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HITA
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Tpooipwv kot [Ipdedpog Emrponnic Avapdpemwong tov [poypappatog Zmwovdamv
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1993: Awéeic og TMavemotuia g [oAwviag (Olsztyn, Krakow)
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v H avoyvdpion Tov peuvnTikoy £PYoV GmOSEIKVOETOL ad TOV TOAD peYGAO
ap1Buod tov Citations

V' Zoppetoyn oe opddeg epyaciog e Evponaikng Kowotrtog kot g Aebvoig
Opoomovdiag I'dAaxtog pe ékdoor oxeTik®v Movoypapldv, GUUUETOYN OF
Yvvedpuaoelg Tov Codex Alimentarius (FAO/WHO)
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AnoPinta Eroovpyeiov, Xdpatn Epsvvntikng [Toltiknc)

v TlpookekAnuévog owAntig o Aebv Zuvvédplo Kol mpoOedpog edikdV
ocvvedpldoemv oe [Maykoouio Zuvédpia pe A0y opANTOV Kol aSloAdynon
epyacidv (Aebvoidg Evoong Atyotpoopeiag, AtebBvodg Opoonovdiog I'dhaktog
K.AT.)

v Katd Swotquata péhog oto Editorial Board Awebvov kor EAAnvikdv
nepodikdv (Small Ruminant Research, Egyptian J. of Dairy Science,
Emomun kot Teyvoroyia ['dAaktog)

v’ Zoppetoyny ot dopydvaoon Zvvedpiov (TIpoedpoc opyaveTIKAG EMITPOTHS
tov Xvveopiov mg E6vumg Emitponng [NdAaxtog: 2006 «IIpoomtikég Ko
Evkopieg e EAAvikng TNodaktokopiag», 2009 «Emotqun kot Teyvoloyia
I'dAaxtocy, 2011 Tlaykoopio Xvvédplo e AteBvovg Opoomovdiog I'dhaktog
ka1 E6vucc Emrpomic I'ahaxtog EALGSag vy TIpoPeto, IMdwvo kot to dAda



elon I'dhaxtog ektd¢ Ayeladvol, ¢ TPOEdPOS TNG EMGTNUOVIKNG EMLTPOTNG
TOV GLVEDPIOL)

v ALroyntic mpoypappdtov Tewpywkng ‘Epevvag (Yr. Teopyiog) kot
exknadevtikdv tpoypoppdtov (YIIEIO tov ETIEAEK)
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v' MapoakoroHOnon IHaykoopiov Zvvedpiov yio 0épota TToudeiag pe cvppuetoyn
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v Adaokodio podnudtov (Xnueiog Tpogipmv, Ereéepyociog Tpogipwv kot
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Ko petomruylako eninedo (Master), kabmg kot enifreyn épguvag yio M.Phil 1
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XYITPA®IKH APAXTHPIOTHTA
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2. Kehagias, C. and Hansen, P.M.T. 1976. Isolation of sialic acid from casein and
reclamation of the residual casein. Journal of Dairy Science. 59: 1718-1726.

3.  Kehagias, C., Jao, Y.C., Mikolajcik, E.M. and Hansen, P.M.T. 1977. Growth
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casein. Journal of Food Science. 42: 146-150.
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