O Ap lodvvng Zapapdag eivar Kabnyntmg tov Tunqpotog Emotiung kot Texvoroyiog
Tpoeipwv tov loviov IMavemotnuiov. Eivar kdtoyog Adaktopikod AmA®dpotog
(1989) ot Iltvyiov amd to Tunpa Bioroyiog tov IMavemomnuiov IHotpov. Qg
Metadidaktopikds epguvntig €xel epyaotel oto [Hoavemoto Lincoln-Nebraska, 1o
Center for Environmental Plant Stress Physiology oto Ilavemiotjuo Indiana
(1989-1994) ko oo Institute for Prospective and Technological Studies - Technology
Watch Unit — Joint Research Center, otn ZeBiAAn (1995-1996). Ta gpgvvnrtikd TOUL
evolapépovta.  eotidlovy ot HEAET TOL  PETABOMOUOD  TOV  QLTOV  TOV
KOTOTOVOUVTOL Otd VOUTIKO 1) GANTOVYO GTPES, GTO TOLOTIKA YOPOKTIPLOTIKA KoL TIG
W0 TEG TOV 0BEPLOV ELNI®V KOl OTO TOLOTIKA YOPUKTNPICTIKA TOV Olvedv TV
Ioviov Nnocov.
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