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Tavtomta

TitAog nmpoypaupuarog Sustainable exploitation of bioactive
components from the Black Sea Area traditional foods

Arapxera: 3 xpovia (1 Aopidioo 2009 - 31 Maptioo 2011)

Small Collaborative Research Project - 7th Framework
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UNIBO - University of Bologna, ItaAia

Etaipou:

IFR - Institute of Food Research, Norwich, United Kingdom, Athens, Greece
INSA - Instituto Nacional de Satide Doutor Ricardo Jorge, Lisbon, Portugal
ONAFT - Odessa National Academy of Food Technologies, Odessa, Ukraine
UZHNU-Uzhhorod National University, Uzhhorod, Ukraine

MSUEFP - State educational institution of the high professional education “Moscow State
University of Food Productions”, Moscow, Russian Federation

SPES-GEIE (Federalimentare / ItaAia, SETBIR / Tovpxkia, XEBT / ENAada), Rome, Italy
ASE - Bucharest University of Economics, BUcharest, Romania
ELKANA - Biological Farming Association, Thbilisi, Georgia
IMR - Institute for Medical Research Belgrade, Serbia

UFT - University of Food Technologies, Plovdiv, Bulgaria
YEDITEPE - T C Yeditepe University, Istanbul, Turkey
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O yeviKOg O0TOY0G TOL IMPOYPAPPATOS elvat 11 Onpiovpyla
pag  Paong OedOpEVE®V  yla  TA  @QUTIKNG  IIPOEAELONG
IIapadoolaKd TPOPd NG neptoxng tns Mavpng Oalaocoag.

2T0 TAdLO0 aouto To mOpoypappa Oa oopPaiiet otnv
npowbnon g PLwolpng OKOVOHUIKI)G AVAIITLLNG, PeCA AIIO
NV adloroinon t@V HapadooldK®V TPOPIH®V TIPOG OPEAOG
TO00 TV EUIAEKOPEVOV MAPAYOY®V 000 KAl TOV
KATAVAADTOV.
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O1 gpevvNTIKOL OTOYO1

OlepevvnoLV TA eMOTNPOVIKA 0edopEVa, IOV LIIAPXOLY Y1ld Td HAPAOOOIAKA
TpoPpa g Mavpng O@alaccag wote va avayvoplotovy Td TPOPIHA EKELVA, OV
npenetl va va obAMexboov xat va availvboov.

*Na xabopiobovv, xapaxtnpioboov kat va ovAAexfovv dedopéva yia Td CLOTATIKA
kat 1 Prodpactkotmta 30 HaApadoolaxk®V TPOPIH®V  XPNOLHOIOIMVIAS TODG
odnyoug xat t Paon 0edopévov tov EuroFIR.

*Na deCayboov peleteg oe avOpmrovg, vrootnpilopeveg amo in vivo kat in vitro
nelpdapatd, oo Oa ompifoov TOvg LOYLPLOPOVS LYelAg KAl HLATPOPIG AVTOV TV
IIPOTOVI®V.

*Na yivel 11 akpipr)g xaptoypa@pnon Kdat IepLypa@r] Tov TPOHOL HAPAOKELI)G KAt
ereSepyaotag TV NApAdOOIaK®V TPOPIP®MV Katl va IIPoodloploTel 1] O1aT)p1ol) TOV
PlodpacTK®V OLOTATIKOV O IIEYPAPATIKT] KAt IMAOTIKI) KATHAKA.

*Na atoloynbetl 11 oopEPIPOPA TOV KATAVAADTOV KAl HAPAYDY®OV HE OTOXO TN
PeAtiotomoinon kat TV HIpoaymyl] OAOKANPNG NG TPOPKI)G alvoildag wote va
BeAtiwbOel n Orabecipotnta Kat ta ogeAn vyetag Ao Td IapadoolaKkd TPOPLHd.

*Na Owayvboov evpewg Ta aAmOTEAeOpATA KAl €LDPNPATA TOL €PYOL ®OTE VA
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Ta Ilaxetra Epyaoiag

IIE1: Meletn), xataypd@r) KAt DePLypa@n) ToV HAPAdOOIdK®V TPoPipmv
g Maovpng ®alaocoag.

IIE2: Buoevepya ovotatika, Owabpentikog xat pKPEOPLOAOYIKOG
XAPAKTNPLOHOG TOV HAPAOOCIAK®V TPOPIIMV.

IIE3: Id0tnteg, mOL HPOAYOLV TNV KAAl LYyela, AmopPpPOPnorn Kat
lodpacTiKOTNTA OLYKEKPIPEVOV OUOTATIK®V.

IIE4: H erridpaot) g TexvoAoylag ota Dapadoolaxkd TpO@ipd.

IIE5: Ot anoyelg 1oV KATAVAA@T®V KAl TOV DAPAY®YDV Yid TIG DYLELVEG
010N TeG TO®V TAPADOCIAK®V TPOPLP®V.

IIE6: Avayvon.

IIE7: Awayeiplon npoypappatog.
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www.basefood-7fp.eu
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