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Education

B.S., AUTH, Thessaloniki, Department of Chemistry, 1979

PhD, University of loannina, Department of Chemistry, 1987

Post-doctoral research experience:

e Post-doctoral fellowship/Research visitor (1991 and 1994, 7 months), at the
Department of Food Chemistry, University College Cork, Ireland.

e Post-doctoral fellowship/Research visitor (1997, 3,5 months), at the Faculte
D’Oenologie, Universite de Bordeaux Il, France.

Research areas

e Chemical and biochemical changes during cheese, yogurt, wine, olive oil production and
preservation.

¢ Bio-functional properties of wine yoghurt, olive oil and other foods.
¢ Reduction of sodium chloride and fat in cheeses and sulphur dioxide in wines.

¢ Enrichment of yoghurt, oils, alcoholic beverages and other foods with natural bioactive
compounds and plants.

¢ Oxidation of food constituents and its prevention.

* Enzymes and microorganisms in cheese and wine technology.
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Research activities

Number of research publications 70: Corresponding author = 58; First author = 18;
Last author = 45; Number of co-authors per publication = 3.06.

Number of citations > 1000; H factor 18 (Scopus).

Number of citations > 1500; H factor 20 (Google Scholar).

Post-doctoral fellows: 2.
Supervision of completed Ph.D. theses: 7.
Supervision of completed M.Sc. theses: 22.

Member of the editorial board of 2 international journals.
Reviewer, > 20 peer review journals.

Coordinator or member of 6 funded research projects.

Research highlights

* Protection of wine aroma esters and terpenes by glutathione, caffeic acid, gallic acid

* Protection of wine aroma volatiles and decrease of sulphur dioxide by thiols and phenolic
acids

* Antioxidant activities and scavenging of Reactive Oxygen Species by wines and their extracts
* Dairy enzymes and bacteria: casein and cheese peptide degradation; mechanism of low
temperature inactivation of enzymes

* Ewe and goat cheeses: cheeses from refrigerated milk, cheeses with lower fat

* Protection of oils and butter from oxidation using natural antioxidants

Collaborative research highlights

* Bioactivities of wine extracts rich in phenolics: decrease of the levels of heat shock proteins
(hsps) in (tumor) Hela cells; antimicrobial activity against pathogens

* Manufacture and ripening of cheeses with lower sodium (NaCl)

* Development of biosensors for the assessment of clothing activity of rennet

Current research

* Development and bioactivities of yogurt desserts made with aromatic plants

* Enrichment of oils with bioactive ingredients

* Protection of wines from oxidation and decrease of SO,

Teaching experience

Undergraduate Courses: Food Chemistry, Food Biochemistry, Food Analysis, Chemical and
Bio- Technologies of Foods, Enology 2018, 195 pages,

(Author of) Lecture Notes: Food Chemistry 2019, 245 pages; Food Analysis laboratory manual
2020, 130 pages, Food Biochemistry-Chemical and Bio- Technologies of Foods 2020, 200
pages; Enology 2018, 195 pages; Enology laboratory manual 2020, 75 pages.

Postgraduate Courses: Chemistry and Biochemistry of Foods, Food Biotechnology, Food
Analysis

Coordinator of 3 funded education projects.
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Inoudéc/Exknaidsuon
Mtuxlo Xnueiag, AplototéAsto Mavemotrplo Oscoolovikng, Tunpa Xnueiag, 1979

Awdaktoptkn dtatplpn, Navemnotpo lwavvivwy, TuApa Xnueiag, 1987
MeTadL8aKTOPLKN EPEVVNTLKA EUMELpiaL:

® Research visitor (1991 and 1994, 7 months), at the Department of Food Chemistry,
University College Cork, Ireland.

® Research visitor (1997, 3,5 months), at the Faculte D’Oenologie, Universite de Bordeaux I,
France.

Epeuvntikd evélagEpovta

® XNULKEG KAl BLOXNULKEG LETOBOAEG KATA TNV TTOpaywyn Kal SLaTripnon TupLwy, yLaouptiou,
olvwv, ehatoAddou.

® DETIKEG ETUSPAOELG YLOOUPTLOU, 0ivou, EAaloAddou katl GAAwWV Tpodipwy oty Lyeia.
¢ Meilwon aAatiol kat Almoug og Tupla kat So€eldiou Tou Belou og olvouc.

e EpmAouTiopog yaouptiol, eAaiwv, aAkooAoUXwV OTwV Kot AAAWVY TPodipwy pe PUOIKEC
BLoSpaoTIKEG EVWOELG Kal GUTA.

e OfeldwTikn aAAolwon cCUCTATIKWY TPOPIUWY Kol OVOIGTOAN TNC.

o Ev{upa KoL ULKPOOPYQWVLIOHOL 0TV TEXVOAOYLO TUPLWV Kt Olvwv.
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EpguvnTiko €pyo

Epeuvntikég dnpootevoelg 70: YrievBuvog aAAnloypadiag=58, Npwtog epeuvntnc=18,
Teheutaiog epeuvntng=45, AplBuoc cuyypadEwv ava dnuoacicsuon=3,06.

Avadopécg > 1000; H factor 18 (Scopus).

Avadopéc > 1500; H factor 20 (Google Scholar).

MeTtabL80KTOpIKOL CUVEPYATEG: 2
ErupAénwyv Sibaktopikwyv Statptfwy mou £xouv amoveunBei: 7
EmPBAENWY peTamTU)LOKWY SlatplPwy Tou €Xouv amoveunBei: 22

MEAOG TNG CUVTAKTIKAG EMLTPOTIAG 2 SLEBVWV TTEPLOSIKWV.
Kpttr¢ epyactwy yla meplocotepa anod 20 Stedvr) meploSika.

Emiotnovikog umelBuvog 6 XpNUOTOS0TNOEVTWY EPEUVNTIKWY TIPOYPAUUATWY.

Highlights €épeuvag

* Mpootooia EVWOEWV apwWHATOC OlvwY (E0TEPEG, TEPTEVIKEG OAKOOAEC) Le YAouTaBeLovn,
Kopeko oL, YOAALKO o€V

* [pootaoia &VWOEWV QPWHOTOC olvwv Kol peiwon Ttou OSlofeldiov tou OBelou pe
yAoutaBelovn, davorika offa

* Avtio€eldwtikn dpacn kal ekkaBaplon Spaotikwyv popdwv ofuyovou (ROS) amod oivoug Kot
gKYUAlopata toug

* ‘Evlupa kot Paktiplo yoAaktokopiag: udpoluon Kalelvwv Kal TEMTSIWY TUPLWY,
punxaviopoc adpavomnoinong eviUpwy og XaunAég Bepuokpacieg

* MNpoPeta kal yidva tupld: Tupld amno Puypévo YAAQ, TUPLA e XapnAd Autapd

* MNpootacio eAalwv kat BoutUpou amd tnv ofsibwon pe PuoKA aVTLOEELSWTLKA

Highlights épeuvac ue ouvepyaoisg

*BloSpAoEelg eKXUALOUATWY olvwv MAOUOLWV ot GOVOoAKA: pelwon emumédwy mpwrteivwyv
Bepuikol ook (hsps) og KopKIVIKA KUTTOPA, OVTLULKpoBLakn Spacn évavtl maboyovwy

* MapaoKeUn KoL WPLLOVON TUPLWV E XOUNAO VATPLO

* Avantuén Bloalcbntrpwy yLo. armoTinon tng INKTLKAG SUVAUNG TN TTUTLAG

Tpéxouoa épeuva

* Mapaokeun Kot BLoSpAcELg EMLEOPTILWY YLOOUPTLOU UE OPWHATLKA GUTA

* EumAoUTIoONOC shaiwv pe BLoSpOoTIKA CUOTATLKA

* MNpootacia olvwv amo tv ofeidwon kot peiwon tou SO,

EKIoSeUTIKO £pyo

Mpomtuylakd podiupata: Xnueio Tpodipwv, Avdluon Tpodipwv, Bloxnueia Tpodipwv,
XnUIKEG Kal Blo-TexvoAoyieg Tpodipwv, Oworoyia

MavemoTNULOKEG Tapadooel: Xnueia Tpodipwy 2019 245 oeAibeg, EpyaotnpLakEG AOKAOELS
Avdaluong Tpodipwv 2020 130 oeAideg, Bloxnueio Tpodlpwv-Xnuikég kat Blo-Texvoloyieg
Tpodipwv 2020 200 oeAibeg, Owoloyia 2018 195 oeAibec, EpyaotnplakéC QOKNAOELG
Owoloylag 75 oehibdeg

Metantuylakd padnuata: Xnueia kot Bloxnueia Tpodiupwv, Blotexvoloyia Tpodiuwv,
AvaAuon Tpodipwy

Emiotnpovikog unelBuvog 3 XpnUaToS0TNBEVTWY EKMALSEUTIKWY TIPOYPAUUATWY.



