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A/A |[ETTwvupo Ovoua Popéag Oéon Hp’apopnvm Qpa TitAog B1aAegng Totrog
S1aAgéng
ST AvaKTr]or'J Bloépaonfwv OIUO'TGTIK(JL)V
Natural Food <l atrd APWHATIKA QUTA Kal
1 rwyou EAévn " . | 31/10/2023 | 17.30-18.30 | aypodIOTPOPIKA UTTOTTPOIOVTA YIO TNV |  AladiKTuakd
Additives ETmoTtnPovIKr) . , .
. TTapaywyr] QUOIKWV EKXUNICPATWY Kal
ZUpBouAog ] .
TN XPron Toug o€ TTPOIOVTA TPOPINWV
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KaBnyntng ATTOPAITNTN EVAANAKTIKE TPO®H
3 | Kohwpa | Avdpidva XT AvarA. 28/11/2023 | 17.30-18.30 | = OPOON TROGIWY OTNV LYEIATOU |\ 5 s
KaBnyntpia avlpwTrou
Etrikou Unravelling the genetic and phenotypic
4 | AnuotroUAou | MapoUAa MNaAa uen 12/12/2023 | 17.30-18.30 | diversity of the wine spoilage yeast; AIOBIKTUOKG
KaBnyntpia .
Brettanomyces bruxellensis
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