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Seminars Innovations in Quality & Authentication
Control of Foods & Drinks with
Headspace/GC/IMS

AGHNA Tpln, 24 NoguBplou 2026
Zevodoyxelo Stratos Hotel Athens, Vassilicos House Of Hospitality, Alouoca "Awyato-Anuvog”
MixaAakotroUAou 114, 11527

OEXXIAAONIKH Meumm, 26 NospBplou 2026
KEAEK AMO®, Balkan Center KTIPIO A", 30¢ OPO®OZ, Kevtpikn AtBouoca Zeuvapiwyv KEAEK
100 YAW. ©@eo/viknc-©¢pung, T.K. 57001
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09:00 30 Welcome Coffee & Registration

09:30 15 Introduction: Hellamco/G.A.S. Ch. Kontogiannis

09:45 30’ GC-IMS: Technological Working Principle, Th. Wortelmann
Instrumental and Data Analysis Set-up by G.A.S.

10:15 30 GC-IMS in Food & Flavour related Applications Th. Wortelmann

10:45 20 Coffee Break

11:05 &0’ Studying food systems with multiomics: A special Prof. K. Papadimitriou
reference to volatilomics

1M:45 35 Determining authenticity and other QC factors in Dr. Cesare Rossini
Olive Oil

12:20 50° Lunch Break

13:10 35 GC-IMS in QC of Coffee, Honey, Chocolate, Dr. Cesare Rossini
Spicies, Hazelnuts, etc.

13:45 30 GC-IMS of G.A.S. - New Frontiers /Developments Th. Wortelmann

14:15 10’ Closing Ch. Kontogiannis

& Th. Wortelmann
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Th. Wortelmann Dr. Cesare Rossini Prof. K. Papadimitriou (MSc, MSc, PhD) Ch. Kontogiannis
Managing Director Lab Service Srl Assistant Professor of Food Quality Control General Manager
G.A.S. Dortmund Agricultural University of Athens Hellamco S.A.
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https://www2.aua.gr/el
https://hellamco.gr/
https://hellamco.gr/
https://hellamco.gr/
https://www.gas-dortmund.de/?lan=1
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