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Yvovéopro «H Emotiun tov EAaioAdoov»
25-27 XentepPpiov 2026 oto Hpdaxirero Kpfitng

Emotun, moi0tnto, Kewvotopio Kol flocilpdTnNTe 6TO ETIKEVTPO PLOG TPUNEPNS
010pYavmoNg aPlepOpUEVIS 6TO EAOLOLNO0

To Ieprgeperoxo Tpfqpo Kpitng ™c Evoong EAMvov Xnuikov, 6e cuvepyacio
pe to Tppa Xnpueiog tov Iavemotnpiov Kpnitng, dopyavavel omd tig 25 £mg Tig
27 XemntepPpiov 2026 oto Hpaxiewo Kpitng to Xuvvédpio «H Emotiun tov
Elaworadovy, pe kevipikovg déoveg v Mowdtyra - Kawvotopio - Biwopétnra.

IMa tpelg NuéPeS, EMOTNUOVES, EPELVNTEG, TOVETICTNIINKOL, EKTPOCMTOL BECUIKDOV
KO EAEYKTIKOV POPEWMV, EMYEPTCEMY, EPYUSTNPIOV, TOPAYDOYIKOV OPYOVOGEDY Kol
EMOYYEALOTIEG TOV EAGOKOMIKOD KOL aypodlaTpo@lkoh TOUEN GLUVOVTAOVIOL GTNV
Kpnm, pe otoxo v avtadioyn yvoong Kot Tr ONpiovpyic ouclacTikod OloAdyov
YOp® amd T0 TapPdV Kot To HEALOV TOL ELALOAAOOV.

H dwopydvoon ¢rrodolel va avadeier tov kaboplotikd poAO NG EMOTAUNS Kot
wwitepa ™ Xnueiog oty o0 TR, TV ALOEVTIKOTNTA, TNV OCEAAED Kol TNV
npooTféuevn aflo Tov €ANIOAAO0V, ONUIOVPYDVTIOS TOVTOYPOVO YEQLPES UETAED
EMGTUOVIKIS £PEVVOG, TOUPAYMYNS KAl Ayopdc.

"Eva moAv0gpnotiko EMOTNUOVIKO TPOYPOpUp,

Ot 600 mpoteg mMuépeg tov Xvvedpiov, Hapaokevy 25 ko Xappato 26
YentepuPpiov, Bo mpayuatomrombodv oto Empeintipro Hpoaxieiov - AiBovoa
Kaotehhdxkn wor mepilopuPdvovv €va  KTETAPEVO TPOYPOULO  ETICTNHLOVIKMOV
EICMYNCEMV.

210 emikevipo Ba Ppefodv 1 EAOKAAMEPYELD KO O1 TAPAYOVTES TTOV EMNPEALOVV TNV
TOWOTNTO TOV EACLOAADOV, 1 ¥NUIKN TOV GVGTOCT Kol To BlodpacTiKA GLGTATIK(, Ot
OUYYPOVEC OVOAVTIKEG KOlL (QOCUOTOOKOTIKEG TEYVIKEG, M owbevTikdTTo Kot M
aviyvevorn vobelag, m opyavolnmtikyy aloAdynomn, 1 acPAAEl Kot Ot GUyYpovol
ynuKol kivouvolr, M KOVOVIGTIKY] GUUUOPO®GT, M o&lomoinon mopampoiovimv, 1
KUKAIKT] okovopio Kot 1 TepBoiiovtikny Piootudtra, Kabmg Kol o1 TPOKANGELS TOV
a(pOPOVV TNV TOPUYMYN, TNV AVINYOVICTIKOTNTO Kol TN 01efvi] Béon Tov EAANVIKO
EAALOAGOOV.



210 XUVESPLO GUUUETEXOLV TEPLGGOTEPOL OO 25 opuinTég, MPoePYOUEVOL MO
TOVETIGTNUIO,  EPELVNTIKA  1OpOUHOTO, ONUOGIOVG KOU  EAEYKTIKOUG  (QOPELS,
OlOMIOTEVUEVO, KOl OIOTIKG  EPYOOTNPL, ETYEPNCELS KOl  OPYOVAOOCEL, TTOV
OpaGTNPLOTOLOVVTOL GTOV TOUEN TOV EANLOAGOOV.

Yrpoyyom) Tpamelo Yo To péAlov TOV EAANVIKOU
ELOLOAAO0V

[Swaitepn 6€om oto mpdypappa Tov ZapPdrov katéyet | Zrpoyyvin Tpdrela pe Oépa:

«To pérhov ToV EAANVIKOD ELALOAAO0V: OTO TNV TOPAYMOYN] KAl TV TOWOTNTA OTY
Procipotnta kot Tig d1edveig ayopécy

Tn ov{nmon Oa cvvtovicel o dnuoctoypapog Tov Politica.gr Nikog Ayyehdxng.

Ym XtpoyyvAny Tpdamela ovppetéyouv o lwdvvng Avopraveg, Y eumovpyodg
Aypotikng Avamtuéng kot Tpoeipwv, o Evtiyme INaxkovpdkng and v ‘Evoon
Aypotik®v Xvvetuplopdv Xeiivov, o Eppavouni Kapraddkng and tov XHvoecspo
Eéayoyémov Kpnme, o Twpyog Owovopov, Ilpoedpog tmg PIAAIOZ,
Owovopordyoc kot Eumepoyvouwv Aypodwotpopikod Topéa, o Elgv@éprog
Peviépng, Iopvtg g PENIEPHX IKE, o Iwéavwng Xwrapdg, Acvbuving
Epyoompiov EXYA, o ®oOtng Xovoarg amd tov Xvvoecpo Tvmomomtmdv
ELlatordadov Kpnng kot o Aréstorog Xrvpog, Kadnynmic Avoivtikng Xnueiog tov
Tunpoatoc Xnuetog tov [Hovemompiov Kpnng.

H ovvBeon g ovifmong ¢épvel oto 1010 Tpoméll SopopeTIKODS KPIKOVG NG
alvoidag atlag, pe otdY0 £Vov OVCLUCTIKO OLIAOYO YOP® OO TNV TOPAYMYN, TNV
EMOTNUOVIKY] TeKUNPi®ON, TNV 7owTNTe, TNV Ttumomoinomn, Ti5 &&oywyés,
Blroootra kot T 01EfvI] avTay®VIeTIKOTNTA.

Juvepyooio HE TO O1EOVEC EMOGTNUOVIKO TTEPLOOIKO
Foods

INUOVTIKY EMCTNUOVIKY] O140TOGT OTN O10pYAVMOT TPOGOidEL 1| GuVEPYOGiol TOV
Xvvedpiov pe to 01ebvég emotnuovikd teplodikd Foods (MDPI).

210 mhaiclo g ovvepyaciag Exel onuovpyndel to Ewdwod Ogpartikd Tevyog (Special
Issue) pe titho:

“Recent Advances in Olive Oil Science: From Sensory Characteristics and
Quality to Food Safety and Human Health”

divovtag tn OvvaTOTNTO VITOPOANG TANP®V ETIGTUOVIK®V EPYOUCIDOV TPOG AEI0AOYNON
Kol €vOEYOUEVT] OMUOGievoT, HEo® NG TPOPAEmOUEVNG SlodKOGioG OvVEEAPTNTNG
EMGTNHOVIKNG a&loAdynong (peer review).

[MopdAinia, oto mlaicto tov Xvvedpiov Bo amoveundei to Foods Best Abstract
Award oty kaAvtepn emotnuovikny mepiAnym. To Ppafeio cvvodevetar and



duvatomto. dwpedv dnuocicvong g mAnpovg epyaciag oto Foods, vnd v
TPoVTOOEGN NG EMTLYOVS OAOKANP®OTG TNG OLOOIKOGIOG peer review Kot GOUPOVOL
LLE TOL EMGTNLOVIKA KOl EKOOTIKG KPITHPLOL TOV TEPLOJKOD.

[Ma ™ dtwsediion g apepoAnyiog Kot TG EMLGTNUOVIKNG EYKVPOTNTOS TG
dwdwkaciog Exel cuykpotn el v Emrponn Aoroynong Illepuyeoy,
OTOTEAOVUEVT), KOT' aAQAPNTIKN oElpd, amd Toug Ap. Xapdrapmo AreEdTovr0-
[Ipoictapevo Tunpatog A’, A” Xnuum Yanpeosioa AOnvav, [N'evikh Atevbuvon
I'eviko Xnpeiov tov Kpdtovg (AAAE) - Ap. MatOaio Kapparaxn — Andépoito tov
Tunuotoc Xnueiog tov [oavemommpuiov Kprng, Awdktopa Emomuov Yyeiag g
[atpunc Xxoing tov Havemompiov Kpnng, Editorial Board Member tov Foods
(MDPI) kot AtevBovti) Epyootnpiov Avardcewv AIAAYNAZ AE. - Aapzmpivi
Kapaywavvn - Xnuko, EAeb0epn Enayyeipatio, mponv Xnuikd tov I'evikod
Xnuetov tov Kpdtovg, - Ap. EAévn Mmotiton - [lpoictapévn Tuquatog B, A’
Xnun Yanpeoia AOnvav, Fevikny AtevBovvon T'evikod Xnpeiov tov Kpdrtovug (AAAE
- Ko Ap. Aquntpa Xovyovio - Xnuikd, Kabnynrpua [Hovemommuiov Avtikng
Attung, [Ipodedpo Tunmparog Emotiung ko Teyvoroyiog Tpooipmy kot Atgvbiovipla
Epgvvnrtikov Epyacstmpiov EAéyyov Acodielag Tpopipmy kot ITotdv.

H tpitn nuépa oo Havemotiuio Kpine

Tnv Kvpuaxn 27 ZentepPpiov, to Xuvédplo petapépetor 6to Tpnpa Xnueiog tov
Hoavemotypiov Kpitng, o6mov m emiomuovikny yvoon ouvavtd ™ Plopotikn
eKTOOEVOT KO TV EMAYYEALOTIKT SIKTOMOT).

H nuépa mepilapPdver yevoryvooio eloworddov, food pairing, workshop
péTpNong worv@aivor®v, kadang kot Huépa Xradwodpopios kot Erayyeipoatikig
Awtooong (Career Day), onovpyovtag évoav ydpo AQueong emaensg Heta&d
QOUTNTAOV, VE®V ETCTNUOVOV, ETLYEIPNCEDV KOl ETOYYEALATIOV TOV KAASOV.

Yno v  owyide  SNUOVIIKAOV  QOPE®MV  TOV
ELOLOKOUIKOV TONED,

To Xvvédplo mpaypatomoteitor vwd TNV aiyida tov Ymovpyeiov AYpoTIKIG
Avartoéng ko Tpogipwv, g Aéoyng Pilov Erarorddov kot Eaag - PIAAIOXL,
tov Xvvdéopov Tvromromtdv Elarorddov Kpitne (XYTEK) kot tov Xvvoéopov
Erinvikov Buopnyeviov Tvroroujoewg EAarorddov (XEBITEA).

Oeopkol vmootnpiktég ¢ Oopydvoong civan m Ieprpépero Kpnitmg, To0
Hoavemomipuo Kpitng, 7o Empeinmipro Hpoxieion ko o Xovdoeopog
Eayoyiov Kpnme.

H dwevpopévn avt Beopukn mopovcio vroypappilel ) onuoacio g cvvepyoociog
OLOLPOPETIKMY POPE®V Y10 TNV OVATTVEN TOV EANOKOMIKOD TOUEN KOl TN UETOPOPA
NG EMIGTNUOVIKNG YVAOGCTG GTNV TOPAYDYY| KOL TNV oyOpd.



Me ™ otpIin ETYEPNCEMV KL OPYUAVICUAV

Kvpuor Xopnyoi tov Xvvedpiov givar o Evergetikon, Pathos Extra Virgin Olive
Oil ko VELTIA Labs for Life.

Qc Xopnyoi cvppetéyovv oo PENIEPHX IKE, N. AXTEPIAAHX A.E., ANTISEL,
Roots & Routes, VERO CEREAL MYAOI KPHTHZX, O Kéopog tng ®ovokag,
CRETANTHOS, EUROCERT, XHMIKOTEXNIKH ko  Aypotikog
Xvvetoupropog Kprrode.

Tn dwopydvoon vrootpilovv emionc oo GREKOCHEM, OPTIMUM ES, CHEM
SOLUTIONS, ErgoProlipsis, EVRIPIDIS S.A., Eladaki, 'Evoon Xeghivov kai
Iepavi — Avayvktika, Xovetapiopog Nivaik@v Kprreag

Xopnyolt Emwowamviog eivan ou Politica 89.8 — Politica.gr, ANATOAH, Citizen
WebRadio, Aiktvo FM 91.5, Néa Kpftn, KPHTH TV, Voltarakia, Cibum kmn
AgroNewsBomb.

H Opyovotiky Emitpony evyopiotel Beppd OAovg TOovg QOPElS, EMYEPNOELCS,
OPYOVIGHOVS KOl LEGO EVNUEPMONG TOL GLUPBAAAOVY GTNV TPAYUOTOTOINOCT KoL TV
TPoPoAn ¢ d10pYAvVMOTG.

Tpewg mMmuépeg pe EemKEVIPO TNV EMOTIHUN TOV
ELUL0AAO0V

Xe évav TOTO GPPNKTO GLVOEOEUEVO e TNV EALE Kot TO eAdidAad0, To Xvveédplo «H
Emotiun tov EA00Addov» emdudkel vo  OMMOVPYNoEL €vav  KOWO y®PO
CLVAVINONG Y10 TV EMGTNHUN, TNV TOPOYOYN KOl TNV ETLYEPTULATIKOTNTO.

Ye po mepiodo katd TV omoio. 1 woWdTNTO, M OVOEVTIKOTNTO, 1 ACPAAEWD, M
Buwwoidmra kot m O1EBvG avTayOVICTIKOTNTO OTOKTOUV OAOEVO  LEYOADTEPN
onuocio, N ETGTNUOVIKN YVOGN KOl 1| GuVEPYOSiot OAMV TOV KPIK®OV TNG aAVLGidog
TOV €AOAAOOV OmOTEAOVV Pacikég mpovmobéoelg yia v evioyvon g a&iag tov
EMMVIKOV TPOidVTOG,.

25 & 26 ZemtepPpiov: Empelnmpro Hpaxieiov - AibBovca Koaotedddxn
27 XemrepPpiov: Tunpa Xnpeiog Havemotpiov Kpnng

Ilepiocdtepec mAnpoopicc — Emionun wotocerida «H Emotiun tov EAaioAddoun

H Opyovotiki Emrponn
Yovéopro «H Emoetipn tov EAarodadoov»
THowotnto — Karvorouio — Biwowotnta

YIIO THN AITTAA

i % EAAHNIKH AHMOKPATIA ; ﬂ@?‘, =
; & Ymoupygio AypoTikig AVATITUENS :‘“‘ d (’OZE B lTEA

Kal TpO(pipu)V | IYNAEEMOEL EAAHNIKON BIOMHXANION
®INAIOZ EYTEK

TYMNOMOIHZIEQY EAAIOAAAOY



https://www.epistimielaioladou.com/?utm_source=chatgpt.com

	ΔΕΛΤΙΟ ΤΥΠΟΥ
	18/09/2026
	Συνέδριο «Η Επιστήμη του Ελαιολάδου»
	25-27 Σεπτεμβρίου 2026 στο Ηράκλειο Κρήτης
	Ένα πολυθεματικό επιστημονικό πρόγραμμα
	Στρογγυλή Τράπεζα για το μέλλον του ελληνικού ελαιολάδου
	Συνεργασία με το διεθνές επιστημονικό περιοδικό Foods
	Η τρίτη ημέρα στο Πανεπιστήμιο Κρήτης
	Υπό την αιγίδα σημαντικών φορέων του ελαιοκομικού τομέα
	Με τη στήριξη επιχειρήσεων και οργανισμών
	Τρεις ημέρες με επίκεντρο την επιστήμη του ελαιολάδου


