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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
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10 KPEAY xat OIONTA TOU

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
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2TPOITYAH TPAIEZA

KawoTtoula Kal avtaywvioTIKOTNTaA
TOU EAANVIKOU KPEATOC
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10 KPEAY xat ta [IPOIONTA tou

Fooomim

“ané tov OTAPBAO oro TIATO

V1.02

AiaBaTnpio yia To EAMNVIKO KPEAG:
KAIVOTOMIES KAl TTICTOTIOINON

Zwn-Baoihikn Zkanrépda’, EuBahia Kepaoidn?,
ApioTeidnc Besokoukng?, Anunirtpiog Kouperag?

"Yrioymota d1daKTtopags

2 Metadtdaktoplkog Epsuvntng

3 Kabnyntric, Epyaotripto duatoroyias Zwikwv Opyaviopwy, Turua Bioxnueiag Kat
Biotexvolovyiac, Maverotiuto Osooaliag, 2xoAn Ermotnuwy Yyeiag, BiornoAw, 41500 Aapioa

MepiAnyn

H EAAGS sivat pia ywpa pe peydain mapddoaon oty {wikn rapaywyn, 1 ornola anoteAet m Baaon mg eyxwplag Ploynya-
viac TpoQ{ieV Kat gupBAAAEL KABOPLOTIKA 0NV TIEPIPEPELAKT) AYPOTIKT avartuén kabwg kat atn olaTmpnan ToU Koww-
VIKOU 1oToU TC unai@pou. Xnuepa, eVIoUTole, Kpivetal avaykaiog 0 emavanpogdloplopog T0U mapaywylkou HOVIEAOU
e YWPAg pac pEéow me PETapaong amd my rapaywyn pn diebvwg spropelopwy ae diebvig epmopelotua ayaba
KaL UTINPEO(ES. 2& auTh T PeTdpaon KaboploTike poAo dladpapatiCetl n Kmvotpogia. [potepaldmtad, AOWoy, yia m
YA Pag Ba mpémet va sivat n peiworn tou kGoToug apaywyng, 1 BeATaTomnoinen mg noTnIag Kai n emonpaven me
TAUTATNTAC TWV APaySHeVWY TIPOIOVTWY, KaB®MS KaL r 0pyavmarn EUMOpK®Y SIKTUWY yia v powenan tou EAAnvIKou
KpEATOC 0NV eyXwpLa ayopd akhd, Katd kavova, 0To eEwTePIKa. Mpog auth v kateuBuvon, oy mapouoa peret Ba
ekTIUNBEl N 0Ee1doavaywYIKI| KaTtdoTaan Tou KPEATos Tapaywylkoy (wwv (atyorpoBatwy Kal Boosdwy) arno Qappeg
OLAPOPETIKWY TEPLOX WY TS EANADAS PEaw TS LETPNATS BLODEIKTWY XPNOHOTOLOVTAG OUYXP0VA EPEUVITIKA ENYAAELL,
£V TAUTOYpova Ba vivel ekTiunon me yvnoldmTag ToU KPEATOS HEOW avAAUONS TWV MPOTUTIWV TWV 0OTOTIWY. 2TOX0G
gival va dnuoupynBel yia mp@t @opd pia tpamela dEDOUEVWY QUOXETIONG TG 0EE100AVAYWYIKNG KATAOTAONG TwV
£EeTalGUevy €DV L€ TNV TIOWGTTA TOU KPEATOS KaBWE Kal e T ouvenkes avamtuéng, datpogng Kat dlapiwong
TouC. MapdAAnAa, n vnAQodTTa Kat n onpavaen twy {owv ival TpuTapxIkng onuaciag mpokEEVOU 0l KATAVAAWTES
va yvopiouy TV akpIBh YEWYPaPIK TIPOEAEUAT TwY TPOIGVTWY TOU ETUAEYOUY. Ta arnoteAeapata Ba xpnaotuoromoouy
yla ) Onpoupyia piac nAEKTPOVIKAG MAATOOPHAC BacIoPEVNS 08 TEXVOAOYIES VEQOUS, OTIOU Ba avaAuovTal AETITONE-
PIC Ta OToKEln C eKaaToTe YUANG {wwv. Ot TAnpogopieg auteg Ba armoteAolv £vav 0dNY0 YLa TOV TApaywyo wote
va BEATIOOEL TIC GUVONKES avATTTUENC Twy {WwV TOU Kal apaywyne Twv Tpoioviwy Tou. 'ETal, auTd arnoKtouv eTumieoy
nPOooTIBENEVN agia kal kabioTaral EUKOAGTEPN 1 TIPOWBNOT) TOUS OTO EYXWPL0 KATAVAAWTIKO KOWVO GAAG, KUPLWG, OTO
£EWTEPIKO. TEAOC, Ba UTIAPXEL DUVATATNTA EQUPHOYTC TG TMAATPOPLAC 0 EEUNVES CUOKEUES WATE Va (VAL EAKUTTIKT]
KaL gTOUC TIapaywyolc veapns NAIKIag, 0Toug OTIoIoUG 1) XWPaA HaS OPEIAEL va EMEVOUTEL YL TNV K VEOU QVATITUEN
TOU TIPWTOYEVOUC Topéa. H peAém auth avapevetal va oupBalet omy mpowsnan mg eulwiag Twv mapaywykoy (Owy,
0TV QvadelEn e mapaywync tou EAANVIKOU KpETog, 0NV MATomnoman g YEWYPAQIKNCS ToU TPOEAEUANG, 0TWS, Kal
0N BEATILAOT NS TOLOTNTAC KAl EUTOPIKATNTAS TOU LETW TWV ETUOTNLOVIKWY OE00UEVWV TTIOU Ba TIPOKUYOUV.

NEEzic supeTnpinong: Kpeomapaywyn, 0&E00avVaywYIKN KatdaTaon, mowmTd, TaTonoinan.
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AiaBampto yia 1o EAANVIKO KPEAS: KAIVOTOLIES Kal IGTOMOMaN

Passport for Greek meat: innovations and certification

Zoi-Vasiliki Skaperda’, Efthalia Kerasioti2,
Aristidis Veskoukis?, Dimitrios Kouretas?3

"PhD candidate

2 Postdoctoral Researcher

? Professor, Laboratory of Animal Physiology, Department of Biochemistry and Biotechnology,
University of Thessaly, School of Health Sciences, Viopolis 41500 Larissa

Abstract

Greece is a country with great tradition in animal production, which is the foundation of the domestic food industry
and contributes decisively to the regional agricultural development as well as to the maintenance of the social network
of the countryside. Today, however, it is necessary to redefine the productive model of our country through the transi-
tion from non-internationally marketable production to internationally fradable goods and services. Livestock-farming
plays a key role in this transition. Therefore, our country should prioritize the reduction of the production costs, the
optimization of the quality and the identification of the products as well as the organization of trade networks in order
to promote Greek meat in the domestic market but, mainly, abroad. To this end, the present study aims to assess the
redox status of meat from livestock (sheep, goats and cattle) of farms located at different regions of Greece by mea-
suring biomarkers using modern research tools. At the same time, the authenticity of meat by analyzing their isotope
patterns will also be assessed. The main objective is to create, for the first time, a database associating the redox
status of the tested species with the quality of the produced meat along with the conditions of the animal growth,
nutrition and living conditions. Concomitantly, the assessment of the traceability and labeling of animals is of primary
impartance, because the consumers will be able to know the exact geographical origin of the products they intent
to buy. The results will be used for the creation of an electronic platform based on cloud technologies analyzing the
details of the animal breed. This information will serve as a guide for the producers, thus they will improve the growth
conditions of their animals and products. Therefore, they gain extra added value and they can be easily promoted
to domestic consumers but, mainly, to the international market. Finally, the platform will be able to apply to smart
devices in order to attract producers of young age, whom the Greek state should support for the re-growth of the
primary sector. This study is expected to contribute to the improvement of the productive animal welfare as well as
fo bring out the Greek meat production, to certify its geographical origin, and to improve its quality and commerciality
through the obtained scientific data.

Keywords: meat production, redox status, quality, certification.
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