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6° NMANEAAHNIO 2YNEAPIO
TO KPEAZ KAl TA NMPOIONTA TOY

“ard Tov oTABAO OTO TIATO”

[MPAKTIKA ZYNEAPIOY

OEZ2AANONIKH
1, 2, 3 ®eBpouapiou 2019

2YNEAPIAKO KENTPO “"IQANNH2 BEAAIAHY
>To MAaiolo Tng €kBeaong Zootechnia

Yo tnv Aryida
YToupvelo Aypotikne Avarttuénce & Tpogiuwy
Evia{oc dopeac Ereyyou Teopiuwy - EQET
Nepupepela Kevipikne Makedoviag
EAANvikn Kmnviatplkn ETaipsia
[TaveAvioc KImvIaTpIkos 2UAoyoC
EAMNVIK KTnvIaTpikY) Akadnia
‘Evwon EMNvov Xnuikwv

Alopyavworn
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6t HELLENIC CONGRESS
MEAT & PRODUCTS THEREOF

“from stable to table”

PROCEEDINGS

THESSALONIKI
February 1, 2, 3, 2019

Congress Centre “IOANNIS VELLIDIS”
During Zootechnia exhibition

Under the auspices of
Ministry of Rural Development and Food
Hellenic Food Authority - EFET
Region of Central Macedonia
Hellenic Veterinary Medical Society
Hellenic Veterinary Association
Hellenic Veterinary Academy
Association of Greek Chemists

Alopyavwar




2TPOITYAH TPAIEZA

KawoTtoula Kal avtaywvioTIKOTNTaA
TOU EAANVIKOU KPEATOC




%ﬁéﬁi m%?eﬁ%g
%% A\t ﬁﬁﬁ%@
% ?\Jf LR —-@*fé,x e
S N Y
N9 . )/\%\; ~

VI1.01

Epappoyr KaIVOTOUWY TEXVOAOYIWV YIO AUENOTN TNG
AVTOYWVIOTIKOTNTAC TOU EAANVIKOU KPEATOC

Fewpylog Apoévog’, Maoyxding ®opropdpng’, lmavvng AuBpoaciadng?, Euayyeiog
Oikovopou?, AnunTpioc Koupérag?, Mewpyloc Mmikag®, Zappag Toomoliong®

KaBnyntrng, Epyaotipto Zwotexviag, Tunua Ktnvatptkng, 2xoAn Erotnuwv Yyeiag,
AptototéAsto MNaverotniuto, Oe00aAovIKNC

* KaBnyntnc, Epyaotnpto TexvoAoyias Tpopiuwv Zwikng MNpogAeuon, Tunua Ktinviatpixneg,
2xoAn Ermotnuwv Yyeiag, AptototeAeto laveruotnuio Oeocoalovikng

* Eniikoupo¢ Kabnyntic, Epyaotrjpto Yyiewns Tpopiuwyv Zwikng [MpogAeuons — KInviatpikrig
Anuootac Yyeiac, Turua Ktnviatptkniic 2xoAn Erotnuwy Yyeiag, AplototeAeto laveriotuio
De0coaloviknG

* Kabnyntnc, Tunua Bioxnueiac & BiotexvoAoyiag, 2xoAn Eruotnuwy Yyeiag, NaveruotnuLo
Qeooaliag, Aaptoa

- MITIKAZ ANQNYMH ETAIPEIA, Bepola Huabiag

" OAPMA XANAZTPAZ, Avwvuun ETALOElQ EUITOPIAs KOEATWY KAt ELOWY dLATPOPIS

MepiAnyn

~VTIKEIIEVO TNC epyaaiac elval 1) tapouaiaon Kat avaAuon Twy EPEUVNTIKWY 0EOVWV YId EQAPHUOYT KAVOTONWY TEXVO-
LOYIOV Yo avénam e avtaywvioTIKOTTac ToU EAANVIKOU KPEATOC 0Ta MAALOLO OUVEPYATIKNG 0paonS Uetagy EPeU-
TITKWV QOPEWY KOl ETUXEIPNTEWY TIOU OPACTNPLOTIOOUVTAL OTO TOUEA TOU KPEATOC. TO £pY0 £0TIACEL 0T TTAPAYWYN
A ANVIKOU KpEATOG Ao EKTPOPEC UNPUKAOTIKWY LE DLEPEVNON TS KATAAANAOTEENCS HEBOOOAOYLAS EUTIOPIKOU TEUAXL-
10U, TUTOTIOMONC Kal CUOKEUAOTaS Tou KPEATOS and aodyla eAAVIKWOV Kal EEviv QUAWY. 2ZUUQwva e Ta TeAsuTala
Zabéata atoyela n apaywyrn aryorpopelou Kpeatog avepyetal ge 76.830 Tovoug v 1 Katavaiwon o 96.160
TOVOUC Kal KAAUTITEL €va TI0000TO autdpkelac mepirnou 80%. AvTIOTOLXQ Yia T0 POEL0 KPEAS 1) MApAywyn avepyetal oe
=£plmou 62.000 tévouc kat n katavaiwarn ge nepimou 158.000 tovouc dnAadr) To nogoato autapkelag eivat 30.1%.

= SYYOPLO TIApaywyn Kpeatoc Yapaktnpidetal and EVIoVo aviaywviouo OTnv 0WTEPLKN ayopd evw TapaAAnAa ogv
=yel eEaywyko Yapaktipa. H o0pumnpan epeuvnTikav QOPEWY [ ETIYELPNTELS TIOU KAAUTITOUV TO OUVOAO NG aAuoidag
2210Q TOU KPEAToC avapevetal va gUPBAAAEL e ETUOTUOVIKA OE00[EVA aTnNV aAAayn g TpExouaas avriAnyng yia to
=1 ATIVIKO KpEaC WOTE va BEATIWBEL ) UTOPIKOTNTA TOU. Ba avadeyBei n onuaaia mg Xpnong KavoTopwy TEXVOAOYLWY
1 TIC oroiec ot akadnuaikol popeic dlaBetouv anavTikn Texvoyveaoid. Oa avapepOel T0 UNAPXOV CUOTIIA TTOLOTIKNG
CITATAENC TV OPAYLWY UNEUKACTTIKWY Kal 8a avaAuBouv ot KavoTopeg HEBOOOL TIOIOTIKNG KATATAENS TOU Kpeatog ol
2TI0leC Ba YMopoUV va EQAPUOTTOUV EUKOAA KAl YPNyopa.

.1 T0 BOEL0 KPEQC, arapaitnm yia my eripiwan me eyxwplag popnyaviag tvat n avainyn Kawvotopwy opagewy yia
TV TUToTonon Twv oeAaylwy Kal BEATIOTONOmMAN e Mol0TNTAC TOU TIapayoUevoU KpEATog Kal TwY KPEATOOKEUUTA-
7ov. Oukawvotopec pebodoAoylec TELAYIOUOU TWY 0OAYIWY 0TA ETIPEPOUS ETIIBUUNTA TEUAYLIO KaBWS Kal ot pEBoO0A0-
“£C Tunonofonc kat ougkeuagiag autwy Ba vivouv pe BAon v UQLOTALEVN TEXVOYVWala 1 oroia Ba avaAuBel amy
~apouoiaon. EmAgov, Ba apouoLaocTel 190IKO EpWTNHATOAGYIO TOU Ba anoTteA£0eL EPYAALI0 EpEUVAC OTO OUVOAD NG
2wuoidac a¢lac tou kpeartog oy EANGDA. Od Tieptypapouy ot pXES Yia v avartuen peboooAoyiag yla my Kkatdtagn
TOV 00ayLWwY TIPORATOV amng Tayuoupet PUAES OTIC ) UAT) Xiou, OEDOUEVOU OTL OEV URLOTATAL AVAYVWPLOUEVT KAILAKA
catataéne oe Eupwnaiko emimneoo.

—AIKATEPQ, YO TO alyorpopelo kpgag, Ba mMapouaiaoTtel pua avagkonman Twy LeB0doA0YIWY EUMOPIKOU TELAXIOLOU,
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TUTIOTIOMONC Kal cuokeuaoiag twv Tepayiwv kpeatog aryorpoBdtwv Kat 8a avaiuboulv mPOTACELS Yia BEATIWON TG
MowTTac Kat ainon tou Bkt gUVTHENONS TWV KPEATOOKEUATUATWY Tou Ba TpokUPouv. H avadelEn e KATaAAn-
AOTePNQ pePodoAayiag Tepaxiopou kat Tutoroinong Ba Baototel omy a&loAaynan mg noL0TAS TWV TAPAYOHUEVWY
MEOIOVTWY KAl NS duvatémTac ouvTipnonS autoy Le DOKILES QViXVEUaN S WKPOPLIOAOYIKWY KAl QUOIKOXTHIKWY UETAPO-
AV ava KaBoplopéva Xpovikd dlaoTipata BEuata Tiou Ba replypagoly CUYKOLTIKA. ATOTEAWVTAG TN TPWTN 0UOLA0TIKA
JUVEPYATIKT EPEUVITIKT Dpdon HETAED akadnualkwmy OPEWV Kal ETIYELPNTEWY avapeveTat 0Tl To £pY0 Ba anoTeAEOEl
MAOTIKY £QAPILOYT] Yid TO GUVOAO TOU TIAPAYGEVOU KpEATog Ao UnpuKaoTika oty EAAaoa.

AEEeic supeTnpinong: Kpgag, tutoroinon, Modtta KpEatog, UNPUKAoTIKA, EUTOPIKOTNTA.
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EQapuoyn kavoTopwy TEXVOAOYILY Yia auénaon e avtayw VIOTIKOTIITAG TOU EAANVIKOU KPEQTOC

Innovative technologies to increase the competitiveness
of Greek meat: GreQum - Greek Quality Meat

Georgios Arsenos’, Paschalis Fortomaris', loannis Ambrosiadis?, Vangelis Economou?,
Dimitrios Kouretas?, Georgios Bikas®, Savvas Tsopozidis®

' Professor, Laboratory of Animal Husbandry, Faculty of Veterinary Medicine, School of Health
Sciences, Aristotle University of Thessaloniki

? Professor, Laboratory of Technology of Food of Animal Origin, Faculty of Veterinary Medicine,
School of Health Sciences, Aristotle University of Thessaloniki

I Assistant Professor, Laboratory of Hygiene of Food of Animal Origin-Veterinary Public Health,
Faculty of Veterinary Medicine, School of Health Sciences, Aristotle University of Thessaloniki

* Professor, Department of Biochemistry & Biotechnology, School of Health Sciences, Universi-
ty of Thessaly, Larisa

" BIKAS Anonymi Etaireia, Veroia, Hmathias

°FARMA HALSTRAS, Anonymi Etaireia marketing of meat and food products

Abstract

The objective is to present an overview of research methodologies and data regarding the production of Greek meat
from ruminant animals and to investigate the most appropriate methodology of commercial cuts, classification and
packaging of meat from Greek and foreign breeds. According to the latest available data, sheep and goat meat pro-
duction yielded 76,830 tonnes while consumption was 96,160 tonnes covering a self-sufficiency rate of about 80%.
Similarly, beef production is about 62,000 tonnes, but consumption exceeds 158.000 tonnes; the self-sufficiency
rate is 30.1%. Domestic meat production is characterized by intense competition in the internal market without and
export-orientation. GreQum will provide the scientific ground to change the current status of Greek meat in order to
improve its marketability. Innovative technologies for which the academic partners have significant know-how will be
described making explicit their implementation. The existing classification system for small and large ruminant’s car-
casses will be evaluated. Innovative methods, which can be implemented easily and quickly will be used to facilitate
classification of carcasses and assessment of the quality of produced meat. For beef, the survival of the domestic
Industry is subject to implementing innovations in carcasses classification. Moreover, innovative methodologies that
will be used to perform carcass cuts and to develop packaging practices will be described. The presentation will
review existing knowledge of available research whereas information about the whole value chain of meat production
In Greece will discussed and designated questionnaire will be presented. The principles of developing a methodology
for the classification of carcasses from fat-tailed sheep, such as the Chios breed, will be presented since there is no
recognized classification scale for fat tailed breeds at European level. In particular, for meat from sheep and goats,
the most appropriate methodology for commercial cutting, standardization and packaging will be described together
with information about its anticipated implementation: the idea is that can improve the quality and increase the storage
Iife of products from that meat. The identification of the most appropriate classification and cuts will be very helpful
for those involved in the meat sector. Moreover, the assessment and monitoring of the quality of produced products
will be discussed. Being the first collaborative research action between academia and business, it is expected that
GreQum will be a pilot paradigm for all meat produced from ruminants in Greece

Keywords: Meat, standardization, meat quality, ruminants, marketability.
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