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To MNavemioTAuio Alyaiou, o€ ouvepyacia pe 70 EmipeAntipio KukAddwy, kal Tnv
Koivwviki ZuvetaipioTiki Emixeipnon (KoivZEm) “Travel in Art”, uttodéxeTal oTn
2U0po opada @oItnTwyv-TpIwv Tou MavemoTnuiou Worcester Polytechnic Institute
(WPI) t™n¢ Maoaxoucoétng (HIMA), TTou Ba ektToviicouv epyacieg “Tutrou project” oTo
TAaioio Tou Mpoypdapuatog “Interactive Qualifying Project - IQP Program” tou WPI, kai
NG MeEBOdou “project-based learning” mou 10 WPI mrepiAaudavel, ekTETaPEvVA, OTO
TTIPOYPAPUA EKTTAIBEUONG VEWV PINXAVIKWY. H CAIPETIKA XprAon TNG HEBSOOU aUTAG EXEl
dwoel oto WPI onuavtiki avayvwpion T000 oTnv AJEPIKAVIKA ayopd gpyaciag 660
Kai d1E6vwg.

H ouvepyaoia autr uhoTroigital 0To TTAQioI0 TG uTTooTAPIENG TToU TO MNavemioTAIo
Alyaiou kali n TOmIKNA Kolvwvia Tng Xupou (1o EmpeAnTtAplo, o ARQuog
EppoUTTOAjg Kol AAAOI TOTTIKOI (QOPEIG KAl OPYOVWOEIG TNG KOIVWVIOG TWV
moAiITwv) Trapéxouv oto Kévrpo “WPI Syros, Greece Project Center - IQP” 1rou
To WPI 18p0¢1 oTn Z0po. To “Interactive Qualifying Project - IQP tou WPI divel oTig
QOITATPIEG KAl OTOUG QOITNTEG TOU TN SuvaTtdTNTA VA acXoAnBouv pE TTPAYHOTIKA
TTPoBAAPaTa ot SIAPOPES TOTTOBETIEG TTAYKOOMIWG, OUVEPYALOUEVOI HE TOTTIKOUG
Qopeig kal koivwvieg. To véo Project Center otn ZUpo, atoTeAei yépog autou Tou
gyxeipuarog kai 8a mpoo@épel oe @oitnTéG Tou WPI Tnv eukaipia va epyacBouv o€
onpavTikd projects Kal B€uATa e AVTIKTUTTO OTIG VNOIWTIKEG KOIVWVIEG KAl OIKOVOMIEG,



https://www.aegean.gr/
https://www.e-kyklades.gr/
https://travel-in-art.com/
https://www.wpi.edu/
https://www.wpi.edu/
https://www.wpi.edu/project-based-learning/project-based-education/interactive-qualifying-project
https://www.wpi.edu/project-based-learning/project-based-education
https://www.wpi.edu/project-based-learning/project-based-education/global-project-program/project-centers/syros-greece-project-center-iqp
https://www.wpi.edu/project-based-learning/project-based-education/interactive-qualifying-project

Kai ota Ouo [MavemoTtAuia va ouvepyacBolv oTOv
EVIOTOUO auTwV Twv Bgudtwyv Kal oTnv UTTOOTAPIEN KAl
eMRAEWN TNG €pyaciag Twv QOITNTPIWV KAl QOITNTWY TOU
WPI. To Navemotiuio Alyaiou ocuvdéeTal GAAWOTE RdN
pe Mvnuoévio Zuvepyaoiag pe To Mavemioriuio WPI (atré
TO KOaAokaipl Tou 2024), To ommoio TTPORAETTEl KOIVEG
EPEUVNTIKEG OpdoeIg Kal avraAAayég e€peuvnTwv Kal
@oiTnTwyv. To MavemoTrpio Alyaiou Kai o1 cuvepyalouevol
Qopeic eival uTTEPAQPAvVOI yia auTh T Ouvepyagcia, TTou
TPOBAETTETAI VO  OUVEXIOTEI OTa E€TTOPEVA  XPOVIQ, KOl
TPOGRAETTOUV OTA ATTOTEAETUATA TTOU Ba TTPOKUWOUY, TOGO
yia 1a duo lMavemoTtnuiokd 16pluaTta, 600 Kal yia TOug
TOTNIKOUG QOPEIC Kal TNV KOIVWwVia.

O @eTIVOG KUKAOG TOU TTPOYPAPUATOG UAOTTOIEITOl ME TV diapgovh otn Xupo 12
@oITNTPIWV Kal goitnTwyv Tou WPI, yia didotnpa pnvwyv, 20 OkTtwPpiou - 14
AekeuBpiou 2024.
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O1 poitnTég éxouv XwploTei oe TPEIG (3) opadeg TTou UAoTTolIOUV Tpia (3) SlakpITd
projects:



https://drive.google.com/file/d/1UsEPCZP0lcPZGpiScH7603hnTu_yT61T/view
https://drive.google.com/file/d/1UsEPCZP0lcPZGpiScH7603hnTu_yT61T/view

“Improving Waste Management on Syros”: Mg tnv umooTApIEn TNG
£PEUVNTIKAG KoIvoTNnTAag Tou MNMavemoTnyiou Alyaiou.

To project digpeuvd 10 TTPOPANUA TNG dlaxeipIong aTTOPPIMMATWY
o¢ éva vNOIWTIKG Kal TOUPIOTIKG TTEPIBAANOVY, HEAETWVTAG Ta
oedopéva ammd TNV UQICTAPEVN AEITOUpYia TOU OUCTHAPATOG
dlaxeipiong  aTTOPPIUMATWY KAl TIG  TTPOKAACEIG  TTOU
QVTILETWTTICEL, Y1 VO TTPOTEIVEI PEANIOTIKES TTPOTACEIG KOl AUTEIG
TTOoU aglotmoiouv TNV TEXVOAOVYIKN KalvoTodia Kal
€UBUYPANMICovTal PE TIG EUPWTTAIKES TTOMITIKEG YIA TTEPIOPICHUO TNG UYEIOVOUIKNAG
TAPNG ATTOPPIMKATWYV Kal TNV £vioxXuon TG avakUKAWGONG.

“Telling the Story of Aegean Gastronomy”: Mg Tnv umooTApPISn TOU
EmipeAnTtnpiou KukAdadwyv kai Tou MavemorTnuiou Alyaiou.

Ta vnoid Tou Alyaiou TTapdyouv dia €EQIPETIKA TTOIKIAIQ
TTPOIOVTWY TTOU  dIaKpivovTal yid TO OUVOUOCWO TngG
© EnpeAntiplo  yedong, TnG TToIOTNTAG KAl TNG JovadikoTnTag Toug. MNa n
. KukAdbwv a€loTroinon auTOU TOU TTAEOVEKTAMATOS TWV VNOIWY, TO
EmueAntipio  KukAGdwv, 0€ oOuvepyacia MdE TO

EmueAntipio  Awdekavrioou, €xouv OUOTAOEl ThV

TTpwToPBouAia Aegean Cuisine, éva JIiKTUO ETTIXEIPACEWV-
MEAWV TOuG OTa vnold Twv KukAGdwv kal Twv Awdekaviowyv avTtioToixa,
OTOXOG TOU OTTOIOU €ival va TTAPOUCIACEl OTOUG ETTIOKETITEG TOV ECAIPETIKO
TTAOUTO TWV AIYAIOTTEAQYITIKWY TPOQYIMWY Kal Tou Kpaoiol. To project Ba
EPEUVNOEl Kal Ba OUYKEVIPWOElI TTIANPOPOPIEC OXETIKA HE TTAPOUOIES
YOOTPOVOUIKEG ETTWVUMIEG KAl TTPWTOPROUAIEG TTpowBNONG TOUG TOCO OTNV
EupwTrn, 600 Kal o€ TTayKOouIo eTTiTTed0. @a epeuvhoel Kal Ba KaTtaypdwel Ta
onpavTiKOTEPA KavaAia TTpowbnaong Kai eTTKoIvwviag Bepdtwy TTou oxeTiovTal
ME TN YAOTPOVOMIQ, Kal TwV TOTTIKWV TIPoIovVTwY, oTnv EAAGda kai oTo
EEWTEPIKO.

“The Doorways of Syros”: Mg tnv utrooTtipiin Tng KoivZEm “Travel in
Art” kai Tou MavemoTnuiou Alyaiou.

TRAVEL IN ART  mrpogoxfy OTIG TTOPTEG, TIG KAEIOAPIEG KOl TOUG
pevTeoédeg Toug. ANAG oTa péoa Tou 190U alwva,
6tav oTnv EpuoUTToANn KOTAOKEUAOTNKAV TTOAAG

VEOKAQOIKG dnudoIa KTipla, EKKANCIES Kal IBIWTIKEG KATOIKIEG, O KATOIKOI Agepav
TWG va «dlapafdouv» TIg TOPTEG TNG TTOANG. Mtopoucav va BydAouv
ouptepdopaTta, atmmd 10 oXeSIOOUO Kal TN SIAKOOUNON HIAG CUYKEKPIUEVNG
TTOPTAG YIO TO KUPOG Kal TIG QIA0DOEIEG MIOG OIKOYEVEIQG, ) YIO TNV TTPOCRacn
(4 TNV EAAe1wn) TNG) oTNV TTOAITIKA OKNVI| KOl 0TNV TOTTIKY £€0UCia, 1 yia va TOUg
utteVBuHifouv aTTAwG, KaBwWwG EuTTaivav o€ Pia ekkAncia yéoa armd yia TAouaoia
dlakoaunuévn TépTa, 6T N oCwWTNPEIa, R N alwvia katadikn BpIoKoTav “TTEPa ATTd
autr)v”... To project Ba kataypdwel kal Ba diEpeuvroel TNV I0TOPIa TWV Bupwv
KAl TwV KAEIDAPIWY 0TN Z0p0o. H TTapouciaon auTig TnG Kataypagrg Ba mapel
TNV Hopen evég duopga oxedlaocuévou booklet, piag diadikTuaknig £€kBeong i
KATTOI0U GAAOU TTPOIGVTOG, TTOU Ba EUaIoBONTOTTOINOEI TOUG KATOIKOUG KO TOUG
ETTIOKETITEG TOU VNOIOU, TIPOCQPEPOVTAG MIA CUVAPTIOOTIKN a@riynon Tng
OPXITEKTOVIKNAG KAl KOIVWVIKAG I0TOPIaG TNG ZUPOU.
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https://www.aegeancuisine.gr/

