE ETUKEVIPO OTO POAO Tou xnuikol. [Napoucialovial KAlvoTopieg Kat
TEXVOAOYIKEC TIPOCTIABELEC OTIWG TL.X. EEUTIVN CLCOKELAGIA, vavoTeXvoAoyia, xvnAaoluotnta, K.A., e oTOX0 TN
BeAtiwon Tng oLoTNTAG, TNC aohAAELag, Kat TN flwaolhdtnTa TG TPOPIKAC aAuaidac.

Zexwplotn Eudaon divetal oto EAANVIKO ETUXELPNHUATIKO TOTHO, PE OMIANEG ATIO OTEAEXN TPWIV EAANVIKWV
ETALPWYV: Ttapoucldlouv Tov POA0 TOUC OTNV acPAAeld Kal TNV TILOTOTOINGN, GUYXPOVEC TEXVOAOYIEQ
aocdaieiac Tou epappolouy ard Kal TNV eptelpia Toug 6oov adopd TIC TIPOKANCELG KAL TIC EUKALPIEC YA VEEG
ETIXEIPAOELC.
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9:15-9:30

HMEPIAA, 08 Maptiouv 2024

NPOrPAMMA

‘Evapén nuepidag - KaAwoopiopa

Kaényntng Anpntprog AyyAog - Mpdedpoc Tunpatog Xnueiag
ZuvtovioTng, Ap Avtwvng KouBapakng - Tunua Xnueiac

17 Zuvedpia: Eioaywyn otnv aopalieta tpodipwv

9:30-10:00

Ap XpuotaAAévn XatnxapaAapmoug — Tunpa Xnueiac, Food Risk Assessor,
EFSA Scientific support
Baolkég apxEg Tng achaierag Twv tpodpipwyv

2" Zuvedplia: NouoBOeaia kat amraitjoelg cuuuoppwanc

10:00- 10:30

10:30-11:00

11:00-11:30

Ap Mapiva Moupévou - l'eviko Xnueio Kpdrtoug
Nopo6eoia yia tnv acpaieia tpodipwy - Alapdpdwon, epappoyn Kat
Swtaodaiion

Eppavouéda ZKouvAnkapn — Xnuikoc, MSc, 1dputpta Optimum ES
Anawtioelg cuppopdpwong Kat tpotunta: HACCP & ISO 17025

AldAepa - kapécg

3" Zuvedpia: Mpaktikég epapuoyéc Tne texvoAoyiac acpaieiag tpodiuwy

11:30-12:00

12:00-12:30

12:30-1:00

1:00 - 1:45

Mavocg Xplotodakng — Xnuikocg, MSc, YrevBuvoc Miatonowjoswv Creta Farms
Foods SA
Blopnxavikég epappoyég achaielag tpodipwy: n nepintwon tng Creta Farms.

Mavog Kaooakng — CEO, AAavrtikd Kaoodknc
ZEKLVWVTAG pLa ETILXELPNON OTOV TOPEA TWV TpodipwyV: UTIAPXEL cuvTayn
emruxiag

Ap Ztrepavakng AAéEavdpoc — Biospeuvntikd Epyacotripta A.E. BiolabCrete

«Muwa pépa oto epyactplo»: Atacdaiion tng achaielag tpodipwy Kat n avaykn
GUHHOPPWONGE TWV ETIXELPROEWYV IOV ePTAEKOvVTAL. H avaykaiotnta twv
£PYACTNPLAKWY AVAAUCEWV.

EAagpu yeua

4" Tuvedpia: TexvoAoykn tpoodog otnv Acpaieia Tpodipwyv

1:45-2:15

2:15-2:45

2:45 - 3:00

AvarA. Ka6. AntéotoAog Znopog — Turua Xnueiac
Z0yXpoVveg TeEXVoAoyieg otnv avaiuon tpodipwyv

Ap XpuotaAAévn XatZnxapaAdaumoug — Tunua Xnueiag, Food Risk Assessor,
EFSA Scientific support

Kawotopieg kat véeg emXEPNUATIKEG dpactnpLoTNTEG 0TV acdaieila tpopipwy

KAeiowo nuepidag





