YNMEYOYNH AHAQZH

{6p8po B N.1599/1986)

H akpifeia Twv oToKEiwy TOU uTToBGAovTal pe auTh TN GrfAwon pTTopei va gAeyyOel ue Baon 1o apyefo GAAWY UTTNPEOILY
{apBpo 8 map. 4 N. 1599/1986)

NPOZ: LK.Y.

O — H Qvopa: ETTivupo:

Qvopa ks Etraovupo MNarépa:

Ovopa Kal Ewtvupo Mnrépag:

Huepopnvia yévwnong®:

Témog MEvvnang:

Ap1Bpdg Aehtiou TauTdtnrac:

Témag Karokiag: OBddg: ApB; TK:
Atvan HAekTp.
Tayxudpoutio

Ap. TnAzopolotomou (Fax): (é]rﬁ:”?: pHou

M aTOLIKA Hou €uBUvn kar yvwpilovTag T kup@agig %, TTou TpopAéovTal amd Tig Biardéelg ™g TTap. 6 Tou GpBpou 22 Tou N.
1599/1986, dnAuwvw o1

1. Amodéyopal va guppstdoxw oTo Mpoypappa ERASMUSH 2018 yia To dxéﬁlo pe TiTAo «Creating gastronomy
experiences for the designation of the Mediterranean nutrition value and the development of a

tourist thematic network “ » mou uhotoi 1o EJATTEAMATIKO KAI BIOTEXNIKO ENIMEAHTHPIO
POAOTIHE. 7o oTrolo TPORAETTE! 11 HETUKIVION £TQYYEAHGTIGHV OTO £EWTEPIKG yia exTTODEUTIKOUS OKOTTOUG.
AToBEXOLal TNV 0pIoBEiGa nUEpOHNVIa Kar BIBPKEIN TOU TTPOYPAUHATOG.

ATToBEXOUNI TOUG £TTT ETMREPOUS OPOUG TOU TTROYPAHHATOS TOUG OTIOIoUG KOt yvwpilus.

Oa TapakochouBRow TO TPAYPAUHA KATAPTIoNG &TTWE O DIOPYOVIITAG TO EXEI OPICEL

Amodéxopa Tov opioBEvTa TPOTTO £TTIAOYAG.

RN

(YTroypaeri)

(1) AvaypageTan amd Tov evBiapepdpevo TEATTN | ApxA AN Yrnpeoia 1ou Snudoiou Toya, TTou ameuBveTal n aiman.

(2) AVaypaeETal OAOYPAPWS.

(3) «OTTeI0g BV YVWITEL TOU SNAGVE! YEUDH YEYOVOTT 1 GpvETal f) ATROKPUTTTE) 10 aAn@Iva ye eyypaen uTiegduvn BrAwor Tou dpBpouv 8 nipwpeital
UE QUAGKION TOUAGYIDTOV TRIUNV pnwdv. EGv o UTIGITIOE QUTWY TwY TIPGEEWY OKATTEVE VO TIPOCTIOPIOE! OTav EQUTOY TOU | oF GAAOV TIEpICUCITRD
SpEAOS BAGTITOVTAS TpiTov | OKGTIEUE var BAGWE! GAAOV, THIWPEITA PE KGBep€n péxpt 10 ETWOV.

(4) X& TEPITTTWON QUETTAPKEITS XWPoU 1 BRAwon suvexiZetal oTny TIOW Oy TRG K1 UTIOYPUQETA ard Tav dnAouvTa f TV dnAoloa.
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