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Ofpa: 20vayn cuuBacng picbwong Epyou,
oto nAaiiolo thg Npagng/ tou £pyou pe titho «SUstainable SEAfood PROcessing (SUSEAPRO)»
pe Kwdwko EAKE 06.0135

ANO®AZH

H ENITPOMH EPEYNQN KAI AIAXEIPIZHZ TOY TEQMONIKOY MNANENIZTHMIOY AOGHNQN
‘Exovtoag um ov:

1. To N.4310/2014 «QEK 258/A/08.12.2014) «Epeuva, Texvoloylkn Avamtuén kot
Kawvotopia kat GAAeg SLatdelg» Omwe TpomornoL)nke Kot LoyUEL

2. To N. 4386/2016 (®EK 83/A/ 11.05.2016) «PuBuicelg ylwa tnv €psuva Kol GAAEC
Slatagelg», Omwe LoyvEeL

3. To N. 4314/2014 (DEK 265/A/23.12.2014) «A) Tl tn Swaxeipion, tov €Aeyxo kot tnv
epappoyn avamtuéloKwy TapeUBACEWY yLa TNV MPOYPOUOTIKA Ttiepiodo 2014-2020, B)
Evowpdtwon tng 08nyilog 2012/17 tou Eupwraikol KowvoBouliou kot tou SupBouliou
™¢ 13n¢ louviou 2012 (EE L156/16.06.2012) oto eAAnvikd Sikalo, Tpormomnoinon tou V.
3419/2005 (A 297) kot GAAEG Slatd€elc», Omwe WoYVEL, Kot Wiwg to dpbpo 30 autou (oe
nepintwon EXNA)

4. To apb. 64 tou N. 4485/2017 (DEK 114/ A/04.08.2017) «Opydvwon Kal Asttoupyia Tng
avwtatng eknaidsuong, pubuioels yia tnv €peuva Kat AAAEG SLATALELG», OTIWG LoXVEL

5. To apb. 12 ¢ pe A.N.110427/EYOY/1020 (DEK 3521/B/01.11.2016) YROUPYKAC
Anodaong Tpomonoinong Kal avtlkatdotaong tng urt’ aptd. 81986/EYOY712/31.07.2015
(DEK 1822/B/Ymoupyikng Anodacng «EBvikol kavoveg emAefluotntag Samavwy ylo ta
mpoypappata tou EXMA 2014-2020. ‘EAeyxol voplpotntag 6npociwv cupfdacswv
ouyxpnuotodotolpevwy mpdfswv EIMA 2014-2020 oamd Apxec Awoxeipiong Kot
Evolapeocoug Dopeic-Aladikacia evotdoswv €Ml Twv anmoteAeopdtwy aloAoynong
npafewvr, OMwG LoXVEL (o mepimtwon EXMA).

6. Tig Statagelg tou apb. 4 map.1 tng MY 33/2006 nepl AvaoTtoAr g Aloplopwy oto Anuocto
Touéa.

7. To I6putiko Kataotatikd tou Qopéa kal tov Ecwtepkd Kavovioud Asttoupylag autou

8. Tov opwopd tng Emutpomng Epsuvwv kot Alaxeiptong tou EAKE TMA kot tou
umoypdadovtog tnv anodaon.

9. To IupBoiato Xpnuatodotnong «EIT Food IVZW Internal Agreement» tou €pyou He TitAo
«SUstainable SEAfood PROcessing (SUSEAPRO)» pe Kwéikd EAKE 06.0135 mou
xpnuatodoteital and European Institute of Innovation and Technology-EIT Food (body of

the European Union).
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10. Tnv Anodaong AvaAndng Yrmoxpéwong tng v Aoyw Aamavng pe AAY: (WXNz46W8Z6-
AlA).

11. Tn pe ap. Mpwt: 29841/17-09-2021/31n Xuvedpia (AAA: 9N7846W8Z6-80H) amodaon
¢ Emutponng Epeuvwv kot Aloyxeiplong tou EAKE TTIA, pe tnv omola sykplvovtal n
ektéAeon tng Mpaéng/tou €pyou pe titho «SUstainable SEAfood PROcessing (SUSEAPRO)»
pe Kwdikd EAKE 06.0135 kat n Mpoknpuén BEoswv EKTOKTOU TPOCWIILKOU OTO TAQICLO
™¢ MNpagng/tou €pyou.

MPOKHPYZZEI

Tn ouvayn ocvpuPaong picbwong £€pyou piag (1) B€ong Epsuvnth, Metadidaktopa Xnuikou n
XnUkoU MnxavikoU OTO €MLOTNHUOVLKO Tedio tTNg Mnxavikng kot Eme€epyaciag Tpodipwy, oto
mAaiolo tou épyou pe TitAo «SUstainable SEAfood PROcessing (SUSEAPRO)» pe Kwdwo EAKE
06.0135 «kat Emwot. YmevBuvo 1tnv Emikoupn KaBnynipia Oeodavia Tolpwvn Tmou
xpnuatodorteital amnod to European Institute of Innovation and Technology-EIT Food (body of the
European Union).

AkolouBel n NpookAnan.

O MPOEAPOZ THZ ENITPOMHZ EPEYNQN KAI AIAXEIPIZHZ EAKE TMA

ITAYPOZ ZQIrPAQAKHZ
ANTINPYTANHZ
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EAANHNIKH AHMOKPATIA

FTEQMNONIKO NANENIZTHMIO AOGHNQN
EIAIKOZ AOTAPIAZMOZ KONAYAIQN EPEYNAZ
Toy. A/von: lepa 086¢ 75, T.K. 118 55
TnAédpwvo: 210 5294975, 4985

e-mail: mousimaria@aua.gr,
eva.chatzipavlidou@aua.gr, elke@aua.gr

ABnrva, 26/10/2021
MPOzZKAHZH EKAHAQZHZ ENAIADEPONTOZ

Y10 mhaiolo tng vulomoinong tou €pyou pe titho «SUstainable SEAfood PROcessing (SUSEAPRO)»
Kwbékd EAKE 06.0135, mou ypnuatodoteital and to EIT Food, To onoio umootnpiletal and to
dopéa EIT tng EE, n Movada Oikovoukng Atowkntikng YmootnpiEng (MOAY) tou Eldikou
Noyaplacpol KovSuliwv Epeuvag (EAKE) tou TewmovikoU Mavemiotnuiov ABnvwv (MMA)
npotiBetal va umoypdaet oOuPaon HicOwong €pyou kal TpookaAel UCIKA TPOCWIA VA
ekdnAwoouv To evéladEpov Toug yla Thv avainPn Twv oXETIKWVY £PywV, UUPWVA LE TOUG OPOUC
TIou avad£poVTal 0T CUVEXELD TNG TapolooC TPOGKANONG.

OEZEIZ

210 mMAaiolo g mapovoag MpookANong MPOKNPUCOETAL GUUBAON, VLA TIG OVAYKEG TOU £PYOU UE
Titho «SUstainable SEAfood PROcessing (SUSEAPRO)» pe Kwdikd EAKE 06.0135, péow obvayng
ouuBaong pnicBwong €pyou, otnv omoila Ba mpocdloplletal n AMOKAELOTIKN €vaoxOAnon oto

£pyo.
AvaluTtikn meplypadn tng B8€ong mapatibetal otov Mivaka Tou NapoapTApAToC.
ANTIKEIMENO

To OVTIKELJEVO TOU €PYOU TOU £KTOKTOU TMPOOWTILKoU Tou Ba cupPAnBel pe tov EAKE ITIA oto
mAaiolo tng mapovoag NpookAnaong napatiBetal otov Mivaka tou MNapapTApaTod.

MAnpéotepn meplypadn TOU OQVIIKELHEVOU TNG oUpBaong, kabwg Kol to Tapadotéa mou
oxetiovral pe auth, Ba anotunwbolv oTig cupPacelg mou Ba cuvadBouv otn MOAY tou EAKE
IMA kot oTov emAeyévTal.

H opBn exktéheon kalL o €AeyxoG twv mopoadoTéwv Tou €pyou Ba Tuotomoleital amo tov
Emotnpoviko YrieUBuvo tng MNpdénc/ tou €pyou.

AMOIBH

H ouvoAiwkn apolBn avépyetal os #32.117,30 supwHE€ (tplavta dUo YIALAdeg ekatd Sekaemtd
EUPW Kal TPLAvVTA Aentd). To TOGO AUTO UTIOKELTOL O OAEG TLG VOULULEG KPATAOELG.

XPONIKH AIAPKEIA
H OUVOALKA EKTILWHEVN XPOVIKA SLAPKELD TwV cUMPAcewv Tou Ba cuvadpBolv avaueoa otov
EAKE MMA kot oto emitheyév mpoowritkd Ba eivol éwg Swdeka (12) HAVES.
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Ol ouppaocelg Suvavrtal va avavewBbouv n va mapatabouy Xwpi¢ mepLoplopod PETA anod anddoaon
¢ Emutponng Epsuvwv kat Ataxeipiong tou EAKE TMA kot epOcoOvV UTIAPXEL N ATOLTOULEVN
niiotwon/mapdrtocn oto £€pyo, xwpic tn Stevépyeta veéag NpdokAnong.

TOMNOZ EKTEAEZHZ TOY EPIOoy

Qg TOMOC EKTEAECNG TOU £pyOU TTAPEXETAL N Suvatdtnta otov cUPBAAAOUEVO va EpyAlETAL GTOUC
XWPOUG KAl TLG EYKATAOTACELS Tou Epyaoctnpiou Mnxavikig kat Emegepyaociag Tpodipwv tou
lewmovikoU Mavemniotnuiov ABnvwy, lepa 066¢ 75, 11855, ABrva.

ANAITOYMENA MPOZONTA
1. Nrtuxio XnuikoU A Xnuikot MnxavikoU amo AEl tng EAAGS0oG, i looTio TitAo oX0ANG TNG

aAoSamnc avriotolyxng L8IKOTNTAC, avayvwpLopEVo amod to AOATANM r TAEM — ATEEN.

2. Awdaktopiko Almwpa Edikeuong pe kateuBuvon tn Mnyxavikn Kal Eme€epyaocia
Tpodipwv amnod AEI tng EAMGSoG, i .ooTLpo TitAo oxoAng TG aAAodarmng avtiotoyng
£161KOTNTOC, avayvwpLopévo amo to AOATANM ) AEM — ATEEN.

EMIOYMHTA MPOZONTA
1. EpeuvnTik gumelpia otn UNXAVIKA Kal eneéepyaoio Tpodiwy ToU TILOTOMOLEITOL HECW

BeBaiwoewv f/katL cuppacswv.

2. Anupootelosl /Kol OVOKOWWOEL OF EMIOTNUOVIKA OUuvESpla ouvadeic HE TO
QVTLKELLEVO TNG TTpoKNpuXOoag Béonc .

3. JUOTOTIKEG ETLOTOAEG ouvadeic Pe To avTKelpevo TG tpoknpuxBnoag Bonc .

4. [otomolnuévn KaAn yvwon ayyAlkng y\wooag (eminedo B2).

KPITHPIA AZIOANOlHzZHZ
H emdoyn twv umoPnodiwv ywa kaBe Béon mpaypatomoleitol petd oand PabuoAoynon twv
umoBAnBelowv althoewv wW¢ PO Ta akoAouBa KpLtrpLa:

, , Movadeg ZuVteAEOTAG
A/A Kpttriplo a§loAdynong BaBpoAoyiac o
EpEuvNTIK €UMELplOl OTN HNXOVIKA Kal | Ap. pnvwv X 2
enefepyacio tpodiuwv mou miotonoleital povadeg
péow  oxeTikwv  PePaiwoswv  n/kal | (Ewg 24 pnveg)
1. , , , , 35%
oUpPBACEWY N TTUXLOKAC/SUTAWMATIKAG
epyaciag oe TPOTMTUXLAKO/UETATTTUXLOKO
TPOYPOULA OTIOUSWV.
Ap.Snuoacteloewy
Anuooteloel n/Kal  avVOKOWWOEL, OF n/kat
2. | eToTtnUOVIKG OUVESPLO. OUVAPEIC UE TO | OVAKOLWVWOEWV 20%
QVTIKElPEVO TN TpoknpuxBroag Bonc .
x 1 povada
Ap. CUCTATLKWV
, , , ETLOTOAWV X 1
3. ZUO‘T(I'FLKEQ ETILOTOAEG OUYO@ELC, HE TO HoVGSl 15%
avTiKelpevo tTng mpoknpuxbnooag Béong .
(¢wg 3
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OUOTOTLKEG)

Amobebelypévn Kohn yvwon ayyAlkng
YAwaooag (eninedo B2)

5 povadeg 10%

Awadikaoia cuvévteuéng

A’ OgaTIK EVOTNTA CUVEVTELENG:
Katavonon twv anattioswv tng B€ong os
oxéon HUE TO €UPUTEPO QVTIKEIPHEVO TNG
MNXAVLKAG TPOP WY

Mn N'vwotng: 0
pHovadeg
ELoaywyLKEG
M'vwoelg: 1-3
pHovadeg
Evlapeoo
eninedo: 4-7
povadeg Ikavoc:
8-10 povadeg

Mn lN'vwotng: 0

pHovadeg
B’ OgaTIK) EVOTNTO CUVEVTELENG: EloaywyLkeég
Katavonon twv anattioswyv tng 8€ong oe N'vwoelg: 1-3 0%
oX€on HUE TO €UPUTEPO QVTIKEIPHEVO TNG HOVASEG
enefepyaoiag TPodiuwv {wIKAC Evélaueoo
TIPOEAELONG eninedo: 4-7
povadeg Ikavog:
8-10 povadeg
Mn lN'vwotng: 0
pHovadeg
[ ©OgpATIKA EVOTNTA CUVEVTEUENG: EloaywyLKEG
OpYOVWTLKEG Kol ETUKOLWVWVLAKEG 'vwoelcg: 1-3
LKAVOTNTEC, CUVEPYAOLUOTNTA, SuvVaToTNTA pHovadeg
avaAndng mpwtoBouAlwy, eubukploia, Evélaueoo
OUTEVEPYELD eninedo: 4-7
povadeg Ikavog:
8-10 povadeg
2YNOAO 100%

ANAPAITHTA AIKAIOAOIHTIKA

210 ¢akeho UTOBOANG TG Mpotaong KABe evdladepdpuevou Ba TPEMEL val gUMEPLEXOVTAL T
akoAouBa otolxeia:

Altnon pe avadopd otnv mpookAnon
AvaAuTiko Bloypadiko Znpeiwpa

Eukpvn pwtoavtiypada TitAwv omoudwv

Avtiypada Twv SikaloloynTikwy mou umootnpilouv to mpocdvia mou avaypddovtal oto

Bloypadikd onueiwpa.

YrieBuvn dnAwon tou v. 1599/1986, otnv onoia ot evSladepopevol Ba SnAwvouv:

A) otL yvwpilouv dplota TV eAAnVIKN YAwooa

B) T0 OWKElO ETIOYYEAUATIKO HNTPWO/TEXVIKO ETUUEANTAPLO, £’ OO0V Elval EyyEYPOUUEVOL,

o
/7
I

L

oy
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I ot dev £xel ekboBel oe BAPOG TOUC OPLOTIKN KATOSIKOOTIKA anddoon ylo CUUUETOXN O€
EYKANUATIKA opydavwon, Swpodokia, omdtn r voplpomoinon €00dwv amd TOPAVOUEC
6paoTNpPLOTNTEC,

A) o6tL Sev PBplokovtal o TTWXEUON, ekkaBdplon, mavcon SpAcTNPLOTATWY, OVAYKAOTIKN
Staxelplon i avaykaoTtiko cuuBLBacud olte €xel kivnBeil o Bapog toug dadikaaoia kApuéng
O€ TITWYXEUON, EKKABAPLON avoyKOOoTLIKAG Slaxeiplong f mtwyeuTikol cupBLBacuou,

E) otL 6ev €xouv katadikaoBel yla adiknua mou adopd otnv AoKNCN TNG EMAYYEALATIKAG TOUG
Spaotnpotntag Suvapel anmodaong He LoxU SeSIKAOUEVOU Kal OTL €XOUV EKTTANPWOEL TLC
UTIOXPEWOELG TOUG 000V 0dopd TNV KATABOAN Twv €0dhopwWV KOWWVIKNG acddAlong Kot
OXETLKA UE TNV MANPWUN OPWV Kal TEAWV,

IT) OtL éAafav yvwaon Twv 0pwv TG mapoloag MPOokAnong ekdNAwong evdlad£povioc, Toug

omnoloug amodéyovtal 6Aoug avemibUulakta,

Z) otL bev €xouv kavel Peudeig n avakpBeic SNAWOELS KATd TNV Tapoxn TAnpodopLwV mou
{ntouvtal ano tnv Avabétouvca Apxn,

H) otL yla thv avaAnyn tou €pyou Kal tnv siompaén tng apolPAg Sev CUVIPEXEL KavEVa
KWAU LA 0TO TPOCWTIO TOUG KOl OTL o€ avtiBetn nepimtwon Ba dpovticouv yla tnv dpon Kabe
KWAULOTOG yLol TO OKOTIO auTo, edpooov n MNpdtacr toug yivel amodektn,

@) ot mapattovvral ond Kabe Swkalwpa amolnuiwong toug yla Ttuxov amodacn Tng
AvaBétouoag Apxng, mou adopd otnv avaBoAn i otn potaiwon tou Slaywviopol | ot Un
cuvaydn tng cvupaonc.

YNOBOAH MPOTAZEQON

OuL evbladepopevol kaholvTtal va UTOBAAOUV TIC QLTACEL TOUG KOL OA T amopaitnto
Sikaohoyntikd péExpL tnv Néumen 11-11-2021 ko wpa 13:15.

OL awtioelg Ba amootéAAovtal ) katatiBevtal o pakelo pe tnv €voelén: «MNpog tn MOAY EAKE
IMA - Aitnon oto nAaiolo tng npéokAnong ekdnAwong evéiadépovtog L ap. npwt. 34876/ 26-
10-2021- OPOH ENANAAHWH». Avtikatdotaon the mpotacng i 810pwaon auTrg | CUUTARPWON
TUXOV EAAELTIOVTWY SIKALOAOYNTIKWY ETLTPEMETOL HOVO HEXPL TN AREN TnC mMpoBeopiog umtoBoAng
TWV MPOTACEWV.

H umtoBOoAN TWV MPOTACEWY Kl AOLTIWV SLKALOAOYNTIKWY amo Toug evdladepopevouc Ba yivetal
MpwtdkoAAo tng MOAY tou EAKE tou I.MN.A, 20¢ 6podog, Ktipiou Evioporoyiag tou MMA, lepa
0&6¢ 75, 11855 Botavikog ABrva (Asut. €wg Nep. kot wpeg 11:00 — 13:15) 1 TaxuSPOULKAL.
EunpoBeopeg Bewpouvtal oL mpotdoelg mou Oa mapaleldpBolv PEXPL TNV MAPATIAVW OPL{OHUEVN
nuepounvia kot wpa oto NpwtdékoAlo tng MOAY tou EAKE IMA. Itnv neplmtwon TaxudpouLkig
OmooTOANG | amooTtoAng pe taxupetadopd, n MOAY tou EAKE IMIA oubepia suBivn dépel yia
TOV XPOVO Kall TO TIEPLEXOUEVO TwV POKEAWV TNG TPOTACNC TTou Bo armooTalouv.

Mpooovta mou avadEpovial eite otnv mpotaon, eite oto Bloypadikd onuelwpa, oaAAd Sev
TEKUNPLWVOVTAL E TNV UTIOROAA Twv avtlotoiywyv Sikatohoyntikwy, &g Ba AndBouv ur’ o Kat
6¢e Ba poplodotnBouv yla TNV TeAKN Katdtaén Twv vroPndiwy.

Mo neplocotepeg mAnpodopisg oL evdladepouevol/eg pmopolv vo amsuBivovtal otnv Ko
Oeodoavia Tolpwvn, Emikoupn kabnyntpla (tnA. 2105294703, e-mail ftsironi@aua.gr) kat otnv
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MOAY EAKE TMA ota tnA. 210 5294975, 4985 «kalL e-mail: eva.chatzipavlidou@aua.gr ,
mousimaria@aua.gr ).

AIAAIKAZIA AZIONOIMHZIHZ

Ou untoPndLotnteg kabe B€ong aglodoyouvtal and tnv nmopakdtw Emitponn ASLoAdynong Omwe
€xeL oplotel anod v Emwtponn Epsuvwy kat Aaxeipiong tou EAKE IMA. To éva TakTikO pEAOG
elval umoxpewtikd o YnevBuvog tng Mpaéng. H Emtponn opiletal pe Amodaon tng Emttponng
Epeuvwv kat Awaxeipong tou EAKE MA. H Emtponr napapével idla kad’ 0An tn Stdpkela kabe
épyou. Emi mown amoppihewg tng mpotaong, Oev emtpénmetal ta pEAN TG Emutpomng
AfloAOynong va €Xouv OXEOEL( OUYyEvelag €wg Yy Pabuol €€ alpatog 1 ayxlotelog e
omnolovénmote uroynélo. H gwornynon g Emttponng npowPeital otnv Emtponry Epeuvwv kat
Awaxeiplong tou EAKE MMA.

Emutpony A§LoOAGynong
TokTikd péAn AvanmAnpwHATIKA PEAN
Mpoedpog, Osodavia Tolpwvn, Em. | AvamA. Npoedpog, AnootoAng Koutivag, Av.
KaBnyntpla KaBnyntng
NwoAaog todopog, Kabnyntig MavwAng Avayvwotapdg , EAIM
lwavva Mavtaia, Av. KaBnyntpla EppavounA OAepetakng, Av. Kabnyntig

ANAKOINQ2H ANOTEAEZMATQON

Metd tnv €ykplor] toug omd tnv Emutpomny Epsuvwv kot Ataxeiplong tou EAKE TMA ta
anoteAéopata NG afloAdynong avaptwvtal otnv tooeAiba tng MOAY tou EAKE TNA
www.elke.aua.gr .

YNOBOAH EN2TAZEQN

Ot unoyndlot mou uméRaAav aitnua yla tTnv mAnpwaon B€ong tng napouvacag MNpockAnong €xouv

Swaliwpa :

A. umoBoAng évotaong KATA TNG KATATAENG TOUG EVIOG TpoBeopiag 5 epYAcIUWY NUEPWVY amd
TNV EMOPEVN TNG OVAPTNONG TWV AMOTEAECUATWY LE YpartTy aitnon Toug mpog tn MOAY tou
EAKE IMA

B. mpodoBaong ota otolxela Tou atopikoU dakélou umoPndlotnrag kot ota GUMa
aflohoynong - PadbuoAoynong twv Aowmwyv umoPndiwv cuvepyatwyv UETA omd yparmtn
aitnor toug mou umoBdariouv rtpog tn MOAY tou EAKE A gvtog 5 epydoiiwy NUEPWVY amod
TNV EMOUEVN TNC QVOPTHOEWC TWV QATOTEAECMATWY KoL UTO Tov Opo TNG THPNONG TWwvV
npoPAenouevwy oto pe A.M. [/EZ/4163-1/6.7.2012 £yypado tng Apxng Mpootaciag
Agdopévwy MpoowrikoU Xapaktipa.

OL attroelg €votaong urtoBaAAovtal e évav amd Toug TMOPAKATW TPOTIOUG: QUTOTIPOCWITWG, UE
gfouolobotnuévo mpdowro, HEow Taxudpopeiou, péow Tayxupetadopéa. QcC nuepounvia
umoBoAng ¢ aitnong Bewpeital n nuepounvia nou Ba katatedel oto MpwtdkoAAo tng MOAY
tou EAKE NA. Av n nuépa ekmvong TnG avwtépw npoBeopiag ival un epydaciun, n mpobeouia
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UETOPEPETAL OTNV AUECWE EMOPEVN EPYACLUN NUEPQA. EkMpOBeopeg altrnoelg 6 Aappavovral ur’
o kat dev e€etalovral.

Apuobdia va e€TAOEL TIC EVOTAOELS ival N Tapakdatw Emttponn Evotdoewy, onwg €XeL oploTel
amno tnv Emtponn) Epeuvwy kat Ataxeipiong tou EAKE MMA:

ENITPOMNH ENZTAZEQN
Taktikd péAn AvanAnpwHATIKA PEAN
Mpoedpog M. OAepetakng, AvamA. Kabnyntng Avar. Npoedpoc E. MnAlou, Kabnyntpla
A. Toaykapdkng, EAIN TMA A. MavwAdkoc, AvarA. KaBnyntig MA
A. Bhayakng, Emuk. Ka®nyntig MA A. Nepdikng, AvamA. KaBnyntrg MA

Agev eTuTpENEeTAL TO LEAN TNC EMLTpOTMI G EVOTACEWY VO €X0UV OXECELG CUYYEVELAG WG Y Babuol
€€ alparog n ayyxloteiag pe onotovénmote unoPndlo.

AOINOI OPOI
1. Q¢ amattoUpevo SIKOLOAOYNTIKA YLO TNV QmOSELEn TOU QVIIKEWWEVOU KAl TNG XPOVLKAG

Slapkelag tne eunelpiog Aappavovrat umoyn:

BeBaiwon tou aodaliotikol ¢opEa omd TNV OMolo TPOKUTITEL N XPOVIKA SldpKeLa
aoddaliong (yia toug umoyndioug mou n eumelpia Toug adopd otov LOLWTIKO Topéa) n
BeBaiwon tou olkelou dpopéa Tou Anuociou (yia toug umoPndioug mMou n egumelpiat TOug
adopd otov SNUOCLO TOUEQ).

Eddoov amnd tn BePaiwon Tou aodallotikol dpopéa gV TPOKUTITEL N €EELOLKEVUUEVN EUMELPLA
TIOU TUXOV amalte(tal oto TMAaiolo TNG mMapoloag MPOCKANGCNG, QTALITETAL N TIPOOKOULON
OXETKNC oLPBaoNG i} SeATiOU TTAPOXAG UTINPECLWVY TIOU KOAUTITOUV EVOELKTIKWE TN SLapKEL
™G e€eldikevpévng eunelplog.

2. T toug evéladepouévoug, Twv omolwv ot TitAol omoudwv TpltoBadulag ekmaibeuong
(MpomMTUXLAKWY KOl METAMTUXLOKWY) OIMOTEAOUV QMOLTOUUEVO | OUVEKTILWHUEVO TUTILKO
T(POCOV Kal £xouv xopnynBel amod 16pluata tou sfwteptkol, autol MPETEL va cuvodelovtal
Qo TUOTOMOLNTIKA avayvwplong tou AOATAM rj ZAEM — ATEEN.

3. H muotomnoinon yvwong &évwv yAwoowv amodesikvietal pe Baon to dpbpo 1 NA 146/2007
«Tpormomnoinon Slatafewv tou MA 50/2001 Kaboplopdg mpoooviwv Sloplopol oe B€oelg
dopEwv Tou SnUooLou Topéa Onwg autd oxvew (PEK 185/3.8.2007/t.A7), o€ cuvSuaouO e
To teleutaio €6adlo tng map.1 tou dpbpou 1MNA 116/2006 «Tpomomnoincon tou Gpbpou 28
tou MA 50/2001..» (DEK 115/9.6.2006/t.A’). Na tnv amddelln &€vng yAwooag apkel n
T(POOKOULON aVILYPAdOoU TOU OXETLIKOU TiTAou YAwoooudBeLag.

4. H motomnoinon yvwong H/Y amodeikvietal pe Baon ta opllopeva oto apbpo 27 map. 6 Tou
MA 50/2001 KaBoplopodg mpoooviwy Sloplopoul os Béoelg dopéwv Tou SNUOCLoU TOHEN OTWCE
auTo Loxvew (PDEK A’ 39/5.3.2001, ®EK A’ 24/30.01.2013 kat DEK A’ 63/9.3.2005)

5. Kabf’ 6An tn didpkela Tou €pyou Kal £pOoovV MPOKUPEL AVAYKN OVTLKOTACTAONG TIPOCWIIWY
TIou £xouv emleyel oUpdwva pe tnv mopoloo MpdokAnon, n  avtkotdotaon 6Oa
npaypatortoin®si  pe v emloyn -Bdoet  Badpoloyiag/poplodotnonc-  GAAou/wv
vroPnediou/wv amod To CUVTETAYUEVO Ttivaka Katatagng.
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6. Emwonualvetat ot n mapovoa MpdokAnon duvatol oe KABe oTASI0 AUTAC v HOTOLWOEL,
Xwplg £kaotog urtoPndlog va diatnpel otavénmote afiwon Evavtl tng MOAY tou EAKE MNA

7. H ouppetoxn cuvenaystal mAnpn anodoxr Twv 0pwv Tng mapouoag MpokAnong ekdnAwaong
evbladépovrog.

8. H mapoloa MNpbdokAnon Ba Onuooleutel otnv LotooeAida tng MOAY tou EAKE TTA
www.elke.aua.gr, oto [MMpoypappa AIAYFEIA kot oOmou oaAloU amottel o  dopEag

Xpnuatodotnong.
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NAPAPTHMA

Baowkd otolxeia twv Bécswv tg NMpdokAnong yia to cUvolo Tou £pyou/tng Mpa&ng

EIAIKOTHTA XNUKOC A XNUKOG MNXOVIKOG

1. MeA€tn tng enibpaong Twv cuvbnkwv enefepyaciog otnv moLotnTa
KoL TN StatnpnodtTnTa Twy LBunpwv.

ANTIKEIMENO 2. Ixedlaopog kalL  ulomolnon TelpaudTwy, enefepyaocia Kol
0€LOAOYNON OTMOTEAEOUATWY, TIPOETOLUACIO TTAPASOTEWY, CUUUETOXA

OTLG OUVAVTNOELG epyaciog Kal otig Spacelg Slaxuong.

MEL. Awyeipion épyov

WP1. Activity Management

Avtikeipevo tou ME1 eival n opaAr ulomoinon g €peuvag Kat n MPOosToLacia
TwV MopaSoTEWY, SLEVEPYELO CUVAVTAOEWV gpyaciag LeTaf) TwV PEAWV TNG
EPEVVNTLKNG OLASOG TOU £pYOU MO OAOUG TOUG CULUETEXOVTEG DOPELS.

WP1 will run concurrently with all other activities throughout the project's duration.
The objective is the management for successful and timely project execution
Mapadotéo 1.1. TeAkn avadopd Tou €pyou

Deliverable 1.1. Preparation of input for the Final report

IIE2. MeBodoroyia mapakorovdnong g depyaciog @oUOTIKNAG apuddtwong WP2.
Sensor Integration

Avtikelpevo tou ME2 eival n cuotnuatikn HeAETN TG enefepyaoiag Twv yBunpwv
HE WOUWTLKA adudATwaon Kal N EVOWHATWON KATAAANAWY HECWV
napakoAoUBnong tng Slepyaciag, MPOKELUEVOU VAl ETLITUYXAVETOL TIPOPBAEYN TOU
XPOvou WG TWV TTapayOUEVWY TEALKWV TTPOLOVIWV.

During WP2, the appropriate sensors will be used to generate data that indicate
seafood quality during process. Solution concentration (expressed as °Brix using
appropriate convention factors) will be monitored during processing using simple
NMAKETA EPFAzIAz/ and cost effective, portable refractometers

NAPAAOTEA MNapadotéo 2.1. Avamntuén pebodoloyiag mapakohouBnong tng diepyaoiag
WOHWTIKAG aduddatwaong ybunpwv

Deliverable 2.1. Report on sensor integration

IIE3. Avantoén pobnuatik®v poviéAov

WP3. Data models

Avtikeipevo tou ME3 eival n avamtuén pabnuatikwy LovIEAwV ou cuoxetilouy
TLG MOPAUETPOUG eMefepyaciag Tw LXBunpwy UE TNV oLOTATA KAl To XpOvo {wN¢
TOUG.

Following the integration of the BRIX sensors in WP2, the data generated on
seafood quality will need to be leveraged into monitoring tools and actionable
results.

MNapadotéo 3.1. Mivakag LobNUOTIKWY LOVIEAWY

Deliverable 3.1. Dashboard deployment

[IE4. Opyavoinmtikn a&loAdynon

WP4. Sensory quality and consumer preferences

Avtikeipevo tou ME4 eival n ouotnuatiky Slepelvnon TG OPYOVOANTITIKAG
aduddatwong TWV eneepyacEVWVY LXBUNPWV KaL N CUXETLON HE TG PUOLKOXNULKES
MapapETpous UToPabulong tg molotntag. KatdAAnAa oxedlacpévn €psuva
KatavoAwtwv Ba cuvelopépel otnv  emloynl Twv  BEATIOTWY  ouvONnKwWv
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enefepyaoiag ywa tnv avamtuén véwv Tpoloviwv xBunpwv pe PeATwHEVN
Slatnpnoluotnta.

This work package will explore whether the technology has significantly affected
the perceived sensory characteristics of the end-fillets treated with the SuSeaPro
method and the acceptance of the public through measuring the hedonic responses
of consumers.

MNapadotéo 4.1. Epeuva katavaAwtwv-OpyavoAnmtikd npodil teAikwy npoidoviwy
Deliverable 4.1. Consumer study - Sensory Profiling

TIE5. Apdoceig dudyvong

WP5. Exploitation & Dissemination

Avtikeipevo tou MME5 eival n Sldxuon Twv amoteAsoUATWY TOU £pYOU OF
epeuvnTkoug dopeig kat otn Blounyavia tpodipwy, pe Eudacn Tou mopaywyols
xBunpwv. OL dpdoelg laxuong Oa mepth\apBavouy eMiong AVAKOLWWOELG O
ETILOTNHOVIKA CUVESPLA KOL SNUOCLEVUOELG OE ETILOTNLOVIKA TIEPLOSLKA.

A portfolio of communication tools and channels will be developed to aid external
communication of the project, its activities and results to all stakeholders.
MNapadotéo 5.1. Avadopd twv Spdcswv SLAXUoNE TWV AMOTEAECUATWY TNG
£€peuvag ota Aaiola uAomoinong Tou £pyou

Deliverable 5.1. Exploitation strategy

AIAPKEIA (uAveg) Ewg 12 prveg

ZYNOAIKO NOzO0 32.117,30 €, cupnep\opBaVOpEVOU OAWV TWV VOULLWY KPOTHOEWY

ENINEAO NOYAQN | Kdatoxog Atdaktoplkol AMAWMATOG

R
¢ '[\L -
¥
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NPOz: TH MONAAA AIOIKHTIKHZ OIKONOMIKHZ
YNMOZTHPIZHZ TOY  EIAIKOY  AOTrAPIAZMOY
KONAYAIQN EPEYNAZ TOY FEQMONIKOY
MNANENIZTHMIOY AOHNQN (MOAY EAKE MA)

Ja¢ UumoBAaAw, OUVNUUEVA, TA  TIOPOKATW

SKaoAoynTika:

TIPOKELHEVOU va Béow vumoPndotnta ywo thv
mANpwon B€ong petadibaktopa XnUwKou 1 Xnuikou
Mnxavikou Ttou é€pyou Me TitAo: «SUstainable
SEAfood PROcessing (SUSEAPRO)» kot Kwdiko EAKE
06.0135, T0 omoio xpnuotodoteital anod To European
Institute of Innovation and Technology-EIT Food

(body of the European Union).

O attwv / H attovoa

(umoypadn)
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