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Program

15.00 — 15.30 Updatest consortium, goals & outputs
C.A. Georgiou

15.30 — 16.15 What is Food Authenticity — Trends
G. P. Danezis

16.30 — 17.15 Elemental Metabolomics
C. A. Georgiou

17.15 — 17.45 Snack

17.45 — 18.30 Chromatographic fingerprinting
A. Mallouchos

18.45 — 19.30 Molecular techniques
E. Zoidis

C. A. Georgiou is professor, AUA, Analytical Chemistry
E. Zoidis is assistant professor, AUA, Biochemistry — Molecular Biology
A. Mallouchos is lecturer, AUA, Food Analysis

G. Danezis is post-doctoral researcher, AUA, Analytical Chemistry



