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24 véol gpeuvnTeG: 11 PETAdIOAKTOPES, 8 uTToW. AIDAKTOPEG

= 5 MeTaTTTUXIOKOI

ECotTAIoudC Aixung
« 5 UPLC-MS/MS (QTOF-IMS-MS, QQQ...)
« 2GC-MS/MS, 2 GC-MS

- HPLC, GC, CE....

* NAoyIodIKA Kal aAyopiBuoug, Baoeigc dedouévwy, BIBAIOBAKES
paouaTtwy, Bio-Sample Banks
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1. Bio-avakUKAwon. OpIiouoO¢ Kal ZKOTTOoi

H Blo-atroikodéunon €ival n avakukAwaon TnS puong (bio-recycling).

Opioudct: "degradation caused by biological activity, leading to a significant change in the chemical
structure of a material" .

2KOTTOC:

1. NpooTacia TePIBAANOVTOC.

2. Biwoiyértnra (sustainability).

lInternational Standards Organization 2013. ISO 472:2013,Geneva, Switzerland. é*
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2. |0€a Kal oTOYXOI

- Odnyoupevol atrd Tnv TrepiTTTwon TNG NETaong (PETase) !

- Blo-avakUkAwon TTAaoTIKWY UNIKWY ouokeuaoiag (PS, PE)
atrd EVTOHA/MIKpOOPYAVIOHOUG (sustainability).

- AvaAuaon Kal TTpocOIoPICHOG XNUIKWY UTTOAEINUATWY

, PETase , BHET ~_OH
(HovopepR). o . O
L e MHET 9 -
, , , , . Wi 0 o [ : o ~C
- Evromouocg Bloxnuikwy odwv atrodounong (metabolomics). X X MHETaso
1 PE H
: Tplip)ctoﬁ EGW\/\O'
- Evromopdog evlUpwy evdlagpEpovTog (proteomics). ’
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3. TauToTToIiNON XNMIKWYV EVWOEWYV ATTO B10-aVOKUKAWON
TTOAUCTUPOAIOU (PS)

Palystyrene : ,
. L ]
@ O fcs ¥
~ uln scrohioto ’ PS + BRAN —> CO, + H,0 + FRASS + BIOMASS
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Superworms - \ Small degradation products l :
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4. ETropeva BRupara

1. Untargeted metabolomics analysis (LC-HR-MS, GC-HR-MS, 1H NMR)

4

‘. / \/V\//\ f\‘a)\.m i i3

@ Sample preparation @ LC-MS analysis © Signal processing @ Data pretreatment

© Data analysis ® Compound annotation @ Biological interpretation

2. Top-Down proteomics in insects (tautoTtroinon evCUUwY evOIAPEPOVTOG) o et it

MS/MSforIde ntification
Purified proteil ymt ically dige: td(ZDgei
spots) for MS/MS' gm ntatiol intact protei e just
MS/MS fragmented to obtain sequence data for d H atiol

& @ 7’ ‘
——e l < Separation and
-— Quantitation
{usually either bv MS
w:lh intact protei

Or wthIDgl)

““““au[h Biological sample
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5. ZUMTTEPAOCUATA

* H Bio-avakUKAwaon TTAACTIKWV €ival EQIKTA Kal XapunAoU KOOTOUC.

= XNMIKEC EVWOEC TAUTOTTOINONKAV, TTPOEPXOMEVEC OTTO TO PS (uovouepr], OAlyouepn).
= Apdaon evlUpwv TTPOKAAEI atTodounon Twv TTAaoTiKwy o€ CO, kail H,0.

= ATTOpOVWON TTPWTEIVWV/EVCUUWV.

=  AvATtrtu¢n kai BeATioTotTroinon PBio-dlEpyaaiac.
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