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Socrates’ ink and writing kit 

Asimakopoulou Domniki, Balaskas Taxiarchis, Baliou Maria, Kostopoulou Christina-Maria, Kyrmanidou Athina, Sarantopoulou Maria-Evangelia, Sardini Vasileia  
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as Socrates powdered the  
Hemlock(poison), so does 
the user with the graphite 

so both Socrates and the 
User are now ready to 

take responsibility for their 
ideas..

Everyday people are standing up in the hypocrisy
of this world with honesty and will as their
shields, trying to keep their ethos consistent. So,
it is more than necessary to follow such people,
to recognize their ideas and their values.

Triggered by Socrates’ death and teachings, we 
designed a ritual that will carry the message of 
his self-sacrifice and valence, in our days, inspir-
ing and recording ideas that will transcend time.

Literally the ink is connected to the poison, be-
cause they are both liquids and metaphorically
because the words that are transformed through
it are intended to awaken the reader, as Socrates
did with his rhetoric. 

The purpose of this process is to continually 
remind us of the responsibility of speech.

then as Socrates dissolved 
it into a liquid , so does the 

user with the powdered 
graphite 
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symposium

noun  sym•po•sium \sim-ˈpō-zē-əm also -zh(ē-)əm\

In ancient Greece, the symposium (Greek: συμπόσιον - symposion, from 
συμπίνειν -sympinein, "to drink together") was a part of a banquet that took 
place after the meal, when drinking for pleasure was accompanied by music, 
dancing, recitals, or conversation and a free interchange of ideas.

“Symposium” is a tableware set. The inspiration for its overall form is a fusion of 
Oinochoe and amphora. (Ancient ceramic pots for storage, transference and 
food serving).

Symposium consists of three separate parts: a wine jug, a shallow bowl and
a deep bowl.

Apart from the visual narration this object comes to strengthen its Greek
character through its use. The custom of gathering around the table at dinner 
time in order to discuss all kind of issues (which occurs intensively in Greece 
and the Mediterranean) has its root dating back to the Greek symposium and 
ancient Greece.

  

“symposium” tableware  set

Loukas Chondros
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Meden Agan-Wine Carafe

Balamoti Amalia, Gamvrinou Sofia, Papadiodorou Vasilis, Pekiaridou Niki, Stergiopoulos Margaritis, Varia Eirini, Vrettou Korina
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This wine carafe is the visualization of Solon’s well-known saying “Meden 
Agan”(translation: nothing in excess). It means nothing in exaggeration and denotes 
moderation, self-discipline and balance that every person must have in life. Wishing 
to visualize the above message, this specific carafe was designed to function in a 
way that limits the quantity of wine so as to obligate the user not to exceed his limits. 
More specifically, the more the carafe is filled, the more it tilts to a certain direction 
following a guideline that is designed for this exact purpose. The outcome is that it 
creates the sensation that if you fill some more wine, it will spill. This is achieved by 
shifting the center of gravity to the right creating a more compact bottom. Therefore, 
this carafe is at the same time a good-looking wine container but also embodies the 
guidelines that people should have in life.

ΒΑΣΙΚΗ ΕΙΚΟΝΑ
(59X44 εκ. 150dpi, περίπου 3500Χ2600 pixels)
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Aeolus - Storage Object 

Dimitris Despotidis
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‘Aeolus’ is a useful storage object, ideal for indoor and outdoor use , inspired by the 
Greek myth of Aeolus, the keeper of the winds and king of the island of Aeolia which 
Odysseus and his crew visited in the Odyssey. 
  

Its shape has been motivated by the movement of the winds, creating both its external 
rotation and the folds inside it. The chosen material is fiberglass, due its durability from 
natural corruptions such as sun and water effects, but also for its technical expertise 
and competency.

According to the ancient Greek myth, Aeolus was responsible for collecting and keep-
ing the winds, which he was releasing according to the Jeus commands.  When Odys-
seus asked for his help in order to return to his homeland after the Trojan war, Aeolus 
helped him and gathered all the winds  to carry him back again  to Ithaca.
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INSPIRATION & MATERIALS
“ELEITHO” are two flower vases that symbolize a mother and a child in an 
abstract way. They are made of ceramic, a characteristic material of ancient 
times, and frosted glass, in an attempt to merge the modern with the old.

They are influenced by the violin-like figurines of the Early Cycladic I period 
whose form depicts in an abstract way the female figure. In ancient times, female 
figurines represented Motherhood in a goddess-like way, symbolizing the conti-
nuity of life and fertility.  

GOAL
The design goal was the creation of a simple object characterized by its greek 
identity thats made to fit traditional and modern spaces alike. 

NAME
Eleitho was a secondary deity of Greek mythology and the goddess of birth (and 
birth pains) . Her name derives from the ancient greek verbs “ειλέω” (worry, 
press) and “θύω” (to moan with momentum). According to ancient tradition, this 
name came from the begging screams of women giving birth: «Ελθέ!»  calling 
upon the goddess for help.

  

ELEITHO - Decoration vase

Pagouna Nikoletta, Papadopoulou Joanna
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This lemon squeezer is designed to assist the user in all phases of cooking and 
serving food. It can be used both for table-top use and for direct juicing over 
any other cooking utensils. 

All of its detached parts can be reversed, as shown in the sketch, and yet they 
will do retain their functionality.

In particular, during table-top use, the user holds steadily with one hand the 
base of the squeezer while with the other hand turns and presses down the lid 
on the lemon gently. The lemon juice is collected in the white porcelain base 
container with a spout, through where it flows out easily. 

At the reversed use, the user detaches the container from its base and holds 
the squeezer with both hands upside-down. The user squeezes the lemon by 
pressing down the container and the juice pours out through the hole at the top 
of the lid straight to the food.

The aesthetic context of this kitchen utensil reflects on schemas inspired by the 
substances of Greek tradition, in contrast with the contemporary kitchen style of 
a vernacular urban house.

The design and aesthetics of the product aim to espouse and highlight the 
Mediterranean style. ‘Gastra’ is a Greek traditional food preparation concave 
utensil commonly made by firing materials like ceramic, iron or cast iron since it 
was placed on fire.

Making the decision of utilising raw materials -such as wood, metal and porce-
lain- alongside with traditionally painted patterns on porcelain rings allow for an 
aesthetical extraversion of the Greek and Mediterranean cultural elements. 

 

  

‘Gastra’ Lemon squeezer 

Kachrimani Christina, Mpakali Konstantina, Spyridi Elpida, Triantafylli Natalia 
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  Honey is a natural product directly linked to the tradition, history and mytholo-
gy of the Greek nation. From the ancient times it used to be in Greeks everyday 
life, because it was part of athlete’s diet and also a symbol of fertility and wel-
fare.  So the source of our inspiration for this project comes from a product 
known in Greece since antiquity. The idea concerns an object related to honey 
– a honey dipper.
  A honey dipper is a kitchen utensil used to transfer a quantity of a viscous 
liquid (mainly honey) from one container to another. Its design and materials 
have been derived from the properties of honey and its particular composition.
  Despite all the features, honey dippers have a limited use in people’s daily life. 
That comes from some problems that honey dipper has. Firstly, the waiting time 
until the honey falls from the spoon, secondly  the big waste of honey during 
transporting  and finally the cleaning of all of them.
  The new object tries to overcome all these problems and at the same time it 
keeps focused on the main principles of the honey’s composition, the geometry 
and the way of use. The three main parts of this utensil are the head, the main 
body and the handle. The head, now, has a new helical shape with its upper 
end connected with a wire and the bottom ending on the handle. The metallic 
wire goes through the body, connecting the head with the handle. In that way 
the innovated mechanism comes to life.
  The innovation is that the mechanism on the head of the object, in which the 
honey is trapped to, is moving like a spring, removing more honey than the 
usual dippers. In that way, with a simple move, the user has less product in less 
time, while the design also allows easy cleaning.
  The redesign object also has its own base, which make it more unique and 
accessible to users. At the same time the honey dipper with its base will give a 
new aesthetic to the kitchen, and it will become friendlier. Now it has its own 
place in the kitchen.
  The user holds with one hand the main body and with the other hand pulls the 
handle up to close the levels of the head. In that way the honey is compressed 
between the levels and falls. After that process, user can clean the honey 
dipper within seconds because of its new design. The dipper is ready to take its 
place on the base until the next use.
  The materials of this honey dipper aren’t affect the honey and they are also 
friendly to people. The main body and the handle are made of wood and the 
metal parts can be made of stainless steel due to its properties.
  Finally the most important part, the head, can be made of silicone for easy 
cleaning, provided it can hold honey between the levels. The purpose of this 
redesign is to make this object more usable and accessible to users, giving it 
new features and qualities. At the same time it renews its position in home or 
professional kitchen with its base and with its new design.

HONEY DIPPER REDESIGN

THEOCHARIS DIMITRIOS, KOYPA NIKOLETA
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Aryballos with oil and strigil

Keramari Paraskevi
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Ancient Greeks and Romans use to smear their bodies with perfumed oils and use a 
strigil, which is a tool resembling a sickle, for 
 clean the body by scraping off dirt, perspiration, and oil that was applied before bath-
ing.
 
In this project, we try to revive and modernize this ancient objects. Aryballos was a 
small spherical or globular flask with a narrow neck used to contain perfume or oil for 
the body, so inspired by the beautiful shape of it, we designed a kind of oil dispenser 
and marked the exit point of the oil with a white sculpted dot on top, for an easier use. 
As for our second object, we mentioned strigil was a cleansing tool, in our own ver-
sion we designed it less curvy and smaller than it was with a  stone ball on top, in 
order to maneuver with ease in all parts of the body. The materials that we use are 
marble, stone, and steel, some of the most common materials in Greece. 
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Peleus - Side table 

Maraziaris George, Petraki Margarita
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ABOUT

‘Peleus” is a mid-size side table influenced by the ancient Greek era. The table com-
bines a modern chic design with elements as geometric patterns, clean lines and mate-
rials all related to ancient Greece. The base of the side table resembles a meander, a 
very classical Greek symbol.

MATERIALS

The materials chosen for this design are marble and metal (covered in a golden hue). 
Gold either as a material or a color was widely used by ancient Greeks during the Hel-
ladic period, and was considered as symbol of wealth. Marble is a material that was 
very popular in ancient Greece. It was used in sculptures, temples or even in everyday 
products. 

HISTORY

Meander (also known as Greek key) was widely used during ancient times in Greek 
architecture on the frieze of the temples. It is one of the most well-known Greek sym-
bols and it comes from ancient Greek mythology, according to which the meander was 
the tight grip that king Peleus used to hold goddess Thetis into his arms while she was 
shapeshifting until she eventually returned to her original form and fell in love with him. 
It symbolizes the defeat of the gods.
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oinovoles - Board game for wine consumption

Paraskevi Keramari, Giorgos-Konstantinos Kourtis, Io Kyriakati, Glykeria Markygianni, Giorgos Mpaklatzis,
Maria Ntourmetaki, Panangiotis Oikonomou, Stamatis Chagianagnostou
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Main resource of inspiration were the Symposiums that were held in Ancient Greece 
for the entertainment of the people. Especially from the enterntainment part we were 
inspired from the game “Kottavos”(an Ancient Greek Symposium game) in which the 
players should hit the target, a platter balanced in a big stick. To hit the target players 
used wine and threw it with their hands with the help of a shallow plate or with their 
mouth. So we were inspired from the subject of throwing and the hitting of a target 
and the preference of the Ancient Greeks in puplic entertainment and especially drom 
the phylosophy that the had about the consuption of wine which they drinked in a 
daily basis but always in moderation and we create a drinking game for people gath-
erings. The main message that we want to tranfer to players is the alcohol consump-
tion but in moderation and the entertainment in joyful vibes.

In our times these games are wildspread especially at young people. But the main 
goal of these games is for the players to consume a lot of alcohol in a small amount 
of time. So we designed a game that the players are relied on their skills to stay 
sober as long as they could. Of course the goal of the game is everyone to have a 
good time consuming wine(or any other drink of their choise) but we want the players 
to drink wine in moderation and without stress and rush and have fun with their 
friends as long as they can. In this game the alcohol consumption is pretty difficult to 
achive and requires the concetration of the players in their target. Because of this we 
believe that the game fulfills its main goal, the players not to consume huge amount 
of wine and to have fun with their friends for a big amount of time. 

Practically the game is based on some especially designed glasses for wine with a 
round curve in the bottom of them, a metal lid on the top of them which has a inwards 
curve as a receptable and a designed projectile(small carved ball). Each player has is 
own glass filled with wine. In their turn the players start throwing the designed projec-
tile in the glass of any person they choose with the purpose to succeed the projectile 
to stay at the socket of the lid without the glass falling down. If they succeed the 
player whose the projectile stayed at the socket of the lid has to drink a specific 
amount of wine which mesure with the lid of the glass. The game continues with the 
player that the previous player choosed to threw the projectile whether he should 
drink wine or not. The winner is the player that stands last with the biggest amount of 
wine in his glass when the others haven’t any.
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Maden Agan – wine Carafe
Μπαλαμότη Αμαλία, Γαμβρίνου Σοφία, Παπαδιοδώρου Βασίλης, 
Πεκιαρίδου Νίκη, Στεργιόπουλος Μαργαρίτης, Βάρια Ειρήνη, 
Βρεττού Κορίνα

Honey Dipper Redesign
Θεοχάρης Δημήτριος, Κούπα Νικολέττα

Oinovoles – Board game for wine consumption
Κεραμάρη Παρασκευή, Κούρτης Γιώργος-Κωνσταντίνος, Κυριακάτη 
Ιώ, Μακρυγιάννη Γλυκερία, Μπακιατζής Γιώργος, Ντουρμετάκη Μαρία, 
Οικονόμου Παναγιώτης, Χαγιανναγνώστου Σταμάτης

Aeolus – Storage Object
Δεσποτίδης Δημήτρης

Eleitho - Decoration Vase
Παγούνα Νικολέττα, Παπαδοπούλου Ιωάννα

Aryballos with oil and strigil
Κεραμάρη Παρασκευή

Peleus – side table
Μαραζιάρης Γιώργος, Πετράκη Μαργαρίτα

“Gastra” Lemon Squeezer
Καχριμάνη Χριστίνα, Μπακάλη Κωνσταντίνα, Σπυρίδη Ελπίδα, 
Τριανταφύλλη Ναταλία

“Symposium” tableware set
Χονδρός Λουκάς 
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This lemon squeezer is designed to assist the user in all phases of cooking and 
serving food. It can be used both for table-top use and for direct juicing over 
any other cooking utensils. 

All of its detached parts can be reversed, as shown in the sketch, and yet they 
will do retain their functionality.
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substances of Greek tradition, in contrast with the contemporary kitchen style of 
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utensil commonly made by firing materials like ceramic, iron or cast iron since it 
was placed on fire.

Making the decision of utilising raw materials -such as wood, metal and porce-
lain- alongside with traditionally painted patterns on porcelain rings allow for an 
aesthetical extraversion of the Greek and Mediterranean cultural elements. 
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Kachrimani Christina, Mpakali Konstantina, Spyridi Elpida, Triantafylli Natalia 
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Οι συµµετοχές των φοιτητών του τµήµατος 
Μηχανικών Σχεδίασης Προϊόντων και 
Συστηµάτων, στην έκθεση BEWARE of GREEKS 
στο Ευρωπαϊκό Κοινοβούλιο στις Βρυξέλλες, 
µε την υποστήριξη της ανεξάρτητης 
ευρωβουλευτού Σοφίας Σακοράφα.
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ΜΕ ΕΜΠΝΕΥΣΗ ΕΛΛΗΝΙΚΗ
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