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FEQNONIKO !'IANIEI'liZTHMIO AGHNQON
ZXOAH TPO®IMQON, BIOTEXNOAOTIAZ KAl ANATITY=ZHE

TMHMA ENIZTHMHE TPO®IMON KAl AIATPO®HZ TOY ANOPQIMOY
Tay. Afvon: Iepd 080g 75, (118 55), TnA.: 210 — 5294677, ©ak; 210 — 5294682, Email: pms_etda@aua.qgr

ABjva, 16.06.2017
Ap19. Mpwrt. 793

nPoOZ:
1. THN ENTAMEAH EZETAZTIKH ERITPOINH
2. MENH AEQ TOY TMHMATOX

3. EPTAZTHPIA KAl ®PONTIZTHPIA TQN
TMHMATGCN TOY 'MA

4. NMINAKA TENIKQON ANAKOINQZIEQN

KOIN.: Yrt. 8. k. AO®. PONOAH

ANAKOINQZH

Zag evnuepddvoLpe 6TL N umoyripia SiSdktopag K. ABnvd Pomédn, Ba mapouoidoel
dnudota kat Ba efetactel evibmov g emtapedols emttpomns TN SIBAKTOPIKY TNC
Slatpiy pe Ofua: “Determination of minced meat quality using machine learning”
(«Extiunon tng odTnTag tov Kpéatog te xprion UEBSSwY UNXAVIKIC Hadnaneg»).

H rapovoiaon g avwtépw Sbaktopkiic SuatpiPric Ba mpaypatomondel oTIC 23.06.2017
nuépa Mapaokev] kat @pa 14:00 oto Apgéatpo g BiBAWEKNE Tov Tewmovikos
NaverioTnpiov ABnvyv.

NapakaAoUpe va tapeupsbe(te.




