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1.TITAOI XITOYAQN
1.1 Xmovdéc Méong Exmaidsvong

Amoivtiplo Avkeiov: Koliéylo Abnvov, lodbviog 1984

1.2 Tovemomuokég Ymovdéc: Iltuyio ITMavemotnpiov: [rtuyio Krnviatpikng XyoAng Ttov

Apiototereiov [Mavemomuiov Geccarovikng, Babuog mruyiov 6,55 (Alov Koiwg). Zemtéufpiog
1991

1.3 Metamtuylokec ZmToudéc:

1.3.1. Metamruyokd Aimdopo Eidikevong Anuoowac Yyeloc: KatevBuvon I «Asttovpyoi Anuodciog

Yyeiagy pe Pabuo «APIETAy», and v EOBvikn Zyxohn Anuodociog Yysiog ABnvav, pe 0épa
SmAopoTIKNG epyaciog «@avotumol pikpofrokng avroyng 15 ewdav tov yévoug LACTOBACILLUS
amopOVOBEVTOV amd T Topadootakd Tupld g Mukovov «Koravieti» kot « Tupofoiia» », ATpiliog

2008.

1.3.2. Awdoktopikd Almhopo tov Anpokpiteiov Tavemotpiov Opdkng. Awvaktopikn datpifn oty

MIKPOBIOAOTIA KAI YTIEINH TPO®IMON, pe fadud «APIZTA» and 0 Tuipe Aypotikic

Avantoéng tov Anuoxpiteiov [Havemompiov Opakng (Epyactipio MikpoPioloyiag, Bioteyvoloyiag



kot Yyiewng , Topéag Emomung kot Teyvoroyiag Tpopinwv) pe Béua: «Avixvevon aviiiodvioywov

OTEAEXDV UIKPOOPYOVIGUOV GE TaPadoctakd Cupopéva YaAaKTokopkd Tpoidvto» lobviog 2014,

2. XEMINAPIA - METEKITAIAEYXH

2.1 IapaxkorobOnon cepvapiov g Evponaikne ‘Evoong (Food safety) pe avtikeipevo tov éleyyo
TOV UETaKVAoE®V Kpov {dwov cubvtpoetds (Control of movements of dogs and cats). Abnva, 5-8

Nogpuppiov 2019 (Emoevvartopevo ap. 1)

2.2. TMopakorovOnon ekmodevtikod Ilpoypdppatoc Katdptiong &£ Amootdoewg pe 0épa
«Mwkpofroroyia Yodtvov [Tepifadirovtoc - Mucpofroroyia tov Nepob» amd to Epyactipio Yyievng
(Movada [TepiBarroviikine MikpoBioioyiag) tov latpuot Tunuatog tov Iavemiompiov [Hatpodv Kot
to Tufgua Qxeovoypaeiag kot Oolacciov Buloemotuov, g XyxoAng Ilepipdiiovtog Tov
[Mavemompuiov Aryaiov. H ypovikn didpketa tov Ilpoypdupatog sivon téooepig (4) unveg, Mdaptiog
2021 émg ko TovAo 2021. Ot Bepatikég evOTNTEG TOL SOAYTNKAV TPOGPEPOLY YVADGELS Ol OTOIEC:
EIZATQI'H 1. EEomAilovv e 00G1aoeTIKY ovTIANYN Tov {NTNUATOV TOL 0POPOVY GTNV AVIYVELCT TNG
HUIKPOPLOAOYIKNG TTOLOTNTOG TOV VEPOV TTOV TPOEPYETAL O d1pOPETIKA TEpIBdALovTa Kot Tpoopiletal
Y10 S1pOPETIKES ¥pNoElC. 2. Emtpémovy v oMGTIKY avTIANY TV TPOTTMV d1oyEiplong TG ToldTNToS
Tov vepoL. 3. TIpoc@épovv TPOUKTIKEG YVAGEIS TOGO Yo VIYVELOT UIKPOOPYOVICUDV — OEIKTOV
LKpOPloKiG TOwOTNTOG VEPOL Kol ToBoyOvmV OGO KOl Yo €QUPUOYES opy®v [emypapikdv
Yvomudtev [inpoeopiwv (GIS) oe anotedéspato pikpoPfloloyikev avaidcewnv (Emoeuvantopevo

ap. 2).
3. EENEX TAQXYEX
3.1 Ayyhka. Apiotn yvaon (Proficiency Michigan University) (Emevvantopevo ap. 3)

3.2 T'eppovikad. Kol yvaoon (Zertificat, Goethe Institut) (Emovvartopsvo ap. 4)

4. ETATTEAMATIKH APAXTHPIOTHTA

4.1 Iodtg Kmviatpog pe €6pa ) Xvpo kot dpactnptotnta 610 vopd Kukiddwv pe avrtikeipevo
peydio oo (tapayoyikd Coa), mnoedn kabng kal pikpd (oo (Coa cvvtpoeidg (Iovviog 1997-

Noéuppiog 2006) (Emevvantépevo ap. S)

4.2 ®opiag Amaocyoinons. Nopopyokn Avtodioiknon Kuvkdladwv. Ofon: ZvuPaciovyog e
okthunvn ovpPoaon WiwTKod Jdikaiov oto Aypotikd Krnviatpeio Mvukdvov (lavovdpiog 2006-

Noéuppiog 2006) (Emevvantépevo ap. 6)



4.3 ®opéag Amacyéinong Ileprpépeia Notiov Atryaiov. @fen: And tov Iovvio Tov 2008,
kmviatpog g Alvong Krnviatpikng Kukhadov g Ilepipépelag Notiov  Atyaiov,
tomoBeTnuévog apykd oto Aypotikd Krtnviatpeio Mvukdvov, otn ocuvvéxelo and to 2013
tonofetnuévog ot A/von Kmvwatpikng KvkAddwv ko amd 1o 2014 Tlpoictdpevog tov
Tunuatog Yyeiag tov Zowv g idtag A/vong, pe mapdAinio KabfKovta g TPOiGTAUEVOS
tov Tpuatog Ktnviatpikrg Anuociag Yyeiog (Emovventopevo ap. 7 & 8). Kopua
Kafnkovta:

- Enonteia xon éheyyog €heyyo g e&uyiovong tov {mikod kepalaiov tov KvkAddwov upe
€LLPACT GE VOOT|LOTA T OTToi0, AEA0bV T {®iKkn Tapaymyn 1 v Anuocia Yyeia (dueca 1
HEC® TNG TPOPIKNG 0AVGI0aG) OTtm¢ Ty 1 Bpovkéhimwon twv Boosddv, o0 Meltaiog ITupetdg
TOV KPOV UNPVKACTIKOV, Ol XToyydoels Eykepolomdbeleg TV pNPLUKOCTIK®OV, N
dvuatioon, 1 AVGoa, 0l GOALOVEADGELS TOV 0pVIBOV KAT.

- EmbBempnoelc  eykatootdoemv  mOpay®yNe  YOAOKTOKOWIK®V TPOiOvVTOV (TupoKoLEia,
HIKPEC EYKOTACTAGELS, EYKOTAGTAGELS WO10TAPOYDYNS) KAl TV TOPAYOUEVOV TEAKOV
TPOIOVIMV.

-EmBewpnoeig tepayotnpiov KpEatog, KpEOTMAEI®V KOl TOPACKEVUCTNPIMV KPEOTMOAEI®V
KO TOV TOPUYOUEVOV TEMK®DV TPOIOVI®V.

-EmBewpnoeig cpayeloteyvikmv eykataotdoswv Kouw Kpegookomio ota ceayeio ZOpov,
TrHvov, Mukoévov, Kéag, Avdpov Zipvov, Apopyov, [Tapov kot Na&ov.

-EmBewpnoeig alevTik®dv okap®v, 1Buonoieiny Kot aAMELUATOV.

-EmBewpnoeig Tumomomn T plmv-cueKeLaoTNPimV HEAOD Kot ETBEDPNON TEMKOV
TPOIOVIMV.

-EmBempnoeic ®ooKomkdV KEVIPOV Kot afydv.

-EmBempnoeic yokTiKdV omobnkov.

-EmBsmpnioeic oynudtomv petapopds tpopipwv {mikng TpoéAevonc.

-ACTUKTNVIOTPIKEG EMOEMPNGELS GE OAN TV EPOJACTIKT AAVGIOA (YOVIPEUTOPLO TPOPILL®Y
Lo1KNG TPOoEAELONC, KATUOTILLOTO, AOVIKNG TOANONG, KATOGTAOTO LolIKNG E0TIOONG).
“EAeyyog kot vmodei&elg yio tpomonomoelg Kot d10pfmcelg o peAéTeg Tov KatatiBevTal otnv
Yrnpeoia yio adl080THGELG /KOl KOTOY®PTOEIS EYKOTOCTAGE®DY TPOPIL®Y {OIKNG
TPOEAEVOTG.

-ZopuPovAéc o€ EUTOPOVGS, GE TOPOYWYOVS KOl GE KTNVOTPOPOLS o€ Bépata Tpopipmv {mikng
TPOELEVOTG, EVTOC TV VANPECLOKAOV TAUGIMV.

-AgtypoTtoAnyieg Yo Tov EAEYX0 KATAAOITOV QOPUAK®OV KOl POTOVIOV GE TPOQIUO, (OIKNAG
npoélevong ota TAaicta Tov EOvucod [Tpoypaupatoc.

5. ZYMMETOXH XE ENNIEXTHMONIKEX 'H EHAITEAMATIKEXZ OPITANQXEIX

Eipon pélog Tov mopaxdtm ETIGTNUOVIKOV 1 ETOYYEAUATIKOV COUOTEIDV.

5.1.Teoteyvid Empeintipro EALGS0G
5.2. [TaveAqviog Ktnviatpikog OAAoyog
5.3. EAAnvikn Ktnviorpikn Etaipeia.



5.4.Society for Microbial Ecology and Disease (SOMED).

6. AHMOXIEYMENO EPTO

2uvoMkda gikoot (21) dnpocievoelg o€ d1eBvn eMGTNUOVIKA TEPLOSIKE, 0VO (2) povoypapies & (24)
Avoxowmoelg / dnpootevcelc oe Atebvi kot EAANVIKG ETGTNHOVIKA GUVEDPLOL LUE TTATPT] TPOKTIKA

N /kou TEPIARYELC.

6.1 MONOI'PA®IEX

6.1.1 P6loc I'. Aumhopatikn epyacia (Badpog APIETA) otnv EBviki Zyoln Anuociag Yyeiog pe 0épa
«Dawvotomol pikpoPakng avroyng 15 edav tov yévoug LACTOBACILLUS amopovebéviov amod to

mopadoctokd Tupld tng Mukovov «Komaviati» kot «Tupofoiid» », Anpikiog 2008.

6.1.2 P6loc I'. Awdaktopikn) Swrpiffn otnv MIKPOBIOAOI'TA KAI YTTEINH TPOOIMON, pe

Babuo «APIETA» and 1o Tunfua Aypotiknig Avartuéng tov Anpokpitetov Ilavemiotnpiov Opdkng
(Epyaoctipro  Mikpofroroyiog, Bloteyvoroyiog kot Yyewng , Topéag Emotiung kot Teyvoloyiag
Tpopipmv) pe Béua: «Aviyvevon avtiPlodvioyov GOTEAEY®V UIKPOOPYOVICUDV GE TOPAUOOGIOKA

{opopéva yolaktokopkd Tpoiovtay lovviog 2014,

6.2 AHMOZIEYXEIX XE AIEONH IIEPIOAIKA ME KPITEX

6.2.1 Influence of naproxen on the zinc, copper, magnesium and calcium content of guinea
pig tissues. V-P Kotsaki-Kovatsi, E. Alexaki-Tzivanidou, G. Batzias, G. Rozes, A. koxatsis.
J. Vet. Med. A (petovopacpévo oe Transboundary and Emerging Diseases) 40, 555-558
(1993).

1F:4.188 , Etepooavagopéc: Scopus (4), Google scholar (7)

Hepidnyn: The effect of the administration of chronic doses of naproxen on the zinc, copper,
magnesium and calcium concentrations in guinea pig tissues was studied. One hundred mg
naproxenikg body weighdweek were administered intraperitoneally to adult female guinea pigs
in two doses twice a week for eight weeks. A statistically significant decrease was found of the
zinc content in the brain, lung, heart, liver, kidney, spleen and adrenals, of the copper content
in the liver, kidney and adrenal and of the magnesium content in the spleen and heart. A
significant increase was observed of the calcium content in the adrenals, heart, spleen and
uterus of the treated animals, while no significant changes were observed in the thigh bone

concentrations of the various ions tested.



6.2.2 Influence of tolmentin on the zinc, copper and magnesium content of guinea pig
tissues. V-P Kotsaki-Kovatsi, G. Rozos, G. Batzias, A. Vafiadou, A. Kovatsis. J. Vet.
Pharmacol. Therap. 17, 396-398 (1994).

IF: 1.473, Etepooavagopéc: Scopus (4), Google scholar (10)

Hepidnyn: Tolmetin (I-methyl-5-p-toluoylpyrrole-2-acetiacc id) is a common non-steroidal
anti-inflammatory drug (NSAID) which inhibits the enzyme cyclo-oxygenase and thus
decreases inflammation mediated by prostaglandins. Tometin forms in vitro mononuclear and
binuclear complexes with copper ions (Dendrinou-Samara et al., 1990). Tolmetin also forms a
complex compound with zinc in vitro. which has been reported to be more potent as an anti-
inflammatory agent than tolmetin itself (Rao et al., 1990).

Several studies (Hamilton & Bidlack, 1980; Cantilena & Klaasen, 1982) have shown that drugs
which are potentially capable of forming complex compounds with metal ions, and especially
those which are chronically administered, can cause translocation and/or elimination of these
ions from the living organism. The aim of this study was to determine whether the chronic
administration of tolmetin may cause a drug-induced zinc, copper and magnesium deficiency
in guinea pig tissues. We chose to study the translocation and/or elimination from he organism
of these particular metal ions because it is known (Dendrinou-Ssmara et al.. 1990; Rao et al.,
1990) that tolmetin can form complexes with copper and zinc ions in vitro and there is a strong
possibility, from the chemical point of view, that similar complexes with magnesium ions may

be formed.

6.2.3 Experimental study of biocompatibility of four root canal sealers and their influence
on the zinc and calcium content of several tissues. N. Economides, V-P Kotsaki-Kovatsi, A.
Poulopoulos, I. Kolokuris, G. Rozoes, R. Shore. Journal of endodontics Mar;21(3):122-7. doi:
10.1016/s0099-2399(06)80436-x.(1995).

IF: 4.171, Etepoavagopég: Scopus (51), Google scholar (152)

Hepidnyn: Four root canal sealers (AH-26, Roth 811, CRCS, and Sealapex) were tested for
tissue biocompatibility in rat connective tissue. Each sealer was placed in Teflon tubes and
implanted subcutaneously in Wistar-Furth rats. The implants were removed after 7, 14, and 21
days, fixed, and histologically prepared for microscopical evaluation. Brain, liver, kidneys, and
uterus were removed from the animals killed at the first experimental period (7 days) and

analyzed for zinc and calcium concentration by flame atomic absorption spectrophotometry.



In total, 100 specimens were examined. At the seventh day, the most irritant material was seen
to be AH-26, but this inflammatory reaction decreased with time. Roth 811 and Sealapex
caused moderate-to-severe inflammatory reaction, whereas CRCS caused mild to moderate.
CRCS and Roth 811 induced redistribution of zinc, whereas AH-26 induced changes in

calcium content in some organs.

6.2.4 Fluctuation of zinc, copper, magnesium and calcium concentrations in guinea pig
tissues after administration of captopril (SQ 14225). V-P Kotsaki-Kovatsi, G. Koeller-
Samouilidis, A. Kovatsis, G. Rozes. J. Trace Elements Med. Biol. Vol. I, pp. 32-36 (1997).

IF: 3.755, Etepoavagopég: Scopus (17), Google scholar (28)

Hepidnqyn: The effect of the administration of captopril on Zn (zinc), Cu (copper), Ca
(calcium) and Mg (magnesium) concentrations in guinea pig tissues was studied. For nine
weeks 2 mg captopril per kg b.w. were administered daily to adult male guinea pigs
intraperitoneally. The concentrations of the studied metals were detennined in several tissues.
Captopril significantly decreased Zn concentration in liver, Cu concentration in liver, adrenals.
jejunum. urine and hair and Mg concentrations in blood and urine. A significant increase was
observed in testicular and epididymal Zn, in heart. epididymal and fecal Cu, in Mg
concentration of lung, kidney, adrenals, jejunum, epididymis and hair and in Ca concentrations
in brain, heart, lung, kidney, spleen and stomach. No significant changes were observed in the
colon and the thigh bone concentrations of the various elements tested. In conclusion Captopril
treatment can produce translocation and/ or elimination of Zn, Cu, Mg and Ca ions in various

tissues of guinea pigs

6.2.5 Influence of zinc oxide and eugenol sealer on concentration of zinc , calcium and
copper in rat tissues. Kolokouris I, Kotsaki-Kovatsi V-P, Economides N, Poulopoulos A,
Rozos G, Vlemmas 1. Endodontics and dental traumatology (petovopacpévo oe Dental

Traumatology), 14: 210-213 (1998).

IF: 3.333, Etepoavagopég: Scopus (8), Google scholar (16)

Mepidnqyn: A zinc oxide and eugenol root canal sealer (Roth 81 1) and sterile saline solution
were injected into the dorsal thoracic midline of 70 male Wistar-Furth rats. Every day for the
next 7days, 10 animals were sacrificed by ether inhalation. The liver, heart, kidneys and brain
were removed from the animals and analyzed for zinc, calcium and copper concentrations by
flame atomic absorption spectrophotometry. The tissue around the injection site was also

surgically removed and prepared for histological evaluation under a microscope. The injection



of Roth 81 1 significantly affected the concentrations of zinc, calcium and copper in some of
the examined organs, especially on the 4th and 5th day. The inflammatory reaction adjacent to
the material was severe during the first 3 days while on the 7th day the presence of connective

tissue with collagen formation was observed.

6.2.6 Chemical and microbiological characterization of artisan inoculants used for the
fermentation of traditional dairy products in Epirus area (Greece). Voidarou C., Tzora A.,
Malamou O., Akrida-Demertzi K., Demertzis P.G., Vassos D., Rozos G., Alexopoulos A.,
Plessas S., Stavropoulou E., Skoufou M., Bezirtzoglou E., Riganakos G. Anaerobe, Vol. 17,
Issue 6, p. 354-357 (2011).

IF: 3.331, Etepoavagopég: Scopus (4), Google scholar (16)

Hepidnyn: The artisan production of a variety of dairy products is a historical tradition since
antiquity, which is still practiced nowadays, in the area of Epirus, (northwestern Greece). The
common denominator of these products, regardless of the final form of the end product, is the
fermentation of raw milk by the use of dried artisan inoculants made of the
dehydrated rumen of small ruminants, mainly lambs. The aim of this research project is to
study the microbiological parameters as well as certain technological parameters (chymosin
activity and lipolytic activity) of these inoculants. The results revealed a wide biodiversity
of microorganisms such

as Lactobacilli, Lactococci, Leuconostoc, Pediococci, Streptococci, Bifidobacteria, Enteroc
occi, Clostridia and coliforms. Chymosin activity and lipolytic activity were found to be higher

in artisan inoculants than in the commercial ones.

6.2.7 Physical, chemical and microbiological quality of ice used to cool drinks and foods
in Greece and its public health implications". Gerokomou V.,Voidarou C.,Vatopoulos A.,
Velonakis E., Rozos G., Alexopoulos A., Plessas S.,Stavropoulou E., Bezirtzoglou E.,
Demertzis P.G., Akrida-Demertzi K. Anaerobe, 17(6), 351-353 (2011).

IF: 3.331, Etepoavagopéc: Scopus (18), Google scholar (48)

Hepidnyn: Ice used for direct human consumption or to preserve foods and cool down drinks
can be contaminated with pathogenic microorganisms and may potentially become a vehicle
for consumer’s infection. To evaluate physical, chemical and microbiological quality of
commercial ice and ice used for fish and seafood, 100 ice samples collected at 10 different
retail points in the region of Epirus were studied. The following microbiological
parameters weredetermined: Total coliforms,fecalcoliforms, Salmonella spp., Shigella spp., Y

ersinia spp., Escherichiacoli, Campylobacter sp., Vibrio cholerae, Aderomonas spp., Pseudom



onasaeruginosa and Clostridium perfringens. E. coli was detected in 22% and coliforms were
detected in 31% of samples. Samples in which coliforms were detected fail to meet the
microbiological criteria ~ specified by  the drinking  water  legislation.
Aeromonas spp., Shigella spp., Campylobacter sp.and V. cholerae werenotdetected. Spore for
msof C. perfringens wereprevalentat35%andthe psychotropic bacterium’s P. aeruginosa and

Yersinia spp. were found only at three samples each. The presence of large numbers of
coliforms as well as of other pathogenic strains suggested that commercial ice and ice used to
make cool drinks or in preservation of fish and seafood may represent a potential hazard to the
consumer. In view of the results reported herein, it is highly recommended that national
regulatory guidelines should be established for the production of ice as long as regular

inspections.

6.2.8 Microbial challenges of poultry meat production. Voidarou, C., Vassos, D., Rozos,
G., Alexopoulos, A., Plessas, S., Tsinas, A., Skoufou, M., Stavropoulou, E., Bezirtzoglou, E.
Anaerobe, 17(6), 341-343 (2011).

IF: 3.331, Etepoavagopég: Scopus (26), Google scholar (64)

Hepidqyn: Food safety and shelf-life are both important microbial concerns in relation to
broiler meat production. Focus is mainly placed on the absence or control of
potentially pathogenic microbes such as Salmonella spp. and Campylobacter spp. but, from
the commercial point of view, other spoilage bacteria also play a role as potential threats.
Regarding food safety, the primary target should be the production of pathogen-free live
animals, thus allowing slaughter plants to keep the processing line free of
those microorganisms.

Consumers believe that quality of foods from organic production is superior to foods from
conventional production. The aim of the present study was to evaluate and compare the
bacterial quality of chicken meat from organic and conventional production on the basis of
traditional meat quality criteria. Fresh free grazing broiler carcasses were purchased directly
from rural households (n =80) and fresh retail chicken parts from conventional broiler
carcasses from the local supermarkets in the region of Epirus (Poultry Producers Association.
Arta) (n =200). The samples were microbiologically tested for the presence of bacteria such
as: Salmonella spp., Listeria monocytogenes, Staphylococcus
aureus, Enterobacteriaceae, Escherichia coli, Campylobacter spp., and C. perfringens. Total
count of aerobic mesophilic bacteria was also determined. Bacteriological tests were
performed by means of standard methods of isolation and identification of individual species

of bacteria according to ISO requirements. API-tests (bioMerieux) and Vitek 2 Identification



System (bioMerieux) were used for biochemical determination. High levels of microbial
contamination and occurrence of pathogenic bacteria at then fresh free grazing broiler

carcasses reflect the poor hygienic quality of the slaughter conditions in the rural households.

6.2.9 Modified Atmosphere Packaging Failure and Its Effect on the Microbiological
Quality of the Product. Voidarou C., Rozoes R., Alexopoulos A., Plessas S., Stavropoulou E.,
Demertzis P.G., Akrida-Demertzi K., Bezirtzoglou E. Journal of Food Science and
Engineering, 2: 336-340 (2011).

IF:- , Etepoavagopég: Scopus (0), Google scholar (12)

Hepidnyn: In the present study, microbiological, physicochemical and sensory analyses have
been conducted in order to study the effects of damaged modified atmosphere packaging
(MAP) on foods sampled from supermarket refrigerators. The products had not expired and no
other lesions were apparent on them, except from the damaged packaging. 80 samples of
smoked turkey and 70 samples of smoked pork were analysed for Total Viable Count,
Enterobacteriaceae, Staphylococcus sp., Pseudomonas sp., Bacillus sp., Clostridium
perfringens, Lactic acid bacteria (LAB), Bronchothrix thermosphacta and yeasts-moulds.
Finally, the changes in the color and the odor were investigated. In each case products with
unharmed packaging were used as controls. The safety and stability of food depends on the
multiplying microorganisms which initially present being unable to overcome various adverse
intrinsic and extrinsic factors to the food, as well as to the contact microflora when rupture of
the sealed packaging occurs. Models have been developed to predict the consequences of pack
film properties such as the size and number of micro-perforation per pack on gas concentration
and to define minimum homogeneity requirements for MAP. Our results indicate that potential
hazards exist concerning public health safety, even if the slightest damage of the packaging

has occurred.

6.2.10 Biodiversity and Microbial Resistance of Lactobacilli Isolated From the
Traditional Greek Cheese Kopanisti. Rozos G., Voidarou C., Stavropoulou E., Skoufos I.,
Tzora A., Alexopoulos A. and Bezirtzoglou E. Frontiers in Microbiology, doi:

10.3389/fmicb.2018.00517 (2018).
IF: 5.259, Etepoavagopéc: Scopus (12), Google scholar (28)

Hepidnqyn: Kopanisti is a Greek artisan cheese produced from raw milk in the island of
Mykonos, Greece. The milk is left to rest for 12-24 h and then the rennet is added. After its

formation the curd is left to drain for 2-3 days and is ready either for consumption (as tyrovolia



fresh cheese), or with the addition of extra salt, the curd is left to ripen through further
fermentation and surface development of Penicillium fungi, a process leading to the production
of the traditional Greek cheese Kopanisti. From 120 samples of kopanisti, 574 Lactobacillus
strains were isolated, distributed in 17 species (16 of them isolated from tyrovolia as well).
Strains from 15 species were found resistant or multiresistant against 15 antimicrobial agents,
representing all categories of antibiotics. Analysis revealed that the resistance was moderated
during ripening of the curd from tyrovolia to Kopanisti. Resistance against penicillin G,
ampicillin/sulbactam,  clindamycin, chloramphenicol,  streptomycin, trimethoprim,
metronidazole, vancomycin, teichoplanin, and quinupristin/dalvopristin was significantly
enhanced, while the resistance against ampicillin, erythromycin, oxytetracycline, gentamycin,
and fucidic acid was significantly reduced. These changes during ripening suggest that
resistance to antimicrobials is a dynamic process subjected to environmental factors. The
biodiversity of isolated Lactobacillus strains is impressive and explains the exquisite sensorial

characteristics of the cheese. However, the extent of the resistance is alarming.

6.2.11 Effectiveness of  Bacteriocin-Producing Lactic Acid Bacteria
and Bifidobacterium Isolated from Honeycombs against Spoilage Microorganisms and
Pathogens Isolated from Fruits and Vegetables. Voidarou, C., Alexopoulos A., Tsinas A.,
Rozos G., Tzora A., Skoufos 1., Varzakas T., Bezirtzoglou E.. Appl. Sci. 10, no. 20: 7309, p.1-
18. https://doi.org/10.3390/app10207309 (2020).

IF: 2.679, Etepoavagopéc: Scopus (13), Google scholar (25)

Mepidnqyn: Screening natural products for bacteriocin-producing bacteria may be the
equilibrium point between the consumer demand for mild processing and the industry’s need
for hazard control. Raw unprocessed honeycombs filled with oregano honey from the alpine
mountainous territory of Epirus, Greece were screened for bacteriocinogenic lactic acid
bacteria and Bifidobacterium spp., with inhibitory action towards some pathogens and spoilage
microorganisms isolated from fresh fruits and vegetables (number and type of strains: three E.
coli, two L. monocytogenes, two Salmonella spp., two B.cereus, two Erwinia spp.,
one Xanthomonas spp., L. innocua (ATCC 33090TM) and E. coli 0157:H7 (ATCC 69373)).
Among the 101 collected isolates (73 Lactobacillus, 8 Lactococcus, 8 Leuconostoc and
12 Bifidobacterium species) from the oregano honeycombs (an original finding since there are
no other reports on the microbial biodiversity of the flora of the oregano honey), 49 strains of
lactic acid bacteria (LAB) and Bifidobacterium spp. were selected and tested for their
bacteriocin-producing capacity (34 Lactobacillus, 6 Lactococcus, 5 Leuconostoc and
4 Bifidobacterium). The antibacterial activity exerted by the tested LAB

and Bifidobacterium strains was not of the same potency. Our results suggest that the main



molecules involved in the antimicrobial activity are probably bacteriocin-like substances (a
conclusion based on reduced antibacterial activity after the proteolytic treatment of the cell-
free supernatant of the cultures) and this antimicrobial activity is specific for the producing
strains as well as for the target strains. The spoilage bacteria as well as the reference
microorganisms showed increased resistance to the bacteriocin-like substances in comparison

to the wild-type pathogens.

6.2.12 Fermentative Foods: Microbiology, Biochemistry, Potential Human Health
Benefits and Public Health Issues. Voidarou C., Antoniadou M., Rozos G., Tzora A.,
Skoufos 1., Varzakas, T., Lagiou A., Bezirtzoglou E.. Foods, 10, no. 1: 69.
https://doi.org/10.3390/foods10010069 (2021).

IF: 4.350, Etepoavagopég: Scopus (41), Google scholar (58)

Hepidnyn: Fermented foods identify cultures and civilizations. History, climate and the
particulars of local production of raw materials have urged humanity to exploit various
pathways of fermentation to produce a wide variety of traditional edible products which
represent adaptations to specific conditions. Nowadays, industrial-scale production has flooded
the markets with ferments. According to recent estimates, the current size of the global market
of fermented foods is in the vicinity of USD 30 billion, with increasing trends. Modern
challenges include tailor-made fermented foods for people with special dietary needs, such as
patients suffering from Crohn’s disease or other ailments. Another major challenge concerns
the safety of artisan fermented products, an issue that could be tackled with the aid of molecular
biology and concerns not only the presence of pathogens but also the foodborne microbial
resistance. The basis of all these is, of course, the microbiome, an aggregation of different
species of bacteria and yeasts that thrives on the carbohydrates of the raw materials. In this
review, the microbiology of fermented foods is discussed with a special reference to groups of
products and to specific products indicative of the diversity that a fermentation process can
take. Their impact is also discussed with emphasis on health and oral health status. From
Hippocrates until modern approaches to disease therapy, diet was thought to be of the most
important factors for health stability of the human natural microbiome. After all, to quote
Pasteur, “Gentlemen, the microbes will have the last word for human health.” In that sense, it
is the microbiomes of fermented foods that will acquire a leading role in future nutrition and

therapeutics.



6.2.13 An In Vitro Study of Different Types of Greek Honey as Potential Natural
Antimicrobials against Dental Caries and Other Oral Pathogenic Microorganisms. Case
Study Simulation of Oral Cavity Conditions. Voidarou, C., Antoniadou, M., Rozos, G.,
Alexopoulos, A., Giorgi, E., Tzora, A., Skoufos, 1., Varzakas, T. Bezirtzoglou, E. Appl.
Sci., 11, 6318. https://doi.org/10.3390/app11146318 (2021).

IF: 2.679, Etepoavagopég: Scopus (7), Google scholar (22)

Hepiinyn: To study the antibacterial effect of different Greek honeys, samples of citrus
honey, Saturja spp. Honey, and oregano and sage honey were collected directly from
producers. Manuka honey and artificial honey were used as controls. The honeys were diluted
in various concentrations to determine the minimum inhibitory concentration (MIC) and were
also placed in agar wells to determine the inhibitory zones of growth. The bacteria tested were
two reference strains and five pathogens isolated from patients with various dental ailments. A
series of samples were diluted with artificial saliva instead of distilled water to simulate the
conditions in the oral cavity. The results show that in most cases the Greek honeys, and
particularly the citrus honey and the oregano and sage honey, outperformed the antibacterial
activity of manuka honey against all tested bacteria. This performance was due to the hydrogen
peroxide as well as to other components of the honeys, that is, peptides and other substances
such as phenolic compounds and flavonoids. Artificial saliva enhanced the antibacterial effect

of the honeys in comparison to distilled water.

6.2.14 Microbiota “Fingerprint” of Greek Feta Cheese through Ripening. Tzora A., Nelli
A., Voidarou C., Fthenakis G., Rozos G., Theodorides G., Bonos E. and Skoufos I. Appl. Sci.,
11, 5631. https://doi.org/10.3390/app11125631 (2021).

IF: 2.838, Etepoavagopéc: Scopus (10), Google scholar (22)

Mepiinyn: Feta is a Greek protected designation of origin (PDO) brined curd white cheese
made from small ruminants’ milk. In the present research, Greek Feta cheese bacterial diversity
was evaluated via matrix-assisted laser desorption ionization—time of flight mass spectrometry
(MALDI-TOF MS). Analysis of 23 cheese samples, produced in different regions of the
country, was performed in two ripening times (three or six months post-production). The
identified microbiota were primarily constituted of lactic acid bacteria. A total of 13 different
genera were obtained. The dominant species in both ripening times were Lactobacillus
plantarum (100.0% and 87.0%, at three or six months post-production, respectively),
Lactobacillus brevis (56.5% and 73.9%), Lactobacillus paracasei (56.5% and 39.1%),

Lactobacillus rhamnosus (13.0% and 17.4%), Lactobacillus paraplantarum (4.3% and



26.1%), Lactobacillus curvatus (8.7% and 8.7%). Other species included Enterococcus faecalis
(47.8% and 43.5%), Enterococcus faecium (34.8% and 17.4%), Enterococcus durans (13.0%
and 17.4%), Enterococcus malodoratus (4.3% and 4.3%), and Streptococcus salivarius subsp.
thermophilus (21.7% and 30.4%). The increased ripening time was found to be correlated to
decreased total solids (r = 0.616; p = 0.002), protein (r = 0.683; p < 0.001), and PH (r = 0.780;
p <0.001). The results of this study contribute to a better understanding of the core microbiota

of Feta cheese.

6.2.15 In vitro screening potential antibacterial properties of the greek oregano honey
against clinical isolates of Helicobacter pylori. Voidarou, C. (Chrysa), Rozos, G.,
Alexopoulos, A., Plessas, S., Mantzourani, 1., Stavropoulou, E., Tzora, A., Bezirtzoglou, E.

Foods 10, 1568. doi:10.3390/foods10071568 (2021).
IF:5.561, Erepoavagopés: Scopus (2), Google scholar (8)

Hepidnqyn: Oregano honey is an exceedingly rare and distinct product, not commercially
available, produced by bees bred in oregano fields of alpine altitudes at the mountainous area
of Epirus, Greece. In ethnic popular medicine, this product is used as a therapeutic in various
gastric diseases. To test this hypothesis, 14 strains of Helicobacter pylori (H. pylori), 6 isolated
from gastric ulcers and 8 from cases of clinical gastritis, were employed in the present study.
The above bacterial strains were exposed to various concentrations (75% v/v, 50% v/v, 25%
v/v, 12.5% v/v, and 6% v/v) of 50 oregano honey samples by using the agar well method and
the inhibition zones observed around each well were recorded. Although the inhibitory zones
of the H. pylori isolated from the gastric ulcers were wide enough (0-34 mm), those strains, in
general, appeared more resistant than the other eight (0—58 mm). The same result was observed
when the same strains were tested against six antibiotics used in clinical practice. Extracts of
oregano honey were prepared by extraction with four different organic solvents. N-hexane and
chloroform extracts had the most potent antibacterial action. Finally, pure oregano honey and
diethyl ether extracts of honey showed significant inhibitory activity against urease secreted
by the pathogen. These results strongly indicate the susceptibility of H. pylori strains to the
oregano honey by more than one mode of action. Consequently, this variety of honey seems to
have potential therapeutic properties against gastric ulcers and gastritis, thus explaining the

preference of the locals towards this traditional remedy.

6.2.16 Implementation of Food Safety Management Systems Along With Other
Management Tools (HAZOP, FMEA, Ishikawa, Pa-reto). The case study of Listeria

monocytogenes and correlation with microbiological criteria. Jocelyn C. Lee, Aura Daraba,



Chrysa Voidarou, Georgios Rozos, Hesham A. El Enshasy and Theodoros Varzakas. Foods
2021, 10, 2169. https://doi.org/10.3390/ foods10092169

IF: 5.561, Etepoavagopéc: Scopus (12), Google scholar (26)

Hepidnqyn: The food industry’s failure in planning and designing of and in implementing a
Food Safety Management System and its foundation elements leads, in most instances, to
compromised food safety and subsequent foodborne illness outbreaks. This phenomenon was
noticed, worldwide, for all food processors, but with a much higher incidence in the medium-
and small-sized food processing plants. Our study focuses on the importance of Food Safety
Management System (FSMS), Critical Control Points Hazard Analysis (HACCP), and the
Prerequisite Programs (PRPs) as the foundation of HACCP, in preventing foodborne
outbreaks. For emphasis, we make use of the example of organizational food safety culture
failures and the lack of managerial engagement which resulted in a multi-state listeriosis
outbreak in USA. Moreover, we correlate this with mi-crobiological criteria. Implementation
of food safety management systems (ISO22000:2018) along with incorporation of
management tools such as HAZOP, FMEA, Ishikawa and Pareto have proved to be proactive
in the maintenance of a positive food safety culture and prevention of cross-contamination and

fraud.

6.2.17 Safety Issues Regarding the Detection of Antibiotics Residues, Microbial
Indicators and Somatic Cell Counts in Ewes’ and Goats’ Milk Reared in Two Different
Farming Systems. Rozos, G.; Skoufos, I.; Fotou, K.; Alexopoulos, A.; Tsinas, A.;
Bezirtzoglou, E.; Tzora, A.; Voidarou, C. Appl. Sci. 2022, 12, 1009.
https://doi.org/10.3390/app 12031009

IF: 2.838, Etepoavagopég: Scopus (1), Google scholar (4)

Hepidnyn: Antibacterial substances occur in small ruminants’ milk as residues due to various
reasons. If these residues enter the dairy industry, technological failures and public health
hazards will follow. The aim of this study is to investigate the interaction between

microbiological indicators and antibiotic residues in raw ewes’ and goats’ milk.

Milk samples of ewes’ and goats’ unprocessed milk were collected from milk tanks from
various farms in Epirus, Greece. The raw milk originated from traditional farms where the
animals graze in pastures and from modern farms where the animals receive additionally

concentrated feeds. The sampling period expanded from March till August.

Analyses of the samples included five commercial kits (Delvotest® kit, SNAP Beta
ST, SNAP Gentamicin Test, 4Sensor BSC and TwinSensor), a various modifications of

microbial growth inhibition assays and the rapid yoghurt method, as means to detect the



presence of antibiotic residues. S. aureus, E. coli and Coagulase Negative Staphylococci
(CNS) were selected as microbiological indicators but only the isolates of the first two species
were tested for their susceptibility to antimicrobial medicines S. aureus strains were found
resistant to 6 antibiotics while E. coli strains were found resistant to 9 antibiotics but their
susceptibility varied seasonally. CNS counts differed both seasonally and according to the type
of farming practice (traditional and modern). Somatic cells were also counted and differences
between types of farming practices were observed at a seasonal level (April, May, and June).
Unheated samples showed false positive reactions (mostly in August) while true positive
heated samples occurred in increased frequencies during late spring and early summer. A
correlation was observed between the occurrence and the resistance of the bioindicators and
the number of positive tests (presence of antibiotic residues). These findings revealed a
complex picture of various correlations, indicate that microorganisms exposed in the past to
abusive use of antibiotics, express resistance and can serve as a precursor of residues in the

milk.

6.2.18 Impact of an Omega-3-Enriched Sheep Diet on the Microbiota and Chemical
Composition of Kefalograviera Cheese. Tzora, A.; Nelli, A.; Voidarou, C.; Fotou, K.; Bonos,
E.; Rozos, G.; Grigoriadou, K.; Papadopoulos, P.; Basdagianni, Z.; Giannenas, I.; et al. Foods
2022, 11, 843. https:// doi.org/10.3390/foods11060843

IF: 5.561, Etepoavagopés: Scopus (2), Google scholar (10)

Hepidqyn: Kefalograviera is a well-known hard cheese in Greece. The milk used for the
preparation of Kefalograviera was taken from ewes fed two different diets, the experimental
one enriched with ®-3 fatty acids. The aim of this study was to determine how milk produced
from sheep with omega 3 enriched diets, influence the microbiota among kefalograviera
cheeses. The ewes (Frizarta and Lesvos crosses) were divided into two equal groups (n=20)
depending on their feed, three weeks after giving birth. Both groups received isoproteic and
isoenergetic diets. Specifically, Group B -control received the basic diet of lucerne hay and
straw and supplementary diet with 20% of soy in comparison with the Group A-experimental,
where the soy flour had been completely replaced by an equal amount of flaxseed and lupin
seed. Kefalograviera cheeses were produced at the same cheese factory by using a traditional
recipe and identical preparation conditions (pasteurization of milk, salt, rennet, culture).
Sample analysis accomplished after six months of cheese ripening. MALDI-TOF-MS
identification was performed by contrasting samples mass spectra with the corresponding
reference database.The correlation between the two Kefalogravieras revealed as predominant
species in both cheeses Lactococcus lactis, Lactobacillus rhamnosus, Lactobacillus plantarum,
Lactobacillus brevis, Lactobacillus paracasei, Enterococcus faecium and Enterococcus

faecaliswith significant quantitative differences in between Kefalogravieras; while



Pediococcus spp. observed only in enriched cheeses and Staphylococcus spp. only in control

cheeses suggesting a bacterial microbiota distinction between the sample groups.

6.2.19 Antimicrobial Evaluation of Various Honey Types against Carbapenemase-
Producing Gram-Negative Clinical Isolates. Stavropoulou E., Voidarou C., Rozos G. Vaou
N., Bardanis M., Konstantinidis T., Vrioni G., Tsakris A. Antibiotics 2022, 11, 422.
https://doi.org/10.3390/antibiotics 11030422

LF.: 5.222, Etepoavaopéc: Scopus (5), Google scholar (16)

ITepiinym: The development of antibiotic resistance is a major public health issue, as infections
are increasingly unresponsive to antibiotics. Emerging antimicrobial resistance has raised
researchers’ interest in the development of alternative strategies using natural compounds with
antibacterial activity, like honey, which has emerged as an agent to treat several infections and
wound injuries. Nevertheless, the antibacterial effect of honey was mostly evaluated against
Gram-positive bacteria. Hence, the objective of our study was to evaluate the antibacterial
activity, as well as the physicochemical parameters, of genuine Greek honeys against
multidrug-resistant Gram-negative pathogenic bacteria. In this vein, we aimed to study the in
vitro antibacterial potential of rare Greek honeys against Verona integron-encoded metallo-[3-
lactamase (VIM)- or Klebsiella pneumoniae carbapenemase-producing multidrug-resistant
Gram-negative pathogens. Physicochemical parameters such as pH, hydrogen peroxide, free
acidity, lactonic acid, total phenols total flavonoids, free radical scavenging activities,
tyrosinase enzyme inhibitory activity and kojic acid were examined. Moreover, the
antimicrobial activity of 10 different honey types was evaluated in five consecutive dilutions
(75%, 50%, 25%, 12.5% and 6.25%) against the clinical isolates by the well diffusion method,
as well as by the determination of the minimum inhibition concentration after the addition of
catalase and protease. Almost all the physicochemical parameters varied significantly among
the different honeys. Fir and manuka honey showed the highest values in pH and H,O», while
the free acidity and lactonic acid levels were higher in chestnut honey. Total phenols, total
flavonoids and free radical scavenging activities were found higher in cotton, arbutus and
manuka honey, and finally, manuka and oregano honeys showed higher tyrosinase inhibition
activity and kojic acid levels. The antimicrobial susceptibility depended on the type of honey,
on its dilution, on the treatment methodology and on the microorganism. Arbutus honey was
the most potent against VIM-producing Enterobacter cloacae subsp. dissolvens in 75%
concentration, while fir honey was more lethal for the same microorganism in the 25%
concentration. Many honeys outperformed manuka honey in their antibacterial potency. It is
of interest that, for any given concentration in the well diffusion method and for any given type

of honey, significant differences were not detected among the four multidrug-resistant



pathogens, which explains that the damaging effect to the bacterial cells was the same
regardless of the bacterial species or strain. Although the antimicrobial potency of different
honey varieties dependents on their geographical origin and on their compositional differences,

the exact underlying mechanism remains yet unclear.

6.2.20 Gerokomou, V., Rozos, G., Demertzis, P., Akrida-Demertzi, K., 2022. Assessment of
Seasonal and Diurnal Variations of Alkaline Phosphatase Activity in Pasteurized Milk.

Applied Sciences 12, 4833. doi:10.3390/app12104833
IF: 2.838, Etepoavagopéc: Scopus (-), Google scholar (7)

[epiinym: The present study was conducted to detect the concentration levels of ALP (alkaline
phosphatase) in pasteurized milk and determine whether the pasteurization was successful or
not, according to WHO Directives, which clearly state that the ALP (alkaline phosphatase)
substance in pasteurized milk must be totally inactivated, by implementing a newly developed
method. The study, additionally, focused on repeatability, stability of results, the effect of the
environmental temperature, the effect of the different origins of the milk and convenience with
respect to performance characteristics of three methods for the detection of ALP. The milk
samples were collected from different areas of Greece during February 2016—February 2018
and May 2019—January 2020. The novel enzymatic biochemical method, named the “AP test”,
showed superior characteristics for a diversity of materials such as milk, whey, cheese and
butter in comparison to the other two methods that were used for screening and quantitative

estimation of the concentration of ALP in samples.

6.2.21 Vaou, N., Stavropoulou, E., Voidarou, C. (Chrysa), Tsakris, Z., Rozos, G., Tsigalou,
C., Bezirtzoglou, E., 2022. Interactions between Medical Plant-Derived Bioactive Compounds:
Focus on Antimicrobial Combination Effects. Antibiotics 11, 1014.

doi:10.3390/antibiotics11081014.
IF: 5.222, Etepoavagopéc: Scopus (4), Google scholar (12)

[epiinyn: It is accepted that the medicinal use of complex mixtures of plant-derived bioactive
compounds is more effective than purified bioactive compounds due to beneficial combination
interactions. However, synergy and antagonism are very difficult to study in a meticulous
fashion since most established methods were designed to reduce the complexity of mixtures
and identify single bioactive compounds. This study represents a critical review of the current
scientific literature on the combined effects of plant-derived extracts/bioactive compounds. A

particular emphasis is provided on the identification of antimicrobial synergistic or antagonistic



combinations using recent metabolomics methods and elucidation of approaches identifying
potential mechanisms that wunderlie their interactions. Proven examples of
synergistic/antagonistic antimicrobial activity of bioactive compounds are also discussed. The
focus is also put on the current challenges, difficulties, and problems that need to be overcome
and future perspectives surrounding combination effects. The utilization of bioactive
compounds from medicinal plant extracts as appropriate antimicrobials is important and needs
to be facilitated by means of new metabolomics technologies to discover the most effective
combinations among them. Understanding the nature of the interactions between medicinal
plant-derived bioactive compounds will result in the development of new combination

antimicrobial therapies.

6.2.22 Dermatas A., Rozos, G., Voidarou C., Akrida-Demertzi, K., Demertzis, P. The problem
of the method: studying the biodiversity of Campylobacter species in the tissues of rural

households’ chicken (Under review), Applied Sciences

Hepidnyn: The majority of researchers focus on the campylobacter species in the industrial
poultry due to the popularity of its meat. Yet, the traditional backyard chicken represents a
staple meal for the rural populations globally. In the current research the biodiversity of
campylobacter species is investigated with respect to the number of chicken in the household,
to the co existence of other species of poultry, to the co existence of mammals and finally to
the feeding practices. All samples were analyzed by qualitative and quantitative methods. The
results revealed that all these factors affected significantly the prevalence of Campylobacter

spp on the skin, on the pectoral muscle and on the visceral cavity, depending on the method.

6.3 AHMOXIEYXZEIX XE IIPAKTIKA AIEONQN XYNEAPIQCN ME TH MOP®H
OAOKAHPQMENOY APOPOY

6.3.1 E. Bezirtzoglou, C. Voidarou, G. Rozos, A. Alexopoulos, S. Plessas, E. Stavropoulou,
P.G. Demertzis, K. Demertzi-Akrida. Modified atmosphere packaging failure and its effect on
the microbiological quality of the product. /1™ International Congress on Engineering and

Food (ICEF11). May 22-26, 2011, Athens, Greece. P.1013-1014.

6.3.2 C. Voidarou, G. Rozos, A. Alexopoulos, S. Plessas, A. Tzora, I. Mantzourani, E.
Stavropoulou, T. Varzakas and E. Bezirtzoglou. «Antibacterial properties of the Greek oregano
honey against Helicobacter (Campylobacter) pylorin. 29" EFFoST International Conference.
10-12 Nogpppiov 2015, Athens.



6.4 AHMOXIEYXEIX XE I[IPAKTIKA EAAHNIKQN XYNEAPIQN ME TH MOP®H
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6.4.1 C. Voidarou, 1. Skoufos, A. Tzora, G. Rozos, D. Vassos, E. Bezirtzoglou. Meat hygiene
evaluation. [* Hellenic Congress for Meat and Meat products “From the stable to the table”,
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6.4.3 Bdoocog A., Béwapov X., Pélog I'., [TAéocag X., AleEdmovriog A., Mrelipt{oyiov E.
Molikr| eotioon kol KpuTiplol EMAOYNG TNG amd Tovg VEOUG KoTavoAwTtég (Dottntég —
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Awopdliong Yyiervng Tpopiuwmv — ZOYYpoveS AVTIANYELS AGPAAELNG KOl TOLOTNTOG TPOPILMV: 1

oVYKION TOV EMOTNUOV. Ococalovikn 4 — 6 Tovviov 2010.

6.4.4 C. Voidarou, A. Tzora, I. Anagnostopoulou, G. Rozos, I. Mauromati, D. Vassos, A.
Tsinas, I. Skoufos and E.Bezirtzoglou. Microbiological analysis of rabbit and hare meat of
Epirus. 2" Hellenic Congress on meat and meat products “from stable to the table”. 24-26

September 2010, Athens, Greece, proceedings p. 376-379.
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