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EPEUVNTIKEG OPAOTHPLOTNTES OTO ITAALGLO THG BLOOLKOVOLLOLG

O OAokAnpwpévn aglomoinon twv armoBARTWVY Kol TWV TOPATPOIOVIWY TG AypOoTo-
Blopnxavikig SpaotnpLotnTog

O A&omoinon eAAnNVIKAG BLOTIOKIAGTNTOC (QATTOUOVWON YAAQKTIKWY BaKTnplwy armo Tormika
YOAQKTOKOMLKA TTPOLOVTO KOl AELTOUPYLKWY CUOTATLKWY QTtO HaviTapLa)

O Avamtuén Kawotopwv Kot BLOAELTOUPYLKWY TIPOIOVTWVY Tpodipwy
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LINEAR ECONOMY

More than a third of worldwide
food production is wasted each year

amounting to

1.3 billion tonne

of food waste

Food Waste Is Becoming
A Billion Tonne Problem

Estimated annual global food waste by sector
(million tonnes)

Food service Retail
Source: UNEP Food Waste Index
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EpELVNTLKOL TTPOYPOLLLLOTA TTPOG THV. KATEVOLVGH THG KUKALKNG

OLKOVOLOLG

O AZIONOIHzZH ANOBAHTQN TYPOKOMEIQN TA THN NAPATQIH MPOIONTQN YWHAHZ
NPOZITIOGEMENHZ AZIAZ — Whey4Value (MIS 5007020)
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Whey4Value

L  KYPIOTEPA ANOTEAEZMATA
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O  KYPIOTEPA ANOTEAEZMATA
Mapaywyn KOvoTopou Kat BLOAELTOUPYLKOU ELVOYAAOKTOC
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Management

# Sustainable Solid Waste
Management
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2020 Conference on Catalysis Sciences

Article
A Comprehensive Bioprocessing Approach to Foster Cheese
Whey Valorization: On-Site 3-Galactosidase Secretion

for Lactose Hydrolysis and Sequential Bacterial S
Cellulose Producﬁon Chaired by PROF. DR. KEITH HOHN BS catalysts IMDP/l

Iliada K. Lappa ©, Vasiliki Kachrimanidou %, Aikaterini Papadaki (D, Anthi Stamatiou, Dimitrios Ladakis,
Effimia Eriotou and Nikolaos Kopsahelis *©
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Article
Novel Probiotic/Bacterial Cellulose Biocatalyst
for the Development of Functional Dairy Beverage

Perspective
Cheese Whey Processing: Integrated Biorefinery
Concepts and Emerging Food Applications

Iliada K. Lappa ©, Vasiliki Kachrimanidou (¥, Maria Alexandri, Aikaterini Papadaki Iliada K. Lappa *©, Aikaterini Papadaki "*(, Vasiliki Kachrimanidou -2+,
and Nikolaos Kopsahelis *©
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NEEG KOTEUTUVGELG QVOITTUSN G ITPOLOVIWYV. TPOPLUWY,

O AZIONOIHzZH ANOBAHTQN TYPOKOMEIQN TA THN NAPATQIH MPOIONTQN YWHAHZ
NPOZITIOGEMENHZ AZIAZ — Whey4Value (MIS 5007020)
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NEEG KOTEUTUVGELG QVOITTUSN G ITPOLOVIWYV. TPOPLUWY,

Reintroduction in
the food supply
chain

Raw materials

Isolation an

characterisation of
(Bio)process l T l indigenous microbiota
. . ‘ v
Protein fraction Lactose . Screening for BS Evaluation of

| | Fermentation . .. .
J_ l production probiotic properties

B s ~ ~ e R == -~
Whey Protein Edible films Carotenoids . !

End-products Concentrate Biosurfactants Probiotics

Encapsulation
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NEEG KOTEUTUVGELG QVOITTUSN G ITPOLOVIWYV. TPOPLUWY,
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NEEG KATEVUDUVGELG QVATTTUSEN G TTPOLOVIWY. TPOPLIWY.

0 AMOMONQZzH FrHFTENQN FAAAKTIKQON BAKTHPIQN ANO AEYKO TYPI KEOAAONIAZ
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NEEG KATEVUDUVGELG QVATTTUSEN G TTPOLOVIWY. TPOPLIWY.

ANANTY=H KAINOTOMQN TPODIMQN

Ebwobiuec ueuBpaveg EAaomnktég
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Koavotopial itpotovros: EOWOLHIEG & BLoaTOLKOOOLGLILEG

HENBPOVEG

v Edappoyr atnv rapaywyr TUpLwv:
avénon Ttou Ypovou {wrc ToU TPOIOVTOC

BLo-armolkodounolpn cucKevaoia

MNpwrteivn
TUPOYAAQKTOC
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Kalvotopo tpotovro: EOWOLIEG & BLOATTOLKOOONGLILEG

HENBPOVEG

v Edappoyr| oTnv Rapaywyr) ylaouptiov:
avénon Ttou Ypovou {wrc ToU TPOIOVTOC
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Kalvotopo tpotovro: EOWOLIEG & BLOATTOLKOOONGLILEG

HENBPOVEG

v EVOUAGKwan TpoBLOTIKLIV:

SLatnpnon thc BLwalUuoTNTOC TOUC VLo LEYAAUTEPO SLAOTNUN
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Kalvotopo tpotovro: EOWOLIEG & BLOATTOLKOOONGLILEG

HENBPOVEG
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v’ OeoTilel 6pla 0TV TTAPOLGIA
trans ALTTOPWV OTA CUCKEVAOUEVA
TPOPLUA

82 | Home | Food | Drugs

2023 : ‘gﬁ v @

Eliminating trans fats in Europe

FDA Takes Step to Re
Action expacted 1o prevent th

COUNTDOWN TO 2023

WHO REPORT ON GLOBAL TRANS FAT ELIMINATION 2020
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v EAQLOTINKTEC VL& AVANTUEN VEWV UYLEWVOTEPWV TPODIPWV: aAotpwdeg Tupi

Mpwrteivn tupoyaAaktog

EAatortinktn
eAatoAadou

Anutoupyia
alotpwdouc
TUPLOU UE
xounAa Autopa




v EAQLOTINKTEC YL AVATTTLEN VEWV LYLEWVOTEPWV TPODIPWV ETdALYnC

Mpwrteivn tupoyaAaktog

EAatortinktn
eAatoAadou

Anutovpyia
Choco spread
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MuixpoBraxo
Ailmog

Papadaki et al., 2019. https://doi.orq/10.1016/].foodres.2019.108684
Papadaki et al., 2020. https://doi.orq/10.3390/biom10010106
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EMIKOLV VIO TWY OTTOTEAEGLOTWY

AwaywVIoPOL KOWVOTOULaC

EOVLKOG SLOYWVLOMOG EOVLKOG SLOyWVLIOMOG
ECOTROPHELIA 2023 TROPHY CHALLENGE 2022
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ALOTTOLN G TWY OUITOTEAECLOTWYV

Avamntuén unnpecwwv yla touc evéladepopevouc Gopeic

Access tatfieonian University

Food composition analysis

Scope description:

The present activity concerns professionals and researchers occupied within the general field of
food science. The aim of the activity is to train and/or provide access to research equipment in
order to allow users to apply the analytical methods required for the detailed characterization of
food chemical composition. Development of nutritional food labeling can be also included.

Laboratory to which access is provided:

Laboratory of Food Chemistry and Industrial Fermentation, lonian University.
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Katvotopito kot lpotewvopevec llpotepatotntes otnv HIN:

EtopEVOL BloTol Yol EPEVVOL KOL 0LéELOTTOLN G

Topeic potepadTNTAC KO KOWVOTOUIOG:

v Avamtuén eSWaUWV KOl EVEPYWV GUGKEVACLWY TPODIUWY OXESLACUEVES
VaL EVIOXU0UV TNV acdaAela /kat va IapéXouV AELTOUPYLKES LELOTNTEC

v AVArtuén €AQUOTINKTWV WC UTIOKATAOTATO KOPECUEVWNV AWV yla TV
TOLPAYWYI) UYLEWVOTEPWYV TPODINWV

v Napaywyr VEWV IPolovTwY TPodinwy UE XpHON QITOUOVWHUEVWV YNYEVWV
npofotikwv Baktnpiwv

v «Npdaowee» texvoloyieg avaktnong Blodpactikwv kot GAAWV CUGTATIKWY
yla TNV QVATITUEN KAWVOTORWV ITPOLOVTWVY

v Napaywy Véwv TPolOVTWY TPOdIUWY pE XPAON QTOUOVWUEVWY
SLaTPODAPUAKEVUTIKWV HAKPOLUKATWVY

Eryepnotaxd Mpdypauua lévia Nnowd «2014-2020» Lt a‘mn
e Me tn ouyxpnpatodétnon tng ENAGSaE kat g Eupwnaikic Eviwong.
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