)AUA

Agricultural University of Athens
Project of Technology Transfer

|A|U|A 5.
SOoRETIT)

PROJECT TITLE

“EVIVA”: Fresh gilthead sea bream
fillets flavored with traditional ouzo
and tsipouro using whey edible films

CLIENT
e Meat or fish industries

OBJECTIVE

Connecting
Scientific research
with Business ideas

Development of a Ready to Cook product of fresh gilthead sea bream fillets that uses the innovative

technology of edible films as carrier of two traditional distillates, ouzo and tsipouro.
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FEASIBILITY OF THE IDEA
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FIELD OF APPLICATION
Products of animal or plant
origin

® Meat

® Dairy

® Fish

® Sliced fruits

Other natural flavor and/or
antimicrobial substances
® Lemon

® Spices

® Marinades

® Brandies
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