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FINAL PROGRAM 
TUE SDAY  9 .7.201 9 

Arrivals and Registration after 17:00. 

18:15 -18:30   Welcome address (Prof. Dr. C. E. Vorgias) 

18:30-19:00   Presentation of each participant 

19:00   Cocktail Party 

WED 10 .7 .20 19 

09:30-10:00   Coffee 

10:00-10:40   Prof. Giovanni Sannia, Education as a main pillar of the EU Bioeconomy Strategy 

10:40-11:20   Prof. Ligia Rotrigues, Sustainable Biotech Production of Functional Food Ingredients 

11:20–12:00   Dr. George Sakellaris, The necessity for the adoption of a National Strategy on Bioeconomy 

12:00-12:30   Dr. Sunny Vjestica, Bioeconomy in Serbia 

12:45-13:30   Light Lunch 

13:30-14:10   Prof. M. Trigas, FORESTS BIOECONOMY: Boosting, Competitiveness, Innovation and Sustainability 

14:10-14:50   E. Tsagkaraki, Challenges, barriers and opportunities for the market uptake of bio-based products and the development of bioeconomy. 

FREE AFTERNOON AND EVENING 
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THU  11 .7 .201 9 

09:30-10:00   Coffee  

10:00-12:30   Demonstration of the facilities of the American Farming School and the research laboratories 

12:45-13:30   Light Lunch  

13:30-14:10   Dr. Kyriaki Zinoviadou, Biodegradable packaging: applications in the food industry 

14:10-14:50   Dr. Christos Vasilikiotis, Food and Agricultural Waste Management for a Sustainable Bioeconomy 

FREE AFTERNOON AND EVENING 

F R I 1 2 .7.201 9 

09:30-10:00   Coffee 

10:00-10:40   Prof. Z. Gonou, Microbial resources and Bioeconomy. Culture Collections of Fungi in Greece 

10:40-11:20   Dr. Eleni Iliopoulou, Valorization of agro-residues and new cultivations towards the production of biofuels and bio-commodities 

11:20–12:00   Vynzik Thomas, BBI-actions 

12:00-12:30   Coffee Break 

12:30-13:10   Dr. Kyriaki Zinoviadou, Recovery of bioactive ingredients from industrial by-products 

13:10-13:50   Prof. Athanasios Tsaftaris, Towards a bio-based agriculture 

13:50-14:10   Prof. C. Vorgias, Bioeconomy: A diamond for ever. 

14:15 -   Olive Oil tasting and GRILL PARTY 
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