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Ak. Etoug 2024-2025
Ewdikeuon: Owoloyia

Oupntrig

TitAog

Huepounvia

Avva Kokotou
Ktuo Kokotou

leuolyvwoia olvwyv ATTIKAG

Mapaokeun 10 OktwpPpiov 2024
11:30-13:30
Ala Lwong

Avva Kokotou
Ktuo Kokotol

E€omAlopog owvomolelou-pnyavnuata

MNapaokeun 10 OktwPpiou 2024
13:30-15:30
Ala Lwong

XpucoUAa Tacou
A/vtpla Epeuvwy, Ivotitouto
Texvoloyiog Aypotikwv Mpoloviwy
(EATO AHMHTPA)

AelToupyLka-{upoupeva TpodLua

MNapaokeun 11 OktwpPpiou 2024
13:30-15:30
E€ amootaocswg

Prof. Fatih Yildiz
Mogan Research Center, Department
of Food Engineering, Middle East
Technical University Ankara Turkey

Sensory Analysis of Wines With
Artificial Intelligence (Al) And Artificial
Superlintelligence (ASI) Tools

Mapaokeun 18 OktwpPpiov 2024
10:30-12:30
E€ anmootdoswg

EAcuB£pLog Apoovog
KaBnyntig, Tunuo ET&AA A

Juyypadn Epeuvntikwyv Epyactwv

MNapaokeun 18 OktwpPpiou 2024
13:30-15:30
AiBouoa MoAlamAwyv Xproswy

Mdavvng Namaylwavvakog
Oworoleio Mamaylavvakog

Fevolyvwoia olvwv anod Zaffatiavo
ATTIKNG

Agutépa 21 OktwpPplov 2024
10:30-12:30
Ala Twong

ravvng NamoyLoavvakog
Oworoleio Mamaylavvakog

JUotnua SLapopdwong AUMEAWVWY Kal
oworoinon Zoppatiovou

Agutépa 21 OktwPplov 2024
12:30-14:30
Ala {wong

Xplotiva MmoucGLvakn
BiBALoBNnkovopog MA

Juyypadn gpyaociag & £Aeyxog
AoyokAomng

Mapackeun 1 NogpuPpiov 2024
13:30-15:30

Aud. BLBAL0BNKNG

lwavvng Aiykog
CEO Cadmion

OpyavoAnmrtikdc EAeyyog kot Motdtnta
Otvou: Avamnrtuén MeBodou
OpyavoAnmtikoU MpodiA kat ZUvdeon
pe tnv Ayopd

Mapaockeun 22 NosuBpilou 2024
13:30-15:30
E€ amootdoswg

JUMLETOXN OE GUVESPLO

H dumelog kal o olvog oTLg
eMnvoyaM\ikég oxéoelg: 2.600 £tn
opoBaiwv emidpdoswv

Méumtn 5 AekepBpiou 2024
13:30-15:30




Mapio AAEUTAKN
Epeuvntpla A', lvotitoUto AypoTLKAC
Owovopiog & Kowvwviohoyiag
ATTkAG, EATO — AHMHTPA

MapKeTLvyK Kal Slaxeiplon
OLVOTOUPLOTLKWVY TIPOOPLOUWY

MNapaokeun 13 AsekepPpiov 2024
13:30-15:30
A(B. MMZ BeivoyAou

Apyupw Mnekatwpou
KaBnyntpla, Tunpa Xnueiog
Mav/piou MNatpwy

Mapaywyr BLoTexvoAoyLlKwy
TPOIOVTWY KoL Tpodipwy
TipooTIBEpevnG aglag amod

UTtoTIpoiovTa TUToToinong otadidog
KOl LEAETN TIOLOTIKWYV XOPOKTNPLOTLKWV
TOUg

Mapaokeun 10 lavouapiou 2025
13:30-15:30
E€ anootdoewg

Nikog Maveong
OLVOKPLTLKOG

H nopela Tou eAAnvikoL kpaolol oto
eEWTEPLKO

Tetdptn 15 lavouapiou 2025
10:30-13:00
E€ anootdocewg

Radmila Pajovic-Scepanovic
University of Montenegro

OLVOTIOLOLEC TIOLKIALEG
Maupoouviou kat levolyvwoia
Oivwv

Méurmtn 16 lavouapiov 2025
11:30-13:30
AiB. NM3 BeivoyAou

Evelyn Chanson
JUpBoulog Napaywyng Otvou Kal
ATooTayUATWV

Ytoxeupévog MNolotikdg EAeyyog
AAkooAoUywvV Motwv

Tpitn 18 ®ePpouapiou 2025
11:30-13:30
AudBcatpo BiBAoBrknc MA

Ludwig Vanneron
Aebvig ZupBouloc Kpaolwwv &
ATOCTAYUATWY

Ytoxeupévog MNolotikoc EAeyyog
AAkooAoUwvV Motwv

Tpitn 18 ®ePpouapiou 2025
11:30-13:30
AudBgatpo BipAodrkng MA

Maurizio Ugliano
University of Verona

Wine oxidation management: from
chemical observations to technological
innovation

Tetaptn 5 Maprtiou 2025
E€ amootdoswg

®dDavng Ntékog
YrnevBuvoc Andotaéng ToAANG

KAaopatikn Andotagn

MNapaokeun 14 Maptiou 2025
09:00-12.00
A(B. MMZ BeivoyAou

MapoUAa AnpomnoUAou
Em. KaBnyntplo NAAA

FoAOKTLKA BaKThpLa Kal eidpaon
oTnV TIOLOTNTA TOU Olvou

Tpitn 27 Maiou 2025
12.00-15.00
A(B. MMZ BeivoyAou

MapoUAa AnpomnoUAou
Em. KaBnyntplo NAAA

FaAaKTLKO BakThpla Kol emidpaon
oTnV TOLOTNTA TOU Olvou

Tpitn 3 louviou 2025
12.00-15.00
AiB. MM3 BeivoyAou

- Ymeubuvn Zepwapiwv: Kabnyntpla 2tapativa KaAAiBpaka




