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H éykpion g mtoypokng epyoaciog amd 1o Tunuo leomovik®v emotnuav kot
Bioteyvoroyiag kot Emotiung Tpoeipnwv tov Teyvoroyikov [Tavemiotuiov Kdmpov dev

VTOONAMVEL ATAPOUITATOC KOl OTOO0YN TOV ATOYEMY TOL/TNG GLYYPUPEN EK LEPOVS TOV

Tunpartoc.



®a fera va exppdom Tic Pabdvtateg evyapiotieg pov otov emPAénovta kabnyntr pov
Ap. Twowpyo Mmoteoprn, Awdokov tov Tunuotoc lewmovikov Emommuov kot
Buotgyvoroyiag kou Emomung tpoeipmv tov Teyvoroywot IMavemotnpiov Kompov
(TEITAK) ywo v moAvtiun xobodnynon , v vmopovn Kabd¢ Kol TNV cLVEM
vrootPEn KaTd TNV ekndvnon g mTuYlaKNG epyociog pov. H agooiwon tov, 1
EMOTNUOVIKY] KOTAPTION, KAOMG KOl Ol EMOKOSOUNTIKEG GLUPOVAEG TOV ATOTEAEGAV
TOAVTILO £POS10 Y10 LEVA KOl GUVEROAANY CTLLOVTIKA GTIV OAOKANPOGCT] TNG TTUYLOKNG

pov.



AQlepOVO TNV TOPOLGO TTVUYLOKN EPYACGIN GTNV OIKOYEVELD LLOV, TTOV OEV CTOUATNOE TOTE
VO TGTEVEL OTIG IKAVOTNTEG OV Kot vo. pe otnpilel. Ltovg gidovg pov, mov mévto NTav
exel o€ kdOe dSVOKOAN oTIYUT|. ZTNV AOEPPN LLOL KOL TNV QIAN LOG TOV OV GTOUATNONY
va pe evBapphivouy akoun Kot 0Tov fHovy £Totun vo ta tapoatiom. Kot téhog, apiepdveo
OLTHV TNV TTUYLOKT EPYOCIO GE OVTOVG TTOL £PLYAY VEOPIG amd KOvTd pog yio 1o Ta&iot

TOV 0VPOVOV, KOOMOG amotédlesav Ty OVVOUNG Kot EUTVELGNG Y10 LEVOL.



H moapodoa mruylokn OatpiPr] emMKEVIPOVETOL GTOV POAO TNG OTPOPNG Kol TMV
AELTOVPYIKOV TPOPIUOV GTNV TPOANYN 1010TOODV PAEYLOVOIDV TOUONGEDV TOL EVIEPOU,
pe éppaocn otnv eAKadn koAitda kot oty voco tov Crohn. Idaitepn avapopd yiveton
OTN ONUACIO TOV EVIEPIKOV WKPOPUOUATOS KOL OTN OGYECT TOV UE TN OTPOQPIKN
GUUTEPLPOPE KOl TNV VOGOAOYIKT Aettovpyia. XTtoY0c TG epyaciog eival n diepedvnon
Kol Kotavomon Tov mopondve madnocewv, Kabhg kot 1 avddeiEn e cuuPoAng pHog

GMOTNG KOl IGOPPOTNUEVIG SLATPOPNS GTNV TPOANYT| ELPAVIOTC TV VOCM®V.

H viwoBémon evog e€atopikevpévon dontntikod TAGVOL Topovctdlel TOALE OQEAT,
kabdg ovvterel omv Pertioon g mowdtrag (ong, oV gvioyvon Tov EVIEPIKOD
pikpofrdpatog kot oty dwyeiptong g vocov e mepTOcElS epgdviong . ‘Eva
TETO10 STPOPIKO TPOHTLTO, TO 0010 cLVOEETAL 6TEVA elvarl 1 Mecsoyeiakn dtatpoen, 1
omoia yopaktnpileTon amd TV KOTAVAAM®OT PoVTOV, AUYOVIKOV Kol KKOADV» AMITOPOV
ofémv OmMG T M3 KOl TO. M6, EVAO TOPAAANAO TPOTEIVEL TOV TEPLOPIGUO TPOPIL®V

TAOVGLOV GE Kopespéva Amapd oE€a kan (oyapn.

EminAéov, ocoppmvo pe emotmnuovikd oedopéva vmootnpiletal OTL T AELITOVPYIKA
TPOPIUA KO 101G PLTIKNG TPOEAELOTG, TAPOLGLALOVY TANODPA EVEPYETIKAOV 1O0TATWV,
EVIOYVOVTOG TO OVOGOTOMTIKO GUGTNUA Kol GUUPBAAAOVTOG OTNV TPOANYY| TOAADV
acBeveumv. H vioBétnon e Mecoyelakng dtatpoeng e cuvdvacud pe v avénuévn
KOTOVAA®GON AELTOVPYIKAOV TPOPIL®V Hopel vo. GUUPAALEL GTNV TPOANYT ELPAVIONG
ToONGE®V TOL EVIEPOL Kol TNV UEI®ON TOV OVETIOVUNTOV CUUTTOUATOV TOVG, YOPIC

OU®G Vo GLUPEAEL 1O104TEPOL BTNV AVTILETMOMTICT TOVG.

Téhog, cuVIoTATOL 0 TPOANTTIKOG EAEYYXOG Y10 TNV £YKOLPT O1AYVMOCT| TOV GAEYLOVAOV TOV
TMENTIKOV GLGTNUATOS , £TGL MGTE VO AMOPELYDEL 1| ELEAVIOT OVTOV TV TOONCEDV Ko

Vo 0106QUAMGTOVY 01 KAAVTEPES duVaTEG GLVONKES VYELNG Y100 GAOVG.

AEEEIG KAEWOLA: EAKDONG KOALTIOO — vOG0G Tov Crohn , pdANyYY , Satpoen AettovpyiKd

TPOPIp®V



The present thesis focuses on the role of nutrition and functional food in the prevention
of inflammatory bowel diseases, with an emphasis on ulcerative colitis and Crohn’s
disease. Special attention is given to the significance of the gut microbiome and its
relationship with dietary habits and immune system function. The aim of this study is to
investigate and understand these diseases and how a proper and balanced diet can

contribute to their prevention.

The adoption of a personalized dietary plan has numerous positive effects, as it helps
improve the quality of life while it is a crucial factor in managing the disease in cases of
its occurrence. A dietary pattern, which is closely associated with these benefits is the
Mediterranean diet, which is characterized by the consumption of fruit, vegetables and
“good” fatty acid such as omega-3 and omega-6, while limiting foods rich in saturated

fats and sugar.

It has been scientifically proven that functional foods, especially those of plant origin,
offer a wide range of nutritional qualities, such as strengthening the immune system and
preventing the development of various diseases. In addition, the adoption of the
Mediterranean diet in combination with increased consumption of functional foods, can
contribute to the prevention of intestinal diseases and the reduction of their undesirable

symptoms, although it does not significantly aid in their treatment.

In conclusion, preventive examination for the early diagnosis of the gastrointestinal
inflammations is highly recommended in order to avoid the flare up of these diseases and

ensure the optimal health for every individual.
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