ΘΕΜΑΤΑ ΕΡΓΑΣΙΩΝ ΥΔΑΤΟΚΑΛΛΙΕΡΓΕΙΕΣ
Παρακάτω θα βρείτε γενικές και ειδικές οδηγίες για κάθε θέμα, καθώς και τους συγγραφείς που δήλωσαν το κάθε θέμα.
Υπενθύμιση: Τελευταία ημερομηνία κατάθεσης εργασιών 8 Μαΐου 2019.  Η κατάθεση γίνεται σε έντυπη μορφή. Όποιος (α) δεν καταθέσει εργασία χάνει 2 βαθμούς από το συνολικό βαθμό και δεν έχει δικαίωμα να παραδώσει εργασία σε επόμενα έτη, εκτός και εάν παρακολουθήσει πάλι τα εργαστήρια. Δηλαδή, το άριστα στο μάθημα θα είναι οκτώ (8).
General instructions: The essay is written exclusively in English. All subjects require searching for appropriate scientific articles in scientific journals. After collection of all the available articles identify the most relevant and the specific topic they deal with and categorize them. I do not like web addresses from where you have collected information. Try to find the paper from which information was generated.
Start with the introduction where you state in about 1-2 pages the current situation on the specific topic and at the end what is the purpose of your study.
Continue with the materials and methods where (because you are not doing experiments) you provide only the methodology that was used in general to investigate the specific topic. The description should be brief using your own words and not copy-paste from articles, maximum 1 page.
Continue with the results where you describe what has been found so far on the topic you have selected, again trying with your own words. This is going to be the longest part of your essay, about 5 pages.
Finally, write the discussion where, based on what you describe in the results and from bibliography, you critically and collectively discuss the findings and suggest what else needs to be done in the future (what has to be researched and how). At the end of the discussion provide your conclusions. This part should be 2 pages.
Last, provide all the references on which your essay was based in alphabetical order. Information that you have presented in the text should be always accompanied by a reference. Up to two authors you write both the names and from three onwards you write the name of the first author and then “et al” followed by the year of the publication of the article.
Finally, your essay should be based on at least 5 scientific articles published in peer reviewed international journals.  
SUBJECTS
1) Diet and the alimentary system's function and integrity 
Instructions: Describe the basic functions of the alimentary’s system components (from the mouth to the colon and for the associated organs, liver, pancreas, etc.) for sea bass or sea bream or another Mediterranean fish species with economic interest. Report on any adverse effects that have been found from the use of alternative foods on the alimentary system and on the body of fish in general. Suggest ways to overcome the associated problems, specifically for each alternative diet that you will found data.
ΟΜΑΔΑ:





2) Diet, the immune system and disease susceptibility 
Instructions: Describe the basic functions of the immune’s system components for sea bass or sea bream or another Mediterranean fish species with economic interest and what components of the diet may affect them. Report on any adverse effects that have been found from the use of alternative foods on the immune system of fish and susceptibility to diseases. Suggest ways to overcome the associated problems, specifically for each alternative diet that you will found data.
ΟΜΑΔΑ:

3)  Diet involvement in the etiology of production diseases
Instructions: Report on any diseases that have been found for sea bass or sea bream or another Mediterranean fish species with economic interest which are related, during production, with diseases. Attention: diseases associated with production and not diseases reported after experimental trials. What was the etiology of the diseases? What component caused the disease or what missing component was implicated? Suggest ways to overcome the associated problems, specifically if an alternative diet has been used.
ΟΜΑΔΑ:

4) Avoid environmental impact due to escape of fish and eggs 
Instructions: Describe what is the problem with escaped fish and gametes for sea bass or bream. Is there any proven effect? What could be the effects? Explain how and with what methodology should investigate the presence of any effect and provide ideas for the control of these escapes.
ΟΜΑΔΑ:

5) Reduce impact of nutrient release from aquaculture production
Instructions: What is the source of nutrients release from aquaculture production? What kinds of nutrients are involved and which is the connection with the on-site parameters? What is the impact on the environment? Concentrate on what has been found on the production of sea bass or sea bream. Describe how this nutrient release can be reduced. 
ΟΜΑΔΑ:

6) Effectively  manage  waste  in  aquaculture  systems  in  order  to  optimize  production  and  reduce discharge to the environment
Instructions: There are land-based and sea-based facilities with wastes that are handled in a different way. Describe, especially with sea bass or sea bream culture, what kinds of wastes we are dealing with. What is the requirement by the law for the management of wastes? How can we manage (with a view to reduce) these wastes through optimization of production, how can we recycle them?
ΟΜΑΔΑ:


7) Develop technology and systems for best site selection
Instructions: Present the relevant law requirements for site selection and the tools that are currently in use for the collection of all the data that are necessary to identify a potential site for aquaculture. What alternative technologies can be used and presentation of methodologies. Identify the most important parameters and if the development of technologies for measuring these parameters may render the measurement of secondary parameters obsolete.
ΟΜΑΔΑ:

8) Improve understanding and develop systems to control and remove biofouling
Instructions: Describe what is bio-fouling, what is its effect and what conditions promote it, especially in Mediterranean mariculture. What has been used to combat, reduce or prevent bio-fouling, what were the results and negative effects. Provide suggested ideas and your ideas on how to control, remove and prevent it.
ΟΜΑΔΑ:

9) Developing T&S for efficient post harvesting and processing of aquaculture products
Instructions: Describe the post-harvesting and processing procedures for mariculture products of Greece (fish, crustaceans, shellfish). What are the types of products that end-up to the fish markets and the consumer and what are the processing problems that are associated with these products. Describe T&S systems that are in use for similar products in other countries, if they can be applied in Greek mariculture and suggest where development should focus.
ΟΜΑΔΑ:

10) Identify all bioactive compounds present in aquaculture products
Instructions: Present all the recorded bioactive compounds that may be found in fish and fish products (include the eggs for example) focusing in Mediterranean maricultured species such as sea bass, sea bream, mullets, etc. What compounds have been found so far?  What is the action of these compounds on human health and disease!!! What else should we search for based on work that has been done in other than the Mediterranean fish species.
ΟΜΑΔΑ:

11) Identify, manage and eliminate existing and potential new hazards and emerging risks
Instructions: Identify what potential hazards (biological, chemical, physical) may accompany aquaculture products (fish, crustaceans, malacians, shellfish) and whish may have infected-polluted these products during culture, harvest, processing, transport and sale, for each of these stages, separately. Focus on Mediterranean-Greek mariculture products. Can you foresee any new hazards and risks and with what are they associated? How are these hazards and risks managed currently, what new is proposed and how can these hazards and risks be eliminated.
ΟΜΑΔΑ:



12) Ensure the manufacture of authentic aquaculture products, regarding the species, quality, processing additives, production method and geographic origin
Instructions: Identify the problems associated with the authenticity of aquaculture products and in what kinds of products authenticity is an issue. How do we identify the fish species? What are the quality parameters that are involved in these products, what are the standards by the law and how we measure them? What additives are used during processing, what is the law requirements and how is proposed to regulate them in respect to the production method and the quality of the product. Are there tools to identify the origin of an aquaculture product? Provide examples with priority the Greek area and provide your suggestions.
ΟΜΑΔΑ:

13) Define and standardize quality parameters of aquaculture products
Instructions: Describe which are currently the quality parameters of aquaculture products, focusing especially on the mariculture products of the Mediterranean. Give the currently accepted values of these parameters and how are they measured. Report on the connection of these values between them, any newly proposed parameters, how are they selected and on what the selection is based. 
ΟΜΑΔΑ:

14) Understanding factors that affect final product quality
Instructions: Describe which are currently the quality parameters of aquaculture products, focusing especially on the mariculture products of the Mediterranean. Give the currently accepted values of these parameters and how are they measured (in cooperation with the authors of the above subject of topic 3). Describe one by one for the quality parameters, the factors that influence them and propose means to overcome or reduce the effect of these factors.
ΟΜΑΔΑ:

15) Improve the understanding of consumer perception of aquaculture products
Instructions: Describe the range of aquaculture products available in the market. Find through surveys and provide the positive and negative views of consumers for these aquaculture products. Provide your opinion for ways to improve this perception. 
ΟΜΑΔΑ:

16) Preferences of sea food consumption across European countries
Instructions: Look through European countries statistics regarding what kind of sea food products consumers prefer to consume. Provide these data as groups of sea food.
ΟΜΑΔΑ:



17) Mass production of bivalves
Instructions: Find data on the biology, habitat, temperature range and food preference of the bivalve species you are working on. Describe optimal rates of food consumption for aquaculture purposes, as well as methods for aquaculture. These instructions apply for the following two bivalve species, representing two separate essays:
17a) Mass production of Venus verucosa
ΟΜΑΔΑ:

17b) Mass production of Chlamys glabra
ΟΜΑΔΑ:

18) Production of holothurians
Instructions: Find data on the biology, habitat, temperature range and food preference of holothurians. Describe reproductive biology and optimal rates of food consumption for aquaculture purposes, as well as methods for aquaculture.
ΟΜΑΔΑ:

19) Bivalve hatcheries
Instructions: Find data on the larvae biology, habitat, temperature range and food preference of the bivalve species you are working on. Describe reproductive biology and optimal rates of food consumption for hatchery purposes. These instructions apply for the following two bivalve species, representing two separate essays:
19a) Hatchery for Venus verucosa
ΟΜΑΔΑ:

19b) Hatchery for Chlamys glabra
ΟΜΑΔΑ:

20) Crustacean farming in Greece
Instructions: Find information relating to crustacean farming in Greece (i.e. what species can be grown in respect to temperature tolerance and capital return on the investment). For the suggested species, provide data on reproductive biology, larvae biology and culture requirements, systems and procedures for aquaculture.
ΟΜΑΔΑ:
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