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KGBBYRrNBEITEE Y Ko Atens

Huepopnvia : 02-02-2026
Tonoc : AOGHNA
ApiBuog : 479
OIKOVOIKO 'ETOC : 2026
MpwToKoAAo Aanavng : 4130/02-02-2026
Kwdikog ‘Epyou : 80490
EnioTnpovikog YnetBuvog : MANAIOY EYZTAGIO:

XPHMATIKO ENTAAMA NAHPQMHZ

TWV Napakatw OSikaioUXwv HE To nood Twv: #XIAWV £Eakocinv €EAVTA £PTA UPW® KAl TPIAVTA EVOCG
Aentov# (1.667,31 €)
ano To £pyo PE TITAO «H GUVEPYEIO TN MEIWONG TOU AAATOC, TNG BEATIWHEVNC CUOKEUAOIAG KAl TWV WHIKWV TEXVOAOYIWOV OTNV
evioyuon Tou BIoAsIToupyikoU
duvapikoU TNnG QUOIKNAG Maupng €NIAg noikiAiag KaAauwv» nou XpnuaTtodoTeiTal HEow Tou Npoypdupatog «3n Mpoknpuén

EpeuvnTikav ‘Epywv EAIA.E.K. yia Tnv evioxuon MeAwv AEMN kai Epeuvntav/Tpiwv, EAIAEK, EONIKA MAE» pe Tpanedikod
Aoyapiacpo GR9401105050000050500298588.

Enwvupia EnayyeAua

—ENAKH MAPIA FEQMONOZ

MapaoTtaTtikd Huepopnvia KaTtnyopia Aanavng KaBapn A€ia  A&ia ®IMA  ZuvoAikn A&ia
MK0000010 31/1/2026 60-01 Anodoxég MpoownikoU e aUPBacn epyaaciacg 1.369,00 0,00 1.369,00
rlprc'J'Ko)\)\o Avainyng A.AA. 'Avd)\anr]q Aiohoyia

Ynoxpewaong Ynoxpewong

203/01-01-2026 9AZN46W8Z6-POH SUpBaon:13917, A.A.A.:9MI046W8Z6-9Q1

WP2 Small-scale inoculated fermentations of cv. Kalamata natural black olives in
reduced sodium Brines

D5 (2.2) Physicochemical data of small-scale controlled fermentation

WP3 Evaluation of the shelf-life of reduced sodium cv. Kalamata table olives in
olive oil enriched with EOs, HT-rich extract, as packing solution

D9 (3.1) Phenol-rich extract from cv. Kalamata table olives fermentation brine
D10 (3.2) Phenol-rich flavored olive oil as a preservation means of reduced
sodium cv. Kalamata table olives

D11 (3.3) Physicochemical data of reduced sodium cv. Kalamata table olives
preserved in FVOO blends under vacuum

D14 (3.6) Optimized conditions of phenol-enriched flavored olive oil as a
preservation means for tailor-made reduced sodium cv. Kalamata table olives
table olives under vacuum

WP4 Evaluation of the shelf-life of reduced sodium cv. Kalamata table olives by
combining edible coating application and modified atmosphere packaging (MAP)
D15 (4.1) Optimum composition/properties of chitosan-based edible film as
active packaging Material D16 (4.2) Physicochemical data of reduced sodium cv.
Kalamata table olives with a chitosanbased edible coating stored under MAP

Kpatnoeig Atia
EQ®KA (npwnv IKA TEAM) EPFAZOMENOY 183,04
E®KA (npmnv IKA TEAM) EPFOAOTH 298,31
dopoc 84,49

>uvoAikn Agia EvraAuarog

KaBapn Atia Agia OINA Suvolikn Agia SUvolo Kpatrnoswv MANpwTED
1.369,00 0,00 1.667,31 267,53 1.101,47
O MpoioTapevog H NpoioTapévn
H EkkaBapioTpia OIkovopIkAG Alaxeipiong OIKOVOUIK®WY YNNPESIQV
MEPPA XPIZTINA ArPAGIQTHZ NIKOAAOZ KATZIMIMPINAKH
KQNZTANTINA
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