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Me Bdaon 10 ApBpo 20(2)(¢) (iii) Twv TePi TG Alac@daAiong kai MoTotroinong Tng MNoidétnTag Tng
AvwTepng Ekmraideuong kai TG 16puong kai Aeitoupyiag ®opéa yia Zuvaer Oéuara Néuou Tou
2015, OTTWwG TPOTTOTTOINBONKE, KATABETOUWE TIG TTAPATNPACEIG Pag TTavw oTnv ‘EkBeon EEwTepIKNg
AgloAéynong yia 1o Tpoéypaupa otroudwy “AictBuvon MaoTpovouikwy Texvwy, ApToTrolia Kai
ZaxapotrAaoTikn (3 'ETn/180 ECTS, AvwTepo AiTAwua ).

ApXIKA, eKQPACOUNE TIG EUXOpPIOTiEG Yag TTpog TV EmTpotry ESwTepikng AgloAdynong yia 1o
Mpdéypappa Zmmoudwy “AlclBuvon MaocTpovoulkwy Texvwyv, ApToTtrolia kKal ZaxapotTrAaoTikg (3
‘ETn/180 ECTS, AvwTtepo AiTAwua )”, yia TIg TTapaTnPnoEI§ TG KaTd Tn OIAPKEIQ TNG ETTIOKEWNG
TNG OTIG EYKOTAOTACEIG TNG ZXOAAG, TNV TTPOCEKTIKY MEAETN TNG AITNOTG PAG KAl yIA TNV AVOAUTIKA
‘EkBeoh TNG.

Mo kd&Ttw, TrapaBétoupe autoucoia Ta Eupnuara, Zuptrepdopata kal AITIOAOYACEIS OTIG
ApiBunTikég Aglohoynoeig Tng EEA otnv AyyAiki MAwooa, v ol ATTAVTAOEIS JOG TTAVW O€ KABE
éva atmod Ta onueia autd divovral oty EAANVIKA TAWooa.

Meparmépw, emonuaivoude OTI O MPEPIKEG TTEPITITWOEIS oTnv ékBeon Tng EEA, umdpyouv
EMKAAOWEIG PETAEU “Eupnudtwy’, “Zupmrepaoudtwy Kal Eionyhocwyv’, “AITIOAOYACEWY TWV
ApiBuntikwyv AlohoyAoewv” kar “KaTaAnkTikKAwv ZxoAiwv — Eionyioewv” €101 éva Béua
eVOEXOMEVWG OIOTUTTWVETAI YIA TTEPICOOTEPES ATTO MIa YopéS. ETreidr) To ZupBoUuAio Tou Popéa
oTnv 23" gUvodo Tou atroPaacice OTI “.. ol ypaTTéEG BECEIC TOU IOPUMATOG DIATUTTWVOVTAI ETTI OAWV
Twv TTapaTtnprocwy oTnv ékBean ECwtepikAg ACIoAdyNnong kai 6xI HOVO OTa KATAANKTIKG oXOAIa”,
00G &VNUEPWVOUUE OTI OTTOU UTTAPXOUV ETTIKAAUWEIS OTA ONuEia OoTa oTroia TTPETTEl va
aTTavTioouuE, Ba aTTavToUue TEKUNPIWPEVA HIa QOPd Kal Ba TTPORAiVOUNE O€ TTAPATTOUTTEG OTNV
OUYKEKPIYEVN ATTAVTNOT PJOG Yia Ta UTTOAOITTA eTTavAAauBavoueva oneia.

2TIG ETTOPEVEG TTAPAYPAPOUG aTTavVTOUNE 08 OAA Ta onuEia Ta otroia eysipel n EEA, 61mwg
auTa Trapoucidafovral oTn o€ OAeg TIG 0€Aideg TG 'EkBeong.



1. EIZArQrH

AvaQopiké pe TNV €1000XN TWV QOITATWY

1.1. The EEC had some concerns regarding the equitability of the student admission
requirements. In part (ii), candidates can enroll with five (5) IGCSE, although there is no reference
to any specific subject requirements. (p.7)

Evépyeieg KES College

Me Baon Tnv Tapamdvw TTapathpnon dieukpivietal 0TI N avagopd Tou EcwTtepikou Kavoviouou
Tou KoAAeyiou o€ “aAAo 1008Uvapo TTPOadV” ava@opIKa PE TNV €1000XH QOoITNTWYV, £XEI TNV évvold
TOoU “GAAoU 10080vauoU TTPOCOVTOG TO OTTOI0 aPopd aTTOKAEIOTIKG «Tutrk Ekmaideuon». Qg
TéT0I0, Ba PTTOpOUCAV Vo BewpnBolv TTpoodvTa atrd oxoAcia AyyAikoUu Totrou. Etreidry duwg
UTTAPXEl €IDIKN ava@opd o€ TTpoodvTa atrd oxoAgia AyyAikou TUTTOU OTOV ECwTepikd pag
Kavoviguo, n avagopd g€ “GAA0 1I600UVa0 TTPOCOV” eVOEXONEVWG ATTOTEAET TTAEOVAT O Kal AuTd
Ba egeTaoTei dueoca amod Ta apuddia dpyava Tou KoAAeyiou.

AlgukpiviCeTal OTI Oev UTTAPXEI OTTOIAdNTTOTE TTPOVOIA VIO TOUG UTTOWA@IOUS POITATEG va €XOUV
EMTUXEI 0€ OUYKEKPIPEVA BEuaTa IGCSE, waTe va yivouv OEKTOI OTO TTPOYPAMA.

Ava@opikd pe Tov aplBud eI000XAC TWV QOITATWY

1.2.The EEC also questioned the number of accepted applicants per annum. The presentation
informed the EEC that twenty four (24) places are available per annum, with a break-even point
at twenty-one (21) student enrolments. This raises the question as to how KES College will
respond to an application period where more applications that meet the entry criteria are received.

(p.7)

Evépyeieg KES College

Kard 1n didpkeia tng Mapouciaong tou lMpoypdupatog mpog Ta YéEAn Tng EEA kai TmIo
OUYKeKpIYEva TNG Biwoipdtntag tou Mpoypdupatog, avagEépBnke o aplBudg dwdeka (12) wg
TIPOTEIVOPEVOG APIBUOG QoITNTWY ava £T0¢ ava Npdypauua Z1Toudwyv £TNoiwg, opifoviag wg
vekpd onueio (break even point) T0 TTO0O PE TO OTTOIO KOAUTITETAI TO GUVOAO Twv ££6OdWV dnAadn
TO TTO0G TO OTTOIO EICTIPATTETAI PE TNV £YYPAPN €ikool evog (21) goirnTwy. To KES College, 68a
gival o€ B€on va avtatTtokplOei o€ auTtoUs Toug apIBUOUG EYYPOAPWY. ZTO VOEXOUEVO TTAPOAAPBNG
TTEPIOCOTEPWY QITACTEWV YIa eyypa@n TOTE N TTONITIKA TTou akoAouBeital amd 1o KoAAEyio eival n
amréppIYPn TWV ETITTPOCOETWY AITATEWV.

Avagopikd pe Tov TiTAo MNivaka
1.3. The program courses and teaching personnel teaching each course should read ‘annex 2/,

not ‘annex 3’. (p.7)

Evépyeieg KES College
‘Eyive n ammapaitntn 816pwaon. To TpdpAnua ATav pévo atnv AyyAIKf JETAQPAON TNS AiThONG.



Avagopikd pe 10 Mivaka 3 «AIdakTikd MpoowTrikd, Mabnuara kai wpeg AidaogkaAiag oTo
Mpdypappa ZTTOUdWV»

1.4. Furthermore, courses/modules with different titles have the same course code. For example,
MGMT 200 is referred to ‘Entrepreneurship’ on pages 40 and 66, but ‘Principles of Management’
on page 110. (p.7)

Evépyeieg KES College

21NV eAAnVIKn ékdoon Tng 'EkBeong, o Kwdikdg Tou pabrjparog “MGMT 200" avagEpeTal oTo
paBnua pe TiThAo “Baoikég Apxég Aloiknong” kal autéd eival opB6. ‘Eyive oxeTiki di6pbwaon oTn
MeTa@paon TnG AiTnong oTnv AyyAIKr] €Kdoon, OTTOU Kal ava@epOTav auTo TO0 AABOG.

1.5.Currently, no time is allocated (remission), in terms of a reduced workload/teaching
commitments, to undertake research activities. This is an aspect/approach that will be considered
in the future. (p.7)

Evépyeieg KES College

Mpodkerrar yia yia rTuyr] mou Ba egetaaTei oTo YEAAov atrd 1o KES College, woTe va peiwbei o
OIOAKTIKOG XPOVOG Kal 0 pOPTOG £pyaciag Tou dIBAKTIKOU TTPOCWTTIKOU WOTE VA augnBei o xpdvog
yla avaAnyn TTEPAITEPW EPEUVNTIKWYV dPACTNPIOTATWY. 2TO onueio autd atiCel va TovioTei OTI N
AeiToupyia Tou gpeuvnTiKoU KEVTPOU aTO KOAAEyIO €ival TTpOO@ATN KAl yIa AuTO AVOUEVETAI VO
yivouv aAAayEG JE TIG DIDAKTIKEG WPES avAAOya [E TO EVOIAQEPOV KAl TN CUMMETOXN O€ QUTO.

1.6. The information in annex 2 (p175) for the Final Project states the ECTS credits as 8 ECTS.
This is incorrect; this should be 5.

Evépyeieg KES College

>1n petappaon tng 'ExkBeong oTtnv ayyAikf yAwooa éyive Tuttoypa@ikdé AGBOG TO OTT0io
O10pBwbnke. 21NV eAANVIKA €kdoon TNG ‘EkBeong, o apiBudég ECTS Tou pabripatog “AmTAwPATIKN
Epyaoia” gival opB6g (5 ECTS).



2. EYPHMATA ENITPOMNHZ EZQTEPIKHZ AZIOAOMHZHZ

>tnv Mapaypago “EYPHMATA” 1nG 'EkBeong Tng EmiTpotrig EEwTepIKAg ASloAdynong otn oeAida
8, vyivetar pia yevikp Tomm00£TNON TTdvw OTOUG OIAPOPOUC TOWEIG, Kal TauTdxpova yiveral
TTOPATTOUTTH] O€ CUYKEKPIYEVEG TTAPATNPCEIG KAl EICNYAOEIC.

ANOTEAE>XMATIKOTHTA AIAAKTIKOY EPIOY — AIAGEZIMOI MOPOI

AidaokaAia

Ava@opikd pe 1o Xpdvo dI0A0KOANOG TWV BewpnTIKWY JoBNUATWV:

2.1. Teaching is conducted in multiples of 55 minutes. In practical/laboratory sessions, this
appears to be well suited, but in theoretical session less so. For example, theoretical sessions
are not taught in single multiples but always grouped together in at least two sessions (110
minutes/1 hour 50 minutes). In addition, there was some evidence of dissatisfaction from students
that this was tiring, particularly in afternoon sessions. From a staff perspective, the results from a
guestionnaire signified that that 86% of students do not enjoy theoretical sessions, whereas 72%
enjoy more practical sessions. (p.8)

Evépyeieg KES College

MNa v TTapatrédvw cuoTtacn £xel ANgBei TTpdvola oToV KATAPTIOUS TOU WPOAOYioU TTPOYPAUMATOS
WOTE TA BewpnTIKA haBApaTa Kata To duvaTtdv, va diegdyovTal ava pia wpda (55 Aetrtd) kai va
atropeUlyeTal €101 N 810a0KaAia Toug ae ouvexOpevo diwpo (110 AeTTTd).

NMPOrPAMMA ZMNOYAQN KAI TITAOI Z[MTOYAQN

Avaopikd pe Tn d1Iac@dAion TToIéTNTOG TOU TTPOYPAUUATOC OTTOUDWV:

2.2. Although questionnaires are used to survey the views of students, the findings from the
survey are not shared with the wider staff in a timely manner. It is recommended that the
processes and findings/results from quality assurance systems should be made more transparent
and open. (p.10)

Evépyeieg KES College

To KoAAéylo €xel AdBel péTpa, WOoTe Ta atroTeEAEopATA TNG avAAUCNG TOU £pwTNUATOAOYIOU va
KOIVOTTOIOUVTAI OTO BIDAKTIKO Kal BIOIKNTIKO TTPOCWTTIKO KAl OTOUG QOITNTEG (OTTOU TOUG agopd)
TTOAU TTI0  OUVTOMQ, HE TNV EUTTAOKNA TTEPIOCOOTEPWY  AEITOUPYWY OTNV avaAuon Twv
OTTOTEAECUATWV.

2.3. Data does not appear to be presented in detail at program level, making quality assurance
and improvement targets difficult to set and measure.

The Internal Quality Commission supervises quality assurance processes across the college
without any restrictions and assures that its judgement is based on purely academic factors. (p.10)

Evépyeieg KES College

Oco agopd tTnv Actrtopepr TTapouaiaon Twv dedopévwy o€ eTiTredo lMpoypdupaTog agiel va
avagepBei 0TI Ta atmoTeAéopara TnNG avaAuong Twv £pWTNUATOAOYIWVY KaTapTiCovTal aTn HOPPN
TTOAUCENIOOU  aVAAUTIKOU €yypd@OU KAl KOIVOTTOIOUVTAl dpPXIKG OTOUG OUVTOVIOTEG TWV
MpoypapPAaTWY ZTToUdWYV Kal 0TN ouvéxEla autd oudnTouvTal e Ta HEAN Tou SIDAKTIKOU Kal GAAOU



evoexopévweg TTpoowTTikou. OTTou gival avaykaio oulntouvTal Kai AapBdavovtal diIopBwTIKA PETPA
yia TN BeATtiwon aduvapiwy Kal Tn dlac@AAion Tng TToIdTNTAG.

Avogopikd pe Tn Alaxeipion Tou Mpoypduuarog STToudwv
2.4. Itis not sufficiently evident how management communicates clearly with the internal quality
committee. (p.10)

Evépyeieg KES College

O1 ouvedpieg Tng EmiTpotiig EcwTepikng Moidtntag Tou KoAAeyiou TTpayuaTotrolouvTal € TOKTA
Xpovikd diacTtApara. O1 armro@doelg TTou AauBAvovTal OTIG CUVOVTACEIG gival OECUEUTIKEG Kal
a@OPOUV TN OUVEXN evioxuon TNG TTOIGTNTAG AVAPOPIKA HE TIG TTPOCPEPOUEVES UTTNPETIES Kal
QTTOOKOTTOUV OTO VA €VIOXUOOUV OAEG TIG dladikaaieg TTpog Thv kKateuBuvon auth. H AiguBuvon
Tou KoAAgyiou evnuepwveTal TTARPWGS yia TIG dpaoTtnpidtnTteg TNG EmTpotig EocwTepikng
MoidTnTag Kal TIG ATTOYACEIG TNG, ME ATTWTEPO OKOTTO TNV OPAASTEPN EQAPUOYN TWV OPACEWY TNG
yia diac@daAion Kai ouvexr avaBaduion Tng ToidTNTag NG ektaideuong. Me Bdon tnv amégaon
Tou ®opéa Al.IM.A.E katd Tnv 34" Z0vodo Tou Kal Tov TTEPi TG AlaopaAiong kai MioTotroinong Tng
MoiotnTag tng Avwtepng Ektraideuong, mpoc@arta éxouv cucTaBei oto KoAAéylo EmiTpotrég
EocwTepikng Moidtntag katd ZxoAr Tou 6a cuphBAAoUY BETIKA OTO OKOTTO KAl OTOUG OTOXOUG TOU
KoAAgyiou kai Ba uttofonBricouv 10 £pyo TG EmTpotic EcwTtepikAg MoidéTnTag Tou 16pUuaTOg
oUP@WVa JE Ta TTPOTUTTA Ta oTToia KaBopilovTal kal dnuoacictovtal atroé Tov Popéa.

2.5. Evidence suggest that the qualitative nature of feedback is lost when students complete
guestionnaires electronically. The advantage to this format, however, is the speed of turnaround
for analysis. More constructive comments are typically provided when students complete hand-
written questionnaires, but the collation time and analysis is slowed down significantly. (p11)

Evépyeieg KES College

Ta epwTNPATOASYIA TTPOG TOUG QOITNTEG diVOVTAl CUCTNHATIKA KABE €CANNVO € EVTUTIN HOPYPN.
ATTOQACIOTNKE N ETMITAXUVON TNG AVAAUCONG TWV £PWTNUATOAOYIWV TA OTTOI0 CUUTTANPWVOVTAI
QTTO TOUG QOITNTEG WE TO XEPI WE TNV EUTTAOKN TTEPICCOTEPWY AEITOUPYWV OTNV avaAuon Twv
QATTOTEAECUATWV.

EPEYNHTIKO 'EPI'O KAI H 2YNEPIEIA ME TH AIAAZKAAIA

Avaoopiké pe Tnv ‘Epguva Kal Th CUPUETOXNA TWVY QOITNTWYV OTNV EPEUVNTIKA diadikagia
2.6 Although the engagement of academic teaching and administrative personnel is evident, the
participation of students remains unclear and needs to be further justified. (p.12)

Evépyeieg KES College

Kard 1a mrpwta tou BAuata, to KES Research Centre tpayuarotroince tpoypdupara
EQapPUOOUEVNG £peuvag o€ ouvepyaaia pe Mpoypduuara Zmoudwy Tou KES College, oTta otroia
oupueteixav @oitnTéS. MNa mapdadeiyua €ikool pia (21) eoitATpieg Twv MNpoypapudTtwy ZIToudwv
AIOBNTIKAG CUppETEIXAV O €pYO €QAPHOOUEVNG €peuvag eviog Tou 2018. H egpeuvnTiK HOg
TTONITIKN €ival va ouveXioOulEe Pe evBAPPUVON CUUMETOXAS Kal TwY QOoITNTWYV Hag atmd oAa Ta
MpoypduuaTa ZTToUdwWV.



YMHPEZIEZ AIOIKHZHZ, ®OITHTIKHXZ ,MEPIMNAZ KAI YNOZTHP=HZ TOY AIAAKTIKOY
EPIoy

2.7.There is little evidence of assessment, other than through questionnaires. (p.13)

Evépyeieg KES College

EmmmpdoBeTa, TTEPAV TWV EPWTNUATOAOYIWY TA OTTOIA SIAVEUOVTAI GTOUG QOITNTEG KAl TA JEAN TOU
OIOAKTIKOU TTPOCWTTIKOU, agloAdynaon dlevepyeiTal Kal atmd Toug TTPOICTANEVOUG TWV BIAQOPWV
utTnpeaiwv Tou KoAAeyiou. Ooov agopd oTo SIOAKTIKO TTPOCWTTIKG, agloAdynan Tou dievepyeiTal
T600 ammd TNV appodia EKTTaIdeuTIKO AcIToupyd, OCO0 KAl ATTO TOUG ZUVTOVIOTEG TWV
MpoypPauPATWY ZTTOUdWV.

Avagopikd ue TIC YTodouéc/ YTrooTtnpién

2.8.The library is well stocked and there is evidence of the purchase of addition and updated titles.
Relevant industry-based magazines and journals were also available.

Moodle is used effectively and administered excellently by the Student Welfare Officer.
Generally, facilities are of high quality; however, the practical laboratories are relatively small
restricting the personal workspace for each student.(p.13)

Evépyeieg KES College

A6 TOUdE KAl 0TO €€N1G, AapBdveTal auoTnpd TTPOVOIA WOTE O APIBUGS TWV POITNTWYV Ol OTTOIOI
epyddovtal oTa £pyacThpIa va €ival KATAAANAOG Kal va avTATTOKPIVETAI OTNV XWPENTIKOTNTA TOU
gpyaoTnpiou 6TTWG auTtr KaBopileTal eTTioNuUa, WOTE Ol YOITNTEG va gival o€ B€an va eEaockouvTal
ME TOV KaAUTEPO duvaTO TPATTO.



3. ZYMMNEPAZMATA KAI EIZHIHZEIZ THZ EEA

Avaopikd pe TiIc Aduvapisc Tou [NpoypAuuaToC

3.1. Some policies and procedures missing (written) — e.g. complaint handling. (p.16)

Ta Tapdimova Twv QoITNTWYV PTTopoUlv va 1eBolv uttown Tou KoAAeyiou e didgpopoug TpOTTouG:
2 € TTEPITITWOEIG ETTWVUHWY KATAYYEAIWY YIQ OUYKEKPIPEVA BEpaTa, A UTTapéng dIaQopwyY, AUTEG
uttoB&ANovTal oTo ZuvTovioTA Tou MpoypdupaTog Z1moudwy. AuTtdg, avaAoya he Tn @UOoN Kal Tn
ooBapdTnTa Tou TTapATTOVOoU 1 TNG dla@opdg, cite TTpooTTabei o idlog va emAUCEl TO TTPORANUA,
€iTe TO TTAPATTEUTTEl 1IEPAPXIKA O0TN AleUBuvon yia eTTiAuon A yia TTPowBNGCA Tou oTNV KATAAANAN
Emrpotm.

2 € TTEPITITWOEIG OTTOU UTTAPXEI avWVUPOo TTapdtTrovo (oTo KouTi Eionyroewv kai Mapatmévwy 10
OTT0i0 BpioKeTal O€ TTEPIOTITN BE0N OTNV AQUAR TWV KTNPiWY), €iTE OTA EPWTNHATOASYIA TA OTTOIX
olavépovTal KABe eEAUNVO OTOUG POITNTEG), AUTO TTAPATTEUTIETAI GTN AlEUBUvVON YIa XEIPIOUO.
EmmpdoBeta, Ta @oItnTIKA cUPBOUAIA, £X0UV WG OTOXO TNV TTPOWONON KAl TNV ETTOIKOBOUNTIKA
OUMBOAA oTnv €TTIAUCH TWV TTAPATTOVWV/TTPORANUATWY TWV @OITNTWYV Tou KoAAgyiou.

3.2. Quality assurance procedures are not formalised, although there is evidence of committee
meetings. (p.16)
Bdoel Tou repi TNG Alao@dAiong kai MoTotroinong tng Moidtntag Tng AvwTepng EkTTaideuong kKai
NG 16puong kai Aeiroupyiag Popéa yia Zuvaen Oéuara Népou Tou 2015 GTTWG TPOTTOTTOINONKE,
TO KOAAEYIO €@apudlel TUTTOTTOINUEVEG DIOBIKATCIES TTOIOTIKNG EKTTAIOEUCNG.
To KoAAéyio epapudlel EowTepiké Zuotnpa Alao@dAiong Moiétntag (E.2.A.IM) TTou atToTeAEi
TOoV 00NY0, NECW ouoTnuUaToTToINPEVWY Ol1adIKACIWY, UE OTOXO va:
o AvatrtU&el TTONITIKR 0IKodOPNOoNG “KOUATOUPAG TToIOTNTAG” KAl OTPATNYIKN YIA UTTOOTRPIEN
TNG ATTOOTOANG TOU.
o TuTtromroIROEl TOUG KavOveg OIOdIKOOIWY YIO PBeATiwon Tou ETTITTEDOU TTOIOTNTAG TWV
Aeiroupyiwy Tou KoAAgyiou.
o AvamTiel eCeIBIKEUPEVES UTTNPETIEG KAl dPaOTNPIOTNTEG yia BEATIwWON TNG TTOIOTNTAG TNG
Aeiroupyiag Tou KoAAgyiou.

210 KoAAéyio Asitoupyei ouoTnuaTtikd n Emrpor EcwTtepikAg Moidtntag, n otmmoia eAéyXel TIG
TToI0TIKEG AgiToupyieg Tou KoAAeyiou, 6TTwg autég kaBopiovtal otn oxeTik NopoBeoia kai oTig
OXeTIKEG 00nyieg Tou Popéa AlNM.A.E Kol oI OTTOIEG KOIVOTTOIOUVTAI €C0WTEPIKA HE Tn HOp®R
odnyiwv. H AeTrTopeprS Karaypa@r Twv diadikacoiwy dIac@ANONG TNG TTOIOTNTAG £0WTEPIKA
yiveTal oTadiakd.

3.3. Completing the student survey/questionnaire in a timely manner, providing outcomes/data to
teaching staff and students so that improvements can be made. (p.16)

Evépyeieg KES College

MapakaAw BAETTETE TV ATTAVTNON POG OTNV TTapdypago 2.2.



EIZHMHZEIZ MPOZ BEATIQZH:
3.4. To address the imbalance between theoretical and practical courses, increasing the active
nature of theoretical teaching and learning. (p.16)

Evépyeieg KES College

H eiofynon tng EEA ava@opikd pe tov euttAoutiopd Twv ATl BewpnTiKWY padnudtwy pe
OpaocTNPIOTNTEG  evePYNTIKAG MABNONG €xel uloBeTnBel TTAAPWG Kal N HOVIPN EKTTAIOEUTIKOG
Aeiroupydg Tou KoAAeyiou oToXEUEl OTNV TTEPAITEPW ETTINOPPWOT TOU BIOAKTIKOU TTPOCWTTIKOU
QVAQOPIKA PE TO TTIO TTAvVW BEua.

Avagopikd ug 1n d1eBvoTroinon Tou MNpoypduuUaTOC ZTTOUdWY

3.5. Further internationalization of the curriculum, increasing the number of cuisines explored
(p.16)

Evépyeieg KES College

MNa tnv Trepairépw  O1EBvoTTOINGN TOU QVOAUTIKOU TTPOYPAUMATOG, TIPOXWPNOANE OTnV
avaBewpnon Twv AVOAUTIKWY MPoypaupdTwy Twv UPIoTAUEVWY Jadnudtwy, «AieBvigc Koudiva
Kal Néeg Tdoeig I» e kwdikd CBPA 345 oTo €gdunvo 5, kai «Aibvig Koudiva kal Néeg Tdoeig
I1» pe Kwdikd CBPA351 010 6° £€dunvo auédvovTtag Tov apiBud Twv KoulIvwv TToU BIEPEUVOUVTAI.
Mo ocuykekpipéva oTo uabnua «Aigbvrg Koudliva kai Néeg Taoeig I» TTpooTéBnkav ol €€r¢ duo
BepaTIKEG EVOTNTEG:

a. Apapikr) kouliva

B. Appikavikn koudiva.

Etriong o010 paBnua «AieBviig Koudiva kai Néeg Tdaoeig l» pooTéBnkav ol €¢Ag dU0 BepaTikEG
EVOTNTEG:

a. Kouciva Attw AvaTOANG

B. KouCiva AaTivikig AJEPIKAG.

Avagopikd e Tn dlaxeipion Tou dIdAKTIKOU XPOVOU
3.6. Management of the 55 minute lessons, particularly in theory teaching where multiple sessions
are taught together (p.16).

Evépyeieg KES College
MapakaAw BAETTETE ATTAVTNOA PAg oTNV TTapdypa@o 2.1 1o Tévw.

Avo@opikd pe TNV evBdppuvon TwV @QOITNTWY WOTE VA XPNOCIUOTIOIOUV TIC UTINPECIEC TNC

BiBAI0BAKNG

3.7. Encourage students to use library facilities. (p.16)

Evépyeieg KES College
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To KoAAéyio uioBetei Tnv eiofiynon tg EEA woTe va evBapplvovTal oI @oITnTEG 0T XPron Twv
utTNPEEoIWV TNG BIBAIOBAKNG. TauTtdxpova PEAETA TO OXEDIAOUS TwV UTTNPECIWY TNG BIBAIOBAKNG,
WOTE VA IKAVOTTOIEI 0TO PEYIoTO Babud Toug XproTeg TnG BIBAIOBNAKNG.

3.8. Encourage teachers to engage in wider research activity, perhaps dedicating time to facilitate
this. (p.16)
MapakaAw &€0Te TNV aTTdvTNOoT Yag oTnv Tapdaypago 1.5.

Avo@opIKA Pe TN OuvaTOTNTA AVATITUENC TTPAYUATIKOU £TTAVYEAUATIKOU TTEPIBAAAOVTOC

3.9. Explore the possibility of developing realistic working environments (e.g. public restaurant) to
provide a real-time service opportunity for chefs and front-of-house (food service)/hospitality
students with real (internal/external paying) customers. (p.16)

Evépyeieg KES College

Metd Tn oUoTtaon TN EmtpotAg, 10 KoAAéyio €xel 1dn pubuioel €I0IKO XWPO €0TIOONG YIA TIG
avaykeg Tou lMpoypdupaTtog e okotrd Tn dnuioupyia peaMoTIKOU €pyaciakoU TTEPIBAAAOVTOG
WOTE VA TTAPEXETAI XPOVOG YIa evaoXOAnon UE TO ETTAYYEAUQ OE TTPAYUATIKEG OUVONKEG.

Avagopiké pe TIC eionynoeic tnG EEA via va 1TpooTeBouv BepaTikEC evOTNTEC OE UQIOTAUEVA
YabnuaTa TToU va agopoUV OUYKEKPIUEVEC TTPOTEIVOUEVEC EVVOIEC (TTX QEIpOpia, avaTrTuén véou
TTPOIOVTOC, afloAdynon YEOW TWV aIoBACEWV).

3.10.Curriculum development suggestions to consider in the inclusion of existing courses:

i. Sustainability (waste, purchasing, seasonality, ethical trading, etc.)
ii. New product development
iii. Sensory evaluation (p.17)

Evépyeieg KES College

To Tunua Zxediaopou kal Avatrtugng MNMpoypappdaTwy ZIToudwy o€ avTatrokpion TNG TTPOTPOTTAG
™G EEA TTpoxwpnoe oTIG TTapaKATW EVEPYEIEG:

Q. 210 £EAUNVO 4 Kail OTIG OUO ETTIKEVTPWOEIG TOU [poypduuaTtog, TTpooTéBNKE VEO uABNUa e TiITAO
«AvaTtrTugn véwv Mpoidvtwyv Alatpo@ric» kai Kwdiké CBPA 371.

Auté ptTopei va diammoTwBel amd tnv Tpotromoinuévn dour) Tou MpoypduuaTog n oTroia
TTapouaialeTal o1o «lMapdptnua 1».

B. MpooBrKn BeuaTiKwy EVOTATWY TTOU apopolV TN BePaTIKr evoTnTa “AgIPopia” OTO UPICTAUEVO
padnua “Yyieiviy Tpo@iywyv kai MepiBaAAov” kal kwdiké CBPA 216.

210 «[Mapdptnua 3» PBpiokovtal OAa Ta AvOAUTIKG [1poypAuUATA EVOWHATWVOVTAG TIG
TPOTTOTTOINCEIG TTOU £yIvav.

y. MpooBnkn BeuaTikwyv EVOTATWY TTOU aQOpPOoUV Tn Bepatikh evotnTta «AgIoOAOYyNoN HECW TwV
aio0noewvy» ota padnuata “MpakTikg Mayeipikh 1V” ye Kwdikd PRCT217 kai “ZaxapoTrAaoTIKA
" pe KwdIKG CBPA 273.

210 «[lMapdptnua 3» PBpiokovtal OAa Ta AvVOAUTIKG [1poypAduuaTa EVOWUATWVOVTAG TIG
TPOTTOTTOINCEIG TTOU £yIvav.
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Avaopopiké pe Tnv avaBewpnon 1ng BifAioypagiac ota Eyxeipidia Tou AidakTIKoU MpoowITikou
3.11.To update references in teaching notes — e.g. the course in ‘Health and Safety’ (p.17)

Evépyeieg KES College

AvaBewpnBnke n BipAioypagia oe Eyxelpidia Tou AidakTiKoU NMpoowTTiKoU.

Mapakdrw onueiwvovTal TTapadeiyuara pabnudrwy ota oTToia avabBewphdnke n BiBAioypagia:
-Yyeia kar Ac@dAsia

-Yyieivil Tpo@ipwv kai MepiBadAAov

-EmrayyeApatikd MabnuaTika

-ZaxapotTAaoTIKA |

-ZepBipiopa Tpogipwy kai MoTtwy

- Opydvwon Mikpnig Emixeipnong/AptolaxapoTrAaaTeEio

Avo@opiké pe TNV ouoTtaon TnG EmMTPOTIAG vIa TTPO0ONKN TNG ETTIKEVIPWONG OTOV _KOTAANKTIKO
TiTAO OTTOUdWV

3.12. To include the specific pathway/concentration/direction on the final diploma (certificate).
(p.17)

Evépyeieg KES College

EipaoTe diateBeipévor va akohoubrioouue Tnv eioiynon tng EEA oxeTiké pe tnv TpoacOnkn 1ng
EMKEVTPWONG Tou TMPoypAUPATOG OTOV KATOANKTIKO TiTAO OTTOUdWY, OUWG OVAPEVOUUE TN
atmrogacn Tou opéa ALTLAE yia TIg evépyeleg pag, Adyw TTaAaidtepng odnyiag Tou YT n otroia
avéQepe OTI dev Ba avaypd@ETal N ETTIKEVTPWOT OTOV KATAANKTIKG TITAO OTTOUBWV. ZUUQWVA UE
TNV MO TTAVW odnyia, N MMKEVTPWOTN avaypa@eTal JOVO OTO TTICTOTTOINTIKG OTTOUdWV Kal X1 OTOV
KATAANKTIKO TITAO.

3.13 The final project is delivered / covered theoretically (via literature/internet/library searches).
It is suggested to considered practical applications and approaches to the project to make this
more inspiring and engaging to students. By applying this approach, it may be possible to increase
the ECTS credits in place of some theoretical material (p.17)

Evépyeieg KES College

Me Baon Tnv eioniynon g EEA va €xel Mo TTpakTikh €pappoyr 10 pdbnua «PROJ312
ArrAwpaTikr) Epyacia», kal avayvwpifovrag Tn oroudaidTnTa Tou JaBrRuaTtog autou KUpiwg oTa
EmrayyeApatiké Mpoypdupata Z1Toudwyv, TTPoXwpPnoaue otnv dlacUveeon ToOU YE TNV TTPAKTIKN
KatapTion Twv @oirntwy. To pdénua «PROJ312 ArmmAwuartikr) Epyacia» petatpémerar amd
“BewpnTIKG”, 0€ “BewpnTIKG KAl EpyacTNPIOKG”, CUVOEOVTAG TO AUECT WE TO TTPAKTIKG HABnua TTou
eival oTo id10 €¢aunvo kai £xel TiTAo « CBPA353 AieBvrig Koudiva kai Néeg Taoeig lI» [eTikévTpwaon
MaoTtpovouikég Téxveg] kal To padnua « CBPA352 AptolaxapottAacTikr] AvwTtépou ETTimTédou I»
[emkévTpwaon ApToTTolia/ ZaxapottAaoTikr]. Me Baon autr Tnv TPOTTOTTOINGN, OI POITNTEG Ba gival
o€ 6€an va ouyypd@ouv TNV AITTAWMATIKA £pYacia TOUG EUTTVEUGUEVOI ATTO TNV EPYACTNPIAKK TOUG
KATAapTIoON Kal JAAIoTO TTPOKEITAI YIO JIa eUTTEIpia N oTToia Ba eival dueca ouvoedepévn WE TN
BepaTikn TTEPIOXN TTOU £X0UV £TMIAECEL. MEéoa aTrd auTh Tnv cuvlTTapén TNG BewpnTIKAG YVWoNg UE
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TNV TTPAKTIKI €QApPoyn, o1 oITNTEG Ba gival o€ BEoN va EQapPOCoUV TIG BEWPNTIKES YVWOEIG TTOU
ATTéKTNOAV O£ OUVOUAOHS HE TIG BEEIOTNTEG TTOU KOTAKTABNKAV OTn SIAPKEIQ TWV BIAAEEEWV Kal
TWV £PYOOTNPIWV.

Me Tnv e@apuoyr auTig TNG TTPOCEYYIONG TTPOXWPACANE OTNV aUENON TWV TTICTWTIKWY HOVAdWY
ECTS yia 10 pédbnua «PR0OJ312 ArmmAwpaTikr) Epyacio» atmo 5 ECTS oe 6 ECTS kai 011G 800
ETTIKEVTPWOEIG, pUBNICOVTOG avaAoya TIG TTIOTWTIKEG HOVADES TwWV Pabnudtwy « CBPA352 AigBviig
Koudiva kai Nésg Taoeig lI» [emkévipwon MaoTpovouikég Téxveg] kal To pddnua «CBPA352
AptolaxapotTAacTik AvwTépou ETimTédou II» [emikévipwaon ApToTrolia/ ZaxapoTrAaaTIKA].
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4. AITIOAOIMHZEIZ APIOGMHTIKQN AZIOAOIMHZEQN

2nueio 1.1.2 (p.21)

4.1. However, in the kitchen practical, space was very tight and students struggled to find
sufficient space to work in. Nine (9) students worked around one central island space.
Kitchen laboratories range from 31 to 35 square metres. (p.21)

Evépyeieg KES College
MapakaAw BAETTETE TNV ATTAVTNON MAG OTNV TTAPAypago 2.8.

2nueio 1.1.5 — (p.22)

4.2. This appears to be effective with the use of the e-platform — Moodle. Communication
is effective and immediate during and following classes with examples of immediate
feedback. However, a formal communication policy was not available. (p.22)

Evépyeieg KES College

Kara tnv evnuépwon Twv VEWV QOITNTWYV, VYIiVETOl evnuéPWON TOUG yid TOV TPOTTO
ETTIKOIVWVIAG TOUG PE TOUG BIOACKOVTEG KAl TOUG OUHBOUAOUG KaBNynTEG, TOOO TTPOPOPIKA
000 Kal ypatrTd.

4.3. (1.1.7) Student support is carried out by program coordinators who also act as
academic advisors and mentors. Additionally, support is provided through the Student
Welfare Department and the e-platform (Moodle) across a wide variety of platforms.
However, a written procedure was not available. (p.22)

Evépyeieg KES College

Kard tnv eBdoudda £viagng Twv @QoItnTwy Toug OiveETal YPATITWGS EVIUTIO TTOU QVOQEPETQI
OUYKEKTPIMEVEG WPEG YPAPEIOU TWV OUVIOVIOTWV Kol Twv MPeviopwv. OI wWpPeg auTég
avaKolvwvovTal Kal éow tou MOODLE .

4.4.(1.2.5) However, theory teaching could be more dynamic, student-led and active, with
mixed activities to support students who require further guidance as well as stretch,
challenge and differentiation. (p.24)

Evépyeieg KES College

Avagopikd pe Tnv eiorynon tng EEA 1o KoAAyio dlopyavwvel oepivapia JEow TN EKTTaideuTikou
N€IToUpyoU HE OKOTTO VO TOVIOEl OUYKEKPIMEVEG MEBOBOUG BewpnTikKAG BIdAOKAAIAG TTOU
eQapudlovTal OE ETTAYYEAUATIKA TTPOYPAUUATA, KAl O OTTOIEG VO 0dNYOUV OE QTTOTEAECUATIK
oidaokahia. H  Ekmaideutikdg  Acitoupydg,  peTagy AAAwv  avoAluel pia oipd
MEBOSWV/SpacTnpIoTATWY (opadocouvepyaTikr HEB0BOG, digpeuvnTiKA PEBODOG, uTTOdNON POAWY
(Role play) yia Tnv evioxuon tng BewpnTiKAG Kupiwg O10a0KaAiag. ATTOTEAEONO QUTWV TWV
EVEPYNTIKWY €pyaAgiwv oTn dIdacKaAia gival n PEYIOTOTTOINGN TOU KIVATEOU, N avAaTTTUgn Twv
OTOMIKWY EVOIAQPEPOVTWY KOl KUPIWG N TTpowbnaon TnG QUTEVEPYEIOG Kal TNG TTPWTOROUAIOG.
2TOX0G €ival TO OIBAKTIKG TTPOCWTTIKG VA UIOBETACEI AUTEG TIG HEBOBOUG WATE 01 POITNTES VA Eival
EVEPYOI OTNV TAEN.
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4.5. (1.2.7)Teaching material could be improved/updated, taking into account more
modern bibliographies. As a potential tool to avoid plagiarism, students could be asked
to place references within the text, rather than only at the end in the bibliography.

(p.24)

Evépyeieg KES College
H ouoTtaon 1ng EEA yia mpooBnikn avagopwy o€ BiIBAIoypagicg o€ OAn Tnv €KTACT) TOU KEIPEVOU
Kal 01 HOvo 0TO TEAOG, UIOBETEITAI yIa OKOTTOUG TTEPIOPICOU TNG AOYOKAOTTAG.

4.6. (2.3.1)Although questionnaires are used to survey the views of students, the findings
from the survey are not shared with the wider staff in a timely manner. It is recommended
that the processes and findings/results from quality assurance systems should be made
more transparent and open (p.30) .

Evépyeieg KES College
MapakaAw BAETTETE TNV TTAPAYPAPO 2.2 TTIo TTAVW.

4.7.(2.3.3) Data does not appear to be presented in detail at program level, making
guality assurance and improvement targets difficult to set and measure. (p.30)

Evépyeieg KES College
MapakaAw BAETETE TTAPAYPAPO 3.2 TTIO TTAVW

4.8. (2.4.1 )There is reference made to clear procedures but these have not been
submitted in writing for the EEC (p.31) .

Evépyeieg KES College

210 KES College utrdpxouv cageic diadikaoieg yia Tn AQWn ammoQAcEwy AvVOQOPIKA HE TN
onuioupyia véwv TTPOYPANPATWY aTToudwyv. ATro Tov ZeTrréuPpio 2018 Acitoupyei aTo KoAAEyio
Emtpotrr) Akadnuaikng AvaTtugng, n otroia UTToRBAAAEI elonyACEIS TTPOG TOo AlEuBuvTr|, 0 OTT0I0G
oTn ouvéxela Tig TTpowlei TTpog AloiknTiké ZupBouAio Tng I1diokTATPIoG ETaipeiag. O1 eionynoeig
mepIAaUPBAvouy Kal dAAa akadnuaikd BEuata, TEpa atrd Tn dnuioupyia VEWV TTPOYPAUNATWY
OTTOUdWV.

Avagopikd pe mn dnuioupyia véou lMpoypduuarog otroudwy, BeTIK atré@acn AauBAaveTal YETA
ato £peuva yia Tn BIWCIPOTATA TOU TTPOYPAUKATOS Kal TO 0@eA0G TNG Kolvwviag kal TnG ayopdg
gepyaciag amd tnv UTTapgr Tou. 2Tn CUVEXEIQ, JE Tn BorBeia atOuwy TTou £X0UV €CEIBIKEUPEVN
yvwon yupw atrd TO AVTIKEIUEVO TOU VEOU TTPOYPAMUMOTOG SIEPEUVWVTAI Ol ATTQITHOEIG TOU
TTPOYPAUUATOG O€ avOpWTTIVO SUVAUIKO KOl O€ UTTOOOUEG.

OTtav kat” apxfyv armo@acioTei n dnuioupyia véou TTPOYPAPMATOS , TOTE TO BEPA TTAPATTEUTTETAI
otnv Akadnuaik ETITPOTIA, n OTToia 0€ CUVEPYATia PE TOV GUVTOVIOTH) TOU TTPOYPAUMOTOG, Ta
MEAN TOu OISAKTIKOU TTPOCWTTIKOU Kal TO Tunua Zxediacpou kai Avatrtuéng Mpoypappdrwy
2TToudwy, £TOINACOUV TRV AITNON YIa Th dnuioupyia Tou VEOU TTPOYPAUMATOG, OTA TTAQICIO TNG
NouoBeoiag kai oUpewva pe TIG odnyieg Tou Popéa ALIMAE. H eropacia tng aitnong
TTPAYUATOTTOIEITAI KATW aTTd TNV €TTOTITEIR TNG ETMTPOTTAG ECWTEpPIKAG MNoi1dTnTaC.

Ooov agopd oTn diaxeipion Tou MpoypduuaTog, auTr) TTPAYMATOTTOIEITAI HETA OTTO TIG DOPEG TOU
KoAAgyiou: YTrépxel ZuvtovioTrg yia To K&Be Mpdypauua Zmmoudwy, 0 OTT0I0G ava@EépeTal OTOV
evikd ZuvTtovioTr). O Y1relBuvog yia Ta AKadnpaikd OéuaTa €xel Tn euBuvn TNG akadnuaik& opOnig
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AgIToupyiag Twv TTPOYPANPATWY OTToUdWYV, KATW aTTd TNV €TTOTITEIa TNG AleUBuvong Kal uéoa oTa
TAdiola Tou Ecwrtepikou Kavoviopou Tou KoAAegyiou.

Ta péAn Tou BIBOKTIKOU TTPOCWTTIKOU CUMMETEXOUV evepyd oTn Oladikagia avaBewpnong Twv
TTPOYPAPUATWY OTTOUdWYV, HE EI0NYNOEIG TIG OTToiEC UTTORBAAAOUY TTPOG TOUG GUVTOVIOTEG KATA TIG
OUVAVTAOEIG TTOU £Xouv Jadi.

O1 @oItnTég, HEow €pWTNUATOAOYiWV Ta OTToIa CUUTTANPWVOUV O KABE €CAUNVO EKPEPOUV
QTTOYEIG YIa TO OISAKTIKO TTPOCWTTIKG Kal TA TTPOYPAUMATA OTTOUdWV.

4.9. (2.4.3) It is not sufficiently evident how management communicates clearly with the internal
guality committee. (p.32)

Evépyeieg KES College
H Emrtpom EcwTtepikAg MoidtnTag tnpei MpakTikéd yia kGBe cuvedpia TNG, T OTTOI KOIVOTTOIE
oTn Aloiknon Tou KoAAgyiou.

4.10. (2.4.7) Evidence suggest that the qualitative nature of feedback is lost when
students complete questionnaires electronically. The advantage to this format, however,
is the speed of turnaround for analysis. More constructive comments are typically
provided when students complete hand-written questionnaires, but the collation time and
analysis is slowed down significantly. (p.32)

Evépyeieg KES College

MapakaAoupe BAETTETE TNV ATTAVTNON JOG OTNV TTAPAYPAPO 2.2 TTIO TTAVW.

4.11. (3.1.8.) Although the engagement of academic teaching and administrative personnel is
evident, the participation of students remains unclear and needs to be further justified.

Evépyeieg KES College
MapakaAw BAETTETE TTAPAYPAPO 2.6 TTIO TTAVW.

4.12. (4.2.3) Generally, facilities are of high quality, however, the practical laboratories are
relatively small restricting the personal workspace for each student. (p.37)

Evépyeieg KES College
MapakaAw BAETTETE TTAPAYPAPO 2.8 TTIO TTAVW.
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5. KATAAHKTIKA ZXOAIA KAI EIZHMHZEIZ THX EEA

.5.1. However, theory teaching could be more dynamic, student-led and active, with mixed
activities to support students who require further guidance as well as stretch, challenge and
differentiation. .(p.42)

Evépyeieg KES College
MapakaAw BAETTETE TNV ATTAVTNON PHAG OTNV TTAPAYPAPO 4.4 TTI0 TTAVW.

5.2. Theory teaching currently outweighs practical and, considering the nature of the
program, this should be analyzed. Students specifically state a preference for practical
learning and teachers in surveys also identified this preference.(p.42)

Evépyeieg KES College
MapakaAw BAETTETE TNV ATTAVTNON YOG OTNV TTAPAYPAPo 3.4 TTIo TTAvw.

5.3. In addition, the EEC suggests that the department should allocate some staff development
time to examine ways in which to make theoretical learning more active and student driven to fully
engage students in the teaching and learning process. .(p.42)

Evépyeieg KES College
MapakaAw BAETTETE TNV ATTAVTNON PAG OTNV TTAPAYPAPO 4.4 TTI0 TTAVW.

5.4.Topics that could be included within existing courses include new product
development, sensory evaluation, further internationalization and issues
considering sustainability.(p.42)

Evépyeieg KES College
MapakaAw BAETTETE TNV aTTAVTNON Hag oTnyv TTapdypago 3.10 1o Tavw.

5.5. Resources are of good quality and are current and fit for purpose. Physical space in
the kitchen laboratories is restrictive and therefore it is recommended that student
numbers are limited (e.g. 12 students split into 2 groups of 6) in order to provide them
with sufficient personal space in which to develop practical skills and techniques. .(p.42)

Evépyeieg KES College
MapakaAw BAETTETE TTAPAYPOQPO 2.8.

5.6 The EEC suggests that policies for all quality assurance related matters should be
formalized/documented, and once approved be made transparent to all stakeholders.(p.42)

Evépyeieg KES College
AkoAouBoUlE TTIOTA TN OXETIKA VOUOBeoia Kal TIG KATEUBUVTHPIEG YPOUUES via TN Alao@dAion

TroI0ITNTag oTNV AvwTepn Ekmmaideuon. H AeTrTopepAg Kataypa®r OAwv Twv dIadIkaciwy yia Td
d1d@opa Bépata dlacPaliong TToI0TNTAG BpiokovTal o€ EEENIEN.
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5.7. The possibility to explore the development of a realistic working environment, such
as a training restaurant, would provide an additional and highly valued experience

for students, linking operations from the kitchen, food service and hospitality
management. This would also provide exposure to working with the general public, an
additional potential source of income and a link with the wider hospitality industry in
Cyprus.

Evépyeieg KES College

MapakaAw BAETTETE TTAPAYpPOPOo 3.9
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NAPAPTHMA “1”
Tpotrotroinuévn Aopun MNpoypduparog “AigtBuvon MNaoTpovouikwy Texvwy, ApToTrolia Kal

ZaxapotmAaoTiky (3

‘ETn/180 ECTS, Avwrtepo AimAwpa )7,

FNaoTpovouikég TExveg

Emkévipwon oOTIg

ESdaunvo 1
) 5 ) Mepiodol Ap1Budg )
Totrog Ovopa Kwdikog ) MoTwTIKWV
A/A i i ) avd Movés
Ma@RpaTog Ma@RpaTog Ma@RuaTog . ovaowv
eBSopada (ECTS)
1. YToxpewTikd Yyeia kar Ao@aeia HESF102 2 4
2. YTToXpewTIKO EtmayyeApaTikad AyyAika ENGL127 2 4
3. YTTOXPEWTIKO EmayyeApaTikd MaBnuoTikd MATH106 2 4
4, YToxpewTikd 2epPipiopa Tpogiuywv kai Motwv CBPA149 2 3
5. YToxpewTikd Otwpia Mayelpikng | CBPA150 2 4
6. YToxpewTikd MpakTikA MayelpikAg | PRCT102 5 6
) Texvikég
! YTIOXPEWTIKG AptoTroliag/ZaxapoTrAaoTIKAG | CBPALS] 4 >
Zgvolo 19 30
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NMAPAPTHMA “1”

Tpotrotroinuévn Aopun Npoypduparog “AigtBuvon NaoTpovouikwy Texvwy, ApToTrolia Kal

ZaxapotmrAaoTiky (3

‘ETn/180 ECTS, Avwrtepo AimAwpa )7,

MNaoTpovouikég TéExveg (ouvéxeia)

Emkévipwon oOTIg

E§aunvo 2
. 5 ) Mepiodol Ap1Budg )
Tuotrog Ovoua Kwdikog ) MoTWTIKWV
A/A i i ) avd Movés
Ma@RuaTog Ma@RuaTog Ma@RuaTtog : ovaowv
ERSouada (ECTS)
1. | Yroypewnko | S@OPHOYN HAEKTPOVIKWV | -\ 1p 136 2 3
YtoAoyioTwy oTn FacTpovopia
2. YTTOXPEWTIKO ATI'OGI']KEUIOI'] kar - Awmpnon CBPA117 2 4
MpounBeiwv
3. YToxpewTikd EmayyeApaTik Ztadiodpopia CARE 100 2 4
4 YToxpewTikd EIOGYUJY[] otn KAaoolkf TaAAIkA CBPA121 2 3
KoucCiva
5. YToxpewTikd Otwpia Mayeipikng Il CBPA157 1 2
6. YTTOXPEWTIKO MpakTikr) Mayeipikng Il PRCT105 5 6
. TexVIKEG
! YTIOXPEWTIKG Aptotroliag/ZaxapotrAaoTikAg Il CBPALSS 3 4
8. YTTOXPEWTIKO MpakTikr) Aoknon | SUPL101 - 4
Z0voAo 17 30
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NMAPAPTHMA “1”

Tpotrotroinuévn Aopun Npoypduparog “AigtBuvon MNaoTpovouikwy Texvwy, ApToTrolia Kal

ZaxapotmrAaoTiky (3

‘ETn/180 ECTS, Avwrtepo AimAwpa )7,

MNaoTpovouikég TéExveg (ouvéxeia)

Emkévipwon oOTIg

E§daunvo 3
. 5 ) Mepiodol Ap1Budg )
Tuotrog Ovoua Kwdikog ) MoTWTIKWV
A/A i i ) avd Movés
Ma@RuaTog Ma@RuaTog Ma@RuaTtog : ovaowv
ERSouada (ECTS)
1. YToxpewTikd YyieivA Tpogiuwv kai MepiBdAlov | CBPA219 2 4
2. | Ymoypewrike | CAEVXOS, KooToAGynon kat Ayopd | pp s 50q 2 4
Tpogipwy
3. YTTOXPEWTIKO Aiatpon kai AlaitoAoyia CBPA259 2 4
4, YToxpewTikd Baoikég Apxég Aloiknong MGMT200 2 4
5. | Yroypewnke | DlOXEipion - EKONAWOEWY KAt | im0 2 3
Zuvedpiwv
6. YTTOXPEWTIKO MpakTikr) Mayeipikng Il PRCT215 6 7
7. | Ymoypewnke | KUTPIOKn - Kougiva KAl cBPA260 3 4
laoTpovopia
Zuvolo 19 30
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NMAPAPTHMA “1”

Tpotrotroinuévn Aopun Npoypduparog “AigtBuvon MNaoTpovouikwy Texvwy, ApToTrolia Kal

ZaxapotmrAaoTiky (3

‘ETn/180 ECTS, Avwrtepo AimAwpa )7,

MNaoTpovouikég TéExveg (ouvéxeia)

Emkévipwon oOTIg

E§aunvo 4
. 5 ) Mepiodol Ap1Budg )
Tuotrog Ovoua Kwdikog ) MoTWTIKWV
A/A . . . avd Movdd
Ma@nuarog Ma@nuarog Ma6énuarog ) ovadwyv
ERSouada (ECTS)

1. | Yroypewnks | ZXEQIOHOS - Kal - ZUvVINPNON | ~ppases 2 3
Emoimotikwv Movadwv

2. YTTOXPEWTIKO APXEG Opyollvwor]glml Aaxeipiong CBOA263 2 4
Emoimotikwv Movadwv
2xedIaouog Kal Avattugn

3. YToxpewTikd EdeopaTtoloyiou Tpogiywv kal | CBPA264 2 4
Motwv

4. YTTOXPEWTIKO AVG'ITTUtﬁ’r] Neéwv Mpoidvrwy CBPA271 3 3
Alatpo@ng

5. YToxpewTikd Acgiwoeig kal Tpogodoaia CBPA266 2 3

6. YTTOXPEWTIKO MpakTikr) Mayeipikng IV PRCT217 5 5

7. YTTOXPEWTIKO Eloaywy,r] omy Ku1Tp|'qu] CBPA272 4 4
ApToTrolia kal ZaxapoTrAaoTIKA

8. YTToxXpewTiKO MpakTikr Aoknon Il SUPL202 - 4

ZUvoAo 20 30
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Tpotmromroinpévn Aopn Mpoypduparog “AicuBuvon NaoTpovouikwy Texvwyv, ApTOTTolia K

ZaxapotmrAaoTik (3

‘ETn/180 ECTS, Avwrepo AimAwpa )7,

FNaoTpovouikég TExveg (ouvéxela)

Emkévipwon oOTIg

ESaunvo 5
) 5 ) Mepiodol Ap1Bu6g )
Totrog Ovopa Kwdikog ) MoTwTIKWV
A/A i i ) avd Movés
Ma@RuaTog Ma@RpaTog MaéRuartog . ovaowv
eBSouada (ECTS)
1 YToxpewTikd Eup({mmKn Nopoesgla Kal HESE301 2 4
Ac@dAcia Twv Tpogipwyv
2. YTToXpewTIKO Eioaywyr ota Oikovopikd ECON300 2 4
3. YToxpewTikd Apxég MapKeTIvyK MRKT303 2 4
4. | Yroypewrike | APXES Xpnuarooikovopikis ACCT307 2 4
NoYI0TIKAG yia ETIOoImoTIKEG TEXVEG
5. YTTOXPEWTIKO Mopiakn kai YBpidikry Kouliva CBPA344 3 4
6. YToxpewTikd Aigbvng Koudiva kal Néeg Taoeig | CBPA345 5 6
7. YToxpewTikd MeBodoAoyia TnG Epeuvag PRCT318 2 4
Zdgvolo 18 30
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Tpotmromroinpévn Aopn Mpoypduparog “AicuBuvon NaoTpovouikwy Texvwyv, ApTOTTolia K

ZaxapotmrAaoTik (3

‘ETn/180 ECTS, Avwrepo AimAwpa )7,

FNaoTpovouikég TExveg (ouvéxela)

Emkévipwon oOTIg

E&daunvo 6
. 5 ) Mepiodol Ap1Buog )
Tuotrog Ovoua Kwdikog ) MoTWTIKWV
A/A . . ) avd Movdd
Ma@nuarog Ma@nuarog MabnRuaTog ) ovadwyv
eBSopada (ECTS)
1 YToxpewTikd /\£|Toupy|Ka Kal AvTIOEEIOWTIKG CBPA347 5 4
Tpooiua
2. YTToXpewTIKO AlaTpoer] kair KouAtoupa CBPA348 2 4
3. YTTOXPEWTIKO Aioiknon AvBpwTrivou Auvapikou HRMG303 2 4
4, YToxpewTikd 2UpTTEPIPOPA KaTtavaAwTh MRKT306 2 4
5, YToxpewTikd I'Ia’pcxywyn Tpogipwyv oe MeydAn CBPA323 2 3
KAipoka
6. YTTOXPEWTIKO AigBviig Kougiva kai Néeg Taoeig Il | CBPA353 5 5
7. YToxpewTikd ArrAwpaTiki Epyacia PROJ312 2 6
ZUvoAo 17 30
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NMAPAPTHMA “1”

Tpotrotroinuévn Aopun Npoypduparog “AigtBuvon MNaoTpovouikwy Texvwy, ApToTrolia Kal
ZaxapotrAaoTiki (3 'ETn/180 ECTS, Avwrepo AiTAwpa )”, ETiIkéEvipwon otnv ApToTtroia
Kol ZaXoapoTrAAOTIKA (OUVEXEIQ)

E§daunvo 1
. 5 ) Mepiodol Ap1Budg )
Tuotrog Ovoua Kwdikog ) MoTWTIKWV
A/A i i ) avd Movés
Ma@RuaTog Ma@RuaTog Ma@RuaTtog : ovaowv
eRSopdda (ECTS)
1. YToxpewTikd Yyeia kar Ao@aeia HESF102 2 4
2. YToxpewTikd EtmayyeAparikd AyyAikd ENGL127 2 4
3. YToxpewTikd EmayyeApaTikd Mabnuatikd MATH106 2 4
4. YTTOXPEWTIKO ZepBipiopa Tpogipwy kai Motwv | CBPA149 2 3
5. YTTOXPEWTIKO Oewpia ApToTroiiag | CBPA152 2 4
6. YToxpewTikd MpakTikA ApToTroliag | PRCT103 4 6
7. YToxpewTikd Baoikég Apxég Mayelpikig | CBPA153 4 5
Zgvolo 18 30
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NMAPAPTHMA “1”

Tpotrotroinuévn Aopun Npoypduparog “AigtBuvon MNaoTpovouikwy Texvwy, ApToTrolia Kal
ZaxapotrAaoTiKi (3 'ETn/180 ECTS, Avwrepo AiTAwpa )”, ETiIKEVIpwon otnv ApToTtroia
Kol ZaXoapoTrAAOTIKA (OUVEXEIQ)

E§aunvo 2
) 5 ) Mepiodol Ap1Budg )
Tumog Ovoua Kwdikég ) MoTwTIKWV
A/A i i ) avd Movéd
Ma@Auarog Ma@RAuarog Ma@ruarog : ovaowv
EBSouada (ECTS)
. Epappoyn HAekTpOVIKWV
1. YTTOXPEWTIKO . . COMP136 2 3
YmoAoyioTwyv otnv FacTtpovopia
2. YTTOXPEWTIKO ATrOGr]Ksugr] kar Awmpnon CBPA117 2 4
MpounBeiwv
3. YToxpewTikd EmayyeApaTik Ztradiodpopia CARE100 2 4
4. YTTOXPEWTIKO MpakTikr) AptoTroliag Il CBPA154 3 4
5. YTTOXpEWTIKO ZaxapoTrAaoTIKn | CBPA155 6 7
6. YTTOXPEWTIKO Baoikég Apxég Mayeipikig I CBPA156 3 4
7. YToxpewTikd MpakTikh Aoknon | SUPL101 - 4
ZUvoAo 18 30
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NMAPAPTHMA “1”

Tpotrotroinuévn Aopun Npoypduparog “AigtBuvon MNaoTpovouikwy Texvwy, ApToTrolia Kal
ZaxapotrAaoTiki (3 'ETn/180 ECTS, Avwrepo AiTAwpa )”, ETIKEVIpwon oTtnv ApToTtroia
Kol ZaXoapoTrAAOTIKA (OUVEXEIQ)

E§daunvo 3
. 5 ) Mepiodol Ap1Budg )
Tuotrog Ovoua Kwdikog ) MoTWTIKWV
A/A i i ) avd Movés
Ma@nuarog Ma@nuarog Ma6énuarog ) ovadwyv
ERSouada (ECTS)
1. YToxpewTikd YyieivA Tpogiuwv kai MepiBdAlov | CBPA219 2 4
2. | Ymoypewnko | CAEVXOS, KooToAGYNON Kat Ayopa | oy ogg 2 4
Tpogipwy
3. YTTOXPEWTIKO Aiatpon kai AlaitoAoyia CBPA259 2 4
4. | Yroxpewriks | DOXeipon - EKAMALOEWY. KAl | o0 2 3
2uvedpiwv
5. YToxpewTikd Baoikég Apxég Aloiknong MGMT200 2 4
6. YTTOXPEWTIKO ZaxapotrAaoTikA Il CBPA261 5 6
7. YTTOXPEWTIKO ApTtookeudaopata — Aibvr) Ywuid | CBPA206 4 5
ZUvoAo 19 30
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NMAPAPTHMA “1”

Tpotrotroinuévn Aopun Npoypduparog “AigtBuvon MNaoTpovouikwy Texvwy, ApToTrolia Kal
ZaxapotrAaoTiki (3 'ETn/180 ECTS, Avwrepo AiTAwpa )”, ETiIkéEvipwon otnv ApToTtroia
Kol ZaXoapoTrAAOTIKA (OUvEXEID)

E§aunvo 4
. 5 ) Mepiodol Ap1Budg )
AA Tuotrog Ovoua Kwdikog avé MoTWTIKWV
\% L
Ma@RuaTog Ma@RuaTog Ma@RuaTtog : Movadwyv
ERSouada (ECTS)
1. | Yroypewnks | ZXEQIOHOS - Kal - ZUvVINPNON | ~ppases 2 3
Emoimotikwv Movadwv
2. YTTOXPEWTIKO APXEG Opyo'(vwor]glml Aaxeipiong CBPA263 2 4
Emoimotikwv Movadwv
3. | Ymoxpewnks | AvVaTUEn - Newv Tlpoioviwv | opp 574 3 3
AloTpoeng
4. YTTOXPEWTIKO ZaxapotrhaoTikA 1l CBPA273 7 8
5. | Yroxpewnks | DOKOOHNTKN - Téxvn - OTV | nppasgg 2 3
ApTolaxapOoTTAACTIKA
6. | Ymoypewrko | KuTPIOKA - Apromolia KAl | pp s o6q 4 5
ZaxapoTTAaoTIKA
7. YTTOXPEWTIKO MpakTikr) Aoknon Il SUPL202 - 4
Zuvolo 20 30
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NAPAPTHMA “1”

Tpotrotroinuévn Aopun Npoypduparog “AigtBuvon MNaoTpovouikwy Texvwy, ApToTrolia Kal
ZaxapotrAaoTiki (3 'ETn/180 ECTS, Avwrepo AiTAwpa )”, ETiIkéEvipwon otnv ApToTtroia
Kol ZaXoapoTrAAOTIKA (OUVEXEIQ)

E¢dunvo 5
, i . ApiBuo6g
AIA TU"‘?G . . Kw6!Kog nap|0'60| NiloTWTIKWV
Ma®RipaTog Ovopa Maénparog Ma®rApaTog ava .
EpSopdda Movadwv
H (ECTS)
1. YTTOXPEWTIKO EupwTraikr) NopoBeaoia ka HESF301 2 4
Ac@dAcia Twv Tpogipwyv
2. YTOXPEWTKS | Eigaywyr oTa OIKOVORIKS ECON300 2 4
3. YToxpewTikd ApxEC MAPKETIVYK MRKT303 2 4
4, Ymoxpewniko | Opyévwan Mikpng Emmixeipnong /| 5 josaqyq 5 4
ApTolaxapotrAaaoTeio
. Apx£EG XpnNUATOOIKOVOUIKNG
5. YTOXPEWTIKG | AovioTikFiC yia ETNIOIIOTIKEG ACCT307 2 4
Téxveg
6. YTTOXPEWTIKO ApTOdaxapoTTAACTIKr AVWTEPOU CBPA346 5 6
Emmédou |
7. YTOXPEWTIKG | \Megodohoyia g Epeuvac PRCT318 2 4
Zuvolo 17 30
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NMAPAPTHMA “1”

Tpotrotroinuévn Aopun Npoypduparog “AigtBuvon MNaoTpovouikwy Texvwy, ApToTrolia Kal
ZaxapotrAaoTiki (3 'ETn/180 ECTS, Avwrepo AiTAwpa )”, ETiIkéEvipwon otnv ApToTtroia
Kol ZaXoapoTrAAOTIKA (OUVEXEIQ)

E&dunvo 6
, i Mepiodol ApiBuog .
ToTtrog . , Kwdikog L MoTWTIKWYV
AIA K Ovopa Mabnuparog . avd .
Ma@iuarog Ma@iuarog eBSopada Movdadwv
H (ECTS)
1. YToxpewTikd Ailatpo@r] kai KouAtoupa CBPA348 2 4
2. YTToXpewTIKO Aloiknon AvBpwtrivou Auvapikou | HRMG303 2 4
3. YTTOXpEWTIKO ZuuTrepipopd KartavaAwTn MRKT306 2 4
4. | Yroypewrke | APTOGAXAPATIAAOTIKA KAl BIBKN | g5 54 3 4
Alatpo@n
5. YTTOXpEWTIKO I'Ia’paywyr] Tpogipwy o€ MeyaAn CBPA323 2 3
KAipoka
6. | Ymoxpewnk | APTOSOXAPOTIAAOTIKA AVWTEPOU | pp a5, 5 5
Emimédou I
7. YTTOXPEWTIKO AimmAwpaTikr) Epyacia PROJ312 2 6
Zuvolo 18 30
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NMAPAPTHMA “2”

Aopn Mpoypdpparog “AiebBuvon MNaoTpovouikwyv Texvwv, Aptotrolia kai ZayxapotrAaoTiky (3 'ETn/180 ECTS, Avwrepo
AirAwpa ), 6TWG auTh KaTaTéBnke oTnv Aithon yia ASiloAéynon
KATANOMH MAOHMATQN ANA EEAMHNO - Emikévipwon oTig FaoTpovouikég TéXveg

Mepiodol Aidpkeia Ap1BLog Zovoho Ap1BL6g
TuTtrog - . Kwdikég P Pk eBOopadwv/ | TePI6dWV/ MoTwTIKWV
A/A . Ovopa MaBAiparog . avd Mep16dou - . . . .
Mabiparog Ma@ipuarog eBBopdda | (AeTrTd) aKadnuaiké | akadnuaikd Movdadwv
H gédunvo gédunvo (ECTS)
ESaunvo 1
1. YTTOXPEWTIKO Yyeia kai AopaAsia HESF102 2 55’ 14 28 4
2. YTTOXPEWTIKO EmayyeApaTiké AyyAiké ENGL127 2 55’ 14 28 4
3. YTTOXPEWTIKO EmayyeApatikéd MaBnuatiké MATH106 2 55’ 14 28 4
4. YTTOXPEWTIKO 2epBipioya Tpoiywv Kai MNotwyv CBPA149 2 55’ 14 28 3
5. YTTOXPEWTIKO Oewpia Mayeipikig | CBPA150 2 55’ 14 28 4
6. YTTOXPEWTIKO MpakTikr) Mayeipikng | PRCT102 5 55’ 14 70 6
. Texvikég ,
7. YTTOXPEWTIKO ApTOTIONAC/ZaXAPOTIAGGTIKFC | CBPA151 4 55 14 56 5
XUvolo 19 Xuvolo 30
ESaunvo 2
1. | Yroypewnke | CPAPHOVA HASKTOOVIKWV | )\ p 136 2 55' 14 28 3
YtoloyioTwy oTn FacTpovopia
2. | Ymoxpewriks | ATOOAKEUON - kai AIGTAPNGN | ~ppaqq7 2 55 14 28 4
MpounBeiwv
3. YToxpewTikd EtmayyeApaTik Ztadiodpopia CARE 100 2 55’ 14 28 4
4. | Ymoypewnke | E'90YWYn o™ KAAGGIKN TAMIKA | ~ppagoq 2 55 14 28 3
Kouliva
5. YTToxpewTikd Otwpia Mayeipikng Il CBPA157 1 55’ 14 14 2
6. YTTOXPEWTIKO MpakTikr) Mayeipikng Il PRCT105 5 55’ 14 70 6
. TexvikE ,
7. YTTOXPEWTIKO ApToTroliac/ZayapomAaoTikrc II CBPA158 3 55 14 42
8. YTTOXPEWTIKO MpakTikr) Aoknon | SUPL101 - 4
20voAo 17 20voAo 30
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KATANOMH MAOHMATQN ANA EEAMHNO - Emikévipwon oTig FaoTpovouikég Téxveg (Ouvéxeia)

Neoiodor AIGOKEIQ Ap10udg Zuvolo Ap10uodg
Tormog - . Kwdikog P Pk eBdopadwv/ | TePIoSwV/ MoTWTIKWV
AIA X Ovoua MabApuarog . avd Mep16dou gy ., .
Ma@nuarog Ma@nuarog £BBONGBA | (AETTTA) aKadnuaiké | akadnuaikd Movdadwv
H ggaunvo ggaunvo (ECTS)
E¢aunvo 3
1. YTTOXPEWTIKO Yyievr) Tpogipwv kai MepiBaAlov CBPA216 2 55’ 14 28 4
2. | Ymoxpewriké | EAEVXOS, KooToAGynan kai Ayopa | ~ppaong 2 55 14 28 4
Tpogiuwy
3. YTTOXPEWTIKO AlaTpo@r] kai AiaitoAoyia CBPA259 2 55’ 14 28 4
4. YTTOXPEWTIKO Baoikég Apxég Aloiknong MGMT200 2 55’ 14 28 4
5. | Ymoxpewnko | OXEPION - BKONAWGEWY KAl | ey irong 2 55 14 28 3
2uvedpiwv
6. YTTOXPEWTIKO MpakTikr) Mayeipikig Il PRCT215 6 55’ 14 84 7
7. YTTOXPEWTIKO Kutrpiakr) KouCiva kai "aoTpovopia CBPA260 3 55’ 14 42 4
X0voAo 19 ZuvolAo 30
Eaunvo 4
1. | Yroypewriks | ZXEOIAOHOS - KAl - 2WVTAPNON | ppasey 2 55’ 14 28 3
Emoimotikwv Movadwv
2. | Ymoxpewriks | APXES_Opyavwang  kai Alaxel- | ~p5ao63 2 55 14 28 4
piong EmoimoTtikwyv Movadwv
3. | Yroypewnko | ZXEOIOOHOS Kai AVATTUEN EBE- | pppog, 2 55 14 28 4
ouartoAoyiou Tpo@iuwy Kai MNotwyv
4, YTTOXPEWTIKO Tpoeiua kai AAKooAoUxa lNotd CBPA265 2 55’ 14 28 3
5. YTTOXPEWTIKO Aggiwoeig kal Tpogodoaia CBPA266 2 55’ 14 28 3
6. YTTOXPEWTIKO MpakTikry Mayeipikig IV PRCT216 4 55’ 14 56 5
7. | Ymoxpewriks | El0GYWyn - omv  KUTIpIOKA | nppa 57 3 55 14 42 4
AptoTrolia Kal ZaxapoTrAaoTIKA
8. YTTOXPEWTIKO MpakTikh Aoknon Il SUPL202 - 4
20voAo 17 Zuvolo 30
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KATANOMH MAOHMATQN ANA EEAMHNO - Emikévipwon oTig FaoTpovouikég Téxveg (Ouvéxeia)

. . Mepiodol Aidpkela Apleu({g ZOVO,AO Ap1Bucg .
AA TuTtrog ‘Ovoua Madr Kwdikég X Neo165 sBGopuaﬁovl Trsploaw_\_// MoTwTIKWV
Maénparo H nHaros Ma6nuarto ava Eprooou OKASNMAIKO | aKadSnuaAiko Movddwv
nHaros nHaros eBOopada | (Aerrra) aoni aoni
g§aunvo g§aunvo (ECTS)
E¢dunvo 5
1. | YmoypewTiké i”p‘f’m”‘” NopoBeaia kai HESF301 2 55’ 14 28 4
OQAAeIa TWV TPoPidwyv
2. YTTOXPEWTIKO Eioaywyn ota OIKovouikda ECON300 2 55’ 14 28 4
3. YTTOXPEWTIKO ApxEg MApPKETIVYK MRKT303 2 55’ 14 28 4
4. | Yroypewnko | AAPXES Xpnuatooikovopikig ACCT307 2 55 14 28 4
NAOYIOTIKAG yia ETTIOIMOTIKEG TEXVES

5. YTTOXPEWTIKO Mopiakn Kai YBp1dikA Koudiva CBPA344 3 55’ 14 42 4
6. YTTOXPEWTIKO Aigbvng Kouliva kal Néeg Taoeig | CBPA345 5 55’ 14 70 6
7. YTTOXPEWTIKO MeBodoAoyia TnG Epeuvag PRCT318 2 55’ 14 28 4

ZUvolo 18 ZUgvolo 30

Eaunvo 6
1. | Yroypewriks | NETOUPYIKG KaI AVTIOEEIBWTIKG CBPA347 2 55 14 28 4
Tpooiua

2. YTTOXpeWTIKO Alatpo@r] Kal KouAtoupa CBPA348 2 55’ 14 28 4
3. YTTOXPEWTIKO Aloiknon AvBpwTtivou Auvapikou HRMG303 2 55’ 14 28 4
4. YTTOXPEWTIKO 2uuTTEPIPopd KatavaAwTh MRKT306 2 55’ 14 28 4
5. YTTOXPEWTIKS E)‘\‘iﬁg\;‘;”” Tpogiuwy oe MeyaAn | cppa3o3 2 55’ 14 28 3
6. YTTOXPEWTIKO AigBviig Kouliva kai Néeg Taoeig Il | CBPA351 5 55’ 14 70 6
7. YTTOXPEWTIKO AimmAwpaTikr) Epyacia PROJ322 2 55’ 14 28 5

20voAo 17 20voAo 30
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KATANOMH MAOHMATQN ANA EEAMHNO -Emikévrpwon otnv AptoTtrolia Kal ZaXapoTrAaoTIKR (CUVEXEIQ)

. . Mepiodol Aidpkeia Apleu({g ZOVO,AO Ap1Buog .
AA TuTtrog ‘Ovoua Ma6r Kwdikég X Neo165 sBGopuaﬁovl Trsploaw_\_// MoTwTIKWV
Maénparo H nHaros Ma6nuarto ava Eprooou OKASNMAIKO | aKadSnuaAiko Movddwv
nHaros nHaros eBOopada | (Aerrra) aoni aoni
g§aunvo g§aunvo (ECTS)
Eaunvo 1

1. YTTOXPEWTIKO Yyeia kal AGQaAeia HESF102 2 55’ 14 28 4
2. YTTOXPEWTIKO EmayyeAuatiké AyyAikd ENGL127 2 55’ 14 28 4
3. YTTOXPEWTIKO EmayyeAyaTikd Mabnuatikd MATH106 2 55’ 14 28 4
4, YTTOXPEWTIKO 2epPipiopa Tpogiuywv kai Motwv CBPA149 2 55’ 14 28 3
5. YTTOXPEWTIKO Octwpia AprtoTroliag | CBPA152 2 55’ 14 28 4
6. YTTOXPEWTIKO MpakTikA ApToTroliag | PRCT103 4 55’ 14 56 6
7. YTTOXPEWTIKO Baoikég Apxég Mayelpikng | CBPA153 4 55’ 14 56 5

20voAo 18 20voAo 30

Eaunvo 2
1. | Yroxpewnks | E@OPHOVA HAEKTPOVIKWY | v \1p 36 2 55 14 28 3
YtoAoyioTwyv oTnv NaoTpovopia
2. | Yroypewnks | ATOONKeuon - kai - AlTENON | cppagq7 2 55 14 28 4
MpounBeiwv

3. YTTOXPEWTIKO EtmayyeApaTik Z1adiodpopia CARE100 2 55’ 14 28 4
4, YTTOXPEWTIKO MpakTik AptoTroliag Il CBPA154 3 55’ 14 42 4
5. YTTOXPEWTIKO ZayapotrAaoTikn | CBPA155 6 55’ 14 84 7
6. YTTOXPEWTIKO Baoikég Apxég Mayelpikig Il CBPA156 3 55’ 14 42 4
7. YTTOXPEWTIKO MpakTikh Acknon | SUPL101 - 4

20voAo 18 20voAo 30
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KATANOMH MAOHMATQN ANA EEAMHNO -Emikévrpwon otnv AptoTtrolia Kal ZaxapotrAaoTIKA (Cuvéxeia)

Neoiodor AIGOKEIQ Ap10udg Zuvolo Ap10uodg
Tormog - . Kwdikog P Pk eBdopadwv/ | TePIoSwV/ MoTWTIKWV
AIA X Ovoua MadApuarog . avd Mep16dou gy . .
Ma@nuarog Ma@nuarog £BBONGBA | (AETTTA) aKadnuaiké | akadnuaikd Movdadwv
H g§aunvo g§aunvo (ECTS)
ESaunvo 3
1. YTTOXPEWTIKO YyieivA Tpogiywy kai MepiBaAlov CBPA216 2 55’ 14 28 4
2. | Ymoxpewriko | SAEVXOS, KooTohoynan kat Ayopa | ~pppong 2 55’ 14 28 4
Tpo@igwy
3. YTTOXPEWTIKO Alatpo@n] kai AlaitoAoyia CBPA259 2 55’ 14 28 4
4. | Ymoypewnko | Daxeipon - EkOnAwoewv Kl sy o 2 55 14 28 3
2uvedpiwv
5. YTTOXPEWTIKO Baoikég Apxég Aloiknong MGMT200 2 55’ 14 28 4
6. YTTOXPEWTIKO ZayapotrAaoTikn Il CBPA261 5 55’ 14 70 6
7. YTTOXPEWTIKO Aptookeudaopata — Aiedvry Ywuid CBPA206 4 55’ 14 56 5
20voAo 19 Zuvolo 30
Eaunvo 4
1. | Yroxpewnks | ZXEOIOOMOS KAl - ZUVIAPNON | ~ppases 2 55’ 14 28 3
Emaoimotikwyv Movadwv
2. | Yroypewnks | APXES_Opyavwong kai AlXel | cppaogs 2 55’ 14 28 4
piong EmoimoTtikwyv Movadwv
3. YTTOXPEWTIKO Tpdoipa kai AAkooAouxa MNotd CBPA265 2 55’ 14 28 3
4. YTTOXPEWTIKO ZaxapotrAaoTikA 111 CBPA273 7 55’ 14 98 8
5. | Yroypewnko | DMOKOOHNTIKN TExvn TNV APTOGA- | ~ppaogg 2 55’ 14 28 3
XOPOTTAQOTIKA
6. | Yroxpewnko | LuTPlakn - Aprtomolia KAl | ~ppaogg 4 55' 14 56
ZayapOoTTAACTIKA
7. YTTOXPEWTIKO MpakTikh Aoknon Il SUPL202 - 4
20voAo 19 Zuvolo 30
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KATANOMH MAOHMATQN ANA EEAMHNO -Emikévrpwon otnv AptoTtrolia Kal ZaXapoTrAaoTIKA (CUVEXEIa)

Neoiodor AIGOKEI Ap10udg Zuvolo Ap10uodg
TuTtrog - . Kwdikég P Pt eBOopadwv/ | TePI6dWV/ MoTwTIKWV
AIA . Ovoua MadApuarog . avd Mep16dou gl . .
Ma@nuarog Ma@nuarog £BBONGBA | (AETTTA) aKadnuaiké | akadnuaikd Movdadwv
H g§aunvo g§aunvo (ECTS)
Egaunvo 5
1. | Yroypewrks | EuPWMaikn Nopobeaia ka HESF301 2 55’ 14 28 4
Ac@dAcia Twv Tpoigwv
2. YTTOXPEWTIKO Eioaywyn ota OIKovouikda ECON300 2 55’ 14 28 4
3. YTTOXPEWTIKO ApxEg MApPKETIVYK MRKT303 2 55’ 14 28 4
4, YTTOXPEWTIKO Opyavwon Mikpng Enixeipnong BUSS305 2 55’ 14 28 4
5. | Yroypewnko | AAPXES XPNUATOOIKOVOUIKNG AOYI- | ) 307 2 55 14 28 4
OTIKAG yia EmoimoTikég Téxveg
6. | Ymoxpewriké | APTOGUXAPOTIAAGTIKA AVWTEPOU | ~ppasgg 5 55 14 70 6
Emmédou |
7. YTTOXPEWTIKO MeBodoAoyia TnG Epeuvag PRCT318 2 55’ 14 28 4
20voAo 17 Zuvolo 30
Egdaunvo 6
1. YTTOXPEWTIKO Alatpo@r] Kai KouAtoupa CBPA348 2 55’ 14 28 4
2. YTTOXPEWTIKO Aloiknon AvBpwrivou Auvapikou | HRMG303 2 55’ 14 28 4
3. YTTOXPEWTIKO 2uuTTEPIPopd KatavaAwTh MRKT306 2 55’ 14 28 4
4 Yrioxpewniké | APTOSAXAPATIAAGTIKA Kal BIBIKA | ~pp Asgg 3 55 14 42 4
AloTpoen)
5. | Yroypewnko | NOPAYWYN Tpogipwy oe MeyaAn | ~pppaoa 2 55’ 14 28 3
KAipaka
6. | Ymoxpewriko | APTOSUXAPOTIAACTIKA AVWTEPOU | b pssg 5 55' 14 70 6
Emimédou |l
7. YTTOXPEWTIKO AimmAwpaTikr) Epyacia PROJ322 2 55’ 14 28 5
20voAo 18 20voAho 30
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NMAPAPTHMA “3”

ANAAYTIKA NPOrPAMMATA MAOGHMATQN ZTH NEA TOYZ MOP®H

a) KardAoyoc AvaAuTikwv MNpoypauudtwy Mabnudrtwyv

Emikévrpwon Maotpovouikég TExveg

Kwdikég TiTAog .
LA Ma@nuarog Ma@nuarog Zehida
1°E&aunvo
1. HESF102 Yyeia kar Ao@daAeia 43
2 ENGL127 EtrayyeApaTikd AyyAiké 46
3. MATH106 EtayyeApaTikd MadnuaTtikd 48
4, CBPA149 epBipiopa Tpogipywyv kai MNoTwv 50
5. CBPA150 Otwpia MayelpikAg | 53
6. PRCT102 MpakTikr MayeipikAg | 56
7. CBPA151 Texvikég ApToTroliag/ZaxapoTTAAOTIKNAG 59
2°E&aupnvo
8. COMP136 Egpapuoyn !‘|)\£KTp0VIK(,0V YT1roAoyioTwv 0Tn 62
aoTpovopia
9. CBPA117 AtroBnkeuon kai Aiatipnon Mpounbeiwv 64
10. | CARE100 EtrayyeApartikn Ztadlodpopia 67
11. | CBPAl1l21 Eioaywyr} otn KAaooiki MaAAiki Koudiva 69
12. | CBPA157 Ocwpia Mayeipikig I 72
13. | PRCT105 MpakTikA Mayeipiknig Il 74
14. | CBPA158 Texvikég ApToTtToliag/ZaxapoTrAaoTIKAG I 77
15. | SUPL101 MpaokTikA Aoknon | 80
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Kwdikég TiTAog ;
LA Ma@nuarog Ma@nuarog ZeAiSa
3°Egaunvo

16. | CBPA219 Yyiewv Tpogiuwv kai MNepiBadAlov 82

17. | CBPA209 E)\ey),(og, KooTtoAdynon kai  Ayopd 85
Tpoipwyv

18. | CBPA259 Alatpo@n kal AlaitoAoyia 87

19. | MGMT200 Baoikég Apxég Aloiknong 89

20. | MGMT206 Alaxeipion EkdnAwaoewyv kal Zuvedpiwv 91

21. | PRCT215 MpakTikh Mayeipikig Il 93

22. | CBPA260 Kutrpiakry Koudiva kai MaoTtpovopia 96

4°E&aunvo

23. | CBPA262 ZXEDIAOLOG xal zoviipnon | gg
EmoimoTikwy Movadwyv

24, | cBPA263 ApPXEG Opyavwor]g kai  Alaxegipiong 100
EmoimoTikwy Movadwyv

25. | CBPA264 ZXEDIOOUOG - Kal AvarTugn |- o)
Edeouartoloyiou Tpogipwy kai MoTwv

26. | CBPA271 Avarruén Néwv MNpoidvtwv 104

27. | CBPA266 AgClwoelg kal Tpogodoaia 107

28. | PRCT217 MpakTikA Mayeipikig IV 109

59 | CBPA272 Kutrpiakn ’ ApToTrolia Kal 112
ZaxopOTTAOOTIK

30. | SUPL202 MpakTtiki Aoknon |l 115
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Kwdikég TiTAog ,
AIA Ma@nuarog Ma@nuarog Zehida
5°Egaunvo

31 HESF301 Euprrcle,r] NouobBeoia kai Ac@aAeia 117
Twv Tpogiywv

32 | ECON300 Eicaywyn ota Olkovouikda 120

33 | MRKT303 ApxéG MApKETIVYK 122

34 | ACCT307 ApXEG X[?r]pGTOOIKOVOUIKI’]’g ’ 124
NOYIOTIKAG yIa ETNIOITIOTIKEG TEXVEG

35 | CBPA344 Mopiakr kal YBpi1dikr Koudiva 126
36 | CBPA345 AieBviic Koudiva kai Néeg Tdoeig | 128
37 | PRCT318 MeBodoAoyia TnG ‘Epeuvag 131
6°Egdpunvo

38 | CBPA347 /\slTouplea KAl AVTIOEEIDWTIKG 133
Tpboiua

39 | CBPA348 Alatpor| kal KouAtoupa 135

40 | HRMG303 Aloiknon AvBpwTrivou Auvauikou 138

41 | MRKT306 2uptrepipopd KatavaAwTh 141

42 | cBPA323 I'Ia’pavwvr] Tpoiuwv oe MeydAn 144
KAipaka

43 | CBPA353 AigBvrig Koudgiva kai Néeg Taoeig i 147

44 | PROJ312 ArrrAwpaTik) Epyacia 150
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Emkévipwon ApTtoTtrolia kal ZaxapoTTAaoTIKH

Kwdikég TitAog .
LA Ma@ipuarog Ma®Ruartog Zehida
1°E§aunvo
(1). | HESF102 Yyeia kar AopaAeia 152
(2). | ENGL127 EtrayyeApaTikd AyyAiké 154
(3). | MATH106 EtmayyeApaTikd Mabnuartiké 156
(4). | CBPA149 2epBipiopa Tpogiuywyv Kai Motwv 159
45 | CBPA152 Ocwpia AptoTroliag | 162
46 PRCT103 MNpakTikA ApToTroliag | 165
47 CBPA153 Baoikég Apxég Mayelpikig | 167
2°E&aunvo
@8 |compi3s E@apuoyn ’ H)\E’,KTf’)OVIK(,UV 169
YTtroAoyioTwyv oTnv FacTpovopia
©9) | CBPA117 AnoenKsugn Kal Alatripnon 171
MpounBeiwv
(10) CARE100 EtrayyeAparikr Ztadlodpopia 174
48 CBPA154 MpakTikA ApToTtroliag Il 176
49 CBPA155 ZaxopoTTAaoTIKN | 178
50 | CBPA156 Baoikég Apxég Mayeipikig 181
(15) SUPL101 MpakTtik Aoknon | 184
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Kwdikég TiTAog ,
LA Ma@nuarog Ma@nuarog Zehida
3°Egaunvo
(16) CBPA219 Yyieivi Tpoipwyv kai MepiBaAAov 186
(17) CBPA209 ‘EAeyxog, KooTtoAdynon kai Ayopd 189
Tpoipwv
(18) CBPA259 Alarpo@r| kal AiaitoAoyia 191
(19) MGMT206 Alaxeipion ExkdnAwoewv Kal 193
2uvedpiwv
(20) MGMT200 Baoikég Apxég Aloiknong 195
51 CBPA261 ZayapotrAaoTikA |l 197
52 | CBPA206 ApTtookeudaopata — Aiebvy Ywpid 199
4°E&aunvo
(23) CBPA262 2xedIaouédg Kal 2UuvTApnon 202
EmoimoTikwv Movadwy
(24) CBPA263 Apxéc Opydvwong kar Alaxeipiong 204
EmoimoTikwv Movadwy
26 CBPA271 vamTugn NEwv lMNpoioviwy Tpogipwyv 207
Avarrtuén Néwv Mpoid Tpooi
53 CBPA273 ZayapottAaoTikA I 209
54 | CBPA268 AlaKoouNTIKA jl'sxvr] oTnv 212
ApPTOCOXOPOTTAQCTIKI)
KuTtrpiakn ApToTTolia Kal
55 | CBPA269 . 214
ZayapoTTAaOTIKA
(30) SUPL202 MpakTikA Acoknon |l 217
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Kwdikég

TiTAog

AIA Ma@nuarog Ma@nuarog Zehida
5°Egaunvo
(31) | HESF301 Euprrcle,r] NouobBeoia kai Ac@aAeia 219
Twv Tpogiywv
(32) | ECON300 Eicaywyn ota Oikovouika 221
(33) | MRKT303 Apxég MApKeTIVYK 223
Opyavwaon MikpAg
56 BUSS311 Emyxeipnong/AptolaxapoTrAacTeio 225
(34) | ACCT307 APXES XpNHATOOIKOVOHIKAG 228
NOYIOTIKAG yia ETNOITIOTIKEG TEXVEG
57 | cBPA346 ApTOC’GXGQOTT)\GO'TIKr] AvwTépou 230
Emimédou |
(37) | PRCT318 MeBodoAoyia TnG ‘Epeuvag 234
6°Egdpunvo
(39) | CBPA348 Alatpo@r kal KouAtoUpa 237
(40) | HRMG303 Aloiknon AvBpwTTivou Auvapikou 239
(41) | MRKT306 ZupTTEPIQOPd KaTtavaAwTn 241
ApTofaxapoTTAaoTIKN Kal E1dIKA
(43) | CBPA349 J—— 243
(42) | CBPA323 Ap’ToCaxaporr)\aonKr] oe MeyaAn 245
KAipaka
ApTolaxapoTTAaoTIKI ) AVWTEPOU
(58) | CBPA352 Erimiesou | 248
(44) | PROJ312 ArmmAwpaTiki Epyacia 251
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B) AvaAuTikd MNpoypdupara Zmroudwv

Emkévrpwon Maotpovouikég TExveg

1.
TitAog MaBriuatog | Yyeia kol AopdAsia
mﬁgxiiog HESF102
TOmTog padnuartog | OswpnTikd
ETiTredo AimAwpua/AvwTepo AiTTAwpua

‘Eto¢ / E&dunvo
poitnong

1°€ét10G / 1°€€dunvo

Ovopa AIdaokovTa

Mapia NMpodpoduou

ECTS 4 AlaAéEelg /|2 Epyaotipia  /
eBdoudada eBooudda
> 16x0¢ MaBuaToC @] O'TOX’OQ Tou pgenpmog £'|v0u va ’npoavsl TIG KATAAANAEG GUVONKEG yIa éva
ao@aAig, uyievo epyaciako TTepIBAAAov.
Manaiakd g/l’s ™mnv c.>)\0KAnpwcn TOU YABANATOG, O QOITNTEG/TPIEG Ba TTPETTEN va gival O€
AtroTeAéopaTa gon va.
o Avayvwpifouv ouvnBiopévoug KIvoUvoug TTou OxeTiCovTal PE ThV
uyeia, acedAcia.
e [vwpiCouv pétpa TTEPIOPIOPOU TETOIWV KIVOUVWY Kal BeATiwong 600
a@opd TOUG TOUEIG TNG UYEIQG, AOPAAEIOG KAl TTPOOTATIAG
o [lapoucidfouv BIadIKACIES VIO QVTIUETWTTION TETOIWV TTEPICTATIKWV
oT10 epyaciakd TTepIBGANov
e KaTtavooUlv Tn ongacia TnNG €QAPUOYAS TWV VOUOBECIWY  Kal
KQAVOVIOUWY OTNV TOUPICTIKR/ ETTICITIOTIKA Blopnxavia.
MpoaTtrairouueva 2uvatrairoupeva

Mepiexduevo
MaBruarog

o Yyeia kar Ac@dAeia:  ZKoTmOg, pPOAOG,  UTTOXPEWTIKA  HETPA
oupTreEpIAaPBavOPEVNG  TNG  €KTIUNONG Twv  KIVOUVWY, KWOIKEG,
VO0Beaieg Kal euBUVEG epy0dOTWV/UTTAAANAWY.

o Aoco@dAcia: MpounBeiwv T.X. JaxaipoTripouva, TpatrefopavTnAa Kal
TTETOETEG, TTPOCWTTIKOU, TTEAQTWYV, KTNPIOU, CUPTTEPIAQUPBAVOUEVWV
NAEKTPOVIKOU £EOTTAICIOU, Kal £V YEVEI IKPOU £COTTAIGOU.

o AgioAdynon kivdlvwv: Zx€dIo Twv 5 onueiwv TNG Ac@AA€iag Kal
Yyeiag, oTtoxol, OkKoTrdg, diadikaoia, TUTTOI, OuxXvOoTnTd, €eVvEPYEIQ,
TEKUNPIWON,  evNUéPWONn  TTPOCWTTIKOU,  TTAEOVEKTAUATA KOl
MEIOVEKTAMATA.
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o Yy kai Ac@dAcia: YAIKG, €EOTTAIONOG, AO@AAEIa TPOQYiHwY,
EVEPYEIEG TI.X. XEIPIOMOG ETTIKIVOUVWY  OUCIWY, XEIPWVOKTIKES
Epyacieg, TTPOPUAAEN atmo ewTId, TTPOVOIA TTPWTWYV BonBeiwyv
o Aoc@dAcia TT.X. a1rd KAOTI (TTANPOQOPIWY, PETPNTWY, TTPONNBEIWY,
€€OTTAICPOU, TTPOOWTTIKAG 1810KTNCIAG), atTdrn, ¢nuid (Tuxaia Kai
EOKEMPEVN)
o Avagopd Tpaupdtwy, acOeveIY KAl ETTIKIVOUVWY TTEPIOTACEWYV
o Yyiewvi kal Alatiipnor] Tou MepiBaAAovTog
o Atropuyn ATuxnUATWV Kal Alaxeipion TETOIWY TTEPICTATIKWV
o Ekmaideuon yia avTigeTWTIoN KIvOUVWY
o [pooTtacia MNMAnpogopiwv
o Yyeia kai AapdaAeia (Mpwrteg BorBeieg)
o [MpoowTtrkdg e€0TTAICUSG yia ac@AAsia oTNV pyaacia
o [pdvoia kal xpron pyaciakou eE0TTAICHOU
MeBodoAoyia AIG)\éEEIQ’, srriéslﬁr’], ouCr']Tr]or], OMOOIKEG AOKNOEIG KAl EPYOOIES, ETTIOKEYEIC,
AISaOKaAaC TTAPOUCIACEIG OTTO ETTIOKETTTEG.
BiBAIoypagia EAAnvikn BiBAloypagia:

ApBavitoyidavvng, lwavvng Z. (2007), AopdaAsia Tpogipwy, EQapuoyn
™NG avAAuong emKIVOUVOTNTAG KOl KPIOIMwY  onueEiwy  eAéyxou
(HACCP) omic Blounxavieg Tpo@iywyv kai  Totwyv, 1n  €Kkd.,
UniversityStudioPress, ISBN: 9789601209135.

Tdakng, ABavdoiog . (2009), H aoc@dAsia Twv TPOYiJwv OTO
EUPWTTAIKO dikalo, EkdooeIg ZakkoUAag, ISBN: 9789604454587,
MpoeoTdg, XapaAautrog (2017), Tpooiua: ‘EAeyx0g
TToIOTNTAG, ACPAAEIa Kal JIKpoBioAoyia, ISBN 978-960-9732-22-2.
MapyxaBidag, TMMavayiwtng K. (2016), Aiaxeipion ac@aAgiag Kai
UYIEIVAG TnG epyaoiag: Texvikéc kal PEBodOI  eKTiNONS NG
dlaKIvoUveuong, €TIKIVOUVOTNTAG OTNV ao@aAgia epyaciag, TJoAa,
ISBN 978-960-418-633-4.

ZNUEIWOEIG KAl TTAPOUCIACEIG KaBNnynTr oTtn Téén

AyyAikn BigAioypagia:

Meggitt, Carolyn (2003), Food hygiene and safety: A handbook for
care practitioners, 2nd edition, Heneman, ISBN: 0-435-45531-1.
Hughes, Phil (2008), Easy guide to health and safety, Elsevier, ISBN:
978-0-7506-6954-2.

Paster, Tara (2007), The HACCP food safety employee manual, John
Wiley & Sons, Inc, ISBN: 0-471-78182-7.

Sprenger, Richard A. (2013), Food safety handbook, Highfield, ISBN:
9781909749047.
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http://www.biblionet.gr/book/49290/Αρβανιτογιάννης,_Ιωάννης_Σ./Ασφάλεια_τροφίμων
http://www.biblionet.gr/com/117/University_Studio_Press
http://www.biblionet.gr/book/223261/%CE%A0%CF%81%CE%BF%CE%B5%CF%83%CF%84%CF%8C%CF%82,_%CE%A7%CE%B1%CF%81%CE%AC%CE%BB%CE%B1%CE%BC%CF%80%CE%BF%CF%82/%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1:_%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CF%80%CE%BF%CE%B9%CF%8C%CF%84%CE%B7%CF%84%CE%B1%CF%82,_%CE%B1%CF%83%CF%86%CE%AC%CE%BB%CE%B5%CE%B9%CE%B1_%CE%BA%CE%B1%CE%B9_%CE%BC%CE%B9%CE%BA%CF%81%CE%BF%CE%B2%CE%B9%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1
http://www.biblionet.gr/book/223261/%CE%A0%CF%81%CE%BF%CE%B5%CF%83%CF%84%CF%8C%CF%82,_%CE%A7%CE%B1%CF%81%CE%AC%CE%BB%CE%B1%CE%BC%CF%80%CE%BF%CF%82/%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1:_%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CF%80%CE%BF%CE%B9%CF%8C%CF%84%CE%B7%CF%84%CE%B1%CF%82,_%CE%B1%CF%83%CF%86%CE%AC%CE%BB%CE%B5%CE%B9%CE%B1_%CE%BA%CE%B1%CE%B9_%CE%BC%CE%B9%CE%BA%CF%81%CE%BF%CE%B2%CE%B9%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1
http://www.biblionet.gr/book/213330/%CE%9C%CE%B1%CF%81%CF%87%CE%B1%CE%B2%CE%AF%CE%BB%CE%B1%CF%82,_%CE%A0%CE%B1%CE%BD%CE%B1%CE%B3%CE%B9%CF%8E%CF%84%CE%B7%CF%82_%CE%9A./%CE%94%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CE%B1%CF%83%CF%86%CE%B1%CE%BB%CE%B5%CE%AF%CE%B1%CF%82_%CE%BA%CE%B1%CE%B9_%CF%85%CE%B3%CE%B9%CE%B5%CE%B9%CE%BD%CE%AE%CF%82_%CF%84%CE%B7%CF%82_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1%CF%82
http://www.biblionet.gr/book/213330/%CE%9C%CE%B1%CF%81%CF%87%CE%B1%CE%B2%CE%AF%CE%BB%CE%B1%CF%82,_%CE%A0%CE%B1%CE%BD%CE%B1%CE%B3%CE%B9%CF%8E%CF%84%CE%B7%CF%82_%CE%9A./%CE%94%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CE%B1%CF%83%CF%86%CE%B1%CE%BB%CE%B5%CE%AF%CE%B1%CF%82_%CE%BA%CE%B1%CE%B9_%CF%85%CE%B3%CE%B9%CE%B5%CE%B9%CE%BD%CE%AE%CF%82_%CF%84%CE%B7%CF%82_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1%CF%82
http://www.biblionet.gr/com/276/%CE%A4%CE%B6%CE%B9%CF%8C%CE%BB%CE%B1

AEI0AGYNON e JUpMETOXA OTO PABNUa 10%
e Epyaocieg (OPadIKEG KAl ATOUIKEG) 10%
o EvdiGueon ypatrth e€étaon 30%
o TeliknA ypatrt) EEéTaon 50%
Nwooa EAANVIKNA
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2.

TitAog Mabnruarog | EmmayyeApamikd AyyAika |
Kwdikég ENGL127

MaBrjuarog

TOmToG padnuaTog | OcwpnTikd

EiTredo AimAwpa/AvwTepo AiTTAwpua
‘Eto¢ / EE&aunvo | 1°étog / 1° e€dunvo
@oitnong

Ovopa AIdaokovTa

Mapia MavTeAn

ECTS

4

Al0AEEEIG /|2
eBooudada

Epyaotipia  /
eBooudda

216)01 MaBrpatog

2TOX0G TOU WABAMATOG €ival oI QOITNTEG va €EOIKEIWBOUV hE TNV ayyAIKA
opoAoyia 660 aPopd ToV ETTAYYEAUOTIKO XWPEO TwV MaoTPOVOUIKWY TEXVWV.

MaBnoiakd Me Tnv oAOKAfjpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl va gival o€
AmroteAéopara Béon va:
o  ATTOKTAIOOUV TIC ATTAPAITATEG ETTIKOIVWVIOKES YVWOEIG KAl OEEIOTNTES
o [vwpidouv TO avaykaio emTayyeApaTIKO Ae€IAdyio TTOU Ba Toug
BonBricel TN ouvéxela Twy OTTOUBWY TOUG
o XpnoIYOTTOIOUV HE QUTOTTETTOIONCN 0€ TTPOoYOopPIKSO Kal ypattd Adyo
TNV AyYAIK YAwooa
o Karavoouv keipeva otnv AyyAikh yAwooa
Mpoatrairouueva Zuvatrairoueva

Mepiexduevo
MabAuarog

papuaTikn

Present Simple Vs Present Continuous
Past Simple Vs Past Continuous
Passive Voice

Possessive Adjectives and Pronouns
Modal Verbs

NegIAbyI0

Verbs and Expressions

Expressions related to meetings

Words and Verbs related to communication
Adjectives and Expressions

Culinary language and terms

Expressions related to food reviews

Words and Verbs related to restaurants and dinning
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MeBodoAoyia A1aAEEelg, eTTideIEn, oulATNON, OUODIKEG AOKACEIG KAl EPYATIES, ETTIOKEWEIS,
AISaoKaAiag TTOPOUCIACEIG ATTO ETTIOKETITEG.
: e Virginia Evans, Jenny Dooley, Ryan Hayley (2016), Cooking: Career
BiBAoypagpia Paths, Express Publishing, ISBN 978-1-4715-1360-2.
e Stevenson, Angus (2010), Oxford dictionary of English, OUP Oxford,
3rd edition, ISBN: 9780199571123.
o JNUEIWCEIS KAI TTAPOUCIACEIC KaBnynTth artn 1aén
AEIoAGYNON e JUMMETOXN OTO H&BNuUa 10%
o Epyaocieg (OPadIKES KAl ATOUIKEG) 10%
e EvdiGueon yparrt e¢€Taon 30%
o TelikA ypatrt) E¢éTaon 50%
F\wooa AyyAIKn

47




3.

TitAog Mabruarog | EmayyeApatikd Mabnuartiké
Kwdikég MATH106

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AimAwpa/AvwTepo AiTTAwpua
‘Eto¢ / EE&aunvo | 1° étog/ 1° eEGunvo
@oitnong

Ovopa AIdaokovTa

2wdog Eudyyelog

ECTS

4

AloAEGEIG /|2
eBooudda

Epyaotripia  /
eBooudda

216)01 MaBrpatog

2T0X0G TOU PaBANATOC gival n KAatavonaon OAwV Twv ApXWV TwWV PETPHTEWV
Kal Jovadwyv PETPNONG OTIC YOOTPOVOUIKEG TEXVEG.

Mabnoiaka
ATtroTeEAEO AT

Me Tnv oAOKAfjpwaoN TOU YABANATOG O POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:

N'vwpiCouv Ta cucTAuaTa NETPNONG

Metatpétrouv  did@opeg  peTpnoels [TX. MeTpiké ZuoTnua Kal
AyyAooa&oviko]

MNvwpidouv TTWG va XPNOIYOTTOIOUV CUVTOUOYPAQIiEG PETPNONG Kal
Icoduvaua

MeTaTp€TTOuV aTTd UYPEC OE OTEPEES PETPNOEIG

Kartavoouv atrodooelg TwV TTapayouévwy TTPOIOVTWY aTn ApToTrolia
kal otn Mayeipikn

XpNOIYOTTOIOUV OXETIKEG HETPAOEIG OTN BEPPOTNTA KAl OTN YUEn
XpNOIYOTTOIoUV TIG UTTOKATAOTATEG HOVADEG

Kartavoouv TI¢ atrodd0EIC TwY EUTTOPEUNATWY OTO HAYEIPEUA KAl TO
(Ug[e][¥]e

Mpoatairoupeva

ZuvaTtraIToupeva

Mepiexduevo
MabAuarog

ZuoTAuata Métpnong

MeTpikd kai AyyAooa&oviké cUoTnUa

2UPBOAIOUOI pETPiOEWY

MeTaTpOoTTéG JETAEU POVAdWY TOU 100U CUCTAUATOG
MeTaTpoTTég povadwy atrd To Eva ouoTnua oTo GAAO

KAdouata

MoAAATTAQCI00 OGS KAOOPATWY
MeTartpotrr) o€ dekadIkd apIBuod

KUOkAog — KUAIvopog

MepipeTpog KukAou
Oykog KuAivdpou
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MooooTd

MeTtaTpoTrr) deKadIKWYV apIBPWY O€ TTOOOCTO
YT1roAoyiopég aufopuegiwong TTOCOOTWY Kal TTOOOTATWY
MoocooT6 Tou aptoTtroiou

Avaloyigg

2UYKPITIKO KOOTOG
H a1 pébodog Twyv 3w

KooTtoAéynon Mepidag

®UAAa KOOTOAGYNONG
Aladikaoia kooToAdynong

KooTtoAdynon Mevoo

Eidn Mevou
Aladikaoia kooToAdynong

MeBodoAoyia
AidaokaAiag

AlaAéCelg, TTideIEn, oudnTnon, odadIKEG AOKACEIG KOl EPYOTIES, ETTIOKEYEIG,
TTapouciaoelg amd  emokémTeg. H  OidaokaAia TtrepIAauBAvel  TTPOKTIKN
€EAOKNON OTA EPYACTAPIO TWV UTTOAOYIOTWYV Kal OTA £PYOCTHPIA JAYEIPIKNG.

BiBAioypagia

EAAnvikn BiBAloypagia:

Kartepivng, Mavayiwtng (2012), Avwtepa padnuatikd: MabnuaTtikog
AoyIoudg, YPAUMIKN GAYERPA, YPAUMIKA QUVAMIKY, €QAPUOYES OTA
olkovouiké, ABrva, Mtrévou I., ISBN 978-960-8249-90-5.
Mamaddkng, Kwvaotavrivog E. (2015), E@apuoouéva padnuatikd,
Exddoeig TCI6Aa, ISBN: 9789604184637.

2 NMUEICEIG KAl TTOPOUCIACEIG KaBnynTH 0T TAgN

AyyAikn BiAioypagia:

Francis, Andre (2004), Business mathematics and statistics, South -
Western Cengage Learning, ISBN: 9781844801282.

Graham, Alan (2013), Mathematics: A basic introduction, Hodder &
Stroughton, ISBN: 9781444191035.

Dreesen, Laura (et.al.) (2011), Math for the professional kitchen,
Wiley, ISBN: 9780470508961.

AgloAbynon

2UMUETOXA OTO pdbnua 10%

Epyaoieg (OpadikEG Kal aTOPIKEG) 10%
Evdidueon MNpatrm E&éTaon 30%
TeNikn ypatrtA E¢ETaon 50%

Mwooa

EAANvIKNA
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http://www.biblionet.gr/book/186358/Κατερίνης,_Παναγιώτης/Ανώτερα_μαθηματικά
http://www.biblionet.gr/com/8324/Μπένου_Γ.

4.

TitAog Mabruarog | ZepBipiopa Tpoipwy kai MNoTwyv
Kwdikég CBPA149

MaBrjuarog

TOmmog pabnuarog | OewpnTikd Kal MNPakTIKO
EiTredo AimAwpa/AvwTepo AiTTAwpua
‘Eto¢ / EE&aunvo | 1° étog/ 1° eEGunvo

@oitnong

Ovopa AIdaokovTa

MNwpyog MoinAng

ECTS

3

Al0AEEEIG /1
eBooudada

Epyaompia /|1
eBooudda

210X01 MaBruartog

O oT16x0¢ TOU PaBAuATOG cival va €lIoayayel TOUG/TIG QOITNTEG/TPIEG TNV
TAAPN dladikacia aTrd TNV €TOINATIa PEXPI TV TTAPADOCT TWV TPOYIHNWY Kal

TTOTWV.

Me Tnv OAOKAApWON TOU PaBAUATOG, O QOITNTEG/TPIEG Ba TTPETTEI va gival o€
Béon va:

M'vwpifouv TIG AsIToUpyieg TOU TOPED TPOPIUWY KAl TTOTWV

E&epeuvolv TPOTTOUG, TTPAKTIKEG OIAdIKACIEG AAAG Kal CUVOEGHOUG
METACU TWV dla@opwyv TUNUATWY Yyia Tn BeATioTotToinon Tng

MaBnaoiaka A&IToupyiag Tou Topéa UTTNPECIWY GaynTou Kail TToTou
ATroteAéopaTa o  EMPBAETTOUV TN OUPUOPPWON HE TTPOKTIKES YIA GOQOAEIS XWPOUC
epyaociag
e AvaAUouv éva cUoThUA TPOTTOU AEITOUPYIAG, TWV UTTNPECIWY GaynTou
] TTOTOU, KaI VA £€§NyoUV TOUG TTAPAYOVTEG TTOU TO £TTNPEACOUV Kal TV
onuacia Toug
o ETtoipadouv kai va oepBipouv TpO@IUA Kal TTOTA
MpoaTtrairouueva 2uvatrairoupeva

Mepiexduevo
MaBrjuarog

1) Opydvwon

Opydvwon MpoowTrikoU: Ao kai PAAol: TTapadociokEG OUAdES TO
ouoTnpa partiesystem, opadikfy €pyacia, TTPOCWTIIKG UTTOOTAPIENG,
ETTOXIAKO TTPOCWTTIKO, KABAPIOTEG, KATT.

TOtol govadwyv OTTwG: €0TIOTOPIO, UTTUPApIia, OECIWOEIG, Taxupayia,
Hovadeg  Tpo@odooiag  agPOTTAGVWY,  KAVTIVEG  KOAAgyiwv,
QUTOKIVOUWEVEG HOVADEG, KATT.

MéBodol oepBipiopaTtog: T.X. silverservice, plateservice, buffet, self-
service, assistedservice, roomservice, counterservice;
EMTITWOEIG/KATAAANAGTNTA  AEITOUPYiaG, ETTITITWOEIG KOOTOUG, TI.X.
{ATNON, XPovodiaypauua, IKaVATNTEG TTPOCWTTIKOU; TTEPIBAAAOV, doun

Motd kar OivoAoyia

2)MpakTiKéG Kal AladIKATiESG
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MpokTikég:  EmKkoivwvia, opydvwon TTPOCWTTIKOU,  TTPOYPANHa
EpPyaciag Kal  KOTAVOMPNG €pyaciag, KivaTpa yia TTPOCWTTIKO,
EKTTQIOEUON, ETTOTITEIO TTPOETOINOCIAG TwV AEITOUPYIWY, XPHon
eCOTTAIOPOU, €AeyXOG TTPOPNBEIWY, ETTOTITEIN TTPOVOIWYV VIO TIG
uTTnNPEcieg @ayntou, avamTtuén emavaAauBavouevwy TTWANCEWY,
ouvexNG EUTTNPETNON Kal BIACPAAICH TNG IKAVOTTOINONG TOU TTEAATN.
Aladikaocieg:  Aladikaoie¢ UTTOOOXNG TI.X. KPOATACEIG, XEIPIOUOS
METPNTWYV, XEIPIOPOG QQPICEwV Kal avaxwpnoewy TTeAATwy, diatApnon
apxeiwv, avaAloeig TTwANoEWV

20vOEOMOl  METAEU  TUNMATWV:  TT.X. uttodOXI, KPATNOEIG,
KaBapIoTApIo, KATOOTAUATA, KEAAPI, TTOTA, Kouliva, dispensebar,
KaBapiouog Kal CUVTAPNON.

MpaKTIKA ££GOKNON CEPPIPIOCUATOS TPOPIUWYV KAl TTOTWV

3) MpaKTIKEG YIO aoPaAég Epyaoiako TTepIBAAAov

NopoBeaia: O1 poitnTég pabaivouv TNV onuacia TNG EQApUOYNS TNG
OXETIKAG VOUOBETIag Kal TwV KAVOVIOUWY GE AuUTH TNV Blognxavia
2UPUSPQWOoN: Znuaoia Tr.X. OTOV OPYQVIOUO, TO TTPOCWTTIKG, ToV
TTeAATN. NopoBeTnuéves YTTOXPEWOEIS TI.X. VOUOBETia, KAvOVIOHOI,
UTTOXPEWOEIG pY0dATN /epyodoToUpEVOU, €BEAOVTIKG PETPA, apXEia
XEIpaywynong, KWOIKES TTPAKTIKAG aTnv PBiounxavia/opyavioud. Mn-
OUPuOPYWOnN

Yyievr): KwOIKES TTPAKTIKIG TTOU OXETICOVTAI JE TTPOCWTTIKA UYIEIVA KAl
Tapouaiaon, [MpakTikéG Kal  OIAdIKACIEG,  UYIEIVI]  TPOQIiHwV
(Trapouciaon/ékBeong  @aynTwyv,  avamAipwon,  Bepuokpacia
atrobrkeuong

AcpdAcia: KWOIKES TTPAKTIKAG TTOU OXETICovTal e Th BEon Kal Xxpron
e€oTTAIcOU, dopr Kal TTapouadiacn, POAoI Kal EUBUVEG TTPOCWTTIKOU,
odnyieg xpnong vyia Jmap Kol KARES, nNAEKTPIKOG €EOTTAIOUOG,
XEIPIOUOG  QakéEAWV, UAIKA KkaBapiopou, TriBavoi Kivduvol TT1.X.
POopEc/atTwAcieg, oTTagipaTa, XEIPIOPOS CEOTWY PAYNTWY, ATOMIKA
OUUTTEPIPOPA TTPOCWTTIKOU KAl TTEAATWYV

4) ooTnua pon Epyaciag / Asitoupyiag

200Tnua: Zxedlaouog, doun, TTapouaiaon, oTeEAEXWOn, TTPOUNBEIEG,
€COTTAIOUOG, ETTOTITEIN KOl onueia €AEyXOU, ATTOTEAEOUATIKOTNTA,
oTéx0I

MapdayovTteg TTOoU eTNPedlouv: AIadIKOCIEG KAl TTPAKTIKEG UTTNPECIWV
PaynTou/TTOTWYV, £€idn /TpdTTOI ASITOUPYIWY, EEOTTAIONOG, BIABECINOTNTO
Kal TTEipa TTPOCWTTIKOU.

MeBodoAoyia AlaAégerg, emideign, oudATNON, OPADIKEG OOKNATEIG KAl EPYAOTIES, ETTIOKEYEIC,
AidaokaAiag TTOPOUCIACEIG ATTO ETTIOKETTTEG.
BiBAloypagia EAAnviki BifAioypaeia:

ApBavitng, KwoTtag (2016), EoTiardpio: Aioiknon kai opyavwon
ETTIOITIOTIKWY ETTIXEIPAOEWY, MNpotTouttdg, ISBN 978-618-5036-06-5.
@IATTTTIONG, AnuniTplog A. (2001),
Opydvwaon kai AEIToupyia ECTIOTOPIOU: KAQOIKEG KAl OUYXPOVEG
TEXVIKEG €EUTTNPETNONG, Le Monde / Les Livres du Tourisme, ISBN
960-86928-0-6.

Old, Marnie (2015), Kpaoi: ‘Eva 1a&id yeuolyvwaoiag, Yuxoyiog, ISBN
978-618-01-0866-8.
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http://www.biblionet.gr/book/213636/%CE%91%CF%81%CE%B2%CE%B1%CE%BD%CE%AF%CF%84%CE%B7%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82,_%CE%BA%CE%B1%CE%B8%CE%B7%CE%B3%CE%B7%CF%84%CE%AE%CF%82_%CF%84%CE%BF%CF%85%CF%81%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD/%CE%95%CF%83%CF%84%CE%B9%CE%B1%CF%84%CF%8C%CF%81%CE%B9%CE%BF:_%CE%94%CE%B9%CE%BF%CE%AF%CE%BA%CE%B7%CF%83%CE%B7_%CE%BA%CE%B1%CE%B9_%CE%BF%CF%81%CE%B3%CE%AC%CE%BD%CF%89%CF%83%CE%B7_%CE%B5%CF%80%CE%B9%CF%83%CE%B9%CF%84%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/book/213636/%CE%91%CF%81%CE%B2%CE%B1%CE%BD%CE%AF%CF%84%CE%B7%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82,_%CE%BA%CE%B1%CE%B8%CE%B7%CE%B3%CE%B7%CF%84%CE%AE%CF%82_%CF%84%CE%BF%CF%85%CF%81%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD/%CE%95%CF%83%CF%84%CE%B9%CE%B1%CF%84%CF%8C%CF%81%CE%B9%CE%BF:_%CE%94%CE%B9%CE%BF%CE%AF%CE%BA%CE%B7%CF%83%CE%B7_%CE%BA%CE%B1%CE%B9_%CE%BF%CF%81%CE%B3%CE%AC%CE%BD%CF%89%CF%83%CE%B7_%CE%B5%CF%80%CE%B9%CF%83%CE%B9%CF%84%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/com/532/%CE%A0%CF%81%CE%BF%CF%80%CE%BF%CE%BC%CF%80%CF%8C%CF%82
http://www.biblionet.gr/book/61177/%CE%A6%CE%B9%CE%BB%CE%B9%CF%80%CF%80%CE%AF%CE%B4%CE%B7%CF%82,_%CE%94%CE%B7%CE%BC%CE%AE%CF%84%CF%81%CE%B9%CE%BF%CF%82_%CE%91./%CE%9F%CF%81%CE%B3%CE%AC%CE%BD%CF%89%CF%83%CE%B7_%CE%BA%CE%B1%CE%B9_%CE%BB%CE%B5%CE%B9%CF%84%CE%BF%CF%85%CF%81%CE%B3%CE%AF%CE%B1_%CE%B5%CF%83%CF%84%CE%B9%CE%B1%CF%84%CE%BF%CF%81%CE%AF%CE%BF%CF%85
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/book/199745/Old,_Marnie/%CE%9A%CF%81%CE%B1%CF%83%CE%AF
http://www.biblionet.gr/com/78/%CE%A8%CF%85%CF%87%CE%BF%CE%B3%CE%B9%CF%8C%CF%82

e JNUEIOCEIS KOl TTAPOUCIACEIS KaBnynTh oTn TGEN

AEI0AGYNGN e JUpMETOXA OTO PABNUa 10%
o Epyaocieg (OPadIKEG KAl ATOUIKEG) 10%
o EvdiGueon ypatrth e€étaon 30%
o TehikA ypatrt) EEéTaon 50%
r\Gooa EAANVIKNA
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5.

TitAog Mabruarog | Ocwpia Mayelpikig |
Kwbikog CBPA150

MabAuarog

TUTTOG paBriuatog | OewpnTikd

Eiredo AirAwpa / AvwTtepo AiTTAwpa
‘Etog / EE&apnvo | 1° 'Etog/ 1° EEdunvo
@oitnong

Ovopa AIdaokovTa

KwvoTavtivog AugEving

ECTS 4 AIOAEEEIG [|2 Epyaothpia  /
eBooudada eBooudda
2TOX0G TOU HABAPOTOG €ival n €loaywyr TwWv @OITNTWV OTOV TOHUEA TNG
Mayeipikg/IaoTpovopiag, Tn ouyxpovn I0Topia TNG, Tov eE0TTAICNS.. ETTioNg,
S1éy0c MadApaToc €l0aydyel ToUG QoITNTEG O eswp[a TOU YnGiuaTog TPOPUY WE T XpPAoN
O1G@opwyv PEBOdWYV payelpEuaTog OTTWG Kal aTn Bewpia TNG TTPOETOINATIag
TWV AayaviKwyv, TNG TTaTATag Kabwg Kal aTnv mapaywyr (WHwv, GOATOWYV Kal
OOUTTWV.
Me Tnv oAOKAfjpwaoN TOU YABANATOG O POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:
o [vwpifouv TNV IOTOPIA TNG CUYXPOVNG YOOTPOVOUIOG
o [lepiypdgouv Tnv opydvwaon Tng ouyxpovng koudivag
e [vwpiCouv BaoikéG peBOGBOUG PayEIPEPATOG
o Evromifouv kai va Tagivopouv Ta did@opa €idn Aaxavikwy Kal
KOVOUAWV
Mabnoiakd e [vwpidouv Ta BOOIKG BPETTITIKA OUOTATIKA TWV AQXAVIKWY Kal TwWV
ATroteAéopaTa KovOUAwV (BITapiveg, duulo, adkxapa, éAaia, dIaAUTEG Kal adIGAUTEG
iVEG)
¢ KatavoouUv Tn onuacia Tng diatipnong Tou XPWHATOS TwV AQXAVIKWY
e [vwpifouv TIG TEXVIKEG TOU OOTOPIOUATOG, BPACINOTOS Kal YNOiNaTog
OTOV ATUO Kal OTO YOoUpvVo
e Alakpivouv kal va Trapackeudlouv Ta Pacikd €idn {wuwv TTou
XPNOIUOTTOIOUVTAI OTAV TTAPACKEUN COUTTWY KAl CAATOWV.
o Alakpivouv, TTAPOCKEUALOUV KOl EVOWMATWYOUV TOouG Pacikoug
TINKTIKOUG TTAPAYOVTEG OE OOUTTEG KOl OAATOEG.
Mpoatrairouueva ZuvaTtrairoupeva
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Mepiexduevo
MabAuarog

Eicaywyn: EEENEN TNG payelpikAG oTnv TTpdo@aTn IoTopia, H €EENIEN Kal n
avaTITUEN TWV EUTTOPIKWY UTTNPECIWY TPOYIMWY Kal Tnv TTpogTolyacia, H
IoTopia TG ouUyxpovng koulivag, H Aeciroupyikry douf Twv oOUyxpovwv
UTTNPECIWY TPoYiuwy, Mia avaokoétrnon Twv TUTTWV TWwV  UTTNPECIWV
TPOYipwV, H KOUATOUpa Twv TPOiNwYV: OIOPOPETIKEG Koudiveg, Aldonua
eoTiarépia, Aldonuol HAyeIpeg Kal 0@, Baolkd payeipikd okeun.

EpyaAcia kal EE0TTAIONOG: Eloaywyr] OToV €EOTTAICHO Kal EpYAAEia yia HadIKES
TTooOTNTEG TPOYipwy, ECoTTAIonds Mayelpikng, EEoTTAIopdg Etreéepyaoiag
Kal AtroBrkeuong, KatoapoAeg, Tnydvia kair didgopa doxeia, Mayaipia,
epyaAcia xeIpdg Kal PIKPOG €EOTTAIONOG, [lpocToiyacia-Mise en Place,
®povTida Kal xprion Twv paxaipiwy, MNpoetoiyacia otnv koudiva, H opydvwaon
NG ouyxpovng koulivag, [Mpoétumta EtrayyeApatiopdg, Eilcaywyrny otnv
Koudiva, Ac@dAcia kai Yyieivy, Opyava yérpnong

MepiAnwn TNG MayelpikAg  opoAoyiag:  Anuioupyia  yelong, KAaoikoi
ouvduaopoi  yeuong,  Kapukeupara KOl dpWHATIKA  CUOTATIKA,
XpnolyoTrolwvTag BOTava Kal JTraxapika.

Naxavika kai MNatdreg: Tagivounoeig Aaxavikwy, Tagivounoeig KovoUuAwy,
Kartnyopieg, TUTTOI KO €idn, Birapiveg, d1aAutég kal adiGAuTeg BITaUiVeg,
Qutikég iveg, Paocodhia kal TTpwrTeiveg, ‘EAaia kai Aitrn, ApuAo kai {axapn,
Xpwua, @aIvOAeG Kal TTOAUQAIVOAEG, AnAnTApIO OTa Adyavikd Kal Toug
KOVOUAOUG.

Zwpoi kKal ZAaAtoeg: Zwpoi, 2uoTtatikd, AladIKagieg, ZUPTTUKVWUATA
[Reductions and Glazes], Bdocig ocaAtowv, ZdAtoeg, Karavénon Twv
2aitowy, MNnkTikd TpdoBeTa [Roux, Liaison, etc.], Texvikég @ivipioparog,
Oikoyéveleg ZaAtowv, Mapaywyn.

2outreg: Karavénon T gival Zoutreg, Karnyoplomroinon Twv ZOoUuTTwv,
2epBipiopya Zouttwyv, Alauyeic  ooutreg [clear], Zoutreg/ Zwypoi [broth],
Kovooué [Consommé], Zoutreg Aaxavikwy [Vegetable], AAeg oouTreg [other
clear soups], MNnktég Zoutreg [Thick], Kpepwdeg Zoutreg [Cream], ZouUTreg
TToupég [Puree], Zoutreg Balaooivwy [Bisques], Zoutreg Chowders, EBvikég
Kal E10IKEG ZOUTTEG.

MeBodoAoyia
AidaokaAiag

AI0AEEEIG, €TidEIEN, oulATNOT), OPOJIKEG AOKAOCEIG KOl EPYATIES, ETTIOKEWYEIC,
TTOPOUCIACEIG ATTO ETTIOKETITEG.

BiBAioypagia

EAAnvikn BiBAloypagia

e Culinary Institute of America (2018), H BiBAog Tou Chef, Mahiaprg
Maideia ABriva ISBN 978-960-457-294-6.

o  MdaMNapng, MNwpyog (2015), MNaoTtpovopia kai TTpoidvTa: H duvayikn
NG eANVIKAG yewpyiag, EvaAhiog, ISBN 978-960-536-540-0.

e XekigoyAou, Eudyyehog A. (2006), H iotopia TG Piopnxaviog
TPpoYinwy, ABrva, Képkupa - Economia Publishing, ISBN 960-8386-
36-5.

e ApBavitng, Kwotag (2007), EtrayyeApatik koudiva YeVIKEG apXEG
MayeIpIKNG: Zxedlaoudg, opydvwaon, €EOTTAICUOG, TTPOYPAUMATIONOG
TTOPAYWYNG, TTPWTEG UAEG, TTAPACKEUEG, TTPOdIAYPAPES UYIEIVAG Kal
ac@dAciag, Mpotrouttdg, ISBN: 9789607860365.
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http://www.biblionet.gr/book/206178/%CE%9C%CE%AC%CE%BB%CE%BB%CE%B9%CE%B1%CF%81%CE%B7%CF%82,_%CE%93%CE%B9%CF%8E%CF%81%CE%B3%CE%BF%CF%82/%CE%93%CE%B1%CF%83%CF%84%CF%81%CE%BF%CE%BD%CE%BF%CE%BC%CE%AF%CE%B1_%CE%BA%CE%B1%CE%B9_%CF%80%CF%81%CE%BF%CF%8A%CF%8C%CE%BD%CF%84%CE%B1
http://www.biblionet.gr/com/33/%CE%95%CE%BD%CE%AC%CE%BB%CE%B9%CE%BF%CF%82

Matépa, EAévn (2013), Kouliva: ATavinoeic o€ KaBnuepivég
epwrnoeig, Abrva, Anuoaioypa@ikdg Opyaviopdg Aautrpdkn, ISBN
978-960-503-371-2.

Tloavva ®dapoou petdepacn: Aivia AydAiou (2009), Chef School: H
YONTEUTIKN TEXVN TNG MAYEIPIKAG YiveTal OIKA 0ag: TeXVIKEG BrAua TTPOG
Briua yia yeuoTiKEG dnuioupyieg, TepldTTouAog BiAia, ISBN 978-960-
6838-06-4

EppavounAidou, Kikry (2013), Aaxavikd, @ecoalovikn, MaAAidpng
Maideia, ISBN 978-960-457-562-6.

Garcia, Leonardo (2010), [euoTIKEC OUVTAVEC UE  TTATATEG,
©eooalovikn, MaAAigpng Maideia, ISBN 978-960-457-312-7.
Mtréoou MAakoUAa (peT.) (2010), ZoUTTeg via OAEC TIC eTTOXEG, Modern
Times, ABrva, ISBN 978-960-691-579-6.

Bardi, Carla (2008), >outreg, latpikég Ekddoeic M. X. Maoyalidng,
Abniva, ISBN 978-960-399-634-7.

Roux, Michel (2013), ZaAtoeg: MNAukiég kal aApupég, ToimalAwvng A.,
ABrjva, ISBN 978-960-8058-30-9.

2 NMUEIOEIG KAl TTOPOUCIACEIG KaBNnynTh oTn TAgN

Aidgopa gyxelpidia eEoTTAIoCOU

AyyAiki BigAioypagia

Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.

Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.

The Culinary Institute of America (2015), Introduction to culinary arts,
Pearson, ISBN: 9780132737449.

e JUMMETOXN OTO H&BNuUa 10%

o Epyaocieg (OpadIkEG KAl ATOUIKEG) 10%
A&loAdynon

e EvdiGueon yparrt e¢€Taon 30%

o TelikA ypatrt) E¢étaon 50%
Nwooa EAANvIKNA
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http://www.biblionet.gr/book/188968/Πατέρα,_Ελένη/Κουζίνα:_Απαντήσεις_σε_καθημερινές_ερωτήσεις
http://www.biblionet.gr/book/188968/Πατέρα,_Ελένη/Κουζίνα:_Απαντήσεις_σε_καθημερινές_ερωτήσεις
http://www.biblionet.gr/com/595/Δημοσιογραφικός_Οργανισμός_Λαμπράκη
http://www.biblionet.gr/book/189808/Εμμανουηλίδου,_Κική/Λαχανικά
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/book/149974/García,_Leonardo/Γευστικές_συνταγές_με_πατάτες
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/author/2212/Μπέσσυ_Πλακούλα
http://www.biblionet.gr/book/150124/Σούπες_για_όλες_τις_εποχές
http://www.biblionet.gr/com/191/Modern_Times
http://www.biblionet.gr/com/191/Modern_Times
http://www.biblionet.gr/book/133609/Bardi,_Carla/Σούπες
http://www.biblionet.gr/com/6516/Ιατρικές_Εκδόσεις_Π._Χ._Πασχαλίδης
http://www.biblionet.gr/book/88062/Roux,_Michel/Σάλτσες
http://www.biblionet.gr/com/7047/Τσιτσιλώνης_Α.

6.

TitAog Mabnuatog | MpakTikA MayeipikAg |
Kwdikog PRCT102
MaBrjuarog
Tomog padnuarog | Epyaotnpiakd
ETiredo AirAwpa / AvwTtepo AiTTAwpa
ET9g /' Egapnvo 1°’Etog/ 1° E§Gunvo
poiTnong
Ovopa Aidackovta | KwvoTtavTivog Augéving
AlaAEEEIG / Epyaotipia  /
SCUS 6 eBooudda eBooudda 5
To pdBnua €xel oKOTTO va eloaydyel TOUG QOITATEG OTNV TTPOKTIKI YNOidaTog
S16y0c MaBroroc TPOPWV HE TN XPAON 6!a<popwv MEBGOWY HAYEIPEHOTOG, TIPOETOINAGIOG TwV
AQYQVIKWYV Kal TG TTOTATAG KAl OTNV TTPAKTIKY TTapaywyng (wPwy, CAAToWV
KAl GOUTTWV.
Me Tnv oAOKAfjpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:
o Emdeikviouv BaoikEég BeEIOTNTEG OTA UAXAIPIA, EPYAALIA XEIPOG KAl
AeIToupyia Tou €COTTAIOOU.
o XPNOIYOTTOIOUV HAYEIPIKA OKeUN, KATOAPOAEG Kal Tnydvia Kal
EMOEIKVUOUV QOQAAEIG TTPAKTIKEG AEITOUPYIOG yIa QoUpPVOoUg, Migep,
MTTAEVTED, KATT.
e Tnpouv opBa TI¢ diadiKacieg XEIPICHOU TPOYIUWV
o [vwpiCouv TIC BaoikéG PEBOOOUC HayEIPEPATOC Kal TIG ETTIAOYEG
YnoiuoTog TPOPiPwWY
Maeﬂolf}Kd e E@apudlouv Tig TEXVIKEG TOU OOTAPICHATOG Kal BpadiyaTog, Tn YéBodo
AtroteAéopara WYNOINOTOC OTOV AT KAl TNV OAOKARPWON TOU WNOTHOTOC

o Eo@apudlouv TIG TEXVIKEG YIO TO MAyEipEPa TNG TTOTATAG, OTTIWG
Bpdaoiuo, Tnyavicua Kal To YACIKWOo aTO PoUpvo

o [lapaokeuddouv Ta BaciK& €idn CWHWV TTOU XPNOCIKOTTOIOUVTAl GTNV
TTOPACKEUN COUTTWYV KAl COAATOWV.

o [lpoetoipdlouv Olauyeig, TTaXUPPEUCTEG, TTOATOTTOINUEVEG ] KOl OF
ouvOuao 6 CoUTTEG.

e [lpoeToiyadouv Ta TévTe BaCIKA €idn CAATOWV yia oepPipioua.
e XPNOIYOTTOIOUV TIG KATAAANAEG YOPVITOUPEG VIO OOUTTEG KAl CAATOEG.

e  ETtoipaouv Baoikd BouTtupa Kal CUVOSEUTIKA PEIYUATA VIO OAATOEG.
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o  ZepBipouv kal va atmoBnkelouv e ac@aAeia Toug {wpoUg, TIS COUTTEG
Kal TIG OAATOEG.

MpoaTtrairoupeva

2uvartrairoupeva

Mepiexduevo
MaBrjuarog

Eicaywyh: EEENIEN TNG payeIpIKAG oTnV TTPOc®aATn IoTopia, H €GENIEN Kal N
AvATITUEN TWV EUTTOPIKWY UTTNPECIWY TPOYIMWY Kal Tnv TTpogTolyacia, H
IoTOpia TNG oUyXpPovNg Koudivag, Baoikd payeipikd okeun.

EpyaAcia kal EEoTTAIONAG: Elocaywyr] 0ToV €EOTTAICHO Kal EpYAAEia yia HadIKES
TTooOTNTEG TPOYipwy, ECommAiIoudés Mayelpikng, ECommAioudg Etreéepyaciag
kal AtroBrkeuong, KatoapoAeg, Tnydvia kal did@opa doxeia, Maxaipia,
EpyaAcia xeipdg Kal MPIKPOG e€EOTTAICNOG, [lpocToipacia-Mise en Place,
®povTida Kal xprion Twv paxaipiwy, MNpoetoiyacia otnv koudiva, H opydvwaon
TNG ouyxpovng koulivag, lMpdétumma EmayyeApatiopdg, Eilcaywyrny otnv
Koudiva, Ac@dAcia kai Yyieivry, Opyava pérpnong

O¢puodtnTa kai Tpogiua: Emidpacn Tng BepudTnTag ota Tpé@IUa, MeTagopd
O¢puotnrag, O1 xpovol YayelpéPaTog.

MéBodor payeipéparog: Yyprp MéBodog Mayeipéuartog, =nprp MéEBodog
Mayeipéuatog, MeBddoug =npng OepudTnTag, XPENOIMOTTOIWVTAS AITTOG,
Mayeipepa o€ OUPVO HIKPOKUUATWV.

Mpoetolpacia Aaxavikwy Kai MNMaratwy: AIGTAPNoN TwV QUTIKWY XPWOTIKWV
OlarrepotATWyY, To payeipepa Twv Aaxavikwv oTo vepd, O1 xpoévol
MayelpéuaTtog, Zeydmiopya  [Blanching], uicoBpdoiyo  kai  doknon
avaBépuavong, WYhRoigo Aaxavikwy otov atpo, Mardreg otov atuod, TPEIS
péBodoI Ynaoiuarog,

Zwuoi kal  ZAAToeg: Zwpoi, ZuoTatikd, AlodIKOOIEG, ZUMPTTUKVWHATO
[Reductions and Glazes], Bdaocigc ocaAtowv, ZdAtoeg, Karavénon Twv
2aitowyv, MNnkTikd TpdoBeTa [Roux, Liaison, etc.], Texvikég @ivipiopaTog,
Oikoyéveleg ZaAtowv, Mapaywyn.

2outreg: Karavénon T gival Zoutreg, Karnyoplommoinon Twv Zouttwy,
2epBipiopya Zouttwyv, Alauyeic  ooutreg [clear], Zoutreg/ Zwypoi [broth],
Kovooué [Consommé], ZouTtreg Aaxavikwy [Vegetable], AAeg oouTtreg [other
clear soups], MNnktég Zoutreg [Thick], Kpepwdeg Zoutreg [Cream], ZoUTreg
TToupéG [Puree], Zoutreg BaAdaooivwy [Bisques], Zoutreg Chowders, EBvikég
Kal €10IKEG ZOUTTEG.

MeBodoAoyia
AidaokaAiag

EpyaoThpia, TTPakTIKN €€doknon, €1TideIgn, OUZATNON, OPJAdIKEG AOKACEIG KAl
EPYAOCiEG, ETTIOKEWEIG, TTAPOUCIATEIG ATTO ETTIOKETITEG.

BiBAioypagia

EAAnvikA BiAloypagia

e Culinary Institute of America (2018), H BiBAog Tou Chef, Mahiaprg
Maideia ABriva ISBN 978-960-457-294-6.

o  MdaANapng, MNwpyog (2015), MNaoTtpovopia kai TTpoidvTa: H duvauikn
NG eANVIKAG yewpyiag, EvaAhiog, ISBN 978-960-536-540-0.

e XekigoyAou, Eudyyehog A. (2006), H iotopia TG Piopnxaviog
TPpoYinwy, ABrva, Képkupa - Economia Publishing, ISBN 960-8386-
36-5.
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http://www.biblionet.gr/book/206178/%CE%9C%CE%AC%CE%BB%CE%BB%CE%B9%CE%B1%CF%81%CE%B7%CF%82,_%CE%93%CE%B9%CF%8E%CF%81%CE%B3%CE%BF%CF%82/%CE%93%CE%B1%CF%83%CF%84%CF%81%CE%BF%CE%BD%CE%BF%CE%BC%CE%AF%CE%B1_%CE%BA%CE%B1%CE%B9_%CF%80%CF%81%CE%BF%CF%8A%CF%8C%CE%BD%CF%84%CE%B1
http://www.biblionet.gr/com/33/%CE%95%CE%BD%CE%AC%CE%BB%CE%B9%CE%BF%CF%82

Matépa, EAévn (2013), Kouliva: ATavinoeic o€ KaBnuepivég
epwrnoeig, Abrva, Anuoaioypa@ikdg Opyaviopdg Aautrpdkn, ISBN
978-960-503-371-2.

Tloavva ®dapoou petdepacn: Aivia AydAiou (2009), Chef School: H
YONTEUTIKN TEXVN TNG MAYEIPIKAG YiveTal OIKA 0ag: TeXVIKES BAUG TTPOG
Briua yia yeuoTiKEG dnuioupyieg, TepldTTouAog BiAia, ISBN 978-960-
6838-06-4

EppavounAidou, Kikry (2013), Aaxavikd, @ecoalovikn, MaAAidpng
Maideia, ISBN 978-960-457-562-6.

Garcia, Leonardo (2010), [euoTIKEC OUVTAVEC UE  TTATATEG,
©eooalovikn, MaAAigpng Maideia, ISBN 978-960-457-312-7.
Mtréoou MAakoUAa (peT.) (2010), ZoUTTeg via OAEC TIC eTTOXEG, Modern
Times, ABrva, ISBN 978-960-691-579-6.

Roux, Michel (2013), ZaAtoeg: MNAukiég kal aApupég, ToirolAwvng A.,
ABrva, ISBN 978-960-8058-30-9.

2 NMUEIOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

Aidgopa eyxelpidia eEOTTAICOU

AyyAikn BiAioypagia

Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.

Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.

The Culinary Institute of America (2015), Introduction to culinary arts,
Pearson, ISBN: 9780132737449.

e JUMMETOXN OTO P&BNuUa 10%
AgloAdynon e EROouadiaicg MpakTikéG ACKATEIC 40%

o TehikA MpakTikn EEéTaon 50%
Nwooa EAANvIKNA
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http://www.biblionet.gr/book/188968/Πατέρα,_Ελένη/Κουζίνα:_Απαντήσεις_σε_καθημερινές_ερωτήσεις
http://www.biblionet.gr/book/188968/Πατέρα,_Ελένη/Κουζίνα:_Απαντήσεις_σε_καθημερινές_ερωτήσεις
http://www.biblionet.gr/com/595/Δημοσιογραφικός_Οργανισμός_Λαμπράκη
http://www.biblionet.gr/book/189808/Εμμανουηλίδου,_Κική/Λαχανικά
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/book/149974/García,_Leonardo/Γευστικές_συνταγές_με_πατάτες
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/author/2212/Μπέσσυ_Πλακούλα
http://www.biblionet.gr/book/150124/Σούπες_για_όλες_τις_εποχές
http://www.biblionet.gr/com/191/Modern_Times
http://www.biblionet.gr/com/191/Modern_Times
http://www.biblionet.gr/book/88062/Roux,_Michel/Σάλτσες
http://www.biblionet.gr/com/7047/Τσιτσιλώνης_Α.

7.

TitAog MaBruartog | Texvikég ApToTroliag/ZaxapoTrAaoTIKAG |
Kwoikog CBPA151

MabAuarog

TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd

Eiredo AirAwpa / AvwTtepo AiTTAwpa

‘Etog / E&aunvo | .. J——

poftnang 1°Etog/ 1° E€aunvo

Ovopa AIdaokovTa

Mapia Mpodpoduou

ECTS

AloAEgeIg /
eBooudada

Epyaothpia  /

eBooudda 4

216)x0G¢ Mabruartog

O okotég Tou PabAuaTog eival va gloaydyel TOUg/TIG QoITNTEG/TPIEG OTNV
ETTIOTAMN KAl TTIPAKTIKA TG APTOTTOIIAG/ZaxapoTTAAOTIKAG.

Mabnoiaka
ATtToTEAEO AT

Me Tnv oAokArfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:

MNvwpiCouv Ta TTpoidvTa TNG APTOTTOIAG/ZAXAPOTTAGCTIKNG

Katavoouv Tig ueBddoug ApToTToliag/ZaxapoTTAGCTIKAG KOl TTWG AUTEG
XPNOIUOTTOIOUVTAI VIO OUYKEKPIMEVA ETTIOOPTTIA, YAUKG Kal GAAa
ApTOTTOPACKEUAOHATA

Mvwpicouv Tov €60TTAICHS Tou ApTolaxapOTTAaCTEIOU

EmAéyouv Ta TIpoidvTa pe PAon TNV TTOIOTNTA, TO KOOTOG, TN
O108€01UOTNTA KAl VA TA GUYKPIVOUV PETAEU TOUG.

Mapaokeudfouv CUPEG YAUKEG, OAPUPEG, TTOUTIYKEG KAl TTapAywya
OQONIATAG, KPETTEG Kl O1pOTTIA

Mapaokeudfouv  OAoug TOu  TUTTOUG  TTAVTECTIAVIWY,
CaxapoTTAACTIKAG KOl KPEUA CavTIyi

Kpéua

EToiudlouv ToupTa Kai va Tn dIGKOOMOUV PE TN XPHoN CTTATOUAAG Kal
O0KOUAQG CaxXapOTTAAOTIKNG.

Mapaokeudfouv MaAAIKn, EABETIKA Kal ITOAIKA HapEyKa.
Mvwpifouv TIG apXEG KAl TEXVIKES TTAPAYWYAS APTOTTAPACKEUACTUATWY
ATTOKTAOOUV £TTAYYEAUATIKEG DECIOTNTEG

AvaTtrTugouv erayyeApaTiké A60G, XapakTApa Kal ENeavion

Mpoatrairouueva

ZuvaTtrairoupeva

Mepiexduevo
MaBrjuarog

Eicaywyn otnv ZaxapotrAaoTik/ApToTtrolia Agitoupyieg, loTopia,
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MpoowTTIKG, IEpapxia, KabikovTa, opydvwaon Kal TTPOYPAN KA
TuARuarta: ATTOBNAKES, Yuyeia, KATAWUKTEG, BondNTIKoI XwpPol
ECOTTAIOPOG: MnxavAuaTa Kal OIKIOKA OKEUN

KaBapiopog xwpou, XNUIKG KaBapiopou: ZwaoTo KaBApIoUa OKEUWY,
TTPOCTACIA Kal PUAGEN

Epyaoiakd mepiBaANov: ZToAEG [poowTTIKOU, EuBUVEG Kal KaBriKovTa
Yyieiv) Tpo@igwyv Kal KavovIguoi

Z0peg [yAukég/ahpupég], 6mwg: Flan and pie dough, Pate Brisee,
Quiche Lorraine, Pastry Cream, Tarte aux Fruits, Tartelettes —
Barquettes

AG&Bn otn ¢uun Flan and Pie Dough

Pate Sucree, Pate a Frangipane, Tarte with Frangipane and Fruits,
Tarte aux Pommes, Pate Feuilletage, Pate feuilletage, Mille-Feuille,
Fancy Mille-Feuille, Water Icing

NA\GBn otn ceoMidra [PuffPastry]
Chaussons, Jam Puffs, Palmiers, Accordeons, Cream Puffs

AAuupd [Puff Pastry’s]: Cheese Puffs, Sausage Rolls, Olive Puffs,
Parmesan sticks, Vol-au Vent/Bouche

ZUueg oou [Pate a Chou]: Choux a la Créme, Eclair au Chocolat,
Profiteroles au chocolat, Cygnes, Ganache, Créme Chantilly

Mavreotrédvia [Pate a Genoise]: Pate a Genoise au Chocolat, Pate a
Genoise aux Amandes, Stock Syrup

Mapdywya travreoTaviou [Sponge cake]: Swiss Roll, Cream Roll,
Triffle, Charlotte, Meringue

Chocolatine, Serano, Créeme Parisienne, Serano Cream, Fruit
Gateaux

Moutiykeg [Puddings]: Creme Caramel, Cabinet Pudding , Diplomat
Pudding, Sauce Anglaise,

Cheese Puffs, Sausage Rolls

Kpémreg, Auepikdvika Pancakes, Baoikég Kpétreg kai MpoeToipaaia,
Crepe Normande, Crepe au Confiture, Crepe au Citron

Zipomma yia Pancakes : ZokoAdra, ®pouta

Eioaywyn otnv Aptotrolia: Mapéxel 0Toug PoITATEG TIG YVWOEIG KAl TV
EQAPUOYN  TWV  OPXWV KOl TWV  TEXVIKWV  TTAPAyWYrG
APTOKATOOKEUQOHATWY [I0TOPIA, PNXAVAHOTA KOl TTPWTEG UAEC]

H payid kal Ta EUTTAOUTIONEVA WWHIA.
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MeBodoAoyia
AidaokaAiag

Epyaotipia, TTpakTIK €€doknon, €1TideIEn, oulATNON, OMABIKES AOKAOCEIG KAl
EPYAOieg, ETMOKEYEIG, TTAPOUCIACEIG ATTO ETTIOKETITEG.

BiBAioypagia

EAAnvikn BiBAloypagia

Schild ,Egon (2003), EmdyyeAua CaxapotmAdotng, Ekdooeic lwv,
ISBN: 960-331-343-2.

Znodtroulog, A. (2002), ExmraudeuTikly {axapotrAaoTikh: Mépog A,
Anpioupyikég  yeuoeligc e ommAég &  OUvBETEG  OuVTAYEG,
LesLivresduTourisme / LeMonde, ISBN: 960-86928-8-1.
Znodétroulog, A. (2013), EKTTQIDEUTIKN KAl ETTAYYEAUATIKY apTOTTOlIA,
Les Livres du Tourisme, ISBN: 9608382009.

2 NMUEIOCEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

AyyAikn BiAioypagia

Foskett, David (2015), Practical cookery, Hodder education, ISBN:
9781471839573.

John Campbell (2012), Practical Cookery: 50 years of Practical
Cookery, Hodder Education Publishers, 12th edition, ISBN: 978-
1444170085.

Pliska, Daniel M. (2014), Pastry and dessert techniques, American
Technical Publishers, ISBN: 9780826942678.

Greweling, Peter P (2013), Chocolates & confections: Formula, theory
and technique for the artisan confectioner, John Wiley ans sons, Inc,
ISBN: 9780470424414,

AgloAbynon

ZUMMETOXN OTNV TGEN 10%
Evdidueon MNpatrm E&éTaon 20%
EBdopadiaicg MpakTikEG AOKACEIG 20%
TeAikn I'patrth) E¢éTaon 50%

Mwooa

EAANvIKNA
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8.

TitAog Mabruarog | E@appoyr) HAekTpovikwy YTToAoyioTwy oTn FaoTpovopia
AUIETOE COMP127

MaBrjuarog

TOmmog padnuarog | OcwpnTikd Kai EpyacTnpiako

EiTredo AimAwpa/AvwTepo AiTTAwpua

EggEIUH/Q ST 1° €106/ 2° €€dunvo

Ovopa AIdaokovTa

2o0ia MpatdiwTn

ECTS

Al0AEEEIG /
eBdouada

Epyaotipia  /

3 eBooudda

2

210X01 MaBruartog

2TOX0G TOU PABANOTOC €ival N EI0aywYn Kal EKTTAIOEUCT TWV QOITNTWV OTN
XPAON UTTOAOYIOTIKWY QUAAWY OTNV ETTICTAMN TWV TRPOPIHNWYV, TWV UTTNPECIWV
Kal TNG TeEXVOAoyiag.

Me Tnv oAokANpwaon PaBRuaTog ol YoITNTEG/TPIEG Ba TTPETTEN Va gival o€ Béon
va:

e  XpnoluoTroloUV UTTOAOYIOTIKG GUAAQ

MaBnaoiakd o  E@apudlouv AoyioTikd @UAAG o€ dIGQOPOUG UTTOAOYIOUOUG UAYEIPIKAG
AtroTeAéoaTa Kal gaynTou
e  Xpnolyotrololv UTTOAOYIOTIKA @QUAAG yia va OAOKANPWOoOUV AGAAa
TPOQPINO UTTNPECIWY TTOU OXETICOVTal ME TIG AEITOUpYiEC [OuvTayEG,
KOOTOAOYNOEIG, KATT.]
Mpoatrairouueva Zuvatrairoueva

Mepiexduevo
MabAuarog

Eicaywyn kal BacIKEG £vvoIEG UTTOAOYIOTIKOU (pUAAOU

e  AvaBewpnon Twv UTTOAOYICTIKWY QUAAWV

o [evikA epyacdia AoyIOTIKWV QUAAWY O€ ETTIXEIPACEIG JACIKAG E0TIOONG
o HpegpAoia eyypaer Ayopwv
o @uaikA Atroypa@r) kal ATroTiunon
o ERdouadiaieg Avagopéc Epyaoiag
o Huepnoieg NMwAnRoeig / ‘EkBeon peTpnTwv
o Hpepnoia kai Tepiodikr €kBean avagopdgs ,(DAP Report)
o [lpoutroAoyiopog
o Zuvray KootoAdynong kai TiuoAdynong

e Eicaywyn og TTponydéVEG £QAPUOYEG UTTOAOYIOTIKWY QUAAWV OTO
TPOPIUA
o Anpioupyia pevol XpnOIKOTTOIWVTAG UTTOAOYIOTIKA QUAAG
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o OiT1UTTOI VIO TIG BEPUIBEG, UTTOAOYIOHOG

o Ekmpnoeig MoootATwy

o O1TUTTOI YIO TRV OPYAVOANTITIKN a&IoAdynon Twv Tpoidwy

o 21amioTIKOG MNoioTikdg ‘EAeyxog otnv Emregepyaaia Tpoipwyv

MeBodoAoyia
AidaokaAiag

AloAECelg, €TTIDEIEN, OUCATNON, OMABIKEG AOKACEIG KAl EPYATIES, ETTIOKEYEIG,
TTAPOUCIACEIG ATTO ETTIOKETITEG.

BiBAioypagpia

EAAnvikn BiAloypagia:

Xpnotou, Xpnotog (2017) To OAokAnpwuévo BiBAio AidaockaAiag
ECDL, Tépog 1, EQuUCYBER CC Co Ltd, ISBN: 978-9963-2820-2-9.
Xpnotou, Xpnotog (2017) To OAokAnpwuévo BiBAio AidaokaAiag
ECDL, Téuog 2, EAQUCYBER CC Co Ltd, ISBN: 978-9963-2820-3-6.
Xpnotou, Xpnotog (2017) To OAokAnpwuévo BiBAio AidackaAiag
ECDL, Tépog 3, EQUCYBER CC Co Ltd, ISBN: 978-9963-2820-4-3.
Neypotréving, NikdAag (2001), Wnoeiakdg koéopog, EkdooEeIg
KaoTtaviwTn, ISBN: 9600314616.

ZNUEICEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

AyyAikn BiAioypagia:

Bud E. Smith (2008), Creating Web Pages For Dummies, For
Dummies, 9 edition, ISBN: 978-0470385357.

Severance, Charles, Blumenberg, Sue,[etc] (2015) Introduction to
networking: how to internet works, Createspace Independent
Publishing, ISBN: 978-1511654944

Miller, Michael (2014), Computer basics, Pearson Education, ISBN:
9780789752338.

White, Ron (2015), How computers work, QUE Publishing, ISBN:
9780789749840

AgloAbynon

ZUMMETOXN OTO hABNua 10%
Epyacicg (OpadIKES Kal ATOMIKEG) 10%
Evdidueon MpakTikA e€étaon 30%
Tehikn MpakTikh EEETaon 50%

FAwooa

EAANvIKNA
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9.

TitAog Mabrjuarog | AtmmoBrikeuon kai Alatripnon MNpopnBeiwyv
NS CBPA117
MaBrjuarog
TOmToG padnuartog | OswpnTikd
EiTredo AimAwpa/AvwTepo AiTTAwpua
‘Eto¢ / EE&daunvo . :
poftnonc 1° €106/ 2° €€dunvo
Ovopa Aidaokovta | MNwpyog Ocodoaiou
AlaAéEelg / Epyaotipia  /
= 4 epOouGda 2 epdouGda

216)01 MaBrpatog

O o16x06 TOU PaBruaTog gival va elo0aydyel TOUG GOITNTEG OTNV TTPAKTIKA TNG
aTroBriKeuong Kal dIatiPEnNong TTPORNBEIWY.

MaBnaoiakd
ATtroTeEAEO AT

Me Tnv oAokArfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:

KaTtavoouv TIG BACIKEG £VVOIEG, KAVOVIOUOUG, KOl EVOAAOKTIKEG AUCEIG
oTn QUAAEN TPOYiUwWV

Mvwpiouv TIGC aPXEG KAl EQAPHOYEG QUAAENG TPOYIUWY O€ OTEYVO
MEPOG

Mvwpifouv TIG apXEG KAl EQAPUOYES QUAAENG TPOPIKWY OTNV KaTdwugn

Nvwpifouv TIG BEPUOKPACIEG 0€ KATAWUKTEG, TOUG XPOVOUG AVAUOVHG
Kal eTTaAnBeuon [calibration].

Mvwpifouv TIG apxEG QUAAENG PPECKWY AOXOVIKWV

Mvwpifouv TIG VOUIKEG UTTOXPEWOEIG YIO aO@AAr xprion Kal QUAagn
OAWV TWV UNIKWYV TTOU XPNOILOTTOIOUVTAI O€ I Koudiva

Tnpouv Bacikég d1adikaoieg yia EAeyX0 EMITTEOWV TWV ATTOBEPATWY

Mpoatairoupeva

ZuvaTtraIToupeva

Mepiexduevo
MaBrjuarog

ApXEC UAAENG Kai dlaTrPNoNng TPOYINwWY

KataoTApaTa Tpo@iuwy

HACCP ka1 0dnyieg yia cwoTA QUAagN

Xwpol ATroBrikeuong

ZuoTnpaTta kar MéBodor puAagng kai diatrpnong

Huepounvia arjpavong kail KwdIKoTroinon PACEl TOU XPWHATOG
®UAagn =npdag Tpodng

Eptropeduata yia @UAaén: =npd, CaxapoTTAaCTIK, apTOTTOlO

EvaAAayn TTpounBeiwyv (stock rotation): Aladikaoieg, first-in-first-out
(FIFO), avayvwpion véou/TTaAiou OTOK

O¢epuokpacia: ATTaITACEIS BEpUOKPATIag Kal uypaciag
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e AcopdAcia: ZuoTripara, eubuveg

e Koivj yoAuvon: Eidn kal TpoAnTITIKG PETPO
e  OUAaEN MNaywpévwy Tpoinwy

e BaBeid katdyugn: Acitoupyia Twv eAEyXwv

e Oepuokpaocicg: Beppokpacieg QUAAENG, XPOVOI AVAPOVRG  Kal
emaAnBeuon (calibration)

e EvaAiayn mpounBeiwy: diadikacieg, avayvwpion vEou/TTaAiou OTOK
e  OUAaEN Dpéokwv Aaxavikwv

o AtroteAéopara: Pwg/okoTddl, stacking, doxeia

o Oepuokpacia: ATTaITHOEIC BEpPOKPATiag Kal uypaaiag

e EvaAiayn pounBeiwv: TeXVIKEG

e JuvnBiopéveg TTapaoITwoelg: Eidn, pérpa TpdANWNg
e  ®UAaEn Eptropeupdrwyv

e Eidn Epmopeupdtwy: =npd, yYOAAKTOKOMIKA, Aaxavikd, ¢pouTta,
Wapla, KpEag, TTOUAEPIKA, CaXapOTTAACTIKNG, APTOTTOlIAg

e KardoTtaon KakAig UAagng
e MéBodol aglohdynong ao@aloug kaTdoTaong: Mapadeiyuara

NouIkéG ammaItiioelg yia ac@aAnl xprion Kal UAagn 6Awv Twv UAIKWVY TTOU
XPNOILOTTOIOUVTAI O€ HIa KOudiva

o Nouikég uttoxpewaelg: OTwg epapudlovral OTa EUTTOPEUUATA KAl
TNV QUAAEN

o Avagopd oTic BacIkEG BIODIKATIES VIO TOV EAEYXO TWV ETTITTEOWV TWV
ATTOBEPATWY

o ‘EAeyxog amoBeparikwv: Baolkég apyég EAEYXOU ATTOBEUATIKWY
o Emimeda ammobepaTikwy: EKTinon TooothTwy, S1adIKaCieg EAEyXOU

e BiBAio TTapayyeAiwv Tpo@igwv: ATAA  CUUTTAPWON, XPNOEIG,
KUKAOG eAéyxou (controlcycle)

MeBodoAoyia AlaAécelg, emmideiEn, oulnTnon, opdadIkKEG AOKACEIS KOl EPYOOIES, ETTIOKEWEIC,
AidaokaAiag TTOPOUCIACEIG ATTO ETTIOKETITEG.
EAAnvikn BiBAloypagia:
e MmAoukag, lwavvng T.(2017), Emegepyaoia kal ouviipnon
TpoYiuwyv, Unibooks, ISBN 978-618-82812-3-3.
o KavaBoupag, Aviwvng (2009), >uokeuacia TTPOIOGVIWY KATA TN
MeETaQopd Kal TNV atmmoBbrikeuar] Toug: Alaxeipion kivouvwyv: ‘EAeyxol
OUOKEUAOIWY: ZXEOIAOMOG Kal Xpron TTPOCTATEUTIKWY UAIKWVY, 1n
€kd., ABAva, Exkdooeig Matralnion, ISBN 978-960-02-2315-6.
BiBAIoypagia e MmAoukag, lwavvng . (2004), Emegepyaoia kai ouviipnon

TpoYiywyv, ABRva, ZtapouAn A.E., ISBN 960-351-525-6.

e Werle, Loukie (2006), Ingredients, I'.K. EAeuBepouddkng AE, ISBN:
9783833151361.

e 2NMEIOCEIG KAI TTAPOUCIACEIS KABnynTr O0Tn TA¢N

AyyAikn BiAiloypagia:
e Trickett, Jill (2001), The prevention of food poisoning, Fourth
Edition,Nelson Thornes, ISBN: 0 7487 5893 3.
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http://www.biblionet.gr/book/223216/%CE%9C%CF%80%CE%BB%CE%BF%CF%8D%CE%BA%CE%B1%CF%82,_%CE%99%CF%89%CE%AC%CE%BD%CE%BD%CE%B7%CF%82_%CE%93./%CE%95%CF%80%CE%B5%CE%BE%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1_%CE%BA%CE%B1%CE%B9_%CF%83%CF%85%CE%BD%CF%84%CE%AE%CF%81%CE%B7%CF%83%CE%B7_%CF%84%CF%81%CE%BF%CF%86%CE%AF%CE%BC%CF%89%CE%BD
http://www.biblionet.gr/book/223216/%CE%9C%CF%80%CE%BB%CE%BF%CF%8D%CE%BA%CE%B1%CF%82,_%CE%99%CF%89%CE%AC%CE%BD%CE%BD%CE%B7%CF%82_%CE%93./%CE%95%CF%80%CE%B5%CE%BE%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1_%CE%BA%CE%B1%CE%B9_%CF%83%CF%85%CE%BD%CF%84%CE%AE%CF%81%CE%B7%CF%83%CE%B7_%CF%84%CF%81%CE%BF%CF%86%CE%AF%CE%BC%CF%89%CE%BD
http://www.biblionet.gr/com/10118/Unibooks
http://www.biblionet.gr/book/144604/Καναβούρας,_Αντώνης/Συσκευασία_προϊόντων_κατά_τη_μεταφορά_και_την_αποθήκευσή_τους
http://www.biblionet.gr/book/144604/Καναβούρας,_Αντώνης/Συσκευασία_προϊόντων_κατά_τη_μεταφορά_και_την_αποθήκευσή_τους
http://www.biblionet.gr/com/170/Εκδόσεις_Παπαζήση
http://www.biblionet.gr/book/91813/Μπλούκας,_Ιωάννης_Γ./Επεξεργασία_και_συντήρηση_τροφίμων
http://www.biblionet.gr/book/91813/Μπλούκας,_Ιωάννης_Γ./Επεξεργασία_και_συντήρηση_τροφίμων
http://www.biblionet.gr/com/6333/Σταμούλη_Α.Ε.

Council of Supply Chain Management Professionals (CSCMP)
(2014), The definitive guide to warehousing, Pearson Education,
ISBN: 9780133448900.

Robertson, Gordon L. (2013), Food Packaging, CRC Press, ISBN:
9781439862414.

AEI0AGYNGN e  JuppETOXA OTO PABNUa 10%
o Epyacieg (Opadikég Kal ATOMIKEG) 10%
o  Evdidueon Npatth €¢éTaon 30%
o TeAikn INpatrtr) EEETaon 50%
F\wooa EAANVIKA
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10.

TitAog Mabruarog | EtmrayyeAparikr) Zradiodpouia

Kwdikég CARE100

MaBrjuarog

TOmToG padnuartog | OswpnTikd

ETiredo AirAwpa/Avwtepo AiTTAwpa

‘Eto¢ / E&aunvo | 1° érog/ 2° e€dunvo

@oitnong

Ovopa Aiddokovra | AxiIAéag Kapayidvvng

ECTS 4 AlaAéEeIg /|2 Epyaotripia  /
eBooudda eBooudda

216)01 MaBrpatog

2KOTTOG TOU MaBnuaTog ival va Bondroel Toug @oITnTEG va BEcouv oe oeIpd
TTPOTEPAIOTNTAG TIG ETTAYYEAUATIKEG TOUG ETTIAOYEG KOl JETA VA EGTIAOOUV TNV
TTPOCOXN TOUG € PEAAICTIKOUG OTOXOUG Kal va gival oe Béon va dpdoouv
KATAaAANAa yia va Toug €TITUXOUV.

Ma®noiakd Me Tnv oAokArfjpwaon Tou YaBANATOG o1 POITNTEG/TPIEG Ba TTPETTEN va gival o€
AtroteAéopara Béon va:
e ECoikeiwBoUV e TO OXeOIOOPO OTABIOdPOUIAG Kal va PTTOPOUV vda
€QAPUOOOUV TNV YVWON TTOU £XOUV ATTOKTACEI 0TN BIKNA TOUG (Wi
e E&oikeiwBoUv pe Tnv diadikacia AWNG ammoPAcEwY OXETIKA HE TNV
ETTAYYEAMATIKA TOUG KAPIEPT
e 2xedlafouv Tnv oTadlodpouia Toug Pe PBaon TIG duvatoTnTEG, TA
EVOIAQEPOVTA, TIG APXES KAI AGiEG TOUG OXETIKA PE ETTAYYEAUATIKA TOUG
TTopEia
o EKperaAAelovTtal  gukalpieg  ETTAYYEAUATIKAG  ATTOKATACTOONG
OUP@QWVA JE TNG TTIPOCWTTIKEG TOUG TTPOCDOKIEG
e FEival kavoi va diaxeipiCovral Tn oTOdIOdPOMIA TOUG ATTOKTWVTAG
IKavOTNTEG yIa TNV avalnTnon epyaaciag
e 2uveIdNTOTTOINOOUV TN onuUacia AYWNG atToPACEWY OXETIKA PE TNV
oTadiodpouia
Mpoatrairouueva Zuvatrairoueva

Mepiexduevo
MabAuarog

o AuTO-a&loAdYyNoN TTPOCWTTIKWY EVOIOPEPOVTWY, OTACEWV/AgIV Kal
IKAVOTATWV

o O oxedlaoudg NG oTadiodpouiag ival pia diadikagia ¢’ 6pou (WG

e 20vTagn Bioypa@ikoU onUEIWHPATOG KAl GAAWV EyYPAPWY OXETIKA ME
TNV avadfTnon epyoaaoiag

o XxedIACOVTOG UIO ATTOTEAECHATIKA TTOPEIa yIa avadnTnon epyaciog

o Alcgaywyn €peuvag Pe OKOTTO TNV ATTOCAPNVION TWV £vOIAPEPOVTWY,
TWV OTACEWV/AgIWV KAl TWV IKAVOTATWY

o Avayvwpion Twv dUVATOTATWY Kal TWV adUVAUIWV
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Aletaywyn  €peuvag  yia  ATTOKTNON TTANPOQYOPIWY  OXETIKA  HE
ETTIXEIPNOEIC KAI ETTAYYEAUATO

2uvtagn Bioypa@ikoU ZnPEIWPATOS Kal ZUVOOEUTIKAG ETTIOTOANG
MpoeTolpacia yia CUVEVTEUEEIG

ATTOTEAEOUATIKA OUVEVTEUEN

MpwTn Pépa OTO XWPO epyaaiag

AvdarTuén oxediou dpdong yia TTPoowTTIKA oTadlodpouia

MeBodoAoyia AlaAEgelg, eTTideIgn, oudnTNON, OJAJIKEG QOKNOEIG KAl EPYATIEG, ETTIOKEWEIG,
AidackaNiag TTOPOUCIACEIG ATTO ETTIOKETTTEG.
, EAAnvikn BiAloypagia:

SR o Langdon, Ken / petagpaon Eutuxia MntpotrouAou (2005), XTioTe TnVv
TéAE1a kapiépa: O1 KaAUuTepeg 16€€G yia va Bpeite Tn douAeid TTou cag
agigel kal va TaoeTe TNV Kopuer], 1n €kd., ABrva, lodppotrov, ISBN
960-88859-7-3.

e Harvard Business Essentials (2011), Etaipikp emkKoivwvia:
AvakaAUuywTe 1o KAeISi yia pia emTuxnuévn otadiodpopia, MovTtépvol
Kaipoi, ISBN: 9789604940080.
e INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN
AyyAikn BiAioypagia:
e Carol L. McClelland (2005), Your Dream Career For Dummies, Wiley,
ISBN-13: 9780764597954,
e Chalmers, Irena (2008), Food Jobs, Beaufort Books, ISBN:
9780825305924.
AEI0AGYNGN e  JUMMETOXN OTO p&BNnuUa 10%
o Epyaocieg (OpadIkEG KAl ATOUIKEG) 10%
o  Evdidueon MpakTikA e€éTaon 30%
o  TehkA NpartA EgéTaon 50%
F\wooca EANVIKA
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http://www.biblionet.gr/author/59721/Ευτυχία_Μητροπούλου
http://www.biblionet.gr/book/102553/Langdon,_Ken/Χτίστε_την_τέλεια_καριέρα
http://www.biblionet.gr/book/102553/Langdon,_Ken/Χτίστε_την_τέλεια_καριέρα
http://www.biblionet.gr/com/7372/Ισόρροπον

11.

TitAog Mabruarog | Eicaywyn otn KAaoaoikr MaAAikry Koudiva
Kwdikdg CBPA121

MaBrjuarog

TOmmog padnuarog | OcwpnTikd Kai EpyacTnpiako

EiTredo AimAwpua/AvwTepo AiTTAwpua

‘Eto¢ / EE&aunvo | 1° étog/ 2° eEGunvo

@oitnong

Ovopa AIdaokovTa

KwvoTavtivog AugEving

ECTS

3

Al0AEEEIG /|2
eBooudada

EpyaoTrpia
eBooudda

/

216)01 MaBrpatog

2T0X0G TOU MaBnuaTog eival va eioaydyel TOUG PoITNTEG OTNV KAGGCIKA YOAAIKA
koudiva Kal va Toug eKTTaIOEUCOUV O€ DIAPOPES KAATIKEG YAANIKEG CUVTAYEG.

Me Tnv oAOKAfpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl Va gival o€

MaBnaiaka Y .
AtroTeAéopaTa eon vo.
o [vwpiCouv TN yaocTpovouIkn 1oTopia TNG NaAAiag
o Katavoouv tTnv avamTtuén tng MaAAIki koulivag kai Tn 8€on TG oTn
yaoTpovouia
o Katavoouv TIG BACIKEG TTOMITIOTIKEG KOI YOOTPOVOMIKEG OUVTAYEG TNG
"aAAIKA G koudivag
e [lopaokeudlouv pe BAon TIG ATTAPAITNTEG TTPODIOYPAPES, OPKETEG
ouVvTaYEG TNG KAQOIKNG MaAAIKAS koudivag.
MpoaTtrairouueva 2UVOTTAITOUUEVO
Mepiexduevo * loTopia
MaBruarog o H €&Nign Tng yaAAIkng koulivag
o H koudiva Tng TTaMidg MaAAiag
o Eg&eAigeig oto 180 kai 190 aiwva
o H ouyxpovn «kAacoikf» MaAAIk Kouliva
o [Mepipepeiakég koudives TNG MaAAiag
e Oswpia
o French Cold First Dishes
o French Hot First Dishes
o French Fish and their Sauces
o French Meats and their Sauces
o French Cheese
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o French Cakes
o French Mousse
o The cheeses of France and their uses
o The wines of France
o [pakTiKh
o Cheese Souffle
o Moules Mariniere
o Hors D'Oeuvres, Soups, and Salads
o Caramelized Onion Tart
o Rillettes de Canard
o Potage Crecy
o Haricots Verts with Shallot and Lemon
o Roasted Fennel
o Potatoes Lyonnaise
o Potatoes Savoyarde
o Seafood and Poultry
o Sole Meuniere
o Bouillabaisse
o Coquilles Saint-Jacques Provencale
o Chicken Dijonnaise

o CogauVin
MeBodoAoyia AloAeGeig, emideIgn, ougnTnon, ouadIKEG OOKNACEIG KAl EPYATIES, ETTIOKEYEIS,
AidaokaAiag TTAPOUCIACEIG OTTO ETTIOKETITEG, TTPAKTIKY] £EA0KNON OTO £PYACTAPIO
BiBAloypagia EAAnvikn BiBAloypagia:

e Boué, Vincent (2010), EykukAotraideia TG YAAAIKNG yooTpovopiag,
ABnva, Le Monde / Les Livres du Tourisme, ISBN 978-960-8382-23-
7.

o Halsey, Kay (2009), T[aA\ikfi kouliva, EAeuBepouddkng, ISBN:
9783833151866.

e 2NMEIWOEIG KAI TTAPOUCIACEIS KABnynTr 0Tn TA¢N

AyyAikn BigAioypagia:

e The Chefs of Le Cordon Bleu (2011), Le Cordon Bleu Cuisine
Foundations: Classic Recipes , Cengage Learning, ISBN-13:
9781111306878.

e Daniel Boulud (2013), Daniel: My French Cuisine , Grand Central Life
& Style, ISBN: 978-1455513925.

e Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.

o Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.
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http://www.biblionet.gr/book/160011/Boué,_Vincent/Εγκυκλοπαίδεια_της_γαλλικής_γαστρονομίας
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/book/147285/Γαλλική_κουζίνα
http://www.biblionet.gr/com/95/Ελευθερουδάκης
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=Daniel%20Boulud&search-alias=books&sort=relevancerank

¢ V. Melina and B. Davis (2003), The New Becoming Vegetarian: The
Essential Guide To A Healthy Vegetarian Diet, Book Pub Co, 2nd
edition, ISBN: 978-1570671449.
AEIoAGYNON e JUMMETOXN OTO HABNuUa 10%
o Evdidueon Mpatrth E&€Taon 40%
o TehiknA MpakTikn EEETaon 50%
FA\wooa EAANVIKA
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12.

TitAog Mabriuarog | Ocwpia Mayeipikig I
Kwoikog CBPA157

MabAuarog

TUTTOG paBriuatog | OewpnTikd

Eiredo AirrAwpa/Avwtepo AiTTAwpa
ET9g i 1°’Etog/ 2° EEGunvo
@oitnong

Ovopa AIdaokovTa

KwvoTavtivog AugEving

ECTS

AloAEgeIg /
eBooudada

Epyaothpia  /
eBooudda

210X0G MaBnuarog

2KoTrég ToU PaBAMaTOG €ival va gloaydyel Toug QoITNTEG OTN Bewpia Twv
TEXVIKWYV HAYEIPIKNAG KPEATOG KAl Wapiou, Tnv Trapaywyr] CUHOPIKWY,
TTPOYEUPATWY, QUYWV Kal TO oXedIaa O PeEVOU yia TTPWIVO.

MaBnaoiakd
AtroTeAéopaTa

Me Tnv oAOKAfjpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl VA gival o€
Béon va:

o [vwpiCouv Tn Baocikr olvBeon Tn dopr, Tafivounaon, €mBewpnon
KQl TOV TEYAXIOPO KPEATWY, YapIiwyV, OOTPAKOEIOWY TTOUAEPIKWYV
KAl TITAVWV

o [vwpiCouv TN BacikA cUVOECN KAl TO CUCTATIKA TWV SNUNTPIGKWY,
aAeupioU, CUUAPIKWY Kal AAAWY TTapdywywy atro auTd.

e  Katovopddouv Ta KUpIa TIATA TwWV CUPAPIKWY
e Alokpivouv Ta mATA TWV dIaPOpwV TUTTWV TTPWIVOU

o T[lepiypdgouv Ta mdTa he auyd

Mpoatairoupeva

ZuvaTtraIToupeva

Mepiexduevo
MabAuarog

Kokkiva Kpéata, Kuvryid, TTOUAEPIKA, wdapla Kal ooTpakoeidr. H olvBean kai
n dopn Toug, n €mBewpnon, n Tagivounon, n katdragn, n diakivnon Kai n
artroBrkeuan..

Aldpopeg PeBOGOOUG payeIpEPATOS yia TOV KABE TUTTO KPEATOG, KOATAAANAN
yapviToupa yia KGBe TUTTO KpEATOG Kal wapioU.

MpocToipyacia, To Payeipepa Kal T XPAon Twv JUUOPIKWY Kal OAwv Twv
oTropwv/oITNPEWV[dNUNTPIOKA]. To udBnua KaAUuTrTel TR aUvBeon Kal Tn o)
TWV OTTOPWY Kal TO aAeUpI TOUG KAl TO UTTO-TTPOIOVTA, ME TNV TTPOETOIUACTIQ,
WNOIPO, CUPTTEPIPOPA OTO VEPO, KATT.

Mpwivé kal Ta TATA TTPWIVOU.
Kupia pevoUu Tpwivou KOIVA OTNV  €UPW-APEPIKAVIKI] Koudiva atrd TO

NTTEIPWTIKO OTO TTARPEG TTPWIVO (KPETTEG KAl BAPAES, opeAéTEG, hash browns
Kal GAAa 1110 KAQOIKA TTIdTa TTpwivol).
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MeBodoAoyia

AI0AEEEIG, eTTidEIEN, OUCATNON, OPOBIKEG OOKMOEIG KAl EPYATIES, ETTIOKEWEIG

AidaokaAiag
EAAnvikn BiAloypagia:
e Culinary Institute of America (2018), H BiBAog Tou Chef, MaAiaprg
Maudeia ABriva ISBN 978-960-457-294-6.
o  KwrtoéAng, MNavvng (2013), To kpéag: EEaoc@aAion uyielvAg, €TTIAOYNA
TToIéTNTaCg, TPOTTOI KOTTAG, MUpTOG, ABriva, ISBN 978-960-6866-41-8.
o MrmAoukag, lwavvng . (2007), Texvoloyia kpéatog: Kpéag, TTpoidvTa
Kpé€aTtog, ZTapouAn A.E., ABriva, ISBN 978-960-351-714-6.
e Bardi, Carla (2010), Zupapikd: 58 AaxTopIOTEG ATTOAAUOTIKEG
ouvtayég, @eooalovikn, BiBAlogopog, ISBN 978-960-98128-8-7.
o  ZUAoyIké £pyo (2012), XeipoTtrointa Cupapikd: 30 cuvtayég, ABrRva,
H Kabnuepivr, ISBN 978-960-475-199-0.
o EAévn Aaokahdkn (MeT.) (2009), Mpwivd yeuuata, EAsuBepouddkng,
Abnva.
o ZuMoyiké €pyo (2009), euoTika edéopata: Auyd, 1n €kd., Abrva,
: latpikég Ekdooeic 1. X. NMaoxaAidng, ISBN 978-960-399-871-6.
BiAioypaeia o« TUMOVYIKO £pyo (2006), Auyd, ABrva, Wuyoyioc, ISBN 978-960-453-
136-3.
o MdaANiapng, MNwpyog (2015), MNaoTpovouia kai TTpoidvTa: H duvauikn
TNG eANVIKAG yewpyiag, EvaAhiog, ISBN 978-960-536-540-0.
®  ZNUEIOCEIS KAl TTAOPOUCIACEIG KaBNynTh oTn TAgN
AyyAikn BigAiloypagia:
e Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.
o Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.
¢ Silvano Serventi, Francoise Sabban, Antony Shugaar (2002), Pasta:
The Story of a Universal Food, Columbia University Press, ISBN-13:
9780231124423.
e The Culinary Institute of America (2015), Introduction to culinary arts,
Pearson, ISBN: 9780132737449.
e JUUMETOXN OTO P&BNuUa 10%
o Epyaocieg (OpadIkéG Kal ATOMIKEG 10%
AgioAdynon
e EvdiGueon yparrm €¢€Taon 30%
o TelikA ypatrt) E¢étaon 50%
F\wooca EANVIKA
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http://www.biblionet.gr/book/186077/Κωτσέλης,_Γιάννης/Το_κρέας
http://www.biblionet.gr/com/6616/Μύρτος
http://www.biblionet.gr/book/125029/Μπλούκας,_Ιωάννης_Γ./Τεχνολογία_κρέατος
http://www.biblionet.gr/com/6333/Σταμούλη_Α.Ε.
http://www.biblionet.gr/book/169677/Bardi,_Carla/Ζυμαρικά
http://www.biblionet.gr/com/8002/Βιβλιοφόρος
http://www.biblionet.gr/book/185920/Συλλογικό_έργο/Χειροποίητα_ζυμαρικά
http://www.biblionet.gr/com/687/Η_Καθημερινή
http://www.biblionet.gr/author/15939/Ελένη_Δασκαλάκη
http://www.biblionet.gr/book/147279/Πρωινά_γεύματα
http://www.biblionet.gr/com/95/Ελευθερουδάκης
http://www.biblionet.gr/book/154067/Γευστικά_εδέσματα:_Αυγά
http://www.biblionet.gr/com/6516/Ιατρικές_Εκδόσεις_Π._Χ._Πασχαλίδης
http://www.biblionet.gr/book/119164/Αυγά
http://www.biblionet.gr/com/78/Ψυχογιός
http://www.biblionet.gr/book/206178/%CE%9C%CE%AC%CE%BB%CE%BB%CE%B9%CE%B1%CF%81%CE%B7%CF%82,_%CE%93%CE%B9%CF%8E%CF%81%CE%B3%CE%BF%CF%82/%CE%93%CE%B1%CF%83%CF%84%CF%81%CE%BF%CE%BD%CE%BF%CE%BC%CE%AF%CE%B1_%CE%BA%CE%B1%CE%B9_%CF%80%CF%81%CE%BF%CF%8A%CF%8C%CE%BD%CF%84%CE%B1
http://www.biblionet.gr/com/33/%CE%95%CE%BD%CE%AC%CE%BB%CE%B9%CE%BF%CF%82

13.

TitAog MaBnuarog | MpakTikA Mayeipikig Il
Kwoikog PRCT105

MaBruarog

Tomog padnuarog | Epyaotnpiakd

ETiTredo AimAwpua/AvwTepo AiTTAwpua

‘Eto¢ / EE&dunvo
@oitnong

1°‘Etog/ 2° E¢Aunvo

Ovopa Aidackovta | KwvoTtavTivog Augéving
AlaAéEelg / Epyaotipia  /
ECTS 6 £BBOLGDA £BBOLGSa °
ZKOTTOG ToU PabnuaTog eival va eloaydyel TOUG QPoITNTEG OTN TTPAKTIKI TWV
21006 MaBruartog | texvikwv PHOYEIPIKAG KPEATOGS KAl WPaplou, oTnV TTapaywyr] CUPOPIKWY KAl aTAV
TTAPACKEUN TWV TTPOYEUMATWY KAl TWV AUYWV.
Me Tnv oAokArjpwaon Tou YaBAuaTog ol YoITNTEG/TPEIG Ba TTPETTEl va gival o€
Béon va:
e [vwpiouv Tn ouvBeon Tn douA, Tagivéunon, €mBewpnon Kai
TEMAXIOMO TWV KPEATWY KAl Yaplwv
o  EmAéyouv Tn KAtdAANAN pEBOBO payEIPEPATOS KAl ATTOBAKEUONG
e  MayeipeUouv KOKKIVA KpEaTa, KUVAYIA, TTOUAEPIKA, TITNVA, Wdplia
MaBnaiakd que OO'TpGKOEI’5r'] XPNOIUOTTOIWVTAG  KATAAANAEG TEXVIKEG YIa ThV
AtroTeAéopaTa KObBE Karnyopia
e E@apudélouv PaoikéEG apxEG MAYEIPIKAG, TTPOKEIMEVOU  va
HayelipéWouv To TTPOIOV OTO CWOTO ONWEIO YNoiuaTog
o Alakpivouv TIG BACIKEG HOPYES TWV CUUAPIKWY KAl GITNPWY
e T[lapdayouv edéoparta CUPAPIKWY Kal dNUNTPIAKWVY.
o T[lpogTtoiudlouv 6Aa Ta KUPIA TTIATA TTPWIVOU
o [lapaokeuddouv TTIATA PE auyd
MpoaTtrairouueva 2uvatrairoupeva
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-Kokkiva kpéaTa, KUVAyIA, TTOUAEPIKA, WApPIa KAl 00TPAKOEISN.

-H ouvBeon kal n dopn Toug, n €mMBewpnon, N Tagivounon, n Kararagn, n
dlakivnon Kal N atmrobAKeuon

-Mé£Bodol payelpéPaTog yia Tov KABe TUTTO KPEATOG
-Mapouaiaon kai n KardAANAn yapvitoupa yia KABe TOTTO KPEATOG KAl Wapiou.

-MpocTolpacia, 1o payeipepa kal TN Xprion Twv CUUAPIKWY Kal OAWV TwvV

Mepiexduevo . , .
VR ee OTTOPWV/CITNEWV[dNUNTPICKA].
-To TTpwIvo Kal Ta TAETa TPpWIvoU.
-Ta kUpia pevou TTpwivoUu KOIVA OTNV €UPW-APEPIKAVIKA Kouliva attd TO
NTTEIPWTIKO GTO TTANPES TTPWIVO.
-Kpétreg kai BAgAeg, opeAéTeg, hash browns kal dAAa 1o KAQOIKG TTIdTa
TTpwivou.
MeBodoAoyia MpokTIKA €gdoknon, €TTideIgn, oulATNON, OMODIKEG OOKAOEIG KOl £PYOOIEG,
AidaokaAiag ETTIOKEWYEIG.
EAAnvikn BiBAloypagia:
e Culinary Institute of America (2018), H BiBAog Tou Chef, MaAiaprg
Maudeia ABriva ISBN 978-960-457-294-6.
o  KwrtoéAng, MNavvng (2013), To kpéag: EEac@daAion uyieivig, Aoy
TToI6TNTaG, TPOTTOI KOTIAG, MUpTOC, ABriva, ISBN 978-960-6866-41-8.
e MAoukag, lwavvng I'. (2007), Texvohoyia kpéatog: Kpéag, Trpoiovra
Kpé€atog, ZTapouAn A.E., ABriva, ISBN 978-960-351-714-6.
e Bardi, Carla (2010), Zupapikd: 58 AaxTapIOTEC ATTOAAUOTIKEG
ouvtayég, @cooalovikn, BiBAlogopog, ISBN 978-960-98128-8-7.
o JUMNOYIKO £pyo (2012), XeipoTtrointa Cuuapikd: 30 cuvTtayég, ABAva,
H Kabnuepivr, ISBN 978-960-475-199-0.
e EAévn AaokaAdkn (pet.) (2009), Npwiva yeupata, EAeuBepouddkng,
Abnva.
o  JUMNoOYIKO £pyo (2009), euoTikd edéopara: Auvd, 1n €kd., ABrva,
laTpikég Ekddoeic M. X. Maoyalidng, ISBN 978-960-399-871-6.
BiBAioypagia e 2UMOYIKO £€pyo (2007), Auyd, ABriva, Yuxovidg, ISBN 978-960-453-

136-3.

o  MdaMNiapng, MNwpyog (2015), MNaoTtpovopia kai TTpoidvTa: H duvayikn
NG EANVIKAG yewpyiag, EvaAhiog, ISBN 978-960-536-540-0.

e 2NMEIWOEIG KAI TTAPOUCIACEIS KABnynTr 0Tn TA¢N

AyyAikn BigAioypagia:

e Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.

o Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.

e Silvano Serventi, Francoise Sabban, Antony Shugaar (2002), Pasta:
The Story of a Universal Food, Columbia University Press, ISBN-13:
9780231124423.

e The Culinary Institute of America (2015), Introduction to culinary arts,
Pearson, ISBN: 9780132737449.
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http://www.biblionet.gr/book/186077/Κωτσέλης,_Γιάννης/Το_κρέας
http://www.biblionet.gr/com/6616/Μύρτος
http://www.biblionet.gr/book/125029/Μπλούκας,_Ιωάννης_Γ./Τεχνολογία_κρέατος
http://www.biblionet.gr/com/6333/Σταμούλη_Α.Ε.
http://www.biblionet.gr/book/169677/Bardi,_Carla/Ζυμαρικά
http://www.biblionet.gr/com/8002/Βιβλιοφόρος
http://www.biblionet.gr/book/185920/Συλλογικό_έργο/Χειροποίητα_ζυμαρικά
http://www.biblionet.gr/com/687/Η_Καθημερινή
http://www.biblionet.gr/author/15939/Ελένη_Δασκαλάκη
http://www.biblionet.gr/book/147279/Πρωινά_γεύματα
http://www.biblionet.gr/com/95/Ελευθερουδάκης
http://www.biblionet.gr/book/154067/Γευστικά_εδέσματα:_Αυγά
http://www.biblionet.gr/com/6516/Ιατρικές_Εκδόσεις_Π._Χ._Πασχαλίδης
http://www.biblionet.gr/book/119164/Αυγά
http://www.biblionet.gr/com/78/Ψυχογιός
http://www.biblionet.gr/book/206178/%CE%9C%CE%AC%CE%BB%CE%BB%CE%B9%CE%B1%CF%81%CE%B7%CF%82,_%CE%93%CE%B9%CF%8E%CF%81%CE%B3%CE%BF%CF%82/%CE%93%CE%B1%CF%83%CF%84%CF%81%CE%BF%CE%BD%CE%BF%CE%BC%CE%AF%CE%B1_%CE%BA%CE%B1%CE%B9_%CF%80%CF%81%CE%BF%CF%8A%CF%8C%CE%BD%CF%84%CE%B1
http://www.biblionet.gr/com/33/%CE%95%CE%BD%CE%AC%CE%BB%CE%B9%CE%BF%CF%82

e JUpMETOXA OTO PABNUa 10%
A&loAéynon o EPdopadiaicg MpakTikéG ACKATEIG 40%

o  TelikA MNpakTikn €§€TAON 50%
FA\wooa EAANVIKA
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14.

TitAog Mabruarog | Texvikég Aptotroliag/ZaxapotrAacTIKAG I
Kwoikog CBPA158

MabAuarog

TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd

Eiredo AirrAwpa/Avwtepo AiTTAwpa

‘Etog / EE&apnvo | 1° ‘Etog/ 2° EEdunvo

@oitnong

Ovopa AIdaokovTa

Mapia Mpodpoduou

ECTS 4 AIOAEEEIG / Epyaothpia /|3
eBooudada eBooudda
To pGBnua atrookoTtrei oTo va BonBnoel Toug/TiIc QOoITNTEG/TPIEG OTO va
$T6X0¢ MaBrpaToc ATTOKTAOOUV OAEC TIC ATTAPAITNTEG OECIOTNTEC OTNV aPTOLaXAPOTTAQCTIKI Kal
VO TOUG KOTAOTHOEl IKAVOUG VA €QAPPOCOUV TIG OeCIOTNTEG QUTEG OE €va
epyaoiakod epIBAAAov evog apToTroiciou/faxapoTTAacTeiou.
Me Tnv oAOKAfpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl Va gival o€
Béon va:
o  E@apudlouv BaoikEg TEXVIKEG CaXaPOTTAACTIKNG/APTOTTONOG
Mabnoiaka e ZuyiCouv pe akpifeia Ta UNIKG
ATtToTEAEO AT , , . .

e XPnOIYOTTOIOUV OOKOUAQ (OXOPOTTAQCTIKNG KAl OTTATOUAQ.

o [lapaokeudfouv Ta MO KATW TTpoiévTa (BA.
TTEPIEXOMEVO)XPNOILOTIOIWVTAG TNV OUVTAYA Kal TOV €EOTTAICHO TOU
gEpyoaoTnpiou

MpoaTtrairouueva 2uvatrairoupeva

Mepiexduevo
MabAuarog

IepioTéG Kal AAPUpEG Kpétreg

Crepe Suzette: loTopia kal TTpogTOIpOTIa

ANpupég Kpétreg: Kotdtrouho, KaveAdvi, Tupi

Aukég Kpétreg: Avapr], Kpéua, ®polTta

Pate a Frire

Beignets: Beignets des Pommes, Beignets des Bananes
Nayxaviké pe Pate a Frire

Pate Sablée

MmmiokoTa: OpoAloyia kai €idn, TPOTTOG TTPOETOILATIAG
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Pate Sablée, Biscuits Sablée, Biscuits au Beurre, Biscuits au
Chocolat, Biscuits de Savoie, Coque, Biscuit Roulade

Kéik: OpoAoyia, MpoeToipaaia, PUAagn

Pound Cake, Cake aux Fruits, Cake Marbre, Cake au Chocolat
Bavaroise: Vanilla, Fruit and chocolate

Charlotte Royale, Charlotte Russe

Kpouaadv: Zuun

Pate a Croissants, Croissants aux Beurre, Chocolate Croissants,
Cheese Croissants

Ntavig [Danish Pastries]:Zuun, yepioeig, oxfuata

Ywudkia [Bread Rolls]: MNpoetoipyacia kai ZxAuata, Soft Rolls, Sugar
Buns, Hamburger Buns, Sandwich Buns, Tpidpeg ,Hot- dog Buns,
KouAoupl, daKTUAIEG

AIeBVAG apToTToIEia KOl KAOANITEXVIKA TTAOPACKEUATHATA

MeBodoAoyia MpakTik €§aoknon, €mideIgn, oulnTnon, OPAdIKEG OOKNOEIS KAl EPYATIEG,
AidaokaAiag ETTIOKEWYEIG, TTAPOUCIACEIG OTTO ETTIOKETTTEG.
BiBAioypagia EAAnvikA BiBAloypagia:

Kahoodkag, EuBupiog (2001), EkTauideuTikr) payelpikr, Les Livres du
Tourisme, ISBN: 960-86928-4-9.

BAaxouAn, Avtwviou (2001), MeyaAn Aigbvig EmayyeApaTikn
Mayelpikf kal ZaxapotrAaoTiKr, ToIToIAwvn.

Schild ,Egon (2003), EmayyeAua CaxapotmmAdoTtng, Ekdooeig Twv,
ISBN: 960-331-343-2.

Znoomoulog, A. (2002), ExktraideuTikr) axapotrAaoTiki: Mépog A’
Anuioupyikég  yeuoelg  pE  ammAég &  oUvOeTEG  OUVTAYEG,
LesLivresduTourisme / LeMonde, ISBN: 960-86928-8-1.
Znootoulog, A. (2013), EKTTaudeuUTIKA Kal ETTAYYEAUATIKA QPTOTTOIIQ,
Les Livres du Tourisme, ISBN: 9608382009.

2NMUEICEIS KAl TTOPOUCIACEIG KaBNynTh oTn TAgN

AyyAikn BigAioypagia:

Foskett, David (2015), Practical cookery, Hodder education, ISBN:
9781471839573.

John Campbell (2012), Practical Cookery: 50 years of Practical
Cookery, Hodder Education Publishers, 12th edition, ISBN: 978-
1444170085.

Pliska, Daniel M. (2014), Pastry and dessert techniques, American
Technical Publishers, ISBN: 9780826942678.

Greweling, Peter P (2013), Chocolates & confections: Formula, theory
and technique for the artisan confectioner, John Wiley ans sons, Inc,
ISBN: 9780470424414.

The Culinary Institute of America (2009), Baking & Pastry, John Wiley
& Sons, ISBN: 9780470055915.

Gisslen, Wayne (2013), Professional baking, John Wiley & Sons, linc,
ISBN: 9781118083741.
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& Sons, ISBN: 9780470055915.

The Culinary Institute of America (2009), Baking & Pastry, John Wiley

AgloAdynon e JUMMETOXN OTO H&BNuUa 10%
o EPdopadiaicg TpakTIKEG AOKATEIG 20%
e EvdiGueon TTpakTIKy £&éTaon 30%
o TeAIKA TTPOKTIKA €ETAON 40%
F\wooa EAANvIKA
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15.

TitAog Mabruarog | MpaktikA Aoknon |

Kwoikog SUPL101

MabAuarog

TUtTOG paBriuatog | MpakTiké

Eiredo Emriredo AimAwpa/AvwTepo AiTTAwa
ET9g e 1°’Etog/ 2° EEGunvo

poiTnong

Ovopa AIdaokovTa

Mavayiwtng Xar¢nouueou

4 AIOAEEEIG [|* Epyaothpia  /
ECTS eBooudada eBooudda
H MpakTiky Aoknon | divel T duvatoTnTa atroKTNoNG TTPOKTIKWY EUTTEIPIWV
> 16x0C MaBaTog ato ’TOUQ PoITNTEG T(')U I'Ipovgapponog «Fac'npov’olesg ' TEXVESY,
EMTTPOOOETA TTPOG TIG YVWOEIG TTOU £XOUV ATTOKTNOEI KaTd TNV SIdpKEIa TNG
POITNONG TOUG O€ TIPAYHOTIKO ETTAYYEAUATIKO TTEPIBAAAOV.
Metd 10 TTépag TNG MPakTIKAG Aoknong | avauéveral o/n eoITnTAG/TPIA VA
o  Eo@apudoel otnv TpAagn 0Aeg TIC yvwaoelg TTou dIOAXTNKE KATA TN OIGPKEIX
Twv oTToUdWV TOU/TNG.
o ATTOKTO€l HEOQ aTTO TIG EMTTEIPIEG TIC ATTAPAITATES YVWOEIG Kal OeEI6TNTEC
TTOU €ival AVAYKAieG 0TV AOKNON TOU ETTAYYEANOTOG.
Ma@noiaka o Eivai og 6¢0on va oxedIAdel Kal VO QvVATITUOOE! VEEC HEBODOUC KOl TEXVIKES
ATroTeAEoOTa Tou agopolv  TIC [aOTPOVOUIKEG TéXVEG, TV ApToTrolia  Kal
ZaxapoTTAQOTIKH.
o Eival og 8éon va xpnoigotroiei 6Aa Ta €TTAyYEAUATIKA €pyaAgia Kal TO
OXETIKO €COTTAIOO.
o Eival og Béon va epydleTal g eTayyEAUOTIKEG KOUCIVEG, €0TIATOPIA 1] O€
€CEIDIKEUNEVEG EYKATOOTAOEIG aXAPOTTAAOTIKAG KOl APTOTTOIIAG.
Mpoamamoupeva 2uvatrairoupeva

MNepiexduevo
MabAuarog

MpaokTIKA €€aoKNON Twv QoITNTWY o€ EOomoTiKéG ETnxeIpAOEIC.

H Mpaktik Aoknon | uAoTTolgiTal Toug KAAOKaIPIVOUG UAVEG yia dekaTpeic (13)
eBOouadeg (louviog- ZeTrTEUBPIOG) .

O/n @oItnTAG/TpIa gival UTTOXPEWHEVOG/VN VA EVNPEPWOET Kal va aTTaoX0ANOEi
O€ OUVONKEG TTPAYUOTIKAG Epyaciag oe ZevodoxelakEG Movadeg, EaTiatépia,
ApToTrolgia, ZoaXopoTTAAOTEId K.A. KAl VO OTTOKTACEI TTAPATTEPA EUTTEIPIEG.

H KaTdpTIion Twv QOITNTWV O& XWPOUG EPYOTiag AaTTOTEAEI CUUTTARPWHA TNG
KaTapTiIong TTou NdN TTPooPEéPONKE YEoa OTa gpyacTrpia Tou KoAAgyiou Kkai
TNV ouadia gival pia ETTAQr JE TV TTPAYHATIKOTATA TNG BlounXaviag.

80




Méoa atrd auTh Tnv guTTeIpia Ba dieupuvBoUV o1 YVWOEIG Kal O BEEIOTNTES TOUG
ME OTOXO TN agloTroinan Toug yia JEANOVTIKN ETTAYYEAUATIKI GTTOKATACTACH.

H MpakTikr) Aoknon | Ba TpETTel va £XEl EKTTAIBEUTIKO XAPAKTAPA, N EQAPHOYA
TNG va eival Kaipia kal va cupuBadilel Ye 1o avTiKeigevo Twv EMOIMIOTIKWY
Texvwv KAl va OTTOOKOTTEl KUPIWG OTNV €QAPMOYA TWV YVWOEWV TTOU
atmokTABNkav Katd Tn didpkela Twyv oTToudwv TOU/TAG QOITNTH/TPIAG Kal OTN
TTEPAITEPW KATAPTION/EEIDiKEUON Kal AvATITUEN OEEIOTHTWY TTOU ATTAITOUVTAI
yia TOV TOMEQ AUTO.

Katd mn didpkeia TAg MpakTikAg Aoknong | o epyoddTng cuvepyddleTal e Tov
APHOdIO eKTTAIBEUTIKO €TTIBEWPNTH] O OTT0i0G opideTal amd 10 TunRua. O
EMOEWPNTAG ETTIOKETITETAI TO XWPO EPYOCIiAg TOu/TNG aoKOUUEVOU/NG Kal
AauBdvel yvwon Twv €pyaciwV TToU autog avaAlauBavel. O emoTTTNG TOU/TNG
aokoupevou/Tng e€eTddel oc fdopadiaia Baon To BifAio MpakTikhg Epyaciag
TO OTT0i0 OI0BETEI O AOKOUUEVOG KAl TTPAYUATOTTOIET TTAPATNPATEIG.

O emmo1TTNG TOU/TAG AOKOUPEVOU/NG CUPTTANPWVEI TA TTEDIA TTOU APOPOUV TNV
TTOIOTIKA aloAdyNaon TG OUYKeEKPIPEVNG TOTTOBETNONG MNPaKTIKAG AGKNONG ME
EPWTACEIC TTOU AYOPOUV TOV AOKOUUEVO, TOV AKADNUAIKO ETTOTITN K.A.

MeBodoAoyia MpaokTIKA €§doknon, €mideIEn, oudNTNoN, HOBAUATA CELIVAPIAKOU TUTTOU

AidaokaAiag

BiBAioypa@ia BiBAio MpakTikAg AoKNoNg Tou TTPOYPAPUATOS « aOTPOVOUIKEG TEXVESY.

AfioASyNG Mep1odikr kal GuvoAikn agloAdynan atrdé Tov ouvTovioTr Tou [MpoypduuaTog
ynen OTOUG XWPOUG TTPAKTIKAS AOKNONG 0€ ouveVVONnOon HE TOUG EPYOOATEG.

FA\wooa EAANVIKA
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16.

TitAog Mabnruatog | Yyieivr) Tpogiuwv kai MNepiBaAAov
Kwdikég CBPA219

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AimAwpua/AvwTepo AiTAwua
‘Eto¢ / EE&aunvo | 2° étog/ 3° eEdunvo

@oitnong

Ovopa AIdaokovTa

‘HBNn KwvoTtavtivou

ECTS

4

Al0AEEEIG /|2
eBooudada

Epyaotipia  /
eBooudda

216)01 MaBrpatog

2TOX0G TOU HABAPOTOG eival va €loaydyel TOUG @QOITNTEG OTIG OIOBIKOTIES
AoQAAEIOG TPOYIWY Kal TIG TTAYKOOHIEG apxés Tou HACCP. ETTiong, oToxeuel
Va QEPEI O€ ETTOPN TOUG GTTOUDAOTEG WE TO BEUA TNG AEIPOPOU TTAPAYWYNAG,
OIaVOPNAG Kal KAaTavaAwong Twv TPOQiHwV.

MaBnoiakd Me Tnv oAOKAfjpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl va gival o€
ATroteAéopara Béon va
e avoAUouv A&ITOUPYIKA BEuata aoQ@AAEIOG TPOPIHWY OXETIKA MPE TN
AeIToupyia eyKaTaoTACEWY ETTEEEPYATIAG TPOPIHWV.
e E&nyolv Tnv onuacia tTng diatApnong uyeiag kalr ac@AaAleiag otnv
aAucida TWV TPOYiwWV
e Avayvwpifouv ouvnBiopévoug KivoUvoug uyeiag Kal ao@AAEIag
TTPAYHOTOTTOIWVTAG EKTIMNON KIVOUVWV.
o Avayvwpilouv pealIoTIKG HETPA EAEYXOU, TO OTTOIO va BEATILOVOUV TNV
uyeia Kal Tnv ao@aAEia
o [lepiypdpouv TNV Oxéon METAEU TTPOOWTTIKAG UYIEIVAG Kal TNV
€EATTAWON 00BeVEIWV O€ £va opyavioud TPOQiUwyY
e [lapakoAouBouv Tn por Twv TPOo@ihwv atmd Tnv TTapaAapn, Tnv
aTTOBAKEUAN Kal TNV TTPOETOIYATIAL.
e Karavoouv TTwg ol dIdgpopol UIKPOOPYavIoUoi avamTtuooovTal oTd
TPOPIPA [HIKpORIOAOYIKA].
e  XpNOIYOTTOIOUV aOQOAEIG TPOTTOUG UAYEIPEUATOG KAl EVTOTTICOUV TA
KpioIJa onueia Kal TTPAKTIKEG, CUP@WVA Pe To cuoTnua HACCP.
e Katavoouv TIG €uBUVEG yia TNV CWOTH TIPAKTIKI AOQAAEIAG OTO
TPOPIMA.
e Katavoouv Tnv ac@aAr xprion TPoiovTwy KaBapiouou, NAEKTPOVIKA
OeATia dedopéviuy aoPAAEIOG UAIKWY Kal TTWG va attobnkelouv UAIKG
KaBapIoPoU o€ eyKATACTAON TTAPAYWYNAS TPOPIidwWV.
MpoaTtrairouueva ZuvaTtrairoupeva
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Mepiexduevo
MaBrjuarog

Yyieivr) kar ACQAAEIa TPOPidwV

o €TOKOAOUBEC TPOTTOTTOINCEIG KAl AAAEC VOUOBEDiIEG KAl KAVOVIOUOI

OXETIKA PE TNV AoPAAEIa TPOPiUwWV
Mapdayovteg TPOPIKWV dnAnTnpIdoewv

o MikpoBioloyia: Kupia BakTApia- caAuoveéra, kKAwaTpndia, AuoTépia,
E-coli, oTa@uUAOKOKKOG,  OuvBNAKEG avaTTUENG, XOAPAKTNPIOTIKY,
ETTWOO0N KAl OTIYUA évapéng aoBéveiag

o @uaikf péAuvon: EENRynon @QUOIKWY puTTavTwy, TTPOANWN QUOIKNAG
MOAuvong, péBodol eAEyxou

o Xnuikp MoAuvon: Eidn yxnuIKWwv puttaviwy, TTPOANWn  XNMIKAG
MOAuvong, HéBodol eAEyxou

o Tpogikn AnAntnpiacn: AiTid, CUUTTTWHOTA, BIGPKEIX

o Tpogipoyeveic ANOINWEEIG: Alo@opd PETAEU TPOPIUOYEVWV AOINWEEWY
KAl TPOYIKAG dNANTnpiaong, TTAPAYOVTEG TPOPIUOYEVWV OOBEVEIWVY,
TNY£G HOAUVONG, PETPA TIPOANYNG

o Tpogipa peydou piokou: Tpoipa TToU £XOUV TTOAAEG TTIBAVOTNTEG va
TTPOKAAECOUV TPOYIKI dNANTNPIacn

Aladikaoieg

o Mapdyovteg aAAoiwong Tpoiuwyv: Baktrpia, TTEOJUMI, HOUXAQ,
dpaoTnPIOTNTA EVEUPWY

o MéBodol TTpOANYNG: XNMIKOI, QUOCIKOI

o EIBIkéG dladikaoieg yia TRV TTapdTacn NG WG TWV TPOPIHWV OTTWG
€ival n akTivoBoAia, HIKPOKUUATA KOl N OUCKEUOTIa KEVOU aépog

ATtroTeAeopaTik& cuoTApATa TTPOANWNGS

o @uAa&n: MéBodol kal TUTTOI PUAOENG, EAeyXOl PUAaENG- Bepuokpaaia,
uypaacia, KaBapidTnTa, ETIKETEG CUCKEUAOIAG, EAEYXOG ATTOBRKEUONG,
nuepounvieg AAgNG kai dlaoTaupouuevn JOAuvon.

o [Mpoowk YyieivA: NopoBeoia mTou oXeTiCeTal PE TNV TTPOCWTTIKA
UYIEIVA, TTPOOTOTEUTIKOG POUXIOHOG, EUpEon HOAuva, e1doTToinon yia
acBéveia, TTPOCWTTIKN UYIEIVH) KaTA TNV SIAPKEIQ TNG EKTTAIdEUONG

o KaBapiopdg kai  amoAlpavon:  OpIoPOG  OTTOPPUTTAVTIKOU,
aTToAUMAVTIKOU, avTIONTITIKOU, OTTOOTEIPWTIKOU, QUAAEn Kai Xpron
XNHIKWY, KAVOVICUOI eAéyxou (COSHH) , T1pdémor dpdong
KaBApIOTIKWY,  OXeOIOONOG,  ekTEAEONn Kol  €TiBAewn  Twv
TTPOYPANUATWY KaBapIdTNTAG

o [Napdoita: Eidn mapacitwv o0& eyKATAOTACEIC TPOYiMWY, TPOTTOI
€loaywyng, onuata/ TTPoyvwoTIKA UTTapéng MOAuvong, €Aeyxog Kal
eTTIBAEWN

o 2XeO0I0OUOG KAl KATAOKEUN KTNPiwv: 2UCTAUATO, TTEPIOPICUOI KAl
vopoBeaia

o Extaideuon: Znuacia ekmmaideuong TpOTTOU XPAONG Kal €TTiRBAEWNG
TWV CUGTNPATWY TTOU XPNOCIUOTTOIoUVTAl.

o Agpdpog TTapaywyn, dlavopur Kal KatavaAwaon Twv TPOPiHwY.

o KaravoouUv TIG €vvoleg TNG AEIPOPOU TTAPAYWYNS TPOPINWY Kal
TTPOCTACIAG TOU TTEPIBAAAOVTOG.

o Avayvwpifouv TTwG yiveTtal n dlavoun TPOYiJwV ATTO TOV TTapaywyo
OTOV KATAVOAWTHA Kal va yvwpiouv Ti gival n EToITIOTIKNA 1] AIaTpo@IKN)
Kuplapyia.

o Eé&nyolv 11 gival TO 0IKOAOYIKO aATTOTUTTWHA OTAV KATavAaAwon Twv
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TPOPiHWV.
o [pooTtraBouv va Peitooouy TNV TTapaywyr atroAATWY TPOPIUwWY HEoa
aTtro TNV €TAYYEAUATIKA TOUG 1ID10TNTA.

AlaAéCelg, emTideIEn, oudnTnon, odadIKEG OOKATEIG KOl EPYACTIES, ETTIOKEYEIG,

MeBodoAoyia ’ . .
AiBacKkahiag TTAPOUCIACEIG OTTO ETTIOKETTTEG.
. EAAnvikN BiBAloypagia:
BifAoypagia o Tdkng, ABavaciog (2009), H ac@aAcia Twv TPOYiUwWY OTO EUPWTTAIKO
Oikaio, 1n ékd., ABrva, Ekdooelg ZdkkouAha A.E.,ISBN 978-960-445-
458-7.
o ApBavitoyidvvng, lwavvng Z. (2007), AcpdaAeia Tpogipwy, EQapuoyn
NG avdaAuong ETKIVOUVOTNTAG Kal KPIOIHWV OnUEiwv  e€Aéyxou
(HACCP) oTig [lounxavieg Tpo@iywv kKal  Trotwyv, 1n  £€Kkd.,
Oegooalovikn, UniversityStudioPress, ISBN 9789601209135.
o [lpoeoTdg, XapaAaptrog (2017), Tpogiua: ‘EAeyx0g
TToI6TNTAG, aCPAAEIa Kal JiIkpoBioAoyia, ISBN 978-960-9732-22-2.
®  ZNUEIOCEIS KAl TTAOPOUCIACEIG KaBNynTAH oTn TAgN
AyyAikn BiAioypagia:
e Paster, Tara (2007), The HACCP food safety employee manual, John
Wiley & Sons, Inc, ISBN: 0-471-78182-7.
e Dillon, Mike (2001), How to HACCP: A management guide, M.D.
Associates, ISBN: 1-900134-12-8.
¢ Meggitt, Carolyn (2003), Food hygiene and safety: A handbook for
care practitioners, 2nd edition, Heneman, ISBN: 0-435-45531-1.
e Polenz, Katherine (2015), Cooking for special diets, The Culinary
Institute of America, ISBN: 978-1-118-13775-8.
e The Culinary Institute of America (2013), Techniques of health
cooking, Wiley, ISBN: 9780470635438.
e Ludovica Principato, (2018), Food Waste at Consumer Level: A
Comprehensive Literature Review (SpringerBriefs in Environmental
Science), Springer, ISBN: 978-3319788869.
AEIOAGYNON e JUUMETOXN OTO P&BNuUa 10%
e Epyaocieg (OpadIkég KOl ATOMIKEG) 10%
o EvOiGueon ypartA e€étaon 30%
o TelikA ypatrt) E¢étaon 50%
Mwooa EAANVIKNA
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http://www.biblionet.gr/book/146399/Τάκης,_Αθανάσιος/Η_ασφάλεια_των_τροφίμων_στο_ευρωπαϊκό_δίκαιο
http://www.biblionet.gr/book/146399/Τάκης,_Αθανάσιος/Η_ασφάλεια_των_τροφίμων_στο_ευρωπαϊκό_δίκαιο
http://www.biblionet.gr/com/411/Εκδόσεις_Σάκκουλα_Α.Ε.
http://www.biblionet.gr/book/49290/Αρβανιτογιάννης,_Ιωάννης_Σ./Ασφάλεια_τροφίμων
http://www.biblionet.gr/com/117/University_Studio_Press
http://www.biblionet.gr/book/223261/%CE%A0%CF%81%CE%BF%CE%B5%CF%83%CF%84%CF%8C%CF%82,_%CE%A7%CE%B1%CF%81%CE%AC%CE%BB%CE%B1%CE%BC%CF%80%CE%BF%CF%82/%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1:_%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CF%80%CE%BF%CE%B9%CF%8C%CF%84%CE%B7%CF%84%CE%B1%CF%82,_%CE%B1%CF%83%CF%86%CE%AC%CE%BB%CE%B5%CE%B9%CE%B1_%CE%BA%CE%B1%CE%B9_%CE%BC%CE%B9%CE%BA%CF%81%CE%BF%CE%B2%CE%B9%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1
http://www.biblionet.gr/book/223261/%CE%A0%CF%81%CE%BF%CE%B5%CF%83%CF%84%CF%8C%CF%82,_%CE%A7%CE%B1%CF%81%CE%AC%CE%BB%CE%B1%CE%BC%CF%80%CE%BF%CF%82/%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1:_%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CF%80%CE%BF%CE%B9%CF%8C%CF%84%CE%B7%CF%84%CE%B1%CF%82,_%CE%B1%CF%83%CF%86%CE%AC%CE%BB%CE%B5%CE%B9%CE%B1_%CE%BA%CE%B1%CE%B9_%CE%BC%CE%B9%CE%BA%CF%81%CE%BF%CE%B2%CE%B9%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1

17.

TitAog Mabriuarog | ‘EAeyxog, KootoAdynon kai Ayopd Tpo@iuwv
Kwdikég CBPA209

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AimAwpa/AvwTepo AiTTAwpua

‘Eto¢ / EE&aunvo | 2° étog/ 3° eEdunvo

@oitnong

Ovopa AIdaokovTa

Apiotog NikoAdou

ECTS

4

Al0AEEEIG /|2
eBooudada

Epyaotipia  /
eBooudda

216)01 MaBrpatog

O OKOTTOG TOU PaBAUATOG €ival va £EOIKEILOEI TOUG POITNTEG UE TOV EAEYXO,
TOUG XEIPIOPOUG KOOTOAGYNONG Kal TV ayopd TPOYiUwV Kal TTOTWV OTN
Blounxavia Twv YOOTPOVOUIKWY TEXVWV.

MaBnoiakd Me Tnv oAOKAfpwaoN TOU YABANATOG O POITNTEG/TPIEG Ba TTPETTEl va gival o€
AmroteAéopara Béon va:
o EToIpadouv TTpodiaypa@Eég TTPOIGVTWY Kal TTPOCPOPES TPOPINWY Kal
TTOTWV
o [vwpiCouv Tn dladIKACIA TWV TTPOTOOPWV
o [vwpiCouv Tn dladikacia Twv TrapayyeAlwv — TTapaAafwyv Twv
TTPOIOVTWV
e EToipadouv TpoUTToAOYIouOUG avaAoyiwy KOOTOUG / TTwANoNG Kal va
TIG CUYKPIVOUV HE QUTEG TWV TTPONYOUUEVWY TTEPIOdWY KABWG KAl E
TIG AVaQOPEG E0OBWV Kal KEPOOUG TNG ETTIXEIPNONG.
o Emegnyolv «kai va utmoAoyifouv TIC Oxéo€lC  PETAEU  TOU
KOOTOUG/TTOOOTNTAG/ KEPOOUG HE TOUG EAEYXOUG KOOTOAOYNONG Twv
TPOQIKWY, TTOTWV Kal EPYATIKOU dUVAUIKOU.
o XpnolyoTroiouv TTapdyovTeg KOOTOUG Kal atTddoong TTapaywyng, Kai
va uttoAoyiCouv TO KOOTOG Qyopdg  TUTTOTTOINMEVWYV UEPIdWY,
OUVTAYWYV KAl TTOCOTATWV.
e  XpnoiyoTTolouVv BIOQOPETIKEG MEBOOOUG yia va uttoAoyiouv Kal va
aglohoyouv 1o KaBnuepIvo, eBdoPadIaio Kal unviaio KOOTOG TPOPIWV
Kal TTOTWV.
o Katavoouv Tn onuacia g kardotaong képdoug / {NUIAS Kal Tou
TTpoUTToAoyIouOoU.
MNpoatrairoupeva 2uvarrairoupeva

Mepiexduevo
MaBrjuarog

Eicaywyn 0TI évvoieg KOOTOG Kal TTWANCEIG
Mnviaia atroypa®r] Kal Jnviaio K6GTOG TPOPiINwWY
KaBnuepivo KOOTOAGYIO TWV TPOPINWVY

H diadikaoia eAéyxou
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KooTog/TroodTnTa OX£0N £TTIKEPOOTNTAG

Ayopd Tpo@iwv Kal EAeyX0G TTAPaAABwY

‘EAeyxog MapaywyAg Tpoipwyv: Mepideg, NMoodtnteg

Mnxavikr) Tou Jevou Kai avaAuan eAEyXoU TTWARCEWY TPOPiwWV
A&loAéynon Twv TTwANCEWV

MapakoAoUBNnon ETTIXEIPACEWY TWV TTOTWV

Exniunocig Kéotoug Epyaciag, kabiépwaon TpoTuTTwy atmédoong
Extraideuon Mpoowtrikou

"EAeyXog atrdédoong kal Afyn S10pBwTIKWV PETPWY

MeBodoAoyia
AidaokaAiag

AlaAéCelg, mTideIEn, oudnTnon, odadIKEG AOKACEIG KOl EPYOTIES, ETTIOKEYEIG,
TTAPOUCIACEIG ATTO ETTIOKETITEG.

BiBAioypagia

EAAnvikn BiAloypagia:

Luise, Franco (2008), Food Cost: KootoAdynon otnv Kouliva, A.
ToimaiAwvng, ISBN: 9789608058392.

T¢évog, Xpnotog (2001), MpounBeieg, KOOTOAGYNON, £€AEyXOG,
LesLivresduTourisme, ISBN: 960-86928-5-7.

Kovéuog, MNwpyog (2014), ‘EAeyxog kal koaToAdynon: Na ToupIoTIKES
Kal ETMOITIOTIKEG emxeIpAoelg, Le Monde / Les Livres du Tourisme,
ISBN 978-960-8382-37-4.

ZNUEIOCEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

AyyAikn BigAioypagia:

Dittmer, Paul R. & Keefe, J. Desmond (2009), Principles of food,
beverage, and labor cost controls, John Wiley& Sons, Inc, ISBN: 978-
0-471-78347-3.

Stipanuk, David M. (2006), Hospitality Facilities Management and
Design, 3rd Edition, American Hotel & Lodging Educational Institute,
ISBN: 978-0-86612-285-6.

Robertson, Gordon L. (2013), Food Packaging, CRC Press, ISBN:
9781439862414.

AgloAbynon

2UMUETOXA OTO pdbnua 10%
Epyaoieg (Opadikég kar atopikég)  10%
Evdidueon ypatrth e€étaon 30%
TeAikn ypatrtA E¢ETaon 50%

FAwooa

EAANvIKNA
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http://www.biblionet.gr/book/199567/%CE%9A%CE%BF%CE%BD%CF%8C%CE%BC%CE%BF%CF%82,_%CE%93%CE%B9%CF%8E%CF%81%CE%B3%CE%BF%CF%82/%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CE%BA%CE%B1%CE%B9_%CE%BA%CE%BF%CF%83%CF%84%CE%BF%CE%BB%CF%8C%CE%B3%CE%B7%CF%83%CE%B7
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme

18.

TitAog Mabruarog | Aiatpo@r kai AlaitoAoyia
Kwdikég CBPA259

MaBrjuarog

TOmmog pabnuartog | OswpnTikd

EiTredo AimAwpa/AvwTepo AiTTAwpua

‘Eto¢ / EE&daunvo
@oitnong

2° é1og / 3° €€dunvo

Ovopa AIdaokovTa

‘HBNn KwvoTtavtivou

ECTS

4

AlaAéEelg /|2 Epyaotipia  /
eBooudada eBooudda

216)01 MaBrpatog

O oKOTTOG TOU PaBARuaTog cival va eI0ayayel Toug QoITNTEG OTNV ETTIOTAMN TAS
IaTPOPAG Kal TNG diaItoAoyiag.

MaBnaoiakd
ATtroTeEAEO AT

Me Tnv oAOKAfjpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:

Mnvwpilouv TIG BaCIKES APXES TNG AvOPWTTIVNG dIATPOPNG
KaBopilouv Ta KUpia dIaTPOPIKA CUCTATIKA
KaTtavoouv TIG ETIKETEG TPOPIMWV

AvTIAauBavovTtal Tig SIOTPOPIKES ATTAITHOEIG KABE NAIKIAKNG TTEPIOdOU
oTn {wn Tou avBpwTToU

MNvwpidouv TTWG N diatpo@r eTTNPEAel TNV uyEia aAAG Kal TIG aoBEveleg
2xed1afouv pevou BaciouéVo OTIG OPOES DIATPOPIKESG APXES
2x€dIACOUV yeUPATA YIA ATOUA PE EIDIKEG DIOTPOPIKEG AVAYKEG

Mpoatrairoupeva

2uvatrairoupeva

Mepiexduevo
MaBruarog

Eicaywyn otnv Alatpo@n] kai AiairoAoyia

AlaTpo@ikEéG ETTIAOYEG: OPETITIKA ZUCTATIKG Kal Opéyn
YdaravOpakeg: ATTAG odkyxapa Kai ZUvOeTol YoaTtadvOpakeg
ArtTidia

Mpwrteiveg kal Apivo&éa

looppoTria Evépyelag, Aiaxeipion Bapoug kal MetaBoAioudg
Bitapiveg: ZwTIKA ZToIXEia yia TNV Yyeia

AAKOOA

Nepo kal HETAANIKG oToIXEIO

KUkAoG ZwnG: MnTpIki kal Bpepikny Alatpogn

A1é v MaidikA HAIkia otnv EvnAikiwaon

AlaTpo@IKEG KaTEUBUVTHPIES YPaUUES: Epyalcia yia Yy Alatpoen
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MeBodoAoyia
AidaokaAiag

AI0AEEEIG, €TidEIEn, oulATNOT), OPODIKEG AOKAOEIG KOl EPYATIES, ETTIOKEYEIG,
TTAPOUCIATEIG OTTO ETTIOKETTTEG.

BiBAioypagia

EAAnvikn BiAloypagia:

Townsend, CarolynnE. (2001), Yyieivi] Aiatpo@r & AiairnTikr, ‘EAANY,
ISBN: 960-286-469-9.

Xaoartridou, Mapia (2008), Ailatpo@n yia uyeia, doknon Kal aBANTICUO,
Universitystudiopress, ISBN: 978-960-12-1130-5.
AAle€avdpotToulog, Owudag (2000), Oéuata uyielviAg TpoRiuwyv &
dlatpoeng, Ekdooeig lwv, ISBN: 960-411-048-9.

Mérpou, HAiog (2018), Tpopry «kal uyegia, AvayvwoTng,
ISBN 978-618-5287-23-8.

Mérpou, HAiag (2018Yyieivy kair BepatreuTikh Siaita, AvayvwaoTng,
ISBN 978-618-5287-24-5.

2NMUEICEIG KAl TTOPOUCIACEIG KaBNynTh oTn TAgN

AyyAikn BiAioypagia:

Drummond, Karen Eich (2007), Nutrition for foodservice and culinary
professionals, John Wiley & Sons, ISBN: 0-471-59976-X.
Fieldhouse, Paul (2002), Food and nutrition, Nelson Thornes, ISBN:
0-7487-3723-5.

Polenz, Katherine (2015), Cooking for special diets, The Culinary
Institute of America, ISBN: 978-1-118-13775-8.

The Culinary Institute of America (2013), Techniques of health
cooking, Wiley, ISBN: 9780470635438.

A&loAdynon

ZUMMETOXN OTO hABNua 10%
Epyacicg (OPadIKES KAl ATOMIKEG) 10%
EvOiGueon ypatTA gétaon 30%
TeAikn ypatmrt E¢€Taon 50%

FAwooa

EAANvIKNA
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http://www.biblionet.gr/book/227872/%CE%A0%CE%AD%CF%84%CF%81%CE%BF%CF%85,_%CE%97%CE%BB%CE%AF%CE%B1%CF%82/%CE%A4%CF%81%CE%BF%CF%86%CE%AE_%CE%BA%CE%B1%CE%B9_%CF%85%CE%B3%CE%B5%CE%AF%CE%B1
http://www.biblionet.gr/com/9703/%CE%91%CE%BD%CE%B1%CE%B3%CE%BD%CF%8E%CF%83%CF%84%CE%B7%CF%82
http://www.biblionet.gr/book/227573/%CE%A0%CE%AD%CF%84%CF%81%CE%BF%CF%85,_%CE%97%CE%BB%CE%AF%CE%B1%CF%82/%CE%A5%CE%B3%CE%B9%CE%B5%CE%B9%CE%BD%CE%AE_%CE%BA%CE%B1%CE%B9_%CE%B8%CE%B5%CF%81%CE%B1%CF%80%CE%B5%CF%85%CF%84%CE%B9%CE%BA%CE%AE_%CE%B4%CE%AF%CE%B1%CE%B9%CF%84%CE%B1
http://www.biblionet.gr/com/9703/%CE%91%CE%BD%CE%B1%CE%B3%CE%BD%CF%8E%CF%83%CF%84%CE%B7%CF%82

19.

TitAog Mabrjuarog | Baoikég Apxég Aloiknong
Kwdikog MGMT200

MaBrjuarog

TUTTOG paBriuatog | OewpnTikd

Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Eto¢ / EE&aunvo | 2° 'Etog/ 3° E€dunvo
@oitnong

Ovopa AidaokovTa

KwoTag MNepokwoTag

ECTS

4 AlOAEEEIG /|2
eBooudda

Epyaotipia  /
eBooudda

210X01 MaBruartog

210X0G Tou paBruartog, Baoikég Apxég Aloiknong cival va gicaydyel Toug
QoITNTEG/TPIEG OTIG BIdPOopES évvoleg TNG BIOIKNONG CUPTTEPIAAUBAVOUEVOU
TWV eAéyxwv dIoiknong, Twv BaciKwv apxwyv AQWNG amo@dcewyv Kal Tou
TTPOYPAMKATIONOU, TNG Oloiknong avBpwTTivou OUVAMIKOU Kal  EVVOIWV
OXETIKWV HE Tn d1EUBuUvVON avBpwTTivou duvauIKoU.

Mabnoiaka
ATtroTeEAEO AT

Me 10 TéA0G TnG diIdacKaAiag ToU HaBruaTog emMSIWKETAI 0/n QOITNTAG/TPIA Va
cival og Béon va avtiAapBaverau:

» Tn dioiknTIK diadikacia kKal TIG AsiToupyieg TnG dloiknong o¢ Mia
ETTIXEipNON.
Tnv opyavwTIKA doun Kal KOUATOUPQ.
Tnv emmidpaon mou 10 TTEPIBAAANOV £xel 0TN dloiknaon.
Tnv évvoia TnG KoIVWVIKAG Kail NBIKAG euBuvng.
Tnv Aqun atTo@Acewy Kal TOV TTPOYPANMATIOUO.
*Tnv emKolvwvia Kol Tn @UOn Tng E€Tmionung  Kai
ETTIKOIVWVIaG Jéoa 0TV €TAIPEIQ.
*To Aeitoupyikd poAo Tng Oloiknong avBpwTrivou Suvauikou OTov
OTPATNYIKO TTPOYPAUMATICNO Kal TNV opy&vwan.
= TIg TEXVIKEG yIOQ TN PEIWON TNG AVTIOTAONG TWV PEAWVY TNG ETAIPEIAGS YIa
aAAayn.

QVETTIONMNG

Mpoatairoupeva

ZuvaTtraIToupeva

Mepiexduevo
MabAuarog

OewpnTikKé Mépog

AleuBuvTég Kal Aloiknon

To MepiBdAAov Aioiknong

O1 Ogpehidelg Apxég TN Afwng ATToQAacEwv

O1 Ogpehindeig Apxég Tou MpoypappaTiopou

OpyavwTiki Aopn kai KouAtoupa

O1 Ogpehindeig Apxég TNG Mepovwpévng ZUpTTePIPOPAG

H katavénon tng ZuoTtaong kai Alaxeipiong Ouadwyv Epyaaciag
H kivnrotroinon (Trapwnon) kai Avtauoifh Twv YTTaAARAwv
Hyeoia kai EptmioToolvn

Emmikoivwvia kail AlaTTpoowTTIKEG AegI6TNTES
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O1 Oepehindeig Apxég Tou EAEyyou
H Ailaxeipion Twv AgiIroupyiwv

MeBodoAoyia X , . . . , .
AaokaNiac Ala)\sﬁmg,, snléslﬁq, cu(nmon, OMAdIKEG AOKAOEIG KAl EPYATIES, ETTIOKEWEIG,
TTAPOUCIACEIG OTTO ETTIOKETTTEG.
, EAAnvikn BiAloypagia:
BipAoypagia o [ldoxog, lewpyiog A., Tiopdavng, NikdAaog E. (2015) Aloiknon
Emyxeipriocwv, Exédwpog EkdoTikr, ISBN: 978-960-9971-8-8.
o JUAoyIKG €pyo (2017), Aloiknon emmixeipoewv: APXES Kal EQAPHOYEG,
KpiTikr], ISBN 978-960-586-188-9.
e [ToAUCog, NikdAaog M. (2014) Aloiknon kal opydvwaon UTTNPEECIWYV
uyeiag, Kpimikr, ISBN: 978-960-218-942-9.
o TCwptldakng, KwaoTtag (2007), Opydvwon & dioiknon: To pyavarfuevt
TNG véag mToxn¢, Rosili, ABriva, ISBN: 978-960-7745217.
e Cameron, Wilcox D. (2014) AnpooieG OXEOEIG: OTPATNYIKEG KAl
TakTIKEG, 10N €kdoon, Exkdotikdg Ouihog IQN, ISBN: 978-960-508-
153-9.
2 NMUEIOEIG KAl TTOPOUCIACEIG KaBnynTH 0T TAG&N
Ayy)\u(n BiAloypagia:
e Bovee, Courtland L. (2010), Business communication today, Prentice
Hall, Upper Saddle River, N.J., ISBN: 9780138155391.
e Stephen P. Robbins, David A. De Cenzo (2011), Fundamentals of
Management , 7th edition, Pearson/Prentice Hall , ISBN: 978-
0136109822.
o Guffey, Mary Ellen (2010), Essentials of Business Communication,
South - Western/ Cengage Learning, Mason, OH, ISBN:
9780324588002.
e Kurtz, David L. (2009), Contemporary Business 2009, South -
Western Cengage Learning, Mason, OH, ISBN: 978-0-470-42580-0.
o Daft, Richard L. (2008), Management, South - Western Cengage
Learning, Mason, OH, ISBN: 978-0-324-53770-3.
o Blokdijk, Gerard (2015), Supply chain management, Complete
Publishing, ISBN: 9781489100801.
¢ Richards, Gwynne (2014), Warehouse management, Kogan Page,
ISBN: 9780749469344.
Agi0AGynan e YupMETOXA OTO PABNUQ 10%
e Epyaoieg (Opadikég KOl ATOMIKEG) 10%
o EvOiGueon ypartA e€étaon 30%
o TehiknA ypatrt) EEéTaon 50%
Mwooa EAANVIKNA
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http://www.biblionet.gr/book/222413/%CE%A3%CF%85%CE%BB%CE%BB%CE%BF%CE%B3%CE%B9%CE%BA%CF%8C_%CE%AD%CF%81%CE%B3%CE%BF/%CE%94%CE%B9%CE%BF%CE%AF%CE%BA%CE%B7%CF%83%CE%B7_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/com/427/%CE%9A%CF%81%CE%B9%CF%84%CE%B9%CE%BA%CE%AE

20.

TitAog MaBnruatog | Aiaxeipion EkdnAwocewyv Kal Zuvedpiwv
BT MGMT206

MabAuarog

TOmToG padnuartog | OcwpnTikd

Eiredo AirrAwpa/Avwtepo AiTTAwpa

‘Etog [/ E&aunvo | ., . o0 cen

PoiTNaNG 2° é1oG / 3° €€dunvo

Ovopa AidaokovTa

AnunTeng MauAidng

ECTS

AloAEGEIG /

5 Epyaotripia  /
eBooudda

4 eBooudda

216)01 MaBrpatog

O oKoTTOG TOU HABAPATOGC gival va eI0ayAYEl TOUG POITNTEG O€ DIOPOPETIKA €idN
ekdnAwoewv (Banquet, Gala, Zuvédpia) Kal OTIG TEXVIKEG OXEDIAOUOU Kal
dlaxeEiplong Toug.

Me Tnv oAOKAfjpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:
o Katavoolv Tnv Olagopd MeTAU €KONAWOEWY OTTWG  KOKTEIA,
Oe€IWOEIG, TUVAVTAOEIG, YAUOI, KATT.
e EKTIJOUV TNV ONPOCia Kal TO ATTOTEAECUATA TWV EKONAWOEWV

Maénoiaka e Karavoouv Tnv oxéon PETAEY EKSNAWOEWY Kal TOUPIOUOU
AtToTeAéouata , . ) .

o [vwpifouv Tn oTPATNYIKI OPY&vWONG eKONAWCEWY

¢  Opyavwvouv ekdNAWOEIg

e Alaxeipiovral To avOpwTTIvo SUVANIKO O€ EKONAWOEIG

o [vwpifouv TNV oTPATNYIKA TTPOWBNONG EKONAWOCEWY

o [vwpifouv 10 BACIKO £EOTTAICUO YIa TNV OpYAVWON EKONAWCEWV
MpoaTtrairouueva 2uvatrairoupeva

Mepiexduevo

e EkdnAwoeig

e H onuacia kal Ta atroTeEAEOUATA TWV EKONAWCEWY
o ToupioTikEG EKdNAWOEIG

o XT1paTnyikf EKdNAWCEWYV

Ma6ruarog e O oXedIOOPAS

e Tdocig kal Bépara

e Pioka ka1 AopdaAeia

e AgioAdynon kar Avagopd
MeBodoAoyia AI0AEEEIG, eTideIgn, oulATNOT, OPODIKEG AOKAOEIG KAl EPYATIES, ETTIOKEYEIG,
AidaokaAiag TTAPOUCIATEIG OTTO ETTIOKETTTEG.
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EAANnvikn BiBAioypaegia:

Boscolo, Rossano (2010), H téxvn Tou Mtrougé¢: Kpua &Zeotd mdTa,
ToirolAwvn, ISBN: 9789608058378.

Boscolo, Rosano (2002), To peydAo BiBAio dIakOoHNONG YA JTTOUQE,
Tomoihwvng, ISBN: 9789608058378.

BaoiAeiadng, Xpriotog A. (2014), Alaxeipion HAPKETIVYK YEYOVOTWV
Kal ekdnAwoewv, Ekdooelg MavemoTnuiou Makedoviag, ISBN 978-
960-8396-85-2.

2 NMUEIOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

AyyAikn BigAioypaeia:

Sl e Bowdin, Glenn A.J. & Allen, Johnny (2011), Events Management,
Elsevier, ISBN: 9781856178181.

e Shone, Anton & Parry, Bryn (2004), Successful Event Management:
A Practical Handbook, 2" edition, Thomson, ISBN: 978-1-84480-076-
6.

o Allen, Judy (2009), Event Planning: The ultimate guide to successful
meetings, corporate events, fund-raising galas, conferences,
conventions, incentives and other special events, John Wiley & Sons
Canada, ISBN: 978-0-470-15574-5.

o Goldblatt, Joe (2011), Special Events, John Wiley & Sons, ISBN:
9780470449875.

e JUMMETOXN OTO P&BNuUa 10%

o Epyaocieg (OPadIKEG KAl ATOUIKEG) 10%

Agiohoynon e EvdiGueon ypamA e&étaon 30%

o TehikA ypatrt) E¢étaon 50%

F\wooa EANVIKA
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http://www.biblionet.gr/book/198463/%CE%92%CE%B1%CF%83%CE%B9%CE%BB%CE%B5%CE%B9%CE%AC%CE%B4%CE%B7%CF%82,_%CE%A7%CF%81%CE%AE%CF%83%CF%84%CE%BF%CF%82_%CE%91./%CE%94%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CE%BC%CE%AC%CF%81%CE%BA%CE%B5%CF%84%CE%B9%CE%BD%CE%B3%CE%BA_%CE%B3%CE%B5%CE%B3%CE%BF%CE%BD%CF%8C%CF%84%CF%89%CE%BD_%CE%BA%CE%B1%CE%B9_%CE%B5%CE%BA%CE%B4%CE%B7%CE%BB%CF%8E%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/book/198463/%CE%92%CE%B1%CF%83%CE%B9%CE%BB%CE%B5%CE%B9%CE%AC%CE%B4%CE%B7%CF%82,_%CE%A7%CF%81%CE%AE%CF%83%CF%84%CE%BF%CF%82_%CE%91./%CE%94%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CE%BC%CE%AC%CF%81%CE%BA%CE%B5%CF%84%CE%B9%CE%BD%CE%B3%CE%BA_%CE%B3%CE%B5%CE%B3%CE%BF%CE%BD%CF%8C%CF%84%CF%89%CE%BD_%CE%BA%CE%B1%CE%B9_%CE%B5%CE%BA%CE%B4%CE%B7%CE%BB%CF%8E%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/com/6767/%CE%95%CE%BA%CE%B4%CF%8C%CF%83%CE%B5%CE%B9%CF%82_%CE%A0%CE%B1%CE%BD%CE%B5%CF%80%CE%B9%CF%83%CF%84%CE%B7%CE%BC%CE%AF%CE%BF%CF%85_%CE%9C%CE%B1%CE%BA%CE%B5%CE%B4%CE%BF%CE%BD%CE%AF%CE%B1%CF%82

21.

TitAog Mabniuatog | MpakTikr) MayeipikAg Il
Kwoikog PRCT215

MabAuarog

Tutog pabnuatog | EpyaocTtnpiakd

Eiredo AirrAwpa/Avwtepo AiTTAwpa
ET9g i 2° ‘Etog/ 3° E¢aunvo
poiTnong

Ovopa AIdaokovTa

MNwpyog MoinAng

ECTS

AloAEgeIg /
eBooudada

Epyaothpia  /
eBooudda

216)0G6 Mabruartog

2T10X0G TOU PaBriuartog sival va eicaydyel kal va d10da&el o€ TTPAKTIKG ETTITTEDO
OAeg TIG DIOBIKACIEG TTOU EUTTAEKOVTOI OTNV TTPOETOINOCIA TWV WapIWY Yid
ETTAYYEAMQTIKA XPAON, va dIdA&Lel TIC apx€G TNG KOTTAG TOU KPEATOG, TWV
TTOUAEPIKWV KAl TNV TTpoEToIpacia yia Ta didgopa €idn payeipéuarog. Etmiong
TO HABnua €xel oTdéxo va O1dagel oToug @oItnTég Tnv lapackeur ovak
,OAVTOUITG KOl OPEKTIKWYV YIa EKONAWOEIG.

Mabnoiaka
ATtToTEAEO AT

Me Tnv oAOKAfjpwaoN TOU YABANATOG O POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:

AIOKpiVOUV  TO  XAPAKTNPIOTIKA KAAAG TTOIOTNTOG  WApIWY KAl
BaAaCOIVWV, KPEATWY KOl TTOUAEPIKWV

Epapudlouv  Tig HEBSOOUG  TTPOETOINOCIAG TwV  Wapiwy  Kal
OOTPAKOEIDWYV [KABAPICUOG — ATTOAETTION — TEMAXIOHOG — QIAETAPIOUA
Yapliwyv — BaAacoivwy]

MNvwpifouv Ta BépaTa ao@AAEIag KAl UYEiag TTOU EPTTAEKOVTAI OTNV
TTPOETOINACIO TWV YAPIWV

KaravooUv Tn dopr] Teocdpwyv BacIKwv €10WvV KPEATOS: XOIPIVO,
BodIvo Kpéag, apvi kal KOTOTTOUAO
Tepayifouv kal va atrd-00TEOTTOI00V dId@Oopa €idn KpEATOG

MpoeToipdgouv Kal KOBouV KPEQG 0€ KOPUATIO avaAoya PE TIG QVAYKEG
TOU TTEAATN.

Mapdyouv UTTO-TTPOIOVTA KPEQATOG ME OAATI 1 OTEyvd, KATIVIOTA,
YKOAQVTIVEG, TTATE, TEPIVEG, KATT.

MNvwpidouv kal epapuolouv TOV TEPAXIOUO Kal TV ATTO-00TEOTTOINGCN
TTOUAEPIKWY O€ PEPIDEG

MNwpifouv TWG va kaBapifouv, TepayiCouv Kal TTpoeToINAlouv Ta
Booikd €idn BaAACCIVWV Kal WapIwVv Yia SIOQOPETIKEG XPATEIG

M'vwpidouv Kal TTapaoKeUAlouv BacikEG Kal OUVOETEG OOAATEG.
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o [vwpiCouv TNV TTapackeur Kai ouvtipnon caAtowv [Dressings] yia
OOAATEG

e Karavoouv Toug dId@opoug TUTTOUG atrd {e0TA Kal KPpUA OVOK KAl
&Epouv TTOTE va Ta XPNOIKMOTTOIoUV

e [vwpiouv TNV KATOOKEUN TWV OVOK YIO KATAAANAEG KOIVWVIKEG
ATTAITHOEIG

e [vwpifouv CeoTA KOl KPUA TTIATA TWV BIAQPOPETIKWY TTONITICHWYV

o [lpocToIgdlouv HeYAAEG TTOOOTNTEG OVAK, OPEKTIKA, CAVIOUITG OE€
EUTTOPIKA OTTOOEKTA TTPOTUTTA

Mpoatrairouueva

Zuvatrairoueva

Mepiexduevo
MabAuarog

- Mpoctoiyacia OAwv Twv €dwv Bahacoivd ( QPECKA, KOTEWUYHEVA)
MOAQKOOTPAKA, T OOTPOKOEION KAl TA KEPAAOTTOOA.

- Eme€epyaoia kpedTwv (Xoipivo, apvi, Bodivo, KOTOTTOUAO Kail Ta KUVAYIA)
-Ald@opa pépn Twv {wwv, N KOTTH TOUG, N KATAVOWH, Ol XPrOEIG TOUG
-Etoipaoia mraré, tepivwy, ykoAativwy, caAdtwy, KATT.(garde-manger)
-Ze0Td Kal KpUA OPEKTIKA KAl OVAK OAWV TWV E1I0WV

-Mapouciacn didpopwyv maTwy amd 10 amAd eayntd (finger food) péxpl
EKAEKTA OPEKTIKA VIO KOKTEIN TTAPTU.

MeBodoAoyia
AidaokaAiag

Epyaotnpia, TpakTIKr e€Goknon, €mideI¢n, oulATNON, ONABIKEC AOKACEIG KAl
EPYQOIEC, ETTIOKEWEIG, TTAPOUCIACEIC OTTO ETTIOKETITEG

BiBAioypagia

EAAnvikn BiAloypagia:

e Culinary Institute of America (2018), H BiBAog Tou Chef, MaAiaprg
Maideia ABriva ISBN 978-960-457-294-6.

e Garcia, Leonardo (2012), Wdépia kai BaAacoivd, ©Oeooalovikn,
MaAAidpnc Maideia, ISBN 978-960-457-398-1.

e  KwtoéAng, MNavvng (2013), To kpéag: EEaocpdalion uyieivig, eTIAOYA
TT010TNTAG, TPOTTOI KOTIG, MUpTOg, ABAVa, ISBN 978-960-6866-41-8.

e MAoukag, lwavvng I'. (2007), Texvohoyia kpéaTog: Kpéag, Trpoiovra
Kpé€atog, ZTapouAn A.E., ABriva, ISBN 978-960-351-714-6.

e Bardi, Carla (2008), OpekTtikd, ABnva, latpikég Exkddoeig M. X
MaoxaAidng, ISBN 978-960-399-643-9.

o JUMoyIKG €épyo (2008), Dips yia OpekTIKG Kol €MOOPTTIQ,
Oegocalovikn, MaAidpng MNaideia, ISBN 978-960-457-210-6.

e 2kouUpa, Zogia A. (2005), ATToAauoTIKG oavToultg, ABriva, dutpdkng
A.E., ISBN 960-535-435-7.

o ’lwv BAdxog (uer.) (2000), Mitoeg ki ovak, MaAhidpng Maideia,
Ocooalovikn, ISBN 960-239-429-3.

e  MdaANiapng, MNwpyog (2015), MNioTtpovopia kai TTpoidvra: H duvapiki
TNG EANVIKAG yewpyiag, EvaAliog, ISBN 978-960-536-540-0.

®  ZnNUEIWOCEIS KAl TTAPOUCIACEIS KaBNynTA oTn TAgN

AyyAikn BiAioypaegia:
e Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.
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http://www.biblionet.gr/book/162877/García,_Leonardo/Ψάρια_και_θαλασσινά
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/book/186077/Κωτσέλης,_Γιάννης/Το_κρέας
http://www.biblionet.gr/com/6616/Μύρτος
http://www.biblionet.gr/book/125029/Μπλούκας,_Ιωάννης_Γ./Τεχνολογία_κρέατος
http://www.biblionet.gr/com/6333/Σταμούλη_Α.Ε.
http://www.biblionet.gr/book/133603/Bardi,_Carla/Ορεκτικά
http://www.biblionet.gr/com/6516/Ιατρικές_Εκδόσεις_Π._Χ._Πασχαλίδης
http://www.biblionet.gr/com/6516/Ιατρικές_Εκδόσεις_Π._Χ._Πασχαλίδης
http://www.biblionet.gr/book/133645/Dips_για_ορεκτικά_και_επιδόρπια
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/book/101188/Σκούρα,_Σοφία_Α./Απολαυστικά_σάντουιτς
http://www.biblionet.gr/com/140/Φυτράκης_Α.Ε.
http://www.biblionet.gr/com/140/Φυτράκης_Α.Ε.
http://www.biblionet.gr/author/8721/Ίων_Βλάχος
http://www.biblionet.gr/book/25145/Πίτσες_και_σνακ
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/book/206178/%CE%9C%CE%AC%CE%BB%CE%BB%CE%B9%CE%B1%CF%81%CE%B7%CF%82,_%CE%93%CE%B9%CF%8E%CF%81%CE%B3%CE%BF%CF%82/%CE%93%CE%B1%CF%83%CF%84%CF%81%CE%BF%CE%BD%CE%BF%CE%BC%CE%AF%CE%B1_%CE%BA%CE%B1%CE%B9_%CF%80%CF%81%CE%BF%CF%8A%CF%8C%CE%BD%CF%84%CE%B1
http://www.biblionet.gr/com/33/%CE%95%CE%BD%CE%AC%CE%BB%CE%B9%CE%BF%CF%82

o Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.

e The Culinary Institute of America (2015), Introduction to culinary arts,
Pearson, ISBN: 9780132737449.

e JUpMETOXA OTO PABNUa 10%

o EPdopadiaieg TpakTIKEG AOKATEIG 20%
AgloAdynon

e Evdidueon MNpatth E¢Etaon  ..ooovveveeenee 30%

o TelikA TTPAKTIKA £EETAON 40%
F\wooa EAANVIKA
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22.

TitAog Mabruarog | Kutrpiakr) Koudiva kai MaoTpovopia
Kwoikog CBPA260

MabAuarog

TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd
Eiredo AirrAwpa/Avwtepo AiTTAwpa

‘Etog / EE&aunvo
@oitnong

2°'ETog/ 3° EEdunvo

Ovopa Aidaokovra | lwone Xar¢navtwvng
AIOAEEEIG / Epyaothpia  /
ECTS 4 eBooudada eBooudda 3
2TOX0G TOU MOBAPATOG gival va el0ayayel ToOug QoITNTEG/TPIEG OTN Bewpia Kal
TNV TIPOKTIKA TNG TTAPAYWYAG TOTTIKWY TTOPACKEUAOUATWY HOYEIPIKAG.
210X06 MaBnuatog | Etriong Ba cicaydyel Tov @oItnNTA OTIG BACIKEG TITUXEG TNG 10TOPIAG TNG
KUuTTploKAG WAYEIPIKAG KAl YOOTPOVOMIKAG KOUATOUPOG OTn TTEPIOXA TNG
avaToAIKAG YETOYEIoU.
Me Tnv oAokAfRpwaon Tou HABANOTOG oI POITNTEG/TPIEG Ba TTPETTEI VA gival o€
Béon va:
e [vwpifouv TNV yooTpovouikh 1oTopia TG KuUmpou oAAG Kal Tng
EUPUTEPNG TTEPIOXNAG.
MaBnaoiakd . ] , . ,
X e [vwpilouv Kal va TTPOETOINACOUV TIG TTPWTES UAEC yIa TNV €TOIMOCIA
AtroteAéopaTa TWV GUVTAYWV.
e [lapaokeudlouv Baoikd edé0UATA PHAYEIPIKAG
o [lapaokeudlouv KUTTPIAKOUG PECEDES
e [lapaokeudlouv €0pTACTIKA £dECUATA
MpoaTtrairouueva 2uvatrairoupeva
Mepiypappa Madipatog
e Oswpia
o Kurtrpiakr koudiva Tou 1960
o Movtépva KutrpiakA koudiva
o 'HBn kai éBiua
. o [MpwrTeg UAeg
Mepiexduevo o Epyaheia
Ma@rparog o TpoTTol oUVTAPNONG
o 'HBn kai €Bipa
o [pwreg UAeg
o Epyahcia
o Tpdtol cuvtipnong
o [pakTiKA

o OpekTIKE/ ZaAaTeg
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o 2ouTreg
o Kupia gaynta
o  XPIOTOUYEVVIATIKG eOE0 AT
o MNaoxahiva edéopara
o NnorTiolpa edéouara
o Melédeg
MeBodoAoyia MpakTik €§aoKNnon, €mideIgn, oulnTNON, OMODIKEG QOKNOEIG KAl EPYAOTIEG,
AidaokaAiag ETTIOKEWYEIG, TTAPOUCIACEIG OTTO ETTIOKETTTEG.
EAAnvikn BiAloypagia:
o Xatfnoupeou, Mavikog (2004), Kutrpiakn Koudiva, M. Xar¢noupeou,
KES College.
o XpioTodouhou, ABwg (2013), MapadoolioKEG KUTTPIOKEG CUVTAVEG,
BiBAioypagia Aeukwaia, Emeaviou HAiag, ISBN 978-9963-674-29-9.
o JuMoyiké épyo (2008), Tatidevovrag otnv EAAGOa: EAANvVikéEG
yeuoeig: Kutrpog, M. Acia, Mévrtog, ABrva, dutpdkng A.E., ISBN 978-
960-535-576-0.
o INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN
O1 @oitntég péTTel va Aaupdavouv pépog o€ OAeG TIG e€eTdoelg. O TEAIKOG
BaBuoég BaaiCetal otV akdAoudn KAiJaka:
e YUpMETOXA OTO PABNUQ 10%
AéloAéyno
¢ VL e [lpakTik) AoKnon 20%
o EvdiGueon MNpamrth EEéTaon 30%
o TehiknA MpakTikn EEETaon 40%
F\wooca EAANVIKA
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http://www.biblionet.gr/book/175292/Χριστοδούλου,_Άθως/Παραδοσιακές_κυπριακές_συνταγές
http://www.biblionet.gr/com/9088/Επιφανίου_Ηλίας
http://www.biblionet.gr/book/137003/Συλλογικό_έργο/Ταξιδεύοντας_στην_Ελλάδα:_Ελληνικές_γεύσεις:_Κύπρος,_Μ._Ασία,_Πόντος
http://www.biblionet.gr/book/137003/Συλλογικό_έργο/Ταξιδεύοντας_στην_Ελλάδα:_Ελληνικές_γεύσεις:_Κύπρος,_Μ._Ασία,_Πόντος
http://www.biblionet.gr/com/140/Φυτράκης_Α.Ε.

23.

TitAog Mabruarog | Zxediaoudg kai Zuvtripnon Emoimotikwy Movadwyv
Kwaikog CBPA262

MaBrjuarog

TOmmog padnuarog | OcwpnTikd Kai EpyacTnpiako

EiTredo AimAwpa/AvwTepo AiTTAwpua

‘Eto¢ / EE&daunvo . ]

poftnanc 2° é10G / 4° €€Aunvo

Ovopa AIdaokovTa

MNwpyog MoinAng

ECTS

Al0AEEEIG /
eBooudada

Epyaotipia  /
eBooudda

210X01 MaBruartog

ZKOTTOG Tou paBruartog cival va eEnynoel Tig pebddoug oxediaoou Koulivag
Kal UTTNPETCIAG TPOPiUWV.

Me Tnv oAokArfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:

2xediadouv  Kal
EYKATAOTACEWV

2XeDIACOUV Kal va EQAPPOlouV TTIBEWPACEIS YIa TNV A0@AAEIa Kal TV
UYIEIVI

va E€mTNPOUV TO TIPOYPAMMA Yia KaBapiouod

MaBnaiaka e ETToTITEUOUV TNV EKTTAIOEUGN TOU TTPOCWTTIKOU YIO TO CWOTO XEIPIOUO
AtroteAéopaTa pMNXavnuaTwy
e Eival og 6éon va amo@aciouv yia Tnv OIKOVOUIKOTEPN XPHAON
KAUGIJWY OTIG EYKATAOTACEIG TOUG
e [lapakoAouBouv Ta pNxavAuarta, Tov €EOTTAICUO KOl Ta OKEUN
OUCTNPATIKA KOI KAVOUV TOUG ATTAPAITNTOUG EAEYXOUG
o 2xedlAfouv eyKATOOTACEIS ETIOITIOTIKWY  ETTIXEIPACEWY  YIA  TIG
EKAOTOTE AVAYKEG
Mpoatrairouueva Zuvatrairoueva
O¢uara TTou Ba KaAu®Bouyv eivai:
o [MpokaTapTIKOG ZXEBITHOG
e >x€d10 EmomoTikng EEutnpétnong
o O1 apxéC Tou oXedIACUOU XWPOU
MepiexOuevo o Tutrol EmoimoTikAg EEutTnpéTnong: XapakTnpioTIKA Xwpou
Ma6rjparog e A\EITOUPYIKOI TTAPAYOVTES TTOU £TTNPEGJOUV TOUG XWPOUG

o /\EITOUPYIKOI XWPOI yIa Jovadeg e0TiOONG
o Zxedlaopdg E¢otTAiIopoU

o Tummik& ox£d1a CUTTNPETNONG
e Emre€epyacoia Tpoipwy
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o Méoa oepfipioparog

o Evépyeia

o dwTIoN6G

o Nepod, ATUOG Kal YOPAUAIKEG EYKATAOTACEIG

o MepIBarAovTikOG oxedIAOUOG

o ECOTTAIONOG TTPOETOINACTOG TPOPIiUWYV

o ECOTTAIONOG payeipEuaTog

o E¢omrAiopog oepPipioparog

o ECOTTAIONOG WUENG Kal UAOENG O€ XAUNAEG BEpUOKPATiEg
e ECommAIopOG KaBapiopou

o ECOTTAIONOG HETAPOPAS KAl HETAKIVOUUEVOS ECOTTAIOHOG

MeBodoAoyia AlaAéelg, emmideiEn, oulnTnon, odadIKEG OKACEIS KAl EPYOTIES, ETTIOKEWEIC,
Aidaokahiag TTAPOUCIACEIG ATTO ETTIOKETITEG.
EAAnvikA BiBAloypagia:
o ApPavitng, Kwotag (2007), EmayyeApaTiki koudiva: Mevikég apxég
HayelpIkNG:  ZXeDIAONOG, opydvwaon, €EOTTAIOHOG, TTPWTEG UAEG,
TTPOYPOMMPATIONOG TTAPAYWYNG, TTAPACKEUES, TTPODIAYPAPES UYIEIVAG
Kal aopaAeiag, 2n £kd., ABrva, Mpotrouttdg, ISBN 978-960-7860-36-
1
o MmdAag, XpAoTog (2017), Eicaywyn oTtn diaxeipion NG £QodIaaTIKNG
BiBAIoypagia aAucidag (Supply Chain Management): OewpnTIKA TTPOCEYYION Kal
vPa® BEATIOTEC TTPaKTIKEC, University Studio Press, ISBN 978-960-12-2351-
3.
o INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TA&N
AyyAikn BiAioypagia:
e Birchfield, John C. & Sparrowe, Raymond T. (2008), Design and
Layout of Foodservice Facilities, 3rd. Edition, Wiley, ISBN-13:
9780471699637.
e JUUMETOXN OTO P&BNuUa 10%
e Epyaocieg (OpadIkég KOl ATOMIKEG) 10%
gl e EvdiGueon yparrm e¢€Taon 30%
o TelikA ypatrt) E¢étaon 50%
Mwooa EAANVIKNA
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http://www.biblionet.gr/book/103407/Αρβανίτης,_Κώστας/Επαγγελματική_κουζίνα
http://www.biblionet.gr/com/532/Προπομπός
http://www.biblionet.gr/book/225441/%CE%9C%CF%80%CE%B9%CE%AC%CE%BB%CE%B1%CF%82,_%CE%A7%CF%81%CE%AE%CF%83%CF%84%CE%BF%CF%82/%CE%95%CE%B9%CF%83%CE%B1%CE%B3%CF%89%CE%B3%CE%AE_%CF%83%CF%84%CE%B7_%CE%B4%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CF%84%CE%B7%CF%82_%CE%B5%CF%86%CE%BF%CE%B4%CE%B9%CE%B1%CF%83%CF%84%CE%B9%CE%BA%CE%AE%CF%82_%CE%B1%CE%BB%CF%85%CF%83%CE%AF%CE%B4%CE%B1%CF%82_(Supply_Chain_Management)
http://www.biblionet.gr/book/225441/%CE%9C%CF%80%CE%B9%CE%AC%CE%BB%CE%B1%CF%82,_%CE%A7%CF%81%CE%AE%CF%83%CF%84%CE%BF%CF%82/%CE%95%CE%B9%CF%83%CE%B1%CE%B3%CF%89%CE%B3%CE%AE_%CF%83%CF%84%CE%B7_%CE%B4%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CF%84%CE%B7%CF%82_%CE%B5%CF%86%CE%BF%CE%B4%CE%B9%CE%B1%CF%83%CF%84%CE%B9%CE%BA%CE%AE%CF%82_%CE%B1%CE%BB%CF%85%CF%83%CE%AF%CE%B4%CE%B1%CF%82_(Supply_Chain_Management)
http://www.biblionet.gr/com/117/University_Studio_Press

24.

TitAog Mabruarog | Apxég Opydvwaong kai Alaxeipiong EmoimoTtikwy Movadwv
Kwaikog CBPA263
MaBrjuarog
TOmToG padnuartog | OcwpnTikd
EiTredo AimAwpa/AvwTepo AiTTAwpua
ETS)Q /BT 2° €106 / 4° e€dunvo
poiTnong
Ovopa Aidaokovta | MNwpyog Ocodoaiou
AlaAéEelg / Epyaotipia  /
= 4 epOouGda 2 epdouGda

216)01 MaBrpatog

2T0X0C TOU MOBruarog eival va €ioaydyel Toug @OITNTEG o€ POOIKES
OPYAVWOIOKESG APXES KAl EVVOIES KAl N avAAUCT TOU TPOTTOU AEITOUPYIQG PIag
koudivag YEow TNG BIEPEUVNONG CUCTNUATWY TTAPAYWYAGS KAl opyavwaong Kal
OIaPOPETIKWYV PEBOBdWV Kal SIadIKATIWY QUAAENGS TPOPIWV.

MaBnaoiakd
ATtroTeEAEO AT

Me Tnv oAokArjpwaon Tou JaBANOTOC o1 YoITNTEG/TPIEG Ba TTPETTEN va gival o€
Béon va:

o [vwpiCouv TIC PacIKEG €vvoieg Kal TIC PACIKEG OPOAoyieg Tng
opYAvwaongG JIOG ETTIXEIPNCIAKNAS MOoVAdAG

Katavoouv TIG BaoikéG apx£G TNG Nyeoiag Kai Tng dloiknong.
Kartavoouv Tov TpdTT0 diaxeipiong dia@épwy ETTICITIOTIKWY HOVAdWV
Epeuvouv cuoThpaTa TTapaywyns Kal opyavwong

Mpoteivouv péTpa yia BeATiwon Twy d1adIKAcIWV GUAAENS TPOYiwWY
AvaAuouv Tov TpOTTO AsITOUpYiag MIOG Koudivag, divovrag Eugaon
OTOUG TTAPAYOVTEG TTOU £TTNPEACOUV TO CUCTNHO £PYATiag

Mpoatairoupeva

ZuvaTtraIToupeva

Mepiexduevo
MabAuarog

Mapaywyn kai opydvwon oTn Koudiva

e 2 UOTAMATO TTAPAYWYNAS KOl OpYAVWONG

e JUCTAMATA TTOPAYWYNG TT.X. HaYEIPEPA KATA TTapayyeAia, Jayeipeua -
TTAYWHA, JAYEIPEPA - KATAWYUEN, CWOTA GTTOKATACTACN TWYV TPOQIWV
TTOU €XOUv aTToBnKeuTel 0€ KPUo TTEPIBAANOV, KEVTPIKN TTapAywyn,
ETTITITWOEIG EVEPYEIWV KOl KOOTOG

e Opyavwaon lMpoowTrikoU: dopur, Kal poAol T1.X. TTapadociakr} oudada
NG Koudivag, did@opa TuANaTa Koulivwy, BonBoi, KaBapIoTEG, KATT.

e [Inyéc: ECommAiIoudg, ox€DIO, pEyEBOG

Al0dikaoieg QUAAENG TPOPiIUWYV Kal OXETIKA £yypaga

e  OUAAEN TpOYiwy: TUTTOI TT.X. O€ OTEYVO PEPOG, OTO YUYEIO, OTOV
KOTaWUKTN- OUOKEUOOIEG, XWPOI GUAaENG, oxedlaouog, kabapidtnTa,
ac@dAcia, TeXVIKEG eTTiBAewng kal dlaTAPNONS TNG ACPAAEIag Twv
TPOPiWYV, EAeyxol, NioTEG, EpWTNUATOASGYIO Kal PETPA BEATIWONG.

100




Aladikaocieg:  MNapalafh,  @QUAAEN,  eutmopelpaTa,  AO@AAEIa
EUTTOPEUNATWY, METPA BEATIWONG

Xprion apxeiwv: T.X. KAAOOIKEG KAPTEG, BIBAIO TTapayyeAiwv, QUANG
ammoBepaTikwy, OeATia TTapayyeAlwv atmd Ta TUAMUOTA, CUCTHPATO
NAEKTPOVIKWYV UTTOAOYIOTWV

200Tnua TPOTToU ASIToupyiag

20oTnua: YAIKQ, TTpoowTTIKG, EEOTTAIGHOG, UYIEIVH], onuEia eAéyxou Kal
eTiRAewng, atrodoTIKOTNTO

Mapdyovteg TTOU €TTNPEEACOUV: ZUOTNUA TTAPAYWYNAS, EEOTTAICUOG,
ACQAAEIO TPOPIPWY, EKTTAIDEUC TTPOCWTTIKOU, OXEBIOOUOG Koudivag
Oikovopikn kail Alaxeipiong Kivéuvou

AlaAéelg, emmideiEn, oulnTnon, odadIkKEG GOKACEIS KAl EPYOTIES, ETTIOKEWEIC,

MeBodoAoyia ’ ] , ) ’
AIBAGKANAC TTAPOUCIACEIG OTTO ETTIOKETITEG KAl TTEPINYAOEIG OTIG KOUCIVEG.
EAAnvikn BiBAloypagia
e Bennett, Roger (2001), Eicaywyry oTtn Aloiknon Emixeipricewv
(Mavarluevt), KAeiddapiBuog, ISBN: 960-209-537-7.
e Hunger, DavidJ. (2004), Eicaywyry oto ZTpatnyikdé Mdavartfuevr,
KAe1ddapiBuog, ISBN: 960-209-721-3.
e Schermerhorn, John R. (2011), Eicaywyry oto Management, INM.X.
MaoxaAidn, ISBN: 97896048914 36.
e  ®ouvtouAdkng, Mavvng (2007), ApxEg
AeIToupyiag eMOITIOTIKWY PHovadwv: Mvwpiyia, TTPAKTIKA Kal Bewpia,
‘EAANV, ISBN 978-960-286-981-9.
o ApPavitng, Kwotag (2016), EoTmiatépio: Aloiknon kal opydvwon
ETTIOITIOTIKWY ETTIXEIPHOEWY, MpoTTouTrdg, ISBN 978-618-5036-06-5.
o ZNUEIWOEIS KAl TTAPOUCIACEIS KaBNnynTh 0T TAgN
AyyAikn BigAioypagia
. e Dauvis, Bernard (2008), Food and beverage management, Elsevier,
BifAoypaeia ISBN: 978-0-7506-6730-2.
e Boone, Louis E. and David Kurtz (2009), Contemporary Business
2009. Thompson South- Western, ISBN: 978-0-470-42580-0.
e Collective work (2006), Business: The ultimate resource, A&C Black,
ISBN: 978-07136-7509-2.
e Horngren, Harrison &Bamber (2007), Accounting, 7™ edition, Pearson
Prentice Hall, ISBN: 0132249952.
¢ Mathis, Robert L. and Jackson, John H. (2008), Human Resource
Management, 12" etidion, South-Western/Thomson Learning, ISBN:
0324542755.
o Blokdijk, Gerard (2015), Supply chain management, Complete
Publishing, ISBN: 9781489100801.
¢ Richards, Gwynne (2014), Warehouse management, Kogan Page,
ISBN: 9780749469344.
AEIOAGYNON e JUpMETOXA OTO PABNUa 10%
o Epyaocieg (Opadikés kar atopikég)  10%
e EvdiGdueon ypart e€€Taon 30%
o TeAikA ypatrti E¢étaon 50%
Mwooa EMnvik
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http://www.biblionet.gr/book/128284/%CE%A6%CE%BF%CF%85%CE%BD%CF%84%CE%BF%CF%85%CE%BB%CE%AC%CE%BA%CE%B7%CF%82,_%CE%93%CE%B9%CE%AC%CE%BD%CE%BD%CE%B7%CF%82/%CE%91%CF%81%CF%87%CE%AD%CF%82_%CE%BB%CE%B5%CE%B9%CF%84%CE%BF%CF%85%CF%81%CE%B3%CE%AF%CE%B1%CF%82_%CE%B5%CF%80%CE%B9%CF%83%CE%B9%CF%84%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%BC%CE%BF%CE%BD%CE%AC%CE%B4%CF%89%CE%BD
http://www.biblionet.gr/book/128284/%CE%A6%CE%BF%CF%85%CE%BD%CF%84%CE%BF%CF%85%CE%BB%CE%AC%CE%BA%CE%B7%CF%82,_%CE%93%CE%B9%CE%AC%CE%BD%CE%BD%CE%B7%CF%82/%CE%91%CF%81%CF%87%CE%AD%CF%82_%CE%BB%CE%B5%CE%B9%CF%84%CE%BF%CF%85%CF%81%CE%B3%CE%AF%CE%B1%CF%82_%CE%B5%CF%80%CE%B9%CF%83%CE%B9%CF%84%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%BC%CE%BF%CE%BD%CE%AC%CE%B4%CF%89%CE%BD
http://www.biblionet.gr/com/52/%CE%88%CE%BB%CE%BB%CE%B7%CE%BD
http://www.biblionet.gr/book/213636/%CE%91%CF%81%CE%B2%CE%B1%CE%BD%CE%AF%CF%84%CE%B7%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82,_%CE%BA%CE%B1%CE%B8%CE%B7%CE%B3%CE%B7%CF%84%CE%AE%CF%82_%CF%84%CE%BF%CF%85%CF%81%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD/%CE%95%CF%83%CF%84%CE%B9%CE%B1%CF%84%CF%8C%CF%81%CE%B9%CE%BF:_%CE%94%CE%B9%CE%BF%CE%AF%CE%BA%CE%B7%CF%83%CE%B7_%CE%BA%CE%B1%CE%B9_%CE%BF%CF%81%CE%B3%CE%AC%CE%BD%CF%89%CF%83%CE%B7_%CE%B5%CF%80%CE%B9%CF%83%CE%B9%CF%84%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/book/213636/%CE%91%CF%81%CE%B2%CE%B1%CE%BD%CE%AF%CF%84%CE%B7%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82,_%CE%BA%CE%B1%CE%B8%CE%B7%CE%B3%CE%B7%CF%84%CE%AE%CF%82_%CF%84%CE%BF%CF%85%CF%81%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD/%CE%95%CF%83%CF%84%CE%B9%CE%B1%CF%84%CF%8C%CF%81%CE%B9%CE%BF:_%CE%94%CE%B9%CE%BF%CE%AF%CE%BA%CE%B7%CF%83%CE%B7_%CE%BA%CE%B1%CE%B9_%CE%BF%CF%81%CE%B3%CE%AC%CE%BD%CF%89%CF%83%CE%B7_%CE%B5%CF%80%CE%B9%CF%83%CE%B9%CF%84%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/com/532/%CE%A0%CF%81%CE%BF%CF%80%CE%BF%CE%BC%CF%80%CF%8C%CF%82

25.

TitAog Mabruarog | Zxediaoudg kai AvamTtuén Edeapatoloyiou Tpogipwy kai Motwyv

Kwdikég CBPA264

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AimAwpa/AvwTepo AiTTAwpua

‘Eto¢ /| E&aunvo | 2° é1og / 4° eEGunvo

@oitnong

Ovopa Aidaokovta | MNwpyog Ocodoaiou

ECTS 4 AlaAéEelg /|2 Epyaotipia  /
eBooudada eBooudda

216)01 MaBrpatog

210X0G TOU MABAMOTOC €ival va avamTugel Tnv Kartavonon Twv PaciKwv
OTOIXEIWV TTOU gival avaykaia oTo oXedIaoud €deCUATOAOYIWY YIA TPOPIUA Kal
TTOTA.

Me Tnv oAokArfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€

MaBnaoiakd Y .
AtroTeAéopaTa ton va:
o A&ioAoyoUv Kal va epunveUOUY TNV ETTIYVWON TOU KATAVOAWTA Kal TIG
TTPOCOOKIES YIa £va TTPOIGV
o >xedidlouv  Kal  avamTUooouv  ONMIOUPYIKA Kol KAlvoToud
edeopatoldyia, ouvTayEég Kal €idn UTTNPECIWY
o Eo@apudlouv TIc apxég oxedlaouou oe TePIBAANOV OXETIKO PE TNV
Tpopodoaia
o E@apudlouv d10dikaaieg EAEYXOU KOOTOAGYNONG KAl TTOIOTNTAG
Mpoatrairouueva Zuvatairoueva
MePIEXOHEVO o Néeg Taoeig otnv Biounxavia Tpogodoaiag
MabAuarog

o ’'Epeuva Ayopdg

o Alatpo@r] kal Xxedlaocpudg Edeopatoloyiou
o Edeopatoldyia Tpopodoaiag

o TeoT ammodoTIKOTNTAG

o [lpdTUTTa ZUVTAYWYV

o KooToAdynon Zuvtaywv

o XapaktnpioTikd evog Edeopatoloyiou

e loTopia MwA\ocewv
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EutTropik& XapaKkTnpIoTIKA £6E0UaTOAOYiOU

AvdaAuon E¢otrAiopou Tpogodoaoia

MeBodoAoyia
AidaokaAiag

AlaAéelg, emmideiEn, oulnTnon, odadIkKEG AOKACEIS KAl EPYOTIES, ETTIOKEWEIC,
TTAPOUCIATEIG OTTO ETTIOKETITEG.

BiBAioypagia

EAAnvikn BiAloypagia:

WaAtn, Nikn (2013), H Meooyeiaky Siatpo®r, Anuocioypa@ikog
Opyaviopog Aautrpdkn, ISBN: 9789605033149.

2aAeoiwtng, MixaAng M. (2007), ZuvBeon edeopaTtoloyiou , EKdOOEIG
Interbooks, ISBN: 9789603901907.

ZUNoyiké €épyo (2011), Odnyég ouvtagng edeapatoloyiou: TMa
eoTiatdpla EAANVIKAG Koulivag & TTapadooiakég TaBépveg, Le Monde /
Les Livres du Tourisme, ISBN 978-960-8382-26-8.

2 NMUEIOEIS KAl TTAPOUCIACEIS KaBNnynTh oTn TAgN

AyyAikn BigAioypagia:

McVety, Paul J. & Ware, Bradley J. (2009), Fundamentals of menu
planning, John Wiley & Sons, ISBN: 978-0-470-07267-7.

Drysdale, John A. (2002), Profitable menu planning, Prentice Hall,
ISBN: 0-13-089164-9.

A&loAdynon

ZUMMETOXN OTO hABNua 10%
Epyaoieg (OpadikEG Kal ATOUIKEG) 10%
EvOiGueon ypatTA gétaon 30%
TeAikn ypatrt E¢€Taon 50%

FA\wooa

EAANVIKA

103



http://www.biblionet.gr/book/171010/%CE%A3%CF%85%CE%BB%CE%BB%CE%BF%CE%B3%CE%B9%CE%BA%CF%8C_%CE%AD%CF%81%CE%B3%CE%BF/%CE%9F%CE%B4%CE%B7%CE%B3%CF%8C%CF%82_%CF%83%CF%8D%CE%BD%CF%84%CE%B1%CE%BE%CE%B7%CF%82_%CE%B5%CE%B4%CE%B5%CF%83%CE%BC%CE%B1%CF%84%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%BF%CF%85
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme

26.

TitAog MaBruarog | Avarrrugn Néwv Mpoidvtwy AlaTpo@rg

Kwdikdg CBPA271

MabAuarog

TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd

Eiredo AirrAwpa/Avwtepo AiTTAwpa

‘Etog / EE&apnvo | 2° ‘ETog/ 4° EEdunvo

@oitnong

Ovopa AiddokovTta | Touptrag MNavvng

ECTS 2 AIOAEEEIG [|2 Epyaothpia  /

eBooudada eBooudda

210X06 MaBnuatog | Na &18agel kai va ekmmaidevoel TN OladIKOCIO AVATITUENG TPOYIUWY,
TTPoodlopifovTag Ta PAKATA KAl Ta oTAdIA KAl BEIXVEI TTWG O TTOPOI TTPETTEI VA
XpnoliyotroinBouyv .

MaBnaoiakd Me Tnv oAoKAApWGN TOU JaBAUATOG OI POITNTEG/TPIEG AVANEVETAI VA Eival O€

ATtToTEAEO AT Béon va:
. MNvwpiCouv diadikaaia avamtuéng Néou MNpoidvtog Tpogiuwv (Bewpia
Kal TTpAagn).
. Eg@apudlouv 6An mn diadikacia avamtuéng véou TTPoidvTog TPOPIiwWV
. Alotroifoouv Kal va OOKIUAOOUV VEEC 10EEC yia vEQ TTPOIOVTQ
TPOYiUWV.
. Opyavwvouv Tn diadikacia avaTmTugng.
. 2xedIdoouy, va EeTACOUV Kal va a&loAoyoUV TIG IO£EC.
. Xpnolgotrololv 70 TTIPOCWTIIKG  avATITU¢NG  yIa  KoAUTEpPA
aTmmoTeAéTuaTA.
. Eicaydyouv véa tTpoidvta aTnv ayopd.
. AloAoyouUv TIG aTTAVTACEIS TWV EPWTNUATOAOYIWY TWV TTEAATWV Yia
vEO TTPOIOV.

Mpoatrairouueva Zuvatairoueva

Mepiexduevo
MabAuarog

* Eicaywyn ota Néa Mpoidvta Tpoipgwy Kal N avarTuér Toug .
® TInyég 10wV yia véa TTPOIGVTA TPOPIPWY .
* Opyavwaon yia v Avamtuén Néwv Mpoidviwy Tpogipwy .

®  >xedlaoudg , dokiun, agloAdynon
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*  Ailadikaoia avdamTugng vEou TTPOIOGVTOG TPOYINWY OTTWG avATITUEN
19€ag yia éva véo TIpoidv, OOKIUA TNG 10€aG¢ O€ MIKPH KAIJOKQ,
AtloAdynon péow Twv aioBRcewv, TpPOTTOTTOINCN UQPICTAPEVWV
TTPOIOVTWY  TPOWiwWYV, VA €QapuOlouv  TIOIKIAEG OOKIUEG TwV
TPOIOVTWY  TPOPIHWV  aTrd  KAaTavaAwTEG,  OAOKANpwon  Twv
TTpodiaypa®wyv Tou TTpoidvTog (didpkeia (wNg, ouoKeuaaoia, BPETTTIKA
afia Tou TTIPOIGVTOG, TTPOBIAYPAPES), TTPOBIAYPAPES TTAPAYWYNAS
TTPOIOVTWY O€ PEYAAN KAIJaKA, dlagriuion TTPOIOVTOG, TOTTOBETNON TOU
TTPOIOVTOG OTNV ayopd.

®* To vouiké TTAqicIo

®  Xdpaén oTpartnyIkrig avaTTuéng Kal 0 avTiKTUTTOG TOUG OTNV avAaTTTugn
TWV TTPOIOVTWY .

® AvaTITugIaKA TAKTIKA Kal €TTIPPON TOUG OTNV AVATITUEN TTPOIOVTWY .

® H Opada YmooTtnpiEng : H emppon Toug yia Tov TTpo €AEyX0 oTnv
dladIkagia avaTTuéng Tou TTPOIOVTOG

®* H teAiki TTapouaiaon: Eicaywyr otnv ayopda.

® XpAon €EWTEPIKWY TIOPWV YIO TNV AVATITUELN VEWV TTPOIOVIWV

TPOQIHWV .
*  AvamTtugn Néwv lMpoidviwy Tpo@idwy OTOV TOPED TWV UTTNPECIWV
TPOPIPWV .
® AvamTtugn Néwv lMpoidviwyv Tpogiywyv otn Blopgnxavia cuoTaTikwy
TPOQiHWV
MeBodoAoyia AIOAECEIG KAl DIOAECEIG ETTIOKETTTWV
AidaokaAiag
BiBAioypagia EAANnvikn BigAioypagia

. MmAoukag, lwavvng . (2017), Emegepyaoia kal ouviApnon
Tpo@ipwy, Unibooks, ISBN 978-618-82812-3-3.

. KavaBoupag, Aviwvng (2009), Zuokeuacia TPOIOGVIWV KaATd TN
pMeTa@opd kal Tnv amoBikeuor) Toug: Alaxeipion Kivouvwv: EAegyxol
OUOKEUAOIWYV: ZXeBIAOUOG Kal XPAON TTPOCTATEUTIKWY UAIKWV, 1n €kd.,
ABiva, Ekdooeig MNatralron, ISBN 978-960-02-2315-6.

. MmAoukag, lwavvng . (2004), Etregepyaoia kal ouviApnon
TpoQipwy, ABrva, ZtauouAn A.E., ISBN 960-351-525-6.

AyyAikn BiAloypaepia

e Aramouni, Fadi (2015), Methods for developing new food products,
DEStech Publications, Inc., ISBN: 9781605951126.

e Fuller, Gordon W. (2011), New Food Product Development / Edition
34, CRC Press, ISBN-13: 978-1439818640
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A&loAéynon

* JupueToxn o€ Taén
* Epyaoieg
e Evdidueon ypatrTh €¢€taon

*  TeNKM TTPAKTIKA €EETAON

FAwooa

EAANVIKA
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27.

TitAog Mabruatog | AeCiwoeig kal Tpogodoaia
Kwdikég CBPA266

MaBrjuarog

TOmmog padnuarog | OcwpnTikd Kai EpyacTnpiako
EiTredo AimAwpa/AvwTepo AiTTAwpua
‘Eto¢ /| E&aunvo | 2° é1og / 4° eEGunvo
@oitnong

Ovopa AIdaokovTa

lwone Xar¢navtwvng

ECTS

3 Al0AEEEIG /|2
eBooudada

Epyaotipia  /
eBooudda

216)01 MaBrpatog

ZKOTTOC TOoUu MaBnuaTtog eival n e€olkeiwon Twv QoITNTWV oTn dlaxeipion
TPOPOod0OCiag, CUMUTTOGIWV Kal GAAWV JEEILLOEWY Kal va TOUG/TIC eKTTaIOEUTEI
OTIG TEXVIKEG TTPOETOINACIOG AUTWV.

Me Tnv oAokArfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€

MaBnaoiakd ,
AtroTeAéopaTa Geon va:
o OpiCouv T cival de€iwan Kal TIC avAyKES Twv avOpwTTwyY PE BAon TNV
€BvOTNTA KAl TIG GAAEG TOUG TTPOTIUNCEIG.
o [vwpidouv TIC TITUXEC ACQAAEING TWV TPOPIHWY €VTOC Kal EKTOG
EYKATOOTACEWV.
o [vwpifouv TIG Baoikég ouvTayég yia did@gopa €idn degIoEwY Kal
apIBuo TTEAATWV.
o [vwpidouv Ta Pooikd ¢€idn pmouPé Kai  Ta  €TOINAlOUV
oupTTEPIAQUBavoPEéVOU KAl TOU OTOAIOHUATOG.
o [lapdayouv eCeidikeupéva ATA PE TIG TTPOSIAYPOPES TOUG.
o EToipaddouv pevou oUP@WVA PE TIG KOIVWVIKEG TTETTOIBACEIG Kal
TTPOCWTTIKEG TTPOTIMACEIG.
Mpoatrairoupeva ZuvaTtraIToupeva
MepIexGHEVO E|oayw)(r1 cmc,: snlxslpﬁgslg 6£§|(bg£wv Kal e0Tiaong
MaBRuaTog EmmAoyr pevou yia €I0IKEG TTEPITITWOEIG

Motd Kai eEuTTNPEETNON

Baoikoi Kavoveg Tng kKataokeung Menu catering
Opyavwaon e1dikd Acitrva [Gourmet]
EcwTePIKES EYKATAOTACEIS TPOPODOTIAG.
ESwTtepikég eykaTaoTdoEIg TPOYODOTIAG.
To TTpoowTTiKé €0TiOONG.

EyvkataoTdoeig koudivag.

Eidikég EkOnNAwOoEIG.

Kosher Catering.

Wine and Bar

Mevou YTrnpeoiwv
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Mapouaiaon Twv TPOYINWV
Mapouaiaon did@opwyv €16WV PTTOUPE

AlaAé€elg, emmideiEn, oulnTnon, odadIkKEG OKACEIS KAl EPYOTIES, ETTIOKEWEIC,

MeBodoAoyia ’ \ .
AISaGKaNQC TTAPOUCIACEIG ATTO ETTIOKETTTEG.
, EAAnvikn BiAloypagia:
SR o Kupavdag, Euotpdatiog P. (2013), Movadeg Tpogodoaiag
(Catering), opyavwTikéG douEG Kal dlaxeipion TNG TTOIOTNTAS Kal
TNG ACQPAAEIaG TWV TPoYiuwy, Ocoocalovikn, TCOAa, ISBN 978-
960-418-385-2.
o NOBag, Anuntpng (2006), AcCiwoeig kal kéTepivyk: OAa 6oa
Tpétmel va EEpeTe, ABriva, EAAnvIKA IMpdupaTa, ISBN 960-442-066-
6.
e  ZnNUEIWOCEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN
AyyAikn BigAioypagia:
e Bruce Mattel (2008), Catering: A Guide to Managing a Successful
Business Operation, Wiley, ISBN: 9780764557989.
e Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill,
2 edition, ISBN: 978-0078883590.
e Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.
AEIOAGYNON e YUpMETOXA OTO PABNUQ 10%
o Epyaocieg (OPadIKESG KAl ATOUIKEG) 40%
o TehikA ypatrt) E¢étaon 50%
FA\wooa EMnvikn
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http://www.biblionet.gr/book/184468/Κυρανάς,_Ευστράτιος_Ρ./Μονάδες_τροφοδοσίας_(Catering),_οργανωτικές_δομές_και_διαχείριση_της_ποιότητας_και_της_ασφάλειας_των_τροφίμων
http://www.biblionet.gr/book/184468/Κυρανάς,_Ευστράτιος_Ρ./Μονάδες_τροφοδοσίας_(Catering),_οργανωτικές_δομές_και_διαχείριση_της_ποιότητας_και_της_ασφάλειας_των_τροφίμων
http://www.biblionet.gr/book/184468/Κυρανάς,_Ευστράτιος_Ρ./Μονάδες_τροφοδοσίας_(Catering),_οργανωτικές_δομές_και_διαχείριση_της_ποιότητας_και_της_ασφάλειας_των_τροφίμων
http://www.biblionet.gr/com/276/Τζιόλα
http://www.biblionet.gr/book/104536/Νόβας,_Δημήτρης/Δεξιώσεις_και_κέτερινγκ
http://www.biblionet.gr/com/16/Ελληνικά_Γράμματα
http://www.amazon.com/Bruce-Mattel/e/B001JSBE9I/ref=ntt_athr_dp_pel_1

28.

TitAog Mabruarog | MpaktikA Mayeipikig IV
Kwoikog PRCT217

MabAuarog

TUtTOG paBruatog | OewpnTikd Kal EpyacTtnpiokéd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Etog / EE&apnvo | 2° ‘ETog/ 4° EEdunvo
@oitnong

Ovopa AIdaokovTa

Mapia Mpodpoduou

ECTS 5 AIOAEEEIG / Epyaothpia /|5
eBooudada eBooudda
210X06 MaBnuaTtog | 210X0¢ TOU PABAWOTOG eival va eKTTAIOEUTOUV O QOITNTEG OTN TTAPOOKEUN
YEUUATWY yIO XOPTOQPAYOUG Kal YeUPATwY €IBIKAG dIaTpoPnG Kal oTn
TTAPAOKEUN TIATWY TNG cUYXPOovNG UPWTTAIKNAG Koudivag. TeAIKOG OKOTTOG
TOU PaBAPOTOG €ival va TTapaxBei Eva eTTAYYEAPOTIKO yeUUa (MTTOUQE), WG
ETOEIEN TWV YVWOEWV KAl IKAVOTATWY TWV QOITNTWV.
MaBnaoiaké Me Tnv oAOKAfpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl va gival o€
AtroTeAéopata Béon va:
o [vwpidouv Ta OdlaTPOPIKG OCUCTATIKA OE XOPTOPAYIKN 1 €IDIKN
dlaTpoYn.
o [lapaokeudlouv xopto@aylkd 1 AGAAa  €dikd Tmmata JE  TIG
TTPOJIAYPAPES TOUG
e JUYYPA@OuV £va XopTo@ayikd 1 €I0IKO PEVOU Kal va TO EKTEAOUV
OUPQWVA WE TIG KOIVWVIKEG TTETTOIBNOEIG KA TIPOCWTTIKES TTPOTIUACEIG
TTOU aTTAITOUVTAIl.
o AkoAouBouv TIg TTayKOOIEG TATEIG OTN CUYXPovn Kouliva
e [lapdayouv dieBVA KAACOIKA TTIATA
o EToipadouv maTa yia wtoypaenon
e [vwpiCouv TTOIO €ival TO KPITAPIA yia TNV OwaoTr agloAdynon &vog
TATOU-TPOPiUOU.
MpoaTtrairouueva 2uvatrairoupeva

Mepiexduevo
MabAuarog

H olUyxpovn eupwTraikf] Koudiva - OUYXWVEUCT TWV TEXVIKWY Kal 1I0EWV aTTO
TTOANEG OIOPOPETIKEG XWPEG.

-Meooyeloky kouliva
MUPWOIKA)

(oxépa, @oupvo, eAaidAadO, OKOPOO Kal QPECKA

-levpata yia xopTopayoug Kal €IDIKI dIAaTpoQr)

-2 aAATEG, ZOUTTEG
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-Auyd, MaAQKTOKOMIKA, Kal TUpi

-Aayavika kai gpouTa

-Zupapikd, xuhotiteg, kai dumplings

-21mnpd, Ocotpia

-Tofu, X&utroupykep Aaxavikwy, kal GAAa TTAOUCIO O€ TTPWTEIVEG TPOPIUA.

-Wwuig, itoeg, odvrouItg, Kal TTiTeG.

2AaATOEG, KapukeUpaTa, BOTava Kal UTTaXapIKA.

Maro ®aynrou kal Mapouciaon Tpatrediov

Eicaywyn otn oxediaon TmidTou
APXITEKTOVIKI} TOU TTIGTOU.
Alaywviodoi payeipikAig

ZWypagIkr oTo TIATO: ZAATOEG Kal TEXVIKEG yIa TTIATA.

2TUA Tpo@ipwy yia TV TTapouciacn Kal pwTtoypaia (Food styling)

Mia yevIKr €TTIOKOTTNON TOU OTUA TPOQiUWV.
XpAon QwToypaPIKAG UNXavAg

To héoo €ival To Prvupa.

H pwtoypdapion

"21INioTeg Tpogipwv" — Food Styling

AéloAdynon TeAikwy MdTwy Baoel:

Tou T1pOTTOU €pyaCiag Kal XpHong OWOTAG TIPAKTIKNG UYIEIVAG
TPOYINWV

e  ZWOTNAG EKUETAAEUONG XPOVOU KAl UAIKWV

e  Mayeipikwv dEEIOTATWY Kal TEXVIKWV

e Anuioupyikotnrag-Ievoeig-AicORoeIg

e TeNKAG TTOpOUTIiaoNG

o AvTikelpevikA-YTTokelpevik AloAdynon
MeBodoAoyia MpakTik €¢aoknon, €mideiEn, oulnTnon, ouadIKEG OOKNOEIS Kal EPYATIEG,
AidaokaAiag ETTIOKEWYEIG, TTAPOUCIACEIG ATTO ETTIOKETTTEG
BiBAioypagia EAAnvikn BiBAloypagia:

Culinary Institute of America (2018), H BipAog Tou Chef, MaAiaprig
Maudeia ABriva ISBN 978-960-457-294-6.

HAia, Mapia (2009), Anuioupyikl xoptogayia: Eutrveuopéveg
OUVTOYEG YIO eKAETTTUOMEVEG yeuoelg, ABrva, Tepldtmoulog BiBAia,
ISBN 978-960-6838-07-1.

EppavounAidou, Kikry (2013), Aaxavikd, Oeocoalovikn, MdaAhiapng
Maideia, ISBN 978-960-457-562-6.

ZUNoyiké épyo (2008), EmayyeAyaTikr) paveipik: EAANVIKA kai
01e0vn¢ koudiva, 2n €kd., EupwTraikéc TexvoAloyikég Ekddoeig, ABrva,
1.1, ISBN 978-960-331-420-2.
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http://www.biblionet.gr/book/146663/Ηλία,_Μαρία/Δημιουργική_χορτοφαγία
http://www.biblionet.gr/com/753/Τερζόπουλος_Βιβλία
http://www.biblionet.gr/book/189808/Εμμανουηλίδου,_Κική/Λαχανικά
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/book/140814/Συλλογικό_έργο/Επαγγελματική_μαγειρική
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις

o  MdaANapng, MNwpyog (2015), MNaoTtpovopia kai TTpoidvTa: H duvauikn
NG eANVIKAG yewpyiag, EvaAhiog, ISBN 978-960-536-540-0.
®  YNUEIOCEIG KAl TTAPOUCIACEIG KaBNynTA oTn TAgN

AyyAikn BigAioypagia:

e Stone, Gene (2011), Forks Over Knives: The Plant-Based Way to
Health, The Experiment, ISBN: 978-1615190454.

e Peggy Carlson (2009), The Complete Vegetarian: The Essential
Guide to Good Health, University of lllinois Press, ISBN: 978-
0252075063.

e The Culinary Institute of America (CIA) (2013), Techniques of Health
Cooking, (4th Edition), Wiley, ISBN: 978-0470635438.

¢ Mark Bittman (2007), How to Cook Everything Vegetarian: Simple
Meatless Recipes for Great Food, Houghton Mifflin , ISBN:
9780764524837

e Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.

o Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.

¢ V. Melina and B. Davis (2003), The New Becoming Vegetarian: The
Essential Guide To A Healthy Vegetarian Diet, Book Pub Co, 2nd
edition, ISBN: 978-1570671449.

e The Culinary Institute of America (2015), Introduction to culinary arts,
Pearson, ISBN: 9780132737449.

A&loAéynon ZUMPETOXH OTO HABNHO. ... ... 10%
Epyacieg (OMABIKEG KAl OTOMIKEG). .. vveeieaieieaeeeaieaenen .. 20%
EVOIGUEDTN TTPAKTIKI EEETATN vvvneiiieieie e 30%
TENKI TTPAKTIKA EEETAON «vvvieieiieieie e 40%
Mwooa EANvIKA
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http://www.biblionet.gr/book/206178/%CE%9C%CE%AC%CE%BB%CE%BB%CE%B9%CE%B1%CF%81%CE%B7%CF%82,_%CE%93%CE%B9%CF%8E%CF%81%CE%B3%CE%BF%CF%82/%CE%93%CE%B1%CF%83%CF%84%CF%81%CE%BF%CE%BD%CE%BF%CE%BC%CE%AF%CE%B1_%CE%BA%CE%B1%CE%B9_%CF%80%CF%81%CE%BF%CF%8A%CF%8C%CE%BD%CF%84%CE%B1
http://www.biblionet.gr/com/33/%CE%95%CE%BD%CE%AC%CE%BB%CE%B9%CE%BF%CF%82
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=Peggy%20Carlson%20M.D.&search-alias=books&sort=relevancerank
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=The%20Culinary%20Institute%20of%20America%20(CIA)&search-alias=books&sort=relevancerank
http://www.barnesandnoble.com/c/mark-bittman/1020233

29.

TitAog Mabnruarog | Eicaywyn otnv Kutrpiakry AptoTtrolia Kal ZaxapoTTAAoTIK
Kwoikog CBPA260

MabAuarog

TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd

Eiredo AirrAwpa/Avwtepo AiTTAwpa

‘Etog / EE&apnvo | 2° ‘ETog/ 4° EEdunvo

@oitnong

Ovopa AIdaokovTa

Mapia Mpodpoduou

ECTS

4 AloAEgeIg /
eBooudda

Epyaothnpia /|4
eBooudda

210X0G MaBnuartog

2TOX0G TOU PaBAPATOG gival va e1I0ayAyel TOUG QOITNTEG/TPIEG 0T Bewpia Kal
TNV TTPOKTIKA TNG TTAPAYWYAS TOTTIKWY TTAPOCKEUOOUATWY apTOTTOlAG KAl
CaxapoTrAaOTIKAG  Kal  va  O01dagel OAa  Ta  onuavTikG  €idn  Twv
TTOPACKEUAOUATWY AUTWV

Mabnoiaka
ATtToTEAEO AT

Me Tnv oAOKAfjpwaoN TOU PABANATOG oI POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:

o [vwpidouv TIG TTPWTEG UAEG VIO TNV KATOOKEUN TWV BACIKWY CUVTAYWYV
NG KutrpiakAg ApTolaxapoTTAAOTIKNG.

o ETtoipadouv Baoikd Kutrpiakd TTApPOCKEUAGUATA GPTOTTOIAG
o ETtoipadouv Baoikad Kutrpiakd TTapaoKeudapaTa (axapoTTAaoTIKAG

o ETtoipadouv Baoikd Kutrpiakd e0pTacTIKA TTOPACKEUAOUATA

Mpoatairoupeva

ZuvaTtraIToupeva

Mepiexduevo
MabAuarog

¢ Baoika Eidn AptoTroiciou
o Kutrpiaké Wwpi
o ®pavrfoAdkia
o XpioTouyevvidTika Eidn
o KoupapTrédeg
o Mehopakdpova
o XpioTtouyevvidTiko KEIK
o Baol\émiTTa
o Kutrpiakd ApTotroiquara

o AdKTUAQ
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o Mroupékia
o Nokuddeg
o ‘“lMoieg”
o [ita Tng “ZAT10ING” pe kKavéAa kal ¢axapn
o [ita Tng “ZAT1qING” pe XaAoUp
MaoxaAiva Aprotroifpara
o Tooupékia
o ®Aaoulveg
AApupd kai FAuka Aptotroijuara
o /\OUKQVIKOTTITO
o ENOmITO
o  XaAAoupoTiTa

o 2ZTTaVAKOTTITO

Emdoépmia kai FAukiouyaTta
o ZIGuah
o AvapdrtoupTta
o Kapudomita
o MaxaAeti
o Kavreig
o MrakAaBdg

o [aAakTouTTOUpPEKO

MeBodoAoyia
AidaokaAiag

MpakTik €¢aoknon, €mideiEn, oulnTnon, ouadIKEG OOKNOEIS Kal EPYATIEG,
ETTIOKEWEIG, TTAPOUCIACEIG ATTO ETTIOKETTTEG

BiBAioypagia

EAAnvikn BiAloypagia:

Xar¢noupeou, lMavikog (2004), Kutrpiokry Koudiva, M. Xatr{nouueou,
KES College.

XpiotodouAou, ABwg (2013), MapadooiakéG KUTTPIOKEG CUVTAYEG,
NAeukwoia, Ei@aviou HAiag, ISBN 978-9963-674-29-9.

ZuMoyiké €épyo (2008), Ta&idevovrag otnv EANGda: EAANVIKEG
yeuoeig: Kutrpog, M. Aaia, MNMévtog, ABriva, dutpdkng A.E., ISBN 978-
960-535-576-0.

2ZNUEIWCEIS KAl TTAPOUCIACEIS KaBNynTr oTn TaéN

AgloAdynon

ZUMMETOXN OTO PNaBNua 10%
EvOiGueon yparTA e€étaon 20%
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http://www.biblionet.gr/book/175292/Χριστοδούλου,_Άθως/Παραδοσιακές_κυπριακές_συνταγές
http://www.biblionet.gr/com/9088/Επιφανίου_Ηλίας
http://www.biblionet.gr/book/137003/Συλλογικό_έργο/Ταξιδεύοντας_στην_Ελλάδα:_Ελληνικές_γεύσεις:_Κύπρος,_Μ._Ασία,_Πόντος
http://www.biblionet.gr/book/137003/Συλλογικό_έργο/Ταξιδεύοντας_στην_Ελλάδα:_Ελληνικές_γεύσεις:_Κύπρος,_Μ._Ασία,_Πόντος
http://www.biblionet.gr/com/140/Φυτράκης_Α.Ε.

EBdouadiaieg TTPAKTIKEG AOKATEIG

TeNIKN TTPAKTIKA £EETAON

30%
40%

FAwooa

EAANVIKA
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30.

TitAog Mabruarog | MpaktikA Aoknon |l

Kwbikog SUPL202

MabAuarog

TUtTOG paBriuatog | MpakTiké

Eiredo Emriredo AimAwpa/AvwTepo AiTTAwa
ET9g i 2° ‘Etog/ 4° E¢aunvo

@oitnong

Ovopa Aiddokovta

Mavayiwtng Xar¢nouueou

4 AIOAEEEIG [|* Epyaothpia  /
ECTS eBooudada eBooudda
H MpakTiki Acknon |l mpoo@épel Tn duvatdtnTa aTTOKTNONG TTPOKTIKWY
S 1éx0¢ MaBRpaTo EUTTEIPILIV ATTO TOUG QOITNTEG srrm’poceew TTPOG TIG YVWOEIG KOl 5£§IOTnT£$
TTOU €XOUV aTTOKTNOEI KAT& TNV SIAPKEIA TNG POITNONG TOUG OE TTPAYHATIKO
ETTAYYEAUOTIKG TTEPIBAAAOV.
Metd 10 TTépag TNG MpakTikAg Aoknong Il avauéveral o/n @oITNTAG/TPIAa Va:
o c@apuooel ae TTPAYUATIKO €TTaYYEAUATIKO TTEPIBAANOV OAES TIC YVWOEIG
Kal OEIOTNTEG TTOU ATTEKTNOE KATA TN SIAPKEIQ TWV OTTOUdWYV Tou/TNG.
o ATTOKTO€l HEOQ aTTO TIG EMTTEIPIEG TIC ATTAPAITATES YVWOEIG Kal OeEI6TNTEC
TTOU €ival AVAYKAieG 0TV AOKNON TOU ETTAYYEANOTOG.
Ma@noiaka o Eivai og 6¢0on va oxedIAdel Kal VO QvVATITUOOE! VEEC HEBODOUC KOl TEXVIKEC
ATroTeAEoOTa Tou agopolv  TIC [aOTPOVOUIKEG TéXVEG, Tnv  ApToTolia  Kal
ZaxapoTTAQOTIKH.
o Eival og 8éon va xpnoigotroiei 6Aa Ta €TTAyYEAUATIKA €pyaAgia Kal TO
OXETIKO €COTTAIOO.
o Eival og Béon va epydleTal g eTayyEAUOTIKEG KOUCIVEG, €0TIATOPIA 1] O€
€CEIDIKEUPEVEG EYKATOOTAOEIG {OXAPOTTAACTIKAG KAl APTOTTONIAG.
Mpoamamoupeva 2uvatrairoupeva

MNepiexduevo
MabAuarog

MpaokTIKA €€aoKNON Twv QoITNTWY o€ EOomoTiKéG ETnxeIpAOEIC.

H TMpakTik Aoknon |l uAoTrolgiTal Toug KAAOKaIPIVOUG PRVEG YIa OEKATPEIG
(13) eBdouadeg (louviog- ZemTéuPRPIOG) .

O/n @oItnNTAG/TpIa gival UTTOXPEWHEVOG/VN VO EVNUEPWOE KOl va aTTaoXoAnOei
O€ OUVONKEG TTPAYUOTIKAG Epyaciag oe ZevodoxelakEG Movadeg, EaTiatépia,
ApToTrolgia, ZoaXopoTTAAOTEId K.A. KAl VO OTTOKTACEI TTAPATTEPA EUTTEIPIEG.

H KaTdpTion Twv QOITNTWV OE XWPOUG £PYOCiag ATTOTEAEI CUUTTARPWHA TNG
KaTapTiIong TTou NdN TTPooPEéPONKE YEoa OTa gpyacTrpia Tou KoAAgyiou Kkai
TNV ouadia gival pia ETTAQr JE TV TTPAYHATIKOTATA TNG BlounXaviag.
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Méoa atrd auTh Tnv guTTeIpia Ba dieupuvBoUV o1 YVWOEIG Kal O BEEIOTNTES TOUG
ME OTOXO TN agloTroinan Toug yia JEAAOVTIKA ETTAYYEAUQTIKN atToKaTdoTAON.

H MpokTik Acknon Il Ba mpémmel va €xel eKTTAIBEUTIKO XAPOKTHAPA, N
€Qapuoyn TnG va eivalr kaipia kalr va cupPadifel PE TO QVTIKEIMEVO TWV
EmomoTikwy Texvwyv Kal va OTTOOKOTTEl KUpiwg OTnv €@apuoynl Twv
YVWOEWY TIOU OTTOKTABNKav Katd T1n OIdpkela Twv oOTToudwyv ToU/TAG
@OITNTA/TPIOG KAl OTn TTEPAITEPW KOTAPTION/eEEIDIKEUON KAl AVATITUEN
OEIOTATWY TTOU ATTAITOUVTAI YIQ TOV TOUEA QUTO.

Katé tn didpkeia TAG MpakTikAg Aoknong |l o epyoddtng cuvepydleral e Tov
APHOdIO eKTTAIBEUTIKO €TTIBEWPNTH O OTT0i0G opiceTal ammd 1o TunRua. O
EMOEWPNTAG ETTIOKETITETAI TO XWPO EPYOCIiAg TOu/TNG aoKOUUEVOU/NG Kal
AauBdvel yvwon Twv €pyaciwV TToU autog avaAlauBavel. O emoTTTNG TOU/TNG
aokoupevou/Tng e€eTddel oc Bdopadiaia Baon To BifAio MpakTikAg Epyaoiag
TO OTT0i0 OI0BETEI O AOKOUUEVOG KAl TTPAYUATOTTOIET TTAPATNPATEIG.

O emmo1TTNG TOU/TAG AOKOUPEVOU/NG CUPTTANPWVEI TA TTEDIA TTOU APOPOUV TNV
TTOIOTIKA aloAdyNaon TG OUYKeEKPIPEVNG TOTTOBETNONG MNPaKTIKAG AGKNONG ME
EPWTACEIC TTOU AYOPOUV TOV AOKOUUEVO, TOV AKABNUATKO ETTOTITN K.Q.

MeBodoAoyia MpaokTIKA €§doknon, €mideIEn, oudNTNoN, HOBAUATA CELIVAPIAKOU TUTTOU

AidaokaAiag

BiBAioypagia BiBAio MpakTikAg AoKNoNg Tou TTPOYPAPUATOS « aOTPOVOUIKEG TEXVESY.

AfioASyNG Mep1odikn kal GuvoAik agloAdynan atré Tov GuvTovIoTr Tou MpoypdupaTog
ynon OTOUG XWPOUG TTPAKTIKNG AOKNONG O€ OUVEVVONON HE TOUG EPYODOTEG.

FA\wooa EAANVIKA
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31.

TitAog Mabruartog | Eupwtraikr) NopoBeaia kai Ao@aAeia Twv Tpo@ipwyv
NS HESF301

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AvwTepo AimTAwua

Eng/ 20T 3° £10G / 5° €€dunvo

@oitnong

Ovopa AIdaokovTa

‘HBNn KwvoTtavtivou

ECTS

AlaAéCelg /
eBooudada

Epyaotrpia /

4 eBooudda

2

216)01 MaBrpatog

2T0X0G TOU MaBNAPATOC €ival va €EOIKEIWTEI TOUG QPOITNTEG OTIC OIOdIKATIES
ao@AAEIag TPOYidwy Kal TIG TTayKOoHIEG apxéS Tou HACCP. To pdbnua autd
TTaPOoUCIAdel OTOUG POITNTES TTWGS VA avaAUouv AeIToupyikd BEpata ac@AaAeiag
TPOYIUWYV O€ EYKATOOTACEIG ETTECEPYATIAC TPOPIHWV.

Me Tnv oAOKAApWGN TOU JaBAUATOG 01 POITNTEG/TPIEG Ba TTPETTEN va gival o€
Béon va:

e [vwpiCouv Tnv EupwTrdikl NopoBeaia yia Ta Tpé@iua

E@apudlouv TIG OXETIKEG VOUOBEGIEG TTEPT ATPAAEIAS TWV TPOPINWY
o Karavoouv Ti¢ évvoleg kal TTpooeyyioeig Tou HACCP

e [vwpiCouv 11G apxég Tou HACCP

e Eo@apuéfouv 10 HACCP otnv AcgdAcia Tpogiuwv

e AkoAouBouv TutToTTOINUEVEG DIOBIKOTIEG AEITOUPYIaC.

Mabnoiaka
AtroTeAéopaTa e Evromilouv Ta Kpioiya onueia.
e EmAéyouv Ta eméueva BApaTa [decisiontrees] yia Tov kaBopioud
TWV KPICINWV ONUEIWV.
e  KaBigpwvouv Ta KpioIga Opia aoPAAEIQG.
e  KaBigpwoouv Tn AsiToupyia apxeiwyv Kal TEKUNpiwong
e Anuioupyouv diaypduuaTa PE TA OTOIXEIA TWV ApXEiWV
e AvaAUouv Asitoupyikd BEuaTa ao@AAEIag TPOPINwWY O
eyKaTaoTaoeIg TeEEPYATiag TPOPiUwyY
Mpoatrairouueva ZuvaTtrairoupeva
; Mapouaiaon Tng EupwTraikAg NopoBeaiag yia Ta Tpo@iua
Mepiexduevo ) , . > . ,
MaBrjuarog e E@apuoyn Twv OXETIKWY VOUOBETIWY TTEPT AOPAAEIAS TWV TPOPINWV

Eicaywyr oto HACCP
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Mruxég AogpaAciag Tou HACCP

AvdAuon Kivouvwyv

AvaAuon AEITOupyIKWV BeUdTWY AoPAAEIAg TPOYIUWY OE
ETICITIOTIKEG ETTIXEIPNOTEIG

AlaAECEIG, eTTIOEIEN, OUCATNON, OPOBIKEG OOKAOEIG KAl EPYATIES, ETTIOKEYEIG,

MeBodoAoyia ’ ! ;
AIBackaNag TTAPOUCIATEIG OTTO ETTIOKETTTEG.
EAAnvikn BiAloypagia:
o [lpoeoTdg, XapaAaptrog (2017), Tpooiua: ‘EAeyxog
ToI6TNTAG, aCPAAEIa Kal JiIkpoRioAoyia, ISBN 978-960-9732-22-2.
o MoapxaBidag, Mavayiwtng K. (2016), Alaxeipion ac@aAgiag Kai
UYIEIVAG TNG epyaoiag: Texvikég kal PEBOdOI  eKTipnONg NG
dlaKIvoUveuong, €MIKIVOUVATNTAG OTNV ao@aAgia gpyaciag, TJOAa,
ISBN 978-960-418-633-4.
o Tdkng, ABavaoiog (2009), H acpdAcia Twv TPOPiUwyY OTO EUPWTTAIKO
Oikalo, 1n €kd., ABrva, Ekdooeig ZakkouAa A.E.,ISBN 978-960-445-
458-7.
o ApBavitoyidvvng, lwavvng Z. (2007), AcpdaAeia Tpoipwy, EQapuoyn
NG avaAuong €TTIKIVOUVOTNTAG KAl KPICIMWY GNUEiwY EAEyXOoU
(HACCP) oTig Blounxavieg TpOQiwy Kal TTOTWV,
UniversityStudioPress, ISBN: 9789601209135.
BiBAloypagia e https://eur-

lex.europa.eu/summary/chapter/food_safety/3001.html?root=3001
https://eurlex.europa.eu/summary/chapter/food safety/30
10.htmI?root=3010

ZNUEIOCEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

AyyAikn BiAioypagia:

Paster, Tara (2007), The HACCP food safety employee manual,
John Wiley & Sons, Inc, ISBN: 0-471-78182-7.

MacDonald, Donald J. (2001), A guide to HACCP: Hazard analysis
for small businesses, Highfield Publications, ISBN: 1-871912-14-8.
Dillon, Mike (2001), How to HACCP: A management guide, M.D.
Associates, ISBN: 1-900134-12-8.

Sprenger, Richard A. (2013), Food safety handbook, Highfield,
ISBN: 9781909749047.
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http://www.biblionet.gr/book/223261/%CE%A0%CF%81%CE%BF%CE%B5%CF%83%CF%84%CF%8C%CF%82,_%CE%A7%CE%B1%CF%81%CE%AC%CE%BB%CE%B1%CE%BC%CF%80%CE%BF%CF%82/%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1:_%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CF%80%CE%BF%CE%B9%CF%8C%CF%84%CE%B7%CF%84%CE%B1%CF%82,_%CE%B1%CF%83%CF%86%CE%AC%CE%BB%CE%B5%CE%B9%CE%B1_%CE%BA%CE%B1%CE%B9_%CE%BC%CE%B9%CE%BA%CF%81%CE%BF%CE%B2%CE%B9%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1
http://www.biblionet.gr/book/223261/%CE%A0%CF%81%CE%BF%CE%B5%CF%83%CF%84%CF%8C%CF%82,_%CE%A7%CE%B1%CF%81%CE%AC%CE%BB%CE%B1%CE%BC%CF%80%CE%BF%CF%82/%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1:_%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CF%80%CE%BF%CE%B9%CF%8C%CF%84%CE%B7%CF%84%CE%B1%CF%82,_%CE%B1%CF%83%CF%86%CE%AC%CE%BB%CE%B5%CE%B9%CE%B1_%CE%BA%CE%B1%CE%B9_%CE%BC%CE%B9%CE%BA%CF%81%CE%BF%CE%B2%CE%B9%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1
http://www.biblionet.gr/book/213330/%CE%9C%CE%B1%CF%81%CF%87%CE%B1%CE%B2%CE%AF%CE%BB%CE%B1%CF%82,_%CE%A0%CE%B1%CE%BD%CE%B1%CE%B3%CE%B9%CF%8E%CF%84%CE%B7%CF%82_%CE%9A./%CE%94%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CE%B1%CF%83%CF%86%CE%B1%CE%BB%CE%B5%CE%AF%CE%B1%CF%82_%CE%BA%CE%B1%CE%B9_%CF%85%CE%B3%CE%B9%CE%B5%CE%B9%CE%BD%CE%AE%CF%82_%CF%84%CE%B7%CF%82_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1%CF%82
http://www.biblionet.gr/book/213330/%CE%9C%CE%B1%CF%81%CF%87%CE%B1%CE%B2%CE%AF%CE%BB%CE%B1%CF%82,_%CE%A0%CE%B1%CE%BD%CE%B1%CE%B3%CE%B9%CF%8E%CF%84%CE%B7%CF%82_%CE%9A./%CE%94%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CE%B1%CF%83%CF%86%CE%B1%CE%BB%CE%B5%CE%AF%CE%B1%CF%82_%CE%BA%CE%B1%CE%B9_%CF%85%CE%B3%CE%B9%CE%B5%CE%B9%CE%BD%CE%AE%CF%82_%CF%84%CE%B7%CF%82_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1%CF%82
http://www.biblionet.gr/com/276/%CE%A4%CE%B6%CE%B9%CF%8C%CE%BB%CE%B1
http://www.biblionet.gr/book/146399/Τάκης,_Αθανάσιος/Η_ασφάλεια_των_τροφίμων_στο_ευρωπαϊκό_δίκαιο
http://www.biblionet.gr/book/146399/Τάκης,_Αθανάσιος/Η_ασφάλεια_των_τροφίμων_στο_ευρωπαϊκό_δίκαιο
http://www.biblionet.gr/com/411/Εκδόσεις_Σάκκουλα_Α.Ε.
http://www.biblionet.gr/book/49290/Αρβανιτογιάννης,_Ιωάννης_Σ./Ασφάλεια_τροφίμων
http://www.biblionet.gr/com/117/University_Studio_Press
https://eur-lex.europa.eu/summary/chapter/food_safety/3001.html?root=3001
https://eur-lex.europa.eu/summary/chapter/food_safety/3001.html?root=3001
https://eurlex.europa.eu/summary/chapter/food_safety/3010.html?root=3010
https://eurlex.europa.eu/summary/chapter/food_safety/3010.html?root=3010

e JUpMETOXA OTO PABNUa 10%

e Epyaocieg (OPadIKEG KAl ATOUIKEG) 10%
RIS o EvdiGueon ypatrth e€étaon 30%

o TeliknA ypatrt) EEéTaon 50%
F\wooa EAANVIKA
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32.

TitAog Mabruarog | Eicaywyn ota Oikovouikd

Kwdikég ECON300

MaBrjuarog

TOtTog padnuarTog | OswpnTikd

ETiredo Avwtepo AiTTAwpa

‘Etog / E€dunvo 3° é10g / 5° €€dunvo

@oitnong

Ovopa Aiddokovra | AnunRTpng Anuntpiou

ECTS 4 AlaAéCelg / 2 Epyaotrpia /
eBooudada eBooudda

216)01 MaBrpatog

O oT16X0C¢ TOU HaBANATOC gival va eloayayel TIC BACIKES APXEG TNG OIKOVOMIKAG
Bewpiag e egeidikeuon otn Mikpooikovopia (Baoikd OIKOVOUIKS TTPORANUA,
Bewpia XpnoIMOTNTAG, £ATNON Kol TTPOCPOPd, eAAOTIKOTNTEG, Bewpia KOGOTOUG
Kal ETTIXEIPNONG, MOPPES ayopdg) Thv Katavénon TnG.

MaBnaoiakd

Me Tnv oAokArjpwaon Tou HaBANOTOC o1 YOITNTEG/TPIEG Ba TTPETTEN va gival o€

AtroTeAéopaTa Béan va:
o Karavoouv Tnv £€vvold TwV OIKOVOUIKWYV
o [vwpidouv Ta EPWTANATA TNG OIKOVOMIKAG Bewpiag
e AIOTUTTWVOUV OUYKEKPIMEVA OIKOVOUIKG Oéuata pe TN XpNAon
OlaypPaNPATWY
o [vwpiCouv TTwG TTPOCdIOPICOVTAl Ol TIMEG KAl TTWG AEITOUPYOUV Ol
QAyopEG OTNV ETTICITIOTIKA Blopnxavia
o [vwpidouv TIG £VVOIEG KAI TOUG VOUOUG TNG £1TNONG KAl TNG TTPO0POPAG
KaBWg Kal TTwg oxNMaTifovTal Ol avTIOTOIXEG KAWTTUAEG
e KaravooUv Tn oOxéon METALU TrapaywyAg Kal KOOTOUG Of€ MIO
ETMIXEiPNON Kal TTWG eKTIUATAI TO KEPOOG A N {nuUIA.
o [vwpifouv TIG £vvoieg Kal TIG DIGPOPES KATNYOPIEG KOOTOUG KAl TTWG
TTPOCdIOPICovVTal Ol KOWTTUAEG Bpaxuxpoviou Kal POKPOXPOVIOU
KOOTOUG
o [vwpifouv TNV évvola KAl TO XOPAKTNPIOTIKE TwV BACIKWY HOPPUV
ayopdg kalr va civalr oe Béon va aoXoAnBouv pe TTPAYMATIKG
TTapadEiyuara.
Mpoatrairouueva Zuvatairoueva

Mepiexduevo
MabAuarog

‘Evvola Kal QVTIKEIJEVO TNG OIKOVOWIKNG ETTIOTANG.

Oikovouikoi TTépol Kail To TTPOBANUa TTIAOYAG.

AVOPWTTIVEG ETTIBUYIEG, OTEVOTNTA KOI KATAVOWT| TTOPWV, CUUTTEPIPOPA
KOTOVAAWTWY,

Otwpia xpnoIuoTNTAG.

Oewpia  CATNONG KAl TTPOCPOPAG,  HNXAVIOPOG
TTPoadIopIoUOS TNG TIMAG KAl TNG TTOOATNTAS I00PPOTTIAG.
EAaoTikOTNTEG.

Oewpia KOGTOUG

TIHWV Kl
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Ocwpia Tapaywyng, aroddoeIg KAIJaKAG.

Mop@ég ayopdc.
Eicaywyr 0TnV 0IKOVOUIKI TNG EUNUEPIOG.

AIaAECEIG, €TTIOEIEN, OUCNATNON, OPOBIKEG OOKAOEIG KAl EPYATIES, ETTIOKEWEIG,

MeBodoAoyia ) . X
AISAOKaAOC TTAPOUCIATEIG OTTO ETTIOKETTTEG.
. EAAnvikN BiBAloypagia:
BifAoypagia e Hazlitt, Henry (2017), Oikovouikd o€ éva pdénua, Ekdooe€Ig
Mammadétroulog, ISBN 978-960-569-661-0.
¢ Mankiw, N. Gregory & Taylor, Mark P. (2010), Apx£G OIKOVOMIKAG
Bewpiag: Me ava@opég aTIC EUPWTTAIKES OIKOVOWIES
(Mikpooikovopikn), Gutenberg, ISBN: 9789600113280.
o Stiglitz, JosephE. (2010), ApX€g TNG MIKPOOIKOVOUIKAG, EkdOOTEIG
Mamradrion, ISBN: 9789600224061.
¢ Bade, Robin (2010),Mikpooikovouikr: @cwpia — MNMpakTikr, Rosili,
ISBN: 9789607745231.
o [laAdokag, @co0ddoiog B. (2011), MiIKpooIKOVOIKK): Ocwpia Kal
avdaAuon, Nopikr BipAioBrkn, ISBN: 9789602728260.
e  INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAEN
AyyAikn BiAioypagia:
¢ Mankiw, N. Gregory & Mark, P. Taylor (2006), Economics, Thomson,
ISBN: 978-1-84480-133-6.
e Slavin, Stephen L. (2011), Microeconomics, 10" Edition, McGraw-
Hill Irwin, ISBN: 9780077317188.
e Sowell, Thomas (2015), Basic economics, Basic Books, ISBN:
9780465060733.
AEIOAGYNON e JUMMETOXN OTO H&BNuUa 10%
o Epyaciec (Opadikég Kal ATOMIKEG) 10%
e EvdiGueon ypartn e€€Taon 30%
o TelikA ypatrt) E¢étaon 50%
Mwooa EAANVIKNA
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http://www.biblionet.gr/book/216061/Hazlitt,_Henry,_1894-1993/%CE%9F%CE%B9%CE%BA%CE%BF%CE%BD%CE%BF%CE%BC%CE%B9%CE%BA%CE%AC_%CF%83%CE%B5_%CE%AD%CE%BD%CE%B1_%CE%BC%CE%AC%CE%B8%CE%B7%CE%BC%CE%B1
http://www.biblionet.gr/com/72/%CE%95%CE%BA%CE%B4%CF%8C%CF%83%CE%B5%CE%B9%CF%82_%CE%A0%CE%B1%CF%80%CE%B1%CE%B4%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82
http://www.biblionet.gr/com/72/%CE%95%CE%BA%CE%B4%CF%8C%CF%83%CE%B5%CE%B9%CF%82_%CE%A0%CE%B1%CF%80%CE%B1%CE%B4%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82

33.

TitAog Mabruatog | Apxég MApKeTIVyK
Kwdikég MRKT303
MaBrjuarog

TOmToG padnuartog | OswpnTikd
EiTredo AvwTepo AimTAwua
‘Etog / E€dunvo 3° é1og / 5° €€dunvo
@oitnong

Ovopa AIdaokovTa

KwoTtag MNepokwoTta

ECTS

4 AloAEEeIG / 2
eBooudada

Epyaotrpia /
eBooudda

216)01 MaBrpatog

210X0C¢ TOou paBrRuatog Baolkég Apxég MdApkeTivyk e€ivar n BewpnTikA
KATavonon Kal TTPOKTIKA €papuoyn Twv Ola@épwyv cUYXPOVWY apXwV
TTEAATOKEVTPIKOU MAPKETIVYK  atmd TOUG QOITNTEG/TPIEC OTOV AVTAYWVIOTIKO
XWPO TWV ETTIXEIPATEWV.

Avapevopeva HaBnoiakd atroTeAéopaTa

MaBnaoiakd
AmoteAéopara Me Tnv OAOKARpwaN TOU HABAUATOG Ol POITNTEG/TPIEG Ba TTPETTEN va gival O€
Béon va:
e  ATTOKTAOOUV TTPAYUATIKY YVWOoN TNG 0poAoyiag, Twv JEBOdwWY, Twv
TAOEWV KAl EVVOIWY TOU KAGDBOU UAPKETIVYK.
o Katavorioouv TIG BepeNIWBEIS OUYXPOVES APXES KAl BEwpieg
HAPKETIVYK OTTWG AUTEG IOXUOUV OTO BIEBVEG KAl EYXWPIO WAPKETIVYK.
e Apxioouv va e@apuofouv oToV ETTAYYEAUATIKO TOUG XWPO BeEIOTNTEG
Kal IKaVOTNTEG PAPKETIVYK GO0V apopd TNV KAatavonon:
a. 6Awv Twv €1dWV arro@docwy TTou Ba TTpéTTel va AdBouv yia va
oxedIAoOUV TO Hiyua JAPKETIVYK OTNV EPYQCia TOUG
B. Twv BnudTtwyv 10U TTEPIAQPBAvVovTal 0TN d1adIKACia TUNPATOTTIOINONG TWV
AYOPWV-OTOXWV.
e [vwpiCouv 6Aa Ta ntripaTa NBIKAG Kal KOIVWVIKNG EuBUvng TToU Ol
ETAIPEIEG AVTIMETWTTICOUV KAI T OTTOI0 OXETICOVTAI PUE ATTOPACEIG
MAPKETIVYK.
MNpoatrairoupeva 2uvarrairoupeva
MePIEXOHEVO o To M(']plf&ZTIVYK o€ €va MsTaBaM()psvo Koéouo: Anuioupyia Agiag kai
MaBruaTog IkavoTtToinong yia Tov MeAdTn

e 2TPATNYIKOG 2XEBIAONOG Kal Aladikaoia MApPKETIVYK
o To MepiBairov MapkeTivyk, Zuotnua MNAnpogopitov MAPKETIVYK Kal
‘Epeuva MApPKETIVYK
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KatavaAwTikEG Ayopég Kal AyopaaoTiKh ZUMTTEPIPOPd KaTavaAwTwy
O1 Emixeipnoiakég Ayopég kal n AyopacTiK ZUMTTEPIPOPE TwV
Emyxeipricewv

Mpooappocpévn oTig Avaykeg Tou MeAdtn Ztpatnyikfhi MAPKETIVYK:
Anpioupyia Agiag yia TiIg Ayopég-ZT1dx0oug

Mpoidv, YTrnpeoieg, kai Mdpkeg: Anuioupyia [MeAateiaknsg Agiag,
Avarrrugn Néwv Mpoidvtwy kal ZTpaTtnyikéG Katd Tn AlGpKEId Tou
KuUkAou Zwng Twv lMpoidvtwv

TigoAdynon: Karavonon kai AvriAngn Tt TeAareiokAg  Agiag,
21patnyikég TigoAdynong, Kavdahia MapkeTivyk: E@appoyi Tng
MeAareioknig Agiag

Niavepttépio kal XovOpeUTTopIo

OAokAnpwuévn Emmkoivwvia MapkeTivyk

MeBodoAoyia
AidaokaAiag

AlaAé€elg, emmideiEn, oulnTnon, opadIKEG AOKAOEIG KAl EPYATIES, ETTIOKEWEIG,
TTAPOUCIACEIG ATTO ETTIOKETITEG.

BiBAioypagpia

EAAnvikn BiAloypagia:

o [epokwoTtag, KwoTtag (2015), Apxéc MapkeTivyk, KES College.

o Kotler, Philip (2005), Apxég Tou MdapkeTivyk, KAeiddpiBuog, ISBN:
960-209-468-0.

o AnunTpIadng, Zépyiog (2010), MapkeTivyK: APXEG, ZTPATNYIKEG,
Egpappuoyég, Rosili, ISBN: 9789607745286.

o Ziwpkog, MNewpyiog |. (2004), Z1patnyiké MAPKETIVYK, ZTANOUANG,
ISBN: 960-351-474-8.

e [ouUvapng, Z1TUpog (2015), MdapkeTivyk YTrnpeoiwy, Rosili, ISBN:
9789607745392.

e  INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

AyyAikn BiAioypagia:

e Wirtz, Jochem (2018), Essentials of services marketing, Pearson,
ISBN: 9781292089959.

¢ Hoffman, K. Douglas (2017), Services marketing, Cengage
Learning, ISBN: 9781285429786.

o Fifield, Paul (2003), Marketing strategy, Butterworth &
Heinemann, ISBN: 0-7506-3284-4.

o Ferrell, O. C. (2011), Marketing Strategy, Cengage Learning,
ISBN: 9780538467384.

e Kotler, Philip (2012), Marketing management / 14", Prentice Hall,
ISBN: 9780132102926.

o Kotler, Philip & Armstrong, Gary (2012), Principles of marketing,
Pearson Prentice Hall, ISBN: 9780132167123.

AgloAbynon

2UMUETOXA OTO pdbnua 10%
Epyacicg (OpadIKES Kal ATOMIKEG) 10%
Evdidueon ypatrt e€étaon 30%
TeAikn ypatrtA E¢ETaon 50%

FAwooa

EAANVIKA
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34.

TitAog Mabriuarog | Apx€G XpnUaTOOIKOVOMIKAG AOYIOTIKAG yia ETTIOITIOTIKEG TExVeES

Kwdikég ACCT307

MaBrjuarog

TOmToG padnuartog | OswpnTikd

ETiredo Avwtepo AiTTAwpa

‘Etog / E€dunvo 3° é10g / 5° €€dunvo

@oitnong

Ovopa Aiddokovra | AnunRTpng Anuntpiou

ECTS 4 AlaAéCelg / 2 Epyaotrpia /
eBooudada eBooudda

216)01 MaBrpatog

2ZKOTTOG Tou paBruaTtog gival va BonBnael Toug/TIC goITNTEG/TPIES va
KATAvVOAOOUV TN XPROoNG TNG AOYIOTIKAG OTO €TTIXEIPNHATIKO TTEPIBGAAOV Kal
1I01aiTepa OTIC FAOTPOVOUIKEG TEXVEC.

Me Tnv oAOKAApWGN TOU JaBARUATOG 01 POITNTEG/TPIEG Ba TTPETTEN VA gival O€

Maénoiaka Y .
AtroTeAéopaTa ton va:
Karavonoouv T1n diadikacia AoyloTIKAG TTapakoAouBnong Twv
OUVOAAQYWYV MIOG €TTIXEIPNONG KAl ToV TPOTTO KATAPTIONG Twv
XPNMOTOOIKOVOUIKWY KOTACOTACEWV.
o [vwpidouv TO TTEPIEXOUEVO TWV XPNHOTOOIKOVOUIKWY KATOOTACEWY
KaBwg Kai TIG HETAEU TOUG OXETEIG.
e [vwpiCouv TTWGS va avaAUouVv Kal va KATaypAa@ouv TIG CUVAAAQYEG yIa
TN AN €TTEVOUTIKWY, TTIOTWTIKWY KAl SIOIKNTIKWY aTTOQACEWY
e ETOINGCOUV HIa O€IPd OIKOVOUIKWY KATAOTACEWV,
oupTrEPIAaBavopévnG TNG KATAoOTAONG AOYaPIOOUOU OTTOTEAECUATWY,
ICOAOYIONO, KOTAOTOOT TAMEIAKWY POWV
e Avayvwpilouv Kal va Katavoouv Ta dIApopa oToIXEia TG ETACIAG
€kBeong TG eTaipeiag
o Kataypd®ouv Tig OUVAANAYEG ETTIXEIPHOEWY PE TN HOPPN TTEPIODIKOU
o Anuooislouv NUEPOAOYIAKES EYYPOPEG OTO KABOAIKO Aoyapiaouwy
o [lpogToipdlouv Kal KaTaypa@ouV TNV TTPOCAPUOYH Kal TO KAEIOIUO TwV
EVYPOQUWV
MNpoatrairoupeva 2uvartrairoupeva

Mepiexduevo
MabAuarog

e  Eloaywyn otn XpnUaTooiKovOoIKr AOYIOTIKH

e JuvoAhayég
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H oUvTagn oIKOVOUIKWY KATAOTATEWV

MpoidvTa TWV ETTIXEIPHOEWYV

AOYIOTIKA TwV ATTOBEUATWV

NAoyIOTIKA yIO HETPNTA

NOYIOTIKR) TTapaAapuwv

AOYIOTIKN YIO TO MOKPOTTPOOET A TOU EVEPYNTIKOU
NAoyIOTIKA Y0 BpaxutrpoBeoueg YTTOXPEWOEIG
NoyioTikiy KaBaprig @éong [Accounting for Equity]
Kardotaon Tapelakig Porg [Cash Flows]
Baoikoi XpnuaTooIKoVOUIKOi A€IKTEG

N\OYIOTIKOI XEIPIGHOI yIa Ta aTToBEuaTa/ KaTaypaPESg

AOYIOTIKOI XEIPICHOI YIa UTTOAOYIONO TwV aTTOCRECEWY

AlaAéelg, emTideICn, oulnTnon, opadIKEG GOKAOCEIG KAl EPYATIES, ETTIOKEWEIG,

MeBodoAoyia ) , .
AISaoKaAaC TTAPOUCIACEIG OTTO ETTIOKETTTEG.
. EAAnvikn BiBAloypagia
BifAoypaeia e  ®ikiog, BaaiAeiog ®. (2012), AioiknTik AoyioTikry (Management
accounting), Ekdd6oeic OMNMA, ISBN: 9789609443081.
o [lamdg, Aviwvng A. (2011), XpnuaTtooikovoulkr) AoyioTikr|, Ekdbéoeig I
Mrrévou, ISBN: 9789608249844.
o Atrill, Peter (2010), XpnuaTtooikovoikr AoyiaTikr], University studio
press, ISBN: 978-960-12-1902-8.
®  ZNUEIOCEIS KAl TTAPOUCIACEIG KaBNynTh oTn TAgN
AyyAikn BigAioypagia
e Britton, Anne (2010), Financial Accounting, 5 edition, Prentice Hall,
ISBN-10: 9780273719304.
e Romney, Marshall B. (2015), Accounting information systems,
Pearson, ISBN: 9780133428537.
¢ Williams, Jan R. (2015), Financial & managerial accounting, McGraw
Hill Education, ISBN: 9781259255830.
AEI0AGYNGN e JUUMETOXN OTO P&BNuUa 10%
e Epyaocieg (OpadIkég KOl ATOMIKEG) 40%
e TeAikn yparrm E&ETaon 50%
Mwooa EANVIKA
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35.

TitAog Mabruarog | Mopiakn kai YBpidikr Kouliva
Kwaikog CBPA344

MabAuarog

Tutog pabnuatog | EpyaocTtnpiakd

Eiredo Avwtepo AiTAwpa

‘ETog / E€Gunvo 3°'ETog/ 5° EEGunvo
@oitnong

Ovopa AIdaokovTa

Apiotog NikoAdou

ECTS 4 AloAEEEIG / Epyaotnpia / 3
epOouGda epdouGda
210X06 MaBnuaTtog | 2T0X0G ToUu JABANATOGC ival va eI0ayAyel TOUG/TIG QOITNTEG/TPIEG OTN Bewpia
KAl TNV TTPOKTIKI TNG oUyXpovng Koudivag otTwg N Mopiakr koudiva
(Molecular cuisine), n YBpIdikA kouliva (Fusion cuisine), KATT.
MaBnaoiakd Me Tnv oAOKAApWGN TOU JaBUATOG 01 POITNTEG/TPIEG Ba TTPETTEN va gival o€
ATtroTeEAEO AT Béon va:
e  Katavoouv TIG QUOIKEG I010TNTEG TWV CUCTATIKWY TPOQiwYV TTOU
EMTPETTOUV OUVOUACTHOUG KAl GVAEIEEIS.
e Xpnolyotrolouv Kaivoupia UAIKG OTTwG aydp-aydp, Eavedva KATT.
o  E@apudlouv Ta UAIKA oTa TIATA YE TNV aKpiBeia oTn oUoTaon, OTIG
Bepuokpacieg
o  Katavoouv TIG 1I810TNTES TNG XNMEIOG Kal TIG XNHIKES BIadIKATIEG
HOYEIPEUATOG TTOU ETTITRETTOUV HE AO@AAEIQ VEQ TTEIPAUATO UE
aouvhBioToug cuvduacoUg.
e  Karavoouv Tnv diaAuToTroinan [solubilization ] Twv cakx&pwyv Kai
TWV AITTWV
e XPNOIYOTTOIOUV TIG IB1OTNTEG TOU YOAAKTWHATOG Kal TNV TTHEN TwV
TTPWTEIVWV TWV QUYWV, TIG 1I81OTNTES TwV CeAaTivwyv Kal T Xpron
agpou oTa TpOPIua
e  EToipadouv mdaTa pe BAoN TIG TEXVIKES Kal apxES TNG Moplaknig
Koudivag
e  Xpnoluotrololv apxEG MayeIpIKNG atrod d1aPopes KOUiveg Kal
ONUIOUPYOUV VEEG CUVTAYEG UE TIG AVOMEIEEIG QUTEG.
e  EToipadouv mara pe Baon 1ig apxég G YPRPISIKAG Koudivag
Mpoatrairouueva ZuvaTtrairoupeva
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Mepiexduevo

e AlGAuon Twv cakyxdpwv- Solubilization of sugars

Madruarog o [aAdakTwua —Emulsion

o A@pdg- Foam

e Mousse- Mousse

e ZeAarivn- Gelatine

o ZEépupog- Marshmallow

e [1AgNn Twv TpwTEivoy Twv auywv- Coagulation of egg proteins

o Mapéyka- Meringue

o Kapauehotroinon- Caramelization

e Avridpaon Maillard- Maillard reaction

e O¢&cidwon kal AvTioggidwon- Oxidation and Antioxidation

e Evuddtwon, Apuddtwon kai eravuddTwon- Hydration, Dehydration
and rehydration

e 2KANPO kal pahakéd gel- Hard and Soft gel

e AvaBpaocudg- Effervescence

e ZUpwon- Fermentation

e 20vBeon dIAPOPWY KOUQIVWV WOTE va TTapaxbouv véa eupavTaoTa
mdara

MeBodoAoyia MpakTIKA £§GoKnoN, €TideIEN, oulNTNON, OPNAdIKEG AOKAOEIG KOl EPYOTIEG,
AidaokaAiag ETTIOKEWYEIG, TTAPOUCIACEIG ATTO ETTIOKETTTEG.
BiBAioypagia EAANnvikn BiBAioypaegia:

e This, Hervé (2011), Mopiakr) yaoTpovouid: KaroapoAeg Kai
dokiyaaoTikoi cwAnRveg, 1n ékd., Ekd00oeig MaTakn, Abrva, ISBN
978-960-16-2930-8.

o  ZNUEIOCEIG KAl TTAPOUCIACEIG KaBNynTH oTn TAgN

AyyAikn BigAioypagia:

¢ Anne Cazor & Christine Lienard & Gui Alinat (2012), Molecular
Cuisine: Twenty Techniques, CRC, ISBN-13: 9781439871638.

e Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.

e Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.

AéloAéynon e JUMMETOXA OTO PaBNUa 10%

o EvdiGueon MNpatrth E&éTaon 40%

o TeAikA MNpakTikn EEETaon 50%

Mwooa EANVIKA
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http://www.biblionet.gr/book/134780/This,_Hervé/Μοριακή_γαστρονομία
http://www.biblionet.gr/com/20/Εκδόσεις_Πατάκη

36.

TitAog Mabruatog | AieBvrig Koudiva kai Néeg Taoeig |
Kwoikog CBPA345

MabAuarog

TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘ETog / E€Gunvo 3°'ETog/ 5° EEGunvo

@oitnong

Ovopa AIdaokovTa

Apiotog NikoAdou

ECTS 6 AloAEEEIG / Epyaotnpia / 6
eBdoudda eBooudda
210X06 MaBnuaTtog | 210X0G TOU HABANOTOC gival N TTEPAITEPW AVATITUEN TNG IKAVOTNTAG TOU
@OITNTH YIO TNV TTAPACKEUN CUVOETWY 1 ATTAWY HOVTEPVWY COATOWY HE
Bdaon Ti¢ Baoikég [MNTpIkéG] OAATOEG, va el0aydyel TOUG POITNTEG OTN
ouyxpovn eupwTTaiki KouZiva Kal TTO CUYKEKPIYEVA OTNV ITOAIKA OTTWG
€TTiong oTnV apafikh Kal appIKavikr Kouliva Kal va Toug eKTTaIdeUEl O€
Baoikd AT KAl CUVTAYEG.
MaBnaoiaké Me Tnv OAOKAAPWGN TOU JOBARUATOG 01 OITNTEG/TPIEG Ba TTPETTEN Va gival o€
AtroTeAéopaTa Béon va:
o [lapaokeuddouv Eva PeyaAo apiBud caATowy
o MeTaTPETTOUV TIG PNTPIKEG OAATOEG OE TTI0 AVAPBOBUIOUEVEG
o [vwpiCouv TIG HEYAAEG ITANIKEG TTEPIPEPEIOKEG KOUCIVEG KOl TNV
KOUATOUpPQ TOUG
e  E@apudlouyv TIG £CEIBIKEUPEVEG TEXVIKEG TNG ITAAIKAG KOUuivag Kal va
XPNOIUOTTOIOUV CWOTA TIG TTPWTES UAEG
o [lapaokeuddouv éEva peydAo apiBud atod ITaAIKd Tidra
o [vwpiCouv TNV apafIKA KOUATOUPQ Kal TNV apapikr koudiva
o [lapaokeudlouv éEva peyalo apiBud atmd apafikda mara
o [vwpifouv TNV aPPIKAVIKN KOUATOUPA Kal a@pIKAVIKN Kouliva
o [lapaokeuddouv £va PeyAAO apIBUO a@PIKAVIKWY TTIATWV
MNpoatrairoupeva 2uvarrairoupeva

Mepiexduevo
MabAuarog

AvaTTuén TnG ouyxpovng Eupwiraikig koudivag
-O1 ouvelo@opég TNG ITAAIKAG Kal GAAWV KOUQIvV OTNV EUPWTTAIKR Koudiva
-H apxaia EAAnvik/ITaAikA kouliva

o Ywug, Pizza, Rolls.
e Antipasti
e  J0UTTEG
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Rice & Risotto
Ei1dikég odAToEC CuapIKWV
2uvtayég MoAévra [Polenta]
>2uvtayég Wapiwv
2uvTayég Je Kpéag
Aaxavika
2UvTayég JE auyd
Midra ye Tupi
e ITaAIKS Kpooi
-H imraAik TTapddoon Tou Kagé
-Apx€g Xnueiag kar ApxEG PUOIKAG OTN TTAPACKEUT TWV COATOWV
o  KAAOIKEG UNTPIKEG OAATOEG:
-Béchamel Sauce
-Velouté Sauce
-Espagnole Sauce
-Hollandaise Sauce
-Tomato Sauce
Anpioupyia Z0vOeTwv COATOWYV ATTO TIC UNTPIKEG GAATOES
Stocks, Glaces & Essences.
White Sauces for Meat & Vegetables.
Brown Sauces.
Stock- based & Non - Integral Fish Sauces.
Integral Meat Sauces.
Integral Fish & Shellfish Sauces.
Crustacean Sauces.
Jellies & Chaud-Froids.
Hot Emulsifier Egg Yolk Sauces.
Mayonnaise based sauces.
Butter Sauces.
Salad Sauces, Vinaigrettes, Salsas & Relishes.
Purees & Puree Thickened Sauces.
Pasta Sauces.
Asian Sauces.
daldpeA
AaxpaTouv
Koug koug
Xoupoug
20AaTa TAPTTOUAE
Tajine
Baba Ganouch
Manakeesh
Fattoush
Shawarma
Kunafeh
Chakalaka
Babotie
Umgombothi
Koeksister
Melkert
Fish Chermoula
Harina
Zaalouk
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e Makouda

MeBodoAoyia MpokTIKA €€doknon, emideiEn, oulNTnon, oJadIKEG AOKACEIS KOl EPYOTIEG,
AidaokaAiag ETTIOKEWEIG, TTAPOUCIACEIC ATTO ETTIOKETTTEG
BiBAioypagia EAAnvikN BiBAloypagia:
e Roux, Michel (2013), ZAATOeC: MAUKIEC Kol OAJUPES, TOITAIAWVNG
A., ABAva, ISBN 978-960-8058-30-9.
e EAEvn AaokaAdkn (uet.) (2009), ZaAToec, EAeuBepoudakng,
Abnva.
e 'Twv BAAxoc (uet.) (2007), 85 ouvTayEG vid OAATOEC Kal
VTPEQIYK, MaAAidpng Naideia, Osooalovikn, ISBN 978-960-457-
030-0.
e SuMoyiké épyo (2013), ITaAikn kouliva BApa-prua: O
napdadelcog Twv {UPapIkwy, Anpooioypaikog Opyaviopog
Aaunpdkn, Aérva, ISBN 978-960-503-377-4.
e Garcia, Leonardo (2011), ITaAikr koudiva, MaAAidapng Naideia,
©eooahovikn, ISBN 978-960-457-403-2.
e 2UMOYIKO épyo (2013), ApaBIkr koudiva Bripa-prya: diva kai
apwpuarikn, Alter - Ego MME A.E., ISBN 978-960-503-379-8.
e Mallos, Tess (2009), Mapokivr} kouliva, Modern Times, ISBN 978-
960-691-290-0.
o INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN
AyyAikn BiAioypagia:
e Peterson, James (2008), Sauces: Classical and Contemporary
Sauce Making , 3" edition, Houghton Mifflin Harcourt, ISBN: 978-
0470194966.
¢ Anne Cazor & Christine Lienard & Gui Alinat (2012), Molecular
Cuisine: Twenty Techniques, CRC, ISBN-13: 9781439871638.
e Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.
e Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.
¢ MacVeigh, Jeremy (2009), International Cuisine, Delmar, ISBN: 978-
1-4180-4965-2.
e J.R. Stevens (2017), North African Cuisine: Recipes of Algeria,
Libya, Morocco, and Tunisia, CreateSpace Independent Publishing
Platform, ISBN: 978-1544666969.
AéloAéynon 2UMMETOXN OTO PABNUQ...... . 10%
Epyaoieg (OUAdIKEG KAl ATOMIKEG)....evvrveenn ceenn 20%
EvOIGUETN TTPOKTIKN EEETAON vt vveeiiieeeeeeeens 30%
TENKA TTPAKTIKA €EETAON «.evvviiiiieieieeeeeeaae .....40%
Mwooa EAANVIKNA
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http://www.biblionet.gr/book/88062/Roux,_Michel/Σάλτσες
http://www.biblionet.gr/com/7047/Τσιτσιλώνης_Α.
http://www.biblionet.gr/com/7047/Τσιτσιλώνης_Α.
http://www.biblionet.gr/author/15939/Ελένη_Δασκαλάκη
http://www.biblionet.gr/book/147282/Σάλτσες
http://www.biblionet.gr/com/95/Ελευθερουδάκης
http://www.biblionet.gr/author/8721/Ίων_Βλάχος
http://www.biblionet.gr/book/119821/85_συνταγές_για_σάλτσες_και_ντρέσιγκ
http://www.biblionet.gr/book/119821/85_συνταγές_για_σάλτσες_και_ντρέσιγκ
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/book/189751/Συλλογικό_έργο/Ιταλική_κουζίνα_βήμα-βήμα:_Ο_παράδεισος_των_ζυμαρικών
http://www.biblionet.gr/book/189751/Συλλογικό_έργο/Ιταλική_κουζίνα_βήμα-βήμα:_Ο_παράδεισος_των_ζυμαρικών
http://www.biblionet.gr/com/595/Δημοσιογραφικός_Οργανισμός_Λαμπράκη
http://www.biblionet.gr/com/595/Δημοσιογραφικός_Οργανισμός_Λαμπράκη
http://www.biblionet.gr/book/162908/García,_Leonardo/Ιταλική_κουζίνα
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία

37.

TitAog Mabruarog | MeBodoAoyia Tng ‘Epeuvag
Kwaikog PRCT318

MabAuarog

TUTTOG paBriuatog | OewpnTikd

Eiredo Avwtepo AiTAwpa

‘ETog / E€Gunvo 3°'ETog/ 5° EEGunvo
@oitnong

Ovopa AIdaokovTa

ECTS 4 AloAEEEIG / 2 Epyaotnpia /
eBooudada eBooudda
210X06 MaBnuatog | O o1déx0G TOU HABAPATOG gival N CWOTH XPHon TWV YVWOEWY Kal deEIOTATWV
TTOU OoXeTICovTal hE TN dIadIKACia EKTTOVNONG Hiag HEAETNG OUTWGS WOTE Ol
POITNTEG/TPIEG Va gival o€ BEon va EQAPPOOOUV TIG KOTAANNAEG TEXVIKEG
YPOQNG evog BEUATOG TTOU OUVOEETAI AUECA UE TA BEPATA OTIG
raoTpovouikég TEXVEG.
MaBnaoiaké Me tn didaokaAia ToU HABANATOG ETTIBIWKETAI O/N QOITATAG/TPIA Va gival o€
ATtToTEAEO AT Béon va:
o Katavonoel, Ta XapakTneIoTIKA Kal TIG SI0POoPEG TTOCOTIKWYV KAl
TTOIOTIKWV PEBOOWV €peuvag.
o ATTOKTNOEI TIG BACIKES YVWOEIG OXETIKA WE TA ATTAPAITATA SOMIKA
OUCTATIKA OTOIXEIO KAl TA OTAdIA YIS €PEUVAG.
e+ AnUIOUPYAOCEl MIa CUVOAIKE €IKOVA TwV dIGPOPWY EPEUVNTIKWV
MEBOBWY OXETIKA PE TO OXEOIOTUO, TA TTAEOVEKTI AT KAl TA
MEIOVEKTATA TOUG.
e« ATTOKTAOEI TIG ATTOPAITNTEG BACIKEG YVWOEIG KAl OEEIOTNTEG, WOTE va
eival o€ Béon va axedidfouv BewpnTIKA Kail va SIEEAYOUV TTPAKTIKA
Hia e@appoopévn £peuva PIKPAG KAIOKOG.
e * EvnuepwBei yia Tig TOAVEG EQAPPOYEG TOU JOBANATOG OTIG
EmoimoTikég TEXveg
MpoaTtrairouueva 2uvatrairoupeva
Mepiexduevo OewpnTikd Mépog
MaBrjuarog

-MooorTikég Kai MoloTIKEG HEBODOI £peuvag: XapaKTNPIOTIKA Kal SIaPopPEG,
TTAEOVEKTI AT KAI JEIOVEKTAMATA.

-AOMIKG OUCTATIKA £PEUVAG: EVVOIEG, €idN PETABANTWY, €idN HETPATEWY,
KAIJOKEG OTACEWY, EYKUPOTNTA, AgIOTTIOTIA, TTANBUCOPAG, deiypa, uéBodol
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OelypatoAnyiag. -Méoa cuAAoyAg dedopévwv: epwTNUATOASYIO, CUVEVTEUEN,
TTapaTAPNON, EAEYX0OG apXeiwyv

-214d1a £peuvag: opIoudg BEpaTtog, e€étaon TTnywy, BewpnTikd UTTORABPO,
dlaTuTTWonN UttoBéoewyv, oxedlaoudg, opydvwarn, GUAOYH OToIXEIWV,
emegepyaaia kar avaAuon, TeAIKN €kBean.

-Baoikég péBodol Epeuvag: dnUooKOTINon, TTEIPAPa, avaAucn TTEPIEXOHUEVOU,
OuvévTeugn, ouddeg e0TiOONG, TTAPATAPNGCTN: AVTIKEIMEVO, OXEDIQTHOG
O1e€aywyng, TTAEOVEKTANATA KOl JEIOVEKTHATA. *

-E@apuoyécg épeuvag oTig MaoTpovouikEg TEXVEG.

MeBodoAoyia AlaAéCeIg, oulnATNOT, OMAdIKEG AOKAOEIG KAl EPYOTIES, ETTIOKEYEIG,
AidaokaAiag TTAPOUCIATEIG OTTO ETTIOKETTTEG.
BiBAioypagia EAANvIKA
o Bell, Judith (2005), Mw¢ va CUVTAEETE PIA ETTIOTNHUOVIKA £pyaaia,
Ekdooeig Metaixuio, ISBN: 9789604551309.
e Bryman, A. (2017), MéBodoi kKovwvikig £peuvag, Ekddoeig
Gutenberg, ISBN 978-960-01-1885-8.
o  JUANOYIKO £pyo (2012), MeBodoAoyia ekTTAIDEUTIKAG £pEUVAG,
MeTtaixuio, ISBN 978-960-501-088-1.
e ToiwAng, MNwpyog (2014),
MéBodol kal TEXVIKEG avAAuonG OTNV TTOIOTIKA KOIVWVIKI épEuva,
KpiTikr], ISBN 978-960-218-885-9.
o Zageipotmouhog, Kwotag (2015), Mwg yiverai
MO ETTIOTNUOVIKA £pyaoia;: ETNOTNPOVIKY £pEUVa KAl CUYYPAPH)
epyaaiwv, Kpitikr, ISBN 978-960-586-077-6.
o  INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN
ZevoyAwoon
e Bell, Judith (2014), Doing your research project, McGraw Hill
Education, ISBN: 9780335264469.
AgloAdynon ZUMMETOXN OTO PHABNUa 10%
Epyaoieg (OpadikéG Kal aTOUIKEG) 40%
Tehikn Ipatrth) E¢éTaon 50%
F\wooca EANVIKA
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http://www.biblionet.gr/book/185511/%CE%A3%CF%85%CE%BB%CE%BB%CE%BF%CE%B3%CE%B9%CE%BA%CF%8C_%CE%AD%CF%81%CE%B3%CE%BF/%CE%9C%CE%B5%CE%B8%CE%BF%CE%B4%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1_%CE%B5%CE%BA%CF%80%CE%B1%CE%B9%CE%B4%CE%B5%CF%85%CF%84%CE%B9%CE%BA%CE%AE%CF%82_%CE%AD%CF%81%CE%B5%CF%85%CE%BD%CE%B1%CF%82
http://www.biblionet.gr/com/348/%CE%9C%CE%B5%CF%84%CE%B1%CE%AF%CF%87%CE%BC%CE%B9%CE%BF
http://www.biblionet.gr/book/194144/%CE%A4%CF%83%CE%B9%CF%8E%CE%BB%CE%B7%CF%82,_%CE%93%CE%B9%CF%8E%CF%81%CE%B3%CE%BF%CF%82/%CE%9C%CE%AD%CE%B8%CE%BF%CE%B4%CE%BF%CE%B9_%CE%BA%CE%B1%CE%B9_%CF%84%CE%B5%CF%87%CE%BD%CE%B9%CE%BA%CE%AD%CF%82_%CE%B1%CE%BD%CE%AC%CE%BB%CF%85%CF%83%CE%B7%CF%82_%CF%83%CF%84%CE%B7%CE%BD_%CF%80%CE%BF%CE%B9%CE%BF%CF%84%CE%B9%CE%BA%CE%AE_%CE%BA%CE%BF%CE%B9%CE%BD%CF%89%CE%BD%CE%B9%CE%BA%CE%AE_%CE%AD%CF%81%CE%B5%CF%85%CE%BD%CE%B1
http://www.biblionet.gr/com/427/%CE%9A%CF%81%CE%B9%CF%84%CE%B9%CE%BA%CE%AE
http://www.biblionet.gr/book/204391/%CE%96%CE%B1%CF%86%CE%B5%CE%B9%CF%81%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82/%CE%A0%CF%8E%CF%82_%CE%B3%CE%AF%CE%BD%CE%B5%CF%84%CE%B1%CE%B9_%CE%BC%CE%B9%CE%B1_%CE%B5%CF%80%CE%B9%CF%83%CF%84%CE%B7%CE%BC%CE%BF%CE%BD%CE%B9%CE%BA%CE%AE_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1;
http://www.biblionet.gr/book/204391/%CE%96%CE%B1%CF%86%CE%B5%CE%B9%CF%81%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82/%CE%A0%CF%8E%CF%82_%CE%B3%CE%AF%CE%BD%CE%B5%CF%84%CE%B1%CE%B9_%CE%BC%CE%B9%CE%B1_%CE%B5%CF%80%CE%B9%CF%83%CF%84%CE%B7%CE%BC%CE%BF%CE%BD%CE%B9%CE%BA%CE%AE_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1;
http://www.biblionet.gr/com/427/%CE%9A%CF%81%CE%B9%CF%84%CE%B9%CE%BA%CE%AE

38.

TitAog MaBruarog | Aeiroupyikd Kai AvTIOEEIBWTIKG Tpo@iua
Kwdikog CBPA347

MabAuarog

TOtToG padnuarTog | OcwpnTikd

ETiredo Avwtepo AiTTAwpa

‘Etog / EE€dunvo 3°'ETog/ 6° EEdunvo

@oitnong

Ovopa AidaokovTa

'HBn KwvoTtavtivou

ECTS 4 AloAEEEIG / 2 Epyaotnpia /
eBooudda eBooudda
21006 MaBrjuatog | 10X0G TOU JOBRAPATOG Eival N EI0AYWYT TWV QOITNTWV OE VEA ETTICTAPOVIKA
oedopéva Tou Topéa TNG TexvoAoyiag Twv Tpo@idwy Kal CUYKEKPIYEVA OTAV
AVATITUEN TWV AEYOUEVWV KAIVOPAVWY TPOPiWV.
MaBnaoiaké Me Tnv OAOKAApWON TOU JaBARUATOS o1 GOITNTEG/TPIEG Ba TTPETTEN Va gival o€
ATtToTEAEO AT Béon va:
o [vwpidouv T gival kal yiaTi avatrTicoovTal A0 Kal TTEPICCOTEPO TA
Kaivopavr] TpOQIUa
o Katavorioouv 10 pOAo TNG ETTICTAKNG 600 Kal TNG Blounxaviag Twv
TPOPIUWYV OTNV AVATITUEN KAIVOPAVWY TPOPIUWYV KAl CUCTATIKWY
TPOYiUWV
e [vwpiCouv Tn dladikacia avaTTTugnG KaIvopavwy Tpogitwy (Bswpia)
e EKTINAOOUV TN ONUAVTIKOTNTA TWV KAIVOPAVWV TPOQYiwV
e Karavoouv TiG BacIKEG ApxEG TNG TEXVOAOYIAG TPOPiNwY
e AvayvwpiCouv Ta did@opa €idn TwV KAIVOPAVWY TPOQPiUwY
o N&IToupyika Tpogiya
o AvVTIOEEIBWTIKA TPOPIUA
o [poPioTiké
o [levetikd TpotToTTOINUEVA TPOPIUA
o KatavooUv TTwg PTTopoUlv va XpnoipotroinBolv Ta Kaivogavr Tpo@iua
yla TNV TTpOANYn Twv SIaTPOPIKWYV dIATAPAXWV
e AZIOTTOINOOUV TN YVWON TOUG KAl VO TTPOTEIVOUV VEEG I0EEG yIa €vTagn
TWV KAIVOQAVWY TPOPiUWV GTO YAOTPOVOUIKO KOOHO
MNpoatrairoupeva 2uvartrairoupeva
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Mepiexduevo
MaBrjuarog

Kaivogavr| Tpo@Iua — eioaywyn, TI €ival Kai TTo10G 0 pOAOG TOUG

O pbéAog NG Texvoloyiag Tpoipwy oTnV avaTTTUEN KAIVOPavWwV TPOPidwv
NeIToupyIka TpoQIua — TI gival, pOAOG Kal ONUAvTIKOTNTA

EptrAouTiopdg Tpo@ipwy — TI gival Kail yiaTi yiveral

AVTIOEEIBWTIKA TPOQIUA — TI €ival, POAOG KAl ONUAVTIKOTNTA

MpoBioTikd — 11 gival, pOAOG Kal TNUAVTIKOTNTA

AlaTPOPIKES BIOTAPAXESG — O POAOG TWV KAIVOPAVWY TPOPiIWV

Ayopd kal atrodoxr KaIvoQavwy TPOQYiwVY atrd ToV KATavaAwTr

MPOOTITIKEG avATITUENG KAIVOQAVWY TPOPIHWY HECW TNG
Mayeipikrig/llacTpovouiag

BioAoyika TpO@Iua — 0 pOAOG TOUG WG Kaivogavr TpO@IUa

[eveTIKG TpOTTOTTOINPEVA TPOPIUA WG KAIVOPAVH TPOPINA — UTTEP KAl KATA

MeBodoAoyia
AidaokaAiag

To pddnua epIAauBavel HeTWTTIKA dIdaoKaAia, AOKACEIS OTNV TAEN Kal
TTOPOUCIACEIG

BiBAioypagpia

EAAnvikn BiBAloypagia

o KouteAiddakng A., (2015). Aerroupyikd Tpogiua: O poAog Toug aTnv
TTpoaywyn TnG uyeiag. EkdoTng, ZHTHZ. ISBN: 978-960-456-425-5

e Lobbert, Reinhard (et.al) (2010), Tpéoiua: Eidn, To1détnTa, EUTTOPIO,
Ekdooeig Twv, ISBN: 9789603314721.

o Kupavdg, EuaTtpdriog P. (2016), Tpoégiya: Z0UoTaon, TTpoéAeuan,
aAloiwaoelg, eTegepyaaia, ToIOTNTA KOl cuckeuaaoia, T{i0Aa, ISBN
978-960-418-662-4.

®  ZNUEIOCEIS KAl TTAOPOUCIACEIG KaBNynTh oTn TAgN

AyyAikn BigAioypagia
e Zhao, Yanyun (2012), Specialty foods: Processing technology,
guality and safety, CRC Press, ISBN: 9781439854235.

AgloAbynon

e YupMETOXA OTO PABNUQ 10%

e Epyaocieg (opadikEG Kal ATOMIKEG)... ..10%
o EvOiGueon MNpatrth e€€Taon 30%
e TeAhikA Nparrth E¢ETaon 50%

FAwooa

EAANvIKNA
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http://www.biblionet.gr/book/214181/%CE%9A%CF%85%CF%81%CE%B1%CE%BD%CE%AC%CF%82,_%CE%95%CF%85%CF%83%CF%84%CF%81%CE%AC%CF%84%CE%B9%CE%BF%CF%82_%CE%A1./%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1
http://www.biblionet.gr/com/276/%CE%A4%CE%B6%CE%B9%CF%8C%CE%BB%CE%B1

39.

TitAog MaBriuarog | Aiatpo@r kal KouAtoupa
Kwdikég CBPA348

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AvwTepo AimTAwua

‘Etog / E€dunvo 3° é10G / B6° €€dunvo
@oitnong

Ovopa AIdaokovTa

‘HBNn KwvoTtavtivou

ECTS

4 AloAEEeIG / 2
eBooudada

Epyaotrpia /
eBooudda

216)01 MaBrpatog

O o16x0G TOU PaBAPATOC gival va €l0ayAayel TOUG QOITNTEG GTOUG
avBpwTTOAOYIKOUG, KOIVWVIOAOYIKOUG, TTOAMITIOTIKOUG Kal WUXOAOyIKOUG
TTAPAYOVTEG TTOU ETTNPEACOUV T dIATPOPNA KAl VA KATAVONOOUV T XPRon
TWV TPOYIWV 0€ oxéon PE TNV eupuTeEPN ETTIoIMOTIKA Biopnxavia.

Me Tnv oAOKAApWGN TOU JaBAUATOG 01 POITNTEG/TPIEG Ba TTPETTEN va gival o€

Maénoiaka Y .
AtroTeAéopaTa ton va:
e Karavoouv Tn onuacia Tou gaynTou Kal TwV OIaTPoOQIKWV
TTPOCAPUOYWY OTNV AVATITUEN KOIVWVIKNG OOUNAS
o Katavoouv Tnv €EENIEN TWV DIAPOPETIKWY KOUATOUPWYV O€ oXEon ME
TNV dIATPOYN
o [vwpidouv TIG IOCTOPIKEG TITUXEG IO TNV ETTIAOYH TPOYIUWYV O€
OIAPOPETIKEG KOIVWVIEG
o KatavooUv Tn ox€on TwWV KOIVWVIKWY Kal YUXOAOYIKWY OTACEWV YIO
TNV ETTIAOYA TPOPIWV
e KaravoouUv TIGg OUYXPOVEG I0EEG TTOU BIAUOPPUIVOUV TNV €BVIKA
KOUATOUpQ O€ oX€0on ME TN dlIaTpoPn
e Karavoouv TNV SUVAMIKN TWV TTayKOOMIWY dIOTPOPIKWYV
aAMnAeTIdpdoEwY
MpoaTtrairouueva 2uvatrairoupeva
MeplexGUEVO §§£)\’I;TIKEQ Kal loTopikég Apxég oTig AvOpWTTIVEG AIATPOPIKES
MaBrpaTog uvnueieg

o AvBpwTTIVEG AVAYKEG VIO OPETTTIKA ZUCTATIKA

e Alatpo@r| kai AvBpwtrivn EEEAIEN
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o E&epelvnon twv Alatpo@ikwy ZuvnBeiwv péow MaAaiovroloyiag,
AovTiwy, Kpaviwv kal Ziayévwy

e XUvToun Ava@opd oTn dIaTpo® TWV TTPWTWY avBpwITOEIdWV
®aynté kai loTopia: AlaTpo@ikég ETravaoTdoeig
o H yewpyikA eavdoTtaon otnv NeoAiBikr) ETroxn

o AIaTPOQIKEG ZUVETTEIEG TNG YEWPYIKAG-AYPOTIKAG eTTavAoTaAONG:
20yKpion Twv SI0KIVATWY KAl TWV YEWPYWV/TTAPAYWYWV.

o Koivwvikég kai MoAITIkéG ZuvétTeleg TNG MewpyIKAG-AYPOTIKNG
EmavacTaong

e H avalntnon yia ptraxapikd

e H avralayn Tpo@ipgwy petagl Tou Néou Kdopou (ApepIKR) Kal
MaAiou Kéopou (Eupwtrn, AQpPIKA KTA)

o Biounxavikry ETavactaon — AGEnon Tng rapaywyns Tw Tpo@idwyv
o [ewpyikEG ANayég aTnv EupwTrn Tou 170 kan 18° alwva
e  dayntoé kai Bioynxavik ETravdoTaon
o H aoaywyn Twv dieBvwv Koulivwv
KoIvwVIKOTTOAMITIOHIKEG TITUXEG TNG OUYXPOVNSG KOUATOUPAG TPOPINWV
e H emoTtnuoviki ETravdoTaaon
o  OikovouIko kai MoAiTikd MepiBaAAov
e 2ucoTthuata Tpo@iuwyv
o MeTtagopd, Karayuén, kal Zuokeuagia
e NoOBeuon Tpogipwyv
e Alathpnon Tpogiywyv
e H avakdAuwn Twyv Birapivwv

o [lapdyovTeg TTEPITTAOKAG TTOU OXETICOVTAI JE TNV Z0yXpovn
Texvohoyia Tpoipwv

o ZUyxpoveg MNpooapuoyég
KouATtoUpa Tpo@iawy Kal yuxoAoyia

e AIOTPOPIKEG TUVNBEIEG OE £va KOIVWVIKO, TTapadooiakod Kal
TTONITIOTIKO TTEPIBGAAOV

o WYuyxohoyikég dladikaaieg TTou KaBopioav TIG SIOTPOPIKEG TUVIBEIEG
Méoa OoTNV I0TOpPIA

o H katav@Awaon @aynTtou ival uTT08eon KOUATOUPAG/ TTOAITIOHOU

e O TONITIONSG WG 0ONYOG CUPTTEPIPOPAG
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o O TTONITIONOG KPPACETAI HEOW CUPTTEPIPOPAG

o EmmTwoelg / ZuvéTTeieg yia eTTayyeAPATIEG OTNV YYEIOVOUIKA
MepiBaAyn

ZupuBoAicpoi Tpogipwyv
o Eikéva Tou Zwpartog kai Yyeia
e  ®dayntdé wg Awpo - Avrauoifn
e  ®ayntoé kai KovwvikA ©éon
e ®ayntd kai PUAO

e  ®aynTté wg oUPPBoAO KUpoug

AlaAECEIG, €TTIDEIEN, OUCATNON, OPOBIKEG OOKNOEIG KAl EPYATIES, ETTIOKEWEIG,

MeBodoAoyia ; . X
AISaGKaNQC TTAPOUCIACEIG OTTO ETTIOKETTTEG.
. EAAnvikn BiBAloypagia:

SO o EppavounAidou, KaAhiotrn (2011), Wuxohoyia Tng diatpo@nig: MNuwg ol
IaTPOPIKEG UV BEIEG avTAVOKAOUV TOV ouvaloBNPaTikG pag KGoUo,
1n €kd., ABrva, Metaixuio, ISBN 978-960-501-459-9.

®  ZNUEIOEIS KAl TTAPOUCIACEIG KaBNynTA oTn TAgN
AyyAikn BigAioypagia:
¢ R. Shepherd, Monique Raats (2011), The Psychology of Food
Choice, CABI Publishing, ISBN-10: 9781845937232.
e Germov, John (2013), A sociology of food and nutrition, Oxford
University Press, ISBN: 9780195551501.
e Frazier, Karen (2015), Nutrition facts, Rockridge Press, ISBN:
9781623156114,
AEIOAGYNON e JUUMETOXN OTO P&BNuUa 10%
e Epyaocieg (OpadIkég KOl ATOMIKEG) 10%
e EvdiGueon yparrm e¢€Taon 30%
o TelikA ypatrt) E¢étaon 50%
Mwooa EMnvikn
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http://www.biblionet.gr/book/170944/Εμμανουηλίδου,_Καλλιόπη/Ψυχολογία_της_διατροφής
http://www.biblionet.gr/com/348/Μεταίχμιο

40.

TitAog MaBrjuarog | Aloiknon AvBpwTrivou Auvapikou
Kwdikég HRMG303

MaBrjuarog

TUOTTOG HaBruaToS | OcwpnTIKO

EiTredo AvwTepo AiTAwua

‘Etog / E€dunvo 3° é10G / B6° €€dunvo

@oitnong

Ovopa AIdaokovTa

Ap. AxINAéag Kapayidvvng

ECTS

4

AloAEEEIG / 2
eBdoudada

Epyaotrpia /
eBooudda

216)01 MaBrpatog

O oKoTTOG TOoU PaBnPATOC gival va €I0AyEl TOUG QOITNTEG OTIG BACIKEC APXES
yia Tn diaxeipion Tou avBpwTTivou duVauIKoU € OpyavioHOUG.

Me Tnv OAOKAApWON TOU JaBARUATOG o1 POITNTEG/TPIEG Ba TTPETTEN Va gival o€

MaBnaoiaké Y .
AtroTeAéopOTa ton va:
e Karavoouv Tn dlaxeipiaon Tou avepwITivou dUVAUIKOU
o [lepiypdpouv Tov Todéa «dlaxeipion avlpwITivou duvauikoU» Kal va
KATAVOOUV TNV OXECT TOU JE TOUG BIEUBUVTEG Kal TOUG UTTOAAAOUG
OTOUG BIAPOPOUG XWPOUG EpYaTiag
o Katavoouv BepeNitddeIg vOUOUG yia TNV atmacXoAnon avepwirivou
duvapikou
o Aig€ayouv avaAuaoeig epyaaiag
o Avayvwpilouv Bacikd epyaAcia yia Tn diaxeipion Tou TTPOCWITIKOU
o  E@apudlouv TG OXETIKEG Bewpieg OTNV TTPAKTIKN dlaxeipion
UTTAAARAWY KATTOIOU OpyaviGUoU
o  AvaAUouv TTIXEIPNPOTIKEG TTPOKAACEIG TTOU OXETICOVTAI JE TA
oucTAMaTa avBpwWTTIVOU BUVANIKOU
o AZioAoyoUv Pe QVTIKEIMEVIKOTNTA TTONITIKEG KOl TTPOKTIKEG, TTOU
oxeTiCovTal 4E TO AvOPWITTIVO SUVAMIKO
o XpnaoiyotroioUv nAekTpovikd péoa yia Tn die€aywyn Kal avaAuon
0edOUEVWYV YIA TO AVBPWTTIVO TTPOCWTTIKO.
Mpoatrairouueva Zuvatrairoupeva
Mepiexduevo
MabAuarog

Baoikég apxég Tng Alaxeipiong AvBpwTrivou Auvapikou (A.A.A)
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To yeviké vopiko TAaioio Tng AAA.
MpoypappaTiopnds AvepwTrivou Auvapikou
Aikaiwpara YTTaAAAAwVY kal ZeEouaAikn MapevéxAnon
AvdAuon epyaaciag

MNpéocAnyn TTPOCWTTIKOU

ETmiAoyn kal TOTT08£TNON TTPOCWTTIKOU
A€loAdynon amoédoong oTnv epyacia

20oTnua atroAafwv

Extmraidsuon kal avatrtugn Tou TTPOCcWITIKOU
MoiéTNTa CUVONKWY Epyaaciag Kal TTapaywyIKoTnTa
ACQAAEIO KOl UYEIQ OTO XWPO EpyaTiag

2UVOIKAAIOUAG Kal EPYACIAKEG OXETEIG

AlaAECEIg, €TTiOEICN, OUCATNON, OPOBIKEG QOKAOEIG KAl EPYATIES, ETTIOKEWEIG,

MeBodohoyia , ] ’
AiSaokaNiag TTAPOUCIACEIC ATTO ETTIOKETTTEG.
BiBAioypa@ia EAAnviki BiBAloypagia:

Tepciong, Kwotag & T(wptldkng, KwoTtag (2004), Aloiknon
avBpwTivwy TTépwyv, Rosili, ISBN: 960-7745-11-6.

TCwpTCakng, KwoTtag (2007), Opydvwon & dioiknon: To pavartguevt
NG véag moxng, Rosili, ISBN: 9789607745217

MamaAe€avdpn, Navou (2016), Aloiknon avBpwtrivou duvauikou,
Exkddbocig E. Mmévou, ISBN: 9789603591245.

Dessler, Gary (2015), Aioiknon avBpwTTivou duvapikou, EkdooeIg
KpiTikr}, ISBN: 9789605860769.

ZNUEIWOEIG Kal TTAPOUCIACEIG KaBnynTr oTtn Téén

AyyAikn BiAioypagia:
Kuopia Eyxeipidia

Pynes, Joan E. (2009), Human resource management for public and
nonprofit organization: A strategic approach, Wiley, ISBN: 978-0-
470-33185-9.

Boxall, Peter & Purcell, John (2007), The Oxford handbook of human
resource management, Oxford Univ. Press, ISBN: 978-0-19-928251-
7.

Armstrong, Michael (2017), Armstrong's handbook of human
resource management practice, Kogan Page, ISBN:
97807494741109.

AgutepetovTa Eyxeipidia

The Harvard Business Review article "When Salaries Aren't Secret"
by John Case

Boxall, Peter & Purcell, John (2007), The Oxford handbook of human
resource management, Oxford Univ. Press, ISBN: 978-0-19-928251-
7.
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AEI0AGYNON e  JUMMETOXN OTO PABNUa 10%
o Epyaoicg (OPadIKES KAl ATOMIKEG) 10%
o EvOiGueon yparTA egétaon 30%
o TeAikn ypatrt E¢ETaon 50%
F\wooa EAANVIKA
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41.

TitAog MaBrjuarog | Zuutrepipopd KatavaAwTh
Kwdikdg MRKT306

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AvwTepo AimAwua

‘Etog / E€dunvo 3° é10G / B6° €€dunvo
@oitnong

Ovopa AIdaokovTa

KwoTtag MNepokwoTag

ECTS

4 AloAEEeIG / 2
eBooudada

Epyaotrpia /
eBooudda

216)01 MaBrpatog

ZKOTTOG TOU JaBAUATOG Eival va KATavoRoouUV Ol QOITNTEG/TPIES TIG OIGPOPES
Bewpieg TTOU APOPOUV TN GUUTTEPIPOPA TOU KATAVAAWTH KAl TNV £Qapuoyn
TOoug 0Tn dl1adIKaTia AYWNG ATTOPACEWY OTO JAPKETIVYK.

Me Tnv OAOKAAPWON TOU JaBARUATOS 01 GOITNTEG/TPIEG Ba TTPETTEN Va gival o€

MaBnaoiaké Y .
AtroTeAéopaTa ton va:
o [vwpifouv TNV opoAoyia, TIG HEBOBOUG, TWV TACEWY KAl EVVOIWY TNG
2UMTTEPIPOPAGS TOU KaTavaAwTr.
o Katavoouv TIG BepeAIdEIG OUYXPOVES OPXES KAl Bewpieg TNG
OUUTTEPIPOPAG TOU KATAVOAWTA
o E@apudlouv oTov eTTayyeAUATIKO TOUG XWPO OEEIOTNTES KAl
IKAVOTNTEG CUMTTEPIPOPAS TOU KaTtavaAwTHh.
e [vwpiCouv 6Aoug Toug TPOTTOUG Kal HEBOBOUG IKavOTTOINONG Kal
d1IaTAPNONG TWV TTEAATWYV TOUG.
Mpoatrairouueva Zuvatrairoueva
MepIexGHEVO Eicaywynh 0Tn ZUpTTepIQopd Tou KaTavoAwTn
Mabnparog H MeAétn kai n 'Epguva Tng Zuptrepipopdg Tou KatavaAwT

Aladikaoia Afwng Atropdoewyv KatavaAwTh:
Ymodeiypata Aqyng Atropdcewyv KatavaAwTr)
Emegepyaaoia MAnpogopiwv AgloAdynong MNMAnpogopiwyv

AvtiAnwn KartavaAwTAd & 1patnyikil MAPKETIVYK

A&iroupyieg TNG ETAEKTIKAG AvTiAnwng kai AvTIANTITIKR) XapToypaenon

Avauign, Maénon & MNMpooAAwaon KatavaAwth: TomoBétnon Mpoidvtog kai
Avauign
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Z1patnyikég MdapkeTivyk yia tn MetaTpotry Tng Avduigng amé XaunAfj o€
YynAn

2xnuatiopodc, Métpnon & AANayn 21aocwyv

Otwpicg Alopdpewaong kal Mérpnong ZTdcewv
2xéon Z1dong — ZUPTTEPIPOPAG

Anuoypa@ikd XapaktnploTikd KatavaAwTn

Kupieg Anuoypagikég Tdaoeig kai MéBodor Anpoypa@ikiic AvaAuong oTo
MdapKeTIVYK

Yuyoypa@ikd XapaKTnploTiKd KatavaAwTn

Tutrohoyieg TpotTou Zwng kai Aieg kal ZuoTApaTa Agiwv

Tunuatotroinon Ayopdc kai Tomrobérnon Mpoidvrog

Tunuartotroinon Tng Ayopdg kail TotroBétnon Mpoidévrog

‘Epeuva Zuutrepipopdc KatavaAwTn

MéBodor ZuAoyng ZToixEiwv

Emdpdoeig Tng KouAToupag kal Twv Kolvwvikwyv Tagewv
Emdpdoeig Opddwy kal Opddeg Avagopdg

KaBodnyntég MNvwpung kai Aladikaoia Aiddoong MNMpoidviwyv
Emdpdoeig MNMepioTaong

Etmikoivwvieg MApkeTIvVyK Kal Ala@Apion

Ikavotroinon kai Alatripnon tou MeAdTn.

AlagAéEeic, emideién, oulATnon, ouadIKEC AOKNOEIC KAl EPYOCIEC, ETTIOKEWEIC,

MeBodohoyia . ] ,
AIBaoKaAiag TTAPOUCIAOEIG OTTO ETTIOKETITEG.
BiBAloypagia EAAnvikn BiBAioypagia:

e 2IWPKOG, MNewpyiog (2011), Zuptrepipopd KaTtavaAwTr) & oTpaTnyiki
HApkeTIVYK, AB. ZTapoUAng, ISBN: 9789603514565.

o MmaATdg, MNewpylog (2013), Zuptrepipopd katavaAwTr, Ekdboeig
Rosili, ISBN: 9789607745309.

e Solomon, Michael R. (2016), ZupTrepipopd KATavaAWTA:
AyopddlovTag, £xovTag Kal (wvTag, TOI0Aa, ISBN 978-960-418-507-8.

®  ZNUEIOCEIS KAl TTAPOUCIACEIG KaBNnynTH 0T TAgN

AyyAikn BigAioypagia:
e Schiffman, Leon G. (2010), Consumer Behavior, Pearson / Prentice
Hall, ISBN: 0137006705.
e Solomon, Michael R. (2012), Consumer Behavior: Buying, having,
and being, Prentice Hall, ISBN: 9780132671842.
¢ Solomon, Michael R. (2016), Consumer Behavior: A European
perspective, Pearson, ISBN: 9781292116723.
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http://www.biblionet.gr/book/207307/Solomon,_Michael_R./%CE%A3%CF%85%CE%BC%CF%80%CE%B5%CF%81%CE%B9%CF%86%CE%BF%CF%81%CE%AC_%CE%BA%CE%B1%CF%84%CE%B1%CE%BD%CE%B1%CE%BB%CF%89%CF%84%CE%AE
http://www.biblionet.gr/com/276/%CE%A4%CE%B6%CE%B9%CF%8C%CE%BB%CE%B1

AEI0AGYNON e JUpMETOXA OTO PABNUa 10%
e Epyaocieg (OPadIKEG KAl ATOUIKEG) 10%
o EvdiGueon ypatrth e€étaon 30%
o TelikA ypatrt) EEétaon 50%
F\wooa EMnvik

143




42.

TitAog Mabnruatog | Mapaywyn Tpogipwy oe MeydAn KAipaka

Kwdikég CBPA323

MaBrjuarog

TOmToG padnuartog | OswpnTikd

ETiredo Avwtepo AiTTAwpa

‘Etog / E€dunvo 3° é10G / B6° €€dunvo

@oitnong

Ovopa Aidaokovra | lwone Xar¢navtwvng

ECTS 3 AlaAéCelg / 2 Epyaotrpia /
eBooudada eBooudda

216)01 MaBrpatog

2TOX0G TOU PJaBruatog gival va eioaydyel TOug QOITNTEG OTN TTapAywyn
TPOQiNWYV o€ YEYAAN KAiJaKa.

Mabnoiakd
AtroTeAéopaTa

Me Tnv OAOKAApWON TOu JaBARUATOG o1 POITNTEG/TPIEG Ba TTPETTEN VA gival O€
Béon va:

EKTIHOUV TNV avAYKnN VA JETOTPEWPOUV YOOTPOVOUIKEG APXEG YIa
EUTTOPIKA TTAPAYWYH.

MvwpiCouv TIG KAIJOKESG JETATPOTTAG KAl TOUG TUTTOUG.
MNvwpiCouv TIGC CUOKEUEG TNG BIOUNXAVIKAS TTAPAYwWYNG.
Karavoouv ta TpdTuTra yia Thv TTapaywyn HEYAANG KAigakag.

Katavoouv TiIg AoyIoHIKEG KAIPakeG [logistics] padikAg TTapaywyng
TPOQPINWY KOl UTTNPECIWV.

Mvwpifouv TIG CUYKEKPIYEVES AUCEIS YIa OUYKEKPIPEVA €idN
TTapaywyng Kal Ta €10IKA payntd

Mpoatairoupeva

ZuvaTtraIToupeva

Mepiexduevo
MabAuarog

MeydAng kKAipakag rapaywyn
o MeydAng kAipakag oxediaoudg pevou
o ApiBuoi kai yetatpotrég [Amounts and conversions]
o 'EAeyx0g TOU KOOTOUG O€ BIOUNXAVIKEG KOULiveG

o O1 peydAng KAipaKkag TTIXEIPATEIG TTAPOXNG UTTNPECIWV
Tpoipwyv

o [pogToipyacia Tpo@ipwy Kal EB0dOI HAYEIPIKAG .

o Tpdtrol cuvtApnong
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o Mnyxaviuara Tapaywyng
o Metagopikd yéoa Kal pnxaviuaTa
o H gumropikn €mIXEIPNUATIKOTNTA
o H EptropikdéTnTa TOU PEVOU
o MeTtagopd BepudTnTag Kal AAAEG TTNYEG EVEPYEIOG
o [loioTikA BeATiwon Twv TTApAYOUEVWY TTPOIOVTWY
o E&omAiopdg kal autopatotToinuéva CUCTHPATA
o ZUOTAUATA QVAMIEEWY TTPWTWY UAWV
o Wuysia, KoTaywUKTEG
o Méoa peTagopdg

o E&adikeupéva aptolaxapotrAaoTIKG TTpoidvTa

MeBodoAoyia
AidaokaAiag

AlaAECeIg, €TTiDEICN, OUCATNON, OPOBIKEG QOKAOEIG KAl EPYATIES, ETTIOKEWEIG,
TTAPOUCIACEIC OTTO ETTIOKETITEG

BiBAioypagia

EAAnvikNA BiAloypagia:

e Schild, Egon (2008), TexvoAoyia apTtoTtroliag - LaxapoTTAaCTIKAG: [Na
apToTToloUg Kal {axapoTtAdoTeg, 3N €kd., EupwTTaikég TexVOAOYIKEG
Ekddooeig, ABAva, 1.3, ISBN 978-960-331-446-2.

e Schild, Egon (2008), TexvoAoyia apTtoTtroliag - CaxapoTTAACTIKNG IO
apToTToloUg Kal (axapoTTAdoTeS: MNa apToTToloUs Kal {aXapOTTAAOTEG,
3n ¢kd., Eupwrtrdikég Texvoloyikég Ekdooelg, ABrva, 1.1, ISBN 978-
960-331-423-3.

e Conticini, Philippe (2010), N'A\ukd ka1 aApupda TooTdakia, ABAva,
Modern Times, ISBN 978-960-691-687-8.

o Mrmrarpivou, AvBigia M. (2011), ZUyxpovn BioTexvoAoyia Tpoiuwy,
latpikég EkdOoelg M. X. Maoyaiidng, ISBN 978-960-489-108-5.

o JUANOYIKO £€pyo (2010), Texvoloyia Tpogiuwy, ZTapouAn A.E., ISBN
978-960-351-833-4.

e 2NMEIWOCEIG KAI TTAPOUCIACEIG KABnynTr 0Tn TA¢N

AyyAikn BigAioypagia:

e Gisslen, Wayne (2013), Professional Baking, Wiley, 6th edition,
ISBN-13: 9781118083741.

e Paulal. Figoni (2011), How Baking Works: Exploring the
Fundamentals of Baking Science, 3rd edition, Wiley, ISBN: 978-
0470392676.

o Dodgsham & Peters & Odea (2012), Cookery for the Hospitality
Industry, Cambridge, ISBN-13: 9780521156325

e Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.

e V. Melina and B. Davis (2003), The New Becoming Vegetarian: The
Essential Guide To A Healthy Vegetarian Diet, Book Pub Co, 2nd
edition, ISBN: 978-1570671449.

e Zhao, Yanyun (2012), Specialty foods: Processing technology,
guality and safety, CRC Press, ISBN: 9781439854235.

AgloAdynon

e  JUMMETOXNA OTO PABNUa 10%

145



http://www.biblionet.gr/book/140695/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/book/140743/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής_για_αρτοποιούς_και_ζαχαροπλάστες
http://www.biblionet.gr/book/140743/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής_για_αρτοποιούς_και_ζαχαροπλάστες
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/book/151324/Conticini,_Philippe/Γλυκά_και_αλμυρά_τοστάκια
http://www.biblionet.gr/com/191/Modern_Times
http://www.biblionet.gr/book/170854/%CE%9C%CF%80%CE%B1%CF%84%CF%81%CE%AF%CE%BD%CE%BF%CF%85,_%CE%91%CE%BD%CE%B8%CE%B9%CE%BC%CE%AF%CE%B1_%CE%9C./%CE%A3%CF%8D%CE%B3%CF%87%CF%81%CE%BF%CE%BD%CE%B7_%CE%B2%CE%B9%CE%BF%CF%84%CE%B5%CF%87%CE%BD%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1_%CF%84%CF%81%CE%BF%CF%86%CE%AF%CE%BC%CF%89%CE%BD
http://www.biblionet.gr/com/6516/%CE%99%CE%B1%CF%84%CF%81%CE%B9%CE%BA%CE%AD%CF%82_%CE%95%CE%BA%CE%B4%CF%8C%CF%83%CE%B5%CE%B9%CF%82_%CE%A0._%CE%A7._%CE%A0%CE%B1%CF%83%CF%87%CE%B1%CE%BB%CE%AF%CE%B4%CE%B7%CF%82
http://www.biblionet.gr/book/158564/%CE%A3%CF%85%CE%BB%CE%BB%CE%BF%CE%B3%CE%B9%CE%BA%CF%8C_%CE%AD%CF%81%CE%B3%CE%BF/%CE%A4%CE%B5%CF%87%CE%BD%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1_%CF%84%CF%81%CE%BF%CF%86%CE%AF%CE%BC%CF%89%CE%BD
http://www.biblionet.gr/com/6333/%CE%A3%CF%84%CE%B1%CE%BC%CE%BF%CF%8D%CE%BB%CE%B7_%CE%91.%CE%95.
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=Paula%20I.%20Figoni&search-alias=books&sort=relevancerank

Epyaacieg (OpadIkEG Kal ATOMIKEG)
EvOiGueon ypatrThA gétaon

TeNkn ypat T E¢ETaon

10%
30%
50%

FAwooa

EAANVIKA
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43.

Tithog Mabrjuatog | Aiebvig Koudiva kai Néeg Taoeig I
Kuwdikog CBPA351

MabAuarog

TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘ETog / E€Gunvo 3°'ETog/ 6° EEGunvo

@oitnong

Ovopa AIdaokovTa

Apiotog NikoAdou

ECTS 6 AloAEEEIG / Epyaotnpia / 5
eBooudada eBooudda
210X06 MaBnuartog | To pabnua atTrooKoTTEl O0TO va BonBrnoel TOUG/TIG QOITNTEG/TPIES VA
ATTOKTHOOUV YVWOEIG KAl TEXVIKEG OECIOTNTEG OTNV Koudiva Tng ATTw
AvaTtoAng kai TG AaTIVIKNAG APEPIKAG.
MaBnaoiakd Me Tnv oAoKAApwWGN TOu JaBARUATOG 01 POITNTEG/TPIEG Ba TTPETTEN va gival o€
AtroteAéopara B¢on va:
e Karavoouv Tnyv IoTopia Kal eBiyoTuTria TG Koudivag ATTw AvaToAAg
Kal TNG AaTIvIKAG AUEPIKAG
o  XPNOIYOTTOIOUV KIVECIKA, 1OTTWVIKA Kal GAAQ AC10TIKA TTPOIOVTA KAl
TPOPIUA YIA KATOOKEUN TTIATWV.
o [vwpiCouv kal va gival o€ B€an va xpnoIPOTToIoUV UAIKA TNG
NAQTIVIKAG AUEPIKNAG YIA TN ETOIMATIA TTIATWY
e EToipadouv, pe TIG 0pBEG TTPOdIAYPAPES, OPKETEG TUVTAYEG KIVECIKWY,
IATTWVIKWVY TTIATWY KATT.
e E@apudlouv aolaTikég ueBOdoUG Kal peBddoug TNG AQTIVIKAG
AMEPIKAG YIO TN TTAPACKEUN TTIATWYV KAl CUVTAYWYV
MpoaTtrairouueva 2uvatrairoupeva

Mepiexduevo
MabAuarog

KiveQika 'HOn tTpatrediod, XapakTnpIoTIKA KIVECIKNG koulivag,
EBipoTuTria @iAoeviag, eBigoTuTTia dIaTpo@rg

Dumplings, Vegetable salads/dipping sauces,
Celery & Shredded Vegetables

Sautéed Sliced Pork,

Eggs and Black Fungus, Egg Foo Young

laTTwvikad 'HON Madtou, XapakTnpioTIKA TNG IATTWVIKAG Koudivag,
EBipotuTria @iAo&evia, eBiyotuTria diatpo@rg
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o EmAoyn kai Kot wapiou, koTéTTouAou Kal Aaxavikwy, Slicing and
Serving Sashimi

e Grilling and Pan-Frying-Yakimono

e Steaming-Mushimon, Simmering-Nimono, Deep-Frying-Agemono
e Japanese Salads-Sunomono and Aemono

e One-Pot Cooking-Nabemono, Rice-Gohanmono
e Sushi Varieties

e Teaand Sake

e Soups-Suimono and Shirumono

e Sashimi

e Noodles-Menrui

o Fajitas

¢ Empanadas

¢ Chimichangas

e Tacos
e Buritos
e Choripan

e Carbonada
e Matambre arrollado
e Chimichurrichili con carne

o Quesadillas

MeBodoAoyia AlaAECeIg, eTTidEICn, OUCATNON, OPOBIKEG QOKAOEIG KAl EPYATIES, ETTIOKEYEIG,
A1daokaAiag TTAPOUCIATEIG OTTO ETTIOKETTTEG.
BiBAioypagia EAANnvikn BiBAioypaegia:

e Mah, Ann (2010), Kivelikn koudiva, ABriva, Bell / XapAévik
EAAGC, ISBN 978-960-450-993-5.

e Anderson, Charlotte (2009), Ianwvikn koudiva: o0al, VOUVTA,
Mioo, TeptroUpa, TEPIyIAkl, ABriva, Modern Times, ISBN 978-960-
691-291-7.

e Tdaoog XouAiapdg(uet.) (2007), Wok: H napadoaiakr) aoidaTikn
koudliva, ABrva, KapakwtooyAou, ISBN 978-960-6611-47-6.

o Halsey, Kay (2005), AoiaTtikr) koudiva, MaAANidpng Maideia, ISBN:
9602398205.

e 2UMNOYIKO épyo (2013), ApaBikr koudiva Bripa-prAya: diva kai
apwpartikn, Alter - Ego MME A.E., ISBN 978-960-503-379-8.

e Mallos, Tess (2009), Mapokivr kougiva, Modern Times, ISBN 978-
960-691-290-0.

e 2NMEIOEIG KAI TTAPOUCIACEIS KABnyNTr O0Tn TA¢N
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http://www.biblionet.gr/book/158085/Mah,_Ann/Κινέζικη_κουζίνα
http://www.biblionet.gr/com/445/Bell_/_Χαρλένικ_Ελλάς
http://www.biblionet.gr/com/445/Bell_/_Χαρλένικ_Ελλάς
http://www.biblionet.gr/book/141305/Anderson,_Charlotte/Ιαπωνική_κουζίνα
http://www.biblionet.gr/com/191/Modern_Times
http://www.biblionet.gr/author/47329/Τάσος_Χουλιαράς
http://www.biblionet.gr/book/122487/Wok:_Η_παραδοσιακή_ασιατική_κουζίνα
http://www.biblionet.gr/book/122487/Wok:_Η_παραδοσιακή_ασιατική_κουζίνα
http://www.biblionet.gr/com/708/Καρακώτσογλου

AyvyAikn BiAhioypagia:

Hom, Ken (2011), Complete Chinese Cookbook, Firefly, ISBN-13:
9781554079438.

Tsuji & Fisher & Reicle. (2011), Japanese Cooking: A Simple Art,
Kodansha International, ISBN-13: 9781568363882.

Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.

Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.

V. Melina and B. Davis (2003), The New Becoming Vegetarian: The
Essential Guide To A Healthy Vegetarian Diet, Book Pub Co, 2nd
edition, ISBN: 978-1570671449.

Styler, Christopher (2006), Working the Plate: The Art of Food
Presentation, John Wiley & Sons, ISBN-13: 9780471479390.
Delores Custer (2010), Food Styling: The Art of Preparing Food for
the Camera, Wiley, ISBN: 978-0470080191.

MacVeigh, Jeremy (2009), International Cuisine, Delmar, ISBN: 978-
1-4180-4965-2.

J.R. Stevens (2017), North African Cuisine: Recipes of Algeria,
Libya, Morocco, and Tunisia, CreateSpace Independent Publishing
Platform, ISBN: 978-1544666969.

AéloAéynon 2UMUETOXA OTO pdbnua 10%
Epyaoieg (OpadikEG Kal ATOUIKEG) 20%
EvOiGueon ypatTA gétaon . 30%
Tehikn EE€Taon . 40%
FA\wooa EAANVIKA
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44,

TitAog Mabnruarog | ArmTAwuaTikr) Epyacia
Kwdikég PROJ322
MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AvwTepo AimTAwua
‘Etog / E€dunvo 3° é10G / B6° €€dunvo
@oitnong

Ovopa AIdaokovTa

KwoTtag MNepokwoTag

ECTS

6 AlaAéCelg / 2 Epyaotrpia /
eBooudada eBooudda

216)01 MaBrpatog

2T0X0G TOU MaBnApaTog cival n euTTEdWON ammd TOUG/TIC QOITNTEC/TPIEG TAG
avaykng TAG Ouyypa@ns TAG E€pyaciag w¢ MPECO  ETTIKOIVWVIOG  TWV
EMOTNMOVIKWY avakaAUWEewYV Kal n Kkaravonon Tou Tpotrou diefaywyng TAG
MEAETNG eiTe uTTO pop@n PBIBAIOYPAQIKNG avaoKOTINONG €iTe utTO HopPPn
é€peuvag Kabwg eTTiong 0 oXedIOOPOG Kal N ouyypa®r TNG Epyaciag OXETIKAG
MeE TIG FTaoTpOoVOuIKEG TEXVEG..

MaBnaoiakd Me tn didaokaAia ToU pabAuaTog €MBIWKETAI 0/n QOITATAG/TPIA va gival o€
ATtToTEAEO AT Béon va:
e ECOIKEIWOE YeE TN XPrion TWY NAEKTPOVIKWY UTTOAOYICTWY KAl
TTOKETWYV AOYIOMIKOU YIO Th CUYYPAPN TNG EpYaCiag.
*  AvaTrtOgel epeuvnTIKO eVOIAQEPOV.
e [vwpiCel TIC BAOIKEG ApXEG TNG OTATIOTIKAG, TIC EQAPUOYEG KAl TIG
XPNOEIG TNG.
e Karavoei TIC HEBSOOUG yia TNV opydvwon Kal TNV TIEPIYPOAPR
OeOOUEVWIV.
Mpoatrairouueva Zuvatrairoupeva
MepIexGHEVO OewpnTiK6 Mépog
MabAuarog

o H xpnoiuoTnTa TNG EMIOTAMOVIKNG Epyaciag

e [TANPOYOPIEC yIa TNV ETTIOTNUOVIKA EpyOCia

e H TrveupaTiKA 1I810KTACIO

o  Ouyeig kai eMAOYEG THG ETTIOTNPOVIKAG Epyaciag

o  Octwpia kal TTPAEN TAG ETTIOTNUOVIKAG HEBOGSOU

e Texviki TAG oUYYPaQS

o  EmAoyn Bépartog

e Baoikég apxég oTaTIOTIKAG, O EQappoyEg Kal o1 XpRoEIg TG
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2xedIaouog

AleEaywyn Kai TTapouaiacn €MOTNUOVIKAG EPEUVAG

e AZioAdynon piag epyaociag.

MeBodoAoyia
AidaokaAiag

AlaAéCelg, emmideIEn, oulnTnon, opadIKEG GOKAOEIG KAl EPYOTIES, ETTIOKEWEIG

BiBAioypagia

EAAnvikn BiBAloypa@ia

Oeo@INidng, XprioTtog (2002), H cuyypagr) MOTAPOVIKAG EPYACiag:
A6 Tn Bewpia otnv Mpdén, I'. Aapdavog, ISBN: 960-7643-11-9.
MepakAng, Bacog (2012), Odnyécg yia Tn ocuyypaen TTICTNHUOVIKAG
epyaciag: MeAétn/Epeuva, KES College.

Bell, Judith (2005), Mw¢ va CUVTAEETE PIA ETTIOTNUOVIKH £pyaoia:
0Odnyog epeuvnTikig peBodohoyiag, ABrva, Metaixuio, ISBN:
9789604551309.

Zageipdétroulog, KwoTtag (2015), Mwg yivetal

MIa ETTIOTNMOVIKA £pyaoia;: ETNOTNPOVIKY £pEUvVa KAl CUYYPAPN)
epyaoiwv, Kpitikr, ISBN 978-960-586-077-6.

2 NMUEIOEIG KAl TTOPOUCIACEIG KaBNnynTh oTn TAgN

AyyAiki BiAloypagia

Bell, Judith (2014), Doing your research project, McGraw Hill
Education, ISBN: 9780335264469.

Berry, Ralph (2000), The research project: How to write it, Routledge,
London, ISBN: 0-415-20520-4.

Meraklis, V. (2011), A Guide for Planning and Writing a project: A
research paper, Thesis or Dissertation, KES College.

AgloAbynon

AéloAéynon Tng EmoTnuovikng Epyaciag (project) pe Bdon:

Tnv akpifeia Twv oToIXEIWV

Tnv TpWTOTTOPIO KaI TNV TTPOCEYYION
Tnv TTapouadiaon kal TRV EUeAvion
Tnv elcaywyn

Ta atmroteAéouara

Tn BiBAIoypagia

Mwooa

EAANvIKNA

151



http://www.biblionet.gr/book/185485/Bell,_Judith/%CE%A0%CF%8E%CF%82_%CE%BD%CE%B1_%CF%83%CF%85%CE%BD%CF%84%CE%AC%CE%BE%CE%B5%CF%84%CE%B5_%CE%BC%CE%B9%CE%B1_%CE%B5%CF%80%CE%B9%CF%83%CF%84%CE%B7%CE%BC%CE%BF%CE%BD%CE%B9%CE%BA%CE%AE_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1
http://www.biblionet.gr/com/348/%CE%9C%CE%B5%CF%84%CE%B1%CE%AF%CF%87%CE%BC%CE%B9%CE%BF
http://www.biblionet.gr/book/204391/%CE%96%CE%B1%CF%86%CE%B5%CE%B9%CF%81%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82/%CE%A0%CF%8E%CF%82_%CE%B3%CE%AF%CE%BD%CE%B5%CF%84%CE%B1%CE%B9_%CE%BC%CE%B9%CE%B1_%CE%B5%CF%80%CE%B9%CF%83%CF%84%CE%B7%CE%BC%CE%BF%CE%BD%CE%B9%CE%BA%CE%AE_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1;
http://www.biblionet.gr/book/204391/%CE%96%CE%B1%CF%86%CE%B5%CE%B9%CF%81%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82/%CE%A0%CF%8E%CF%82_%CE%B3%CE%AF%CE%BD%CE%B5%CF%84%CE%B1%CE%B9_%CE%BC%CE%B9%CE%B1_%CE%B5%CF%80%CE%B9%CF%83%CF%84%CE%B7%CE%BC%CE%BF%CE%BD%CE%B9%CE%BA%CE%AE_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1;
http://www.biblionet.gr/com/427/%CE%9A%CF%81%CE%B9%CF%84%CE%B9%CE%BA%CE%AE

Emkévrpwon otnv AptoTtrolia Kal ZaxapoTAaoTIKN

1)

TitAog MaBruarog | Yyeia kar Ao@aAsia
BT HESF102

MabAuarog

TOtToG padnuarTog | OcwpnTikd

Eiredo AirAwpa/Avwtepo AiTTAwpa
‘Eto¢ / EE&aunvo | 1°étog/ 1°e€dunvo
goitnong

Ovopa AIdaokovTa

Mapia Mpodpoduou

ECTS

4

Al0AEEEIG /|2
eBdouada

Epyaotipia  /
eBooudda

21606 Mabruartog

O oT16x0¢ TOu paBruaTog ival va TTpodyel TIG KATAAANAES GUVBRKEG yia éva
ao@aAég, uyievo epyaciakod TTepIBAAAoy.

MaBnaoiakd
AtroTeAéopaTa

Me Tnv oAokKAApwWGN Tou PaBAUATOG, o1 POITNTEG/TPIEG Ba TTPETTEN va gival o€
Béon va:

Avayvwpifouv ouvnBIouévoug KIvOUVOUG TTOU OXETICovTal WE TnV
uyeia, acedAcia.

MNvwpiCouv pETpa TTEPIOPIOHOU TETOIWY KIVOUVWY Kal BeATtiwong 6oo
a@opd TOUG TOUEIG TNG UYEiaGg, AoPAAEIOG Kal TTPOOTACIAG
Mapouaidfouv dIAdIKACIEG YIA QAVTIUETWTTION TETOIWV TTEPICTATIKWV
oT0 epyaciakd TTepIBGAAov

KaravooUv Tn oOnuacia Tng €QAPHOYAS Twv VOUOBECIWY  Kal
KAVOVIOUWY OTNV TOUPICTIKN)/ ETTICITIOTIKA Blounxavia.

Mpoatrairoupeva

2uvatrairoupeva

Mepiexduevo
MabAuarog

Yyeia kar  Aoc@dAesia:  XKOTTOG, POAOG,  UTTOXPEWTIKA
OUPTTEPIAQUBOVOUEVNG TNG  EKTIUNONG TwV  KIVOUVWY,
VO0Beaieg Kal euBUVEG epy0dOTWV/UTTAAANAWY.

Ac@dAcia: MpounBeiwy TT.X. paxaipoTTipouva, TPATTECOUAVTNAQ Kal
TTETOETEG, TTPOCWTTIKOU, TTEAQTWYV, KTNPIOU, CUPTTEPIAQUPBAVOUEVWV
NAEKTPOVIKOU £EOTTAICUOU, KOl €V YEVEI MIKPOU £EOTTAIGHOU.
AGloAdynon kivouvwyv: Zxédlo Twv 5 onueiwv NG Ac@AaAeiog Kai
Yyeiag, oTtoxol, OKOTrog, diadikacia, TUTTOl, OUuxXVOTNTd, €eVvEPYEIQ,
TEKUNPIWON,  evnNuépwon  TTPOCWTTIKOU,  TTAEOVEKTAUATA  Kal
MEIOVEKTAMATA.

Yyieivrp kal Ac@aleia: YAIKA, €COTTAIOUOG, QOQAAEId TPOQIHwY,
EVEPYEIEG TT.X. XEIPIOPOG ETTIKIVOUVWY  OUCIWY, XEIPWVOKTIKEG
EPYaOieg, TTPOQUAAEN atrd QWTIA, TTPOVOIa TTPWTWV BonBeiwyv
Ac@daAgia TT.X. ammd KAOTTA (TTANPOPOPIWY, UETPNTWY, TTPOUNBEIWY,
€€OTTAIOPOU, TTPOCWTTIKNG I810KTNCIAG), aTTdTn, {nuId (Tuxaia Kai
EOKEPMEVN)

METPQ
KWOIKEG,
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o O O O O O O

O

Avagopd Tpaupdtwy, acBevelwV Kal ETTIKIVOUVWY TTEPIOTATEWY
Yyievi kai Aiatiipnon Tou MNepiB&dAAovTog

Atropuyn ATuxnudtwy Kai Alaxeipion TETOIWY TTEPICTATIKWV
ExTaidsuon yia avTIHETWTTION KIVOUVWY

MpooTacia NMAnpogopiwyv

Yyeia kai Ao@dAcia (MpwTteg BonBeieg)

MPooWTTIKOG £EOTTANITHOG VIO ACQAAEIQ OTNV £pYOTia

Mpdvola kal Xprion epyaciakou £EOTTAICUOU

AlaAéelg, emmideiEn, oulnTnon, odadIKEG OKACEIS KAl EPYOTIES, ETTIOKEWEIC,

MeBodoAoyia ’ , ,
AISaGKaNQC TTAPOUCIATEIG OTTO ETTIOKETTTEG.
, EAAnvikn BiBAloypagia:
SR o ApBavitoyidvvng, lwavvng Z. (2007), AcpaAeia Tpogipwy, EQapuoyn
NG avaAuong ETKIVOUVOTNTAG KOl KPICIMWY onueiwv  eAéyxou
(HACCP) omig Plounxavieg Tpo@iywv kai Totwy, 1n  £€kd.,
UniversityStudioPress, ISBN: 9789601209135.
o Tdakng, ABavdoiog . (2009), H ao@dAeia Twv TPOQIUWY OTO
EUPWTTAIKO dikalo, EkdOoeIg ZakkoUAag, ISBN: 9789604454587,
o [lpoeoTdc, XapaAautrog (2017), Tpogiua: ‘EAgyx0Gg
TToIOTNTAG, ACPAAEIa Kal JIKpoRioAoyia, ISBN 978-960-9732-22-2.
o MoaopxaBidag, Mavayiwtng K. (2016), Alaxeipion ac@alsiag Kai
UYIEIVAG TnG epyaoiag: Texvikéc kal PEBodOI  eKTiNNONG NG
dlakIvdUveUoNG, ETTIKIVOUVOTNTAG OTNV ao@AAcia epyaciag, TIOAq,
ISBN 978-960-418-633-4.
®  ZNUEIOCEIS KAl TTAOPOUCIACEIG KaBNynThH oTn TAgN
AyyAikn BigAioypagia:
¢ Meggitt, Carolyn (2003), Food hygiene and safety: A handbook for
care practitioners, 2nd edition, Heneman, ISBN: 0-435-45531-1.
¢ Hughes, Phil (2008), Easy guide to health and safety, Elsevier, ISBN:
978-0-7506-6954-2.
e Paster, Tara (2007), The HACCP food safety employee manual, John
Wiley & Sons, Inc, ISBN: 0-471-78182-7.
e Sprenger, Richard A. (2013), Food safety handbook, Highfield, ISBN:
9781909749047.
Agi0AGynan e YupMETOXA OTO PABNUQ 10%
e Epyaoieg (Opadikég KOl ATOMIKEG) 10%
e EvdiGueon yparrm e¢€Taon 30%
o TehiknA ypatrt) EEéTaon 50%
Mwooa EMnvikn
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http://www.biblionet.gr/book/49290/Αρβανιτογιάννης,_Ιωάννης_Σ./Ασφάλεια_τροφίμων
http://www.biblionet.gr/com/117/University_Studio_Press
http://www.biblionet.gr/book/223261/%CE%A0%CF%81%CE%BF%CE%B5%CF%83%CF%84%CF%8C%CF%82,_%CE%A7%CE%B1%CF%81%CE%AC%CE%BB%CE%B1%CE%BC%CF%80%CE%BF%CF%82/%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1:_%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CF%80%CE%BF%CE%B9%CF%8C%CF%84%CE%B7%CF%84%CE%B1%CF%82,_%CE%B1%CF%83%CF%86%CE%AC%CE%BB%CE%B5%CE%B9%CE%B1_%CE%BA%CE%B1%CE%B9_%CE%BC%CE%B9%CE%BA%CF%81%CE%BF%CE%B2%CE%B9%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1
http://www.biblionet.gr/book/223261/%CE%A0%CF%81%CE%BF%CE%B5%CF%83%CF%84%CF%8C%CF%82,_%CE%A7%CE%B1%CF%81%CE%AC%CE%BB%CE%B1%CE%BC%CF%80%CE%BF%CF%82/%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1:_%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CF%80%CE%BF%CE%B9%CF%8C%CF%84%CE%B7%CF%84%CE%B1%CF%82,_%CE%B1%CF%83%CF%86%CE%AC%CE%BB%CE%B5%CE%B9%CE%B1_%CE%BA%CE%B1%CE%B9_%CE%BC%CE%B9%CE%BA%CF%81%CE%BF%CE%B2%CE%B9%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1
http://www.biblionet.gr/book/213330/%CE%9C%CE%B1%CF%81%CF%87%CE%B1%CE%B2%CE%AF%CE%BB%CE%B1%CF%82,_%CE%A0%CE%B1%CE%BD%CE%B1%CE%B3%CE%B9%CF%8E%CF%84%CE%B7%CF%82_%CE%9A./%CE%94%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CE%B1%CF%83%CF%86%CE%B1%CE%BB%CE%B5%CE%AF%CE%B1%CF%82_%CE%BA%CE%B1%CE%B9_%CF%85%CE%B3%CE%B9%CE%B5%CE%B9%CE%BD%CE%AE%CF%82_%CF%84%CE%B7%CF%82_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1%CF%82
http://www.biblionet.gr/book/213330/%CE%9C%CE%B1%CF%81%CF%87%CE%B1%CE%B2%CE%AF%CE%BB%CE%B1%CF%82,_%CE%A0%CE%B1%CE%BD%CE%B1%CE%B3%CE%B9%CF%8E%CF%84%CE%B7%CF%82_%CE%9A./%CE%94%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CE%B1%CF%83%CF%86%CE%B1%CE%BB%CE%B5%CE%AF%CE%B1%CF%82_%CE%BA%CE%B1%CE%B9_%CF%85%CE%B3%CE%B9%CE%B5%CE%B9%CE%BD%CE%AE%CF%82_%CF%84%CE%B7%CF%82_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1%CF%82
http://www.biblionet.gr/com/276/%CE%A4%CE%B6%CE%B9%CF%8C%CE%BB%CE%B1

(2)

TitAog Mabnruarog | EmmayyeApamikd AyyAika |
Kwdikég ENGL127

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AimAwpa/AvwTepo AiTTAwpua
‘Eto¢ / EE&aunvo | 1°étog / 1° e€dunvo
@oitnong

Ovopa AIdaokovTa

Mapia MavTeAn

ECTS

4

Al0AEEEIG /|2
eBooudada

Epyaotipia  /
eBooudda

216)01 MaBrpatog

2TOX0G TOU POBAMATOG €ival O QOITNTEG va €EOIKEIWBOUV HE TNV ayyAIKA
opoAoyia 600 aPopd ToV ETTAYYEAMATIKO XWPEO TwV MaoTPOVOUIKWY TEXVWV.

MaBnoiakd Me Tnv oAOKAfjpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl va gival o€
AmroteAéopara Béon va:
o  ATTOKTAIOOUV TIC ATTAPAITATEG ETTIKOIVWVIOKES YVWOEIG KAl OEEIOTNTES
o [vwpidouv TO avaykaio eTayyeAuaTikdé AeglAdyio TTOU Ba TOUG
BonBricel TN ouvéxela Twy OTTOUBWY TOUG
o XpnoIYOTTOIOUV HE QUTOTTETTOIONCN 0€ TTPOoYOopPIKSO Kal ypattd Adyo
TNV AyYAIK YAwooa
o Karavoouv keipeva otnv AyyAikh yAwooa
Mpoatrairouueva Zuvatrairoueva

Mepiexduevo
MabAuarog

papuaTikn

Present Simple Vs Present Continuous
Past Simple Vs Past Continuous
Passive Voice

Possessive Adjectives and Pronouns
Modal Verbs

NegIAbyI0

Verbs and Expressions

Expressions related to meetings

Words and Verbs related to communication
Adjectives and Expressions

Culinary language and terms

Expressions related to food reviews

Words and Verbs related to restaurants and dinning
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MeBodoAoyia A1aAEEelg, eTTideIEn, oulATNON, OUODIKEG AOKACEIG KAl EPYATIES, ETTIOKEWEIS,
AISaoKaAiag TTOPOUCIATEIG ATTO ETTIOKETTTEG.
BiBAloypagia
AyyAiki BigAioypaeia:
ENGL127 EtrayyeApaTikd AyyAika |
e Virginia Evans, Jenny Dooley, Ryan Hayley (2016), Cooking: Career
Paths, Express Publishing, ISBN 978-1-4715-1360-2.
e Stevenson, Angus (2010), Oxford dictionary of English, OUP Oxford,
3rd edition, ISBN: 9780199571123.
e YNUEIOCEIS KAl TTOPOUCIACEIS KaBNnynTh oTn TAEN
AEIoAGYNON e JUMMETOXN OTO HABNuUa 10%
o Epyaocieg (OPadIKEG KAl ATOUIKEG) 10%
e EvdiGueon yparrt e¢€Taon 30%
o TehikA ypatrt) E¢étaon 50%
F\wooa AyyAIKN
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(3)

TitAog Mabriuarog | EmayyeApamikd Mabnuartikd
Kwdikég MATH106

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AimAwpa/AvwTepo AiTTAwpua
‘Eto¢ / EE&aunvo | 1° étog/ 1° eEGunvo
@oitnong

Ovopa AIdaokovTa

2wdog Eudyyelog

ECTS

4

Al0AEEEIG /|2
eBooudada

Epyaotipia  /
eBooudda

216)01 MaBrpatog

2T0X0G TOU HaBANATOC gival n KAaTtavonaon OAwV TwV ApXWV TWV PETPHOEWV
Kal JovadwyV PETPNONG OTIC YOOTPOVOUIKES TEXVEG.

Mabnoiaka
ATtToTEAEO AT

Me Tnv oAOKAfpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:

MNvwpifouv Ta CUCTAPATA PETPNONG

Metatpétrouv  didgpopeg peTpnoels [TX. MeTpiké ZuoTnua Kal
AyyAocafoviko]

MNvwpidouv TTWG va XPNOIUOTTOIOUV CUVTOUOYPAQIiEG PETPNONG Kal
Icoduvaua

MeTaTp€TTOUV aTTd UYPEC OE OTEPEES PETPNOEIG

Karavoouv atrodooel§ Twy TTApaYONEVWY TTPOIOVTWY OTn ApToTrolia
kal otn Mayelpikni

XPNOIUOTTOIOUV OXETIKEG UETPNOEIG OTN BEPPATNTA KAl 0T WUEN
XpNOIUOTTOIoUV TIG UTTOKATAOTATEG JOVADES

Kartavoouv TI¢ atrodd0eIC TwY EUTTOPEUNATWY OTO HAYEIPEUA Kal TO
ynoigo

Mpoatrairoupeva

2uvatrairoupeva

Mepiexduevo
MaBruarog

ZuoTApara Métpnong

MeTpikd kal AyyAooagoviké cUoTnHO

ZUMBOAICUOI YETPAOEWY

MeTaTpoTrég petagu povadwy Tou 1I8i0u CUCTHAPATOG
MeTaTpoTTég povadwy atrd To Eva cuoTnua 0To AAANO

KAdopata

MoAAATTAQCI00 OGS KAAOHATWY
MeTartpotrr) o€ dekadIkd apIBuod

KUOkAog — KUAIVEpog
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MepipeTpog KukAou
‘Oykog KuAivdpou

MoocooTtd

MeTtaTpoTrr] deKadIKWYV apIBPWY O€ TTOCOCTO
YT1roAoyiopég aufopuegiwong TTOCOOTWY Kal TTOOOTATWY
MoocooT6 Tou aptoTtroiou

Avaloyigg

2UYKPITIKO KOOTOG
H a1 pébodog Twyv 3w

KooTtoAéynon Mepidag

®UAAa KOOTOAGYNONG
Aladikaoia kooToAdynong

KooTtoAdynon Mevod

Eidn Mevou
Aladikacia kooToAdynong

MeBodoAoyia AlaAéelg, mTideIEn, oudnTnon, odadIKEG AOKACEIG KOl EPYOTIES, ETTIOKEWEIG,
AidaokaAiag TTapousldoelg amo  emokémTeg. H  Oi1daokaAia  trepIAauBAvel  TTPOKTIKN

€EAOKNON OTA EPYACTAPIA TWV UTTOAOYIOTWYV KOl OTA EPYOCTAPIA JAYEIPIKNAG.
BiBAIOYpagia EAAnvikn BiAloypagia:

Kartepivng, Mavayiwtng (2012), Avwtepa padnuatikd: MabnuaTtikog
AoyIOHOG, YPAUMIKA GAYERPQ, YPAUUIKA OUVAMIKN, £QAPUOYEC OTa
olkovouiké, ABrva, Mtrévou I., ISBN 978-960-8249-90-5.
Mamaddkng, Kwvaotavrivog E. (2015), E@apuoouéva pabnuatikd,
Ekdooeig TQO0Aa, ISBN: 9789604184637.

2 NMUEIOEIG KAl TTOPOUCIACEIG KaBnynTh oTn TAgN

AyyAikn BiAioypagia:

Francis, Andre (2004), Business mathematics and statistics, South -
Western Cengage Learning, ISBN: 9781844801282.

Graham, Alan (2013), Mathematics: A basic introduction, Hodder &
Stroughton, ISBN: 9781444191035.

Dreesen, Laura (et.al.) (2011), Math for the professional kitchen,
Wiley, ISBN: 9780470508961
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http://www.biblionet.gr/book/186358/Κατερίνης,_Παναγιώτης/Ανώτερα_μαθηματικά
http://www.biblionet.gr/com/8324/Μπένου_Γ.

AEI0AGYNON e JUpMETOXA OTO PABNUa 10%
e Epyaocieg (OPadIKEG KAl ATOUIKEG) 10%
o Evdidueon Mpatrth E&€Taon 30%
o  TelknA ypatrm EEétaon 50%
FA\wooa EAANVIKA
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(4)

TitAog Mabruarog | ZepBipiopa Tpoipwy kai MNoTwyv
Kwdikég CBPA149

MaBrjuarog

TOmmog pabnuarog | OewpnTikd Kal MNPakTIKO
EiTredo AimAwpa/AvwTepo AiTTAwpua
‘Eto¢ / EE&aunvo | 1° étog/ 1° eEGunvo

@oitnong

Ovopa AIdaokovTa

MNwpyog MoinAng

ECTS

3

Al0AEEEIG /1
eBooudada

Epyaompia /|1
eBooudda

216)01 MaBrpatog

O oT16x0¢ TOU PaBAuATOG cival va €lIoayayel TOUG/TIG QOITNTEG/TPIEG TNV
TAAPN dladikacia aTrd TNV €TOINATIa PEXPI TV TTAPADOCT TWV TPOYIHNWY Kal

TTOTWV.
MaBnoiakd Me Tnv OAOKAApWON TOU PaBAUATOG, O QOITNTEG/TPIEG Ba TTPETTEI va gival o€
AmoteAéopara Béon va:
o [vwpidouv TIG AsITOUPYIEG TOU TOPED TPOPIUWY KAl TTOTWV
o E&epeuvolv TpoTTOUG, TTPAKTIKEG OIOBIKAGIEG AAAG Kal CUVOEGHOUG
METACU TWV dla@opwyv TUNUATWY Yyia Tn BeATioTOTTOINON TNG
A&IToupyiag Tou Topéa UTTNPECIWY GaynTou Kail TToTou
o EmMBAETTOUV TN CUPPOPPWON HE TTPOKTIKEG YIA QCQAAEIG XWPOUG
epyaociag
e AvaAUouv éva cUoThUA TPOTTOU AEITOUPYIAG, TWV UTTNPECIWY GaynTou
] TTOTOU, KQI VA £€§nyouV TOUG TTAPAYOVTEG TTOU TO £TTNPEAOUY Kal TNV
onuacia Toug
o ETtoipadouv kai va oepBipouv TpO@IUA Kal TTOTA
MpoaTtrairouueva 2uvatrairoupeva

Mepiexduevo
MaBruarog

1) Opydvwon

Opydvwon MpoowTrikoU: Ao kai PAAol: TTapadociokEG OUAdES TO
ouoTnpa partiesystem, opadikfy €pyacia, TTPOCWTIIKG UTTOOTAPIENG,
ETTOXIAKO TTPOCWTTIKO, KABAPIOTEG, KATT.

TOtol govadwyv OTTwG: €0TIOTOPIO, UTTUPApIia, OECIWOEIG, Taxupayia,
Hovadeg  Tpo@odooiag  agPOTTAGVWY,  KAVTIVEG  KOAAgyiwv,
QUTOKIVOUWEVEG HOVADEG, KATT.

MéBodol oepBipiopaTtog: T.X. silverservice, plateservice, buffet, self-
service, assistedservice, roomservice, counterservice;
EMTITWOEIG/KATAAANAGTNTA  AEITOUPYiaG, ETTITITWOEIG KOOTOUG, TI.X.
{ATNON, XPovodiaypauua, IKaVATNTEG TTPOCWTTIKOU; TTEPIBAAAOV, doun

Motd kar OivoAoyia

2)MpakTiKéG Kal AladIKATiESG
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MpokTikég:  EmKoivwvia, opydvwon TTPOoCWTTIKOU, TTPOYPANMG
EpPyaciag Kal  KOTAVOMPNG €pyaciag, KivaTpa yia TTPOCWTTIKO,
EKTTQIOEUON, ETTOTITEIO TTPOETOINOCIAG TwV AEITOUPYIWY, XPHon
eCOTTAIOPOU, €AeyXOG TTPOPNBEIWY, ETTOTITEIN TTPOVOIWYV VIO TIG
uTTnNPEcieg @ayntou, avamTtuén emavaAauBavouevwy TTWANCEWY,
ouveXNG EUTTNPETNON Kal SIACQPAAICH TNG IKAVOTTOINONG TOU TTEAATN.
Aladikaocieg:  Aladikaoie¢ UTTOOOXNG TI.X. KPOATACEIG, XEIPIOUOS
METPNTWYV, XEIPIOPOG QQPICEwV Kal avaxwpnoewy TTeAATwy, diatApnon
apxeiwv, avaAloeig TTwANoEWV

20vOEOMOl  METAEU  TUNMATWV:  TT.X. uttodOXI, KPATNOEIG,
KaBapIoTApIo, KATOOTAUATA, KEAAPI, TTOTA, Kouliva, dispensebar,
KaBapiouog Kal CUVTAPNON.

MpaKTIKA ££GOKNON CEPPIPIOCUATOS TPOPIUWYV KAl TTOTWV

3) MpaKTIKEG YIO aoPaAég Epyaoiako TTepIBAAAov

NopoBeaia: O1 goitnTég pabaivouv TNV anpacia NG €QAapPoyns TG
OXETIKAG VOUOBETIag Kal TwV KAVOVIOUWY GE auTr TNV Blounxavia
2UPUSPQWOoN: Znuaoia Tr.X. OTOV OPYQVIOUO, TO TTPOCWTTIKG, ToV
TTeAATN. NopoBeTnuéves YTTOXPEWOEIS TI.X. VOUOBETia, KAvOVIOHOI,
UTTOXPEWOEIG pY0dATN /epyodoToUpEVOU, €BEAOVTIKG PETPA, apXEia
XEIPaywynong, KWOIKES TTPAKTIKAG aTnv PBiounxavia/opyavioud. Mn-
OUPuOPYWOnN

Yyievr): KwOIKES TTPAKTIKIG TTOU OXETICOVTAI JE TTPOCWTTIKA UYIEIVA KAl
Tapouaiaon, [MpakTikéG Kal  OIAdIKACIEG,  UYIEIVI]  TPOQIiHwV
(Trapouciaon/ékBeong  @aynTwyv,  avamAipwon,  Bepuokpacia
atrobrkeuong

AcpdAcia: KWOIKES TTPAKTIKAG TTOU OXETICovTal e Tn BEon Kal Xxprion
e€oTTAIcOU, dopr Kal TTapouadiacn, POAoI Kal EUBUVEG TTPOCWTTIKOU,
odnyieg xpnong vyia Jmap Kol KARES, nNAEKTPIKOG €EOTTAIOUOG,
XEIPIOUOG  QakéEAWV, UAIKA KkaBapiopou, TriBavoi Kivduvol TT1.X.
POopEG/aTTWALIEG, OTTACINOTA, XEIPIOWOS CEOTWV QaAyNTWY, OTOMIKA
OUUTTEPIPOPA TTPOCWTTIKOU KAl TTEAATWYV

4) ooTnua pon Epyaciag / Asitoupyiag

200Tnua: Zxedlaouog, doun, TTapouaiaon, oTeEAEXWOn, TTPOUNBEIEG,
€COTTAIOUOG, ETTOTITEIN KOl onueia €AEyXOU, ATTOTEAEOUATIKOTNTA,
oTéx0I

MapdayovTteg TTOU eTTNPEdlouv: AIadIKACIEG KAl TTPAKTIKEG UTTNPECIWV
PaynTou/TTOTWYV, £€idn /TpdTTOI ASITOUPYIWY, EEOTTAIONOG, BIABECINOTNTO
Kal TTEipa TTPOCWTTIKOU.

MeBodoAoyia AI0AEEEIG, €TidEIEN, oulATNOT), OPODIKEG AOKAOCEIG KOl EPYATIES, ETTIOKEWEIC,
AidaokaNiag TTOPOUCIACEIG ATTO ETTIOKETITEG.
. EAAnvikn BiAloypagia:
BIBA . .
IBAioypagia o Kahatdng, Taoo¢ (2016), Managing a Stewarding Department,
OaoeldTOoG, ISBN 978-960-93-8102-4.
e 2NMEIOEIG KAI TTAPOUCIACEIS KaBnynTr oTn TA¢N
[ ]
AEI0AGYNON e JUMMETOXNA OTO PABNUa 10%
o Epyacieg (OpadIkéG Kal ATOMIKEG) 10%
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http://www.biblionet.gr/book/212532/%CE%9A%CE%B1%CE%BB%CE%B1%CF%84%CE%B6%CE%AE%CF%82,_%CE%A4%CE%AC%CF%83%CE%BF%CF%82/Managing_a_Stewarding_Department
http://www.biblionet.gr/com/8230/%CE%9F%CF%83%CE%B5%CE%BB%CF%8C%CF%84%CE%BF%CF%82

EvOiGueon ypartA €étaon

TeAkn ypatrti E¢ETaon

30%
50%

FAwooa

EAANVIKNA
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45,

TitAog Mabruartog | Ocwpia Aptotroliag |
Kwdikég CBPA152

MabAuarog

TUTTOG paBriuatog | OewpnTikd

ETiTredo AimAwpua/AvwTepo AiTTAwpua

‘Etog / EE&aunvo
@oitnong

1°ETog / 1° EEAUNnvO

Ovopa Aidadokovra | MNdvvng Touutrag
ECTS 4 AlOAEEEIG /|2 Epyaotipia  /
eBdouada eBooudda
21006 MaBrjuatog | X16x0¢ TOU paBAuaTtog cival va ekTTaIdeUOEl TOUG/TIC POITNTEG/TPIEG VA
KATAVOAOOUV €I¢ BAB0G OAEC TIG TITUXEG TNG TTAPOOKEUNG APTOTTOINUATWY.
MaBnaoiakd Me Tnv oAokArfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€
AtroTeAéopaTa Béon va:
o [lepiypdouv kal va epapuolouv Toug BAcikoUg KavOveS UYIEIVIG OTO
apTOTTOIEIO
e [vwpiCouv Tnv Baoikrh d1EBvr opoAoyia apToTToliag
e [vwpidouv TIG BaOIKES TTPWTESG UAEG Kal TIG IBIOTNTEG TOUG
e  KaravoouUv Tn Bewpia Kal TNV TTAPACKEUT TwV (UMWY, AVAUIEEWV KATT.
e  Katavoouv Tn AcIToupyia evog apToOTTOIEiOU
e [vwpiCouv kai va diakpivouv Toug dIAQopoug TUTToUG Kai €idn Wwuiwv
Mpoatrairouueva Zuvatrairoueva

Mepiexduevo
MabAuarog

Baoikdg e€0TTAIOUOG Kal epyalcia
Movadeg pétpnong
AigBvr) opoAoyia apToTToliag
KuUpia cuoTtaTikd Tou Wywpiou

o Akeupi

o Yypa

o ZAkxapa
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O

O

O

AAGTI
NiTrog

FAouTtévn

Ta BpeTTIKG CUCTATIKA OTA OITNPG

OpoAoyia Tou citdAsupou

EptrAouTtiopéva aAeupa

BeATIWTIKG

AAeUpI Bpwung

Neukaopévo aAeupl

AAeUkaoTa aAsupia

TUTtr01 AAEUPWV

O

O

O

O

O

AAeUpI KABE Xpriong

To aAeupl yia KEIK

AAeUpI Self-Rising

AAeUpI aXapOTTAAOTIKAG

ZIpyOaA

OAS6kAnpo 1o aAeupl aitou kal Graham aAeupi
AAeUpI ONIKAG ONECEWG

MAiyouUpi

MAyoUpi Bpwung

KaAauTtrokGAgupo

KaoTavé-Agukd pudi

AloyKwTIKEG PEBODOI

EpyaAeia pétpnong Bapoug

Avapeign Cupwv

Zupwon

2XNUaToTroinon Kal Yroiuo Ywiiou

Mpo-éviupa

ZIvA COPN, YAUKIG Cuun kai n diadikacia empRpaduvong

epUaVIKEG TTPOKTIKEG OTO WAOCIUO TOU WWHIOU.

aAAIKG wwpid boulangerie.
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Mpwivda Rolls, Tooupéki

2TpoyyuAd ywudkia, Baguette, Foccacia

o EBka Ywuia
MeBodoAoyia Epyaotipia, TpakTIK €€doknon, €TmideI¢n, oulATNON, ONABIKES AOKAOCEIG KAl
AidaokaAiag EPYAOieg, ETMOKEWEIG, TTAPOUCIACEIG ATTO ETTIOKETTTEG.
BiBAioypagia EAAnvikN BiBAloypagia:
o Znoomouhog, A. (2013), EkKmaideuTik Kal €TTAyYEAUATIKA
aptotrolia, Les Livres du Tourisme, ISBN: 9608382009.
o Xatfnavdpéou, EppavoulAh (2011), TMevravooTiya  WwpId:
2UVTAYEG VIO YWHIA JE Payid, he TTpolUul i oddag Kai diagopa
aptotrapackeudopara, TeploTouhog BiPAia, ISBN 978-960-
6838-26-2.
o Kapayiavvng, Nwpyog (2016), Ywpi kai (upes: 130 TapadooiokEg
ouvTtayég a1t Tnv EAAGda kai Tov k6ouo, WuxaAog, ISBN 978-618-
5049-42-3.
e =avldkn, AyyeAiki (2009), Ywpid kal Cuueg, ‘Eviutio, ISBN 978-
960-98721-2-6.
e ZNUEIWOEIS KAl TTAPOUCIACEIS KaBnynTr aTn TAgn
AyyAikn BigAioypagia:
e Gail D. Sokol (2006), About Professional Baking, Cengage
Learning, ISBN-13: 9781401849221.
e Gisslen, Wayne (2013), Professional baking, John Wiley & Sons,
linc, ISBN: 9781118083741.
e Figoni, Paula (2011), How baking works, Wiley, ISBN:
9780470392676.
A&loAdynon e YupMETOXA OTO PABNUQ 10%
o Epyaocieg (OPadIKESG KAl ATOUIKEG) 10%
o EvOiGueon yparTA e€étaon 30%
o TehikA NpamTA EEETaon 50%
F\wooa EANVIKA
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http://www.biblionet.gr/book/178182/%CE%A7%CE%B1%CF%84%CE%B6%CE%B7%CE%B1%CE%BD%CE%B4%CF%81%CE%AD%CE%BF%CF%85,_%CE%95%CE%BC%CE%BC%CE%B1%CE%BD%CE%BF%CF%85%CE%AE%CE%BB/%CE%A0%CE%B5%CE%BD%CF%84%CE%B1%CE%BD%CF%8C%CF%83%CF%84%CE%B9%CE%BC%CE%B1_%CF%88%CF%89%CE%BC%CE%B9%CE%AC
http://www.biblionet.gr/com/753/%CE%A4%CE%B5%CF%81%CE%B6%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82_%CE%92%CE%B9%CE%B2%CE%BB%CE%AF%CE%B1
http://www.biblionet.gr/book/208539/%CE%9A%CE%B1%CF%81%CE%B1%CE%B3%CE%B9%CE%AC%CE%BD%CE%BD%CE%B7%CF%82,_%CE%93%CE%B9%CF%8E%CF%81%CE%B3%CE%BF%CF%82,_%CE%BC%CE%AC%CE%B3%CE%B5%CE%B9%CF%81%CE%B1%CF%82/%CE%A8%CF%89%CE%BC%CE%AF_%CE%BA%CE%B1%CE%B9_%CE%B6%CF%8D%CE%BC%CE%B5%CF%82
http://www.biblionet.gr/com/246/%CE%A8%CF%8D%CF%87%CE%B1%CE%BB%CE%BF%CF%82
http://www.biblionet.gr/book/166259/Ξανθάκη,_Αγγελική/Ψωμιά_και_ζύμες
http://www.biblionet.gr/com/8863/Έντυπο

46.

TitAog Mabruarog | Mpaktik AptoTroliag |
Kwdikog PRCT103
MabAuarog
Tutog pabnuatog | EpyaocTtnpiakd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Etog / EE&apnvo | 1° 'Etog/ 1° EEdunvo
@oitnong
Ovopa Aiddokovta | MNdvvng Touutrag
ECTS 6 AIOAEEEIG / Epyaothnpia /|4
eBooudada eBooudda
210X06 MaBnuaTtog | 2T0X0¢ TOU WABAMOTOG €ival Ol QOITNTEG/TPIEG VO OTTOKTAOOUV OAEG TIG
amapaitnTeg de€I0TNTEG OTNV APTOTTOIIA KAI VA gival o€ BE€0N va eQapuOoouV
TIG BEEIOTNTEG AUTEG € £vA APTOTTOIEIO.
MaBnaoiakd Me Tnv oAokArfjpwaon Tou YaBAuaTog o1 YoITNTEG/TPIEG Ba TTPETTEl va gival o€
ATtroTeEAEO AT Béon va:
e  ZuyiCouv pe akpifeia Ta amTAITOUPEVA UAIKA XPENOIUOTTOIWVTIAG TIG
Baoikég ouvTayég
e  XPNOIYOTTOIOUV TO CUUWTAPI APTOTTOIAG
o 2xnuartiouv Ywuid d1aopwy TUTTWV
e  Xpnoluyotrolouv Tn oToPa wpigavong CuuNg
o [lapaokeuddouv dId@opa €idn Kal TUTTOUG WWHIWV.
e  doupvifouv kal Yrivouv Ywpid o€ d1dQopoug TUTTOUG YoUpVou
e Karavoouv Tn AeiIToupyia evog epyacTnpiou apToTToliag.
Mpoatrairouueva Zuvatrairoueva
I\HAE%E,XO”EVO -Baoikég Apxéc Aptotroliag (lIdavikég ouvBrkeg aptotroliong, Aoutévn,
asnuarog TTASIA TIAPAYWYHAS YWwHIoU, ZOPWan Kai €idn JUPWY)
-Baoikn ouvrayr) ywuiot (Ywuid Xwpig Aitrog, ITahiké Ywui , Ywpi Biévvng,
Ywpudkia Asitrvou, EAANvIKS KapBéAl, Kaiser Rolls )
-Ywpid ye wnAn TePIEKTIKOTNTA AITTOUG PE AEUKO Kal OAIKAG aA£oEwg aAeupl
(oAdig, MaAakd wwudkia, Tpidpes / PpaviCOAeq)
-Z0peg (CUpN PE XUpo, Cupn Koupou, CUN WE yiaoupT)
2vak (Mitoeg, XopTOTITEG, ZTTAVAKOTITEG, KOTOTTITEG)
MeBodoAoyia . AloAEgeig, etTideign, oulnTnon, ouadIKEG QOKNOEIG KOl EPYATIES, ETTIOKEYEIG,
AidaokaAiag TTAPOUCIATEIG OTTO ETTIOKETTTEG.
BiBAioypagia PRCT103 MNMpakTiki AptoTroliag |

EAAnvikn BiAloypagia:
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Znodtoulog, A. (2013), EKTTaISEUTIKA KAl ETTAYYEALQTIKE apTOTTOlid,
Le Monde / Les Livres du Tourisme, ABrAva, 1.3, ISBN 978-960-8382-
00-8.

Schild, Egon (2008), TexvoAoyia apToTroliag - (axapoTTAaoTIKNAG: TMa
aptotroloUg Kal {axapoTrAGoTeg, 3n €kd., Eupwraikég TeXVOAOYIKEC
Ekddoeig, ABrva, 1.2, ISBN 978-960-331-446-2.

Schild, Egon (2008), TexvoAoyia apToTroliag - {aXapoTTAAOTIKNG VIO
apToTTOI0UC Kal aXapOoTTAAOTEG: MNa apTOTTOI0UG Kal CaxapoTTAAOTEG,
3n €kd., Eupwtraikéc Texvoloyikéc Ekdooeic, ABrva, 1.1, ISBN 978-
960-331-423-3.

2NUEIOEIG KAl TTOPOUCIACEIG KaBNynTA oTn TAgN

AyyAikn BiBAioypagia:

Gail D. Sokol (2006), About Professional Baking, Cengage Learning,
ISBN-13: 9781401849221.

The Culinary Institute of America (2015), Baking and pastry:
Mastering the art and craft, John Wiley & Sons, ISBN: 978-
0470928653.

AéloAéynon e JUMMETOXN OTO P&BNUa 10%
e ERdopadiaieg TTPAKTIKEG QOKNOEIG 20%
o EvdiGueon mTpakTikn €6€TAON 30%
o TeAIKA TTPOKTIKA £CETAON 40%
FA\wooa EAANVIKA
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http://www.biblionet.gr/book/86757/Ζησόπουλος,_Α./Εκπαιδευτική_και_επαγγελματική_αρτοποιία
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/book/140695/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/book/140743/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής_για_αρτοποιούς_και_ζαχαροπλάστες
http://www.biblionet.gr/book/140743/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής_για_αρτοποιούς_και_ζαχαροπλάστες
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις

47.

TitAog Mabriuarog | Baoikég Apxég Mayeipikig |
Kwdikog CBPA153

MabAuarog

TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Etog / EE&apnvo | 1° 'Etog/ 1° EEdunvo
@oitnong

Ovopa AIdaokovTa

KwvoTavtivog AugEving

ECTS 5 AIOAEEEIG / Epyaothnpia /|4
eBooudada eBooudda
210X0G MaBnuartog | 2kotrdég TOU PaBAUATOG €ival va  €loaydyel TOUG  QOITNTEG/TPIEG TNG
CaxapoTrAaoTIKAG OTIG Baoikég Apxég Mayelpikng Kai TIG SIapopeg PeBOdoug
HayeIpEPaTOG.
MaBnaoiakd Me Tnv oAokAfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€
ATtroTeEAEO AT Béon va:
o [vwpiCouv Tn Baaiki opoloyia Tng Mayelpikrg
o XpnoiyoTroioUv Tov €EOTTAICHO TOU ETTICITIOTIKOU XWPEOU WE TN MEYIOTN
ac@aAeia
o KaTavoouv TIG YEVIKEG APXEG TNG PAYEIPIKNG.
o AvtiAapBdavovrtal TG Baaikég dladIKaaieg WUENG, KPUWUATOS TPOPWY,
KATT.
e Tnpouv Tig dIOBIKATIEG UYIEIVAG TWV TPOPIHWV.
e Emodeikviouv Baoikég ueBOdOUG payeipéuaTog
o Eo@apudlouv Baoikég ouvTayég.
Mpoatrairouueva Zuvatrairoueva

Mepiexduevo
MabAuarog

e HioTopia TnG oUyXpovng MAYEIPIKAG Kal N €EENIEN TNG

o H Asiroupyikr} dour Twv oUYXPOVWY UTTNPECIWY TPOPIiwWV
e EpyaAcia kai EEomTAIon6g Mayeipikng/ZaxapoTTAaoTIKN G ApTOTToliag
o [lpocetoiyacia-Mise en Place

e H opydvwaon Tng ouyxpovng Koudivag

e MeTag@opd OepudTNTOG OTA TPOPIUA.

e O1 xpbvol payeIpEUaTog

o KAagoikoi ouvduaouoi yeuong.

o KapukeupaTa Kal apwuaTik@ ouoTaTikd.

o [lpwreiveg, Kpéarta kal wapia.

e [ OAGKTOKOMIKG TTPOIdVTa
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XépTa, gpouTa Kal ENpoi KapTroi.

Zwoi, coUTTeG Kal GAATOEG

NAa&dia kai Aitmn).

2 aAdTEG KOl OPEKTIKA.

MéBodol payeipéuaTocg:

-Yypni MéBodog Mayeipéuarog.

-=npn Mébodog Mayeipéuarod.

-MeBbdoug Enprg BepPOTNTAG, XPNOIMOTTOIWVTAG AITTOG.
-Mayeipeua g oUpPVOo UIKPOKUUATWV.

MeBodoAoyia EpyaoThpia, TTPAKTIK e6doKNON, €TTIOLIEN, OUCATNON, OMADBIKEG OOKNOEIG KAl
AidaokaAiag EPYACiEG, ETTIOKEWEIG, TTAPOUCIATEIG ATTO ETTIOKETTTEG.
BiBAioypagia EAANnvikn BiBAioypaegia:
o Kahoodkag, EuBupiog (2001), EkTrauideuTikyy payelpikr, Les Livres du
Tourisme, ISBN: 960-86928-4-9.
o KAegdapdag, Nwpyog (2003), Mayeipikn 1€xvn |, Ekdéoeig lwv, ISBN:
960-411-303-8.
o ApPavitng, Kwotag (2007), EtrayyeApatikr) Koudiva YeVIKEG apPXEG
MayeIpIKNG: ZxedIaouOS, opyavwan, €COTTAIONOG, TTPOYPAUHATIONOG
TTAPAYWYNAG, TTPWTEG UAEG, TTAPACKEUEG, TTPOdIAYPAPES UYIEIVAG Kal
ac@adAciag, Mpotroutrdg, ISBN: 9789607860365.
o JUMNoYIKO épyo (2009), loTopia Tng yeuong Polaris, ISBN 978-960-
6829-09-3.
e ZNUEIWOEIS KAl TTAPOUCIACEIS KaBnynTr oTn TAgn
AyyAikn BigAioypeoia:
e Conforti, Frank D. (2008), Food selection and preparation: A
laboratory manual, Wiley-Blackwell, ISBN: 978-0-8138-1488-9.
e John Campbell (2012), Practical Cookery: 50 years of Practical
Cookery, Hodder Education Publishers, 12th edition, ISBN: 978-
1444170085.
o Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.
e Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.
e Labensky, Sarah R. (2015), On cooking, Pearson, ISBN:
9780133458558.
AéloAéynon 2UMUETOXA OTO pdbnua 10%
EBdouadiaieg TTPAKTIKEG QOKATEIG 20%
Evdidueon ypatrth e€étaon 30%
TeAKA TTPaKTIKA €€€Taon 40%
F\wooca EAANVIKA
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http://www.biblionet.gr/book/147474/%CE%A3%CF%85%CE%BB%CE%BB%CE%BF%CE%B3%CE%B9%CE%BA%CF%8C_%CE%AD%CF%81%CE%B3%CE%BF/%CE%99%CF%83%CF%84%CE%BF%CF%81%CE%AF%CE%B1_%CF%84%CE%B7%CF%82_%CE%B3%CE%B5%CF%8D%CF%83%CE%B7%CF%82
http://www.biblionet.gr/com/7201/Polaris
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=Glencoe%20McGraw-Hill&search-alias=books&sort=relevancerank

(8)

TitAog Mabruarog | E@appoyr) HAekTpovikwv YTToAoyioTwy oTn FacTpovouia
Kwdikég COMP127

MaBrjuarog

TOmmog padnuarog | OcwpnTikd Kai EpyacTnpiako

EiTredo AimAwpa/AvwTepo AiTTAwpua

‘Eto¢ / E&aunvo | 1° érog/ 2° e€dunvo

@oitnong

Ovopa AIdaokovTa

2o0ia MNpatdiwTn

ECTS

3 Al0AEEEIG /|2
eBooudada

Epyaotipia  /
eBooudda

216)01 MaBrpatog

2TOX0G TOU PABANOTOC €ival N EI0aywYn Kal EKTTAIOEUCT TWV QOITNTWV OTN
XPAON UTTOAOYIOTIKWY QUAAWY OTNV ETTICTAMN TWV TRPOPIHNWYV, TWV UTTNPECIWV
Kal TNG TeEXVOAoyiag.

Me Tnv oAokAfpwon PaBrRuaTog o1 poITNTEG/TPIEG Ba TTPETTEN va gival oe BEon

MaBnaoiaké vor
AtroTeAéo AT :
e  XpnoluoTroloUV UTTOAOYIOTIKG GUAAQ
o  E@apudlouv AoyioTikd @UAAG o€ dIGQOPOUG UTTOAOYIOUOUG UAYEIPIKAG
Kal gaynTtou
e  Xpnolyotrololv UTTOAOYIOTIKA @QUAAG yia va OAOKANPWOoOUV AGAAa
TPOQPINO UTTNPEECIWV TTOU OXETICOVTal PE TIG AEITOUpPYiEC [OuvTayEG,
KOOTOAOYNOEIG, KATT.]
MpoaTtrairouueva 2uvatrairoupeva
MepIexGHEVO Eicaywyn kal BacIKEG £vvoIEG UTTOAOYIOTIKOU (pUAAOU
Mabnparog e AvOBEWPNON TWV UTTOAOYIOTIKWY GUAAWY

o [evikA epyadia AoyIOTIKWV QUAAWY O€ ETTIXEIPNOEIG HAIKNAG E0TIAONG
o HpegpAoia eyypaer Ayopwv
o @uaikA Atroypa@r) kal ATroTiunon
o ERdouadiaieg Avagopéc Epyaoiag
o Huepnoieg NMwAnRoeig / ‘EkBeon peTpnTwv
o Hpepnoia kai Tepiodikr €kBean avagopdgs ,(DAP Report)
o [lpoutroAoyiopog
o Zuvray KootoAdynong kai TiuoAdynong

e Eicaywyn og TTpoNnNyHEVEG £QAPUOYEG UTTOAOYIOTIKWY QUAAWV OTA
TPOPIUA
o Anpioupyia pevol XpnOIKOTTOIWVTAG UTTOAOYIOTIKA QUAAG
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o OiT1UTTOI VIO TIG BEPUIBEG, UTTOAOYIOHOG

o Ekmpnoeig MoootATwy

o O1TUTTOI YIO TRV OPYAVOANTITIKN a&IoAdynon Twv Tpoidwy

o ZTamioTIKOG MNoloTikdg ‘EAeyxog otnv ETreCepyaaia Tpogiuwv

AlaAéCelg, eTTideIgn, oulnTnon, OMadIKES AOKNAOEIS KAl EPYATIES, ETTIOKEWEIG,

MeBodoAoyia > g g
ABAGKANAC TTAPOUCIACEIG ATTO ETTIOKETITEG.
, EAAnvikn BiAloypagia:
SR o Xpnotou, Xpriotog (2017) To OAokAnpwpuévo BiBAio AidaokaAiag
ECDL, Tépog 1, EQuUCYBER CC Co Ltd, ISBN: 978-9963-2820-2-9.
o Xpnotou, XpRotog (2017) To OAokAnpwpuévo BipAio AidaokaAiag
ECDL, Téuog 2, EQuCYBER CC Co Ltd, ISBN: 978-9963-2820-3-6.
o Xpnotou, Xprotog (2017) To OAokAnpwpuévo BipAio AidaokaAiag
ECDL, Tépog 3, EQUCYBER CC Co Ltd, ISBN: 978-9963-2820-4-3.
e Neypotoving, NikdAag (2001), Wnoeiokdg koopog, EkdooEIg
KaoTtaviwTn, ISBN: 9600314616.
o INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN
AyyAikn BigAioypagia:
e Bud E. Smith (2008), Creating Web Pages For Dummies, For
Dummies, 9 edition, ISBN: 978-0470385357.
e Severance, Charles, Blumenberg, Sue,[etc] (2015) Introduction to
networking: how to internet works, Createspace Independent
Publishing, ISBN: 978-1511654944
e Miller, Michael (2014), Computer basics, Pearson Education, ISBN:
9780789752338.
e White, Ron (2015), How computers work, QUE Publishing, ISBN:
9780789749840
AEI0AGYNGN e  JUMMETOXN OTO P&BNnuUa 10%
o Epyaocieg (OpadikéG KAl ATOUIKEG) 10%
e  Evdidpeon MpakTikn €¢€Taon 30%
o  TehikA MpakTikr E&éTaon 50%
Mwooa EAANVIKNA
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(9)

TitAog Mabrjuarog | AtmmoBrikeuon kai Alatripnon MNpopnBeiwyv
Kwdikég CBPA117

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AimAwpa/AvwTepo AiTTAwpua

‘Eto¢ / E&aunvo | 1° érog/ 2° e€dunvo

@oitnong

Ovopa AIdaokovTa

MNwpyog Ocodooiou

ECTS

4

Al0AEEEIG /|2
eBooudada

Epyaotipia  /
eBooudda

216)01 MaBrpatog

O o16x0G TOU PaBRUATOG Eival va I0AYAYEl TOUG POITNTEG OTNV TIPAKTIKI TNG
aTroBriKeuong Kal dIatiPEnNong TTPORNBEIWY.

Ma®noiakd Me Tnv oAoKArfjpwaon ToUu YaBAUATOG o1 YOITNTEG/TPIEG Ba TTPETTEl va gival o€
AtroteAéopara Béon va:
o Katavoouv TIG BACIKEG EVVOIEG, KOVOVIOHOUG, KOl EVOAAOKTIKEG AUCEIG
oTn QUAAEN TPOYiuwV
o [vwpifouv TIC APXEG KAl EQAPHOYEG QUAAENG TPOYIUWY O OTEYVO
MEPOG
o [vwpidouv TIC APXEG KA EQAPHOYES QUAALNG TPOYIWY OTNV KaTAWuEn
o [vwpidouv TIC BEPUOKPATIEG 0€ KATAWUKTEG, TOUG XPOVOUG AVAUOVHG
Kal eTTaAnBeuon [calibration].
o [vwpidouv TIG apx€SG QUAAENG PPECKWV AAXAVIKWV
e [vwpiouv TIG VOUIKEG UTTOXPEWOEIG YIO aoPaAf XpAon Kai @uAa&n
OAWV TWV UNIKWYV TTOU XPNOIUOTTOIoUVTal O€ Wia Koudiva
e Tnpouv Bacikég dladikaaieg yia EAEYXO ETTITTEOWV TWV OTTOBEPATWV
MpoaTtrairouueva 2uvatrairoupeva
Mepiexduevo e Apx£g @UAAgNG kal diaTAPNONG TPOPIHWY
Ma6ruarog e KOTOOTAWATA TPOPIPWY

HACCP ka1 0dnyieg yia cwoTA QUAagN

Xwpol ATroBrikeuong

ZuoTnpaTta kar MéBodor puAagns kai dlatipnong

Huepounvia arjpavong kail KwdIKoTroinon PACEl TOU XPWHATOG
PUAagn =npdg Tpoeng

Eptropeduata yia @UAaén: =npd, CaxapoTTAaCTIK, apTOTTOlO

EvaAAayn TTpounBeiwyv (stock rotation): Aladikaoieg, first-in-first-out
(FIFO), avayvwpion véou/TTaAlou OTOK

O¢epuokpacia: ATTaITACEIS BEpUOKPATIag Kal uypaciag
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e AcopdAcia: ZuoTripara, eubuveg

e Koivj yoAuvon: Eidn kal TTpoAnTITIKA PETPO
e  OUAaEN MNaywpévwy Tpoinwy

e BaBeid katdyugn: Acitoupyia Twv eAEyXwv

e Oepuokpaocicg: Beppokpacieg QUAAENG, XPOVOl AvaPovhG Kal
emaAnBeuon (calibration)

e EvaAiayn mpounBeiwy: diadikacieg, avayvwpion vEou/TTaAiou OTOK
e  OUAaEN Dpéokwv Aaxavikwv

o AtroteAéopara: Pwg/okoTddl, stacking, doxeia

o Oepuokpacia: ATTaITHOEIC BEpPOKPATiag Kal uypaaiag

e EvaAiayn pounBeiwv: TeXVIKEG

e JuvnBiopéveg TTapaoITwoelg: Eidn, pérpa TTpdANWNg
e  ®UAaEn Eptropeupdrwyv

e Eidn Epmopeupdtwy: =npd, yYOAAKTOKOMIKA, Aaxavikd, ¢pouTta,

wapla, KpEag, TTOUAEPIKA, CaXapOTTAACTIKNG, APTOTTOlIAg
e KardoTtaon KakAig UAagng
e MéBodol aglohdynong ao@aloug kaTdoTaong: Mapadeiyuara

NouIKEC aTTaITACEIS yiIa ao@aAf xprion Kal QUAAEn OAwv Twv UAIKWVY TTOU
XPNOILOTTOIOUVTAI O€ HIa KOudiva

o Nouikég uttoxpewaelg: OTmwg epapudlovtal oTa EUTTOPEUPATA KAl
TNV QUAAEN

o Avagopd oTic BacIkEG BIODIKATIES VIO TOV EAEYXO TWV ETTITTEOWV TWV
ATTOBEPATWY

o ‘EAeyxog ammoBeparikwv: Baolkég apx£g EAEYXOU ATTOBEUATIKWV
o Emimeda ammobepaTikwy: EKTinon TooothTwy, S1adIKaCieg EAEyXOU

e BiBAio TTapayyeAiwv Tpo@ipwv: ATAR  CUPTTANPWON, XPNOEIS,
KUKAOG eAéyxou (controlcycle)

MeBodoAoyia AiaAégerg, emideign, ougriTnon, OpadIKEG OOKNAOEIG KAl EPYATIES, ETIOKEYEIC,
AidaokaAiag TTAPOUCIACEIG ATTO ETTIOKETITEG.
BiBAioypa@ia EAAnvikn BiBAloypaeia:

e MrTTAoUKag, lwavvng . (2017), Emegepyaoia
Kal ouvTripnon Tpogipwy, Unibooks, ISBN 978-618-82812-3-3.

o KavaBoupag, Aviwvng (2009), >uokeuaoia TTPOIOVTIWY KaTd TN
MeETaQopd Kal TNV atmmoBbrikeuar] Toug: Alaxeipion kivouvwyv: ‘EAeyxol
OUOKEUAOIWY: ZXEOIAOMOG Kal Xpron TTPOCTATEUTIKWY UAIKWVY, 1n
€kd., ABAva, Ekdooeig Matralnion, ISBN 978-960-02-2315-6.

e MmAoukag, lwavvng . (2004), Emegepyaoia kai ouviipnon
TpoYiywyv, ABRva, ZtapouAn A.E., ISBN 960-351-525-6.

e Werle, Loukie (2006), Ingredients, I'.K. EAeuBepouddkng AE, ISBN:
9783833151361.

e 2NMEIOCEIG KAI TTAPOUCIACEIS KABnynTr O0Tn TA¢N

AyyAiknBiAioypaeia:

e Trickett, Jill (2001), The prevention of food poisoning, Fourth

Edition,Nelson Thornes, ISBN: 0 7487 5893 3.
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http://www.biblionet.gr/book/223216/%CE%9C%CF%80%CE%BB%CE%BF%CF%8D%CE%BA%CE%B1%CF%82,_%CE%99%CF%89%CE%AC%CE%BD%CE%BD%CE%B7%CF%82_%CE%93./%CE%95%CF%80%CE%B5%CE%BE%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1_%CE%BA%CE%B1%CE%B9_%CF%83%CF%85%CE%BD%CF%84%CE%AE%CF%81%CE%B7%CF%83%CE%B7_%CF%84%CF%81%CE%BF%CF%86%CE%AF%CE%BC%CF%89%CE%BD
http://www.biblionet.gr/book/223216/%CE%9C%CF%80%CE%BB%CE%BF%CF%8D%CE%BA%CE%B1%CF%82,_%CE%99%CF%89%CE%AC%CE%BD%CE%BD%CE%B7%CF%82_%CE%93./%CE%95%CF%80%CE%B5%CE%BE%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1_%CE%BA%CE%B1%CE%B9_%CF%83%CF%85%CE%BD%CF%84%CE%AE%CF%81%CE%B7%CF%83%CE%B7_%CF%84%CF%81%CE%BF%CF%86%CE%AF%CE%BC%CF%89%CE%BD
http://www.biblionet.gr/com/10118/Unibooks
http://www.biblionet.gr/book/144604/Καναβούρας,_Αντώνης/Συσκευασία_προϊόντων_κατά_τη_μεταφορά_και_την_αποθήκευσή_τους
http://www.biblionet.gr/book/144604/Καναβούρας,_Αντώνης/Συσκευασία_προϊόντων_κατά_τη_μεταφορά_και_την_αποθήκευσή_τους
http://www.biblionet.gr/com/170/Εκδόσεις_Παπαζήση
http://www.biblionet.gr/book/91813/Μπλούκας,_Ιωάννης_Γ./Επεξεργασία_και_συντήρηση_τροφίμων
http://www.biblionet.gr/book/91813/Μπλούκας,_Ιωάννης_Γ./Επεξεργασία_και_συντήρηση_τροφίμων
http://www.biblionet.gr/com/6333/Σταμούλη_Α.Ε.

Council of Supply Chain Management Professionals (CSCMP)
(2014), The definitive guide to warehousing, Pearson Education,
ISBN: 9780133448900.

Robertson, Gordon L. (2013), Food Packaging, CRC Press, ISBN:
9781439862414.

AEI0AGYNGN e  JuppETOXA OTO PABNUa 10%
o Epyacieg (Opadikég Kal ATOMIKEG) 10%
o  Evdidueon Npatth €¢éTaon 30%
o TeAikn INpatrtr) EEETaon 50%
F\wooa EAANVIKA
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(10)

TitAog Mabruarog | EtmrayyeAparikr) Zradiodpouia

Kwdikég CARE100

MaBrjuarog

TOmToG padnuartog | OswpnTikd

ETiredo AirAwpa/Avwtepo AiTTAwpa

‘Eto¢ / E&aunvo | 1° érog/ 2° e€dunvo

@oitnong

Ovopa Aiddokovra | AxiIAéag Kapayidvvng

ECTS 4 AlaAéEeIg /|2 Epyaotripia  /
eBooudda eBooudda

216)01 MaBrpatog

2KOTTOG TOU MaBnuaTog ival va Bondroel Toug @oITnTEG va BEcouv oe oeIpd
TTPOTEPAIOTNTAG TIG ETTAYYEAUATIKEG TOUG ETTIAOYEG KOl JETA VA EGTIAOOUV TNV
TTPOCOXN TOUG € PEAAICTIKOUG OTOXOUG Kal va gival oe Béon va dpdoouv
KATAaAANAa yia va Toug €TITUXOUV.

Ma®noiakd Me Tnv oAokArfjpwaon Tou YaBANATOG o1 POITNTEG/TPIEG Ba TTPETTEN va gival o€
AtroteAéopara Béon va:
e ECoikeiwBoUV e TO OXeOIOOPO OTABIOdPOUIAG Kal va PTTOPOUV vda
€QAPUOOOUV TNV YVWON TTOU £XOUV ATTOKTACEI 0TN BIKNA TOUG (Wi
e E&oikeiwBoUv pe Tnv diadikacia AWNG ammoPAcEwY OXETIKA HE TNV
ETTAYYEAMATIKA TOUG KAPIEPT
e 2xedlafouv Tnv oTadlodpouia Toug Pe PBaon TIG duvatoTnTEG, TA
EVOIAQEPOVTA, TIG APXES KAI AGiEG TOUG OXETIKA PE ETTAYYEAUATIKA TOUG
TTopEia
o EKperaAAelovTtal  gukalpieg  ETTAYYEAUATIKAG  ATTOKATACTOONG
OUP@QWVA JE TNG TTIPOCWTTIKEG TOUG TTPOCDOKIEG
e FEival kavoi va diaxeipiCovral Tn oTOdIOdPOMIA TOUG ATTOKTWVTAG
IKavOTNTEG yIa TNV avalnTnon epyaaciag
e 2uveIdNTOTTOINOOUV TN onuUacia AYWNG atToPACEWY OXETIKA PE TNV
oTadiodpouia
Mpoatrairouueva Zuvatrairoueva

Mepiexduevo
MabAuarog

o AuTO-a&loAdYyNoN TTPOCWTTIKWY EVOIOPEPOVTWY, OTACEWV/AgIV Kal
IKAVOTATWV

o O oxedlaoudg NG oTadiodpouiag ival pia diadikagia ¢’ 6pou (WG

e 20vTagn Bioypa@ikoU onUEIWHPATOG KAl GAAWV EyYPAPWY OXETIKA ME
TNV avadfTnon epyoaaoiag

o XxedIACOVTOG UIO ATTOTEAECHATIKA TTOPEIa yIa avadnTnon epyaciog

o Alcgaywyn €peuvag Pe OKOTTO TNV ATTOCAPNVION TWV £vOIAPEPOVTWY,
TWV OTACEWV/AgIWV KAl TWV IKAVOTATWY

o Avayvwpion Twv dUVATOTATWY Kal TWV adUVAUIWV
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Aletaywyn  €peuvag  yia  ATTOKTNON TTANPOQYOPIWY  OXETIKA  HE
ETTIXEIPNOEIC KAI ETTAYYEAUATO

2uvtagn Bioypa@ikoU ZnPEIWPATOS Kal ZUVOOEUTIKAG ETTIOTOANG
MpoeTolpacia yia CUVEVTEUEEIG

ATTOTEAEOUATIKA OUVEVTEUEN

MpwTn Pépa OTO XWPO epyaaiag

AvdarTuén oxediou dpdong yia TTPoowTTIKA oTadlodpouia

MeBodoAoyia AlaAEgelg, eTTideIgn, oudnTNON, OJAJIKEG QOKNOEIG KAl EPYATIEG, ETTIOKEWEIG,
AidackaNiag TTOPOUCIACEIG ATTO ETTIOKETTTEG.
, EAAnvikn BiAloypagia:

SR o Langdon, Ken / petagpaon Eutuxia MntpotrouAou (2005), XTioTe TnVv
TéAE1a kapiépa: O1 KaAUuTepeg 16€€G yia va Bpeite Tn douAeid TTou cag
agigel kal va TaoeTe TNV Kopuer], 1n €kd., ABrva, lodppotrov, ISBN
960-88859-7-3.

e Harvard Business Essentials (2011), Etaipikp emkKoivwvia:
AvakaAUuywTe 1o KAeISi yia pia emTuxnuévn otadiodpopia, MovTtépvol
Kaipoi, ISBN: 9789604940080.
e INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN
AyyAiki BigAioypaeia:
e Carol L. McClelland (2005), Your Dream Career For Dummies, Wiley,
ISBN-13: 9780764597954,
e Chalmers, Irena (2008), Food Jobs, Beaufort Books, ISBN:
9780825305924.
AEI0AGYNGN e  JUMMETOXN OTO p&BNnuUa 10%
e  Epyaocieg (Opadikég Kal ATOMIKEG) 10%
e  Evdidueon MpakTikn €€€Taan 30%
o  TehkA NpamtA EgéTaon 50%
Mwooa EAANVIKNA
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http://www.biblionet.gr/author/59721/Ευτυχία_Μητροπούλου
http://www.biblionet.gr/book/102553/Langdon,_Ken/Χτίστε_την_τέλεια_καριέρα
http://www.biblionet.gr/book/102553/Langdon,_Ken/Χτίστε_την_τέλεια_καριέρα
http://www.biblionet.gr/com/7372/Ισόρροπον

48.

TitAog Mabriuarog | MpaktikA AptoTroliag I
Kwdikog CBPA154
MabAuarog
TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Etog / EE&apnvo | 1° ‘Etog/ 2° EEdunvo
@oitnong
Ovopa Aiddokovta | MNdvvng Touutrag
ECTS 4 AIOAEEEIG / Epyaothpia /|3
eBooudada eBooudda
210X06 MaBnuaTtog | 2T0X0G TOU HABANATOG gival va eKTTAIOEUCEI TOUG QOITNTEG O€ OAEG TIG TITUXEG
WnoipaTog 10wV apToTTolag yia TTPWIVA TOOO O¢ £TTAYYEAUATIKO 600 Kal O€
EUTTOPIKO ETTITTEDO.
MaBnaoiakd Me Tnv oAokAfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€
ATtroTeEAEO AT Béon va:
o Katavoouv OAEG TIG TITUXEC TOU WNOIiUOTOG TOU WWHIOU
e KatavooUv Tn Bewpia Kal TNV TTPAKTIKA Twv CUPWV Kal GAAwvV
MEIYUATWV.
e [lapayouv diagopa €idn Ywuiou
e EkTEAOUV OWOTA UG oUVTAYH YwIOU.
o T[lapdayouv didpopa €idn WPwuiou yia TTPWIVA.
o [lapdayouv didpopa €idn YAUKWYV Kal GAPUPWYV yId TTPWIVA
MpoaTtrairouueva 2uvatrairoupeva

Mepiexduevo
MaBruarog

e Elcaywyn Kail eTIoKOTTNON

o Avabewpnon Tou Baaikou £EOTTAICHOU Kal EpyaAgiwyv

o AvaBewpnon Twv gpyoleiwv PETPNONG - 1I00OUVAUA KOl TG CUCTATIKA
o AvaBewpnon Twv apXwv Ynoipatog

o Ywuid yia Mpwivéd

o [prAyopa ywpuid

e Breakfast Muffins

e Mmokéta Kal BouTAuaTa

e TnyaviTeg Kal KPETTEG
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Waffles ka1 French Toast
Coffee Cakes

Sweet Rolls

frittatas ka1 OpeAérteg
Quiches

Savoury Strata

o Z@oANiaTOELION
MeBodoAoyia AIGAEEN, BEIEEIS KAl Apeon EUTTAOKA O€ TTPAKTIKA OTO £PYACTHPIO.
AidaokaAiag
BiBAloypagia EAANnvikn BigAioypagia
e ZnoomouAog, A. (2013), EKTTaIdEUTIKN KOl ETTAYYEAUATIKN QPTOTTOIIQ,
Le Monde / Les Livres du Tourisme, ABrva, 1.3, ISBN 978-960-8382-
00-8.
o EAfvn AackaAdkn (pet.) (2009), Mpwiva yeuuarta, EAeuBepouddkng,
Adnva.
e Schild, Egon (2008), Texvoloyia aptotroliag - CaxapotTAaoTIKAS: Na
apTtotrololg Kal CaxapoTTAGoTeG, 3n €kd., EupwTrdikég TeXVOAOYIKEG
Ekddosig, ABrva, 1.2, ISBN 978-960-331-446-2.
e Schild, Egon (2008), TexvoAoyia apTtorroliac - {axapoTTAAoTIKAC VIO
apToTToI0UC Kal aXapoTTAAOTEG: MNa apToTToI0UG Kal CaxapoTTAAOTEG,
3n €kd., Eupwtraikéc Texvoloyikéc Ekdooeic, ABrva, 1.1, ISBN 978-
960-331-423-3.
e ZNUEIOEIG KAl TTAOPOUCIACEIG KaBNynTAH oTn TAgN
AyyAikn BiAioypagia
e Gail D. Sokol (2006), About Professional Baking, Cengage Learning,
ISBN-13: 9781401849221.
e The Culinary Institute of America (2015), Baking and pastry:
Mastering the art and craft, John Wiley & Sons, ISBN: 978-
0470928653.
o Weekly Class handouts and software conversion manuals.
AéloAéynon e JUUMETOXN OTO P&BNuUa 10%
e ERdOopadiaieg TTPAKTIKEG QOKNOEIG 20%
e Evdidueon yparn e¢€taon 30%
o TelIKA TTPOKTIKA £€£TAON 40%
F\wooca EANVIKA
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http://www.biblionet.gr/book/86757/Ζησόπουλος,_Α./Εκπαιδευτική_και_επαγγελματική_αρτοποιία
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/author/15939/Ελένη_Δασκαλάκη
http://www.biblionet.gr/book/147279/Πρωινά_γεύματα
http://www.biblionet.gr/com/95/Ελευθερουδάκης
http://www.biblionet.gr/book/140695/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/book/140743/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής_για_αρτοποιούς_και_ζαχαροπλάστες
http://www.biblionet.gr/book/140743/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής_για_αρτοποιούς_και_ζαχαροπλάστες
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις

49.

TitAog Mabruarog | ZaxapotrAaoTikn |
Kwdikog CBPA155
MabAuarog
TUtTOG paBruatog | OewpnTikd Kal EpyacTtnpiokéd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Etog / EE&apnvo | 1° ‘Etog/ 2° EEdunvo
@oitnong
Ovopa Aiddokovta | MNdvvng Touutrag
ECTS 7 AIOAEEEIG / Epyaotnpia /| 6
eBooudada eBooudda
210X0G MaBnuaTtog | ZKOTTdG TOU POBAUATOG gival va TTPOCYEPEI OTOUG QOITNTEG/TPIEG ONEG TIG
amapaitnTeg OeCIOTNTEG TNG KAQOIKAG TTAPOOKEUNG MIKPWY YAukwv (Petit
Fours), TTOUTIYKEG, KPEUES, HOUG, KEIK KAl AAAA YAUKA.
MaBnaoiakd MeTd TNV oAOKANPWON TOU PABANATOG Ol QPOITNTEC/TPIEG AVAUEVETAI VA Eival
ATtroTeEAEO AT o¢ Béon va:
o [vwpiCouv TIC ApXEC TTAPACKEUNG TWV KEIK KAl CUMWV.
o E@apudlouv BaoIKEG TEXVIKEG CaXAPOTTAAOTIKAG
e ZuyiCouv pe akpifeia Ta UNIKG
e  XpnoluoTroloUlv 0akoUAa CaxapoTTAAOTIKAG Kal OTTATOUAQ.
o [lapackeudlouv atopiké pivi YAukd kai petit four.
o [lapaokeuddouv eKAEP, TOPTAAETEG, macaroons, kal Madeleines.
o ETtoipadfouv  didgopeg  kpépeg  (CaxapOoTTAOOTIKNAG,  BouTupou,
YOAaKTOG) YAdoq, yepioeig pye Baon tTnv Kpéua f pe @pouTta n He
OOKOAATa KOl dIAPOoPEeS CUMEG.
o [MapaoKeudlouv KPEPES TTOUTIVKEG KOl JOUG
Mpoatrairouueva Zuvatairoueva
Mepiexduevo o [lponyuéveg apxEg yia KEIK, CUMES Kal AANEG TEXVIKEG.
MabAuarog

e Mé£Bodol & FuaTaTikG

o Texvikég kal pébodol

o [daAa, kpépa ydAakTog, BoutupdyaAa, ylooupTi, {UVOKpPEUQ
Y&AaKTOG (sour cream), KpeuwdeG TUpi, HOOKAPTTOVE, KATT.

o 111 @oup [Petit Four]
e ExAép [Eclair]
o TapTtahéreg

e Macaroons
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Madeleines

Kpéueg (kpépa CaxapoTTAaoTIKAG, KPEUA BouTUPOU, KPEUA YAAOKTOG,
custard, kpépa pe Bdon dIAYopPES YEUITEIG,

F'Aaoa (ppouTwyv, cokoAdTag, {axapng)

EToipacia kai rapouaiacn dia@opwy PIKpwy YAUKwY Kail [T1 poup
Sponge cake

Pound cake

Tiramisu

Bread Pudding

Trifle

Steamed Pudding.
Charlottes
Zabaglione,
Bavaroise

Panna Cotta
Bread Pudding

e Rice Pudding
MeBodoAoyia EpyaoThpia, TTPOKTIKN €6dokNon, €TTiOEIEN, OUCATNON, OPADBIKEG QOKAOEIG KAl
AidaokaAiag EPYQOIEC, ETTIOKEWEIG, TTAPOUCIACEIG ATTO ETTIOKETTTEG.
BiBAioypagia EAANnvikn BiBAioypaegia:

Le Cordon Bleu (2005), Texvikég ZaxapoTTAQOTIKAG Kal €IOOPTTIA,
Exkddboceig A. Toirolhwvng, ISBN: 9608058341.

XoAéBag, KwvoTtavrivog (2014), Na {axapotrAdoTeg, Le Monde / Les
Livres du Tourisme, ISBN 978-960-8382-39-8.

Mapadeion, Xpuoa (2015), Néa payeipik - CaxapoTTAAOTIKA Kal
eyKUKAoTTai®EIa TNG Koudivag, KapakwTtooyAou, ISBN 978-960-9444-
21-7.

Mewpyladng, Makng (2011), TAukd oTivuAg, Anuooioypa@ikog
Opyaviouog Aautrpdkn, ABriva, ISBN 978-960-469-963-6.

Mavou, ABnva (2013), Cupcakes: 30 €UKOAEG Kal TTPWTOTUTTEG
ouvTayég yia YAukd kair aApupd cupcakes, Yuxoyidg, ABrva, ISBN
978-618-01-0035-8.

Brancq, Isabel (2010), Kpépeg & poug, Modern Times, ABriva, ISBN
978-960-691-690-8.

dwroypagicg atrd diaywviououg

2NUEIWOEIG Kal TTAPOUCIACEIG KaBNyNnTrH oTtn Taén

Ayy)\u(n BiAioypagia:

Peter P. Greweling, (2013) Chocolates and Confections: Formula,
Theory, and Technique for the Artisan Confectioner, Wiley, ISBN-13:
9780470424414,

Toba M. Garrett (2010), Wedding Cake Art and Design: A
Professional Approach, Wiley, ISBN-13: 9780470381335.
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http://www.biblionet.gr/book/199565/%CE%A7%CE%BF%CE%BB%CE%AD%CE%B2%CE%B1%CF%82,_%CE%9A%CF%89%CE%BD%CF%83%CF%84%CE%B1%CE%BD%CF%84%CE%AF%CE%BD%CE%BF%CF%82/%CE%93%CE%B9%CE%B1_%CE%B6%CE%B1%CF%87%CE%B1%CF%81%CE%BF%CF%80%CE%BB%CE%AC%CF%83%CF%84%CE%B5%CF%82
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/book/201671/%CE%A0%CE%B1%CF%81%CE%B1%CE%B4%CE%B5%CE%AF%CF%83%CE%B7,_%CE%A7%CF%81%CF%8D%CF%83%CE%B1/%CE%9D%CE%AD%CE%B1_%CE%BC%CE%B1%CE%B3%CE%B5%CE%B9%CF%81%CE%B9%CE%BA%CE%AE_-_%CE%B6%CE%B1%CF%87%CE%B1%CF%81%CE%BF%CF%80%CE%BB%CE%B1%CF%83%CF%84%CE%B9%CE%BA%CE%AE_%CE%BA%CE%B1%CE%B9_%CE%B5%CE%B3%CE%BA%CF%85%CE%BA%CE%BB%CE%BF%CF%80%CE%B1%CE%AF%CE%B4%CE%B5%CE%B9%CE%B1_%CF%84%CE%B7%CF%82_%CE%BA%CE%BF%CF%85%CE%B6%CE%AF%CE%BD%CE%B1%CF%82
http://www.biblionet.gr/book/201671/%CE%A0%CE%B1%CF%81%CE%B1%CE%B4%CE%B5%CE%AF%CF%83%CE%B7,_%CE%A7%CF%81%CF%8D%CF%83%CE%B1/%CE%9D%CE%AD%CE%B1_%CE%BC%CE%B1%CE%B3%CE%B5%CE%B9%CF%81%CE%B9%CE%BA%CE%AE_-_%CE%B6%CE%B1%CF%87%CE%B1%CF%81%CE%BF%CF%80%CE%BB%CE%B1%CF%83%CF%84%CE%B9%CE%BA%CE%AE_%CE%BA%CE%B1%CE%B9_%CE%B5%CE%B3%CE%BA%CF%85%CE%BA%CE%BB%CE%BF%CF%80%CE%B1%CE%AF%CE%B4%CE%B5%CE%B9%CE%B1_%CF%84%CE%B7%CF%82_%CE%BA%CE%BF%CF%85%CE%B6%CE%AF%CE%BD%CE%B1%CF%82
http://www.biblionet.gr/com/708/%CE%9A%CE%B1%CF%81%CE%B1%CE%BA%CF%8E%CF%84%CF%83%CE%BF%CE%B3%CE%BB%CE%BF%CF%85
http://www.biblionet.gr/book/168854/Γεωργιάδης,_Μάκης/Γλυκά_στιγμής
http://www.biblionet.gr/com/595/Δημοσιογραφικός_Οργανισμός_Λαμπράκη
http://www.biblionet.gr/com/595/Δημοσιογραφικός_Οργανισμός_Λαμπράκη
http://www.biblionet.gr/book/185349/Πάνου,_Αθηνά/Cupcakes
http://www.biblionet.gr/com/78/Ψυχογιός
http://www.biblionet.gr/book/151327/Brancq,_Isabel/Κρέμες_&_μους
http://www.biblionet.gr/com/191/Modern_Times

o Weekly Class handouts and software conversion manuals

e Camilla V Saulsbury (2007), Panna Cotta: Italy's Elegant Custard
Made Easy, Cumberland House Publishing, ISBN-13:
9781581825954.

o Robert Mann Washburn (2012), Principles and Practices of Ice Cream
Making, Rarebooksclub.com, ISBN-13: 9781236011336.

e Cuvelier & Selena & Nikouline (2007), Chocolate, Flammarion, ISBN-
13: 9782080200921.

o Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.

e Pliska, Daniel M. (2014), Pastry and dessert techniques, American
Technical Publishers, ISBN: 9780826942678.

AgloAbynon e JupMeETOXA OTO PABNUQ 10%
o EPdopadiaieg TpakTIKEG AOKATEIG 20%
o EvdiGueon ypatth e€étaon 30%
o TeAIKA TTPOKTIKA €€ETAON 40%
F\wooa EAANVIKNA
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http://www.amazon.com/Camilla-V-Saulsbury/e/B001JRWIB2/ref=ntt_athr_dp_pel_1
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=Robert%20Mann%20Washburn&search-alias=books&sort=relevancerank

50.

TitAog Mabriuarog | Baoikég Apxég Mayeipikng |l
Kwdikog CBPA156

MabAuarog

TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Etog / EE&apnvo | 1° ‘Etog/ 2° EEdunvo
@oitnong

Ovopa AIdaokovTa

KwvoTavtivog AugEving

ECTS 4 AIOAEEEIG / Epyaothpia /|3
eBooudada eBooudda
210X06 MaBnuaTtog | ZKOTTdG TOou POBAUATOG €ival va eKTTAIBEUCEl TOUG/TIC QOITNTEG/TPIEG OTA
TTpoyeUpara, d1EBv Kouliva Kal JTTOUPE Kal IBIAITEPA OTNV KAQOIKN YOAAIKN
Koudiva.
MaBnaoiakd Me Tnv oAokAfjpwaon Tou YABANOTOC o1 YOITNTEG/TPIEG Ba TTPETTEN va gival o€
ATtroTeEAEO AT Béon va:
e EpBabuvouv TG yvwoelg TOug o€ TTIo €EEIOIKEUPEVOUG TOMEIG OTTWG
TTpoyeupaTa, d1EBvhc Koudiva Kal JTTOUQE.
e ['vwpiCouv TN payEIPIKA KAl YAoTPOVOUIKA 10Topia TNG MaAAiag
o KartavoouUv Tnv avdamtuén tng MaAAIki koulivag Kai Tn 6€on TG aTn
OUTIKI YOO TPOVOUia
o Katavoouv TiG BACIKEG TTONTIOTIKEG KOl YAOTPOVOUIKEG OUVTAYEG TNG
MaAANIKAG Koudivag
e [lapaokeudlouv pe BAon TIG OTTAPAITNTEG TTPODIAYPAPES TTOIKIAEG
ouVvTaYEG TNG KAQOIKNAG MaAAIKAG Koudivag.
Mpoatrairouueva 2uvatrairoupeva
Mepiexduevo o Boaooikég MNpocToipaaieg
MaBruarog

e M¢éBodol payeipéuatog

e [lpoyeupara

o  OpeKTIKA KOl COAGTEG

e  2VOK KOl OAVTOUITG

o  KOKTEIA

o Etoipacia ptrou@é [kpua & (e0TA TTAPACKEUAGCMATA KOl OTOAICUA]

o AldQopeg ouvTayEg
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o  AIgBViG Kouliva

o loTopia
o H €&NiEn Tng yaAAIkng Koulivag
o H kouliva Tng Tahidg MNaAAiag
o E&ehi¢eig oo 180 kai 190 aiwva
o H ouyxpovn «kAacoikf» MaAAIk Kouliva
o [Mepipepeiakég kouliveg TNG MaAAiag
o Otwpia
o French Cold First Dishes
o French Hot First Dishes
o French Fish and their Sauces
o French Meats and their Sauces
o French Cakes
o French Mousse
o The cheeses of France and their uses
o The wines of France
o [pakTiKAh
o Cheese Soufflé
o Moules Mariniere
o Hors D'Oeuvres, Soups, and Salads
o Caramelized Onion Tart
o Rillettes de Canard
o Potage Crecy
o Haricots Verts with Shallot and Lemon
o Potatoes Lyonnaise
o Potatoes Savoyarde
o Seafood and Poultry
o Sole Meuniere
o Bouillabaisse
o Chicken Dijonnaise

o CoqauVin

MeBodoAoyia EpyaoTnpia, TTpakTIKr) €§aoknaon, €mideiEn, oulnTnon, ouadiKEG QOKNOEIG KAl
AidaokaAiag EPYAoieg, ETOKEYEIG, TTAPOUCIACEIG ATTO ETTIOKETTTEG.
BiBAioypagia EAANnvikn BiBAioypaegia:

o [lopadeion, Xpuoa (2015), Néa payelpikr - CaxOpOTTAQOTIKN KOl
eykukAotraideia Tng koulivag, KapakwTtooyAou, ISBN 978-960-9444-
21-7.
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http://www.biblionet.gr/book/201671/%CE%A0%CE%B1%CF%81%CE%B1%CE%B4%CE%B5%CE%AF%CF%83%CE%B7,_%CE%A7%CF%81%CF%8D%CF%83%CE%B1/%CE%9D%CE%AD%CE%B1_%CE%BC%CE%B1%CE%B3%CE%B5%CE%B9%CF%81%CE%B9%CE%BA%CE%AE_-_%CE%B6%CE%B1%CF%87%CE%B1%CF%81%CE%BF%CF%80%CE%BB%CE%B1%CF%83%CF%84%CE%B9%CE%BA%CE%AE_%CE%BA%CE%B1%CE%B9_%CE%B5%CE%B3%CE%BA%CF%85%CE%BA%CE%BB%CE%BF%CF%80%CE%B1%CE%AF%CE%B4%CE%B5%CE%B9%CE%B1_%CF%84%CE%B7%CF%82_%CE%BA%CE%BF%CF%85%CE%B6%CE%AF%CE%BD%CE%B1%CF%82
http://www.biblionet.gr/book/201671/%CE%A0%CE%B1%CF%81%CE%B1%CE%B4%CE%B5%CE%AF%CF%83%CE%B7,_%CE%A7%CF%81%CF%8D%CF%83%CE%B1/%CE%9D%CE%AD%CE%B1_%CE%BC%CE%B1%CE%B3%CE%B5%CE%B9%CF%81%CE%B9%CE%BA%CE%AE_-_%CE%B6%CE%B1%CF%87%CE%B1%CF%81%CE%BF%CF%80%CE%BB%CE%B1%CF%83%CF%84%CE%B9%CE%BA%CE%AE_%CE%BA%CE%B1%CE%B9_%CE%B5%CE%B3%CE%BA%CF%85%CE%BA%CE%BB%CE%BF%CF%80%CE%B1%CE%AF%CE%B4%CE%B5%CE%B9%CE%B1_%CF%84%CE%B7%CF%82_%CE%BA%CE%BF%CF%85%CE%B6%CE%AF%CE%BD%CE%B1%CF%82
http://www.biblionet.gr/com/708/%CE%9A%CE%B1%CF%81%CE%B1%CE%BA%CF%8E%CF%84%CF%83%CE%BF%CE%B3%CE%BB%CE%BF%CF%85

KAeidapag, MNwpyog (2003), Mayeipiki téxvn Il, Ekdooeig Twv, ISBN:
960-411-304-6.

Kahoodkag, EuBupiog (2001), EkTTaideuTikr) payelpikr], Les Livres du
Tourisme, ISBN: 960-86928-4-9.

Boué, Vincent (2010), EykukAotraideia TnG YAAAIKAG yAOTPOVOUIAG,
ABnva, Le Monde / Les Livres du Tourisme, ISBN 978-960-8382-23-
7.

EAévn  AaokaAdkn(per.)  (2009), FaAAkA — koudiva, ABRAva,
EAeuBepouddkng.

2 NMUEIOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

Ayy)\n(n BipAloypaeia:

The Chefs of Le Cordon Bleu (2011), Le Cordon Bleu Cuisine
Foundations: Classic Recipes, Cengage Learning, ISBN-13:
9781111306878.

Daniel Boulud (2013), Daniel: My French Cuisine, Grand Central Life
& Style, ISBN: 978-1455513925.

Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.

Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.

John Campbell (2012), Practical Cookery: 50 years of Practical
Cookery, Hodder Education Publishers, 12th edition, ISBN: 978-
1444170085.

A.C. Brown (2011), Understanding Food: Principles and Preparation,
4th Edition, Cengage Learning, ISBN-13: 9780538734981.
Labensky, Sarah R. (2015), On cooking, Pearson, ISBN:
9780133458558.

AgioAdynon e  JUMMPETOXA OTO PABNua 10%
o EPRdopadiaicg TTPAKTIKEG AOKATEIG 20%
e EvdiGueon yparrm e¢€Taon 30%
o TelkA TTPOKTIKA £€ETAON 40%
F\wooa EANVIKA
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http://www.biblionet.gr/book/160011/Boué,_Vincent/Εγκυκλοπαίδεια_της_γαλλικής_γαστρονομίας
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/author/15939/Ελένη_Δασκαλάκη
http://www.biblionet.gr/book/147285/Γαλλική_κουζίνα
http://www.biblionet.gr/com/95/Ελευθερουδάκης
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=Daniel%20Boulud&search-alias=books&sort=relevancerank
http://www.barnesandnoble.com/c/amy-christine-brown

(15)

TitAog Mabruarog | MpaktikA Aoknon |

Kwoikog SUPL101

MabAuarog

TUtTOG paBriuatog | MpakTiké

Eiredo Emriredo AimAwpa/AvwTepo AiTTAwa
ET9g i 1°’Etog/ 2° EEGunvo

poiTnong

Ovopa AIdaokovTa

Mavayiwtng Xar¢nouueou

4 AIOAEEEIG [|* Epyaothpia  /
ECTS eBooudada eBooudda
H MpakTiky Aoknon | divel T duvatoTnTa atroKTNoNG TTPOKTIKWY EUTTEIPIWV
> 16x0C MaBaTog ato ’TOUQ PoITNTEG T(')U I'Ipovgapponog «Fac’npov'olesg ’ TEXVESY,
EMTTPOOOETA TTPOG TIG YVWOEIG TTOU £XOUV ATTOKTNOEI KaTd TNV dIdpKEIa TNG
POITNONG TOUG O€ TIPAYHOTIKO ETTAYYEAUATIKO TTEPIBAAAOV.
Metd 10 TTépag TNG MPakTIKAG Aoknong | avauéveral o/n eoITnTAG/TPIA VA
o  Eo@apudoel otnv TpAagn 0Aeg TIC yvwaoelg TTou BIdAXTNKE KATA TN dIGpKEIX
Twv oTToUdWV TOU/TNG.
o ATTOKTO€l HEOQ aTTO TIG EMTTEIPIEG TIC ATTAPAITATES YVWOEIG Kal OeEI6TNTEC
TTOU €ival AVAYKAieG 0TV AOKNON TOU ETTAYYEANOTOG.
Ma@noiaka o Eivai og 6¢0on va oxedIAdel Kal VO QvVATITUOOE! VEEC HEBODOUC KOl TEXVIKEC
ATroTeAEoOTa Tou agopolv  TIC [aOTPOVOUIKEG TéxveG, Tnv ApToTrolia  Kal
ZaxapoTTAQOTIKH.
o Eival og 8éon va xpnoigotroiei 6Aa Ta €TTAyYEAUATIKA €pyaAgia Kal TO
OXETIKO €COTTAIOO.
o Eival og Béon va epydleTal g eTayyEAUOTIKEG KOUCIVEG, €0TIATOPIA 1] O€
€CEIDIKEUNEVEG EYKATOOTAOEIG aXAPOTTAAOTIKAG KOl APTOTTOIIAG.
Mpoamamoupeva 2uvatrairoupeva

MNepiexduevo
MabAuarog

MpaokTIKA €€aoKNON Twv QoITNTWY o€ EOomoTiKéG ETnxeIpAOEIC.

H Mpaktik Aoknon | uAoTTolgiTal Toug KAAOKaIPIVOUG UAVEG yia dekaTpeic (13)
eBOouadeg (louviog- ZeTrTEUBPIOG) .

O/n @oItnTAG/TpIa gival UTTOXPEWHEVOG/VN VA EVNUEPWOET KOl va aTTaoX0ANnOEei
O€ OUVONKEG TTPAYUOTIKAG Epyaciag oe ZevodoxelakEG Movadeg, EaTiatépia,
ApToTrolgia, ZoaXopoTTAAOTEId K.A. KAl VO OTTOKTACEI TTAPATTEPA EUTTEIPIEG.

H KaTapTIon TwV QOITNTWV OE XWPOUG £PYOCiag ATTOTEAEI CUPTTANPWHA TNG
KOTAPTIONG TTOU 1dN TTPoo@EépOnke YEoa OTa epyacTrpia Tou KoAAgyiou Kai
TNV ouadia gival pia ETTAQr JE TV TTPAYHATIKOTATA TNG BlounXaviag.
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Méoa atrd auTh Tnv guTTeIpia Ba dieupuvBoUV o1 YVWOEIG Kal O BEEIOTNTES TOUG
ME OTOXO TN agloTToinan TOUG yia JEAAOVTIKN ETTAYYEAUATIKI) GTTOKATACTAGCN.

H MpakTikr) Aoknon | Ba TpETTel va £XEl EKTTAIBEUTIKO XAPAKTAPA, N EQAPHOYA
TNG va eival Kaipia kal va cupuBadilel Ye 1o avTiKeigevo Twv EMOIMIOTIKWY
Texvwv Kal va OTTOOKOTTEl KUPIWG OTNV €QAPHOYR TWV YVWOEWV TToU
atmmokTABNkav Katd Tn SIdpKeIa Twv OTToudwV TOU/TAG QoITNTH/TPIAG KAl OTN
TTEPAITEPW KATAPTION/EEIDiKEUON Kal AvATITUEN OEEIOTHTWY TTOU ATTAITOUVTAI
yia TOV TOMEQ AUTO.

Katd mn didpkeia TAg MpakTikAg Aoknong | o epyod6Tng auvepydleTal e Tov
APHOBIO eKTTAIDEUTIKO €TTIBEWPNTH O OTT0iog opidetal ammd 10 TuApa. O
EMOEWPNTAG ETTIOKETITETAI TO XWPO EPYOCIiAg TOu/TNG aoKOUUEVOU/NG Kal
AauBdvel yvwon Twv €pyaciwV TToU autog avaAlauBavel. O emoTTTNG TOU/TNG
aokoupevou/Tng e€eTddel oc fdopadiaia Baon To BifAio MpakTikAg Epyaciag
TO OTT0i0 OI0BETEI O AOKOUUEVOG KAl TTPAYUATOTTOIEI TTApPATNPACEIG.

O emmo1TTNG TOU/TAG AOKOUPEVOU/NG CUPTTANPWVEI TA TTEDIA TTOU APOPOUV TNV
TTOIOTIKA aloAdyNaon TG OUYKeEKPIPEVNG TOTTOBETNONG MNPaKTIKAG AGKNONG ME
EPWTACEIC TTOU AYOPOUV TOV AOKOUPEVO, TOV AKABNUAIKO ETTOTITA K.A.

MeBodoAoyia MpaokTIKA €§doknon, €mideIEn, oudNTNoN, HOBAUATA CELIVAPIAKOU TUTTOU

AidaokaAiag

BiBAioypa@ia BiBAio MpakTikAg AoKNoNg Tou TTPOYPAPUATOS « aOTPOVOUIKEG TEXVESY.

AfioASyNG Mep1odikr kal GuvoAikn agloAdynan atrd Tov GuvTovIoTr Tou Npoypduuatog
ynen OTOUG XWPOUG TTPAKTIKAS AOKNONG 0€ ouvevvonon KE TOUG EPYODATEG.

FA\wooa EAANVIKA
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(16)

TitAog Mabnruatog | Yyieivr) Tpogiuwv kai MNepiBaAAov
Kwdikég CBPA216

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AimAwpa/AvwTepo AiTTAwpua
‘Eto¢ / EE&aunvo | 2° étog/ 3° eEdunvo

@oitnong

Ovopa AIdaokovTa

‘HBNn KwvoTtavtivou

ECTS

4

Al0AEEEIG /|2
eBooudada

Epyaotipia  /
eBooudda

216)01 MaBrpatog

2TOX0G TOU HABAPOTOG eival va €loaydyel TOUG @QOITNTEG OTIG OIOBIKOTIES
aoQAAEIag TPOYIUWYV Kal TIG TTayKOoUIEG apxég Tou HACCP.

Ma®noiakd Me Tnv oAokArjpwaon Tou YaBANATOG o1 POITNTEG/TPIEG Ba TTPETTEN va gival o€
AtroteAéopara Béon va:
e QavOoAUOUV AEITOUPYIKA BOEuaTa aOQAAEIOG TPOPIUWY OXETIKA MPE TN
A€IToupyia eykaTaoTACEWY ETTEEEPYATIAC TPOPIHWV.
e E&nyolv Tnv onuacia tng dlaTApNoNnNg uyeiag Kal ac@dAsiag otnv
aAucida TWV TPOYIuwWV
e Avayvwpifouv ouvnBiopévoug KIVOUVOUG UYEiag Kal ao@AAEIag
TTPAYUATOTTOIWVTAG EKTIMNON KIVOUVWV.
o Avayvwpifouv peaMIOTIKA PETPA EAEYXOU, TO OTTOIO VA BEATILOVOUV ThV
uyeia Kal Tnv ao@aiela
o [lepiypdpouv Tnv Ox€on METALU TTPOOWTTIKAG UYIEIVAG Kal TNV
eEATTAWON a0BEVEIWV GE £va opyavioHd TPOPIiUwWV
e [lapakoAouBouv Tn porf Twv TPOYiINwV aTrd TNV TTapaAafr, Tnv
QTTOBrKEUGN KAl TNV TTPOETOIUATIA.
e Karavoouv TTw¢ o1 dIAQopol PIKPOOPYAVvICWOoi avamTiooovTal oTa
TPOPIUA [HIKPORIoAOYIKA].
e  XpnOIPOTTOIOUV aCQOAEIG TPOTTOUG UAYEIPEUATOG KAl EVTOTTIOUV Ta
KpioIJa onueia Kal TTPAKTIKESG, CUP@WVA e To ocuoTnua HACCP.
e KaravooUv TI¢ €uBUveg yia TNV OWOTH TIPAKTIK Qao@AAsiag oTa
TPOYIMA.
o KaravooUv Tnv ac@alr Xprion TTPoiovIwy KadapiopoUu, NAEKTPOVIKG
OeATia dedopEvV aoPAAEIaG UANIKWYV Kal TTWG VA atroBnkeUouv UAIKA
KaBapiopou o€ eykatdoTaon TTapaywyng TPOQiuwy.
Mpoatrairouueva ZuvaTtrairoupeva
Mepiexouevo Yyieiviy kai AoQAaAsia Tpo@ipwy
MaBrjuarog

186




o

ETTAKOAOUBEG TPOTTOTTOINCEIG KAl AAAEG VOUOBEDiEC Kal KAvOVIOUOi
OXETIKA PE TNV AoPAAEIQ TPOPiUwWV

MapdayovTteg TpoPIKWV dnAnTnpidoewyv

(0]

(0]

MikpoBioAoyia: Kupia BakThApia- caAuyovéda, KAwoTpnidia, AuoTépia,
E-coli, oTa@UAOKOKKOG,  OUuVvBNAKEG avaTITUENG, XOAPAKTNPIOTIKY,
ETTWOON KAl OTIYUN évapéng aoBéveiag

Quoik péAuvon: EENRynon QUOIKWY pUTTaVTWY, TTPOANWN QUOIKAG
MOAuvong, péBodol eAEyxou

Xnuikp MoAuvon: Eidn xnuikwv puttaviwy, TTPOANWN  XNMIKAS
MOAuvong, péBodol eAEyxou

Tpogikr) AnAntnpiacn: Aitia, cuuTrTwuata, diIdpKeia

Tpo@ipoyeveic AoIpwEEIS: Ala@opd PETAEU TPOPILOYEVWV AOINWEEWY
Kal TPOYIKAG dNANTnpiaong, TTAPAYOVTEG TPOPIUOYEVWV OOBEVEIWY,
TNY£G pOAUVONG, PETPA TIPOANYNG

TpogIua peydhou piokou: Tpo@IPa TTOU €XOUV TTOANEG TTIBAVOTNTEG va
TTPOKAAECOUV TPOYIKK dnANTNpeiacn

Aladikaoieg

o

Mapdyovteg alhoiwong Tpo@idwyv: BakTtApia, TTPOCUMI, MOUXAQ,
dpaoTnPIOTNTA EVEUPWY

MéBodor TTpOdANWNG: XnUIKOi, QUOCIKOI

Ei1dikég dladikaaoieg yia TNV TTapdTtacn TG CWAG TWV TPOPIHWVY OTTWG
gival n akTivoBoAia, HIKPOKUPOTA KAl  CUCKEUOOIa KevoU a€Pog

ATTOTEAECHATIKG CUCTAMATA TTPOANYNS

(0]

duAagn: MéBodol kai TUTTOI UAOENG, €AEyXOI PUAAENG- BepuoKpaaia,
uypaoia, kaBapidTnTa, ETIKETEG TUOKEUATDIAg, EAEyX0G atmobrnkeuong,
nuepounvieg AAgNG kai dlaoTaupouuevn JOAuvon.

MpoowTrikn Yyievr): NopoBeoia TTou oxeTiCeTal e TNV TTPOCWTTIK
UYIEIVH, TTPOOTOTEUTIKOG POUXIOHOG, EMPEOn HOAuvOT, €100TToINCN YIO
acBévela, TTPOCWTTIKY UYIEIVH KATA TNV SIAPKEIA TNG EKTTAIDEUONG
KaBapiopdg  kal  amoAuupavon:  opIiopdg  ammopputtaviikou,
atroAupavTIKoU, avTIoNTITIKOU, OTTOOTEIPWTIKOU, QUAAEn Kai Xpron
XNUIKWY, KAVOVIOUOI eNéyxou (COSHH) , Ttpomor dpdong
KaBApIOTIKWY,  OXeOIOONOG,  €kTEAEONn  Kal  €TiBAewn  Twv
TTPOYPANUATWY KaBapIdTNTAG

Mapdoita: Eidn TTapocitwyv 0€ €yKATAOTACEIS TPOQiUWY, TPOTTOI
€l0aywyng, onuata/ TTPoyvwoTIKA UTTapéng MOAuvong, €Aeyxog Kal
eTiRAewn

2Xe0I00UOC KAl KATAOKEUN KTNpiwv: 2UCTAUATA, TTEPIOPICUOI KAl
vouoBeaia

Extaideuon: Znuacia ekmraideuong TpOTTIOU XprRong Kai emiBAEWng
TWV CUCTNPATWY TTOU XPNOILOTTOIoUVTAl.

AI0AEEEIG, eTideIgn, oulATNOT, OPOBIKEG AOKAOEIG KOl EPYATIES, ETTIOKEYEIG,

MeBodohoyia ’ , ’
AiSaokaAiag TTAPOUCIACEI OTTO ETMIOKETITEG.
BiBAioypaeia EAAnvikn BiBAloypagia:

Tdakng, ABavaaoiog (2009), H ac@dAsia Twv TPOPINWY OTO EUPWTTATKS
Oikaio, 1n ékd., ABrva, Ekdooeig ZdkkouAa A.E.,ISBN 978-960-445-
458-7.

ApBavitoyiavvng, lwavvng Z. (2007), AcpaAsia Tpoipwy, E@apuoyn
TNG avdAuong ETIKIVOUVOTNTAG KAl KPICIJWY OnuEiwv  eAéyxou
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http://www.biblionet.gr/book/146399/Τάκης,_Αθανάσιος/Η_ασφάλεια_των_τροφίμων_στο_ευρωπαϊκό_δίκαιο
http://www.biblionet.gr/book/146399/Τάκης,_Αθανάσιος/Η_ασφάλεια_των_τροφίμων_στο_ευρωπαϊκό_δίκαιο
http://www.biblionet.gr/com/411/Εκδόσεις_Σάκκουλα_Α.Ε.
http://www.biblionet.gr/book/49290/Αρβανιτογιάννης,_Ιωάννης_Σ./Ασφάλεια_τροφίμων

(HACCP) omig Plounxavieg Tpo@iywv kal Totwy, 1n  €Kkd.,
Ocooalovikn, UniversityStudioPress, ISBN 9789601209135.
MpoeoTdg, XapaAautrog (2017), Tpooiua: ‘EAeyxog
TToIOTNTAG, ACPAAEIa Kal PIKpoBioAoyia, ISBN 978-960-9732-22-2.
ZNMEIOCEIS KAl TTAPOUCIACEIS KaBnynTr oTn TAgn

AyyAikn BiBAioypagia:

Paster, Tara (2007), The HACCP food safety employee manual, John
Wiley & Sons, Inc, ISBN: 0-471-78182-7.

Dillon, Mike (2001), How to HACCP: A management guide, M.D.
Associates, ISBN: 1-900134-12-8.

Meggitt, Carolyn (2003), Food hygiene and safety: A handbook for
care practitioners, 2nd edition, Heneman, ISBN: 0-435-45531-1.
Polenz, Katherine (2015), Cooking for special diets, The Culinary
Institute of America, ISBN: 978-1-118-13775-8.

The Culinary Institute of America (2013), Techniques of health
cooking, Wiley, ISBN: 9780470635438.

AEI0AGYNON e YUpMETOXA OTO PABNUQ 10%
o Epyaciec (Opadikég Kal ATOMIKEG) 10%
o EvOiGueon ypatrTA e€étaon 30%
o TehikA ypatrt) E¢étaon 50%
FA\wooa EAANVIKA
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http://www.biblionet.gr/com/117/University_Studio_Press
http://www.biblionet.gr/book/223261/%CE%A0%CF%81%CE%BF%CE%B5%CF%83%CF%84%CF%8C%CF%82,_%CE%A7%CE%B1%CF%81%CE%AC%CE%BB%CE%B1%CE%BC%CF%80%CE%BF%CF%82/%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1:_%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CF%80%CE%BF%CE%B9%CF%8C%CF%84%CE%B7%CF%84%CE%B1%CF%82,_%CE%B1%CF%83%CF%86%CE%AC%CE%BB%CE%B5%CE%B9%CE%B1_%CE%BA%CE%B1%CE%B9_%CE%BC%CE%B9%CE%BA%CF%81%CE%BF%CE%B2%CE%B9%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1
http://www.biblionet.gr/book/223261/%CE%A0%CF%81%CE%BF%CE%B5%CF%83%CF%84%CF%8C%CF%82,_%CE%A7%CE%B1%CF%81%CE%AC%CE%BB%CE%B1%CE%BC%CF%80%CE%BF%CF%82/%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1:_%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CF%80%CE%BF%CE%B9%CF%8C%CF%84%CE%B7%CF%84%CE%B1%CF%82,_%CE%B1%CF%83%CF%86%CE%AC%CE%BB%CE%B5%CE%B9%CE%B1_%CE%BA%CE%B1%CE%B9_%CE%BC%CE%B9%CE%BA%CF%81%CE%BF%CE%B2%CE%B9%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1

17)

TitAog Mabriuarog | ‘EAeyxog, KootoAdynon kai Ayopd Tpo@iuwv
Kwdikég CBPA209

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AimAwpa/AvwTepo AiTTAwpua

‘Eto¢ / EE&aunvo | 2° étog/ 3° eEdunvo

@oitnong

Ovopa AIdaokovTa

Apiotog NikoAdou

ECTS

4

Al0AEEEIG /|2
eBooudada

Epyaotipia  /
eBooudda

216)01 MaBrpatog

O OKOTTOG TOU PaBAUATOG €ival va £EOIKEILOEI TOUG POITNTEG UE TOV EAEYXO,
TOUG XEIPIOPOUG KOOTOAGYNONG Kal TV ayopd TPOYiUwV Kal TTOTWV OTN
Blounxavia Twv YOOTPOVOUIKWY TEXVWV.

MaBnoiakd Me Tnv oAOKAfpwaoN TOU YABANATOG O POITNTEG/TPIEG Ba TTPETTEl va gival o€
AmroteAéopara Béon va:
o EToIpadouv TTpodiaypa@Eég TTPOIGVTWY Kal TTPOCPOPES TPOPINWY Kal
TTOTWV
o [vwpiCouv Tn dladIKACIA TWV TTPOTOOPWV
o [vwpiCouv Tn dladikacia Twv TrapayyeAlwv — TTapaAafwyv Twv
TTPOIOVTWV
e EToipadouv TpoUTToAOyIouOoUG avaAoyiwy KOOTOUG / TTwANoNg Kal va
TIG CUYKPIVOUV HE QUTEG TWV TTPONYOUUEVWY TTEPIOdWY KABWG KAl E
TIG AVaQOPEG E0OBWV Kal KEPOOUG TNG ETTIXEIPNONG.
o Emegnyolv «kai va utmoAoyifouv TIC Oxéo€lC  PETAEU  TOU
KOOTOUG/TTOOOTNTAG/ KEPOOUG HWE TOUG EAEYXOUG KOOTOAOYNONG TWV
TPOQIKWY, TTOTWV Kal EPYATIKOU dUVAUIKOU.
o XpnolyoTroiouv TTapdyovTeg KOOTOUG Kal atTddoong TTapaywyng, Kai
va uttoAoyiCouv TO KOOTOG Qyopdg  TUTTOTTOINMEVWYV UEPIdWY,
OUVTAYWYV KAl TTOCOTATWV.
e XpnoIyoTToIoUV BIOQOPETIKEG HEBOOOUG yia va uttoAoyifouv Kal va
aglohoyouv 1o KaBnuepIvo, eBdoPadIaio Kal unviaio KOOTOG TPOPIWV
Kal TTOTWV.
o Katavoouv Tn onuacia g kardotaong képdoug / {NUIAS Kal Tou
TTpoUTToAoyIouOoU.
MNpoatrairoupeva 2uvarrairoupeva

Mepiexduevo
MaBrjuarog

Eicaywyn 0TI évvoleg KOOTOG Kal TTWANCEIG
Mnviaia atroypa®r] Kal Jnviaio K6GTOG TPOPiINwWY
KaBnuepivo KOOTOAGYIO TWV TPOPINWVY

H diadikaoia eAéyxou
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KooTog/TroodTnTa OX£0N £TTIKEPOOTNTAG

Ayopd Tpo@iwv Kal EAeyX0G TTAPaAABwY

‘EAeyxog MapaywyAg Tpoipwyv: Mepideg, NMoodtnteg

Mnxavikr) Tou Jevou Kal avaAuon eAEyXOU TTWARCEWVY TPOPiUwWV
A&loAéynon Twv TTwANCEWV

MapakoAoUBNnon ETTIXEIPACEWY TWV TTOTWV

Exniunocig Kéotoug Epyaciag, kabiépwaon TpoTuTTwy atmédoong
Extraideuon Mpoowtrikou

"EAeyXog atrdédoong kal Afyn S10pBwTIKWV PETPWY

MeBodoAoyia
AidaokaAiag

AlaAéelg, mmideIEn, oudnTnon, oJadIKEG AOKACEIG KAl EPYOTIES, ETTIOKEYEIG,
TTAPOUCIACEIG ATTO ETTIOKETITEG.

BiBAioypagia

EAAnvikn BiAloypagia:

Luise, Franco (2008), Food Cost: KootoAdynon otnv Kouliva, A.
ToimaiAwvng, ISBN: 9789608058392.

T¢évog, Xpnotog (2001), MpounBeieg, KOOTOAOYNOT, €AEYXOG,
LesLivresduTourisme, ISBN: 960-86928-5-7.

Kovéuog, MNwpyog (2014), ‘EAeyxog kal koaToAdynon: Na ToupIoTIKES
Kal ETMOITIOTIKEG emxeIpAoelg, Le Monde / Les Livres du Tourisme,
ISBN 978-960-8382-37-4.

ZNUEIOCEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

AyyAikn BigAioypagia:

Dittmer, Paul R. & Keefe, J. Desmond (2009), Principles of food,
beverage, and labor cost controls, John Wiley& Sons, Inc, ISBN: 978-
0-471-78347-3.

Stipanuk, David M. (2006), Hospitality Facilities Management and
Design, 3rd Edition, American Hotel & Lodging Educational Institute,
ISBN: 978-0-86612-285-6.

Robertson, Gordon L. (2013), Food Packaging, CRC Press, ISBN:
9781439862414.

AgloAbynon

2UMUETOXA OTO pdbnua 10%
Epyaoieg (OpadikéG Kal aTOPIKEG) 10%
EvOiGueon yparTA gétaon 30%
TeAikn ypatrtA E¢ETaon 50%

FAwooa

EAANvIKNA
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http://www.biblionet.gr/book/199567/%CE%9A%CE%BF%CE%BD%CF%8C%CE%BC%CE%BF%CF%82,_%CE%93%CE%B9%CF%8E%CF%81%CE%B3%CE%BF%CF%82/%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CE%BA%CE%B1%CE%B9_%CE%BA%CE%BF%CF%83%CF%84%CE%BF%CE%BB%CF%8C%CE%B3%CE%B7%CF%83%CE%B7
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme

(18)

TitAog Mabruarog | Aiatpo@r kai AlaitoAoyia
Kwdikég CBPA259

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AimAwpa/AvwTepo AiTTAwpua

‘Eto¢ / EE&daunvo
@oitnong

2° é1og / 3° €€dunvo

Ovopa AIdaokovTa

‘HBNn KwvoTtavtivou

ECTS

4

AlaAéEelg /|2 Epyaotipia  /
eBooudada eBooudda

216)01 MaBrpatog

O oKOTTOG TOU PJaBARUAToG cival va eI0ayayel TOUG QOITNTEG OTNV ETTIOTAMN TNG
IaTPOPAG Kal TNG diaItoAoyiag.

MaBnaoiakd
ATtroTeEAEO AT

Me Tnv oAOKAfjpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:

Mnvwpilouv TIG BaCIKES APXES TNG AvOPWTTIVNG dIATPOPNG
KaBopilouv Ta kKUpia dIaTPOPIKA CUCTATIKA
KaTtavoouv TIG ETIKETEG TPOPIMWV

AvTIAauBavovTtal Tig SIOTPOPIKES ATTAITHOEIG KABE NAIKIAKNG TTEPIOdOU
oTn {wn Tou avBpwTToU

MNvwpidouv TTWG N diatpo@r eTTNPEAel TNV uyEia aAAG Kal TIG aoBEveleg
2xed1Gfouv pevou BacioPEVO OTIG OPBES DIATPOPIKEG OPXES
2x€dIACOUV yEUPOTA VIO ATOUA PE EIDIKEG DIOTPOPIKEG AVAYKEG

Mpoatrairoupeva

2uvatrairoupeva

Mepiexduevo
MaBruarog

Eicaywyn otnv Alatpo@n] kai AiairoAoyia

AlaTpo@ikEéG ETTIAOYEG: OPETITIKA ZUCTATIKG Kal Opéyn
YdaravOpakeg: ATTAG odkyxapa Kal Z0vOeTol YoaTtavOpaKkeg
ArtTidia

Mpwrteiveg kal Apivo&éa

looppoTria Evépyelag, Aiaxeipion Bapoug kal MetaBoAioudg
Bitapiveg: ZwTIKA ZToIXEia yia TNV Yyeia

AAKOOA

Nepo kal HETAANIKG oToIXEIO

KUkAoG ZwnG: MnTpIki kal Bpepikny Alatpogn

A1é tnv Maidik HAIkia otnv EvnAikiwon

AlaTpo@IKEG KATEUBUVTAPIES YPauHEG: Epyaleia yia Yyir Aiatpoon
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MeBodoAoyia
AidaokaAiag

AI0AEEEIG, €TidEIEn, oulATNOT), OPODIKEG AOKAOEIG KOl EPYATIES, ETTIOKEYEIG,
TTAPOUCIATEIG OTTO ETTIOKETTTEG.

BiBAioypagia

EAAnvikn BiAloypagia:

Townsend, CarolynnE. (2001), Yyieivr] Aiatpo@r) & AiaitnTikr, ‘EAANV,
ISBN: 960-286-469-9.

Xaoartridou, Mapia (2008), Ailatpo@n yia uyeia, doknon Kal aBANTICUO,
Universitystudiopress, ISBN: 978-960-12-1130-5.
AAle€avdpotToulog, Owudag (2000), Oéuata uyielviAg TpoRiuwyv &
dlaTpoeng, Ekdooeig Twv, ISBN: 960-411-048-9.

Mérpou, HAiog (2018), Tpopry «kal uyegia, AvayvwoTng,
ISBN 978-618-5287-23-8.

Mérpou, HAiag (2018Yyieivy kair BepatreuTikh Siaita, AvayvwaoTng,
ISBN 978-618-5287-24-5.

2NMUEICEIG KAl TTOPOUCIACEIG KaBNynTh oTn TAgN

AyyAikn BiBAioypagia:

Drummond, Karen Eich (2007), Nutrition for foodservice and culinary
professionals, John Wiley & Sons, ISBN: 0-471-59976-X.
Fieldhouse, Paul (2002), Food and nutrition, Nelson Thornes, ISBN:
0-7487-3723-5.

Polenz, Katherine (2015), Cooking for special diets, The Culinary
Institute of America, ISBN: 978-1-118-13775-8.

The Culinary Institute of America (2013), Techniques of health
cooking, Wiley, ISBN: 9780470635438.

AgloAbynon

2UMUETOXA OTO pdbnua 10%
Epyacicg (OPadIKES KAl ATOMIKEG) 10%
EvOiGueon yparmTh e€étaon 30%
TeNikn ypatrti E¢ETaon 50%

FAwooa

EAANvIKNA
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http://www.biblionet.gr/book/227872/%CE%A0%CE%AD%CF%84%CF%81%CE%BF%CF%85,_%CE%97%CE%BB%CE%AF%CE%B1%CF%82/%CE%A4%CF%81%CE%BF%CF%86%CE%AE_%CE%BA%CE%B1%CE%B9_%CF%85%CE%B3%CE%B5%CE%AF%CE%B1
http://www.biblionet.gr/com/9703/%CE%91%CE%BD%CE%B1%CE%B3%CE%BD%CF%8E%CF%83%CF%84%CE%B7%CF%82
http://www.biblionet.gr/book/227573/%CE%A0%CE%AD%CF%84%CF%81%CE%BF%CF%85,_%CE%97%CE%BB%CE%AF%CE%B1%CF%82/%CE%A5%CE%B3%CE%B9%CE%B5%CE%B9%CE%BD%CE%AE_%CE%BA%CE%B1%CE%B9_%CE%B8%CE%B5%CF%81%CE%B1%CF%80%CE%B5%CF%85%CF%84%CE%B9%CE%BA%CE%AE_%CE%B4%CE%AF%CE%B1%CE%B9%CF%84%CE%B1
http://www.biblionet.gr/com/9703/%CE%91%CE%BD%CE%B1%CE%B3%CE%BD%CF%8E%CF%83%CF%84%CE%B7%CF%82

(19)

TitAog Mabriuarog | Aiaxeipion EkdnAwoewyv kal Zuvedpiwyv
Kwdikég MGMT206

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AimAwpa/AvwTepo AiTTAwpua

‘Eto¢ / EE&aunvo | 2° étog/ 3° eEdunvo

@oitnong

Ovopa AIdaokovTa

AnpnTeng MauAidng

ECTS

3 Al0AEEEIG /|2
eBooudada

Epyaotipia  /
eBooudda

216)01 MaBrpatog

O oKoTTOG TOU HABAPATOC gival va eI0ayAYEl TOUG POITNTEG O€ DIOPOPETIKA €idN
ekdnAwoewv (Banquet, Gala, uvédpia) Kal OTIG TEXVIKEG OXEDIACUOU Kal
dlaxEipIong TouG.

Ma®noiakd Me Tnv oAokAfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€
ATroteAéopara Béon va:

o Katavoolv Tnv Olagopd MeTAU €KONAWOEWY OTTWG  KOKTEIA,

Oe€IWOEIG, TUVAVTATEIG, YAUOI, KATT.

e EKTIJOUV TNV ONPOCia Kal TO ATTOTEAECUATA TWV EKONAWOEWV

o Katavoouv Tnv ox€on PeTagu ekONAWOCEWYV Kal TOUPIOHOU

o [vwpiCouv Tn OoTPATNYIKI OPYEAvWONG EKONAWCEWY

e  Opyavwvouv eKONAWOEIG

o AlaxeipiCovTal TO avOpWITIVO SUVAUIKO 0& EKONAWOCEIG

o [vwpifouv TNV oTPATNYIKA TTPOWBNONG EKONAWOCEWY

o [vwpiCouv 10 Bagikd eEOTTAIGUO yIa TNV OpyAVWON EKONAWGCEWV
Mpoatrairouueva Zuvatairoueva
MepIEXOUEVO e ExdnAwoeig
Ma6nuarog e H onuoaoia kal Ta aTToTEAECHATA TWV EKBNAWOEWY

o TouplioTikéG EKdNAWOEIG

o 2Tpatnyikn EKdNAwoewv

e O oxedlaouog

o Tdoeig ka1 Bépara

e Pioka kol AopdaAeia

e AgioAdynon kai Avagopd
MeBodoAoyia AloAEgelg, eTTideIgn, oudATNOT, OPADIKEG OOKIOEIG KOl EPYATIES, ETTIOKEYEIS,
AiBaokahiag TTOPOUCIACEIG ATTO ETTIOKETITEG.
BiBAIoYpagia EAANnvikn BiBAioypaegia:
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Boscolo, Rossano (2010), H téxvn Tou Mtrougé: Kpua &Zeotd midTa,
ToirolAwvn, ISBN: 9789608058378.

Boscolo, Rosano (2002), To pyeydAo BiBAio dIakOGUNONG yIa JTTOUQE,
Toimoihwvng, ISBN: 9789608058378.

BaoiAeiadng, Xpriotog A. (2014), Alaxeipion HAPKETIVYK YEYOVOTWV
Kal ekdnAwoewyv, Ekdoceig MavemoTnuiou Makedoviag, ISBN 978-
960-8396-85-2.

2NUEIOEIG KAl TTOPOUCIACEIG KaBNynTh oTn TAgN

AyyAikn BigAioypaeia:

Bowdin, Glenn A.J. & Allen, Johnny (2011), Events Management,
Elsevier, ISBN: 9781856178181.

Shone, Anton & Parry, Bryn (2004), Successful Event Management:
A Practical Handbook, 2" edition, Thomson, ISBN: 978-1-84480-076-
6.

Allen, Judy (2009), Event Planning: The ultimate guide to successful
meetings, corporate events, fund-raising galas, conferences,
conventions, incentives and other special events, John Wiley & Sons
Canada, ISBN: 978-0-470-15574-5.

Goldblatt, Joe (2011), Special Events, John Wiley & Sons, ISBN:
9780470449875.

AEI0AGYNGN e JUMMETOXN OTO H&BNnua 10%
o Epyaocieg (Opadikés kal atopikég)  10%
e EvdiGueon yparrt e¢€Taon 30%
o TehikA ypatrt) E¢étaon 50%
F\wooa EANVIKA
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http://www.biblionet.gr/book/198463/%CE%92%CE%B1%CF%83%CE%B9%CE%BB%CE%B5%CE%B9%CE%AC%CE%B4%CE%B7%CF%82,_%CE%A7%CF%81%CE%AE%CF%83%CF%84%CE%BF%CF%82_%CE%91./%CE%94%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CE%BC%CE%AC%CF%81%CE%BA%CE%B5%CF%84%CE%B9%CE%BD%CE%B3%CE%BA_%CE%B3%CE%B5%CE%B3%CE%BF%CE%BD%CF%8C%CF%84%CF%89%CE%BD_%CE%BA%CE%B1%CE%B9_%CE%B5%CE%BA%CE%B4%CE%B7%CE%BB%CF%8E%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/book/198463/%CE%92%CE%B1%CF%83%CE%B9%CE%BB%CE%B5%CE%B9%CE%AC%CE%B4%CE%B7%CF%82,_%CE%A7%CF%81%CE%AE%CF%83%CF%84%CE%BF%CF%82_%CE%91./%CE%94%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CE%BC%CE%AC%CF%81%CE%BA%CE%B5%CF%84%CE%B9%CE%BD%CE%B3%CE%BA_%CE%B3%CE%B5%CE%B3%CE%BF%CE%BD%CF%8C%CF%84%CF%89%CE%BD_%CE%BA%CE%B1%CE%B9_%CE%B5%CE%BA%CE%B4%CE%B7%CE%BB%CF%8E%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/com/6767/%CE%95%CE%BA%CE%B4%CF%8C%CF%83%CE%B5%CE%B9%CF%82_%CE%A0%CE%B1%CE%BD%CE%B5%CF%80%CE%B9%CF%83%CF%84%CE%B7%CE%BC%CE%AF%CE%BF%CF%85_%CE%9C%CE%B1%CE%BA%CE%B5%CE%B4%CE%BF%CE%BD%CE%AF%CE%B1%CF%82

(20)

TitAog Mabrjuarog | Baoikég Apxég Aloiknong
Kwdikog MGMT200

MaBruarog

TUTTOG paBriuatog | OewpnTikd

Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Eto¢ / EE&aunvo | 2° 'Etog/ 3° E€dunvo
@oitnong

Ovopa AidaokovTa

KwoTag MNepokwoTag

ECTS

4 AlOAEEEIG /|2
eBooudda

Epyaotipia  /
eBooudda

210X01 MaBruartog

210X0G Tou paBruartog, Baoikég Apxég Aloiknong cival va gioaydyel Toug
QoITNTEG/TPIEG OTIG BIdPOopES évvoleg TNG BIOIKNONG CUPTTEPIAAUBAVOUEVOU
TWV eAéyxwv dIoiknong, Twv BaciKwv apxwyv AQWNG amo@dcewyv Kal Tou
TTPOYPAMKATIONOU, TNG Oloiknong avBpwTTivou OUVAMIKOU Kal  EVVOIWV
OXETIKWV HE TN d1EUBuUvon avBpwTTivou duvauikou.

Mabnoiaka
ATtroTeEAEO AT

Me 10 TéA0G TnG diIdacKaAiag ToU HaBruaTog emMSIWKETAI 0/n QOITNTAG/TPIA Va
cival og Béon va avtiAapBaverau:

» Tn dioiknTIK diadikacia kKal TIG AsiToupyieg TnG dloiknong o¢ Mia
ETTIXEipNON.
Tnv opyavwTIKA doun Kal KOUATOUPA.
Tnv emmidpaon mou 10 TTEPIBAANOV £xel 0TN dloiknaon.
Tnv évvoia TnG KoIVWVIKAG Kail NBIKAG euBuvng.
Tnv Aqun atTo@Acewy Kal TOV TTPOYPANMATIOUO.
*Tnv emKolvwvia Kol Tn @UOn Tng E€Tmionung  Kai
ETTIKOIVWVIaG Jéoa 0TV €TAIPEIQ.
*To Agitoupyikd poAo Tng dloiknong avBpwTrivou Suvauikou oTov
OTPATNYIKO TTPOYPAUMATICNO Kal TNV opy&vwan.
= TIg TEXVIKEG yIOQ TN PEIWON TNG AVTIOTAONG TWV PEAWVY TNG ETAIPEIAGS YIa
aAAayn.

QVETTIONMNG

Mpoatairoupeva

ZuvaTtraIToupeva

Mepiexduevo
MabAuarog

OewpnTikKé Mépog

AleuBuvTéG Kal Aloiknon

To MepiBdAAov Aloiknong

O1 Ogpehidelg Apxég TN Afwng ATToQAacEwv

O1 Ogpehindeig Apxég Tou MpoypappaTiopou

OpyavwTiki Aopn kai KouAtoupa

O1 Ogpehindeig Apxég TNG Mepovwpévng ZUpTTePIPOPAG

H katavénon tng ZuoTtaong kai Alaxeipiong Ouadwyv Epyaaiag
H kivnrotroinon (TrapwBnaon) kai AvtauoifA Twv YTTaAAnAwv
Hyeoia kai EptmioToolvn

Emmikoivwvia kail AlaTTpoowTTIKEG AegI6TNTES
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O1 Oepehindeig Apxég Tou EAEyyou
H Ailaxeipion Twv AgiIroupyiwv

MeBodoAoyia . . . . . ] .
AaokaNiac Ala)\sﬁmg,, snléslﬁq, cu(nmon, OMAdIKEG AOKNOEIG KAl EPYAOIES, ETTIOKEYEIG,
TTAPOUCIACEIG OTTO ETTIOKETTTEG.
, EAAnvikn BiAloypagia:
BipAoypagia o [ldoxog, lewpyiog A., Tiopdavng, NikdAaog E. (2015) Aloiknon
Emyxeipriocwv, Exédwpog EkdoTikr, ISBN: 978-960-9971-8-8.
o ZUAoyIKG €pyo (2017), Aloiknon emTixeIpAoEwV: APXES Kal EQAPHOYEG,
KpiTikr], ISBN 978-960-586-188-9.
e [ToAUCog, NikdAaog M. (2014) Aloiknon kal opydvwaon UTTNPEECIWYV
uyeiag, Kpimikr, ISBN: 978-960-218-942-9.
o TCwptldakng, Kwotag (2007), Opydvwon & dioiknon: To pavarluevt
TNG véag mToxn¢, Rosili, ABriva, ISBN: 978-960-7745217.
e Cameron, Wilcox D. (2014) AnpooieG OXEOEIG: OTPATNYIKEG KAl
TakTIKEG, 10N €kdoon, Exkdotikdg Ouihog IQN, ISBN: 978-960-508-
153-9.
®  ZNMEIOCEIG KAl TTAPOUCIACEIS KaBNynTH 0T TAgN
AyyAikn BigAioypagia:
e Bovee, Courtland L. (2010), Business communication today, Prentice
Hall, Upper Saddle River, N.J., ISBN: 9780138155391.
e Stephen P. Robbins, David A. De Cenzo (2011), Fundamentals of
Management , 7th edition, Pearson/Prentice Hall , ISBN: 978-
0136109822.
o Guffey, Mary Ellen (2010), Essentials of Business Communication,
South - Western/ Cengage Learning, Mason, OH, ISBN:
9780324588002.
e Kurtz, David L. (2009), Contemporary Business 2009, South -
Western Cengage Learning, Mason, OH, ISBN: 978-0-470-42580-0.
o Daft, Richard L. (2008), Management, South - Western Cengage
Learning, Mason, OH, ISBN: 978-0-324-53770-3.
e Blokdijk, Gerard (2015), Supply chain management, Complete
Publishing, ISBN: 9781489100801.
¢ Richards, Gwynne (2014), Warehouse management, Kogan Page,
ISBN: 9780749469344.
AEIOAGYNON e JUMMETOXN OTO P&BNuUa 10%
e Epyaocieg (OpadIkég KOl ATOMIKEG) 10%
e EvdiGueon yparrm e¢€Taon 30%
o TelikA ypatrt) E¢étaon 50%
Mwooa EAANVIKNA
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http://www.biblionet.gr/book/222413/%CE%A3%CF%85%CE%BB%CE%BB%CE%BF%CE%B3%CE%B9%CE%BA%CF%8C_%CE%AD%CF%81%CE%B3%CE%BF/%CE%94%CE%B9%CE%BF%CE%AF%CE%BA%CE%B7%CF%83%CE%B7_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/com/427/%CE%9A%CF%81%CE%B9%CF%84%CE%B9%CE%BA%CE%AE
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TitAog Mabruarog | ZaxapotrAaoTikr I
Kwdikog CBPA261
MabAuarog
TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Etog / EE&apnvo | 2° ‘Etog/ 3° EEdunvo
@oitnong
Ovopa Aiddokovta | MNdvvng Touutrag
ECTS 6 AIOAEEEIG / Epyaothpia /|5
eBooudada eBooudda
210X06 MaBnuaTtog | 210x0¢ TOU MABANOTOG eival va eKTTAIOEUCEI TOUG/TIC QPOITNTEG/TPIEG OTNV
TTAPOOKEUN YAUKWY OTTWG TAPTEG, TOUPTEG, TTITEG, MTTIOKOTA KAl OTNV TEXVIKH
d1aKOOPNONG TOUG.
MaBnaoiakd Me Tnv oAokArfjpwaon Tou YaBAuaTog o1 YoITNTEG/TPIEG Ba TTPETTEl va gival o€
ATtroTeEAEO AT Béon va:
o [lapaokeudlouv YAUKA o€ OTPpWOEIS Kal TUNIXTG yAukda[Layered and
rolled cakes ]
o T[lapaokeudlouv YAUKA pe XapnAd Airrapd.
o EToIpadouv KpEueg, Houg Kal YAUKA pe Bdon Tn Cuun Tou Choux.
e [lapayouv TrpoidvTa ue Bdon 1o acTrpddi Tou auyou.
o AlakoopoUv pe Bdaon Tn {axapn f GAAa UAIKA, PIKPG Kal JEYAAQ YAUKG.
o [lapaokeudlouv dIAPOPEG CUVTAYEG HE TAPTEG.
o [lapaokeudlouv dIAPOPESG CUVTAYEG E TTITEG.
o [lapaokeudlouv dIAPOPEG CUVTAYEG PE PTTIOKOTA.
e AlgkoopoUV Kal va TTapouciAfouv Ta YAUKA.
Mpoatrairouueva Zuvatrairoueva
Mepiexduevo o E@apuoyn Twv apxwv Yynaoigartog otnv ZaxapoTrAaoTIKA
MaBruarog

APXEG KATAOKEUAG YAUKWY Kal CUPWVY KaBWe £TTiong YAUKwY e BAon
Ta Auyd Kal Tov BouTupo.

Layered and rolled cakes: Pound, white, yellow, crumb, chocolate,
muffins.

XapnAng TreplekTIKOTNTAG 0 AiITTapd kEIK: angel, chiffon, genoise
cakes
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Kpéueg, poug kai Cuun Choux
Icing and filling, curds, ganaches, meringue,
Glazing and petite fours decoration

KAaoiké kéik: o6mepa, Miroir, Tipapicou, zucatti, Zuppa Inglese,
charlottes kai k€ik cokoAdTag [chocolate ribbon cakes].

Complex layered cakes: plain & complex chocolate-nut sponges,
Genoese mousseline, pan di Spagna, biscuit joconde,

Piped, dropped, molded, bar & sheet cookies including: biscotti,
brownie, Madeleine, macaroons, Spritz, tuille & tulip.

MeBodoAoyia
AidaokaAiag

EpyaoTnpia, TTpakTIKr €§aoknaon, €mideIEn, oulnTnon, ouadiKEG QOKNOEIG KAl
EPYACTiEG, ETTIOKEWEIG, TTAPOUCIATEIG ATTO ETTIOKETTTEG.

BiBAioypagia

EAAnvikn BiBAloypagia:

Le Cordon Bleu (2005), Texvikég ZaxapOTTAAOTIKAG Kal €TTIOOPTTIA,
Ekdooeig A. TamaiAwvng, ISBN: 9608058341.

XoAéBag, KwvaoTtavrivog (2014), Na CaxapotrAdoTeg, Le Monde / Les
Livres du Tourisme, ISBN 978-960-8382-39-8.

Mapadeion, Xpuoa (2015), Néa payeipik - CaxapoTTAACTIKA KAl
EYKUKAOTTaidEI0 TNG Koudivag, KapakwTtooyAou, ISBN 978-960-9444-
21-7.

Ntepékag, Kwotag (2010), Ailakbéounon edeoudrwy, ABrva,
Interbooks, ISBN 978-960-390-221-8.

Bardi, Carla (2011), Tdapteg kai Triteg: lMavw amd 55 eUkoAeg
atmmoAauoTIKEG auvTayég, BiBAiopdpog, ©cocahovikn, ISBN 978-960-
98128-6-3.

Chovancova, llona (2010), Kig, Tapteg & KEIK, 1n €kd., Modern Times,
ABnva, ISBN 978-960-691-688-5.

dwtoypagieg atrd diaywvIoPoUG, TTEPIODIKA, KATT.

2 NUEICEIS KAl TTOPOUCIACEIS KaBNynTh oTn TAgN

Ayy)\u(n BiAloypagia:

T.M, Garrett (2012), Professional Cake Decorating, 2nd Edition,
Wiley, ISBN-13: 9780470380093.

Pliska, Daniel M. (2014), Pastry and dessert techniques, American
Technical Publishers, ISBN: 9780826942678

AgloAbynon

ZUMMETOXN OTO hABNua 10%
Epyacicg (OpadIKES Kal ATOMIKEG) 10%
Evdidueon ypatt e€étaon 30%
TeAikn ypatrtA E¢€Taon 50%

FAwooa

EAANVIKA
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http://www.biblionet.gr/book/199565/%CE%A7%CE%BF%CE%BB%CE%AD%CE%B2%CE%B1%CF%82,_%CE%9A%CF%89%CE%BD%CF%83%CF%84%CE%B1%CE%BD%CF%84%CE%AF%CE%BD%CE%BF%CF%82/%CE%93%CE%B9%CE%B1_%CE%B6%CE%B1%CF%87%CE%B1%CF%81%CE%BF%CF%80%CE%BB%CE%AC%CF%83%CF%84%CE%B5%CF%82
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/book/201671/%CE%A0%CE%B1%CF%81%CE%B1%CE%B4%CE%B5%CE%AF%CF%83%CE%B7,_%CE%A7%CF%81%CF%8D%CF%83%CE%B1/%CE%9D%CE%AD%CE%B1_%CE%BC%CE%B1%CE%B3%CE%B5%CE%B9%CF%81%CE%B9%CE%BA%CE%AE_-_%CE%B6%CE%B1%CF%87%CE%B1%CF%81%CE%BF%CF%80%CE%BB%CE%B1%CF%83%CF%84%CE%B9%CE%BA%CE%AE_%CE%BA%CE%B1%CE%B9_%CE%B5%CE%B3%CE%BA%CF%85%CE%BA%CE%BB%CE%BF%CF%80%CE%B1%CE%AF%CE%B4%CE%B5%CE%B9%CE%B1_%CF%84%CE%B7%CF%82_%CE%BA%CE%BF%CF%85%CE%B6%CE%AF%CE%BD%CE%B1%CF%82
http://www.biblionet.gr/book/201671/%CE%A0%CE%B1%CF%81%CE%B1%CE%B4%CE%B5%CE%AF%CF%83%CE%B7,_%CE%A7%CF%81%CF%8D%CF%83%CE%B1/%CE%9D%CE%AD%CE%B1_%CE%BC%CE%B1%CE%B3%CE%B5%CE%B9%CF%81%CE%B9%CE%BA%CE%AE_-_%CE%B6%CE%B1%CF%87%CE%B1%CF%81%CE%BF%CF%80%CE%BB%CE%B1%CF%83%CF%84%CE%B9%CE%BA%CE%AE_%CE%BA%CE%B1%CE%B9_%CE%B5%CE%B3%CE%BA%CF%85%CE%BA%CE%BB%CE%BF%CF%80%CE%B1%CE%AF%CE%B4%CE%B5%CE%B9%CE%B1_%CF%84%CE%B7%CF%82_%CE%BA%CE%BF%CF%85%CE%B6%CE%AF%CE%BD%CE%B1%CF%82
http://www.biblionet.gr/com/708/%CE%9A%CE%B1%CF%81%CE%B1%CE%BA%CF%8E%CF%84%CF%83%CE%BF%CE%B3%CE%BB%CE%BF%CF%85
http://www.biblionet.gr/book/166011/Ντερέκας,_Κώστας/Διακόσμηση_εδεσμάτων
http://www.biblionet.gr/com/526/Interbooks
http://www.biblionet.gr/book/165818/Bardi,_Carla/Τάρτες_και_πίτες
http://www.biblionet.gr/com/8002/Βιβλιοφόρος
http://www.biblionet.gr/book/151325/Chovancova,_Ilona/Κις,_τάρτες_&_κέικ
http://www.biblionet.gr/com/191/Modern_Times
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TitAog Mabnruarog | Aptookeudopata-Aiebv Ywuid
Kwdikog CBPA206
MabAuarog
TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Etog / EE&apnvo | 2° ‘Etog/ 3° EEdunvo
@oitnong
Ovopa Aiddokovta | MNdvvng Touutrag
ECTS 5 AIOAEEEIG / Epyaothnpia /|4
eBooudada eBooudda
210X06 MaBnuartog | 210x0¢ TOU WABAMOTOG €ival Ol QOITNTEG/TPIEG VO OTTOKTAOOUV OAEG TIG
aTTaPAiTNTEG BEEIOTNTEG OTNV TTAPACKEUN KAl TO WAOIUO APTOOKEUAOUATWY
Kal SIEBVA WWHIWY € ETTAYYEAUATIKG Kal EUTTOPIKS ETTITTESO.
MaBnaoiakd Me Tnv oAokArjpwaon Tou YaBANOTOC o1 YOITNTEG/TPIEG Ba TTPETTEN va gival o€
ATtroTeEAEO AT Béon va:
o KatavoouUv 6Aeg TIG uEBGOOUG TOU WNOiPaTog ToU WwIoU
o E@apudlouv 6Aeg TIC peBOSOUC WYNoiuaTog WwpIoU.
e Katavoouv Tn Bewpia Kal TNV TTPAKTIKA TwWV JUUWV Kal GAAwvV
MEIYUATWV.
e [lapayouv diagopa €idn Ywuiou
e EkTEAOUV OWOTA WO oUVTAYH YWHIOU
e AvmihapBavovtal Tn AsiIToupyia evog epyacTnpiou apTOTTOIIAG.
MpoaTtrairouueva 2uvatrairoupeva

Mepiexduevo
MaBruarog

o Avabewpnaon Tou Bacikou eEOTTAICHOU Kal EpYaAEiwv
o Movadeg pétpnong
o EmayyeApaTtiki opoloyia

o KuUpia cuoTaTikd Tou WwpIou [AAeUp! -Yypd -Zakyxapa -AAGTI -AiTToG -
M\outévn ]

e TuUmoI Ywpiwv
o French breads
o German breads

o Italian Breads
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o Pain de mie

o Petit pain de restaurant
o Brioche

o Grissini

o Focaccia and pizza
o kaiser roll

o Vollkornbrot

o Caraway rye

o Walnut rye

o Bagels

o Stollen

o Five-grain bread

o Miche

o Millet bread

Rye and whole wheat bread with seeds

MeBodoAoyia EpyaoThpia, TTPOKTIKN e6dokNon, €TTiOLIEN, OUCATNON, OMADBIKEG QOKAOEIG KAl
AidaokaAiag EPYOOIEC, ETTIOKEWEIG, TTAPOUCIACEIC OTTO ETTIOKETTTEG.
BiBAioypagia EAANnvikn BiBAioypagia:

o Kapayidvvng, MNwpyog (2016), Ywui kar ¢uueg: 130 TTapadooiakeg
ouvrtayég atr' Tnv EAAGda kail Tov k6ouo, Wuxalog, ISBN 978-618-
5049-42-3.

e JUMNoOYIKO épyo (2008), EmrayyeAyaTikg payelpik : EAAnvIKA Kai
01e0vr¢ koudiva, 2n ¢ékd., EupwTraikéc TexvoAoyikég Ekddoelg, ABrva,
1.1, ISBN 978-960-331-420-2.

e  JUMNoOYIKO épyo (2008), EmayyeAuatikh paveipik: EAANVIKA Kai
010V koudiva, 2n ¢kd., EupwTraikéc TexvoAoyikég Ekddoelg, ABrva,
1.2, ISBN 978-960-331-449-3.

e Xatgnavdpéou, EppavounA (2011), MeviavéoTiya WwUIA: ZUVTAYEG
via Ywuid de  payid, de TpolU 3 oodag  kal - didgopa
aptotrapackeudopara, Tepldrouhoc BiBAia, ABriva, ISBN 978-960-
6838-26-2.

e ZNUEIOEIG KAl TTAPOUCIACEIG KaBNynTH 0Tn TAgN

AyyAikn BigAioypagia:

o Gail D. Sokol (2006), About Professional Baking, Cengage Learning,
ISBN-13: 9781401849221.

e Gisslen, Wayne (2013), Professional baking, John Wiley & Sons, linc,
ISBN: 9781118083741.

e Figoni, Paula (2011), How baking works, Wiley, ISBN:
9780470392676.

e Weekly Class handouts and software conversion manuals
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http://www.biblionet.gr/book/208539/%CE%9A%CE%B1%CF%81%CE%B1%CE%B3%CE%B9%CE%AC%CE%BD%CE%BD%CE%B7%CF%82,_%CE%93%CE%B9%CF%8E%CF%81%CE%B3%CE%BF%CF%82,_%CE%BC%CE%AC%CE%B3%CE%B5%CE%B9%CF%81%CE%B1%CF%82/%CE%A8%CF%89%CE%BC%CE%AF_%CE%BA%CE%B1%CE%B9_%CE%B6%CF%8D%CE%BC%CE%B5%CF%82
http://www.biblionet.gr/com/246/%CE%A8%CF%8D%CF%87%CE%B1%CE%BB%CE%BF%CF%82
http://www.biblionet.gr/book/140814/Συλλογικό_έργο/Επαγγελματική_μαγειρική
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/book/140873/Συλλογικό_έργο/Επαγγελματική_μαγειρική
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/book/178182/Χατζηανδρέου,_Εμμανουήλ/Πεντανόστιμα_ψωμιά
http://www.biblionet.gr/com/753/Τερζόπουλος_Βιβλία

A&loAéynon

e JUpMETOXA OTO PABNUa
o EPRodopadiaieg TPaKTIKEG AOKATEIG
o EvdiGueon ypatrth e€étaon

o TelikA TTPOKTIKA £€ETOON

10%

20%
30%
40%

FAwooa

EAANVIKA
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(23)

TitAog Mabruarog | Zxediaoudg kai Zuvtripnon Emoimotikwy Movadwyv
Kwdikég CBPA262

MaBrjuarog

TOmmog padnuarog | OcwpnTikd Kai EpyacTnpiako

EiTredo AimAwpa/AvwTepo AiTTAwpua

‘Eto¢ /| E&aunvo | 2° é1og / 4° eEGunvo

@oitnong

Ovopa AIdaokovTa

MNwpyog MoinAng

ECTS

3

Al0AEEEIG /|2
eBooudada

Epyaotipia  /
eBooudda

216)01 MaBrpatog

ZKOTTOG Tou paBruartog cival va e€nynoel Tig hebBddoug oxediacuou Koulivag
Kal UTTNPETCIAG TPOPiUWV.

Ma®noiakd Me Tnv oAokArfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€
AtroteAéopaTa Béon va:
e 2xedldfouv Kal va EemMTNPOUV TO TIPOYPAPMA yia KoBapioud
EYKATAOTACEWV
o 2xedIACoUV Kal Va eQapUOlouV ETTIBEWPAOTEIS YIa TNV ACPAAEIA KAl TV
UYIEIVI
e ETToTITEUOUV TNV EKTTAIOEUGN TOU TTPOCWTTIKOU YIO TO CWOTO XEIPIOUO
MNXavnuaTtwyv
e Eival og 6éon va amo@aciouv yia Tnv OIKOVOUIKOTEPN XPHAON
KAUGIJWY OTIG EYKATAOTACEIG TOUG
e [lapakoAouBouv Ta pnxaviuarta, Tov €EOTTAIOPO Kal Ta OKeUn
OUCTNPATIKA KOI KAVOUV TOUG ATTAPAITNTOUG EAEYXOUG
o 2xedlAfouv eyKATOOTACEIS ETIOITIOTIKWY  ETTIXEIPACEWY  YIA  TIG
EKAOTOTE AVAYKEG
MpoaTtrairouueva 2uvatrairoupeva
MepiexdpeVO O©¢para 1Tou Ba KaAupBoUV Eivai:
MabAuarog e [MpokaTapTIKOG ZxeSIQTUOG

e >x€d10 EmomoTikig EEutnpétnong
o O1 apxéC Tou oXedIACUOU XWPOU

e Tutrol EmomoTikAg EEuttnpéTnong: XapakTnpioTIK& Xwpou

o /\EITOUPYIKOI TTAPAYOVTEG TTOU ETTNPEACOUV TOUG XWPOUG
o /\EITOUPYIKOI XWPOI yIa Jovadeg e0TiOONG
o >xedlaouég E€ommAiopou

o Tummik& ox£d1a €CUTTNPETNONG
e Emre€epyacoia Tpoipwy
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o Méoa oepBipioparog

o Evépyeia

o dwTIoN6G

o Nepod, ATUOG Kal YOPAUAIKEG EYKATAOTACEIG

o MepIBarAovTikOG oxedIAOUOG

o ECOTTAIONOG TTPOETOINACTOG TPOPIiUWYV

o ECOTTAIONOG payeipEuaTog

o E¢omrAiopog oepPipioparog

o ECOTTAIONOG WUENG Kal UAOENG O€ XAUNAEG BEPUOKPATIiES
e ECommAIopOG KaBapiopou

o ECOTTAIONOG HETAPOPAS KAl HETAKIVOUUEVOS ECOTTAIOHOG

MeBodoAoyia AlaAéelg, emmideiEn, oulnTnon, odadIKEG OKACEIS KAl EPYOTIES, ETTIOKEWEIC,
Aidaokahiag TTAPOUCIACEIG ATTO ETTIOKETITEG.
. EAAnvikn BiBAloypagia:
BifAoypagia o ApPavitng, Kwotag (2007), EmayyeApaTiki koudiva: Mevikég apxég
HayelpIkNG:  ZXeDIAONOG, opydvwaon, €EOTTAIOHOG, TTPWTEG UAEG,
TTPOYPONMATIONOG TTAPAYWYNG, TTAPACKEUES, TTPODIAYPAPES UYIEIVAG
Kal aopaAeiag, 2n £kd., ABrva, Mpotrouttdg, ISBN 978-960-7860-36-
1
o MmdAag, XpAoTog (2017), Eicaywyn oTtn diaxeipion NG £QodIaaTIKNG
aAucidag (Supply Chain Management): OewpnTIKA TTPOCEYYION Kal
BéATIOTEG TTPOKTIKEG, University Studio Press, ISBN 978-960-12-2351-
3.
o  INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN
AyyAikn BigAioypagia:
e Birchfield, John C. &Sparrowe, Raymond T. (2008), Design and
Layout of Foodservice Facilities, 3rd. Edition, Wiley, ISBN-13:
9780471699637.
Agi0AGynan e YupueETOXA OTO PABNUQ 10%
e Epyaocieg (OpadIkég KOl ATOMIKEG) 10%
o EvOiGueon yparTA e€étaon 30%
o TehiknA ypatrt) EEéTaon 50%
Mwooa EAANVIKNA
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http://www.biblionet.gr/book/103407/Αρβανίτης,_Κώστας/Επαγγελματική_κουζίνα
http://www.biblionet.gr/com/532/Προπομπός
http://www.biblionet.gr/book/225441/%CE%9C%CF%80%CE%B9%CE%AC%CE%BB%CE%B1%CF%82,_%CE%A7%CF%81%CE%AE%CF%83%CF%84%CE%BF%CF%82/%CE%95%CE%B9%CF%83%CE%B1%CE%B3%CF%89%CE%B3%CE%AE_%CF%83%CF%84%CE%B7_%CE%B4%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CF%84%CE%B7%CF%82_%CE%B5%CF%86%CE%BF%CE%B4%CE%B9%CE%B1%CF%83%CF%84%CE%B9%CE%BA%CE%AE%CF%82_%CE%B1%CE%BB%CF%85%CF%83%CE%AF%CE%B4%CE%B1%CF%82_(Supply_Chain_Management)
http://www.biblionet.gr/book/225441/%CE%9C%CF%80%CE%B9%CE%AC%CE%BB%CE%B1%CF%82,_%CE%A7%CF%81%CE%AE%CF%83%CF%84%CE%BF%CF%82/%CE%95%CE%B9%CF%83%CE%B1%CE%B3%CF%89%CE%B3%CE%AE_%CF%83%CF%84%CE%B7_%CE%B4%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CF%84%CE%B7%CF%82_%CE%B5%CF%86%CE%BF%CE%B4%CE%B9%CE%B1%CF%83%CF%84%CE%B9%CE%BA%CE%AE%CF%82_%CE%B1%CE%BB%CF%85%CF%83%CE%AF%CE%B4%CE%B1%CF%82_(Supply_Chain_Management)
http://www.biblionet.gr/com/117/University_Studio_Press

(24)

TitAog Mabruarog | Apxég Opydvwong kai Alaxeipiong EmioimoTikwyv Movadwv

Kwdikég CBPA263

MaBrjuarog

TOmToG padnuartog | OswpnTikd

ETiredo AirAwpa/Avwtepo AiTTAwpa

‘Eto¢ / E&aunvo | 2°¢1og / 4° e€dunvo

@oitnong

Ovopa Aidaokovta | MNwpyog Ocodoaiou

ECTS 4 AlaAéEelg /|2 Epyaotripia  /
eBooudada eBooudda

216)01 MaBrpatog

2T0X0GC TOU MOBruarog eival va €l0aydyel Toug @OITNTEG O€ POCIKES
OPYAVWOIOKESG APXES KAl EVVOIES KAl N avAAUCT TOU TPOTTOU AEITOUPYIQG PIag
koudivag YEow TNG BIEPEUVNONG CUCTNUATWY TTAPAYWYAGS KAl opyavwaong Kal
OIaPOPETIKWYV PEBOBdWV Kal S1adIKATIWV QUAAENGS TPOPIWV.

Me Tnv oAokArfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€

Maénoiaka Y .
AtroTeAéopaTa ton va:
o [vwpiCouv TIC PacIKEG €vvoieg Kal TIC PACIKEG OPOAoyieg Tng
opYAvwaongG JIOG ETTIXEIPNCIAKNAS MOoVAdAG
o Katavoouv TIG BACIKEG apx€G TNG Nyeoiag Kal Tng dloiknong.
o Katavoouv Tov TpOTTo dlaxEipiong dlagopwyv ETTICITIOTIKWY JOVAdWY
o Epeuvouv ocuoTruara Tapaywyng Kai opyavwong
o [lporteivouv PéTpa yia BeATiwon Twy d1adIKACIWV QUAAENS TPOPINwWY
e AvaAUouv Tov TPOTTO AsiToupyiag piag Koudivag, divovtag £ueach
OTOUG TTAPAYOVTEG TTOU £TTNPEACOUV TO CUCTNHO £PYATiag
MpoaTtrairouueva 2uvatrairoupeva
MepiexdpEvo Mapaywyn Kai opydvwaon atn koudiva
Mabnuarog e SUOTAMOTA TTAPAYWYAS KAl Opyavwaong

e JUCTAMATA TTOPAYWYNG TT.X. HaYEipEPa KATA TTapayyeAia, Jayeipepua -
TTAYWHA, JAYEIPEPA - KATAWYUEN, CWOTA GTTOKATACTACN TWYV TPOQIWV
TTOU €XOUv aTToBnKeuTel 0 KPUo TTEPIBAANOV, KEVTPIKN TTapaywyn,
ETTITITWOEIG EVEPYEIWV KOl KOOTOG

e Opyavwaon lMpoowTrikoU: dopur, Kal poAol T1.X. TTapadociakr} oudada
NG Koudivag, did@opa THANATA Koulivwy, BonBoi, KaBapIoTES, KATT.

e [Inyéc: ECommAiIoudg, ox€DIO, pEyEBOG

Al0dikaoieg QUAAENG TPOPIUWYV Kal OXETIKA £yypagpa

e  OUAAEN TpOYiwy: TUTTOI TT.X. O€ OTEYVO PEPOG, OTO YUYEIO, OTOV
KOTaWUKTN- OUOKEUOOIEG, XWPOI GUAaENG, oxedlaouog, kabapidtnTa,
ac@dAcia, TeXVIKEG eTTiBAewng kal dlaTAPNONG TG ACPAAEIag Twv
TPOPiIWYV, EAeyXOl, NIOTEG, EpWTNPATOASYIO KAl JETPA BEATIWONG.
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Aladikaocieg:  MNapalafh,  @QUAAEN,  eutmopelpaTa,  AO@AAEIa
EUTTOPEUNATWY, METPA BEATIWONG

Xprion apxeiwv: T.X. KAAOOIKEG KAPTEG, BIBAIO TTapayyeAiwv, QUANG
ammoBepaTikwy, OeATia TTapayyeAlwv atmd Ta TUAMUOTA, CUCTHPATO
NAEKTPOVIKWYV UTTOAOYIOTWV

200Tnua TPOTToU ASIToupyiag

20oTnua: YAIKQ, TTpoowTTIKG, EEOTTAIGHOG, UYIEIVH], onuEia eAéyxou Kal
eTiRBAEWNG, a1TOdOTIKOTNTA

Mapdyovteg TTOU €TTNEEACOUV: ZUOTNUA TTAPAYWYNAS, €EOTTAICUOG,
ACQAAEIO TPOPIPWY, EKTTAIDEUC TTPOCWTTIKOU, OXEBIOOUOG Koudivag
Oikovopikn kail Alaxeipiong Kivéuvou

AlaAéelg, emmideiEn, oulnTnon, odadIKEG OKACEIS KAl EPYOTIES, ETTIOKEWEIC,

MeBodohoyia , 1 ’ ’ :
AidaokaAiag TTAPOUCIACEIG ATTO ETTIOKETITEG KAl TIEPINYATEIG OTIG KOUCIVEG.
BiBAloypagia EAAnviki BiBAloypagia

Bennett, Roger (2001), Eicaywyry oTtn Aloiknon Emixeiprioewv
(Mavarluevt), KAeiddapiBuog, ISBN: 960-209-537-7.

Hunger, DavidJ. (2004), Eicaywyry oto Z1patnyiké Mdavartluevr,
KAe1ddapiBuog, ISBN: 960-209-721-3.

Schermerhorn, John R. (2011), Eicaywyry oto Management, N.X.
MaoyxaAidn, ISBN: 97896048914 36.

®ouvTouAdkng, Mavvng (2007), ApxEg
AeIToupyiag eMOITIOTIKWY Jovadwy: M'vwpiyia, TTPAKTIKA Kal Bewpia,
‘EAAnv, ISBN 978-960-286-981-9.

ApBavitng, Kwotag (2016), EoTmiatopio: Aloiknon kai opydvwon
ETTIOITIOTIKWY ETTIXEIPHOEWY, MpoTTouTrdg, ISBN 978-618-5036-06-5.

ZNUEIOCEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

AyyAikn BigAioypagia

Davis, Bernard (2008), Food and beverage management, Elsevier,
ISBN: 978-0-7506-6730-2.

Boone, Louis E. and David Kurtz (2009), Contemporary Business
2009. Thompson South- Western, ISBN: 978-0-470-42580-0.
Collective work (2006), Business: The ultimate resource, A&C Black,
ISBN: 978-07136-7509-2.

Horngren, Harrison &Bamber (2007), Accounting, 7™ edition, Pearson
Prentice Hall, ISBN: 0132249952.

Mathis, Robert L. and Jackson, John H. (2008), Human Resource
Management, 12" etidion, South-Western/Thomson Learning, ISBN:
0324542755.

Blokdijk, Gerard (2015), Supply chain management, Complete
Publishing, ISBN: 9781489100801.

Richards, Gwynne (2014), Warehouse management, Kogan Page,
ISBN: 9780749469344.
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http://www.biblionet.gr/book/128284/%CE%A6%CE%BF%CF%85%CE%BD%CF%84%CE%BF%CF%85%CE%BB%CE%AC%CE%BA%CE%B7%CF%82,_%CE%93%CE%B9%CE%AC%CE%BD%CE%BD%CE%B7%CF%82/%CE%91%CF%81%CF%87%CE%AD%CF%82_%CE%BB%CE%B5%CE%B9%CF%84%CE%BF%CF%85%CF%81%CE%B3%CE%AF%CE%B1%CF%82_%CE%B5%CF%80%CE%B9%CF%83%CE%B9%CF%84%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%BC%CE%BF%CE%BD%CE%AC%CE%B4%CF%89%CE%BD
http://www.biblionet.gr/book/128284/%CE%A6%CE%BF%CF%85%CE%BD%CF%84%CE%BF%CF%85%CE%BB%CE%AC%CE%BA%CE%B7%CF%82,_%CE%93%CE%B9%CE%AC%CE%BD%CE%BD%CE%B7%CF%82/%CE%91%CF%81%CF%87%CE%AD%CF%82_%CE%BB%CE%B5%CE%B9%CF%84%CE%BF%CF%85%CF%81%CE%B3%CE%AF%CE%B1%CF%82_%CE%B5%CF%80%CE%B9%CF%83%CE%B9%CF%84%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%BC%CE%BF%CE%BD%CE%AC%CE%B4%CF%89%CE%BD
http://www.biblionet.gr/com/52/%CE%88%CE%BB%CE%BB%CE%B7%CE%BD
http://www.biblionet.gr/book/213636/%CE%91%CF%81%CE%B2%CE%B1%CE%BD%CE%AF%CF%84%CE%B7%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82,_%CE%BA%CE%B1%CE%B8%CE%B7%CE%B3%CE%B7%CF%84%CE%AE%CF%82_%CF%84%CE%BF%CF%85%CF%81%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD/%CE%95%CF%83%CF%84%CE%B9%CE%B1%CF%84%CF%8C%CF%81%CE%B9%CE%BF:_%CE%94%CE%B9%CE%BF%CE%AF%CE%BA%CE%B7%CF%83%CE%B7_%CE%BA%CE%B1%CE%B9_%CE%BF%CF%81%CE%B3%CE%AC%CE%BD%CF%89%CF%83%CE%B7_%CE%B5%CF%80%CE%B9%CF%83%CE%B9%CF%84%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/book/213636/%CE%91%CF%81%CE%B2%CE%B1%CE%BD%CE%AF%CF%84%CE%B7%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82,_%CE%BA%CE%B1%CE%B8%CE%B7%CE%B3%CE%B7%CF%84%CE%AE%CF%82_%CF%84%CE%BF%CF%85%CF%81%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD/%CE%95%CF%83%CF%84%CE%B9%CE%B1%CF%84%CF%8C%CF%81%CE%B9%CE%BF:_%CE%94%CE%B9%CE%BF%CE%AF%CE%BA%CE%B7%CF%83%CE%B7_%CE%BA%CE%B1%CE%B9_%CE%BF%CF%81%CE%B3%CE%AC%CE%BD%CF%89%CF%83%CE%B7_%CE%B5%CF%80%CE%B9%CF%83%CE%B9%CF%84%CE%B9%CF%83%CF%84%CE%B9%CE%BA%CF%8E%CE%BD_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/com/532/%CE%A0%CF%81%CE%BF%CF%80%CE%BF%CE%BC%CF%80%CF%8C%CF%82

AEI0AGYNON e JUpMETOXA OTO PABNUa 10%
o Epyaocieg (Opadikés kal atopikég)  10%
o EvdiGueon ypatrth e€étaon 30%
o TeliknA ypatrt) EEéTaon 50%
Nwooa EAANVIKNA

206




(26)

TitAog MaBruarog | Avarmrtugn Néwv Mpoidvtwy AlaTpo@rg
Kwdikdg CBPA271
MabAuarog
TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Etog / EE&apnvo | 2° ‘ETog/ 4° EEdunvo
@oitnong
Ovopa AiddokovTta | Touptrag MNavvng
ECTS 3 AIOAEEEIG /|3 Epyaotnpia  /
eBooudada eBooudda
210X06 MaBnuatog | Na &18agel kai va ekmmaidevoel TN OladIKOCIO AVATITUENG TPOYIUWY,
TTPoodlopifovTag Ta PAKATA KAl Ta oTAdIA KAl BEIXVEI TTWG O TTOPOI TTPETTEI VA
XpnoliyotroinBouyv .
MaBnaoiakd Me Tnv oAoKAApWGN TOU JaBAUATOG OI POITNTEG/TPIEG AVAPEVETAI VA Eival O€
AtroteAéopara Béon va:
* [vwpiCouv diadikacia avamTugns Néou Mpoidvtog Tpogiuwv (Bewpia kai
TPAagn).
* E@apudlouv 6An Tn diadikacia avaTITuéng vEou TTPOIOVTOC TPOYIWY
¢ A&iotroioouyv Kal va SOKINATOoUV VEEG IOEEC YIa VEQ TTPOIOVTA TPOPIUWV.
*  Opyavwvouv Tn diadikacia avarTugng.
e >xedidoouy, va EeTACOUV Kal va agloAoyouV TIG 1O£EG.
e XpPNOIYOTTOIOUV TO TTPOCWTTIKG AVATITUENG VI KAAUTEPA ATTOTEAECUATA.
* Eigaydyouv véa TTpoidvTa OTnV ayopd.
* AloAoyoUv TIG QTTAVTAOEIG TWV EPWTNHATOAOYIWY Twv TTEAATWYV YIa VEO
TTPOIGV.
Mpoatrairouueva Zuvatairoueva

Mepiexduevo
MabAuarog

* Eicaywyn ota Néa Mpoidvta Tpoipdwy Kal N avarTuér] Toug .
® TInyég 16wV yia véa TTPOIGVTA TPOQILWY .

* Opyavwaon yia v Avamtuén Néwv Mpoidviwy Tpogipwy .

®  >xedlaoudg , dokiun, agloAdynon

* Ailodikaoia avdamTugng véou TTPoIOGVTOG TPOYINwWY OTTWG avATITUEN
1I9€ag yia éva véo TIpoidv, OoKIUA TNG 10€a¢ O€ MIKPH KAIJOKQ,
AgloAdynon péow Twv aiobioewv, TpotroTroinon U@IoTAPEVWY
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TTPOIOVTWY  TPOQINWV, va eQapuOlouv TTOIKINEG OOKIUEG TwV
TTPOIOVTWY  TPOPiHwWV  atmd  KAaTavaAwTéG, OAOKAApwOn  Twv
TTpodiaypa®wyv Tou TTPoidvTog (didpkeia (wNg, ouoKeuaaoia, BPETTTIKA
agia Tou TTPOIGVTOG, TTPOdIAYPAPEG), TTPOBIOYPAPES TTAPAYWYNAS
TTPOIOVTWY O€ PEYAAN KAIJaKA, dlagrion TTPOIOVTOG, TOTTOBETNON TOU
TTPOIOVTOG OTNV ayopd.

To vouiké TTAaiolo

Xdapagn oTpaTnyIKAG avaTTTuéng Kal 0 AVTIKTUTTOG TOUG OTNV QVATITUEN
TWV TTPOIOVTWV .

AvaTTTUEIOKN TOKTIKI] KAl €TTIPPON TOUG OTNV avATITUEN TTPOIGVTWY .
H Opdda YmoothpiEng : H emppor] Toug yia Tov TTpo €Aeyxo oTnv
dladikaoia avaTmTuéng Tou TTPOoidVTOg

H teAikn TTapouciaon: Eicaywyn otnv ayopd.

XpNon €CWTEPIKWY TIOPWYV YIa TNV avdarTuén vEéwv TTPoidvVTwyv
TPOPINWV .

Avarmruén Néwv Mpoidviwv Tpo@ipwv OToV TOPED TWV UTTNPECIWV
TPOPINWV .

Avdamtuén Néwv lMpoidvtwy Tpoiywyv oTn Biounxavia cucTaTikwy
TPOYINWV

MeBodoAoyia
AidaokaAiag

AIOAEEEIG KAl DIOAECEIG ETTIOKETTTWOV

BiBAioypagia

EAAnvIKA BiBAloypagia

MmAoukag, lwavvng . (2017), Emefepyacia kal ouvtApnon
Tpo®ipwyv, Unibooks, ISBN 978-618-82812-3-3.

KavaBoupag, Avrwvng (2009), Zuokeuaoia TTpoidvTwy KATd TN
MeETaQOPA Kal TNV atToBAkeuon Toug: Alaxeipion Kivouvwy: ‘EAcyxol
OUOKEUAOIWY: ZXeOIOONOG Kal XPrjon TTPOOTATEUTIKWY UAIKWY, 1n
€k0., ABrva, Exdooeig Marmralron, ISBN 978-960-02-2315-6.
MmAoukag, lwavvng . (2004), ETtreCepyacia kal ouvtipnon
TPOYiuwv, ABAva, ZtauouAn A.E., ISBN 960-351-525-6.

AyyAikn BiAioypagia

Aramouni, Fadi (2015), Methods for developing new food products,
Fuller, Gordon W. (2011), New Food Product Development / Edition
39, CRC Press, ISBN-13: 978-1439818640

AgloAbynon

PAVIV] VoA (o) (s Je £ 00 (ot o P 10%
Epyaoieg 20%
Evdidueon ypatrt e€étaon 20%
TeAKA TTPaKTIKY £€€Ta0N 50%

MAwooa

EAANVIKNA
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TitAog Mabnruatog | ZaxapotrAaoTikr Il
Kwdikog CBPA273
MabAuarog
TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Etog / EE&apnvo | 2° ‘ETog/ 4° EEdunvo
@oitnong
Ovopa Aiddokovta | MNdvvng Touutrag
ECTS 8 AIOAEEEIG / Epyaothnpia /|7
eBooudada eBooudda
210X06 MaBnuaTtog | 210xX0¢ ToU PABAWOTOG eival va eKTTAIOEUTOUV OI QOITNTEG OTN TTAPOCKEUN
OIPOTTIWV KAl OAATOWV CaxapOTTAAOTIKAG, OATOMIKWY YAUKWY Kal TEXVIKN
Olakéounon Toug. TeAIKOG OKOTTOG Tou HaBApaTog gival va TTapayBei éva
ETTAYYEALOTIKO PTTOUQE  €MOOPTTIWY, WG €TOLIEN TWV  YVWOEWV  Kal
IKOVOTATWY TWV QOITNTWV.
MaBnaoiaké Me Tnv oAOKAfpwaoN TOU YABANATOG oI POITNTEG/TPIEG Ba TTPETTEl va gival o€
ATtToTEAEO AT Béon va:
o [lapoucidfouv kal va BIAKOOHOUV YAUKG dIa@épwy HeyeBwv Kal
oxnuaTwv otTwe muffins, cup cakes, KATT.
o AvTIAauBavovTal TIC XpACEIG TWV CIPOTTIWY KOl COATOWV.
o [lepiypd@ouv TNV TTOAUTTAOKN TEXVOAOYIO TNG dnUIOUPYiag CIPOTTILWV
KAl CAATOWV.
o  XPNOIYOTTOIOUV CUVTAYEG YIa va dnpioupyolv VEEG YEUOEIG Kal va
BeATILOVOUV UQICTANEVEG GE O1POTTIO KAl OAATOEG.
o EAéyxouv Tn U oTIC GAATOEG Kai O1pOTTIA
o ETtoipadouv pia mmoikiAia atmd o1pdéTmia Kal CAATOEG.
o EEaoknBouv 1600 o€ BewpnTikd 600 KOl O TTPAKTIKO €TTITTEd0 OTNV
dladIKagia TTOU  aTTaITEITAl  yIa TNV TTAPAYwWYH €vOC HTTOUQE
ETTIOOPTTIWV.
e [vwpiCouv TTOIO €ival TO KPITAPIA yia TNV OwaoTr agloAdynon &vog
TATOU-TPOPiOU.
Mpoatrairouueva ZuvaTtrairoupeva
Mepiexduevo e XpRon Tou Pevou
MaBrjuarog

e Muffins
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Cup cakes

ZeaTd kal Kpua atopikd YAUKG

Sweet and tangy individual pastry

AIOKOOUNON ATOPIKWY YAUKWVY

Mapouaciaan kai eTTideIgn.

21p0TTIa-ZAATOEG

MNy£G TTPWTWYV UAWV

dpdouAa, Batéuoupo, TTOPTOKAAI KAl GAAQ G1POTTIO PPOUTWV

Xtuttnuéveg Kpéueg ookoAdrag, Bavidiag, o@evOaul, KapukeUpaTa,
Maupn {axapn kai BaviAia.

KapauéAa, KpEua KapapeAé, OAAToeg oOKOAATOG BouTtupdyaAa
[Caramel Butterscotch Buttermilk Chocolate sauces]

21p0TTI0 KAl CAATOEG dIAiTNG

AAKOOAOUXEG OGATOEG KOl KPEWEG, ouiokl IpAavdiag, poupl, ouioki
Bourbon, AIKEP, KATT.

ZeoTéc adAToeg emdoptiwy, hot fudge, butterscotch, lemon, praline,
KapapéAag, BaviAiag, KATT.

A&loAdynon TeAikwy maTwy BAcel:

Tou TpOTTOU €pyaoiag Kal XPAONG OCWOTAG TTPOKTIKAG UYIEIVAG
TPOYIiUWV

2WOTNG eEKUETAANEUONG XPOVOU KAl UAIKWV
Mayeipikwv OeEIOTATWY Kal TEXVIKWV
AnuioupyikoTNTOG

Nevong

TeAIKNG TTapouciaong

AvTIKEINEVIKA/YTTOKEIMEVIKT AEIOAOYNGON

MeBodoAoyia EpyaoTipia, TTPaKTIKN €6doknon, €TTidEIgn, OUZATNON, OPABIKEG QOKAOEIG KAl
AidaokaAiag EPYACIEG, ETTIOKEWEIG, TTOPOUCIATEIG ATTO ETTIOKETTTEG.
BiBAioypagia EAANnvikn BigAioypagia

Le Cordon Bleu (2005), Texvikég ZaxapoTrAQOTIKAG Kal €TTIOOPTTIA,
Exkddocig A. Toirolhwvng, ISBN: 9608058341.

XoAéBag, KwvaTavrtivog (2014), MNa {axapotrAdoTeg, Le Monde / Les
Livres du Tourisme, ISBN 978-960-8382-39-8.

Mapadeion, Xpuoa (2015), Néa payeipik - axapoTTAAOTIKA Kal
eyKUkAoTTaidela TnG Koudivag, KapakwTtooyAou, ISBN 978-960-9444-
21-7.
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http://www.biblionet.gr/book/199565/%CE%A7%CE%BF%CE%BB%CE%AD%CE%B2%CE%B1%CF%82,_%CE%9A%CF%89%CE%BD%CF%83%CF%84%CE%B1%CE%BD%CF%84%CE%AF%CE%BD%CE%BF%CF%82/%CE%93%CE%B9%CE%B1_%CE%B6%CE%B1%CF%87%CE%B1%CF%81%CE%BF%CF%80%CE%BB%CE%AC%CF%83%CF%84%CE%B5%CF%82
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/book/201671/%CE%A0%CE%B1%CF%81%CE%B1%CE%B4%CE%B5%CE%AF%CF%83%CE%B7,_%CE%A7%CF%81%CF%8D%CF%83%CE%B1/%CE%9D%CE%AD%CE%B1_%CE%BC%CE%B1%CE%B3%CE%B5%CE%B9%CF%81%CE%B9%CE%BA%CE%AE_-_%CE%B6%CE%B1%CF%87%CE%B1%CF%81%CE%BF%CF%80%CE%BB%CE%B1%CF%83%CF%84%CE%B9%CE%BA%CE%AE_%CE%BA%CE%B1%CE%B9_%CE%B5%CE%B3%CE%BA%CF%85%CE%BA%CE%BB%CE%BF%CF%80%CE%B1%CE%AF%CE%B4%CE%B5%CE%B9%CE%B1_%CF%84%CE%B7%CF%82_%CE%BA%CE%BF%CF%85%CE%B6%CE%AF%CE%BD%CE%B1%CF%82
http://www.biblionet.gr/book/201671/%CE%A0%CE%B1%CF%81%CE%B1%CE%B4%CE%B5%CE%AF%CF%83%CE%B7,_%CE%A7%CF%81%CF%8D%CF%83%CE%B1/%CE%9D%CE%AD%CE%B1_%CE%BC%CE%B1%CE%B3%CE%B5%CE%B9%CF%81%CE%B9%CE%BA%CE%AE_-_%CE%B6%CE%B1%CF%87%CE%B1%CF%81%CE%BF%CF%80%CE%BB%CE%B1%CF%83%CF%84%CE%B9%CE%BA%CE%AE_%CE%BA%CE%B1%CE%B9_%CE%B5%CE%B3%CE%BA%CF%85%CE%BA%CE%BB%CE%BF%CF%80%CE%B1%CE%AF%CE%B4%CE%B5%CE%B9%CE%B1_%CF%84%CE%B7%CF%82_%CE%BA%CE%BF%CF%85%CE%B6%CE%AF%CE%BD%CE%B1%CF%82
http://www.biblionet.gr/com/708/%CE%9A%CE%B1%CF%81%CE%B1%CE%BA%CF%8E%CF%84%CF%83%CE%BF%CE%B3%CE%BB%CE%BF%CF%85

Roux, Michel (2013), Zd&Atoec: TAukiéG kal OAPUPEG, 2n €KO.,
Toiroidwvng A., ABriiva, ISBN 978-960-8058-30-9.

2UMNoyIkS £pyo (2012), AiIkép, O1pOTTIA, aVAWUKTIKA: 33 ouvtayég, H
Kafnuepiv, ABnva, ISBN 978-960-475-201-0. lwv__BAdxog
(ueT.)(2005), , Muffins - atouik& k€K, MaAhidpnc TNMaideia,
Oeocalovikn, ISBN 960-239-819-1.

Mewpyladng, Makng (2011), TAukd  oTiyuAg, Anuooioypa@IKog
Opyaviopog Aautrpdkn, ABriva, ISBN 978-960-469-963-6.

Mavou, ABnva (2013), Cupcakes: 30 €UKOAEG Kal TTPWTOTUTTEG
ouvTayég yia YAukd kair aApupd cupcakes, Yuyoyidg, ABrva, ISBN
978-618-01-0035-8.

ZUMNoyIké épyo (2012), Zaxapouayeipéuara, ABrva, Le Monde / Les
Livres du Tourisme, ISBN 978-960-8382-31-2.

Schild, Egon (2008), TexvoAoyia apToTroliag - (axapoTTAaoTIKAG: TMa
apToTTololg Kal CaxapoTTAGoTeG, 3n €kd., EupwTrdikég TeEXVOAOYIKEG
Ekdooceig, ABAva, 1.2, ISBN 978-960-331-446-2.

Schild, Egon (2008), TexvoAoyia apTotroliag - {axapoTTAACTIKNG VIO
apToTToIoUC Kal LaXapoTTAAOTEG: MNa apToTToI0UG Kal CaxapoTTAAOTEG,
3n €kd., EupwTtraikéc Texvoloyikég Ekddoeig, ABrva, 1.1, ISBN 978-
960-331-423-3.

ZNMUEICEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

AyyAikn BiAioypagia

Nocito & Hulsman (2013), Make Your Own Soda: Syrup Recipes for
All-Natural Pop, Floats, Cocktails, and More, Clarkson Potter, ISBN-
13: 9780770433550.

Robert Mann Washburn (2012), Principles and Practices of Ice Cream
Making, Rarebooksclub.com, ISBN-13: 9781236011336.

Cuvelier & Selena & Nikouline (2007), Chocolate, Flammarion, ISBN-
13: 9782080200921.

Weinstein & Scarbrough (2004), The Ultimate Muffin Book: More Than
600 Recipes for Sweet and Savory Muffins, William Morrow
Cookbooks, ISBN-13: 9780060096762.

Toba M. Garrett (2010), Wedding Cake Art and Design: A
Professional Approach, Wiley, ISBN-13: 9780470381335.

T.M, Garrett (2012), Professional Cake Decorating, 2nd Edition,
Wiley, ISBN-13: 9780470380093.

Pliska, Daniel M. (2014), Pastry and dessert techniques, American
Technical Publishers, ISBN: 9780826942678.

AgloAbynon e  JUMMETOXN OTNV opadIKkr TTPOKTIKN epyacia  20%
e [patTh gpyacia 30%
e ATOWIKA TTPAKTIKA €pyaacia 50%
Mwooa EAANVIKNA
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http://www.biblionet.gr/book/88062/Roux,_Michel/Σάλτσες
http://www.biblionet.gr/com/7047/Τσιτσιλώνης_Α.
http://www.biblionet.gr/book/185923/Συλλογικό_έργο/Λικέρ,_σιρόπια,_αναψυκτικά
http://www.biblionet.gr/com/687/Η_Καθημερινή
http://www.biblionet.gr/com/687/Η_Καθημερινή
http://www.biblionet.gr/author/8721/Ίων_Βλάχος
http://www.biblionet.gr/book/89712/Muffins_-_ατομικά_κέικ
http://www.biblionet.gr/com/449/Μαλλιάρης_Παιδεία
http://www.biblionet.gr/book/168854/Γεωργιάδης,_Μάκης/Γλυκά_στιγμής
http://www.biblionet.gr/com/595/Δημοσιογραφικός_Οργανισμός_Λαμπράκη
http://www.biblionet.gr/com/595/Δημοσιογραφικός_Οργανισμός_Λαμπράκη
http://www.biblionet.gr/book/185349/Πάνου,_Αθηνά/Cupcakes
http://www.biblionet.gr/com/78/Ψυχογιός
http://www.biblionet.gr/book/185102/Συλλογικό_έργο/Ζαχαρομαγειρέματα
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/book/140695/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/book/140743/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής_για_αρτοποιούς_και_ζαχαροπλάστες
http://www.biblionet.gr/book/140743/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής_για_αρτοποιούς_και_ζαχαροπλάστες
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=Robert%20Mann%20Washburn&search-alias=books&sort=relevancerank

54

TitAog MaBruarog | AiakoounTikf Téxvn otnv ApTolaxapoTTAQCTIKA
Kwdikog CBPA268
MabAuarog
TutTOG paBruatog | OewpnTikd Kal EpyacTtnpiakd
Eiredo AirrAwpa/Avwtepo AiTTAwpa
‘Etog / EE&apnvo | 2° ‘ETog/ 4° EEdunvo
@oitnong
Ovopa Aiddokovta | MNdvvng Touutrag
ECTS 4 AIOAEEEIG / Epyaothpia /|3
eBooudada eBooudda
210X06 MaBnuaTtog | 2T0X0G ToU HaBAUAToG gival va eKTTAIBEUCEI TOUG POITNTEG OAEG TIG TITUXEG TNG
KAQOIKAG KAl JOVTEPVOG TTAPOOKEUNG E0PTACTIKWY YAUKWYV KAl TOUPTWV HE
EUQaON oTNV TEXVIKN dIAKOCKNONG TOUG.
MaBnaoiakd Me Tnv oAokAfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€
ATtroTeEAEO AT Béon va:
e XpnoipoTtroloUv kpéua Boutupou, royal icing, fondant, gum paste yia
TN dnMIoupyia dIAKOOUNTIKWY OTOIXEIWV YIO EOPTACTIKEG TOUPTEG
e AIOKOOPOUV YAUKA Kal TOUPTEG TTOU QVTOTTOKPIVOVTAI O€ €TTIOUIES
TTEAATWV.
e [lapaokeudlouv dIGPOPES CUVTAYEG PE UTTIOKOTA
e AlOKOOUOUV TOUPTEG YAPOU BIa@OpwV PEYEBWV Kal OXNUATWY
e [lapoucidlouv eopTOOTIKEG TOUPTEG
MpoaTtrairouueva 2uvatrairoupeva
Mepiexduevo o [lponypéveg apxéG yia eTOINOTIO YAUKWY Kal CUUWV.
Ma6ruarog e H KoTaoKeur TNG 0okoAdTAS, Bewpia Kal HEBAGDOUC.

EmkoAUyelg.

Etoipaocia Twv fudge, fondant, truffles, butter crunch, nougatine,
moulded chocolates, dipped and liquid-filled chocolates & chocolate
baskets

ExBéuata ZoKOAGTAG PE TN XPNAOoN TTponydévwy peBddwy, OTTWG:
piped & framed centers, chocolate plastique, pastillage isomalt
casting.

Baoikég yvwaoelg dIakOoUNong.

Anpioupyia AouAoudiwv KATT. ammd kpéua PBoutUpou, royal icing,
fondant (draping, crimping and ruffling) and gum paste.

Baoikég ToupTeG Kal OTONCPOTA: AUTOOXEDIAOUOG

ToupTeG yIa dIAPOPES EKDNAWOEIG ] TOUPTEG YIA EIDIKEG TTEPITITWOEIG
OTTwG Ayiou BaAevTivou, KATT.
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ToupTeg MApou
o 2Zxedlaouog
o YAKa
O ZUVTAYEG Kol OUVOUOOHOI yeUoEwV
o [Mpétutra
o 0dnyieg KoyipaTog TNG TOUPTAG

MeBodoAoyia EpyaoThpia, TTPAKTIK edoKNON, €TTIOLIEN, OUCATNON, OMADBIKEG OOKNOEIG KAl
AidaokaAiag EPYAOTiEG, ETTIOKEWEIG, TTAPOUCIATEIG ATTO ETTIOKETTTEG.
BiBAloypagia EAANnvikn BiBAioypaegia:
e Le Cordon Bleu (2005), Texvikég ZaxapOTTAAOTIKAG Kal £TTIOOPTTIA,
Exddocigc A. ToirolAwvng, ISBN: 9608058341.
o Nrtepékag, KwvoTavrivog (2010), Aiokéounon €deopdATWY,
Interbooks, ISBN: 9789603902218.
e Nilsen, Angela (2008), Eviutwolakéc ToUpTec: 100 KATATTANKTIKEG
106G yia va QTIAEETE TIC TOUPTEG TwV oveipwv oag, Modern Times,
Abniva, ISBN 978-960-691-146-0.
e ZUANOYIKO £pyo (2009), l'euoTikG edéoparta: ToupTteg Kal KEIK, 1n €kd.,
ABnva, latpikéc Ekddoeig M. X. Maoyalidng, ISBN 978-960-399-873-
0.
e ZUANOYIKO €pyo (2012), Zaxapouayeipéuara, ABrva, Le Monde / Les
Livres du Tourisme, ISBN 978-960-8382-31-2.
e Owroypagicg armd diaywvioPoUg, TTEPIOBIKA, KATT.
e ZNUEIOEIG KAl TTAOPOUCIACEIG KaBNynTAH oTn TAgN
AyyAikn BigAioypagia:
o Peter P. Greweling, (2013) Chocolates and Confections: Formula,
Theory, and Technique for the Artisan Confectioner, Wiley, ISBN-13:
9780470424414,
e Toba M. Garrett (2010), Wedding Cake Art and Design: A
Professional Approach, Wiley, ISBN-13: 9780470381335.
e T.M, Garrett (2012), Professional Cake Decorating, 2nd Edition,
Wiley, ISBN-13: 9780470380093.
AgloAbynon e 2uppETOXNA OTO PABNUQ 10%
o EPRoouadiaieg TpakTIkKEG AOKATEIG 40%
o TelKA TTPOKTIKA £€ETAON 50%
Mwooa EAANVIKNA
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http://www.biblionet.gr/book/141700/Nilsen,_Angela/Εντυπωσιακές_τούρτες
http://www.biblionet.gr/com/191/Modern_Times
http://www.biblionet.gr/book/148598/Γευστικά_εδέσματα:_Τούρτες_και_κέικ
http://www.biblionet.gr/com/6516/Ιατρικές_Εκδόσεις_Π._Χ._Πασχαλίδης
http://www.biblionet.gr/book/185102/Συλλογικό_έργο/Ζαχαρομαγειρέματα
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
http://www.biblionet.gr/com/6400/Le_Monde_/_Les__Livres_du_Tourisme
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TitAog Mabruartog | Kutrpiakr ApTtotrolia kai ZaxapoTTAQoTIKA
Kwdikog CBPA269

MabAuarog

TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd

Eiredo AirrAwpa/Avwtepo AiTTAwpa

‘Etog / E&apnvo | 2° ‘Etog/ 4° E¢aunvo

@oitnong

Ovopa AIdaokovTa

Mapia Mpodpduou

ECTS 5 AIOAEEEIG / Epyaothnpia /|4
eBooudada eBooudda
210X06 MaBnuaTtog | 2T0X0G Tou PaBrRuaTtog cival va ekTTaldeUoEl TOUG QPOITNTEG/TPIEG 0T Bewpia
KAl TNV TTPOKTIK TNG TTApaywyng KUTTpIaKwy TTAPACKEUOACHATWY apTOTTOlOG
Kal CaxapoTTAQOTIKH.
MaBnaoiakd Me Tnv oAokAfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€
ATtToTEAEO AT Béon va:
o [vwpiCouv TIC TTPWTEC UAEG YIA TNV TTAPACKEUAG TWV CUVTAYWV.
e ETOoIuaCouv TTapaockeudopaTa Kutrplakig apToTroliag
o ETtoipadouv TapaockeudopaTa KUutrplokig CaxapoTTAAOTIKAG
o [lapaokeudlouv Kutrpliokd EOPTACTIKA APTOTTOINKATA KAl ETTIOOPTTIA
Mpoatrairouueva Zuvatrairoueva
Mepiexduevo e Baoika Eidn ApToTtroigiou
Ma@rparog o Kutrpiakd Ywyi

o  ®pavrfoAdkia
o KouhouUpi
o ANaydveg
o XpioTouyevvidaTika Eidn
o KoupapTrédeg
o Mehopakdpova
o XploTouyewvidaTiko KEIK
o BaolAémmitTa
e [IpoCum
e  Mayid —Mpoduul. Ywuid pe Tpodupl
o Kutrpiakd ApTtotroiquara
o AdkTUAG
o Mroupékia
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o O O O

o

Nokuédeg

“Moieg”

Mita TNG “ZAT1dING” pe kKavéAa kail ¢axapn
Mita TNG “ZAT¢ING” e xaAouyl
TayuvoTtiTa

e [MMaoxaAiva ApTotroifuara

o

(0]

Tooupékia
dAaolveg

e AApupd kai FAukd Aprotroiquara

o

o O O O O O

e KEik
O
O

o

Kotommta
Kpearémita
MTrouydaroa
AOUKQaVIKOTTITA
EANOTITG
XaAoupoTriTa
ZTTaVOKOTTITA

Kéik Kapétou
Kéik pe dpouta
Kéik I'ewypagiog

e Emdoépma

e}

o

21GuaNI
AvapéTtoupTta
KapuddétmiTa
MayxaAeTTi
Kavrei
MrrakAaBag
roAaKTOUTTOUPEKO
Moéutreg

e ["Aukd TOou KOouTOAIoU

(e]

FAuk6 KapuddaKki

Auko6 kepdol

Auké pnAo

"AUKO vepavTlaki [KITPOUNAO]
FAuké peNITCavaxi

MAuké ouko

"AUKO KapTTOUd|

FAuKkS Kudwvi

F'Auk6 podotréTaAa

o MoappeAadeg

o

MapueAdda TTOpTOKAEAI
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o MappeAdda kudwvi
o MappeAdda uéo@iro
o MappeAdda daudoknvo

MeBodoAoyia EpyaoThpia, TTPAKTIKN eEAOKNON, €TIOEIEN, OUCATNON, OPOBIKEG AOKATEIG KAl
AidaokaAiag EPYAOCieg, ETTIOKEWEIG, TTAPOUCIACEIG ATTO ETTIOKETITEG
BiBAioypagia EAANnvikn BiBAioypaegia:
o Xatfnoupeou, Mavikog (2004), Kutrpiakn Koudiva, M. Xar{noupeou,
KES College.
o XpioTodouhou, ABwg (2013), NapadoolaKES KUTTPIOKEC OUVTAVEG,
Aeukwoia, Emeaviou HAiag, ISBN 978-9963-674-29-9.
o XpioTo@obpou, Baoia (2009), EAAnvikES yeuoelg: Tagidsuoviag atnv
EAAGOa: 400 yeuaTikoi TTpoopiguoi, ABAva, Putpdknc A.E., ISBN 978-
960-535-576-0.
o  INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAEN
AgloAdynon e JUPMETOXN OTO PHABNua 10%
o EvOiGueon ypatrtA e€étaon 20%
o ERdopadiaieg TTPAKTIKEG AOKNOEIG 30%
o TelkA TTPOKTIKA £€ETOON 40%
F\wooa EANVIKA

216



http://www.biblionet.gr/book/175292/Χριστοδούλου,_Άθως/Παραδοσιακές_κυπριακές_συνταγές
http://www.biblionet.gr/com/9088/Επιφανίου_Ηλίας
http://www.biblionet.gr/book/137003/Συλλογικό_έργο/Ταξιδεύοντας_στην_Ελλάδα:_Ελληνικές_γεύσεις:_Κύπρος,_Μ._Ασία,_Πόντος
http://www.biblionet.gr/book/137003/Συλλογικό_έργο/Ταξιδεύοντας_στην_Ελλάδα:_Ελληνικές_γεύσεις:_Κύπρος,_Μ._Ασία,_Πόντος
http://www.biblionet.gr/com/140/Φυτράκης_Α.Ε.

(30)

TitAog Mabruarog | MpaktikA Aoknon |l

Kwbikog SUPL202

MabAuarog

TUtTOG paBriuatog | MpakTiké

Eiredo Emriredo AimAwpa/AvwTepo AiTTAwa
ET9g i 2° ‘Etog/ 4° E¢aunvo

@oitnong

Ovopa AIdaokovTa

Mavayiwtng Xar¢nouueou

4 AIOAEEEIG [|* Epyaothpia  /
ECTS eBooudada eBooudda
H MpakTiki Acoknon |l Tpoo@épel Tn duvatdTnTa OTTOKTNONG TTPAKTIKWY
S 1éx0¢ MaBRpaTo EUTTEIPILIV ATTO TOUG QOITNTEG srrm'poceew TTPOG TIG YVWOEIG KOl 5£§IOTnT£$
TTOU €XOUV QTTOKTNOEI KATA TNV SIGPKEIA TNG QPOITAONG TOUG OE TTPAYMATIKO
ETTAYYEAUOTIKG TTEPIBAAAOV.
Metd 10 TTépag TNG MpakTikAG Aoknong Il avauéveral o/n goItnTAG/TPIa Va:
o c@apuooel ae TTPAYUATIKO €TTaYYEAUATIKO TTEPIBAANOV OAES TIC YVWOEIG
Kal OEIOTNTEG TTOU ATTEKTNOE KATA TN SIAPKEIQ TWV OTTOUdWYV TOU/TNG.
o ATTOKTO€l HEOQ aTTO TIG EMTTEIPIEG TIC ATTAPAITATES YVWOEIG Kal OeEI6TNTEC
TTOU €ival AVAYKaAieG 0TV AOKNON TOU ETTAYYEAUOTOG.
Ma@noiaka o Eivai og 6¢0on va oxedIAdel Kal VO QvVATITUOOE! VEEC HEBODOUC KOl TEXVIKEC
ATroTeAEoOTa Tou agopolv  TIC [aOTPOVOUIKEG TéXVEG, TV ApToTrolia  Kal
ZaxapoTTAQOTIKH.
o Eival og 8éon va xpnoigotroiei 6Aa Ta €TTAyYEAUATIKA €pyaAgia Kal TO
OXETIKO €COTTAIOO.
o Eival og Béon va epydletal o€ eTayyeAPOTIKEG KOUCIVEG, €0TIATOPIA 1] OF
€CEIDIKEUNEVEG EYKATOOTAOEIG aXAPOTTAAOTIKAG KOl APTOTTOIIAG.
Mpoamamoupeva 2uvatrairoupeva

MNepiexduevo
MabAuarog

MpaokTIKA €€aoKNON Twv QoITNTWY o€ EOomoTiKéG ETnxeIpAOEIC.

H TMpakTik Aoknon |l uAoTTOIEITAI TOUG KOAOKQIPIVOUG MIVEG YA DEKATPEIG
(13) eBdouadeg (louviog- ZemTéuPRPIOG) .

O/n @oItnTAG/TpIa gival UTTOXPEWHEVOG/VN VA EVNPEPWOET Kal va aTTaoX0ANOEi
O€ OUVONKEG TTPAYUOTIKAG Epyaciag oe ZevodoxelakEG Movadeg, EaTiatépia,
ApToTrolgia, ZoaXopoTTAAOTEIA K.A. KOI VO ATTOKTACEI TTOPATTEPA EPTTEIPIEG.

H KaTapTIon TwV QOITNTWV OE XWPOUG £PYOCiag ATTOTEAEI CUPTTANPWHA TNG
KaTapTiIong TTou NdN TTPooPEéPONKE YEoa OTa gpyacTrpia Tou KoAAgyiou Kkai
TNV ouadia gival pia ETTAQr JE TV TTPAYHATIKOTATA TNG BlounXaviag.
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Méoa atrd auTh Tnv guTtTeipia Ba dieupuvBoUV 01 YVWOEIS KAl O BEEIOTNTEG TOUG
ME OTOXO TN agloTroinan Toug yia JEANOVTIKN ETTAYYEAUATIKI OTTOKATACTACH.

H MpokTik Acknon Il Ba mpémmel va €xel eKTTAIBEUTIKO XAPOKTHAPA, N
epapuoyn TnNG va eival kaipia kar va cupPadifel Pe TO QVTIKEIUEVO Twv
EmomoTikwy Texvwyv Kal va OTTOOKOTTEl KUpiwg OTnv €@apuoynl Twv
YVWOEWY TIOU OTTOKTABNKav Katd Tn OIdpkeia Twv oTToudwy TOU/TAG
@OITNTA/TPIOG KAl OTn TTEPAITEPW KOTAPTION/eEEIDIKEUON KAl AVATITUEN
OEIOTATWY TTOU ATTAITOUVTAI YIQ TOV TOUEA QUTO.

Katé tn didpkeia TAG MpakTikAg Aoknong |l o epyoddtng cuvepydleral e Tov
APHOdIO eKTTAIBEUTIKO €TTIBEWPNTH] O OTT0i0G opideTal amd 10 TunRua. O
EMOEWPNTAG ETTIOKETITETAI TO XWPO EPYOCIiAg TOu/TNG aoKOUUEVOU/NG Kal
AauBdvel yvwon Twv EpYaciWV TToU autog avaAlauBdvel. O eTOTITNG TOU/TNG
aokoupevou/Tng e€eTddel oc fdopadiaia Baon To BifAio MpakTikAg Epyaciag
TO OTT0i0 OI0BETEI O AOKOUUEVOG KAl TTPAYUATOTTOIET TTAPATNPATEIG.

O emmo1TTNG TOU/TAG AOKOUPEVOU/NG CUPTTANPWVEI TA TTEDIA TTOU APOPOUV TNV
TTOIOTIKA aIoAdyNaN TG OUYKEKPIWEVNG TOTTOBETNONG MPakKTIKAG ACOKNONG WE
EPWTACEIC TTOU AYOPOUV TOV AOKOUPEVO, TOV AKABNUAIKO ETTOTITA K.A.

MeBodoAoyia MpaokTIKA €§doknon, €mideIEn, oudNTNoN, HOBAUATA CELIVAPIAKOU TUTTOU

AidaokaAiag

BiBAioypagia BiBAio MpakTIkAG ACKNONG Tou TTPOYPAPPATOS «aOTPOVOUIKEG TEXVEGY.

AfioASyNG Meprodikr kal GUuvoAIKn agloAdynan atrd Tov GuvToVvIoTH Tou Npoypduuatog
ynon OTOUG XWPOUG TTPAKTIKNG AOKNONG O€ OUVEVVONON HE TOUG EPYODOTEG.

FA\wooa EAANVIKA
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(31)

TitAog Mabruatog | Eupwtraikr) NopoBeaia kal Ao@aAeia Twv Tpo@ipwy
NS HESF301

MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AvwTepo AimTAwua

Eng/ 20T 3° £10G / 5° €€dunvo

@oitnong

Ovopa AIdaokovTa

‘HBNn KwvoTtavtivou

ECTS

AlaAéCelg /
eBooudada

Epyaotrpia /

4 eBooudda

2

216)01 MaBrpatog

2TOX0G TOU MaBNAPATOC €ival va €EOIKEIWTEI TOUG POITNTEG OTIC OIOOIKATIES
ao@AAElag TPOoYidwy Kal TIG TTayKoo e apxEg Tou HACCP. To pabnua autd
TTaPOoUCIAdel OTOUG POITNTES TTWGS VA avaAUouv AeIToupyikd BEpata ac@AaAeiag
TPOYIUWYV O€ EYKATOOTACEIG ETTECEPYATIAC TPOPIHWV.

Me Tnv oAOKAApWGN TOU JaBAUATOG 01 POITNTEG/TPIEG Ba TTPETTEN va gival o€
Béon va:

e [vwpiCouv Tnv EupwTrdikl NopoBeaia yia Ta Tpé@iua

E@apudlouv TIG OXETIKEG VOUOBEGIEG TTEPT ATPAAEIAS TWV TPOPINWY
o Karavoouv Ti¢ évvoleg kal TTpooeyyioeig Tou HACCP

e [vwpiCouv 11G apxég Tou HACCP

e Eo@apuéfouv 10 HACCP otnv AcgdAcia Tpogiuwv

e AkoAouBouv TutroTTOINUEVEG DIOBIKATIEG AgITOUPYIaG.

Mabnoiaka
AtroTeAéopaTa e Evromilouv Ta Kpioiya onueia.
e EmAéyouv Ta eméueva BApaTa [decisiontrees] yia Tov kaBopioud
TWV KPICINWV ONUEIWV.
e  KaBigpwvouv Ta Kpiolga Opia aoPAAEIQG.
e  KaBigpwoouv Tn AsiToupyia apxeiwyv Kal TEKUNpiwong
e Anuioupyouv dlaypAuuATa JE TO OTOIXEIO TWV APXEIWV
e AvaAUouv Asitoupyikd BEuaTa ao@AAEIag TPOPINwWY O
eyKaTaoTaoeIg TeEEPYATiag TPOPiUwyY
Mpoatrairouueva ZuvaTtrairoupeva
; Mapouaiaon Tng EupwTraikAg NopoBeaiag yia Ta Tpo@iua
Mepiexduevo ) , . > . ;
MaBrjuarog e E@apuoyn Twv OXETIKWY VOUOBETIWV TTEPT AOPAAEIAS TWV TPOPIWV

Eicaywyr oto HACCP
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Mruxég AogpaAciag Tou HACCP

AvdAuon Kivouvwyv

AvaAuon AEITOupyIKWV BeUdTWY AoPAAEIAg TPOYIUWY OE
ETICITIOTIKEG ETTIXEIPNOEIG

AIaAECEIG, €TTIOEIEN, OUCNATNON, OPOBIKEG OOKAOEIG KAl EPYATIES, ETTIOKEWEIG,

MeBodoAoyia ’ . R
AIBacKahiag TTAPOUCIATEIG OTTO ETTIOKETTTEG.
EAAnvikn BiAloypagia:
o [lpoeoTdg, XapaAaptrog (2017), Tpooiua: ‘EAeyxog
ToI6TNTAG, aCPAAEIa Kal JiIkpoRioAoyia, ISBN 978-960-9732-22-2.
o MoapxaBidag, Mavayiwtng K. (2016), Alaxeipion ac@aAgiag Kai
UYIEIVAG TNG epyaoiag: Texvikég kal PEBOdOI  eKTiNONG NG
dlaKIvoUveuong, €MIKIVOUVATNTAG OTNV ao@aAgia gpyaciag, TJOAa,
ISBN 978-960-418-633-4.
o Tdkng, ABavaoiog (2009), H acpdAcia Twv TPOPiUwyY OTO EUPWTTAIKO
Oikalo, 1n €kd., ABrva, Ekdooeig ZakkouAa A.E.,ISBN 978-960-445-
458-7.
o ApBavitoyidvvng, lwavvng Z. (2007), AcpdaAeia Tpoipwy, EQapuoyn
NG avaAuong €TTIKIVOUVOTNTAG KAl KPICIMWY CNUEIWY EAEyXOU
(HACCP) oTig Blounxavieg TpOQiwy Kal TTOTWV,
UniversityStudioPress, ISBN: 9789601209135.
: 2
BiBAIOypagia o gttngdléiurlex.europa.eu/summarv/chapter/food safety/3001.html?ro
e https://eurlex.europa.eu/summary/chapter/food safety/30
10.htmI?root=3010
ZNUEIOCEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN
Ayy)\u(n BiAloypagia:
e Paster, Tara (2007), The HACCP food safety employee manual,
John Wiley & Sons, Inc, ISBN: 0-471-78182-7.
e MacDonald, Donald J. (2001), A guide to HACCP: Hazard analysis
for small businesses, Highfield Publications, ISBN: 1-871912-14-8.
e Dillon, Mike (2001), How to HACCP: A management guide, M.D.
Associates, ISBN: 1-900134-12-8.
e Sprenger, Richard A. (2013), Food safety handbook, Highfield,
ISBN: 9781909749047.
e JUUMETOXN OTO P&BNuUa 10%
e Epyaocieg (OpadIkég KOl ATOMIKEG) 10%
gl o Evdidueon ypatrth e€étaon 30%
o TelikA ypatrt) E¢étaon 50%
Mwooa EAANVIKNA
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http://www.biblionet.gr/book/223261/%CE%A0%CF%81%CE%BF%CE%B5%CF%83%CF%84%CF%8C%CF%82,_%CE%A7%CE%B1%CF%81%CE%AC%CE%BB%CE%B1%CE%BC%CF%80%CE%BF%CF%82/%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1:_%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CF%80%CE%BF%CE%B9%CF%8C%CF%84%CE%B7%CF%84%CE%B1%CF%82,_%CE%B1%CF%83%CF%86%CE%AC%CE%BB%CE%B5%CE%B9%CE%B1_%CE%BA%CE%B1%CE%B9_%CE%BC%CE%B9%CE%BA%CF%81%CE%BF%CE%B2%CE%B9%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1
http://www.biblionet.gr/book/223261/%CE%A0%CF%81%CE%BF%CE%B5%CF%83%CF%84%CF%8C%CF%82,_%CE%A7%CE%B1%CF%81%CE%AC%CE%BB%CE%B1%CE%BC%CF%80%CE%BF%CF%82/%CE%A4%CF%81%CF%8C%CF%86%CE%B9%CE%BC%CE%B1:_%CE%88%CE%BB%CE%B5%CE%B3%CF%87%CE%BF%CF%82_%CF%80%CE%BF%CE%B9%CF%8C%CF%84%CE%B7%CF%84%CE%B1%CF%82,_%CE%B1%CF%83%CF%86%CE%AC%CE%BB%CE%B5%CE%B9%CE%B1_%CE%BA%CE%B1%CE%B9_%CE%BC%CE%B9%CE%BA%CF%81%CE%BF%CE%B2%CE%B9%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1
http://www.biblionet.gr/book/213330/%CE%9C%CE%B1%CF%81%CF%87%CE%B1%CE%B2%CE%AF%CE%BB%CE%B1%CF%82,_%CE%A0%CE%B1%CE%BD%CE%B1%CE%B3%CE%B9%CF%8E%CF%84%CE%B7%CF%82_%CE%9A./%CE%94%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CE%B1%CF%83%CF%86%CE%B1%CE%BB%CE%B5%CE%AF%CE%B1%CF%82_%CE%BA%CE%B1%CE%B9_%CF%85%CE%B3%CE%B9%CE%B5%CE%B9%CE%BD%CE%AE%CF%82_%CF%84%CE%B7%CF%82_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1%CF%82
http://www.biblionet.gr/book/213330/%CE%9C%CE%B1%CF%81%CF%87%CE%B1%CE%B2%CE%AF%CE%BB%CE%B1%CF%82,_%CE%A0%CE%B1%CE%BD%CE%B1%CE%B3%CE%B9%CF%8E%CF%84%CE%B7%CF%82_%CE%9A./%CE%94%CE%B9%CE%B1%CF%87%CE%B5%CE%AF%CF%81%CE%B9%CF%83%CE%B7_%CE%B1%CF%83%CF%86%CE%B1%CE%BB%CE%B5%CE%AF%CE%B1%CF%82_%CE%BA%CE%B1%CE%B9_%CF%85%CE%B3%CE%B9%CE%B5%CE%B9%CE%BD%CE%AE%CF%82_%CF%84%CE%B7%CF%82_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1%CF%82
http://www.biblionet.gr/com/276/%CE%A4%CE%B6%CE%B9%CF%8C%CE%BB%CE%B1
http://www.biblionet.gr/book/146399/Τάκης,_Αθανάσιος/Η_ασφάλεια_των_τροφίμων_στο_ευρωπαϊκό_δίκαιο
http://www.biblionet.gr/book/146399/Τάκης,_Αθανάσιος/Η_ασφάλεια_των_τροφίμων_στο_ευρωπαϊκό_δίκαιο
http://www.biblionet.gr/com/411/Εκδόσεις_Σάκκουλα_Α.Ε.
http://www.biblionet.gr/book/49290/Αρβανιτογιάννης,_Ιωάννης_Σ./Ασφάλεια_τροφίμων
http://www.biblionet.gr/com/117/University_Studio_Press
https://eurlex.europa.eu/summary/chapter/food_safety/3001.html?root=3001
https://eurlex.europa.eu/summary/chapter/food_safety/3001.html?root=3001
https://eurlex.europa.eu/summary/chapter/food_safety/3010.html?root=3010
https://eurlex.europa.eu/summary/chapter/food_safety/3010.html?root=3010
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TitAog Mabruarog | Eicaywyn ota Oikovouikd

Kwdikég ECON300

MaBrjuarog

TOmToG padnuartog | OswpnTikd

ETiredo Avwtepo AiTTAwpa

‘Etog / E€dunvo 3° é10g / 5° €€dunvo

@oitnong

Ovopa Aiddokovra | AnunRTpng Anuntpiou

ECTS 4 AlaAéCelg / 2 Epyaotrpia /
eBooudada eBooudda

216)01 MaBrpatog

O oT16X0C¢ TOU HaBANATOC cival va eiIgayayel TIG BACIKEG ApXES TNG OIKOVOMIKAG
Bewpiag e egeidikeuon otn Mikpoolikovopia (Bacikd OIKOVOUIKO TTPOBANUa,
Bewpia XpnoIMOTNTAG, £ATNON Kol TTPOCPOPd, eAAOTIKOTNTEG, Bewpia KOGOTOUG
Kal ETTIXEIPNONG, MOPPES ayopdg) Thv Katavénon TnG.

MaBnaoiakd

Me Tnv oAokArfjpwaon Tou YABANATOG o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€

AtroTeAéopaTa Béan va:
e Karavoouv Tnv £€vvold TwV OIKOVOWUIKWYV
o [vwpidouv Ta EPWTANATA TNG OIKOVOMIKAG Bewpiag
e AIOTUTTWVOUV OUYKEKPIMEVA OIKOVOUIKG Oéuata pe TN XpNAon
OlaypPaNPATWY
e [vwpidouv TTwWG TTPOCdIOPICOVTAl OI TIMEG KAl TTWS AEITOUPYOUV Ol
QAyopEG OTNV ETTICITIOTIKA Blopnxavia
o [vwpidouv TIG £VVOIEG KAI TOUG VOUOUG TNG £TNONG KA TNG TTPOCPOPAG
KaBWg Kal TTwg oxNMaTifovTal Ol avTIOTOIXEG KAWTTUAEG
e KaravooUv Tn oOxéon METALU TrapaywyAg Kal KOOTOUG Of€ MIO
ETTIXEIPNON KaI TTWG EKTIHATAI TO KEPDOG i N {NuId.
o [vwpidouv TIG £vvoIEG Kal TIG DIGPOPES KATNYOPIEG KOOTOUG KAl TTWG
TTPOCdIOPICovVTal Ol KOWTTUAEG Bpaxuxpoviou Kal POKPOXPOVIOU
KOOTOUG
o [vwpifouv TNV évvola KAl TO XOPAKTNPIOTIKE TwV BACIKWY HOPPUV
ayopdg kal va civalr oge Béon va aoxoAnBouv pe TTPAYMOTIKA
TTapadEiyuara.
Mpoatrairouueva Zuvatairoueva

Mepiexduevo
MabAuarog

‘Evvola Kal QVTIKEIJEVO TNG OIKOVOWIKNG ETTIOTANG.

Oikovouikoi TTépol Kail To TTPOBANUa TTIAOYAG.

AVOPWTTIVEG ETTIBUYIEG, OTEVOTNTA KOI KATAVOWT| TTOPWV, CUUTTEPIPOPA
KOTOVAAWTWY,

Otwpia xpnoIuoTNTAG.

Oewpia  CATNONG KAl TTPOCPOPAG,  HNXAVIOPOG
TTPoadIopIoUOS TNG TIMAG KAl TNG TTOOATNTAS I00PPOTTIAG.
EAaoTikOTNTEG.

Oewpia KOGTOUG

TIMWV  Kal
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o Octwpia TTapaywyng, atmodooelg KAINaKag.

o  Mop@pég ayopdg.
e EicaywynA 0Tnv OIKOVOUIKN TNG EUNUEPIAG.

AlaAéelg, eTTidEIGN, OUCATNON, OPOBIKEG AOKACEIG KAl EPYATIES, ETTIOKEWYEIG,

MeBodoAoyia ) . X
AISAOKaAOC TTAPOUCIACEIG ATTO ETTIOKETTTEG.
. EAAnvikN BiBAloypagia:
BifAoypagia e Hazlitt, Henry (2017), OikovopIka o€ éva paénua, Exkdooeig
Mammadétroulog, ISBN 978-960-569-661-0.
¢ Mankiw, N. Gregory & Taylor, Mark P. (2010), Apx£G OIKOVOMIKAG
Bewpiag: Me ava@opég OTIC EUPWTTAIKEG OIKOVOWIEG
(Mikpooikovopikn), Gutenberg, ISBN: 9789600113280.
o Stiglitz, JosephE. (2010), ApX£G TNG MIKPOOIKOVOUIKAG, EKBOOEIG
Mamradrion, ISBN: 9789600224061.
¢ Bade, Robin (2010),Mikpooikovouikr: @cwpia — MNMpakTikr, Rosili,
ISBN: 9789607745231.
e [laAdokag, @co0ddoiog B. (2011), MIKpooIKOVOIKH: Ocwpia Kal
avdaAuon, Nopikr BipAioBrkn, ISBN: 9789602728260.
ZNUEICEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN
Ayy)\u(n BiAloypagia:
¢ Mankiw, N. Gregory & Mark, P. Taylor (2006), Economics, Thomson,
ISBN: 978-1-84480-133-6.
e Slavin, Stephen L. (2011), Microeconomics, 10" Edition, McGraw-
Hill Irwin, ISBN: 9780077317188.
e Sowell, Thomas (2015), Basic economics, Basic Books, ISBN:
9780465060733.
AEIOAGYNON e YUpMETOXA OTO PABNUQ 10%
o Epyaocieg (OPadIkEG KAl ATOUIKEG) 10%
o EvOiGueon ypatrTA e€étaon 30%
o TehiknA ypatrt) EE€Taon 50%
F\wooca EANVIKA
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http://www.biblionet.gr/book/216061/Hazlitt,_Henry,_1894-1993/%CE%9F%CE%B9%CE%BA%CE%BF%CE%BD%CE%BF%CE%BC%CE%B9%CE%BA%CE%AC_%CF%83%CE%B5_%CE%AD%CE%BD%CE%B1_%CE%BC%CE%AC%CE%B8%CE%B7%CE%BC%CE%B1
http://www.biblionet.gr/com/72/%CE%95%CE%BA%CE%B4%CF%8C%CF%83%CE%B5%CE%B9%CF%82_%CE%A0%CE%B1%CF%80%CE%B1%CE%B4%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82
http://www.biblionet.gr/com/72/%CE%95%CE%BA%CE%B4%CF%8C%CF%83%CE%B5%CE%B9%CF%82_%CE%A0%CE%B1%CF%80%CE%B1%CE%B4%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82
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Epyaotrpia /
eBooudda

216)01 MaBrpatog

210X0C¢ TOou paBrRuatog Baolkég Apxég MdApkeTivyk e€ivar n BewpnTikA
KATavonon Kal TTPOKTIKA €papuoyn Twv Ola@épwyv cUYXPOVWY apXwV
TTEAATOKEVTPIKOU MAPKETIVYK  atmd TOUG QOITNTEG/TPIEG OTOV AVTAYWVICTIKO
XWPO TWV ETTIXEIPATEWV.

Avapevopeva HaBnoiakd atroTeAéopaTa

MaBnaoiakd
AmoteAéopara Me Tnv OAOKARpwaN TOU HABAUATOG Ol POITNTEG/TPIEG Ba TTPETTEN va gival O€
Béon va:
e ATTOKTAOOUV TTPAYUATIKA YVWOoN TNG 0poAoyiag, Twv HEBOdWV, Twv
TAOEWV KAl EVVOIWY TOU KAGDOU JAPKETIVYK.
o Katavorioouv TIG BepeNIWBEIS OUYXPOVES APXES KAl BEwpieg
HAPKETIVYK OTTWG AUTEG IOXUOUV OTO BIEBVEG KAl EYXWPIO WAPKETIVYK.
e Apxioouv va e@apuofouv oToV ETTAYYEAUATIKO TOUG XWPO BeEIOTNTEG
Kal IKaVOTNTEG PAPKETIVYK GO0V apopd TNV KAatavonon:
a. 6Awv Twv €1dWv atro@docwy TTou Ba TTPETTel va AdBouv yia va
oxedIAoOUV TO Hiyua JAPKETIVYK OTNV EPYQCia TOUG
B. Twv BnudTtwyv 10U TTEPIAQPBAvVovTal 0TN d1adIKACia TUNPATOTTIOINONG TWV
AYOPWV-OTOXWV.
e [vwpiCouv 6Aa Ta nrrpaTa NBIKAG Kal KOIVWVIKNG euBUvng TTOU Ol
ETAIPEIEG AVTIMETWTTICOUV KAI T OTTOIQ OXETICOVTAI PUE ATTOPATEIG
MAPKETIVYK.
MNpoatrairoupeva 2uvarrairoupeva
MePIEXOHEVO o To M(']plf&ZTIVYK o€ €va MsTaBaM()psvo Koéouo: Anuioupyia Agiag kai
MaBruaTog IkavoTtToinong yia Tov MeAdtn

e 2TPATNYIKOG 2XEBIAONOG Kal Aladikaoia MAPKETIVYK
o To MepiBairov MapkeTivyk, Zuotnua MNAnpogopitov MAPKETIVYK Kal
‘Epeuva MApPKETIVYK
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KatavaAwTikEG Ayopég Kal AyopaaoTiKh ZUMTTEPIPOPd KaTavaAwTwy
O1 Emixeipnoiakég Ayopég kal n AyopaocTiKhy ZuuTtrepipopd Twv
Emyxeipricewv

Mpooappocpévn oTig Avaykeg Tou MeAdtn Ztpatnyikry MApPKETIVYK:
Anpioupyia Agiag yia TiIg Ayopég-ZT1dx0oug

Mpoidv, YTrnpeoieg, kai Mdpkeg: Anuioupyia [MeAateiaknsg Agiag,
Avarrrugn Néwv Mpoidvtwy kal ZTpaTtnyikéG Katd Tn AlGpKEId Tou
KukAou Zwng Twv Mpoidvtwv

TigoAdynon: Karavonon kai AvriAngn 1N TleAareiokng Agiag,
21patnyikég TigoAdynong, Kavdahia MapkeTivyk: E@appoyi Tng
MeAareioknig Agiag

Niavepttépio kal XovOpeUTTopIo

OAokAnpwuévn Emmkoivwvia MapkeTivyk

MeBodoAoyia
AidaokaAiag

AlaAéCelg, emmideItn, oulnTnon, opadIKEG GOKAOCEIG KAl EPYATIES, ETTIOKEYEIG,
TTAPOUCIACEIG ATTO ETTIOKETITEG.

BiBAioypagpia

EAAnvikn BiAloypagia:

o [epokwoTtag, KwoTtag (2015), Apxéc MapkeTivyk, KES College.

o Kotler, Philip (2005), Apxég Tou MdapkeTivyk, KAeiddpiBuog, ISBN:
960-209-468-0.

o AnunTpIadng, Zépyiog (2010), MAapkeTIvyK: APXEG, ZTPATNYIKEG,
Egpappuoyég, Rosili, ISBN: 9789607745286.

o Ziwpkog, MNewpyiog |. (2004), Z1patnyiké MAPKETIVYK, ZTANOUANG,
ISBN: 960-351-474-8.

e [ouUvapng, Z1TUpog (2015), MdapkeTivyk YTrnpeoiwy, Rosili, ISBN:
9789607745392.

e  INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

AyyAikn BigAioypagia:

e Wirtz, Jochem (2018), Essentials of services marketing, Pearson,
ISBN: 9781292089959.

¢ Hoffman, K. Douglas (2017), Services marketing, Cengage
Learning, ISBN: 9781285429786.

o Fifield, Paul (2003), Marketing strategy, Butterworth &
Heinemann, ISBN: 0-7506-3284-4.

o Ferrell, O. C. (2011), Marketing Strategy, Cengage Learning,
ISBN: 9780538467384.

e Kotler, Philip (2012), Marketing management / 14", Prentice Hall,
ISBN: 9780132102926.

o Kotler, Philip & Armstrong, Gary (2012), Principles of marketing,
Pearson Prentice Hall, ISBN: 9780132167123.

AgloAbynon

2UMUETOXA OTO pdbnua 10%
Epyaoieg (OpadikEG Kal aTOPIKEG) 10%
EvOiGueon yparTA €étaon 30%
TeAhikn yparr E¢€Taon 50%

MAwooa

EAANVIKNA
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56.

TithAog Mabnuartog | Opydavwaon Mikprig Emixeipnong / Aptotrolgio

Kwdikog BUSS311

MaBnuarog

TUTTOG paBruatog | OswpnTikd

Eiredo Avwtepo AiTAwpa

‘ETog / E€Gunvo 3° €106 / 5° e€diunvo

@oitnang

Ovopa Aidackovta | AxiIAAéag Kapayiavvng

ECTS 4 AlaAEEelg / 2 Epyaotnpia /
eBooudda eBooudda

Z16)01 MaBruatog

O oKoTTOg TOU HABAPATOG €ival VA ETTEKTEIVEI TIG YEVIKEG APXEG YIA ETTIXEIPATEIG
TTOU A@OPOUV TNV OPYAVWOT HIKPWVY ETTIXEIPAOEWY Kal TOU TTEPIBANAOVTOG
OTO OTT0i0 A&ITOUpyOoUV Kal KAT ETTEKTACN va 0ploBeTrioel Ta Bacikd Bruarta
TTOU aTTaITOUVTAI YIa EKiVNUA PIAG ETTIXEIPNONG APTOTTOIIAG.

MaBnaoiaka
ATtToTEAEO AT

Me Tnv oAokArfjpwaon Tou YABANATOC o1 POITNTEG/TPIEG Ba TTPETTEl va gival o€
Béon va:

e Katavoouv Ta TTPOKATAPKTIKA TNG £PEUVAC VIO £Va GPTOTTOIEIO

o EToipadouv éva Baoikd eTTixeipnuaTiké oxédio.

e AnuioupyoUv HIa UIKPR ETTIXEIPNON APTOTTOlIOG

o XyedIdlouv kal ouvBETOUY Ta TTPOIGVTA

o [vwpiCouv TIC VOUIKEG TITUXEG TNG ETTIXEIPNONG

o KaBopifouv Tnv TIHoASYNon Twv TTPOIGVTWY

o [vwpidouv TIG TTWAACEIG KAl TO HAPKETIVYK

o [vwpiCouv Tn onNPagia Tou AoylioTNPIOU YI TO APTOTTOIEIO

Mpoatrairouueva

Zuvatrairoueva

Mepiexduevo
MabAuarog

1. ETrIXE1pnUATIKOTNTO /| TTPOKATOPTIKEC TTOPOATNPAOEIC

H emixeipnuatikn ¢wn

Emixeipnuatiki Akepaidtnta

‘Evapgn ammacxoAnong o€ mmxeipnon
Aikaiéxpnon kal E€ayopég

Oikoyevelakn Emixeipnon

‘Epeuva ayopdg

ApxikA [6éa

MpoBAeTTOPEVEG ATTAITATEIG TWV KOTAVAAWTWV
KéoTog

2. Avarrtuén tou véou emixsipnuartikou oyxediou [BUSINESSPLAN] /

dopun TWV ETMIXEIPACEWV

e Emxeipnuatikd Zx£d10: YAotroiwvtag 1o Oveipo
2X£010 MApKETIVYK

o >x£010 avBpwTTivou AuvapikouU: AlaxeipioTég, I8I0KTATEG, ZUPuayol, Kal
AleuBuvTéc.

o >x¢dlo TotroBeoiag

o OIKOVOUIKO Zx€D10: AVAYKEG

o  QOIkovouiké Zx€dio: MNMnyég XpnuaTtododTtnong
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2 xedIdfovTag TO TTPOIdV

3. KriCovToc pio PJIKPN ETTIXEIPNON 0PTOTTOlIAC

ZEKIVWOVTAG TO EPYACTAPIO

H ocupuopewan Pe Toug TOTTIKOUG Kal TTOAITEIOKOUG KAVOVIGHOUG
Kavoviopoi Yyeiag

H evoikiaon / ayopd €¢otTAIcOU

E¢ommAIopOG Koudivag

Opyavwan atmobnikng

. Eotiaon oTtov_1reAdTn. 2TpaTnyikéC AvATTUENG KUKAo®@opiag /

°
°
°
°
°
°
4

MOPKETIVYK

2xéoeig Mehatwv: To KUpPIO ouaTaTIKO

2x€01a MpoidvTwy Kal Alavoung

Atropdocig KootoAdynong kai MNiotwong
2xedlaopdg Mpowbnong

AIEBVEG NAPKETIVYK

Mou va TTwAACETE TNV €TTiXEipnon oag [Location]
KaBopioudg Béoswy oag

OvoparoAoyia Tng €TTIXEipNOT 0ag

ToTmoBeTWVTAG TA TTPOIOVTA COG

2xediaoudg Movadikwy Mpoidviwy [Designing Signature Products]
Mwg va yphayete Eva oxédio e-Marketing Plan
AgAtio TutTOU

H avdarmtuén Portfolio Trpoidvtwv

Online Marketing ka1 Koivwvikr} SIKTUwon
Alapnuion até otéua o€ oTéUa

MNMwANoeIg Twyv TPoIdVTWY PEow dIadIKTUOU
MapakoAouBnon/ eTmiKoIVWVIa e TOUG TTEAATEG OOG

5. Alayegipion avarrTu OTIC HIKPEC ETTIXEIPNOEIC.

EtrayyeApartikn diaxeipion otnv 1816KTNTN Jovada
Alaxeipion AvBpwtTivou Auvapikou

Alaxeipion Aeiroupyiwv

Alaxeipion KIvOUVWY O€ UIKPI ETTIXEIPNON

. KatavowvTag Tou apifuoug / Tipnon AoyioTikwyv BiBAiwv

Alaxeipion Twy TTEPIOUCIAKWY OTOIXEIWV TNG ETTIXEIPNONG
Aglohoywvtag Tnv ETtidoon tng Etaipeiag

AvalnTtwvtag EtrayyeApaTiki BoRBeia

MAnpwvovTag Toug dIAYOPOUS YOPOUG

®opoAdynon Twv auToaTTaoXOAOUPEVWY

AOYIOUIKO GUOTNHA AOYIOTIKNG VIO HOVADEG TTAPAYWYNS TPOPIHWV
AIOIKWVTOG TNV ETTIXEIPNON

Mwg va TIgoAoyeiTe Ta TTPOIGVTA GOG

Mwg va uttoAoyioeTe To £pyaTIKO KOOTOG

XovOpIKr TTapaywyn Kal AavIKEG TTWANOEIG

Mwg va TTapdyete kKepdopopa TTPOIGVTA

. O1 vouikéc TTTUXEC TNC ETTIXEIipNONC

Alayeipion Twv TTEPIOUCIOKWY OTOIXEIWV TNG ETTIXEIPNONG
NopoBeaieg yia epyaoTripia MNapaywyng TpoQipwyv
H AoTtikry EuBuvn Emmixeipfioewv [AGQAANIon TTPOOWTTIKOU Kal TTEAATWV]
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AVATITUEN ETTIXEIPNMATIKWY TTONITIKWY Kal S1adIKACIWV
Kavoveg ao@AaAEIag Kal UYIEIVAS TWV TPOPINWY

AlaAé€elg, emmideiEn, oulATNon, odadIKEG AOKAOEIC KAl EPYATIES, ETTIOKEYEIG,

MeBodoAoyia ’ , ,
AISaGKaNQC TTAPOUCIATEIG OTTO ETTIOKETTTEG.
. EAAnviIkA BiBAloypagia
BifAoypagia e Bennett, Roger (2001), Eicaywyrj oTtn Aloiknon Emixeipricewv
(MavartCuevt), KAeidapiBpog, ISBN: 960-209-537-7.

e Mrmoupdvta, Anuntpiou K. (2003), Eicaywyrnpi otn 0dloiknon
emyeipnocwy, Ekdooeic E. Mmévou, ISBN: 960-359-007-X.

e Schild, Egon (2002), EtradyyeAua aptotrolidg: To aprtoTtroicio, AdBrva,
EupwTraikég Texvohoyikég Ekddoelg, ISBN 960-331-332-7.

o  Ocodwpdtrourog, Avopéag (2010), ZTpaTnyikdg ETTIXEIPNHATIKOG
oxedloopog: Mwg va TTpayuatoTToifoeTe TNV avamtuén  Tng
emyxeipnong oag, Mpotroutrdg, ISBN: 978960786025X.

o TCwptCakng, KwoTtag (2007), Opydvwon & dioiknon: To pavarfuevt
NG véag emroxng, Rosili, ISBN: 9789607745217.

o [ldoxog, lewpyioc A., Tiopavng, NikéAaog E. (2015) Aloiknon
Emyxeipriocwv, Exédwpog EkdoTikr, ISBN: 978-960-9971-8-8.

o JUANOYIKO £pyo (2017), Aloiknon eTTIXEIPATEWY: APXEG KAl EQAPHOYEG,
KpiTikr}, ISBN 978-960-586-188-9.

e INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN

AyyAikn BigAioypagia

e Barrow, Colin (2003), The complete small business guide: A
sourcebook for new and small businesses, Capstone, ISBN: 1-84112-
079-0.

e Barrow, Colin (2002), Financial management for the small business,
Kogan, ISBN: 0-7494-3500-3.

¢ Byrd, Mary Jane (2009), Small business management, McGraw - Hill
/ Irwin, ISBN: 9780073405070.

e Blokdijk, Gerard (2015), Supply chain management, Complete
Publishing, ISBN: 9781489100801.

¢ Richards, Gwynne (2014), Warehouse management, Kogan Page,
ISBN: 9780749469344.

o Detra Denay Davis (2011), How to Start a Home-Based Bakery
Business, Globe Pequot, ISBN-13: 9780762760824.

Agi0AGynan e YupMETOXA OTO PABNUQ 10%

o Epyacieg (OpadIkéG KAl ATOUIKEG) 10%

o EvOiGueon ypartA e€étaon 30%

TeNikn ypatrti E¢€Taon 50%
F\wooca EANVIKA
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http://www.biblionet.gr/book/73785/Schild,_Egon/Το_αρτοποιείο
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/book/222413/%CE%A3%CF%85%CE%BB%CE%BB%CE%BF%CE%B3%CE%B9%CE%BA%CF%8C_%CE%AD%CF%81%CE%B3%CE%BF/%CE%94%CE%B9%CE%BF%CE%AF%CE%BA%CE%B7%CF%83%CE%B7_%CE%B5%CF%80%CE%B9%CF%87%CE%B5%CE%B9%CF%81%CE%AE%CF%83%CE%B5%CF%89%CE%BD
http://www.biblionet.gr/com/427/%CE%9A%CF%81%CE%B9%CF%84%CE%B9%CE%BA%CE%AE
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=Detra%20Denay%20Davis&search-alias=books&sort=relevancerank

(34)

TitAog Mabruatog | Apxég XpnuaToolkovouikAG AoyIoTIKAG yia ETTIOITIOTIKEG Téxveg

Kwdikég ACCT307

MaBrjuarog

TOmToG padnuartog | OswpnTikd

ETiredo Avwtepo AiTTAwpa

‘Etog / E€dunvo 3° é10g / 5° €€dunvo

@oitnong

Ovopa Aiddokovra | AnunRTpng Anuntpiou

ECTS 4 AlaAéCelg / 2 Epyaotrpia /
eBooudada eBooudda

216)01 MaBrpatog

ZKOTTOG Tou paBripartog gival va Bondrael Toug/TIc @oITNTEG/TPIES va
KATAvVOAOOUV TN XPROoNG TNG AOYIOTIKAG OTO €TTIXEIPNHATIKO TTEPIBGAAOV Kal
1I01aiTepa OTIC FAOTPOVOUIKEG TEXVEC.

Me Tnv oAOKAApWGN TOU JaBAUATOG 01 POITNTEG/TPIEG Ba TTPETTEN va gival o€

Maénoiaka Y .
AtroTeAéopaTa ton va:
Karavorioouv T1n diadikacia AoyloTIKAG TTapakoAouBnong Twv
OUVOAAQYWYV MIOG €TTIXEIPNONG KAl ToV TPOTTO KATAPTIONG Twv
XPNMOTOOIKOVOUIKWY KOTACOTACEWV.
o [vwpidouv TO TTEPIEXOUEVO TWV XPNHOTOOIKOVOUIKWY KATOOTACEWY
KaBwg Kai TIG HETAEU TOUG OXETEIG.
o [vwpiCouv TTWG va avaAUouv Kail va KAataypAagpouy TiIG CUVOAAAYEG yia
TN AN €TTEVOUTIKWY, TTIOTWTIKWY KAl SIOIKNTIKWY aTTOQACEWY
e ETOINGCOUV HIa O€IPd OIKOVOUIKWY KATAOTACEWV,
oupTrEPIAaBavopévnG TNG KATAoOTAONG AOYaPIOOUOU OTTOTEAECUATWY,
ICOAOYIONO, KOTAOTOOT TAMEIAKWY POWV
o Avayvwpiouv Kal va Katavoouv Ta dIAQopa OTOIXEIA TNG ETACIAG
€kBeong TG eTaipeiag
o Kataypd®ouv Tig OUVAANAYEG ETTIXEIPHOEWY PE TN HOPPN TTEPIODIKOU
o Anuooislouv NUEPOAOYIAKES EYYPOPEG OTO KABOAIKO Aoyapiaouwy
o [lpogToipdlouv Kal KaTaypa@ouV TNV TTPocapHoyn Kal TO KAEICIJO TwvV
EVYPOQUWV
MNpoatrairoupeva 2uvartrairoupeva

Mepiexduevo
MabAuarog

e  Eloaywyn otn XpnUaTooiKovOoIKr AOYIOTIKH

e JuvoAhayég
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H oUvTagn oIKOVOUIKWY KATAOTATEWV

MpoidvTa TWV ETTIXEIPHOEWYV

AOYIOTIKA TwV ATTOBEUATWV

NAOYIOTIKA yIO HETPNTA

NOYIOTIKR) TTapaAapuwv

AOYIOTIKN YIO TO UOKPOTTPOOETUA TOU EVEPYNTIKOU
NAoyIOTIKA Y0 BpaxutrpoBeoueg YTTOXPEWOEIG
NoyioTikiy KaBaprig @éong [Accounting for Equity]
Kardotaon Tapelakig Porg [Cash Flows]
Baoikoi XpnuaTooIKoVOUIKOi A€IKTEG

NA\OYIOTIKOI XEIPIGHOI yIa Ta aTToBEuaTa/ KaTaypaPEég

AOYIOTIKOI XEIPICHOI YIa UTTOAOYIONO TwV aTTOCRECEWY

AlaAéelg, emTideICn, oulnTnon, opadIKEG GOKAOCEIG KAl EPYATIES, ETTIOKEWEIG,

MeBodoAoyia ’ , ,
AISaoKaAaC TTAPOUCIACEIG OTTO ETTIOKETTTEG.
. EAAnvikn BiBAloypagia
BifAoypaeia e  ®ikiog, BaaiAeiog ®. (2012), AioiknTikA AoyioTikiy (Management
accounting), Ekdd6oeic OMNMA, ISBN: 9789609443081.
o [lamdg, Aviwvng A. (2011), XpnuaTtooikovoulkr) AoyioTikr|, Ekdbéoeig I
Mrrévou, ISBN: 9789608249844.
o Atrill, Peter (2010), XpnuaTtooikovouikr AoyiaTikr, University studio
press, ISBN: 978-960-12-1902-8.
®  ZNUEIOCEIS KAl TTAPOUCIACEIG KaBNynTh oTn TAgN
AyyAikn BigAioypagia
e Britton, Anne (2010), Financial Accounting, 5 edition, Prentice Hall,
ISBN-10: 9780273719304.
e Romney, Marshall B. (2015), Accounting information systems,
Pearson, ISBN: 9780133428537.
¢ Williams, Jan R. (2015), Financial & managerial accounting, McGraw
Hill Education, ISBN: 9781259255830.
Agi0AGynan e YupMETOXA OTO PABNUQ 10%
e Epyaocieg (OpadIkég KOl ATOMIKEG) 40%
o  TehkA ypatrm E&étaon 50%
F\wooa EAANVIKN
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57.

TitAog Mabnruartog | AptolaxapotrAacTiki AvwTépou ETimmédou |

Kwdikog CBPA346

MabAuarog

TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd

Eiredo AirrAwpa/Avwtepo AiTTAwpa

‘ETog / E€Gunvo 3°'ETog/ 5° EEGunvo

@oitnong

Ovopa Aiddokovta | MNdvvng Touutrag

ECTS 6 AloAEEEIG / Epyaotnpia / 5

eBooudada eBooudda

210X06 MaBnuartog | 2T0X0G ToU HABAOTOS gival va TTPOCPEPEI OTOUG POITNTEG OAEG TIG YVWOEIG
Kal OEIOTNTEG YIA TNV TTAPACKEUN YAUKWY TTou aepRipovTal oTo mdTo (plated
dessert), TN COKOAATQ, TNV KAPAPEAD, TA APUYSOAWTA Kal TPATTOUG
TTOPOCKEUNRG TOU TTAYWTOU, TOU GOPUTTE KAl TWV TTAYWHEVWY ETTIOOPTTIWV.

MaBnaoiaké Me Tnv OAOKAApWON TOU JaBARUATOS o1 GOITNTEG/TPIEG Ba TTPETTEN Va gival o€

ATtToTEAEO AT Béon va:

Nvwpifouv TNV I0TOPIa TNG COKOAATAG, KAPANEADG, APUYDAAWTWY Kal
TN oUyxpovn €TTeEEpyaTia Toug.

E@apudlouv TIG TEXVIKEG KPUOTAAAWONG COKOAATAG KATT.

Emegepydlovral Tn cokoAdta (cuutrepiAapBavopévng TG Bagng
OO0KOAQTaG, TN S10KOOUNON KAl QOpUdpIoua), e 0TOXO va yabouv va
TTapdyouv eEEIBIKEUPEVA TTPOIOVTA OTTWG KAANITEXVIKEG BNUIOUPYIEG,
TPoUPEG, ganache, KATT.

Emregepydlovral Tn {Gxapn WOTE va yiveral KapapéAa Kal oTn
OuVvEXEIa va TTapackeuddouv didgopa €idn.

Mapaokeudlouv T0 APUYdAAWTS

Mvwpifouv TIG XPHOEIG TWV TTAYWTWY KAl TTAYWHEVWY ETTIOOPTTIWY
METa OTO pEVOU

Mepiypd@ouv TNV TTOAUTTAOKN TEXVOAOYIQ KAOTAOKEUNG TOU COPUTTE
KQl TTaywToU Kal va atrodEeifouV TIG IKAVOTNTEG TOUG UE YPAYOPES Kal
ATTOTEAECHATIKEG UEOGDOOUG.

Mapaokeudfouv pia TTOIKIAIA aTTO TTOYWTA, COPUTTE Kl TTaywUEva
yAukiouara.

AnuioupyoUv TNV 1I8AVIKI U@r TOU TTaywTOoU KOl COPUTTE
2uvdualouv TTaywWTA KAl YPAVIiTEG O€ ETTIOOPTTIO

AvaTtrTUoo0UV KAAOIKEG KAl HOVTEPVEG TTAPOUCIACEIG ETTIOOPTTIWV.
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o ETtoipadouv pappeAddeg kai CeAE

o Anuioupyoulv Ta dIK& TOUG TTPWTOTUTTA ETTIOOPTTIO

Mpoatrairouueva

Zuvatrairoueva

Mepiexduevo
MaBrjuarog

Eicaywyég
o loTopia Tng cokoAdTag
o loTopia Tou apuydaAwTou
o loTopia Tng faxapng Kal TNG KapapEAag
2oKOAdTO
o [loikiAieg cokoAdTag
o XpAon TNG OOKOAAGTaG
o [paAiva
o MNapaokeury Ganache
o Texvikég XpwuaTiouou
o Xpnon Tng ZokoAdrtag Couverture
o ZKApuvon ZokoAdTag

o Kataokeun eEEIBIKEUPEVWIV TTPOIOVTWYV OTTWG TTPAAIVEG,
TPOUPEG, KATT.

o Texvikég Viennetta
o Epyaocia cokoAdrag oto papuapo
o [epioeig yia MNpaAiva & Tpouga
o Texvikég Zwypagikng kal «eppatTions» [Painting & 'Dipping']
o TpoTTol HETAPOPAG TTPOIOVTWV
o XpAon yeuoewv Kal KAAUWEWV
o ATtoBrikeuon ookoAdTag
o Otwpia Tng didpkeiag Zwng
o Aokiyég ot peBddoug Ganache
O 2ZUOKEUOOIa OOKOAATAG
Marzipan
o YAKa
o ZKeun

o Karaokeur TpwTnNG UANG
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o MovteAotroinon Marzipan
o XpAon oTn KATaoKkeur YAUKWY
o EopTooTIKEG KATOOKEUEG
KapapéAa
o Zaxapn
o 2ZKeun
o Ogppokpaacieg kal Yypaaoia
o MovrteAoTroinon
o T[Auka & kapapéAeg
o Xpwuarta
o Caramelizasion
o [Aukd oto mdro (Plated dessert)
e [laywTd oTO TIATO
e [ paviteg 01O MATO.
o JOUQAE.
e ZeoTd YAUKA oTO TTIATO.
e EmMOOPTTIa OTIVUAG.
o  MapueAddeg kai CeAE.
o >0UTTEG PPOUTWV.

o Karewuyuéva yAuKa

MeBodoAoyia EpyaoTtnpia, TTpakTIKr) €§aoKnon, emideIgn, oulnTnon, ouadIkEG AOKATEIG KAl
AidaokaAiag EPYACIEG, ETTIOKEWEIG, TTOPOUCIACEIG ATTO ETTIOKETTTEG
BiBAioypagia EAANnvikn BiBAioypaegia:

e Le Cordon Bleu (2005), Texvikég ZaxapoTTAAOTIKAG Kail ETIOOPTTIA,
Exddbocig A. Toirolhwvng, ISBN: 9608058341.

o Nrepékag, Kwotag (2010), Alakdounon edeoudTtwy, ABAvQ,
Interbooks, ISBN 978-960-390-221-8.

e 2NMEIWOCEIG KAI TTAPOUCIACEIG KaBnynTH 01N Tag¢N

AyyAikn BigAioypaeia:

e Robert Mann Washburn (2012), Principles and Practices of Ice
Cream Making, Rarebooksclub.com, ISBN-13: 9781236011336.

e Cuvelier & Selena & Nikouline (2007), Chocolate, Flammarion,
ISBN-13: 9782080200921.

e Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.

e Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.
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http://www.biblionet.gr/book/166011/Ντερέκας,_Κώστας/Διακόσμηση_εδεσμάτων
http://www.biblionet.gr/com/526/Interbooks
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=Robert%20Mann%20Washburn&search-alias=books&sort=relevancerank

V. Melina and B. Davis (2003), The New Becoming Vegetarian: The

Essential Guide To A Healthy Vegetarian Diet, Book Pub Co, 2nd

edition, ISBN: 978-1570671449.

e T.M, Garrett (2012), Professional Cake Decorating, 2nd Edition,
Wiley, ISBN-13: 9780470380093.

e Pliska, Daniel M. (2014), Pastry and dessert techniques, American

Technical Publishers, ISBN: 9780826942678.

AgloAdynon e JUMMETOXA OTO padnua 10%
o EvdiGueon ypatrth e€étaon 20%
o EPoouadiaieg TpaKTIKEG AOKATEIG 30%
o  TeNIKA TTPOKTIKA £EETAON 40%
F\wooa EAANVIKA
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(37)

TitAog Mabriuatog | MeBodoAoyia Tng ‘Epeuvag
Kwaikog PRCT318

MabAuarog

TUTTOG paBriuatog | OewpnTikd

Eiredo Avwtepo AiTAwpa

‘ETog / E€Gunvo 3°'ETog/ 5° EEGunvo
@oitnong

Ovopa AIdaokovTa

KwoTtag MNepokwoTag

ECTS 4 AloAEEEIG / 2 Epyaotnpia /
eBooudada eBooudda
210X06 MaBnuatog | O o1dx0G TOU PHABAPATOG gival N CWOTH XPHon TWV YVWOEWYV Kal deEIOTATWYV
TTOU OoXeTICovTal hE TN dIadIKACia EKTTOVNONG Hiag HEAETNG OUTWGS WOTE Ol
POITNTEG/TPIEG Va gival o€ BEon va EQAPPOOOUV TIG KOTAANNAEG TEXVIKEG
YPOQNG evog BEUATOG TTOU OUVOEETAI AUECA UE TA BEPATA OTIG
raoTpovouikég TEXVEG.
MaBnaoiaké Me tn didaokaAia ToU HABANATOG ETTIBIWKETAI O/N QOITATAG/TPIA Va gival o€
ATtToTEAEO AT Béon va:
o Katavonoel, Ta XapakTneIoTIKA Kal TIG SI0POoPEG TTOCOTIKWYV KAl
TTOIOTIKWV PEBOOWV €peuvag.
o+ ATTOKTNOEI TIG BACIKES YVWOEIG OXETIKA WE TA ATTAPAITATA SOMIKA
OUCTATIKA OTOIXEIO KAl TA OTAdIA YIS €PEUVAG.
e+ AnUIOUPYAOCEl MIa CUVOAIKE €IKOVA TwV dIGPOPWY EPEUVNTIKWV
MEBOBWY OXETIKA PE TO OXEOIOTUO, TA TTAEOVEKTI AT KAl TA
MEIOVEKTATA TOUG.
e« ATTOKTAOEI TIG ATTOPAITNTEG BACIKEG YVWOEIG KAl OEEIOTNTEG, WOTE va
eival o€ Béon va axedidfouv BewpnTIKA Kail va SIEEAYOUV TTPAKTIKA
Hia e@appoopévn £peuva PIKPAG KAIOKOG.
e * EvnuepwBei yia Tig TOAVEG EQAPPOYEG TOU JOBANATOG OTIG
EmoimoTikég TEXveg
MpoaTtrairouueva 2uvatrairoupeva
Mepiexduevo OewpnTiKO Mépog
MaBrjuarog

-MooorTikég Kai MoloTIKEG HEBODOI £peuvag: XapaKTNPIOTIKA Kal SIaPopPEG,
TTAEOVEKTI AT KAI JEIOVEKTAMATA.

-AOMIKG OUCTATIKA £PEUVAG: EVVOIEG, €idN PETABANTWY, €idN HETPATEWY,
KAIJOKEG OTACEWY, EYKUPOTNTA, AEIOTTIOTIA, TTANBUCWAG, Ociyua, uéBodol
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OelypaToAnyiag. -Méoa ouAAoyAg dedopévwv: epwTNUATOASYIO, CUVEVTEUEN,
TTapaTAPNON, EAEYX0OG apXeiwyv

-214d1a £peuvag: opIoudg BEpaTtog, e€étaon TTnywy, BewpnTikd UTTORABPO,
dlaTuTTWonN UttoBéoewyv, oxedlaoudg, opydvwarn, GUAOYH OToIXEIWV,
emegepyaaia kar avaAuon, TeNIKN €kBean.

-Baoikég péBodol Epeuvag: dnUooKOTINon, TTEIPAPa, avaAucn TTEPIEXOHUEVOU,
OuvévTeugn, ouddeg e0TiOONG, TTAPATAPNGCTN: AVTIKEIMEVO, OXEDIQTHOG
O1e€aywyng, TTAEOVEKTANATA KOl JEIOVEKTHATA. *

-E@apuoyécg épeuvag oTig MaoTpovouikEg TEXVEG.

MeBodoAoyia AlaAéCeIg, oulnATNOT, OMAdIKEG AOKAOEIG KAl EPYOTIES, ETTIOKEYEIG,
AidaokaAiag TTAPOUCIATEIG OTTO ETTIOKETTTEG.
BiBAioypagia EAANvIKA
o Bell, Judith (2005), Mw¢ va CUVTAEETE PIA ETTIOTNHUOVIKA £pyaaia,
Ekdooeig Metaixuio, ISBN: 9789604551309.
e Bryman, A. (2017), MéBodoi kKoIVwVIKAG £peuvag, Ekddoelg
Gutenberg, ISBN 978-960-01-1885-8.
o  JUANOYIKO £pyo (2012), MeBodoAoyia ekTTAIDEUTIKAG £pEUVAG,
MeTtaixuio, ISBN 978-960-501-088-1.
e ToiwAng, MNwpyog (2014),
MéBodol kal TEXVIKEG avAAuonG OTNV TTOIOTIKA KOIVWVIKI épEuva,
KpiTikr], ISBN 978-960-218-885-9.
o Zageipotmouhog, KwoTtag (2015), Mwg yiverai
MO ETTIOTNUOVIKA £pyaoia;: ETNOTNPOVIKY £pEUVa KAl CUYYPAPH)
epyaaiwv, Kpitikr, ISBN 978-960-586-077-6.
o  INUEIWOEIS KAl TTAPOUCIACEIS KaBnynTh oTn TAgN
ZevoyAwoon
e Bell, Judith (2014), Doing your research project, McGraw Hill
Education, ISBN: 9780335264469.
AgloAdynon 2UMMETOXN 10%
Epyacieg (OPadIKES KAl ATOMIKEG) 40%
Tehikn Ipatrth) E¢éTaon 50%
Mwooa EAANVIKNA
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http://www.biblionet.gr/book/185511/%CE%A3%CF%85%CE%BB%CE%BB%CE%BF%CE%B3%CE%B9%CE%BA%CF%8C_%CE%AD%CF%81%CE%B3%CE%BF/%CE%9C%CE%B5%CE%B8%CE%BF%CE%B4%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1_%CE%B5%CE%BA%CF%80%CE%B1%CE%B9%CE%B4%CE%B5%CF%85%CF%84%CE%B9%CE%BA%CE%AE%CF%82_%CE%AD%CF%81%CE%B5%CF%85%CE%BD%CE%B1%CF%82
http://www.biblionet.gr/com/348/%CE%9C%CE%B5%CF%84%CE%B1%CE%AF%CF%87%CE%BC%CE%B9%CE%BF
http://www.biblionet.gr/book/194144/%CE%A4%CF%83%CE%B9%CF%8E%CE%BB%CE%B7%CF%82,_%CE%93%CE%B9%CF%8E%CF%81%CE%B3%CE%BF%CF%82/%CE%9C%CE%AD%CE%B8%CE%BF%CE%B4%CE%BF%CE%B9_%CE%BA%CE%B1%CE%B9_%CF%84%CE%B5%CF%87%CE%BD%CE%B9%CE%BA%CE%AD%CF%82_%CE%B1%CE%BD%CE%AC%CE%BB%CF%85%CF%83%CE%B7%CF%82_%CF%83%CF%84%CE%B7%CE%BD_%CF%80%CE%BF%CE%B9%CE%BF%CF%84%CE%B9%CE%BA%CE%AE_%CE%BA%CE%BF%CE%B9%CE%BD%CF%89%CE%BD%CE%B9%CE%BA%CE%AE_%CE%AD%CF%81%CE%B5%CF%85%CE%BD%CE%B1
http://www.biblionet.gr/com/427/%CE%9A%CF%81%CE%B9%CF%84%CE%B9%CE%BA%CE%AE
http://www.biblionet.gr/book/204391/%CE%96%CE%B1%CF%86%CE%B5%CE%B9%CF%81%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82/%CE%A0%CF%8E%CF%82_%CE%B3%CE%AF%CE%BD%CE%B5%CF%84%CE%B1%CE%B9_%CE%BC%CE%B9%CE%B1_%CE%B5%CF%80%CE%B9%CF%83%CF%84%CE%B7%CE%BC%CE%BF%CE%BD%CE%B9%CE%BA%CE%AE_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1;
http://www.biblionet.gr/book/204391/%CE%96%CE%B1%CF%86%CE%B5%CE%B9%CF%81%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82/%CE%A0%CF%8E%CF%82_%CE%B3%CE%AF%CE%BD%CE%B5%CF%84%CE%B1%CE%B9_%CE%BC%CE%B9%CE%B1_%CE%B5%CF%80%CE%B9%CF%83%CF%84%CE%B7%CE%BC%CE%BF%CE%BD%CE%B9%CE%BA%CE%AE_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1;
http://www.biblionet.gr/com/427/%CE%9A%CF%81%CE%B9%CF%84%CE%B9%CE%BA%CE%AE

(39)

TitAog MaBriuarog | Aiatpo@r kal KouAtoupa
Kwdikég CBPA348

MaBrjuarog

TOmrog pabrnuartog | OewpnTikd

EiTredo AvwTepo AimTAwua

‘Etog / E€dunvo 3° é10G / B6° €€dunvo
@oitnong

Ovopa AIdaokovTa

‘HBNn KwvoTtavtivou

ECTS

4 AloAEEeIG / 2
eBooudada

Epyaotrpia /
eBooudda

216)01 MaBrpatog

O o16x0G TOoU PaBAPATOC gival va €I0ayAyel TOUG QOITNTEG OTOUG
avBpwTTOAOYIKOUG, KOIVWVIOAOYIKOUG, TTOAMITIOTIKOUG Kal WUXOAOyIKOUG
TTAPAYOVTEG TTOU ETTNPEACOUV T dIATPOPNA KAl VA KATAVONOOUV T XPRon
TWV TPOYIWV 0€ oxéon PE TNV eupuTeEPN ETTIoIMOTIKA Biopnxavia.

Me Tnv oAoKAApwWGN Tou JaBrUaTog o1 PoITNTES/TPIEG Ba TTPETTEN va gival o€

Maénoiaka Y .
AtroTeAéopaTa ton va:
e Karavoouv Tn onuacia Tou gaynTou Kal TwV OIaTPoOQIKWV
TTPOCAPUOYWY OTNV AVATITUEN KOIVWVIKNG OOUNAS
o Katavoouv Tnv €EENIEN TWV DIAPOPETIKWY KOUATOUPWYV O€ oxéon HE
TNV dIATPOYN
o [vwpidouv TIG IOCTOPIKEG TITUXEG YIA TNV ETTIAOYH TPOQIUWY O€
OIAPOPETIKEG KOIVWVIEG
o KatavooUv Tn ox€on TwWV KOIVWVIKWY Kal YUXOAOYIKWY OTACEWV YIO
TNV ETTIAOYA TPOPIWV
e KaravoouUv TIGg OUYXPOVEG I0EEG TTOU BIAUOPPUIVOUV TNV €BVIKA
KOUATOUpPQ O€ oX€on MWE TN dlaTpoPn
e Karavoouv TNV SUVAMIKN TWV TTAyKOTUIWVY OIATPOQIKWV
aAMnAeTIdpdoEwY
MpoaTtrairouueva 2uvatrairoupeva
MeplexGUEVO §§£)\’I;TIKEQ Kal loTopikég Apxég oTig AvOpWTTIVEG AIATPOPIKES
MaBrpaTog uvnueieg

o AvBpwTTIVEG AVAYKEG VIO OPETTTIKA ZUCTATIKA

e Alatpo@r| kai AvBpwtrivn EEEAIEN
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o E&epelvnon twv Alatpo@ikwy ZuvnBeiwv péow MaAaiovroloyiag,
AovTiwy, Kpaviwv kal Ziayévwy

e XUvToun Ava@opd oTn dIaTpo® TWV TTPWTWY avBpwITOEIdWV
®aynté kai loTopia: AlaTpo@ikég ETravaoTdoeig
o H yewpyikA eravdoTtaon otnv NeoAiBikr Etroxn

o  AIaTPOQIKEG ZUVETTEIEG TNG YEWPYIKAG-AYPOTIKAG eTTavAoTAONG:
20yKpion Twv SI0KIVATWY KAl TWV YEWPYWV/TTAPAYWYWV.

o Koivwvikég kai MoAITIkéG ZuvétTeleg TNG MewpyIKAG-AYPOTIKNG
EmavacTaong

e H avalntnon yia ptraxapikd

o H avralayn Tpo@ipgwy petagl Tou Néou Kdopou (ApEPIKR) Kal
MaAiou Kéopou (Eupwtrn, AQpPIKA KTA)

o Biounxavikry ETavactaon — AGEnon Tng rapaywyns Tw Tpo@idwyv
o [ewpyikEG ANayég aTnv EupwTrn Tou 170 kan 18° alwva
e  dayntoé kai Bioynxavik ETravdoTaon
o H aoaywyn Twv dieBvwv Koulivwv
KoIvwVIKOTTOMTIOHIKEG TITUXEG TNG OUYXPOVNG KOUATOUPAG TPOPINWYV
e H emoTtnuoviki ETravdoTaon
o  OikovouIko kai MoAiTikd MepiBaAAov
e 2ucoTthuata Tpo@iuwyv
o MeTtagopd, Karayuén, kal Zuokeuagia
e NoOBeuon Tpogipwyv
e Alathpnon Tpogiywyv
e H avakdAuwn Twyv Birapivwv

o [lapdyovTteg TTEPITTAOKAG TTOU OXETICOVTAI JE TNV ZUYXPOVN
Texvohoyia Tpoipwv

o ZUyxpoveg MNpooapuoyég
KouATtoUpa Tpo@iawy Kal yuxoAoyia

e AIOTPOPIKEG TUVNBEIEG OE £va KOIVWVIKO, TTapadooiakod Kal
TTONITIOTIKO TTEPIBGAAOV

o WYuyxohoyikég dladikaaieg TTou KaBopioav TIG SIOTPOPIKEG TUVIBEIEG
Méoa OoTNV I0TOpPIA

o H karav@Awaon @aynTou gival uttd8ean KOUATOUPAG/ TTOAITIOHOU

e O TONITIONSG WG 0ONYOG CUPTTEPIPOPAG
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o O TTONITIONOG KPPACETAI HEOW CUPTTEPIPOPAG

o EmmTwoelg / ZuvéTTeieg yia eTTayyeAPATIEG OTNV YYEIOVOUIKA
MepiBaAyn

ZupuBoAicpoi Tpogipwyv
o Eikéva Tou Zwpartog kai Yyeia
e  ®dayntdé wg Awpo - Avrauoifn
e  ®ayntoé kai KovwvikA ©éon
e ®ayntd ka1 PUAo

e  ®aynTté wg oUPPBoAO KUpoug

AlaAECEIG, €TTIDEIEN, OUCATNON, OPOBIKEG OOKNOEIG KAl EPYATIES, ETTIOKEWEIG,

MeBodoAoyia ; . X
AISaGKaNQC TTAPOUCIACEIG ATTO ETTIOKETITEG.
. EAAnvikn BiBAloypagia:

SO o EppavounAidou, KaAhiotTn (2011), Wuxohoyia Tng diatpo@nig: MNuwg ol
IaTPOPIKEG UV BEIEG avTAVOKAOUV TOV ouvaloBNPaTikG pag KGoUo,
1n €k&., ABrva, Metaixuio, ISBN 978-960-501-459-9.

®  ZNUEIOEIS KAl TTAPOUCIACEIG KaBNynTA oTn TAgN
AyyAikn BiAioypagia:
¢ R. Shepherd, Monique Raats (2011), The Psychology of Food
Choice, CABI Publishing, ISBN-10: 9781845937232.
e Germov, John (2013), A sociology of food and nutrition, Oxford
University Press, ISBN: 9780195551501.
e Frazier, Karen (2015), Nutrition facts, Rockridge Press, ISBN:
9781623156114,
Agi0AGynan e YupMETOXA OTO PABNUQ 10%
e Epyaocieg (OpadIkég KOl ATOMIKEG) 10%
o EvOiGueon yparTA e€étaon 30%
o TelikA ypatrt) E¢étaon 50%
Mwooa EMnvikn
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http://www.biblionet.gr/book/170944/Εμμανουηλίδου,_Καλλιόπη/Ψυχολογία_της_διατροφής
http://www.biblionet.gr/com/348/Μεταίχμιο

(40)

TitAog MaBrjuarog | Aioiknon AvBpwTrivou Auvapikou

Kwdikog HRMG303

MaBnuarog

TUtToG paBruatog | OewpnTiko

Eiredo Avwtepo AiTAwpa

‘ETog / E€Gunvo 3° €106 / 6° €€diunvo

@oitnang

Ovopa Aidackovia | AxiAAéag Kapayidavvng

ECTS 4 AlaAEEelg / 2 Epyaotnpia /
eBooudda eBooudda

Z16)01 MaBruatog

O oKOTTOG TOU PaBAPATOG gival va EI0AYEI TOUG QOITNTEG OTIG BACIKEG APXEG
yia Tn diaxeipion Tou avBpwTTivou dUVANIKOU OE OpyavIO HOUG.

MaBnaoiakd Me Tnv OAOKAApWON Tou JaBRUATOG o1 POITNTEG/TPIEG Ba TTPETTEN Va gival o€
AtroteAéopaTa Béon va:
o Katavoouv tn dlaxeipion Tou avBpwTivou duvauIkoU
o [leprypdpouv Tov Topéa «dlaxeipion avlpwTivou dUVANIKOU» Kal VO
KATavooUV TNV OXECT TOU JE TOUG BIEUBUVTEG Kal TOUG UTTAAARAOUG
O0TOUG BIAPOPOUG XWPOUG Epyaaciag
o Katavoouv BepeNitodeIg VOUOUG yia TV atraoXOAnon avepwrivou
duvapikou
o Alggdyouv avaAuoeig epyaciog
o Avayvwpilouv Bacikd gpyaAgia yia Tn diaxeipion Tou TTPOCWTTIKOU
o  E@apudlouv TIG OXETIKEG Bewpieg OTNV TTPAKTIKA dlaxeipion
UTTAAANAWY KATTOIOU OpyaviGUoU
o AvaAUouv TTIXEIPNPOATIKEG TTPOKAACEIG TTOU OXETICOVTAI JE TA
oucTAMaTa avBpwTTIVOU BUVANIKOU
o AZioAoyoUv PE QVTIKEIEVIKOTNTA TTONITIKEG KOl TTPOKTIKEG, TTOU
oxeTiCovTal 4E TO AvOPWTTIVO SUVAMIKO
o XpnaoiyotroloUv nAekTpoviKG péoa yia Tn dieaywyn Kal avaiuon
OedOPEVWY YIA TO AvBPWTTIVO TTPOCWTTIKO.
Mpoatrairouueva Zuvatairoueva

Mepiexduevo
MabAuarog

Baoikég apxég Tng Alaxeipiong AvBpwtrivou Auvauikou (A.A.A)
To yeviké vopikd TAaiolo Tng AAA.
MpoypappaTionds AvepwTrivou Auvapikou
Aikaiwpara YTaAAAAwy kal ZeEouaAikn MNMapevéxAnon
AvdAuon epyaaciag

MNpéocAnyn TTpocwWTTIKOU

EmmAoyr Kal TOTT00£TNoN TTPOCWTTIKOU

A&loAéynon amdédoong oTnv epyaacia

200Tnua atToAafwv

Exmaideuon kal avatrTugn Tou TTPocwWITIKOU

MoiéTNTa CUVONKWY £pyaaciag Kal TTapaywylkoTnTa
Ac@dAcia Kal uyEia OTO XWPO EpYaaiag
2UVOIKaAIoNGG Kal EPYACIAKEG OXETEIG
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MeBodoAoyia
AidaokaAiag

AlaAéCelg, emmideItn, oulnTnon, opadIKEG GOKAOEIG KAl EPYATIES, ETTIOKEYEIG,
TTAPOUCIACEIG ATTO ETTIOKETITEG.

BiBAioypagia

EAAnvikN BiBAloypagia:

Tepcidong, Kwotag & TCwpTldakng, KwoTag (2004), Aloiknon
avBpwTrivwy TTépwyv, Rosili, ISBN: 960-7745-11-6.

TlwpTldkng, KwoTtag (2007), Opyavwaon & dioiknon: To pavaruevt
NG véag mmoxne, Rosili, ISBN: 9789607745217.

MatmmaAeéavdpn, Navou (2016), Aloiknon avBpwTTivou duvauiKou,
Exkddboceig E. Mmévou, ISBN: 9789603591245.

Dessler, Gary (2015), Aioiknon avBpwTrivou duvapikou, Ekdooelg
Kpitikn, ISBN: 9789605860769.

2 NUEIOCEIG KAl TTOPOUCIACEIG KaBNnynTh oTn TAgN

AyyAikn BigAioypagia:

Pynes, Joan E. (2009), Human resource management for public and
nonprofit organization: A strategic approach, Wiley, ISBN: 978-0-
470-33185-9.

Boxall, Peter & Purcell, John (2007), The Oxford handbook of human
resource management, Oxford Univ. Press, ISBN: 978-0-19-928251-
7.

Armstrong, Michael (2017), Armstrong's handbook of human
resource management practice, Kogan Page, ISBN:
9780749474119.

Boxall, Peter & Purcell, John (2007), The Oxford handbook of human
resource management, Oxford Univ. Press, ISBN: 978-0-19-928251-
7

AgloAbynon

2UMMETOXA OTO uddnua 10%
Epyacicg (OPadIKES KAl ATOMIKEG) 10%
EvOiGueon ypatrThA gétaon 30%
TeAikn ypatrti E¢ETaon 50%

MAwooa

EAANvIKNA
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(41)

TitAog MaBrjuarog | Zuutrepipopd KatavaoAwTh
Kwdikog MRKT306

MaBnuarog

TUTTOG paBruatog | OswpnTikd

Eiredo Avwtepo AiTAwpa

‘ETog / E€Gunvo 3° €106 / 6° €€diunvo
@oitnang

Ovopa AidaokovTa

KwoTag MNepokwoTag

ECTS

4 AlaAEEelg / 2 Epyaotnpia /
eBooudda eBooudda

Z16)01 MaBruatog

2KOTTOG TOU PJOBRUATOG €ival va KATAVOAOOUV Ol QOITATEG/TPIEG TIG DIGPOPES
Bewpieg TTOU APOPOUV TN CUPTTEPIPOPA TOU KATAVAAWTH KAl TNV £Qapuoyn
TOoUg 07N 810dIKaCIa AWNGS aTTOPACEWY OTO JAPKETIVYK.

MaBnaoiaké Me Tnv OAOKAApWON TOU JaBARUATOG o1 POITNTEG/TPIEG Ba TTPETTEN Va gival o€
ATtToTEAEO AT Béon va:
o [vwpifouv TNV opoAoyia, TIG HEBOBOUG, TWV TACEWY KAl EVVOIWY TNG
2UNTTEPIPOPAG TOou KatavaAwTH.
o Katavoouv Tig BepeAItudEIC OUYXPOVES OPXEC KAl Bewpieg TNG
OUUTTEPIPOPAG TOU KATAVAAWTA
o E@apudlouv oTov eTTayyeAUATIKO TOUG XWPO OEEIOTNTES KAl
IKAVOTNTEG CUMPTTEPIPOPAS TOU KaTavaAwTHh.
o ['vwpiCouv 6Aoug Toug TPOTTOUG Kal JEBOGBOUG IKaVOTTOINaNG Kal
d1aTAPNONG TWV TTEAATWY TOUG.
Mpoatrairodueva Zuvatrairoueva
Mepiexduevo Eicaywyn otn 2uptrepipopd Tou KatavaAwTnh
MaBruarog H MeAétn kai n ‘Epguva NG ZupTrepipopdg Tou KartavaAwTn

Aladikaoia Afwng Atropdoewyv KatavaAwTh:

Ymodeiypata Afwng Atrogdocwyv KatavaAwTh

Emegepyaoia MAnpogopiwyv AgloAdynong MNMAnpogopiwyv

AvtiAnwn KatavaAwth & 21patnyik) MApKETIVYK

Nerroupyieg TG ETAEKTIKAG AvTiAnwNg Kai AVTIANTITIKR XapToypdenon
Avauign, Mabnon & MpoonAwaon KaravaAwtr: TommoBétnon Mpoidvrog kai
Avauién

Z1partnyikég Mdapketivyk yia 1n Metatpoti Tng AvauiEng amd XaunAf o€
YynAn

2XNuUatiopyog, Mérpnon & AAayn S1doewv

Ocwpieg Alapdpewaong kal Métpnong ZTdcEwv

2xéon Z1dong — ZUPTTEPIPOPAG

Anuoypa@ikd XapaKTnploTika KatavaAwTth

Kopieg Anuoypagikég Tdoeig kai MéBodor Anuoypa@ikri AvadAuong oTo
MApKETIVYK

Yuyoypa@iké XapakTnploTIKA KaTavaAwTr)

TutroAoyieg Tpotrou Zwng kal Aieg kal ZuoTAuarta Aglwv

Tunuatotroinon Ayopdg kai TotroB£Tnon Mpoidvrog

Tunuartotroinon Tng Ayopdg kal TommoBétnon Mpoidvrog

‘Epguva Suptrepipopdc KatavaAwTh

MéBodol ZuAoyng ZToixEiwv
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Emodpaoeig Tng KouAToupag kal Twv Koivwvikwy Tagewv
Emodpaceic Ouadwy kal Opddeg Avagopdg

KaBodnyntég MNvwpung kai Aladikaaia Aiddoong Mpoidviwyv
Emodpdoeig MNepioTaong

Emmkoivwvieg MApKETIVYK Kal Ala@AMIon

IkavoTtroinon kai Alatfipnon Tou MNeAdTn.

MeBodoAoyia AlaAéCelg, mTideIEn, oudnTnon, odadIKEG AOKACEIG KOl EPYOTIES, ETTIOKEYEIG,
AidaokaAiag TTAPOUCIATEIG OTTO ETTIOKETTTEG.
BiBAioypagia EAANnvikn BiBAioypaegia:
o  ZIWpKog, MNewpyiog (2011), Zuptrepipopd KaTavaAwTh & OTPATNYIKA
MApkeTIVYK, AB. ZTapoUAng, ISBN: 9789603514565.
o  MmaAtdg, Mewpylog (2013), Zuptrepipopd katavaAwTr, Ekddoeig
Rosili, ISBN: 9789607745309.
e Solomon, Michael R. (2016), ZupTrepi®opd KaTavaAwTA:
AyopdlovTag, £xovTag kal (wvTag, TOIoAa, ISBN 978-960-418-507-8.
®  ZNUEIOCEIS KAl TTAPOUCIACEIG KaBNynTA oTn TAgN
AyyAikn BigAioypagia:
e Schiffman, Leon G. (2010), Consumer Behavior, Pearson / Prentice
Hall, ISBN: 0137006705.
e Solomon, Michael R. (2012), Consumer Behavior: Buying, having,
and being, Prentice Hall, ISBN: 9780132671842.
e Solomon, Michael R. (2016), Consumer Behavior: A European
perspective, Pearson, ISBN: 9781292116723.
AéloAéynon e JUMMETOXN OTO P&BNuUa 10%
o Epyaocieg (OPadIKESG KAl ATOMIKEG) 10%
o EvOiGueon ypatrTA e€étaon 30%
o TehikA ypatrt) E¢étaon 50%
F\wooa EANVIKA
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http://www.biblionet.gr/book/207307/Solomon,_Michael_R./%CE%A3%CF%85%CE%BC%CF%80%CE%B5%CF%81%CE%B9%CF%86%CE%BF%CF%81%CE%AC_%CE%BA%CE%B1%CF%84%CE%B1%CE%BD%CE%B1%CE%BB%CF%89%CF%84%CE%AE
http://www.biblionet.gr/com/276/%CE%A4%CE%B6%CE%B9%CF%8C%CE%BB%CE%B1

(43)

TitAog Mabruarog | AptolaxapotrAacTikn kal Eidikr AlaTpogn)
Kwdikég CBPA349

MaBrjuarog

TOmmog padnuarog | OcwpnTikd Kai EpyacTnpiako

EiTredo AvwTepo AimTAwua

‘Etog / E€dunvo 3° é10G / B6° €€dunvo

@oitnong

Ovopa AIdaokovTa

lwone Xar¢navtwvng

ECTS

4

AlaAéCelg /
eBooudada

Epyaotnpia / 2
eBooudda

216)01 MaBrpatog

2TOX0G TOU PJaBAUATOog gival oI POITNTEG/TIEG VA OTTOKTACOUV YVWOEIG KAl
0e€I6TNTEG OTNV TTAPOOCKEUN TTPOIOVTWY TTOU aPopoUV IBIGITEPES
TTEPITITWOEIG OTNV APTOTTOlIA KA {aXOPOTTAACTIKI).

MaBnaoiakd
AtroTeAéopaTa

Me Tnv oAOKAApWGN TOU JaBAUATOG 01 POITNTEG/TPIEG Ba TTPETTEN va gival o€
Béon va:

Mvwpi¢ouv Toug TTOMITIOHIKOUG dIATPOYIKOUG TTEPIOPICOUG

Mvwpifouv TIG dIATPOYIKES ATTAYOPEUTEIG TTOU OXETICOVTAI UE
1aTPIKOUG AGyoug

Karavoouv Tnv avaykn yia Ywid Xwpig aAdTi, xwpig (axapn, Xwpeig
yAouTévn.

MvwpiCouv TTwG va TTpocapudlouv Ta apTooKeUdauaTa/yAuKd
AapBavovTag uttdywn autoug TOUG TTEPIOPICHOUG

Mapaokeuddouv €10IKA TTPOIOVTA YIa VATTIA, TTAIdIA, NAIKIWPEVOUG,
XOPTOPAYOUG Kal YIa ATOPO DIAPOPETIKWY BPNOKEUTIKWV
TTETTOIOACEWY

A&loAoyriocouv TNV OIKOVOUIKN BIwCIudTNTA TNG TTOPAYWYNG Yid
KATAVAAWTEG PE DIATPOPIKOUG TTEPIOPICHOUG

Mpoatrairoupeva

2uvatrairoupeva

Mepiexduevo
MaBrjuarog

Eicaywyn, €mMokOTTNON Kal avaBewpnon TwV BACIKWY apxXwV €18IKAG
1aTPOYPRS

O1 KoIVWVIKOI, TTONITIOTIKOI KOl BpNOKEUTIKOI TTApPAYOVTEG TTOU
KaBopifouv Tnv KaravaAwaon aynTtou

AIaTPO@IKOI TTEPIOPICUOI OTAV APTOTTOlA KAl TNV (aXAPOTTAACTIKA

Mpooappoyh Twv €1I8IKWV dIATPOPIKWY KAVOVWY O€ WWHIA Kal YAUKA
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Mapaywyn pe Baon Toug SIATPOPIKOUG TTEPIOPITHOUGS TWV
KOTAVOAWTWV

o ZuvnBIopéva TTPOIGVTA YIa XOPTOPAYOUG

o Ywuid kar yAukd yia diapnTikoug

o Ywuid xwpig yAoutévn

o ApTolaxapOTTAQCTIKI) XWPEIG aAdTI

o ApTolaxapoTTAACTIKA TTPOIOVTA XAKNAG O€ TTPWTEIVN
o ApTolaxapOoTTAACTIKN I GTOUA PE OAAEPYIEG

E€oikeiwaon Pe TIG BIATPOPIKEG ETIKETEG TWV TPOPIUWV
MpoeToipacia TTPOIGVTWY YIa AToPa PE EIBIKES DIOTPOPIKEG AVAYKEG

MeBodoAoyia
AidaokaAiag

AlaAéelg, emmideItn, oulnTnon, opadIKEG GOKAOCEIG KAl EPYATIES, ETTIOKEWEIG,
TTOPOUCIACEIG ATTO ETTIOKETTITEG, TIPOKTIKA OTO £PYACTHPIO.

BiBAioypagpia

EAAnvikn BiAloypagia:

Mérpou, HAiag (2018), Yyieivh payeipikr, AvayvwoTng, ISBN 978-
618-5287-28-3.

MamradotrolAou, PAwpa . (2014), Quogayikr diatpo@r): MEUCTIKESG
aAPUPEG Kal YAUKEG OUVTAYEG YIa uyeia Kal pakpolwia, AIOTTTpa,
ISBN 978-960-364-832-1.

2 NMUEIOEIG KAl TTOPOUCIACEIG KaBNnynTh oTn TAgN

AyyAikn BigAioypaeia:

Ted Lister, Heston Blumenthal: (2005), Kitchen Chemistry, The
Royal Society of Chemistry, ISBN: 0854043896.

Karen Eich Drummond, Lisa M. Brefere (2007), Nutrition for
Foodservice and Culinary Professionals /7th Edition, Wiley, ISBN: 0-
471-59976-X .

Weekly Class handouts and software conversion manuals

AgloAbynon

2UMUETOXNA OTO Ydbnua 10%
Evdiaueon Mpatrth) E¢éTaon 40%
Tehikn MpakTikh EEETaon 50%

Mwooa

EAANvIKNA
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http://www.biblionet.gr/book/227572/%CE%A0%CE%AD%CF%84%CF%81%CE%BF%CF%85,_%CE%97%CE%BB%CE%AF%CE%B1%CF%82/%CE%A5%CE%B3%CE%B9%CE%B5%CE%B9%CE%BD%CE%AE_%CE%BC%CE%B1%CE%B3%CE%B5%CE%B9%CF%81%CE%B9%CE%BA%CE%AE
http://www.biblionet.gr/com/9703/%CE%91%CE%BD%CE%B1%CE%B3%CE%BD%CF%8E%CF%83%CF%84%CE%B7%CF%82
http://www.biblionet.gr/book/197594/%CE%A0%CE%B1%CF%80%CE%B1%CE%B4%CE%BF%CF%80%CE%BF%CF%8D%CE%BB%CE%BF%CF%85,_%CE%A6%CE%BB%CF%8E%CF%81%CE%B1_%CE%93./%CE%A9%CE%BC%CE%BF%CF%86%CE%B1%CE%B3%CE%B9%CE%BA%CE%AE_%CE%B4%CE%B9%CE%B1%CF%84%CF%81%CE%BF%CF%86%CE%AE
http://www.biblionet.gr/com/270/%CE%94%CE%B9%CF%8C%CF%80%CF%84%CF%81%CE%B1

(42)

TitAog Mabnruatog | Mapaywyn Tpogipwy oe MeydAn KAipaka

Kwdikog CBPA323

MaBrjuarog

TUTTOG paBriuatog | OewpnTikd

ETiTredo AvwTepo AimAwpa

‘ETog / E€Gunvo 3° €106 / 6° €€diunvo

@oitnong

Ovopa Aidackovia | lwoAe Xarlnavtwvng

ECTS 3 AlaAéelg / 2 Epyaotnpia /
eBdouada eBooudda

210X01 MaBruartog

2TOX0G TOU PJaBrRuaTog gival va eloaydyel TOug QOITNTEG 0T TTaPAywYH
TPOQYINWY O€ YEYAAN KAipaKa.

Mabnoiaka

Me Tnv OAOKAAPWON TOU JOBARUATOS 01 POITNTEG/TPIEG Ba TTPETTEN Va gival o€

ATtToTEAEO AT 6eon va:
o EkTIHOUV TNV avAyKn va PETATPEWOUV YAOTPOVOUIKEG APXEG VIO
EUTTOPIKA TTAPAYWYH.
o [vwpiCouV TIG KANIUAKES METATPOTTNG KAl TOUG TUTTOUG.
e [vwpiCouv TIG CUOKEUEG TNG BIOUNXAVIKAG TTAPAYWYNG.
o Katavoouv Ta TpdTUTTa YIa TRV TTapaywyn HEYAANG KAipakag.
o Katavoouv TIG AoyIouIKES KAIpakeG [logistics] padikAg TTapaywyng
TPOQPIPNWY KOl UTTNPECIWV.
o [vwpiCouv TIG CUYKEKPIUEVEG AUCEIG VIO OUYKEKPIPEVA €idN
TTapaywyng Kai Ta €10IK& eaynta
Mpoatrairouueva Zuvatairoueva
MepiexOpEVO e MeydAng KAipakag Trapaywyn
Mabnuarog o MeydAng KAipaKag oxXedIOoPOG HEVOU
o ApiBuoi kai peTarpotrég [Amounts and conversions]
o 'EAeyxog TOU KOOTOUG O€ BIOUNXAVIKEG KOULiveG
o O1 pueydAng KAipaKkag eTIXEIPACEIS TTAPOXNAS UTTNPECIWY
Tpoipwyv
o [poeToiyacia Tpo@iuwy Kal uEBodOI PayeIpIkAG .
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o Tpdtrol cuvtipnong
o Mnyxaviuara rapaywyng
o Metagopikd yéoa Kal unxaviuaTa
H guITOpIKA EMIXEIPNHATIKOTNTA
o H EptropikdétnTa TOU PEVOU
o MeTtagopd BepudTnTag Kal AAAEG TTNYEG EVEPYEIOG
o [oioTikA BeATiWON TWV TTAPAYONEVWY TTPOIOVTWV
o E&omAiopdg kal autopatotToinuéva CUCTHPATA
O ZUCTAMATA QVAMIEEWY TTPWTWY UAWV
o Wuysia, KoTaywUKTEG
o Méoa peTa@opdg

E&e1dikeupéva aptolaxapoTTAaoTIKA TTPoIovVTa

AlaAéCeIg, eTTidEIEN, OUCATNON, OPOBIKEG OOKATEIG KAl EPYOTIES, ETTIOKEYEIG,

MeBodohoyia , ] ’
AIBacKaNag TTAPOUCIACEIG ATTO ETIIOKETITEG
BiBAioypa@ia EAAnviki BiBAloypagia:

Schild, Egon (2008), TexvoAoyia apToTroliag - CaxapotTAaoTIKAG: INa
apToTToloUg Kal {axapoTtAdoTeGg, 3N €kd., EupwTTaikég TexVOAOYIKEG
Ekdooeig, ABAva, 1.3, ISBN 978-960-331-446-2.

Schild, Egon (2008), TexvoAoyia apToTroliag - (axapoTTAACTIKAG yia
apToTToloUg Kal (axapoTTAdoTeS: MNa apToTToloUs Kal {aXapOTTAAOTEG,
3n £kd., Eupwtrdikég Texvoloyikég Ekdooeig, ABrva, 1.1, ISBN 978-
960-331-423-3.

Conticini, Philippe (2010), N'\uk& kai aApupd TooTakia, ABrva,
Modern Times, ISBN 978-960-691-687-8.

Mtrarpivou, AvBigia M. (2011), Z0yxpovn BioTexvoAoyia TPOPiHwy,
latpikég EkdOoelg . X. MaoxaAidng, ISBN 978-960-489-108-5.
ZUuMoyiké €pyo (2010), TexvoAoyia Tpo@ipwy, ZTauoUAn A.E., ISBN
978-960-351-833-4.

2NUEIOEIG KAl TTAOPOUCIACEIG KaBnynTH 0T TAgN

AyyAikn BigAioypagia:

Gisslen, Wayne (2013), Professional Baking, Wiley, 6th edition,
ISBN-13: 9781118083741.

Paula I. Figoni (2011), How Baking Works: Exploring the
Fundamentals of Baking Science, 3rd edition, Wiley, ISBN: 978-
0470392676.

Dodgsham & Peters & Odea (2012), Cookery for the Hospitality
Industry, Cambridge, ISBN-13: 9780521156325

Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.

V. Melina and B. Davis (2003), The New Becoming Vegetarian: The
Essential Guide To A Healthy Vegetarian Diet, Book Pub Co, 2nd
edition, ISBN: 978-1570671449.

Zhao, Yanyun (2012), Specialty foods: Processing technology,
guality and safety, CRC Press, ISBN: 9781439854235.
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http://www.biblionet.gr/book/140695/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/book/140743/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής_για_αρτοποιούς_και_ζαχαροπλάστες
http://www.biblionet.gr/book/140743/Schild,_Egon/Τεχνολογία_αρτοποιίας_-_ζαχαροπλαστικής_για_αρτοποιούς_και_ζαχαροπλάστες
http://www.biblionet.gr/com/163/Ευρωπαϊκές_Τεχνολογικές_Εκδόσεις
http://www.biblionet.gr/book/151324/Conticini,_Philippe/Γλυκά_και_αλμυρά_τοστάκια
http://www.biblionet.gr/com/191/Modern_Times
http://www.biblionet.gr/book/170854/%CE%9C%CF%80%CE%B1%CF%84%CF%81%CE%AF%CE%BD%CE%BF%CF%85,_%CE%91%CE%BD%CE%B8%CE%B9%CE%BC%CE%AF%CE%B1_%CE%9C./%CE%A3%CF%8D%CE%B3%CF%87%CF%81%CE%BF%CE%BD%CE%B7_%CE%B2%CE%B9%CE%BF%CF%84%CE%B5%CF%87%CE%BD%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1_%CF%84%CF%81%CE%BF%CF%86%CE%AF%CE%BC%CF%89%CE%BD
http://www.biblionet.gr/com/6516/%CE%99%CE%B1%CF%84%CF%81%CE%B9%CE%BA%CE%AD%CF%82_%CE%95%CE%BA%CE%B4%CF%8C%CF%83%CE%B5%CE%B9%CF%82_%CE%A0._%CE%A7._%CE%A0%CE%B1%CF%83%CF%87%CE%B1%CE%BB%CE%AF%CE%B4%CE%B7%CF%82
http://www.biblionet.gr/book/158564/%CE%A3%CF%85%CE%BB%CE%BB%CE%BF%CE%B3%CE%B9%CE%BA%CF%8C_%CE%AD%CF%81%CE%B3%CE%BF/%CE%A4%CE%B5%CF%87%CE%BD%CE%BF%CE%BB%CE%BF%CE%B3%CE%AF%CE%B1_%CF%84%CF%81%CE%BF%CF%86%CE%AF%CE%BC%CF%89%CE%BD
http://www.biblionet.gr/com/6333/%CE%A3%CF%84%CE%B1%CE%BC%CE%BF%CF%8D%CE%BB%CE%B7_%CE%91.%CE%95.
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=Paula%20I.%20Figoni&search-alias=books&sort=relevancerank

AgloAdynon e  JUMMETOXN OTO MABNUQ 10%
o Epyaciec (Opadikég Kal ATOMIKEG) 10%
o EvdiGueon ypatrth e€étaon 30%
o TelikA ypatrt) E¢éTaon 50%
FA\wooa EAANVIKA
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58.

TitAog Mabnruatog | AptolaxapotrAacTiki AvwTépou Eimmédou |l

Kwdikog

MaBRpaTOC CBPA350

TUtTOG paBruatog | OewpnTikd kKal EpyaocTtnpiokéd

Eiredo AirrAwpa/Avwtepo AiTTAwpa

‘ETog / E€Gunvo 3°'ETog/ 6° EEGunvo
@oitnong

Ovopa Aiddokovta | MNdvvng Touutrag

ECTS 6 AloAEEEIG / Epyaotnpia / 5
eBooudada eBooudda

210X06 MaBnuaTtog | 2kotrdég TOU paBAuaTOS cival va BonBAcel TOUG/TIC @OITNTEG/TPIEG va
Katavooouv ¢ BaBog Tig didpopeg dadIkaoieg oTNV aPTOTTOINCN Kal va
ATTOKTHOOUV PBOCIKEG YVWOEIG TWV AEITOUPYIWV TTOU CUMPPBaivouv Katd Tn
dladikacia TG aptotoinong. ETiong 10 pABnua  TTpoc@EPEl  OTOUG
QOITNTEG/TPIEG OAeG TIC €CEIDIKEUNEVEG YyVWOEIG Kal  OegidTNTEG OTNV
TEXVOTPOTTIA TNG dlakGoUNoNG oTnNV {aXapOTTAQOCTIKI) KOl aPTOTTOlid.

MaBnaoiaké Me Tnv OAOKAApWON TOU JaBARUATOG 01 POITNTEG/TPIEG Ba TTPETTEN Va gival o€
ATtroTeEAEO AT Béon va:

o Katavoouv Tig diadikaaieg TTou £xouv emMdeIXOei o€ Hopen
TTeIPaPdTwyY oTnV TALN.

o Katavoouv Tn payid Kal Tn xnueia tng CUPng.

e [vwpiCouv Tn GUOIKN TNG CAXAPNS KAl KAPAPEADAG.

e Karavoouv Tn xnueia Tou aAaTiou.

e AvmIAapBdavovtal TNV TToI0TNTA TNG TTPWTEIVNG TWV AUYWV.
o [vwpiCouv Tn dIG@opa PETAEU AITTWV Kal EAQiWV.

o Ekmiyfoouv Tn onuacia tng TeAIKAG TTapouciaong kai dlakoounong
[styling] TwWv aPTOTTAPOACKEUACUATWY KAl YAUKWV.

o  E@apudlouv TeEXVIKEG «YAUTITIKAG» yIa TNV TTapaywyn S1aKOOUATEWY
ME 0OKOAATA 1} KApapEAQ.

o XpnolyoTroiouv To €18Ikd epyaleio (gun spray) yia Bagr Tng
OOKOAQTOG

o Eo@apudoouv didgpopeg TEXVIKESG, OTTWG TO pastillage, saturated sugar,
pulled sugar, 6TTwWG KOPdEAEG Kal AouAoudia, kapévn ¢axapn[blown
sugar] yia va dnuioupyrioouv TpIcdIGoTaTa OXNHaTA.

o >yedidoouv KevTpIKA ekBEpaTta [central showpieces] atrd kapapéAa i
OOKOAGTA.
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Mpoatrairouueva

Zuvatrairoupeva

Mepiexduevo
MaBrjuarog

XeIPIoPOG TV XNUIKWY KAl QUCIKWY IBI0TATWY TWV CUCTATIKWV.
Meipapatikég pEBodol oe apToTTolia Kal (axapoTTAACTIKA:
o [Mepdpara ye payid
o Meapduara pye Coun
o Mepdpara pe tn {axapn Kal KApapéAa
o Mepdpara pe aldri
o [Mepdpata Ye TO XPWUATIOHO TPOPIPwWV
o MNepdpara pe avyd
o MNepdpara pe NitTn Kai €Aaia
o Mepdpara ye cokoAdra
2xediaon TTdTou.
Algkéounon Tpoiuwy yia TTapouciacn Kal gwToypagia
Alakoounoeig atrd ocoKoAATa Kal axapn
FAUTTTIKA e OOKOAGTA Kal KapapéAa

Egpapuoyr] xpwudtwyv 0OKOAAGTAG Kal Xprion «TToToAloU»[spray gun
work]

KaAouTria kal GAAa d1akoouNTIKA UAIKG

YAIKG yia Tnv eTolpacia diakooprioewv o€ yAukd [Pastillage,
BaoiAikd yAdoo (Royal Icing)].

Kopeopéva odkyxapa [saturated sugar]

Pulled sugar ribbons and flowers, blown sugar spun, piped, bubble,
straw, and poured sugar

Air-brushing techniques
2XeDIA0OUOG KEVTPIKWY eKBePdTWY PE Caxapn Kal 0OKOAATA.

AlaKOOUNON OTNV apTOTTOlA

MeBodoAoyia
AidaokaAiag

EpyaoTtipia, TTpakTIKr e§doknaon, emideiEn, oudATNoN, OJOdIKEG AOKAOEIG KAl
EPYOTIEG, ETTIOKEWYEIG, TTAPOUCIATEIG OTTO ETTIOKETTTEG.

BiBAioypagia

EAANnvikn BiBAioypaegia:

Le Cordon Bleu (2005), TexvikéG ZaxapOTTAQOTIKNAG Kal ETIOOPTTIA,
Exkddbocig A. ToirolAwvng, ISBN: 9608058341.

Ntepékag, KwoTag (2010), Alakoopnaon edecudtwy, ABhva,
Interbooks, ISBN 978-960-390-221-8.
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http://www.biblionet.gr/book/166011/Ντερέκας,_Κώστας/Διακόσμηση_εδεσμάτων
http://www.biblionet.gr/com/526/Interbooks

ZUA\OYIKO £€pyo (2007), XAPTONETOETEG: AIMTAWUEVEG TTPWTOTUTTA
yla Tn diakdéounon Tou Tpatrediou, ABrva, ‘EBevoc, ISBN 978-960-
89361-9-5.

2NUEIOEIG KAl TTOPOUCIACEIG KaBNynTh oTn TAgN

AyyAikn BigAioypaeia:

Robert Mann Washburn (2012), Principles and Practices of Ice
Cream Making, Rarebooksclub.com, ISBN-13: 9781236011336.
Cuvelier & Selena & Nikouline (2007), Chocolate, Flammarion,
ISBN-13: 9782080200921.

Gisslen, Wayne (2011), Professional cooking, John Wiley & Sons,
ISBN: 978-0-470-19752-3.

Collective work (2010), Culinary essentials, Glencoe/McGraw-Hill, 2
edition, ISBN: 978-0078883590.

V. Melina and B. Davis (2003), The New Becoming Vegetarian: The
Essential Guide To A Healthy Vegetarian Diet, Book Pub Co, 2nd
edition, ISBN: 978-1570671449.

Delores Custer (2010), Food Styling: The Art of Preparing Food for
the Camera, Wiley, ISBN: 978-0470080191.

Ted Lister, Heston Blumenthal: (2005), Kitchen Chemistry, The
Royal Society of Chemistry, ISBN-13: 9780854043897

Karen Eich Drummond, Lisa M. Brefere (2007), Nutrition for
Foodservice and Culinary Professionals /7th Edition, Wiley, ISBN-
13: 9780470052426

Weekly Class handouts and software conversion manuals

AgloAdynon e YupMETOXA OTO PABNUQ 10%
o EPdouadiaicg TpakKTIKEG AOKATEIG 20%
o EvdiGueon ypatmth e€étaon 30%
o TeAIKA TTPOKTIKA €€ETAON 40%
F\wooca EANVIKA
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http://www.biblionet.gr/book/128052/Χαρτοπετσέτες
http://www.biblionet.gr/com/7620/Έβενος
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=Robert%20Mann%20Washburn&search-alias=books&sort=relevancerank

(44)

TitAog Mabruarog | ArTAwpaTikr) Epyaoia
Kwdikég PROJ322
MaBrjuarog

TOmToG padnuartog | OswpnTikd

EiTredo AvwTepo AimTAwua
‘Etog / E€dunvo 3° é10G / B6° €€dunvo
@oitnong

Ovopa AIdaokovTa

KwoTtag MNepokwoTag

ECTS

8

AloAEEEIG / 5
eBooudada

Epyaotrpia /
eBooudda

216)01 MaBrpatog

2T0X0G TOU MaBApaTOog cival n euTTEdWON atmmd TOUG/TIC QOITNTEC/TPIEG TAG
avaykng TAG Ouyypa@ns TAG E€pyaciag w¢ MPECO  ETTIKOIVWVIOG  TWV
EMOTNMOVIKWY avakaAUWEewWY Kal n karavonon Tou Tpotrou dieCaywyng TAS
MEAETNG eiTe uTTO pop@n PBIBAIOYPAQIKNG avaoKOTINONG €iTe utTO HopPPn
é€peuvag Kabwg eTTiong 0 oXedIOOPOG Kal N ouyypa®r TNG Epyaciag OXETIKAG
MeE TIG FTaoTpOoVOuIKEG TEXVEG..

MaBnaoiakd Me tn didaokaAia ToUu yabriuaTog emBIWKETAI 0/N QOITNTAG/TPIA va gival o€
ATtToTEAEO AT Béon va:
E€oikelwBei pe TN XpAon TWV NAEKTPOVIKWY UTTOAOYIOTWY KAl
TTOKETWYV AOYIOMIKOU YIO Th CUYYPAPN TNG EpYaCiag.
AvaTtTUEEl EpEUVNTIKO EVOIQPEPOV.
Mvwpicel TIG BaoIkéG apxEG TNG OTATIOTIKNG, TIG EQAPHOYES KAl TIG
XPNOEIG TNG.
Kartavoei 1I¢ peBOdOUG yia Tnv opydvwon KAl TNV TTEPIYPOQN
OeOOUEVWIV.
Mpoatrairouueva Zuvatrairoueva
MepIexGHEVO OewpnTiK6 Mépog
MabAuarog

H XpnoigdtnTa TG EMIOTNMOVIKNG Epyaciag

IMAnpo@opieg yia TNV EMOTAPOVIKE Epyacia

H 1Tveuparikr 181okTnoia

Ouyeig kal €TTIAOYEG TAG ETTIOTNUOVIKNG EPYOTiag

Ocwpia kal TTPAEN TAG ETTIOTNUOVIKAG HEBOGSOU
TexVIKN TG OUYYPAPNG

EmmAoyr 6épartog

Baoikég apxég oTaTIOTIKAG, O EQapuoyEg Kal o1 Xprioeig Tng
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o >xedlaouog
o Alg€aywyn Kal TTapouciacn ETICTNHOVIKAG £PEUVAG

e AZioAdynon piag epyaociag.

MeBodoAoyia
AidaokaAiag

AlaAéCelg, emmideiEn, oulNTnon, opadIKEG AOKATEIG KAl EPYATIES, ETTIOKEWEIG

BiBAioypagia

EAAnvikn BiBAloypa@ia

o Oco@ihidng, XpAoTog (2002), H cuyypa®n €TTICTNHOVIKAG £pYATiag:
A6 Tn Bewpia otnv Mpdén, I'. Aapdavog, ISBN: 960-7643-11-9.

o MepakAng, Bacog (2012), Odnyog yia Tn ouyypaen ETTICTNHUOVIKAG
epyaciag: MeAétn/Epeuva, KES College.

e Bell, Judith (2005), Mw¢ va CUVTAEETE PIA ETTIOTNUOVIKH £pyaoia:
0Odnyog epeuvnTikig peBodohoyiag, ABrva, Metaixuio, ISBN:
9789604551309.

o Zapeipotoulog, KwoTtag (2015), Mwg yiverai
MIa ETTIOTNMOVIKA £pyaoia;: ETNOTNPOVIKY £pEUvVa KAl CUYYPAPN)
epyaoiwv, Kpitikr, ISBN 978-960-586-077-6.

®  ZNUEIOEIS KAl TTAPOUCIACEIG KaBNynTA oTn TAgN

AyyAikn BiAioypagia

e Bell, Judith (2014), Doing your research project, McGraw Hill
Education, ISBN: 9780335264469.

e Berry, Ralph (2000), The research project: How to write it, Routledge,
London, ISBN: 0-415-20520-4.

e Meraklis, V. (2011), A Guide for Planning and Writing a project: A
research paper, Thesis or Dissertation, KES College.

A&loAdynon

A&loAéynon Tng EmoTtnuoviking Epyaciag (project) pe Bdon:

=  Tnv akpifeia Twv aToixeiwv

= Tnv TTPWTOTTOPIA KAl TNV TTPOCEYYION
= Tnv TTOpouaiaan Kai TNV EUPAvIaN

=  Tnv eicaywyn

» Ta amroreAéouara

* Tn BiBAoypagia

FAwooa

EAANvIKNA
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http://www.biblionet.gr/book/185485/Bell,_Judith/%CE%A0%CF%8E%CF%82_%CE%BD%CE%B1_%CF%83%CF%85%CE%BD%CF%84%CE%AC%CE%BE%CE%B5%CF%84%CE%B5_%CE%BC%CE%B9%CE%B1_%CE%B5%CF%80%CE%B9%CF%83%CF%84%CE%B7%CE%BC%CE%BF%CE%BD%CE%B9%CE%BA%CE%AE_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1
http://www.biblionet.gr/com/348/%CE%9C%CE%B5%CF%84%CE%B1%CE%AF%CF%87%CE%BC%CE%B9%CE%BF
http://www.biblionet.gr/book/204391/%CE%96%CE%B1%CF%86%CE%B5%CE%B9%CF%81%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82/%CE%A0%CF%8E%CF%82_%CE%B3%CE%AF%CE%BD%CE%B5%CF%84%CE%B1%CE%B9_%CE%BC%CE%B9%CE%B1_%CE%B5%CF%80%CE%B9%CF%83%CF%84%CE%B7%CE%BC%CE%BF%CE%BD%CE%B9%CE%BA%CE%AE_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1;
http://www.biblionet.gr/book/204391/%CE%96%CE%B1%CF%86%CE%B5%CE%B9%CF%81%CF%8C%CF%80%CE%BF%CF%85%CE%BB%CE%BF%CF%82,_%CE%9A%CF%8E%CF%83%CF%84%CE%B1%CF%82/%CE%A0%CF%8E%CF%82_%CE%B3%CE%AF%CE%BD%CE%B5%CF%84%CE%B1%CE%B9_%CE%BC%CE%B9%CE%B1_%CE%B5%CF%80%CE%B9%CF%83%CF%84%CE%B7%CE%BC%CE%BF%CE%BD%CE%B9%CE%BA%CE%AE_%CE%B5%CF%81%CE%B3%CE%B1%CF%83%CE%AF%CE%B1;
http://www.biblionet.gr/com/427/%CE%9A%CF%81%CE%B9%CF%84%CE%B9%CE%BA%CE%AE

