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NIZTOMNOIHTIKO ANAAY2HZ EMITPANEZIQON EAIQON

I6woktnoia: EAAIQNEZ SAKEANAPOMOYAOY
Neploxn npoéAevuong: Aakwvia, EAAGda

Xnuwkn Avaluon
Ovopaocia cuckevaociog TupoooOAn pg/g Y&pofutupoooAn pg/g*
TEAIEZ 550 1760
IxOAa

Ta enineda TG TUPOTOANC Kal UEPOEUTUPOGOANC slval AVWTEPO TOU PEGOU OPOU TWV EUTIOPLKWV
Selypatwv ehwv (134 kot 244 ug/g avtiotowo) mou cupmepleAnidOnoov otn PeAETN TOU
Tipaypatonotdnke oto Mavemiotnuo ABnvwv Kot dnpootelBnke oto J. Agric. Food Chem. 2010,
58, 46—50. Aev aviyvelOnke eAsupwmnaivn (<5 pg/g).

InUeLwVeTOL OTL OL TUPOCOAN Kal uSpofuTtupocoAn eival ouciec otic omoieg £€xouv amodobel
QVTLOEELOWTIKEG KAl KOPSLOTIPOOTATEUTLKEG LOLOTNTEG.

H nuepnola katavdlwon 2-3. yp MapexeL >5 mg udpPofuTUPOCOANG, TUPOCOANG I TAPAYWYWV
TOUG KOl avTloTolxel otnv katavaAwon 20 yp AadloUu mou avhKeL oTnV Katnyopia Aaduwv mou
MPOOTATEVOUV amo TNV ofeldwon Twv Auudiwv Tou aipatro¢ cUpGwWvVO LE TOV KOVOVIOUO
432/2012 tn¢ Eupwmnaikng Evwong.

H xnuikn avaAuon npayuatonolndnke oto EBviko kat Kamodiotplakd Naveniotipio ABnvwy.

Mpokomnng Mayldtng

*Ot Tipég elvat eKQPAcUEVES €L [ VN
vOToY BAPovg GAPKIS EAAG | L/




