ZYNTOMO BIOTPA®IKO ZHMEIQMA

NIKOAAOZ M. MANATIQTOY

Ap. Mnxawvikog, EMN

Inouvdsc:
2000: Adaktwp Mnxavikoc, ZxoAn Xnuikwv Mnxavikwy, E.M.MN
1994: AtmAwpa XnuwoL Mnxavikou, E.M.M.

Akadnpaikn epnepia:
Matoc 2006 — onjuepa : Epyaotnplako Aldaktikd Mpoowriko (E.ALM.),
ZxoAn Xnuwkwv Mnxavikwy, E.M.M.
Noe 2002 — ®eB 2006  : Epyootnplokog Kal Emotnuovikog Suvepyatng,
YxoAn Texvoloyiog Tpodipwv & Atatpodnc, TEI AOHNAS

Epguvntikn Spaoctnplotnta:
ETUKEVTPWVETOL KUPLWG OTNV aVATTUEN KAl TO OXESLAOUO VEWV TTPOLOVIWY N ormola e€eLOIKEVETAL OTLG AKOAOUBEG
BEUATLKEG TTEPLOYEC:
e Avdaluon kot 2xeSlaopog Alepyactwy.
AvaAuon Kal padnuoatikn amotunwon Olepyacilwv, MPooSloploptog Kal avaluon ¢acswv, Koboplopog
TEALKWV KL EVOLOUECWY OTOXWV.
¢ [liotomnoinon molotnTag.
MPocSLoPLOUOG XOPOKTNPLOTLIKWY TEALKOU TIPOIOVTOC, KOBOPLOPOE UNXOVIOUWY Kol GpAcEwV afLloAdynong tng
TOLOTNTAG TOU TPOIOVTOG.
e MeAETN LBLOTATWV KOl EMEEEPYAOLA TIELPOUATIKWY ETPICEWV.
MeAétn WOOTATWY (UNXAVIKWY, BEPUOPUOLKWY, TIOLOTIKWY XAPAKTNPLOTIKWY) Kot ouAloyr, efopdAuvon,
OTOTLOTIKN EMefepyacio MEPAUATIKWY LETPROEwWV 1) Sedouévwy tng BLBAloypadiag.
e Avamntuén Aoylopkol Blopnyavikwy JUcTnUaTwy.
YUYXPOVEG TEXVIKEC avarmtuéng AoylopikoU Blopnxavikwyv edoppoywyv, BAcelg Se80UEVwY, TPOCOUOLWTES

OUCTNUATWY
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