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W dniach 17.10.2024 — 30.10.2024 r. miatam przyjemnos$¢ odbywad staz zagraniczny z programem
Erasmus+ w University of Peloponnese w Kalamacie, w Katedrze Biochemii Zywnosci, pod kierunkiem
Prof. John Kapolos. Podczas mojego pobytu w Kalamacie pracowatam w laboratorium. Dzieki pracy w
laboratorium wzbogacitam swojg wiedze praktyczng i teoretyczng o okreslenie wtasciwosci
fizykochemicznych zywnosci, zastosowanie technik chromatograficznych do analizy zywnosci, analize
spektrometryczng zywnosci oraz ocene cech organoleptycznych zywnosci. Miatam przyjemnosc
réwniez uczestniczy¢ w spotkaniu powitalnym , Great and Meet” z wtadzami uczelni University of
Peloponnese w Trypolis. W ramach, ktérego otrzymatam upominek. Podczas spotkania wygtositam
réwniez krétkie przeméwienie powitalne.







Kalamata to malowniczo potozone miasto na potudniowym krancu Peloponezu. Miasto Kalamata
znane jest rowniez z pysznych oliwek. Warto zaznaczy¢, ze przemyst oliwkowy jest wazng czescig
gospodarki miasta. Oliwki to nie tylko smaczna przekaska, ale takze symbol greckiej kuchni i kultury. Ich
unikalny smak i charakterystyczny wyglad, przyczyniajg sie do rozpoznawalnosci i popularnosci regionu
Kalamata.

Czas wolny od zaje¢ spedzitam na zwiedzaniu pieknych zakgtkdw Pétwyspu Peloponeskiego.
Niewatpliwg atrakcjg turystyczng byto réwniez zwiedzanie Akropolu, stynnego Kanatu Korynckiego,
malowniczych widokéw Potwyspu Peloponeskiego, urokliwych plaz i pasm goérskich.






Pobyt w Kalamacie, Grecji bede bardzo dobrze wspominac.
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From 17/10/2024 to 30/10/2024, | had the pleasure of doing an internship abroad with the
Erasmus program at the University of Peloponnese in Kalamata, in the Department of Food
Biochemistry, under the supervision of Prof. John Kapolos. During my stay in Kalamata | worked in the
laboratory. Through my work in the laboratory, | enriched my practical and theoretical knowledge by
determining the physicochemical properties of food, applying chromatographic techniques to food
analysis, spectrometric analysis of food and evaluating the organoleptic characteristics of food. | also
had the pleasure of participating in the "Great and Meet" welcome meeting with the authorities of
the University of the Peloponnese, Tripoli. Within the framework of which | received a gift. During the
meeting, | gave a short welcome speech.

Kalamata is a picturesque town at the southern tip of the Peloponnese. The city of Kalamata
is also known for its delicious olives. It is worth noting that the olive industry is an important part of
the city's economy. Olives are not only a tasty snack, but also a symbol of Greek cuisine and culture.
Their unique taste and distinctive appearance contribute to the recognition and popularity of the
Kalamata region.

| spent my free time visiting the beautiful corners of the Peloponnese Peninsula. An
undoubted tourist attraction was also visiting the Acropolis, the famous Corinthian Canal, the
picturesque views of the Peloponean Peninsula, the charming beaches and mountain ranges.

A stay in Kalamata, Greece | will remember very well.



