


 

 

 

,  

 

  

 

logistics.  

 



 

 

 

 

 

 

 

 

 

 



i 

 

 

 

DSC (Differential Scanning Calorimetry

 

DSC 

NOVA Kruskal Wallis

heat, heat onset, heat range, heat 

stop freeze freeze2, freeze, freeze onset, freeze onset, freeze range, freeze stop freeze 

time

 

 

 

DSC

  

 

:   

DSC 



ii 

 

 

 

........................  

...............................................  

..............................................................................................v 

.....1 

..........................................3 

....................................................................................3 

.............................3 

..............................................4 

........................4 

......................................6 

.......................6 

........................7 

........................8 

........................10 

........................12 

14 

1.3.  .......................................................15 

........................15 

.......................................15 

........................17 

.......................18 

........................20 

.......................20 

........................21 

 

HACCP)....................................................................................23 

1.3.9. ..........................24 

............................25 

........27 

 .....................28 



iii 

 

.............................................................................................................33 

 

.......................................................................................................34 

1.4.  .........................39 

..............................................................................41 

DSC ...... ... ..41 

1.5.2. DSC  ......................42 

...................................................................................................................44 

.............................44 

2.2. ............................44 

...........................46 

...........................47 

.............................47 

DSC Q100...........................................................................47 

.............................50 

....................................................................52 

 DSC ....................................52 

..........................................................................................................................55 

.........................................................................................................57 

 ......................................................58 

.......................59 

......................................................59 

 ....69 

......................................................81 

................................81 



iv 

 

.........................87 

 

......................................................90 

.........................94 

..........................96 

.........................98 

.........................101 



v 

 

 

 

 

 

.................................16 

........................16 

..........................................19 

...............................................22 

........................45 

.........................45 

..........56 

..........................................................................................................................................57 

...58 

test of homogeneity of variances ....60 

ANOVA heat freeze 61 

.62 

.................................................................................................................................................69 

.....................................70 

onset ........................70 

...............................71 

..............................................................................79 

...........................80 

........................81 

.....................................88 



vi 

 

 

 

.................................................................................8 

 TERRA CRETA ... .. 35 

ELEONTRACE .... 38 

........................46 

.................................50 

Aegean gold .. 52 

Aegean gold..............................................................53 

Aegean gold ........................54 

heat 

............................................63 

heat onset 

..................................................64 

heat range 

..............................64 

heat stop 

..............................65 

freeze 1 

...................................65 

freeze 2 

...................................66 

freeze 

........................66 

freeze onset 

...................................67 

freeze range 

....................................67 

freeze stop 

...................................................................................................................................68 

freeze time 

.................................................................................................................68 

heat  



vii 

 

...............................................................................................73 

heat 

..........................................................................74 

heat onset 

...........................................................74 

heat range 

............................................75 

heat stop 

...............................75 

freeze 1 

....................................76 

freeze 2 

...............................76 

freeze 

............................77 

 freeze onset 

....................................77 

freeze range 

.....................................78 

freeze stop 

....................................78 

freeze time 

....................................79 

heat 

....................................82 

(j/g

..................................82 

heat onset 

...............................................................................................................................83 

heat range 

.................................................................................................................83 

heat stop 

..................................................................................................84 



viii 

 

freeze 1 

.....................................................................................84 

freeze 2 

........................................................................85 

freeze 

.....................................................85 

freeze onset 

..............................................86 

freeze range 

.............................................86 

freeze stop 

................................................87 

freeze time 

...........................................................87 

 



1 

 

 

 

 (traceability) , 

,   

 

 

, 

, 

  

  (

2002)  

 

 

, , 

. 

,  DSC, 

 

  

    

   

 

     

   

     

DSC. 

   

   , 

      

      



2 

 

     .   

    

  . 

 



3 

 

1.  

 

1.1.   

 

 (traceability)  

 

 

. 

 

 

1.1.1.  

 

 

 

 ISO 9001:2000 ( ,   

   . 

 ISO 8402:1994 ,  

      

     

trace entity

  

   

2002)  ,     

, ,       

,     .  

 

. 

           

,   

 (ECR, 2004). 

 



4 

 

1.1.2.   

 

, 

 

  

 

  

 

  

  

  

  

  

  

 

1.1.3.   

 

 

 , 

   

  

 



5 

 

 

 

  

 

:  

   ,    

       

   ,  .  

      

 ,      

       

        , 

 

 



6 

 

1.2.  

 

 

  

  

  

  

 

  

 

1.2.1.  

 

 

- -  ( , 2006)  

, 

 

 

  

 



7 

 

  

 

       

     . 

, 

   

 ,     . 

(The food business forum, 2005) 

 

1.2.2.    

 

 :  

 

1)  -1: 

  

2)  

 

3)  +1: 

 

 



8 

 

 
 1:  ( , 2008) 

 

1.2.3.   

 

, 

 

  

  

  

   

   

  

  

 

 

 

 



9 

 

 

 

 

 

 

 

 

  

 

 

 

 



10 

 

 

 

-

 

-time). 

  

  

   

 

 

1935/2004 .  

 

 

  

 

1.2.4.   

 

   

http://www.theodorou.gr/material/pdf/kanonismos_syskevasia.pdf


11 

 

       

    : (www.ciesnet.com, 2005)  

       

  

     ,   

  

       

      ( )  

        

  . 

 

 )  .  

 

   

 

       

      . 

    logistics    

   

         

    

    :  ,  , 

 , /   

        

     brand name 

   

 

.  

 

  :  

 

 

http://www.ciesnet.com/


12 

 

 

 

 

 

   ( Lees, 2003)  

 

1.2.5.   

 

. . -  

 

 

-01-

 

 

 . 



13 

 

( , 2006) 

 

 

 

.  

 

  

 

 

 

 

 

 

 



14 

 

1.2.5.1. . .  

 

. . 

 

 

  one forw

 

 

 

 

 

 

 

 

, , , 

 

 

 

. .  

 (EK, 2002)  



15 

 

1.3.  

 

1.3.1.  

 

 (www.efet.gr, 2010)  

, 

6000 

 

(www.cretan-nutrition.gr, 

2010) 

 

1.3.2.   

 

 

 

 

, 

 

 

http://www.efet.gr/


16 

 

, 

 

ampante  

 

 

 

 

 

 

 

 (www.efet.gr, 2010) 

 
1:  

 

 
 

Lampante 

  
 

 

(wt/wt % ) 
  >2,0   

 
2:  

  

  

 

http://www.efet.gr/


17 

 

  
 

- 

  

 

1.3.3.   

 

  

 , 

 

  

   :  

(Olea Europe var. Microcarpa Alba  

 

 

, 

 , 

 

  

  

  . 

   (www.elies-ladikalamatiano.gr, 

2010)  

,  

-

  - , 



18 

 

, 

-

www.lesvosonline.gr, 2010) 

,  

 

, 

-5 g 

(www.vieltha.com, 2010)  

H 

( www.lesvos-chamber.gr, 2010)  

 

 

, 

 

 

, 

 

  

  

  

 

 

1.3.4.   

 

 (IOOC

 

http://www.lesvosonline.gr/
http://www.vieltha.com/
http://www.lesvos-chamber.gr/


19 

 

 

 

 

  , 

, 

 

  

 

 

  

  

  

  

 

 

 
 3:  

  

 4,2% 

 9,2% 

 81,1% 

 5,5% 

 



20 

 

1.3.5.   

 

, 

  :  

  

  

  

  

  

   

 

 

  

  

  -  

  

  -  

  

 

/ ).  

  

 

1.3.6.   

 

 

  

  



21 

 

 

 

 

  

 

1.3.7.   

 

 

 

 

 (www.oliveoil.gr, 2010) 

 

tetrapak. 

 

 

 

1.    

2.    

3.   

4.   

5.   

, 

 

 

  

  

http://www.oliveoil.gr/


22 

 

 

 

 

 

  

   

  

 

  

 

 

  

1. 

 

2. 

 

3.  

4.  

5.  

6.  

7.   

 
4:  

 
  

 
  

-

 
     

 
     

PV C      



23 

 

1.3.8.    

 (H A C CP) 

 

HACCP (Hazard Analysis & Critical Control Points, 

& 

, 

 

 HACCP

 

  

 

 

  

  

  

  

   

 

 



24 

 

   

  

  

   

 

 ISO 22000     1416   HACCP (Hazard Analysis & 

Critical Control Points).  

 , 

 

.  

 

  

 

1.3.9.    

 

 

)  

 

 ( ) 



25 

 

 

 

.) 

. . .E. 

2007). 

 

1.3.10.   

 

  

 

 



26 

 

, 2007) 

 

 

 

 

- 

 

 

 

 

 

 

 

 



27 

 

 (www.efet.gr, 2010) 

 1019/   

  

       

      

  

  

 

1.3.11.   

 

    

    :  

        

    . 

 i

 

       

     . 

        ISO  

      

.  

          

    . 

       

   . 

       

      

      . 

       

    . 



28 

 

       

        

        

       (  

    ) 

 

 

 

1.3.11.1.   

 

1.  

 

1.   

2.   

3.   

4.   

5.   

6.    

 

2.  

 

1.   

2.   

3.   

4.   

5.   

6.  .  

 

3.   

 



29 

 

 

 

4.   

 

 

 

 

  

 

 



30 

 

5.  

 

 

6.  

 

 

7.  

 

 

 

8.  

 

 

 

 

 

 



31 

 

 

 

 

 

 

 

.

  



32 

 

 

9.  

 

 

 

 

 

i. Packing List  

ii.  . 



33 

 

 

 

 

10.  

 

 

11.   

 

1.   

2.   

 

 

 

 

 

 

 

 

12.   

 8) 

 

1.3.11.2. 
  

 



34 

 

   

   ,     . 

  

      

     , 

   , 

     

    

       , 

    

   

   .  

       

    

      

     

 

 

1.3.11.3.  

            

 

TERRA CRETA. To 

TERRA CRETA  

  

internet.      

. 

lot 



35 

 

 

  

  

  

  

  

  

  

 

(www.terracreta.gr, 2010)  

 

 
 2:  TERRA CRETA 

 

http://www.terracreta.gr/


36 

 

   

        

        

       

     . 

    

(www.theodorou.gr, 2008)  

 

-  

. 

 

 

  

  

  

 -  

  

 - -  

 

ode readers

 

http://(www.theodorou.gr/


37 

 

 

 

- 

 

 

 -

 

 

  

,  

 (www.olivetrace.eu.gr, 

www.

 

  

 

  

  

  

 

 

   



38 

 

 
 3:  ELEONTRACE . 

 

 

/

. 

(www.eleourgiki.gr, 2010) 

 OLIVE.NET  Kappa 

Development       

/   .   

       

    

  

  

  

   

  

   

   

http://www.eleourgiki.gr/


39 

 

1.4.  

 

 Casale  (Casale et al., 2007)   

 UV      

     .  46  

  Liguria    

  Linear Discriminant Analysis 

    Liguria: l 

     

      

,  ,     

   (Christopoulou et al., 2004)  

       

   .      

5%. 

 

 Cosio (Cosio et al., 2007),  

    

      , 

   .  

      

     . 

 

, 

.  (Linear Discriminant Analysis, 

LDA) ,      

   .   , 

       

      

     .  

 Woodcok  (Woodcok et al., 2008)  

      



40 

 

   .   913   

       

Liguria        

    Liguria    

       

      Liguria 

        

      Liguria 

  Liguria.  

O Cerretani  (Cerretani et al., 2009) 

  

  

    ,     

.  

Cajka  (Cajka et al., 2010)  

HS-SPME, GC-MS, 

 . 

, 

  Liguria 

  LDA -MLP 

(    LDA   

      

 ANN-MLP     

      , 

   SPME   

 GC  MS,    , 

    . PCA 

         

      

      .  



41 

 

1.5.   

 

1.5.1.  DSC 

 

DSC Q

Q  

5000 advantage for Q series

 

DSC 

 

 

 

DSC

 

  

 

 

 

 

 -  

  



42 

 

 -  

  

  

 

1.5.2.    

 

Chiavaro  (Chiavaro et al., 2008)  

, 

, 

.      

       

    ,    

 triolein   

 (cooling-heating)   DSC   

     . 

(deconvolution DSC 

 

     

 on Toff   

 .  

 Chiavaro Chiavaro et al., 2008)   

  . 

   

.       

   . 

DSC  

 

O  Chiavaro Chiavaro et al., 2008)    

   

  DSC. 

   ,   



43 

 

       

       

  ,      

   . DSC 

 

   Ferrari  (Ferrari et al., 2007)   

  . , 

  DSC 

  

 

, 

  .  

 

.  

     

       

.  

 



44 

 

2.  

 

2.1.   

 

        

 DSC      

      

     DSC   

     

.     

. 

 

 DSC 

DSC 

  

 

2.2.    

 

 

 .  

super market 

 

  

,  24  , (5 

 

  

:  ), 

, 2 

 :  



45 

 

 
 5:  

   

NISSA   

  -  

AEGEAN GOLD   

OLVIA   

 1   

  - -  

   

   

   

   

   

   

  -  

   

   

 

 

 6:    

  

PUGET  

CARREFOUR  

CARAPELLI  

MAILLE  

LESIEUR  

MONOPRIX  

CARREFOUR ORIGINE ITALIE  

LA ANDALUZA  

AYVALIK  

 



46 

 

 
:   

 

2.3.    

 

  

  

  

  

   

  

  

  

 2) 

 

Q

mg. 



47 

 

 

2.4.   

 

2.4.1.   

 

  , 50 ml,    

 50 C       

 mg

DSC Q100( 

TA instruments,DE, USA LNCS  

   (   156,6 C J/G) 

     . 

  ,   

      C/  

     C    

 -40 C      

  -50 C     C   

   50ml/   

 universal analysis software (version 4.2E, TA INSTRUMENTS   

      

       

      

  

 

2.4.2.    

 

DSC Q

 

1.  

2. 

 



48 

 

3. 

 

i. 

-by). 

ii. 

 

iii. 

 

 

4. 

 

 

5. 

 freeze). 

6. 

 

Stan  

 

7.  

 

8.   

 

 

9. 

 

10. 

  

11.  

i. 



49 

 

 

ii.  

iii. 

 

iv.   

v. 

 

vi. 

 

12. 

  

13. 

 

 

14. 

 

15. 

 

16. 

ersal Analysis 

(Win UA). 

17. 

 

18. 

 

 



50 

 

 
:  

 

19. 

 

 

2.5.     

 

, 

 

 

t-test  

 Kolmogorov-Smirnov Shapiro-Wilk 

 

Analysis of 

Variance

Levene 



51 

 

Kolmogorov- Smirnov Shapiro-Wilk

Kruskal-Wallis.  
2. 

2 Pearson 

x

Fisher. 

 Pearson 

 

p

p<0,05).  

 



52 

 

3.  

 

3.1.    

 

 

DSC Q 100.  

 

-50 C 

C  

(Heat flow y temperature 

 -6.95 C  

 

Heat . 

 - 

  

 

 
:   Aegean Gold 

 

 7   



53 

 

  

C -40 C  

Heat flow y

temperature  - C  

 

 Freeze.  

 

 
:  

 

  

   

Heat flow y

time min  

 freeze time.  

 

 



54 

 

 
: -Aegean Gold   

 

  

 

8 

 

 

 

 oC) 

 (oC)  

 (oC)  

 (oC)  

 Freeze: (oC)  

 Freeze onset  

 Freeze range:  

 Freeze stop  

  

  

  

 Freeze time  



55 

 

 

3.2.   

  

 

 DSC . 1.5.)  

     

 7

DSC Q100. 

 



56 

 

  
 

 

H
E

A
T  O

N
S

E
T 

H
E

A
T 

R
A

N
G

E 

H
E

A
T 

S
T

O
P 

FR
E

E
Z

E 

FR
E

E
Z

E 
O

N
S

E
T 

FR
E

E
Z

E 
R

A
N

G
E 

FR
E

E
Z

E 
S

T
O

P 

FR
E

E
Z

E 
T

IM
E 

  -6,72 -16,80 25,71 8,91 -20,73 -17,98 14,05 -32,03 10,70 

  -5,57 -15,45 29,78 14,33 -17,91 -15,50 14,97 -30,48 10,98 

  -6,42 -16,43 24,04 7,61 -24,15 -19,89 12,99 -32,88 10,88 

  -4,37 -14,79 24,91 10,12 -20,51 -16,94 13,67 -30,62 10,58 

  -3,83 -15,41 27,61 12,20 -22,93 -18,44 15,51 -33,95 10,58 

  -5,28 -16,01 24,82 8,81 -21,48 -17,55 14,01 -31,56 10,53 

  -4,12 -15,38 28,42 13,05 -21,82 -17,94 15,09 -33,03 10,56 

  -6,97 -17,64 26,63 8,99 -27,47 -22,24 16,02 -38,26 11,05 

  -6,56 -17,73 25,64 7,91 -22,20 -18,85 14,48 -33,33 10,81 

  -4,58 -14,74 29,16 14,42 -19,79 -16,65 15,18 -31,83 10,60 

  -4,41 -14,84 28,09 13,25 -20,66 -17,04 14,40 -31,44 10,64 

 

 



57 

 

3.3.    

  

 

DSC 

  

 8

 DSC Q100. 

 
    

 

H
E

A
T  O

N
S

E
T 

H
E

A
T 

R
A

N
G

E 

H
E

A
T 

S
T

O
P 

FR
E

E
Z

E 

FR
E

E
Z

E 
O

N
S

E
T 

FR
E

E
Z

E 
R

A
N

G
E 

FR
E

E
Z

E 
S

T
O

P 

FR
E

E
Z

E 
T

IM
E 

I TA LY -3,98 -13,69 29,86 16,16 -21,14 -17,77 13,83 -31,61 10,46 
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 -7,99 -17,20 22,91 5,71 -24,75 -20,41 15,94 -36,35 11,12 

 -9,60 -18,05 23,14 5,10 -25,01 -20,63 17,04 -37,67 11,25 
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L evene 

Statistic 
df1 df2 P 

 1,323 2 24 ,285 

H eat ,490 3 26 ,692 

heat_onset 1,857 3 26 ,162 

heat_range 7,766 3 26 ,001 

heat_stop 6,655 3 26 ,002 

 12,362 2 24 ,000 

 ,116 2 24 ,891 

F reeze 28,043 3 26 ,000 

F reeze_onset 22,339 3 26 ,000 

F reeze_range 3,744 3 26 ,023 

F reeze_stop 20,708 3 26 ,000 

F reeze_time 18,834 3 26 ,000 

 
15: onset  

 
  Wallis 

F p x2 df p 

 1,838 ,181    

H eat 47,520 ,000    

H eat_onset 36,577 ,000    

H eat_range   9,510 3 ,023 

H eat_stop   18,073 3 ,000 

   3,558 2 ,169 

 35,999 ,000    

F reeze   14,654 3 ,002 

F reeze_onset   17,981 3 ,000 
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F reeze_range   9,929 3 ,019 

F reeze_stop   11,636 3 ,009 

F reeze_time   22,009 3 ,000 

 

6 
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 365,6 360,3 370,9 

H eat -4,4 -4,7 -4,2 

heat_onset -15,2 -15,5 -14,9 

heat_range 27,2 26,3 28,1 

heat_stop 12,0 11,0 13,0 

 18,2 17,1 19,3 

 167,0 161,6 172,5 

F reeze -21,2 -21,7 -20,7 

freeze_onset -17,4 -17,8 -17,1 

freeze_range 14,6 14,3 15,0 

freeze_stop -32,1 -32,7 -31,5 

freeze_time 10,6 10,6 10,6 

 

 

  

 354,7 330,1 379,3 

H eat -6,8 -7,1 -6,4 

heat_onset -17,7 -18,1 -17,3 
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heat_range 26,1 25,5 26,8 

heat_stop 8,4 7,8 9,1 

 16,5 11,6 21,3 

 200,5 191,8 209,2 

F reeze -24,8 -27,9 -21,8 

freeze_onset -20,5 -22,6 -18,5 

freeze_range 15,3 14,2 16,3 

freeze_stop -35,8 -38,6 -32,9 

freeze_time 10,9 10,8 11,1 

 

 

  

  

  

  

  

  

  

  

  

  

  

 353,3 317,0 389,6 

H eat -6,4 -7,8 -5,1 

heat_onset -16,4 -16,6 -16,2 

heat_range 24,0 23,3 24,8 

heat_stop 7,6 6,7 8,6 

 16,0 15,0 17,1 

 205,4 190,3 220,5 

F reeze -24,2 -24,5 -23,8 

freeze_onset -19,9 -20,8 -19,0 

freeze_range 13,0 11,2 14,8 

freeze_stop -32,9 -33,8 -32,0 

freeze_time 10,9 10,8 11,0 
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 min 

31) 
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95%
 CI

 fre
eze
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3.5.2.  

 

 

   

 

Independent Samples t  Test Student  
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  t df p 

 

H eat 

H eat_onset 

H eat_range 

heat_stop 
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F reeze 

freeze_onset 

freeze_range 

F reeze_stop 

freeze_time 

 

 

heat, heat onset, heat range, heat stop,   

 

 

 

 

  
18:     

 
  

1 2  

 

 

 6 21 27 

 
6,8 20,3 27,0 

 

 12 33 45 

 
11,3 33,8 45,0 

 

 18 54 72 

 
18,0 54,0 72,0 
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3.5.3. 
 

 

ANOVA  

Kruskal  Wallis  

 

 

  ( 19) 
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 CI (Confidence Interval
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H eat 
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H eat_stop 

 

 

F reeze 
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F reeze_time 
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Pearson -  
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20:  

  1 2 3 4 5 6 7 8 9 10 11 

1             

2 H eat ,281(*)           

3 heat_onset ,273(*) ,757(**)          

4 heat_range ,046 ,440(**) ,406(**)         

5 heat_stop ,168 ,675(**) ,768(**) ,897(**)        

6  -,344(**) ,048 -,153 ,014 -,067       

7  -,137 -,698(**) -,638(**) -,427(**) -,612(**) -,250(*)      

8 F reeze -,017 ,143 ,385(**) ,292(*) ,391(**) -,257(*) -,296(*)     

9 freeze_onset -,111 ,223 ,394(**) ,309(**) ,407(**) -,171 -,333(**) ,962(**)    

10 freeze_range -,316(**) -,055 -,144 ,261(*) ,113 ,364(**) -,100 -,186 -,073   

11 freeze_stop ,111 ,202 ,385(**) ,078 ,241(*) -,349(**) -,183 ,840(**) ,801(**) -,655(**)  

12 freeze_time -,654(**) -,680(**) -,688(**) -,173 -,454(**) ,386(**) ,501(**) -,116 -,082 ,297(*) -,240(*) 
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0,4 <  

 

 

 20. 

  

 

freeze onset freeze 

 

heat stop heat range 

  

 freeze stop freeze 

 

freeze stop freeze onset 

 

heat stop heat_onset 

  

heat heat_onset 

 

- freeze2  heat 

 

heat stop  heat 

 

- freeze2 heat onset 

 

- freeze2 heat stop 
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 heat range heat 

 

- freeze2 heat range 

 

freeze onset heat stop 

 

 heat range heat onset 

 

 

     

      

 .  

 

3.5.5.     

 

 

 

 

 

 Pearson

 

 

heat_onset -,990(**) 

freeze_time ,989(**) 

heat -,911(**) 

 -,784(**) 
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freeze_stop -,777(**) 

freeze_onset -,757(**) 

heat_stop -,746(**) 

freeze_range ,737(**) 

 -,680(*) 

F reeze -,649(*) 

dh _freeze _1 ,269 

heat_range -,232 

 

 

 

 

 

 

 

 

 heat, heat_onset 

freeze_time  

 freeze2, freeze_stop, freeze_onset, 

heat_stop freeze_range  

  freeze  

 heat_range freeze1. 

 

 

x. 

y x y x=0 (intercept  

.  
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freeze time) 

 

freeze_time :  

 

freeze_time  241,24 

R2 = 0, 98 98%  

   

(heat onset) 

 

 

Linear  Regression

11,0 11,2 11,4 11,6
freeze_time

5

10

15

20

R-Square  =  0,98
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heat_onset  

-6,19* heat_onset  101,55 

R2 = 0, 98  98% 

 

  

 

 

. 

 

 

 

 

Linear  Regression

-19 -18 -17
heat_onset
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10

15

20

R-Square  =  0,98
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4.  

 

    DSC  
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 1  

2 

 10 

 

 

 

 

 

  

     heat, heat onset, 

heat range, heat stop, Heat, freeze1, freeze2, freeze, freeze onset, freeze range, freeze stop 

freeze time

.  

      

       

   .  - C 
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11. H  DSC      

       

      (heat onset)  = -

6, 19 * heat onset  101, 55.  

12.       

    (freeze time).   = 22,254 * freeze 

time -241,24   
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 Terra creta s.a

http://www.terracreta.gr 

 

http://www.lesvos-chamber.gr  

 

 

  

theodorou.gr http://www.theodorou.gr/el/knowledge/articles-and-

white-papers/198-008-article.html >. 

 

http://www.cretan-nutrition.gr 

 - -

 

  (2005).  Premium Greek olives. 

http://www.kotinos.eu/. 

 e-boss.gr . < 

http://www.e-boss.gr/eboss/articles/article.jsp?context=103&articleid=9334 >. 

  

 

-06.doc. 

 elies-ladikalamatiano

http://www.elies-ladikalamatiano.gr 

 logistics 

A

 

 

 

http://www.terracreta.gr/
http://www.lesvos-chamber.gr/
http://www.theodorou.gr/el/knowledge/articles-and-white-papers/198-008-article.html
http://www.theodorou.gr/el/knowledge/articles-and-white-papers/198-008-article.html
http://www.cretan-nutrition.gr/
http://www.e-boss.gr/eboss/articles/article.jsp?context=103&articleid=9334
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   359,9 353,9 366,0 

  H eat -4,5 -5,0 -4,0 

  heat_onset -15,4 -15,9 -14,9 

  heat_range 25,8 24,7 26,9 

  heat_stop 10,4 9,2 11,5 

   19,2 17,2 21,1 

   165,7 154,1 177,3 

  F reeze -21,6 -22,5 -20,8 

  freeze_onset -17,6 -18,2 -17,1 

  freeze_range 14,4 13,7 15,1 

  freeze_stop -32,0 -33,2 -30,9 

  freeze_time 10,6 10,5 10,6 

   353,3 317,0 389,6 

  H eat -6,4 -7,8 -5,1 
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  heat_onset -16,4 -16,6 -16,2 

  heat_range 24,0 23,3 24,8 

  heat_stop 7,6 6,7 8,6 

  freeze1 16,0 15,0 17,1 

   205,4 190,3 220,5 

  F reeze 24,2 -24,5 -23,8 

  freeze_onset -19,9 -20,8 -19,0 

  freeze_range 13,0 11,2 14,8 

  freeze_stop 32,9 -33,8 -32,0 

  freeze_time 10,9 10,8 11,0 

   377,5 355,7 399,3 

  H eat -4,1 -5,0 -3,3 

  heat_onset -15,4 -16,0 -14,8 

  heat_range 28,4 26,9 30,0 

  heat_stop 13,0 11,6 14,5 

   18,8 17,2 20,4 

   164,6 152,9 176,3 

  F reeze -21,8 -22,3 -21,3 

  freeze_onset -17,9 -18,4 -17,5 

  freeze_range 15,1 15,0 15,2 

  freeze_stop -33,0 -33,5 -32,6 

  freeze_time 10,6 10,5 10,6 

   354,7 330,1 379,3 
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  H eat -6,8 -7,1 -6,4 

  heat_onset -17,7 -18,1 -17,3 

  heat_range 26,1 25,5 26,8 

  heat_stop 8,4 7,8 9,1 

   16,5 11,6 21,3 

   200,5 191,8 209,2 

  F reeze -24,8 -27,9 -21,8 

  freeze_onset -20,5 -22,6 -18,5 

  freeze_range 15,3 14,2 16,3 

  freeze_stop -35,8 -38,6 -32,9 

  freeze_time 10,9 10,8 11,1 

   374,8 357,3 392,3 

  H eat -4,6 -5,3 -3,9 

  heat_onset -14,7 -16,2 -13,3 

  heat_range 29,2 28,2 30,1 

  heat_stop 14,4 13,6 15,2 

   16,9 16,7 17,1 

   167,2 162,0 172,4 

  F reeze -19,8 -20,2 -19,4 

  freeze_onset -16,6 -16,9 -16,4 

  freeze_range 15,2 13,8 16,6 

  freeze_stop -31,8 -33,4 -30,2 

  freeze_time 10,6 10,6 10,6 
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   361,5 341,1 381,9 

  H eat -4,4 -5,4 -3,4 

  heat_onset -14,8 -16,0 -13,7 

  heat_range 28,1 26,4 29,8 

  heat_stop 13,3 12,5 14,0 

   16,0 14,2 17,8 

   173,4 166,1 180,7 

  F reeze -20,7 -20,9 -20,5 

  freeze_onset -17,0 -17,2 -16,9 

  freeze_range 14,4 13,9 14,9 

  freeze_stop -31,4 -31,9 -31,0 

  freeze_time 10,6 10,6 10,7 

 

 


