Evnuepwtikoc Odnyog ExttaibeuTikoL MNooypdupuatoc

MeBoSoAoyika gpyaleia avanmTuéng cvoTNHAT®YV Siaxeipiong
Yia TNV Tapaywyn Kal Tov EAEYXO TV TPOPIH®V

ISO 22000:2018, ISO 9001:2015, ISO/IEC 17025:2017

KENTPO ENIMOP®QIHE
KAl AIA BIOY MAGHEIHE Food systems
NANENIZTHMIOY tathada
©EIIAAIAL




Eicayoyn

IKOTTOG

E€aibikevpévn  ekTaibevon KAl KATAPETION OOCWV
emMOLUOLY VA gpyacBoLy N gpyalovTal oTn BiouNxavia
TOOPIUWY HE AVTIKEIEVO TN Slaxeipion ocLOTNHATWY
TTAPAYWYNG KAl EAEYXOL TEOPIUWY, SNUIOLPYWVTAG

IKAVA OTEAEXN N CLUPOVLAOLG.

H Aiaxeipion TNG ao@AAEIQS Kal TNG TTOIOTNTAG OTNV
TTAPAYWYN KAl TOV EAEYXO TV TOOPIUWY ATTOTEAEI
onNUAvTIKn Sigpyaacia yia Tnv SIacpaAion TNG LYEIAS
TOL KATAVAAWTN, apd kKal TNG Anuooiac Yyeiag,
aAAQ TaLTOXPOVA LITOOTNPEICEI TNV ELPWOTIA TOUL
ETTIXEIONUATIKOD TOUEQ TV TPOPIUWYV, HECGW TOL
LYIOUC AQVTAYWVIOUOL OTnV Trapaywyn, élakivnon
KQl EAEYXO TV TOOPIUGWV. XTIC UELEC UAC TTOAAEC
EI6IKOTNTEG  ETTIOTNUOV@V  EUTTAEKOVTAI TOOO OTN
OLUBOLAELTIKN)  OCO KAl  OTNV  EPAPUOYN
OoLOTNUATWY YIA TNV ACPAAEIQ Kal TNV TToIOTNTA
oTNV TTAPAYW®YN KAl TOV €EAEYXO TWV TPOPIUWV.
[MapAAANAQ, TQ CLYKEKQIUEVA CLOTAHUATA EXOLV UIA
1biaitepn dvuvauikn KaBwc SIapkwg e€eAicoovTal e
QTTOTEAECUQ VA  QTIQITEITAI  ETTIKAIOOTTIOINCN TV

YVOOEWV KAl SEEIOTNTWV TWV EUTTAEKOUEVEDV.



AOI.Iﬁ npoquuuq-rog_ AISa KTIKég EV6T|‘]T£Q Ta paénoiakd amoreAéopara amoBAémouy:

v\ oTnv karavonaon SIaxeipiong Twv
To ekTTAISELTIKO TTPOYPAPUA ATTOTEAEITAI ATTO 4 SISAKTIKEG EVOTNTEC: OLOTNHATEV KABGS KAl TO POAC
TTOL UTTOPOLYV va SIadPAuATIcCOLY
O Eicaywyn ota uoTHUATa AIQXEIPIONG YIA TNV TTAPAYWYN & TOV EAEYXO oTn Blopnxavia yAAakTog
TWV TOOPIUWV v oTnv amokTnon SeEI0TATWY yia TNV
000N xpnon Twv SIaBETiuwY
Q Yuotnuata Alaxeipiong Acpaieiag Toogipwv- I1ISO 22000:2018 LEBOSIKGY E0YAAEIGY YIa TNV
avarrTuén Kal Epapuoyn

A Yuothuata AlacpaAiiong MoioTntag Toogipwyv- 1SO 2001:2015

oLOTNUATWV
A Yuothuata Alaxeipiong Epyaotnpicy EAEyxou Tpogiuwv- ISO/IEC v Siaxeioion NTAUATV AOPAEIAC
17025:2017 Kal TToIdOTNTAS TEOPIUWY



MaOnoiakoi oToxol

O1 yvaoeig Tov 6a amokTnOoLV armo TOLG EKTTAISELOUEVOLGS UE TNV OAOKANOWGCN TOL EKTTAISEVTIKOV

TTOOYQAUUATOG APOPOLY OTA AKOAoLOQ:

[EVIKEG QPXEC VIA T CLOTAKIATA SIAXEIPIONG ACPAAEIAG
TPOPiUwWV

[EVIKEG APXEC VIA T CLOTAKIATA SIACPAAICNG TTOIOTNTAG
TPOPIUWV

[EVIKEG APXEC VIA TA CLOTAKIATA SIACPAANICNG TTOIOTNTACG
£EQYAOTNPIAKOL EAEYXOL TOOPIUWV

Karavonon aAAaywyv TToL £peQAV Ol ETTIKAIDOTTOINCEIG
TV TTPOTLTTV ISO 22000:2018, ISO 9001:2015, ISO/IEC
17025:2017

Avayvopion TTPORANKUATWY TTOL TTPOKOTITOLY ATTO TNV
EPAPUOYN CLOTNPATWY SIAXEIPIONG OTO XWPEO TWV
TPOPIUWV

Karavonon tng évvolag ac@aAEid Kal TToIOTNTA TV

TPOPIUWV

AvaTTLEN PEAETQV PE PAON TA TTOOTLTTC
ISO 22000:2018, ISO 9001:2015, ISO/IEC
17025:2017

Eqpapuoyn kal TTapakoAovinon
oLOTNUATWYV PE Paon Ta TTpoTLTIA ISO
22000:2018, ISO 9001:2015, ISO/IEC
17025:2017

EmAoyn KataAANAwy yeBodoAoyikwyv
EQYOAEiV OTa cLOTAUATA SlAxeiPIoNG
TNG ACPAAEIAG KAl TG TTOIOTNTAG TNG
TTAPAYWYNG KAl TOL EAEYXOL TV

TPOPIUWV

Y106£TNON KOAWY TTOAKTIKWV
ExTiuNnoN TTOI0TNTAG KAl ACPAAEIAG
TV TPOPIUWV

AVTIANWN wOTE va evBappLVOLY
TNV TTAPAYWYN TTOIOTIKGV KAl
ACPANDV TPOPIUWYV

l[kavonTtnTa va avayvopifouy Kal
VA ATTOPPITITOLY KAKES TTOAKTIKEG
OTA CLOTAUATA SIAXEIPIONG TNG
ACPAAEIAG KAl TNG TTOIOTNTAG TNG
TTAPAYWYNG KAl TOL EAEYXOL TWV

TOOPIUWV




Aiapkeia NpoypAapuarog

1€ TTOIOLG ATTELOLVETAI

[ITLOXIOLXOLS CLVAPOLS ETTIOTAMNG ME TO AVTIKEIUEVO
TOL EKTTAISELTIKOL TTPOYPAMMATOSC (T1.X. TexvOAOYOI
Toopiuwy,  EmoTtnuovec  Tpopiuwy,  [ewtovol,
KTnviatpol, XNuIkoi, XNuUIKoi Mnxavikoi, EToTTeg Yyeiag
Ka) TTou &iTe NéN egpyalovtal o CLVAPL TOUED EiTE
OEAOLY  va  €pyaocBoLV  OTO  QAVTIKEIPEVO  TNG
OLPPOLAELTIKNG CLOTNUATWYV  SlaxEipIoNS YA TNV

TTAPAYWYN KAl EAEYXO TV TOOPIUWYV.

v BaoikEG yvaoeig HIY

MNa tnv mapakoAovOnon amairovvrai:

v [pooBaon oto SiadikTuo

2 Mnveg (50 wpeg)

AR

Food systems

Methodological tools




Tpomog AicEaywyng

TTAQTPOPUA TNAE-EKTTAISELONG

SiaAe€eig

SiabikToaka oeuivapia (webinars)

I R W

ATOUIKEC KAl OJASIKEC 5PATTNPIOTNTEG,
xpnon 8IabpacTiKoL LAIKOU, UEAETEC

TTEQITITCOONG

AITnoeig

O1 airnoeg vmoBAAAovTadl NAEKTPOVIKA dITOKAEIOTIKA MHEC® TNG Io0TO0eAiSag TouL Kévrpou
Emuoppoong & Aiad Biov Maénong http://learning.uth.gr/, pe TNV mpPooKouion Kai TV
amapaitnTeyv SIKAIoAoyNnTIK®V (TauToTnTd, TTITLXIO N ATTOALTAPIO AVKEIOL, TTICTOTTOINTIKO YIiA Téavn
EKTITCOON)



MoromoinTtiko MapakoAovOnong —
MAaioio Asitovpyiag K.E.Al.BI.M

To K.E.AL.BI.M. - IN.©. &iaBétel motomoinon ISO 9001:2015 kar a§loAoyeirar amo
v «Movaéa Aiaoc@dAiong [oidtntagn Ttov [lavemoTtnuiov Oegooaliag,
ovupova pe 1ic Siaraaic Tng mapaypagov 12 tov dApBpouv 48 ToOL V.
4485/2017, omrewg avtog 1oxVel. H e§wtepikn a§loAdynon Kai n morormoinon tng
TOIOTNTAG TGV EKTTAISEVLTIKWYV/ EMUOPPTIKAWV MPoypauuarwyv tov K.E.AlBI.M.
- M.0. mpayuaromoicitar amoé tnv «EOGvikn Apxn Averarng ExmaidSevongy,
ovupova pe 1Ic Siarageic Tng vmomepintwong PP, TnG mepimreoons B, NG
mepinmTwong 8, Tng mapaypdgov 1 Tov dpBpov 2 Tov v. 4653/2020.

L —

H emTITLXNC OAOKANOWON TOL EKTTAISELTIKOVL
TOOYPAUUATOC 08NYEl O€

MororroinTiko Emuoppwonc kai 3 ECTS

arto 1o Kevrpo Emuoppaonc kai Aia Biou

MaBnonc tou lMNavemoTnuUioL GecoaAiac



EkmiTeoTikn MoAITIKNA

To TPOYPAUUA EPAPHOLEl EKTTTTIKN TTONITIKN
516akTPwV 10% TTOL AVTIOTOIXEI O€ TEAIKO KOOTOG
OTA 225 €. H eKTTTWTIKN TTOAITIKA ) apopd
AVEPYOLG, TTOADTEKVOULG, UEAN UOVOYOVEIKWV
OIKOYEVEIQV KAl OUASIKES EYYPAPES

eoYAlOUEVWY ETTIXEIDNTEWV.

O&nyicc KaraBeong

AidakTpa

TO OLVOAIKO KOOTOG TOL TTPOYPAUMATOG opileTal oTa 250€ kal kKataRAAAETAI O€
2 1I00TT00¢€G 600¢IC (1N Ye TNV evapén kal 2n eva pnva pera). Or evolapepOUEVO
£XOLV TO SIKAIWUA VA ATTOCLEOLV TO eVOIAPEOLOV TOLG ATTO TO MNPEOYPAUUA UE
EMOTOOPN TOL TTOCOL TTOL KATERAAAYV, HEXPI Kal Wia (1) nuépa TTPIV TNV eévapén

TOL TTPOYPAPUATOC.

Aev TIPOPRAETTETAI ETTIOTOOPN XPNUATWY HETA TNV NuEpounvia évapéng Tou

TTOOYPAUMATOC.

H kataBeon oag mMEETTEN va YivEl OTOV TTAPAKATW TOATTECIKO AOYyapIaouo

KQl VA UAg QTTOCTEIAETE TO QTTOSEIKTIKO OTO learning@uth.gr

Alpha Bank: AplBuoc Aoyaplacpou:

310-00-2002-020935

IBAN: GR 6401403100310002002020935

Awatovyog: E.AK.E. N.0.
(EIAIKOZ AOTAPIAZMOZ
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KONAYAIQN EPEYNAZ NANENIZTHMIOY OEZZAANIAZ)

JTnv aimioAoyia moog Tov SIKaIoLXO 6a TTPETTE va avaypAPETAl TO

Emi@eTo 0aC KABWG KAl 0 KWSIKOG TOL TTooyPAuUaToC 4165.0155


mailto:learning@uth.gr

EkmraibevTtég

ABavaocioc Mavovpac- Kabnyntng Mo

looavvne Mmmoliapng — Kaényntng Nne

@eopavng MewpyomovAog- AékTopac Epapuoywyv MO
EAévn MaAicoiofa — Emikovpog Kabnyntpia MO
Mapia Are€avSpakn — ETEMN MO

Mapia Mrouviton — XNUIKOSC MNxaviKog,

161600TNG ZOUPBOVLAOC YLOTNUATWV

Eioryvn ToaAikn- Mnxavikog MNapaywyng,

16160TNG ZOUPBOVLAOC YLOTNUATWV

EmoTtnuovikoc YmevBuvoc:

EAévn MaAiooiofa
Emmikovpoc Kabnyntpia
Tunua Emotnung Zaoikng MNapaywync
MavemoTnuiov Gecoaliag

malissiova@uth.qgr

AvanmAnowtnNc Emornuovikoc Ymevbuvoc:

ABavaoio¢ Mavovpag

Kabnyntng Xnueiac Toopiuwv

Tunua AiairoAoyiacg kar AiatpogpoAoyiag,
[MavemoTnuiov GecoaAiag

amanouras@uth.gr



IToIxEia
Emikoivoviag

[oauuarteia Tov Kévrpou Emuoppaong &
AiG Biob MaBbnoncg (K.E.Al.BI.M.) Tou

[MavemoTtruiov @ecoaAiag:
Email: learning@uth.gr

TnAépaova: 24210 06366 (wpeS ypapeiov)

SR AR\ oA \ﬂ'\A

Taxvbpouikn ievbovvon: Navvitowy &

Aaxava, lMaAaia, Joykpotnua ToaAamara,

T.K: 38334, BoAog
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QE

Food systems
ethodological too




