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MnPOx:
1. THN ENTAMEAH EZETAZTIKH EMNITPOINH
2. MEAH AEN TOY TMHMATOZ

3. EPTAZTHPIA KAl ®PONTIZTHPIA TQN
TMHMATQN TOY I'MA

4. NMINAKA TENIKQN ANAKOINQZEQN

KOIN.: Yrt. AiS. k. AN. AYTOY

ANAKOINQZH

Zag evnuepwvoupe 6Tt n vmopripa ddktopag K. Avactacia Avtov, Ha mapovcldoel
dnudola kat Oa efetaotel evdmov G emtaperol emtpomric oTn SIBAKTOPIKY TN
datpPr] pe Oéua: “Effect in anti-microbial immersion (marination) on the quality and
safety of chicken meat” («En(Spaon tn¢ avtiukpoflaxrg eppantiong (Lapvdplopa) otnv
TOLOTNTA KAl ACPAAELA KPEATOG TTOVAEPIKWV»). H tapovaiaon tng avwtépw S18akTopikig
datpPric Oa mpaypatomonOel 0TS 05.05.2020 nuépa Tpitn Kat wpa 10.30 péow
AeSldokePng otov oVuvdeopo: https://gjn-852.my.webex.com/meet/gjn.

MapakaAoV e va tapevpeOe(te.
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