Ané T0 2016 n Iwavva (Avva)
MnAiwvn €ival n YneuBbuvn MoloTnTag
kal Enikoivwviac Tou Epyaornpiou
Feuolyvwoiag EAaioAadou KaAapdarag
Tou MavenioTnuiou NMeAonovvnoou.
>noudaoce FAwogooAoyia Kal
Eqpappoopevn FAwoooAoyia oTo
MaveniotApio TG NEacg NoTiac OuaAiag
otnv AuoTtpaAia. ‘Exel napakoAouBnoel
Ta ogudivapla yeuolyvwoiag €AaioAddou
Kal eniITpanediag eAIAg yia eNKEPAANG opadwyv YEUOIYVWaiag oTo
AlgBvec  ZupBoUAlo  EAaioAddou, kabwg kal  Oogdivapia
YEUOIyvVwaiag oTto Epnopikd EnipeAnTtnpio TnG Iunépia ornv ItaAia
kal oto Maveniotnuio TnG KaAipdpvia oTic HMA. Mg unoTpogia
and 1o AleBveg ZupPBouAio EAaiokopiag, To 2017 oAOKANPWOE TO
npoypaupa Curso de Experto Universitario en Cata de Aceites de
Oliva Virgenes Tou MavenioTnuiou Tou Xaev (Jaén) otnv Ionavia.
Eivar unoywnoia di1dakTopag, pe dnuooieupeva apbpa, oto nedio
TnGg O1AKpIoNG  NOIKIAIWY, TNG  TUMIKOTNTAG KAl TNngG
UMoKATNyopIonoinong TNG nolioTNTAG Tou €EAIPETIKOU napBEvou
ehaloAadou BACEl YEUOIYVWOTIKWV OEOOUEVWV.
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Communications Manager of the Kalamata Olive Oil Taste
Laboratory at the University of the Peloponnese.

She studied Linguistics and Applied Linguistics at the University
of New South Wales in Australia. She has attended the olive oil
and table olive tasting seminars for panel leaders at the
International Olive Council, as well as tasting seminars at the
Chamber of Commerce of Imperia in Italy and at the University
of California in the USA. With a scholarship from the
International Olive Council, in 2017 she completed the Curso de
Experto Universitario en Cata de Aceites de Oliva
Virgenes programme at the University of Jaén in Spain. She is a
PhD candidate, with published articles, in the field of variety
discrimination, typicality, and the quality sub-categorization of
extra virgin olive oil based on sensory data.



