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1. NMPOZIQNIKEZ NAHPO®OPIEZ AOavaociog MaAAoUyxog

@ Tewnovikd MavemoTrAuio ABNVov
Tunua Emoriung Tpogipwv & AlaTpo@ng Tou AvBpmnou
Epyaompio Xnueiag & Avahuong Tpo®ipwy
Iepa 0d0¢ 75, Abrva, 118 55

. 210 5294681 =] 6944 443876

24 amallouchos@aua.gr

AbBavaoroc Madlovyoc - Tunuoa ETAA

Huepopnvia yévvnong 25 Mdiou 1974

2. AKAAHMAIKEZ MOYAEZ

251 Touhiou 2003

8" ZenTepPBpiou 1999

23" Touhiou 1997

A1dakTopiko AinAwpa, Tuiua Xnueiag, MNavemoTnpio Matpwv
TiTAog d1IdakTopIKNG dIaTPIBNG: " MeAETn deuTepoyevoug apauaroc e GG/MS oivwv nou napayovrar
LE akivnTornoinueva kutrapd'

AlakpaTik6 & AlanavenioTngiakd Merantuyiakdo AinAwpa Eidikeuong ortn
BioTexvoAoyia Tpo@ipwv, Tunua Xnueiag, NavenmoTnpio Natpwv/Turfua Xnueiag, MavenioTruio
Iwavvivwv/School of Applied Biological and Chemical Sciences, University of Ulster (UK)

TiTAog WeTanTuxiakng WEAETNG: "Fermentation for wine production using immobilized cells on
delignified cellulosic material. Analysis of wine aromda"

MTuyio Xnueiag, Tunpa Xnueiacg, ZxoAn OsTikav EmioTnumv, EBviko kar KanodioTpiakd
MavenioTnuio ABnvav

MTuxiakr) epyaocia: «MeAéTn Twv Ainoeidwv ato Allium Sativum (Kv. ZKopdo)»

MaoTonoinTikd Ovohoyikrg Exnaideuang

3. ENATTEAMATIKH ANAZXOAHZH

01/01/2023 - Znuepa

24/04/2019 - 31/12/2022

10/07/2014 - 23/04/2019

01/01/2012 - 09/07/2014

17/07/2008 - 31/12/2011

14/05/2007 - 30/06/2008

01/05/2006 - 31/10/2006

05/04/2004 - 31/08/2004

06/10/2003 - 24/02/2004

01/10/1998 - 31/05/1999

IMA - TuARpa Emotipng Tpo@ipwv & Alatpo@ng Tou Avepwnou

Enikoupog KabnynTtig (Movihog) oto EpyacTripio Xnueiag & Avaluong Tpo®ipwv HE YVWOTIKO
avTikeipevo "Avaiuon Tpogigwv" (PEK " 3285/31.12.2022)

A - Tunpa EnioTApng Tpo®ipwv & AlaTpoPng Tou AvBpmnou

Enikoupog KaBnynTnic pe Tpietn Onteia oTto Epyactrpio Xnueiag & Avaiuong Tpogidwy e
YVWOTIKO avTikeipevo "Avaiuon Tpoipwv" (OEK " 673/24.04.2019)

IMA - TuApa EnioTApng Tpo®ipwv & AlaTpo@ig Tou Avopmnou

AékTopag oTo Epyaomnpio Xnueiag & Avaluong Tpo@ipwv pE YVWOTIKO avTikeipevo "Avaiuon
Tpopipwv" (OEK I 820/30.06.2014)

EOvikOG Opyaviopog Mapoxng Ynnpeoiav Yyeiag (EOMYY)

A/von MpopnBeinv

'I6pupa Koivevikowv Acpalicswv (IKA)

A/von MpopnBeiwv & XnUIKwv YNnpeoiwv, TURpa Xnuikwv YNnpesiwv

N. AoTepiadng A.E. — Avtinpoowneia EnioTnpovikav Opyavwv

Texvikr) unoaTnpIEn opydvav (GC, GCMS, LC, LCMS, AAS, UV) & e@appoyrn XNHIKOV HeBOdwY
EpyaoTipia Aokip®v — A. ToakaAidng E.E.

Xnuikeg avaAUoEIG TPOPIPwWY Kal NOTWV

Topéag AvTivronmivyk - OpyavwTiki) Emirponn OAupniakov Ayovev Adnva 2004
YndAnAog - Eidikog EnioTripovag EpyacTnpiou EAéyxou Doping

Xnpeio - 656 Mpokexwpnpévn AnoBnkn Mupopaxikemv

YneUBuvog yIa TIC PUOIKOXNMIKEG EEETATEIC NUPITIOWV

®dpovTioTipio Méong Eknaidsuong ‘Kévrpo'- I'. AIAKAKHZ-0. KATZOYKA O.E.
KaBnyntng Xnpeiag
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4. ZEMINAPIA
22/11/1999 - 03/03/2000 e Mpoypappa cuvexilOPeVNG eNayyeEAUATIKNG KATApPTIONG oTn ‘BioTexvoAoyia MepiBailovTod,

lewnoviko MavenioTtrpio ABnvav (KEK-TMA)
10/10/2007 e BeAmioTonoinon & eniAuon npoBAnudaTwv otnv Aépia XpwuaTtoypagia, Metrolab A.E.

5. YNOTPO®IEZ

1999 - 2002 e YnoTpogia IdpUpaTog KpaTikwv YnoTpoiwv (IKY) HETG anod ypanTEG EETACEIC Yia EKNOVNON
AIdaKTOPIKAG AlaTpIBRG oTnv edikeuon "duoikwv EmoTnuov/Bioxnueiag: BioTexvoAoyia
Tpo@igwv"
e  Xopriynon Xpnuartikou endBAou anod To IKY yia Tnv dpioTn €nidoon OTO HETANTUXIAKO
npdypappa onoudwv (MSc)

6. AAAEZ TNQZIEIZ
NoyIopIkO XpwlaToypagiac- e  Masslab (Fisons), Chromcard (Fisons), Chrompass (Jasco), Chemstation (Agilent), Amdis

daopaTopeTpiag (NIST), GCMS Solution (Shimadzu), Clarity (Data Apex)
ASITOUPYIKG OUCTAKATA e  MS Windows 98/2K/XP/7/10/11
EpyaAcia Microsoft e  ECDL Syllabus Version 4
NOYIOMIKO OTATIOTIKAG e  Statistica, Statgraphics, Unscrumbler, Design Expert
EnioTnuovikoi cUAMoyol e Evwan EANAV@V XnUIK®OV

Zéveg yhwoosg e AyyAika (Cambridge First Certificate, Kpatiko MigtonoinTikd Mwooouddeiag - Eninedo I1,
Michigan Certificate of Proficiency)

7. AKAAHMAIKH APAXTHPIOTHTA

A1dakTikn Epneipia

1.

© N o R DN

10.

11.

12.

13.

14.

15.

Aidaokahia Tng Bewpiag Tou pabnuartog "M£Bodo1 AvaAluong Tpo@ipwv", IMA (2014-onuepa)

>uvdidaokaAia Tou epyacTnpiou Tou padnuatog "M£6odol AvaAuong Tpo@ipwv”, MA (2014-onuepa)
>uvdidaokahia Tou padniuarog "Xnueia Tpoigwv", MA (Bswpia: 2016-2020, spyacTrpio: 2016-oruepa)
>uvdidaokahia Tou padrparog (Bewpia-epyacTripio) "Eidika KepaAaia Xnueiag Tpo@ipwv", MA (2018-onuepa)
>uvdidaokahia Tou padnuarog "Xnueia Tpoipwv I", IMA (2014-2016)

>uvdidaokahia Tou padnpaToc (Bswpia-epyacTripio) "Xnueia Tpoipwv II", MMA (2014-2017)

>uvdidaokahia Twv £pyacTnpIaK®V aoKNOEwV Tou Jadnuarog "Mewpyikég Biopnxavieg”, MA (2014-2016)

Aidaokahia Tou pabruatoc (Bswpia-epyacTrpio) “AvaAuon Tpo@ipwv” Tou MM Tpogiua, Aiatpogn & Yyeia, MMA
(2018-npepa)

>uvdidaokahia Tou padnuaTog “Xnueia Tpopigwv” Tou MM Tpogiya, AlaTpogr| & Yyeia, MA (2018-Zfuepa)

Suvdidaokahia TwV £pyacTnPIaK®V ACKNOEWY TwV Habnudtwyv "Xnueia kai Bioxnpeia Tpo@ipwv" kal "Alonoinon
Avavemoipnv Mpatnv YA®V" Tou MNMZ EnioTthun kai Texvohoyia Tpoipwy kal Aiatpogr| Tou AvBpwnou, A (2014 -
2018)

Aidaokalia Twv pabnudtwv “MEBodor Avaluong Tpopipwv” (2014 - orjpepa) kai “Xnpeia Tpopipwv” (2014-2018)
o€ @oITNTEG Erasmus (oTnv AyyAikr yYAwooa)

Opydavwaon £pyacTnpIaK®V aokNoEwy, NApaywyrn EVTunou Kal NAEKTPoviKoU eknaideuTikoU UAIkoU oTa nAaioia Tou ANME
Aungloupyia-OivoAoyia Tou A (2006-2007)

Enikoupiko exnaideuTikd £pyo oTa nAaioia Twv Jadnudtwv "MéBodor AvaAuong Tpoipwv", "Xnpeia Tpo@ipwv”,
"Evopyavn AvaAuon kai Anooraypara” o€ nponTuxiakd kal JeTanTtuxiakd eninedo oTa nAaiola Tou EpEUVNTIKOU
NpoypPApKaTog /7YOAMOPAS-ENIZXYSH EPEYNHTIKQN OMAAQN STA MTANEIISTHMIA (2004-2006)

EpyaoTtnpiakog ouvepydtng oTo Padnua "MoioTikog EAEYXOG OIVIKGOV NPoiovT®v" Tou TunpaTtog OivoAoyiag kai
TexvoAoyiag Motawv Tou TEI ABrivag (2004-2005)

EnigéAela cUAOYNG ONUEI®OEWY, GUYYPAPRG EpYAcioV Npog dnyoaoicuan kal avapadpion SiaheEewy Tou MM
BioTexvoloyia Tpo®ipwv Tou TurRuatog Xnueiag Tou Mav. MaTtpwv (2002-2003)
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SuppeToxn (WG unowngiog SIdAKTOPAC) 0Tn dIdAacKaAia TWV £pyaAcTNPIAKWY AOKNOEWV TV HABNUATWV "MEwpYIKES
Biopnyxavieg", "Xnueia Tpoipwy II", "M&Bodor Avaiuong Tpoipwv" Tou MA (unstBuvoc: kabnynTng M. Kwuaimg)
(1999-2003)

EnIKoupikO €pY0 OTIC £pYACTNPIAKEG AOKNOEIC TOoU PadruaTog "MocoTikr) AvaAuon" Tou TunuaTtog Xnueiag Tou Mav.
MaTpwv oTa nAaioia ekndvnong TG dIdAKTOPIKAG dIAaTPIRAG

MTuxiakég MeAETEG

10.
11.

12.

13.

14.

15.

16.

Q¢ eniIBAénwv

Moupvapa AyyeAikr| (2015) Enidpaon Tng BepUoKpaciag o€ XNHIKEG OTABEPEC Kal avTIOEEIDWTIKN IKAvOTNTA Tou peAIoU ano
yAUkavioo

Kapoupag AnunTpiog (2015) MeAETN Twv BACIKWV XapaKTNPIOTIKWV apiywv Bupapioiwv peNiov and Siapopeg NEPIOKES TNG
EMGdag

Mewpyoyahag Mapng (2017) MeAéTn enidpaong Bepuikng ene€epyaciacg apywv Bupapioiwv JeNIKV ano dIAPOPES NEPIOXEC
TnG EAAGSag

ZakeMaponouAou Aavan (2017) MeAETN TG avTIOEEIBWTIKNG IKAVOTNTAG Kal TOU OAIKOU (PAIVOAIKOU MEPIEXOHUEVOU TWV
KapnoowpaTwy Tou edwdipou puknTa Agrocybe aegerita o€ dlapopa UnooTpmUATa

MikpoU Ogave (2018) Epapuoyn pHeTaBoAopikng avaiuong Pe GC-MS wc epyaleio eAéyxou TnG NoldTNTAG TG Toinoupag
(Sparus aurata) kaTa Tn GUVTAPNON TNG OE NAyo

I'kouvtavn Baaihikr) (2018) MocoTIKOG NPOGDIOPICHOG NTNTIKWV CUCTATIKWY HE AEPIa XPWHATOYPAPIa-(pacuaToUETpIa
palwv o€ oivoug nou napayenkav Je Tnv dpdon ynyevav {Upwv

Pouoooc Avtwviog (2018) ZuykpiTikr dokiun HeBddwV in situ peBUAiWONG yia Tov APECO NPOadIoPICHO TwV AIMIdiwV Tou
WuknTa Cunninghamella echinulata

Mouoaddkou Zoia-OINi® (2019) AvanTuén kai BeATioTonoinon HEBOBOU HIKPOEKXUAIONG HE YAAGKTWHATONOoINGN
unoBonBoUlpevn and UNEPXOUC Yia ToV NPoadIopIoUO TwV NTNTIKMY CUCTATIKWV OE TOINOUpo

MavTeAidou EAoABeT (2019) NpoodIopIoPOC TwV NTNTIKWV CUGTATIKOV Kal TWV TOKOPEPOAWV O gyXwpla EAdioAada
Mapacupn Nikn (2019) MpoodiopIoHOC TWV NTNTIKOV CUCTATIK®MY KAl TOU OKOUAAEViou o€ eyXmpla ehaidhada

BeAévtla NaTtalia-ZTaupoUia (2020) Mapaywyn agewnpaTog TUnou Kombucha pe Baon 1o gEN kal To Todl OAUpnou
(Sideritis scardica)

Kaoiyatn Aikatepivn (2020) Enidpacn Tng YEWYPAPIKNG NPOEAEUCNG OTNV AVTIOEEIDWTIKN IKAVOTNTA, TO NOAIKO (paIvOAKod
KAQOPa Kal Ta NTNTIKA OUCTATIKA enITpanédiag eNidag Tng noikiAiag Kahapwv

KoAoBou A¢onoiva (2021) Mpoadiopiopog Twv NTNTIKWY CUCTATIKWY OTO EAAI0 KEAUQWTWV PICTIKIOV E aEpIa
XpWHAToypapia-pacpaTopeTpia palov

Aouegn Iwavva (2021) Enidpaon Tng YEwypaPIKAG NPOEAEUONG OTNV AVTIOEEIDWTIKN IKAVOTNTA, TO MOAIKO (PAIVOAIKO
KAQOUA Kal Ta NTNTIKA OUCTATIKA HETANOINPEVNG EMITPAnEQag eNAg Twv noikIAiwv XaAkiSIkng kal KovogpBoAid

Mixaheéa AfunTpa (2022) MeAeTn TwV NTNTIKOV CUCTATIKWV QIAETWV KpavioU (Argyrosomus regius) kata Tn SIapKeia
ouvTAPNONG 0TOUG 4°C

ANAGI Eiprivn (2024) MeAETN Twv NTNTIKWV CUCTATIKWV KAaTd TN dIApKeIa TnG aAKOOAIKNG (UPWonG {UBOYAEUKOUG HIE HIKTT
KaANEpyela (UHOUUKNATWY Kal 0EUYAAAKTIKOV BAKTNpiwv

QG PENOG EEETACTIKNAG ENITPONNG

EuayyeNia Apavarion (2014) ZuoxETion KAAOOIK®V avaAUoEwV OTAPUAIDV e JedopEVa JOPUPOPIKMV AfWEWV
KwvoTavTiva-Mapia Mevrapakn (2015) Enidpacn Tng unepuywnAng udpoaTaTikng nieang atnv at&non/eniBinwon
dlapopeTikav oTeAexmV Tou Alicyclobacillus acidoterrestris og xupoUg ppoUTWV PppoUTwV

Avva Kitou (2015) Enidpaon Tng &fpavong oTa ¢aivoNikd ouoTaTikd eKXUNICHATWV ToayioU napoucia BIoNnoAUpEp®Y
Aéonoiva M. TaiNipiykdkn (2015) Enidpacn TnG GA£onG Pe NEMNIEOPEVO AEPA GTO PAIVONIKO MEPIEXOLEVO AAEUPWV Kal
NpoIoVTWY apTonoliag

®Awpa I. Mapkakn (2016) MehéTn Tou Ainoug kai Tou NPo@iA Twv AiNapwv o&Ewv O€ UYIN Kal JOAUCHEVA HE apAaTOEivn
KEAUQWTA PIOTIKIO

Mwpyog MneppunaTiwTng (2016) daivoAikd NepIEXOHEVO Kal AVTIOEEIWTIKT IKavOTNTA EKXUANIGHATWY ToayioU Tou Bouvou
napouacia BIONoAUHEP®V

EAévn Zipivn (2016) ZuykpiTikr) JEAETN TNG avanTugng Tou puknTa Aspergillus carbonarius und Tnv enidpaon aiBépinv
eAainv kal Tng yovidIakng EKGPACNG NoU OXETICETAI JE TNV NAPAYwWYN TNG wXpaTogivng A

KaAAhionn Kpaood (2017) Enidpaon Tng AUo@INiwonG oTo (aivoAikO NEPIEXOHEVO Kal TNV AVTIOEEIDWTIKN 1KAvOTNTA
EKXUNIOPATWV Npdaivou TaayioU napouadia BIONoAUPEP®V

Avdpiava I'. Mahioyimpyou (2017) MeAETN Tou AINOUG Kal TV AINAP®Y 0EEWV KEAUQWTWV QIOTIKIOV HOAUCUEVWVY |E
a@AaToEIkoyova OTEAEXN TOU WUKNTa Aspergillus sc Flavi

(O8]
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AvToviog ZTapaTakng (2017) AgloAdynon TnG o&sidwong Twv Aadiwv KaTda Tnv anobnKeuar) ToUG e T XPrion TNG TEXVIKNG
FT-IR

ANEEaVDpOC Mpappévoc (2017) AuBevTIKOTNTA KAl AVIXVEUON YEVETIKA TPOMOMNOINUEVWY OpYavioU®V O NpoiovTa Ye Baon
TO KPEAG PE MOPIAKEC TEXVIKEG

Iwavva Tepéla Mad (2017) Development of molecularly imprinted polymers (MIPs) for sensing substances harmful for the
environment

Audia M. Kahdr) (2018) Anopovwan Kal JEAETN QalvOAIKWV GUCTATIKWY 00Npiwv Phaseolus vulgaris

ZTuNiavi} Xpovn (2018) duoIKOXNHIKA XapakTNEIOTIKA NUICKANPWV TUPIWV KAl TUPIWV AAUNG

EuBUpiog NManaddnoulog (2018) MeAETN PUOIKOXNUIKWV XAPAKTNPIOTIKMV ApWHATIOHEVWY EAAIOAAdWY

lewpylog Moulakng (2018) Technology of molecularly imprinted polymers for the determination of proteins and biological
fluids

XpuooUAa Kagtavn (2019) MpoadiopioHOg TNG CUYKEVTPWAONG APAATOEIVNG OTO £AAIO HOAUGHEVWV KEAUPWTWV PIOTIKIOV
Aavan Poupavn (2019) AEloAdynon Tng Xpnong NoAUpaAcHATIKAG aneikoviong wg HETOU EKTIUNGNG TNG HIKPOBIOAOYIKNG
noloTNTAG Kal avixveuong vobeiag o€ npoidvTa KpéaTog

Ayyehikn Mda (2019) Mewypaikdg Npoadiopiopog eAaloAadou napayopevou and eNIEG NoIkIANiag KopwVEIKNG Ke Xprion Tng
(pacpaTooKoniag Raman Kal XNUEIOPETPIKMY TEXVIKWDV

Iwavvng Apyuponoulog (2019) MoioTikn agloAoynon eAaiohadwv nou napayovral oTov Vouo Kopiveiag

EAévn Kpokida (2020) MeAETN TNG 0TaBepOTNTAC TOU XPWHATOC XUHOU podiol KaTd TNV EVOWUATWOT| TOU O NNKTN
NNKTivNG uwnANg pebulioang
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MNaTpa Zouppn (2022) Identification and control of Alicyclobacillus acidoterrestris in fruit juices by ultra high pressure
processing

>Tepavia =avBonoUAou (o€ EENIEN) EnékTaon kal dlacuvdean BAong dedopPEVWY dIATPOPIKAG OUGTACNG KAl MOIOTIKWY
XAPAKTNPWV ENOVUHWOY CUOKEUAOUEVWV TPOPIH®WY KAl CULNANPOHAT®V dIATPOPRG

AyyeNikn Znupiddakn (oe €EeAIEN) AvanTugn eAnvikng Baong dedopéviv aUoTAoNG HIKPOBPENTIKWY CUOTATIKWV EANNVIKWV
TPOPIHWV

Q¢ pENOG eNTaPEAOUG EEETACTIKNG ENITPONNG

KaAn KwTolou (2015) MeTtaBoAég oTa ouaTatikd Tou eAaioAadou KaTa Tnv anobrikeuon kal To Payeipepa

Baoihikr| Kaypipavidou (2016) BioTexvohoyikr napaywyr noAU-udpoEuaAkavoikwv E0TEPWV Kal avanTtugn Blo-dIuNioTnpiwv
yla Tnv agionoinon napanpoiovTwv Tng Blounxavikng digpyaciag napaywyng BiovTideA anod Tov nAiaveo

Xapahapnia Anpou (2016) Avantugn kal oxedlidopog kavoTopou PBiodiulioTnpiou nou BacileTal oTtnv agonoinon Tng
0IVOAGOTING KAl TNG akaTEPYAoTNG YAUKEPOANG MPOG Napaywyr| NpoiovTwv NpooTIBEPEVNG agiag kal noAu-3-udpo&uBouTupikoU
£0TEPA HEOW HIKPORIAK®Y (UPMOEWV




AGANAZIOZ MAAAOYXOZ | AEKEMBPIOZ, 2024

Tpic MAsiwvn (2020) AvanTu&n kaivoTopou PBIodIUAICTNPIOU yia TNV napaywyn BakTnpiakng KUTTapivng Kai npoiovrtwv
dlaTPoPNC NPooTIBEUEVNG agiag and unonpoidv Tunonoinong Kopiveiakng atagidag

E. Iwavvou (2020) Anopovwaon Twv Alyvavav onodpéAaiou kai PEAETN TG enidpacng TnG NPoodnkng onoauéAdiou aTa
NoIOTIKG XapaKTNPIOTIKG Tou AIOAAdOU Kal Tou NAIEAGIOU UWNANG NEPIEKTIKOTNTAG O eAdikd OEU KATA TO TNyaAvioud

Eleni Galani (2024) Incorporation of natural bioactive components into matrices to enhance food functionality and shelf-life
EuayyeAia O. Iwavvou (oe €EENIEN) MeAETN enidpaong TnG MPooBrKNG onoapeAdiou OTA MOIOTIKA XAPAKTNPIOTIKA Tou
ehaidhadou, kal Tou NAIEAAIOU UYNANG NEPIEKTIKOTNTAG O€ €AQIKO OEU KaTA TO Tnydviopd

Iwavva XahBavTyn (o €EENEN) The impact of indigenous vine yeasts on wine quality and character

Iwavvng Aiykag (og eEENIEN) AvanTugn Tunonoinuévng HeBOdoU opyavoAnnTIKAG avaluong oivou kal HeBodou npoadiopicpoU
NTNTIKWV EVWOEWV OFE 0ivo Pe GC-MS/MS -E@appoyn Tng HeBodoAoyiag oTn HEAETN TOU ap®UATOC TWV OIVWV TNG NOIKIAIAg
AyiopyiTIKo

Ai10iknTikO ‘Epyo oTo MA

YneuBuvog nikaiponoinang Tng IoToaeAidag Tou Tunuartog (2015-oruepa)

AvanAnpwpaTiko péog TG Emimponng ZupBoUAwy Znoudwv yia goitnTeg AMEA kai AUMEA (2015-2016)

MéNog EqopeuTikic EnTponng yia Tnv avadei€n Mpoédpou (2015)

MéNog Tng Emmponic a&loAdynong onTikoakouaTikoU UMKoU MpakTIKAG ACKNONG GOITNTWV Tou TURHaTog Yéow EZMA
(2015)

MéEAog eniTponng npounBeiov/napahapnc & diaypagnic HOVIHOU Kal avaAwaiou UANIKoU Tou Epy. Xnueiag kar AvaAuong
TpoQipwv

Alopyavwaon Twv ogpIvapiov Tou xeinepivol eEaunvou ata nAaicia Tou MMS Eniotrun kai TexvoAoyia Tpogipwy Kal
Alatpo®r) Tou AvBpwnou, MA (2016)

AvanAnpwuaTiko HEAOC TN KevTpikng EpopeuTikng Enmponnc yia Tnv avadeién KoounTopa Tng XoAng EnioTnuav
Tpogiywv kai AlaTpo@rg (2019)

Eknpoownoc pehwv AEM otnv KoounTeia TG ZxoAng Emotnumv Tpogidwy kai AlaTpogrg (2020-2021)

TakTikd péNog TNG Enimponng EvoTacewv aTo nAdigio Tng Npagng pe TitAo «AnokTnan Akadnuaikng Epneipiag» yia To
BepIvo eEaunvo Tou AkadnpuaikoU ‘EToug 2023-2024 yia To EpyaoTrpio Mevikig Xnueiag»

MéNog Tng EnTaperolc Emmponic, BaBuoAoynTwv kai Avapaduoloyntav KatatakTpiwv EEETacewv Tou ETAA yia To
akadnuaikd £rog 2024-25

MéNog Tne Emimrponnig A&loAdynong kal EvoTacswy oto nAaiolo TnG Npda&ng pe TiTAo «AndkTnon Akadnuaikng AIDakTIKNG
Epneipiag og Néouc Enmiotrpoveg Katdxoug AidakTopikou 2024— 2025 aTo Mewnovikd MavenioTrpio ABnvovs»

8. EPEYNHTIKH & ENIZTHMONIKH APAZTHPIOTHTA

EpeuvnTika EvdiapépovTa

v

v

v

MeTaBoAWMIKN WG EPYAAEio EAEyXOU TNC NOIOTNTAC TPOPIKWY
MTNTIKG CUOTATIKA TPOPILWY - CUGXETION HE TNV NoIOTNTA, aAAoiwan, vobeia Tou NpoidvTog

Anoudvwon kal XapakTnpIoKOc avTIoEEIdWTIKMY CUOTATIKWV and apwHATIKA-PAPHAKEUTIKA QUTA Kal TPOPINA PUTIKNAG
NPoEAEUONC

MeAETN TG XNKHIKAG oUoTaong aypoBiounxavikwv anoBAATWY — aglonoinar Toug g Nnyr Evaoewv uwnAng agiag
(avTIOEEIBWTIKA, XPWOTIKEG)

Mikpopiaka Ainidia - anopovwaon kai XapakTnpiopog
XnUIKA avakuon npoiovTwv HIkpoBIakwv JUPwoewv (kpaaoi, unupa, eNIEG, KAM)

MoloTIKOG EAYXOG NNV Kal eEAdiwv

ZuppeToxn o€ EpsuvnTika ‘Epya

1.

Anpioupyia avoixtg npooBaong Baong dedopevwy ouoTaong TpoYidwy TnG EE, Eupwnaikiy Apxn yia Tnv AopaAeia Twv
Tpoipwv (EFSA), Napoxr unnpeoiov NP/EFSA/IDATA/2022/01 (2022)

«AvaAnTugn kal JakponpoBeaun BIWCINOTNTA VEWV NAVEUPWNAIKOV £PEUVNTIKOV Unodopav (Development and long-term
sustainability of new pan-European research infrastructures-METROFOOD-RI) To onoio uAoroigital oTo nAgigio Tou
HORIZON2020: H2020-INFRADEV-2018-2020 (wg PENOG TNG EpeUVNTIKNAG opddac) (2020-2021)
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3. EABM-103: YMOZTHPIZH EPEYNHTQN ME EM®AZH >TOYZ NEOYZ EPEYNHTEZ-KYKAOZ B’ (w¢g avanAnpwTn¢ akadnuaikog
oUMBoUNOC), MikpoBiakr) aAoiwan kai NpoadIiopIoUOC NoIdTNTAC KATA TNV GUVTNAPNGN Tou kpavioU (Argyrosomus regius)
und YUEN e olyXPOVEC HOPIAKEG KAl AVAAUTIKEG eBodoug (2020-2021)

4. ENAVEK, EZMA 2014-2020 «EPEYNQ-AHMIOYPIQ-KAINOTOM®Q» (w¢ WENOC TNG EPEUVNTIKNAG opadac), «MpdTuno ‘EEunvo
>UoTnua MNapakoAouBnaong kai AgloAdynong MoidTnTag yia ®péoka MpoidvTta Mouhepikwv, QAPP» (2020)

5. EPBAnuaTikr) Apaan «Or Apdpol Tng ENdg», Ynoépyo 3: MoldTnTa Kal auBevTIkOTNTA TENK®V NPoidvTwv eAalokdpnou Kai
ehaloAadou kai IoXUpIopoU uyeiag — BeATiwan TENIKWV NpoidvTwy, Tou épyou pe Kwd. apiB. 2018ZE01300000 Tou EBvikou
>kéNoug Tou MAE Tng IET, MéNog Tng gpeuvnTIKNG opadag (2018-2021)

6. MIKTEG evapkTnpieg kaMiEpyeie (UP@V yia Tnv avadeign Tng evromoTnTag Twv oivwv, M-Y WINE, EMAN II - Apdon
>uvepyaoia 2011, AuIoBog EpeuvnTG-UNEUBUVOC YIa TNV XNHIKA avaluon YAEUK®V Kai oivwv (2013-2015)

7. Table olive fermentation with selected strains of probiotic lactic acid bacteria. Towards a new functional food
(PROBIOLIVES) EU FP7 (Project 243471), Apio80g epeuvnTiG-unelBuvog yia Tn XNHIKN avaiuon enirpanegiov eAiov (2010-
2013)

8. Scientific synergism of Nano-Bio-Info-Cogni science for an integrated system to monitor meat quality and safety during
production, storage and distribution in the EU (Symbiosis), EU FP7 (Project 211638), Auio8og epeuvnTig-uneUduvog yia
TNV avaiuon Twv NTNTIKOV CUCTATIKOV KpéaTog (2008-2011)

9. MeAéTn oUoTaong kai agionoinon anopPAnTwv CuBonoliag, EMEAEK II - TMYGAIMOPAZ, MeTadidakTopag €PEUVNTNG,
(01/03/2004 - 31/08/2006)

10. MeAéTN TWV OUCTATIKWV EANNVIK®OV 0iVeV Mou €Xouv €nidpacn oTnv uyeia Twv katavaAlwtwv, EMET II, 'Epyo Epsuvntn:
Avaluoeic oivav yia Bioyeveic apiveg (02/05/2001 - 01/07/2001)

11. AvanTtugn aptookeuaopaTwy napadoaiakol xapakTnpa Tunou "kpitaivi”, ENET II, 'Epyo EpsuvnTr: AvaAuon Twv
apTOOKEUAoATWV Yia NpwTeivn, Ainog, uypaaia, TEPPa, SIAITNTIKEG iveg, apiBuol unepofeidiwv, HEBUAETTEPEC Ainapawv
o&twv (01/02/2000 - 10/02/2001)

ZuppeToxn o AAAa ‘Epya - MeAéteg

1. Kévtpo Emipopewonc kai Aia Biou Maénong (KEAIBIM) I.MM.A., Eicaywyr| oTn yeuolyvwoia emitpan£diac eNag kal ehaioAadou
(2023-onpepa), EknaideuTnc

2. Kévrpo Emipoppwong kar Aia Biou Maenonc (KEAIBIM) I.M.A., l'suolyvwoia enitpangdiag eNidag kai ehaidhadou (Bswpia kal
opyavoAnnTikn dokiun) (2023-onpepa), EknaideuTnc

3. Kévrtpo Empoppwong kai Aia Biou Maenong (KEAIBIM) .MN.A., EAIG kai EAaidAado: eknaideuon oTn YEUOIYVWOIa Kal OTIG
XNHIKEG avaiuoeig (2023-onpepa), EknaideuTng

4. BeATiwon TnG avTioEedwTIKNAG Opdong Kal THV ApWHATIKWV CUCTATIKWV TNG MNUpag (LEAOG TNG EpEUVNTIKNG opadag), dopeag
XpnHaTodoTnong: EAANvika ZuBonoicia Atahavrng, Aidpkeia: 08/05/2017-20/03/2018, Mpolnohoyiopoc: 9112,14 € (Epyo
377, EAKE Xapokonegiou Mav.)

5. XnMIKEG avaAloelg Tpiwv JelyATwV eAaloAGdou yia Tov npoadiopiopd: a) oAikou noAikoU ¢aivohikou kAdouarog (Total Polar
Phenolic Content, evdoepyaoTtnpiakn HEB0dOC), B) Blogaivolwv (HEBodog IOOC, COI/T.20/Doc No 29) y) ToKOPePOAwV &
TokoTpIeEVOAWV (ISO 9936-2006), d) avTIOEEIdWTIKN 1kavoTnTa (HEBodog DPPH) (EmioTnoviKOG uneuBuvoc)

dopéag xpnuaTodoTnong: M. AnooToAdkn Tou AnunTpiou (AZ967194), Aiapkeia: 01/11/2015-31/01/2016, NpoinoAoyiouoG:
1.000 € (Kwd. EAKE 'MA: 34.0828)

YnoBoAn/ZuHPETOXN OTNV UNOBOAN EPEUVNTIKAOV NPOYPAHHATOV

1. MNpoypappa AvtaywvioTikoTnTa 2021-2027, Apdon «Epeuvmr-Kaivotopw» (2024), Aglonoinon HIKp®V TEPAXiWV KPEATOG yia
TNV Napaywyn véwv npoiovTwv PE Wngionoinon TnG €podiacTiKnG aluaidag, epapuoyn VEWV TEXVOAOYIOV Kal €EUNVwV
Biwaoipwv cuokeuaoiwv (EKMAP02-0067446), uno a&loAdynon

2. Mpdypappa AvraywvioTikdTnTa 2021-2027, Apdon «Epeuvm-KaivoTopw» (2024), ZUyxpova gpyakeia yia Tnv BiwoipdtnTa
NG oivonapaywyng otnv EAAada und Tnv anedj TnG kAIPATIkAG alayrig — SustainWine  (EKMAP02-0084840), uno
a&loAdynon

3. EM\Gda 2.0, Afovag 3.2: Evioxuon Twv Wn@Iakov dUVATOTATWY TNG EKNAIGEUONG Kal EKOUYXPOVIOHOG TNG eNAyYEAUATIKAG
eknaideuong kai katdpTiong, SUB4: «EpmioToouvn oTa AoTépia pag» (2024), Agonoinan napanpoiovtwv BIORNXavikng
kavvapng (Cannabis sativa L.) oTn diaTpo®r) Twv opviBwv Kal EKTIUNCN TNG eNidpacrg Toug OTIG anodOaoEIg, TNV Uyeia kal Thv
eulwia, KaBWwG kal oTa NOIOTIKA XApAKTNPIOTIKA TOU KPEATOG Kal TwV aBywv, uno agiohoynaon




10.

11.

12.

13.

14.

15.
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EAGSa 2.0, Zupnpdgeig EpeuvnTikng ApioTeiag (2024), AvanTtugn Texvoyvwaoiag yia Tnv agionoinon QuOIK®V NPoIoVTwY Kal
napanpoiovTwv eneEepyaaciac Toug, aTn GApUakeuTIkn Blopnxavia (UPHOREA), und a&iohoynon

. 3n Mpoknpu&n Epeuvnrikav Epywv EA.IA.E.K. yia Tnv evioxuon Mehwv AEM kai Epsuvnrov/Tpiov (2024), The effect of

natural inhibitors on maillard reaction and their impact on the nutritional value of plant based proteins (URBANE), uno
agiohoynon

4th Call for H.F.R.I.’s Research Projects to Support Post-Doctoral Fellows (2024), Natural Processing as an efficient strategy
to produce innovative fish products from gilthead Sea bream

3n Mpoknpuén EpeuvnTtikav Epywv EAIA.E.K. yia Tnv evioxuon Mehwv AEM kai Epeuvntav/Tpiov (2023), New era in
determining freshness/spoilage status of seafood: from Specific Spoilage Organisms to Specific Spoilage Genes
Eupwpeooyeiakn MpwToBouAia PRIMA (2022), Fungal strains, wild yeast and microalgae derived from the bioprocessing of
agro-industrial and food-processing wastes as ingredients for protein-rich, nutrient-dense Mediterranean foods.
HORIZON-EIC-2022-PATHFINDEROPEN (Proposan No. 101099489), Laser induced breakdown spectroscopy for AgroFood
industry quality and authenticity analysis.

EAMGSa 2.0 EBvIkO Zxedio Avakauyng kal AvBEKTIKOTNTAG «XpnuaTodoTnon Tng Baoikng ‘Epeuvac», EA.LA.E.K (2022, MIS
5163923), Unravelling the genotype-phenotype landscape of wine yeast

EAGSa 2.0 EBVIKO ZxedI0 Avakauyng kal AVBEKTIKOTNTAG «XpnuaTodoTnon Tng Baoikng ‘Epeuvag», EALA.E.K (2022, MIS
5163923), Targeting of carbohydrate metabolism regulators for the discovery of novel bioactive agents against metabolic
diseases

2n Mpoknpuén Epeuvnrikav ‘Epywv EA.IA.E.K. yia Tnv evioxuon Mehwv AEN kai EpeuvnTwv/Tpiwov (2020), The effect of extra
virgin olive oil on the formation of advanced lipoxidation end-products (ALEs) during heat treatment (OLADECO)

EMAVEK 2014-2020: ENIAIA APAZH KPATIKQN ENIZXYZEQN EPEYNAZ, TEXNOAOIIKHZ ANAMNTYZHZ & KAINOTOMIAZ
«EPEYNQ — AHMIOYPIQ — KAINOTOMQ>» (2019), AvanTu&n kal EpapUoyr] TEXVOAOYIWV «OMics» Kal KAIVOTOPWY CUGTNHATWOV
HIKpoBIakwv JUPWOEWY Yia Tn BeATiwon kal avadei€n Tou Poditn oivou

EMAVEK 2014-2020: ENIAIA APAZH KPATIKQN ENIZXYZEQN EPEYNAZ, TEXNOAOIIKHZ ANAMNTY=HZ & KAINOTOMIAZ
«EPEYNQ — AHMIOYPIQ — KAINOTOMQ>» (2019), AvanTugn pyaleinv Kal TEXVOAOYIWV yIa Tov EAEYX0 TNG yvnaloTNTAg Tou
eAMnVikoU KEAUQWTOU (IoTIKIOU nolkIAiag Alyivng kal Tnv a&lonoinon Twv NapanpoiovTwy Tou PECW TNG napaywyng eAaiou,
aAeUpou Kal avTIOEEIBWTIKWY OUTIWV.

1n Mpoknpugn EpeuvnTikwv Epywv EA.IA.E.K. yia Tnv evioxuon Mehawv AEM kai Epeuvnrav/Tpiov (2017), H peTaBoAopikn
avauon IxBUwv wg epyaleio eAéyxou TG NoldoTNTAG Toug (proposal No. 3041)

ZuyypagIko Eépyo
EnioTnpovikEG HEAETEG - DIaTPIBEG

Al

A2

A3

MTuxiakr HEAETN: «MeAETN Twv AINoeidwv ato Allium Sativum (kv. Zk6pdo)» (1997)

MeTanTuyiakn WeAETN: «Fermentation for wine production using immobilized cells on delignified cellulosic material.
Analysis of wine aroma» (1999)

AIdakTopIKn dIaTpIBn: «MeAETN deuTepoyevolc apmwpaTog e GC/MS oivwv Nou napayovral Je akivnTonoinuéva
KUTTapa» (2003)

Anpooigloeig o€ d1EOV EnICTNHOVIKA NEPI0dIKa (SCI pE KPITEG)
(Scopus Author ID: 57218719361; ORCID: https://orcid.org/0000-0003-1503-1064)

A. Mallouchos, M. Komaitis, A.A. Koutinas, M. Kanellaki. Investigation of volatiles evolution during the alcoholic
fermentation of grape must using free and immobilized cells with the help of solid phase microextraction (SPME)

B1 headspace sampling. Journal of Agricultural and Food Chemistry, 2002, 50(13), 3840-3848
(https://doi.org/10.1021/jf0116092)
B2 A. Mallouchos, P. Reppa, G. Aggelis, M. Kanellaki, A.A. Koutinas, M. Komaitis. Grape skins as a natural support for

yeast immobilization. Biotechnology Letters, 2002, 24, 1331-1335 (https://doi.org/10.1023/A:1019892232296)

A. Bekatorou, A. Sarellas, G. Ternan, A. Mallouchos, M. Komaitis, A.A. Koutinas, M. Kanellaki. Low-temperature

B3 brewing using yeast immobilized on dried figs. Journal of Agricultural and Food Chemistry, 2002, 50(25), 7249-7257

(https://doi.org/10.1021/jf020291q)

A. Mallouchos, M. Komaitis, A.A. Koutinas, M. Kanellaki. Wine fermentations by immobilized and free cells at different

B4 temperatures. Effect of immobilization and temperature on volatile by-products. Food Chemistry, 2003, 80(1), 109-113

(https://doi.org/10.1016/S0308-8146(02)00247-9)



https://doi.org/10.1021/jf0116092
https://doi.org/10.1023/A:1019892232296
https://doi.org/10.1021/jf020291q
https://doi.org/10.1016/S0308-8146(02)00247-9

B5

B6

B7

B8

B9

B10

B1i1l

B12

B13

B14

B15

B16

B17

B18

B19

B20
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A. Mallouchos, M. Komaitis, A.A. Koutinas, M. Kanellaki. Evolution of volatile by-products during wine fermentations
using immobilized cells on grape skins. Journal of Agricultural and Food Chemistry, 2003, 51(8), 2402-2408
(https://doi.org/10.1021/jf026086s)

A. Mallouchos, P. Skandamis, P. Loukatos, M. Komaitis, A.A. Koutinas, M. Kanellaki. Volatile compounds of wines
produced by cells immobilized on grape skins. Journal of Agricultural and Food Chemistry, 2003, 51(10), 3060-3066
(https://doi.org/10.1021/jf026177p)

A. Tsakiris, V. Sipsas, A. Bekatorou, A. Mallouchos, A. Koutinas. Red wine making by immobilized cells and influence
on volatile composition. Journal of Agricultural and Food Chemistry, 2004, 52(5), 1357-1363
(https://doi.org/10.1021/jf035141+)

N. Chorianopoulos, E. Evergetis, A. Mallouchos, E. Kalpoutzakis, G.J. Nychas, S.A. Haroutounian. Characterization of
the essential oil volatiles of Satureja thymbra and Satureja parnassica: Influence of harvesting time and antimicrobial
activity. Journal of Agricultural and Food Chemistry, 2006, 54(8), 3139-3145 (https://doi.org/10.1021/jf053183n)

S. Yanniotis, K. Tsitziloni, G. Dendrinos, A. Mallouchos. Aroma recovery by combining distillation with absorption.
Journal of Food Engineering, 2007, 78(3), 882-887 (https://doi.org/10.1016/j.jfoodeng.2005.11.028)

A. Mallouchos, G. Lagos, M. Komaitis. A rapid microwave-assisted derivatization process for the determination of
phenolic acids in brewer’s spent grains. Food Chemistry, 2007, 102(3), 606-611
(https://doi.org/10.1016/j.foodchem.2006.05.040)

A. Mallouchos, P. Loukatos, A. Bekatorou, A. Koutinas, M. Komaitis. Ambient and low temperature winemaking by
immobilized cells on brewer’s spent grains. Effect on volatile composition. Food Chemistry, 2007, 104(3), 918-927
(https://doi.org/10.1016/j.foodchem.2006.12.047)

Ch. Gargeli, V. Papageorgiou, A. Mallouchos, T. Kibouris, M. Komaitis. Essential oil composition of Pistacia lentiscus L.
and Myrtus communis L.: Evaluation of antioxidant capacity of methanolic extracts. Food Chemistry, 2008, 107(3),
1120-1130 (https://doi.org/10.1016/j.foodchem.2007.09.036)

V. Papageorgiou, A. Mallouchos, M. Komaitis. Investigation of the antioxidant behavior of air- and freeze-dried
aromatic plant materials in relation to their phenolic content and vegetative cycle. Journal of Agricultural and Food
Chemistry, 2008, 56(14), 5743 — 5752 (https://doi.org/10.1021/j{f8009393)

V. Papageorgiou, Ch. Gardeli, A. Mallouchos, M. Papaioannou, M. Komaitis. Variation of the chemical profile and
antioxidant behavior of Rosmarinus officinalis L. and Salvia fruticosa Miller grown in Greece. Journal of Agricultural and
Food Chemistry, 2008, 56(16), 7254 — 7264 (https://doi.org/10.1021/i{f800802t)

S. Fakas, S. Papanikolaou, A. Batsos, M. Galiotou-Panayotou, A. Mallouchos, G. Aggelis. Evaluating renewable carbon
sources as substrates for single cell oil production by Cunninghamella echinulata and Mortierella isabellina. Biomass and
Bioenergy, 2009, 33(4), 573-580 (https://doi.org/10.1016/j.biombioe.2008.09.006)

D. Dimitrellou, P. Kandylis, A. Mallouchos, M. Komaitis, A.A. Koutinas, Y. Kourkoutas. Effect of freeze-dried kefir
culture on proteolysis in feta-type and whey-cheeses. Food Chemistry, 2010, 119(2), 795-800
(https://doi.org/10.1016/j.foodchem.2009.06.052)

E.Z. Panagou, A. Mallouchos, O. Hondrodimou, G.-J.E. Nychas. A study on the implications of NaCl reduction in the
fermentation profile of Conservolea natural black olives. Food Microbiology, 2011, 28 (7), 1301-1307
(https://doi.org/10.1016/j.fm.2011.05.008)

Mera Tnv exAoyi weg AexkTopag

J. V. Vergara, V. Blana, A. Mallouchos, A. Stamatiou, E. Z. Panagou. Evaluating the efficacy of brine acidification as
implemented by the Greek table olive industry on the fermentation profile of Conservolea green olives. LWT-Food
Science and Technology, 2013, 53, 113-119 (https://doi.org/10.1016/j.lwt.2013.03.003)
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