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1. TITAOI XITIOYAQN

16.2.1998 - 26.6.2002

11.9.1997 - 13.2.1998

8.10.1990 - 30.9.1991

4.2.1983 - 13.1.1988

T'EQIIONIKO MANEINIXTHMIO AOGHNQN
Awdokrtopikn otatpipn oto Tpunquae Exotiung kot Teyvoroyiac Tpopipumy 6to
YVOOTIKO avTikeipevo “Mixpofiotoyia Tpopiuwv”

MHA.TE.X. - Z.E.A.E.T.E.
[uyio Mowaywykov Zrovddv

CRANFIELD UNIVERSITY, Silsoe College
Master of Science pe 0épa "Metaovilextixoi Xepiouoi Nomwv Potikov
Ipoiovtwv" (Post-harvest Technology)

ANQTATH I'EQITIONIKH XXOAH AGHNQN
Apiotovyog (8,60) g edwdtrag Eyyeiov Bedtiwoewv kot Tempykng
Mnyoviknig

2. EITAITEAMATIKH AITAXXOAHXH

18.4.22 — ofjuepa

9.3.18 - 17.4.22

17.3.12 - 8.3.18

24.4.07 - 16.03.12

16.2.98 — 23.4.07

4.4.94 - 15.2.98

I'TTA - TMHMA EHNIZTHMHYX TPO®IMON & AIATPO®HX TOY
ANOPQIIOY

Kafnyntmg oto Epyactipro Mikpofroroyiag kot Bioteyvoloyiog Tpoeinwmy oto
YVooTiKo avtikeipevo «Mikpofloroyia Tpoeipmy - [Tocotikr MikpofioAoyioy

I'A - TMHMA ENIXTHMHY TPO®IMQN & AIATPO®HY TOY
ANOPQIIOY

Avoaminpotic Kabnyntig oto Epyactipio MikpoPioroyiag kot Bloteyvoroyiag
Tpoeipwv 610 yvootikd aviikeipevo «MikpoProloyio Tpooipwv - [Tocotikn
MikpoBioroyion

I'mA - TMHMA ENIETHMHX TPO®IMON & AIATPO®HX TOY
ANOPQIIOY

Enikovpog Kabnyntrg oto Epyastipio MupoBioroyiag kot Bioteyvoroyiog
Tpoopipwv oto yvootkd avtikeipevo «Mikpofroroyia Tpooipmv - Ilocotikn
Mikpofroroyion

I'TTA - TMHMA EIIIXTHMHX KAI TEXNOAOTI'TAX TPO®IMQN
Aéxtopag oto Epyactipio MukpoBioroyiag kot Blioteyvoroyiag Tpoeipmv oto
YVooTiko avtikeipevo «Mikpofroroyia Tpoeipmy - [Tocotikr MikpofioAoyioy

EQIATE - INETITOYTO TEXNOAOTTAX TEQPTIKQN IMTPOIONTQN
Emompovikdé mpocomkd - GULUUETOYN GE EPELVNTIKA TPOYPALLLATO TOL
Ivotitovtov

EGNIKO IAPYMA ATPOTIKHXZ EPEYNAZX - KENTPIKH YITHPEXZIA
Aevbvvon Aebvav Zyéoeov, Texpnpioong kai ITAnpoeopikng — Tuqua
Aebvav Zyéoewv
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3. YHOTPO®IEX - EHIMOP®QXH

2026

2024

2023

2022

2013

2013

2009

2009

2008

1990 - 1991

IMPOI'PAMMA ERASMUS+

Y7otpopio KvnTiKOTNTOG SIO0KTIKOV TPOSMOTIKOD Y10, TO aKodNUaiko £tog 2025-2026
(eapwo e&aunvo) oto Iavemoto Rovira i Virgili otnv Tarragona (Iomavia) yio
ddaokaria (ddpketa 25.05.2026-28.05.2026).

HNPOI'PAMMA ERASMUS+

Ymotpo@ia KV TIKOTNTOG OOUKTIKOD TPOGMTIKOV Y10, TO aKAONUATKO £Tog 2024-2025
(xewepvo e&dunvo) oto Iavemiomuo tov I16pto oy [optoyaria yio didacKaAio
(S1apxeta 02.12.2024-05.12.2024).

IMPOI'PAMMA ERASMUS+

Y7rotpopia KvnTiKOTNTOG SIO0KTIKOD TPOGMITIKOD Y10, TO aKodNUaikd £tog 2023-2024
(xewepwvo e&aunvo) oto IMoaveriomuio Warmia and Mazury in Olsztyn otnyv [ToAmvia
v dwdackoiio (didpketa 26.11.2023-30.11.2023).

HNPOI'PAMMA ERASMUS+

Yrotpopia KvnTiKOTNTOG SIOUKTIKOD TPOGMTIKOV Y10, TO akodnpLaixkd érog 2022-2023
(xewepwo e&dunvo) oto Ilavemotiuo g Kotaviag oty Itokia yo ddackorio
(S1aprern 14.11.2022-17.11.2022).

IMPOI'PAMMA ERASMUS
Y7rotpopio KivnTikOTNTAG SI00KTIKOD TPOCOTUKOD Y10 TO oKodNUaikd €105 2012/13 oto
Cranfield University, UK (81Gpketa 20.5.2013-25.5.2013)

VIDEOMETER A/S

JuppeToyn og oepvapio pe titho “Application of multispectral image analysis in food
science” mov dtopyovmdnke and v etoipia Videometer A/S otnv Komeyydyn, Aavia
(d1apxen 8.4.2013-12.4.2013)

IMPOI'PAMMA ERASMUS
Y7rotpopio KivnTiKOTNTOC SIOUKTIKOD TPOGOTIKOD Y1 TO aKadNuaiko £tog 2008/9 oto
Cranfield University, UK (d1dpketo 30.6.2009-4.7.2009)

CRANFIELD UNIVERSITY - DEPARTMENT OF BIOINFORMATICS
YvppeToyn oe oepvapio pe titho “Metabolomic Data Analysis” mov dopyavemdnke amd
10 Chemometrics and Bioinformatics Group, Cranfield University (didpkeia 30.3.2009-
1.4.2009)

WESTMINSTER UNIVERSITY — COMPUTER SCIENCE DEPARTMENT
Epgovnticn dpactmpidtra pe avrtikeipevo v epappoyn tav Teyvntov Nevpovikdv
Awtoov oy [Hocotik) Mikpofroroyio Tpoeinwv (didpkela emokéyenv PBpayeiog
dbpketag 15.6.2008-12.7.2008 ko 4.6.2006-3.7.20006)

IAPYMA KPATIKQN YIHOTPO®IQN (I.LK.Y.)
YROTPoPog EEMTEPIKOV Y10 TNV TPOYUAUTOTOINGT LETAMTLYIOKAOV 6TtovddVv (M.Sc.) 610
Silsoe College, Cranfield University, UK
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4. XYMMETOXH XE EPEYNHTIKA EPT'A (ANTATI'QNIXTIKA)

4.1

4.2

43

4.4

4.5

4.6

4.7

4.8

Tithog épyov: Avamtvén vEoL TPoldvTog TPOPILOL (Ao aVIKE 6TOV aTUO) Y®PIg xpHon Tpdchetmv
OVCLOV LE GOQEN TPOGOOPIGUO QUOIKDV, YNUIKAOV, UIKPOPLOAOYIKOV KOl OPYUVOANTTIKMV
YOPOKTNPLOTIKOV (Emiotnuovikos YredOovog)

Dopéag ypnuoatodotnong: [eprpépeia Avtikng EALadac — [poypappa «Avtikny EAAada 2021-
2027» (Kmduog épyov 6067323)

Avdpkerta: looiog 2026 - lodiog 2028

Mpovdmoroyropdg (I'TIA): 139.956 €

Tithog épyov: H cvvépyela g peiowong tov dAatog, e PeEATIopéVNG cuoKeELOGING Kol TV
OUKOV TEYVOLOYLDV GTNV EVIGYLOT TOL BLOAEITOVPYIKOD SVVOLIKOD TNG PUGIKNG LOPNG EAAC
nowidiog Kaiapmv (Zvvroviorig)

Dopéag ypnpratoddtnong: EArnviko Topvpa Epevvag kot Kawvotopiog (EAIAEK)

Awapxera: Zentéufpilog 2025 - ZentéuPprog 2029

povmoroyropoc (I'MMA): 150.000 €

Tithog épyov: ZOpwon emrponéliog eMdc mowiiog Kolapdv pe xpnon mpoProtikdv og
KaAAEpyela ekkivinong (Emotyuovikog YrevOvvog)

Dopéag ypnparoddtnone: [podypappa Aypotikic Avartuéng (ITAA) 2014-2020 (M16XYN2-
00219)

Awapkera: Anpidioc 2023 - Avyovotog 2025

Mpodmoroyiopdg (I'TIA): 78.215 €

Tithog épyov: Tapaymyn véov mpoidvtog pLGIKNG Lavpng eAdg Totkidiog Kalapmv petopévng
olatotntog (Emotyuovikog YrevGovog)

Dopéag ypnpatoddotnong: [poypappa Aypotikng Avamtvéng (ITAA) 2014-2020 (M16XYN2-
00175)

Awdpkera: Anpiiiog 2023 - Avyovotog 2025

Mpovmoroyropdg (I'MIA): 79.830 €

Tithog épyov: Bektioon e modtrag g emtpamnéliog eAds Katd T GUGKELOCIO GE EDKOUTTOVS
TOAVGTPOUATIKOVG TEPLEKTEG LE ¥P1IOMN TPOTOTOMIEVOVY aTHoGap®dV (OLIVEMAP) — Kmokdg
épyov: TIEAK-04110 (Emiotnuovixog vmedBovog)

®opéag ypnparoddtnong: EYAE ETAK - Apdon «Epegvvo-Anuovpyd-Kovotopm»
Awdpxera: Mduog 2018-Pefpovdpilog 2021

Mpodmoroyropdg (I'TIA): 115.940 €

Tithog épyov: [Ipdtumo Evumvo oot TapaKoAoVONGNC Kot a&loAdYNoNE TG TOLOTNTOS KOL TNG
aoQPaAELnG PpéokmV TPoidovTmv Tovieptkav (QAPP) — Kmdikog épyov: Tngl EAK-04344 (Mélog
TG EPEVVITIKIG OUAOAS)

®opéag ypnuatoddtnons: EYAE ETAK — Apdon «Epevvo-Anpovpyo-Kotvotopd»
Awapxera: lovitog 2018-Iovitog 2021

povmoroyriopnog (I'MMA): 220.000 €

Tithog épyov: Intelligent management systems for integrated multi-trophic aquaculture IMPAQT)
(Mélog tnc epevvnirng oudoog)

Dopéag ypnpatoddtnong: EU — Horizon2020 (project ID 774109)

Avapkera: Mdiog 2018-Ampidog 2021

Hpovmoroyropdg (I'TIA): 315.000 €

Tithog épyov: A&lomoinon véag pUOIKNG EAANVIKNAG LKPOPLaKkng YAmpIdag TPOG Tapaywyn otvmv
vynAng mowwtntog (Oenovation) — Kwdikog épyov: TIEAK-4747 (Médog ths epevvytikiic opcoog)
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4.9

4.10

4.11

4.12

4.13

4.14

4.15

Dopéag ypnpatoddtnong: EYAE ETAK - Apdon «Epguvar-Anuovpyod-Kowvotopmy»
Awapxera: lovirog 2018-IovAtog 2021
Hpovmoroyiopog (I'TIA): 300.000 €

Tithog £pyov: I'pnyopoc mpocdiopicpdg vordmmrog ybunpdv (ReFFRAME) (Mélog g
EPEVVNTIKNG OUAOAS)

@opag ypnuotoddtneng: Ymovpyeio [ewpylac-Emyeipnoioxd Ilpdypoppo AAleiog Kot
BOdlaccog

Awdpkera: OktoPprog 2018-Avyovotog 2022

Mpovdmoroyropdg (I'MIA): 240.000 €

Tithog épyov: Portable photonic miniaturized smart system for the on-the-spot food quality sensing
(PhasmaFOOD) (Mélog th¢ epevvnTiKiS Oudoog)

®opéag ypnuatoddtnons: EU — Horizon2020 (project ID 732541)

Awdpkera: lavovdprog 2017-Aexépfprog 2019

povdmoroyropdg (I'TIA): 261.750 gvpd

Tithog épyov: AvamTvén EAANVIKGOV TOPASOGIOK®Y TPOTOVTOV EALAG KOl TPOGOPLOYT TOVG OTIC
Kwélikeg dlatpoeikég Kot yevotikég npotiuncels (GRECHIN OLIV) (Emotyuovikog vmedBovog
ouaoag I'TIA)

Dopéag ypnportodotnong: l'evikn [poppoateio ‘Epevvag kot Teyvoloyiag (Awepng E&T
Yvvepyaoio EAAGSac-Kivag, 2012-2014)

Awapxera: Oxktodpprog 2012-Zentéufprog 2015

Mpovmoroyropdg (I'TIA): 86.000 gvpd

Tithog épyov: Efficacy of novel analytical techniques to predict the quality and safety of newly
developed perishable food products (Novel-Eye) (Zvvroviaric)

Dopéag ypnpotodotnong: [evikn Tpoppateio ‘Epevvag ko Teyvoroyiog ([lpdypappo
‘SYNEPT'AXIA 2011°)

Awapxera: Anpiliog 2013-Iodviog 2015

povdmoroyropdg (I'TIA): 375.000 evpd

Tithog épyov: Avamtuoén, HOOMUOTIK TEPIYPOPN KOl (PLOTOC GYEOIOGHUOG KOVOTOU®Y U
OepikdV TEYVOAOYIDV YO0 TNV ENe&epyacia, GLOKEVAGIN, dloKivnon Kol amobnKevoT TPOPIL®Y
Bedtiopévne oot Tog Kot ao@iarelng (Médog s epevvnTikng oudoag)

Dopéag ypnpatodoTnons: Ymovpyeio Iladeiag S Biov Mdabnong kot Opnokevpdtov
(ITpdypappa ‘©OAAHY’)

Awapxera: Oktodpfprog 2011-Oxtdfplog 2015

povdmoroyropdg (I'TIA): 125.000 evpd

Tithog épyov: Design and development of innovative tools for the detection of ochratoxigenic
fungi in wine and table grapes (Emiotyuovixog YredOvvog I'TIA)

Dopéag ypnpatoddoTnons: Ymovpyeio Iladeiag S Biov Mdabnong xair Opnokegvpdtov
(ITpdypappa ‘APIETEIA-T)

Awdpkera: lovviog 2012-Iovviog 2015

povdmoroyropdg (I'TIA): 400.000 evpd

Tithog épyov: Table olive fermentation with selected strains of probiotic lactic acid bacteria.
Towards a new functional food (PROBIOLIVES) (Emiotquovikog YredOvvog ouadag I'TIA)
Dopiog ypnpatodotnong: EE, 7° Ipoypoupo IMiaicto (project number 243471)

Awdpkera: Maptiog 2010-Mdaptiog 2013

Hpovmoroyiopog (I'MIA): 296.000 gvpo (Kwdikdc EAKE: 34.0218)
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4.16

4.17

4.18

4.19

4.20

4.21

4.22

4.23

424

4.25

Tithog épyov: 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 European Union
(SYMBIOSIS) (Mélog ¢ epevvntiris ouaoag)

Dopiog ypnpatodotnong: EE, 7° Ipoypoupo IMiaicto (project no 211638)

Awdpxera: Oktopprog 2008-Oxtdfplog 2011

Tithog £épyov: Traditional United Europe Food (TRUEFOOD) (Médog th¢ epevvntinig oucoog)
Dopiag ypnuotodotnong: EE, 6° IIpoypaupo IMTiaicio (FOOD-CT-2006-016264)
Awgpkera: Mdarog 2006-Mdatog 2010

Tithog épyov: ZHmon Tpdcivov eAaokdpmov e TPoPloTikd oTeAéyn YOAAKTIK®OV BokTnpiov
(TpofroTikég eMEG) - Anpovpyia EVOG VEOU AEITOVPYIKOD TPOQiLov (Emiotiuovikog YaedBovog)
®opéag ypnpotoddTnons: ['evikn Dpappateio ‘Epevvog kot Teyvoroyiog, Atakpotikn
Yvvepyacio EALGSac-Tuvnaiog

Avdpkera: OxtoPprog 2006-Mdaptiog 2008

Tithog épyov: Setting-up a network of Technology Dissemination Centers to optimize SMEs in
the olive and olive oil sector (TDC-OLIVE) (Emiotnuovixog YredBovog)

®opéag ypnuatodotnons: EE (FOOD-CT-2004-505524)

Avbpkera: Oefpovdprog 2004-defpovdprog 2006

Tithog épyov: Emidpoom tng texvoroyiag cuvtnpnong UE TPOTOTOMUEVES UTHOCPALPEG OE
CLVOVLAGUO LE TNV EQAPUOYN QUVOIK®V avTIUIKpoPlok®v cvotnudtov (abéplo élata) ot
CLUTEPLPOPEH TNG AALOIDYOVOL Kol TaBOYOVOL LKPOYA®PIdNG ETAEYUEVOV TPOPIL®OV LE GKOTO
v avénon g dtdpketog (NG Kot TS AoPUAERG TOVG (MELOS THS EPpELVITIKNG OUAINS)
Dopéag ypnprotoddtnong: Ymovpyeio [owdeiag — [Mubayopag I (2005ZE44530177)
Awdpxera: Oktopprog 2005-Aeképupprog 2007

Tithog £pyov: Bedtioon e {Opnmwong g emrpoanéliog tpdovng eMAg Le T xpriomn TpoPloTikdv
0&VYOAOKTIKOV PaxTnpiov ¢ eVapKTNPLOV KOAMEPYEWDV (MEAOS THS EpEVVITIKNG OUAIAS)
Dopéag ypnuoatoddtnong: I'evikn [pappateio Epevvas kon Texvoroyiag (IIENEA-03EA668)
Awapkera: lovviog 2005-Iovviog 2008

Tithog £pyov: Integrated approach to sustainable olive oil and table olive production (INASOOP)
(Mélog tnc epevvnTikng oudoag)

Dopéag ypnpatoddétnong: EE (COLL-CT2003-500467)

Awdpxera: OePpovdprog 2004-defpovdprog 2007

Tithog épyov: 'Edeyyoc vmapéng mypato&ivng A og EAAnvikods oivoug Kot diepedvnon cuvinKov
7oV ennpedlovv Vv mopaywyn g (Mélog e epevvnTirns ouddog)

Dopéag ypnpotoddtnong: ['evua [poppoteio Epgvvag kcon Texvoroyiag (EITTAN-03AXBEIIPO-
90)

Awdpxera: Mdog 2004-Oktdpprog 2006

Tithog épyov: Ecological, biological, silvicultural and economical management for optimization
of chestnut wood and alimentary production within a sustainable development frame
(MANCHEST) (Mélog ¢ epsvvntikic ouaoag)

®opéag ypnuatodotnons: EE (QLRT-2000-00029)

Awdpxewa: XentéuPplog 2001-Zentéufpioc 2004

Tithog épyov: Bedtioon tng eneéepyaciog ((OHmON-cuvTHPNGN) TG PUOIKNG LOVPNG EMAC KoL
avantuén vémv Ttpoiovimv (MELog e epevvnTIKHG OUGOOG)
Dopéag ypnpotodotnong: [evikn Ipoppateio Epguvog ko Teyvoroyiog (ITABE-99BE262)
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4.26

4.27

4.28

4.29

Awdpxera: Noéppprog 1999-Mdiog 2001

Tithog épyov: Teyvoloyikég Bertidoelg Katd ) COU®ON KOl cLVTIPNON TNG TPASIVNG EALAG
(Mélog tne epevvnTikig opuaoag)

®opéag ypnuatodotnons: ['evicn I'pappateio 'Epevvag kot Teyvoroyiog (ITABE-99BE309)
Avagpkera: NoéuPprog 1999-Mdiog 2001

Tithog épyov: Improvement of texture characteristics of some European olive fruit varieties
suitable for table olive purposes (OLITEXT) (Mélog ¢ epeovntikic opaoag)

®opéag ypnuatodotnons: EE (FAIR-C97-3053)

Avbpkera: Xentépfplog 1997 — ZentépuPprog 2000

Tithog épyov: [IpocHnkn cuvINPNTIKOV (QOIVOAIK®V Kot alfepimv eAaimV) 6 GLVOLOCUO LE
Broroyukég peBddovg Yo T GLVTNPNON KoL AGPAAELD TOV VEDV KOl TOPUOOGIUK®DY TPOPIU®OV
(Mérog tne epevvnTiKng oudoag)

Dopéag ypnpotodotnong: [evikn ypappoteio Epevvag kot Teyvoroyiag (ITET, IIENEA 97)
Awdpxera: Oxtopprog 1999 — Oktodpprog 2001

Tithog £épyov: Natural fermentation of green olives with the use of selected strains of lactic acid
bacteria resistant to phenolic compounds (Médog ¢ epevvyTiKhG ouddag)

Dopéag ypnuoatoddtnong: EOIATE-Bpetavikd Zvpfodio

Awapkera: Méptiog 2000-Maptiog 2002

5. XYMMETOXH XE MH ANTAT'QNIXTIKA EPT'A - MEAETEX

5.1

5.2

53

5.4

5.5

Tithog épyov: dvown pavpn ehd pe mpoProtikd duvapd: Anuovpyic VoG KOVOTOHOV
TPOIOVTOS LYNANG TPooTBEUEVN S aElag e avénuévn dwatpogikn a&ia (Emiatyuovikog YrevOovog).
Dopéac ypnuoroddTnong: [eprpépero Zrepedg EALGSAG

Awapkera: lovviog 2018-Iovviog 2020

Mpodmoroyiopég (I'TIA): 50.000 €

Tithog épyov: Anpiovpyio €BVIKOV epeLVNTIKOV SIKTO®V 6TV 0Avcida a&iug g EAdg (Méloc tic
epevvnTing ouaodogs tov I'TIA) — Kmdikdoc Epyov 2018XE01300000.

®opéag ypnparodétnong: I'evicn I'pappateio Epguvag kot Texyvoroyiag (ITET)

Awdpxkera: Oxktodpfprog 2018-OxtdPpiog 2020

IMpovmoroyiopoc (EMBT-T'TIA): 54.000 €

Tithog épyov: MeAETN Y10 TO GTPATNYIKO GYESIUGLO TOV EACLAOVO, TNG ALPIOCOC KL TOV OLLOPOV
TEPLOYDV TOV AoV AeAQdV (MELog TS ouddog epyaciog)

Dopiag Xpnuatoddtnong: Anpog Ashomv — Ehatovpyikdg Aypotikdc Zuvetaipioloc AUQpiocog
Avdpkela: Anpidiog 2015-Aeképppiog 2016

Mpodmoroyiopds: 12.000 evpd

Tithog épyov: MeAétn mpocapuoyng kot onupovpyiog taste panel emirpoméliog €AG
(Emotnuovikog YredBovog)

®opag ypnpotoddéTnong: Ilaveddnvie 'Evoon Metaromtdv, Tomomomtodv, Eaywnyéwmv
Enurpanéliog EMdac (IIEMETE) oto mAaicto tov KAN [EK] 1220/11

Awdpxewa: lovviog 2013-Méptiog 2015

Mpodmoroyropds: 13.500 evpd

Tithog épyov: Avaykoadtnra epappoyns cvokevaciog (Tpororompuévn Atpdseaipa 1 TA kot
wpocOnin abepiov glaiov) yio t kaAvtepn aglomoinon tov ypdvov {mNg Tov voroh Locyopicion
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5.6

5.7

5.8

Kkpéatog (Emotnuoviog vredBovog)

Dopéag ypnpotodotnons: levikn Ipappateio Epguvog kot Teyvoroyiog (Ipa&n ‘Kovmovia
Kowortopiog yio Mikpopeoaieg Emyeipnoeig’)

Awapxera: Noépupprog 2011 (4 pnveg)

Mpovmoroyiopog: 7.000 gvpd

Tithog épyov: MeArétn yio tn {OU®GT TOL PLGIKA APV EAALOKApTOL TToKIAog Kovoepfoid oe
GALN YOUNANG OAQTOTEPIEKTIKOTNTOG KOL GLVINPNOY] TOV TEAMKOD TPOIOVTOC LE KOVOTOMEG
pedodovg (Tpomomompéves atpnoopaipes) (Emotyuovikog YrevGovog)

Dopéac ypnuoatoddTnong: Nopapyokr Avtodoiknon OOuwtidag

Awapkera: XentépPproc 2009-lavovdaprog 2011

Hpodmoroyiopds: 50.000 gvpod

Tithog £pyov: MeAETr Y10 TOV TPOGOIOPIGUO TMV TEYVIKMV LEIDOTG TOV TOPAYOUEVOV OTOPANTOV
KOL TNV EMOVAYPTGLUOTOINoN TNG UNTPIKNG GAUNG ot dradikacio mopaywyng emTpaméllog eAlds
(Emotnuovikog YredBovog)

®opag ypnpotoddéTnong: Ilaveddnvie ‘Evoon Metaromtov, Tomomomtov, Eayoyéov
Enurpanéliog EMdac (IIEMETE) oto mAaicto tov KAN [EK] 867/2008

Awdpkera: Xentéppproc 2009-Mdaptiog 2010

Mpovdmoroyropds: 35.000 evpd

Tithog épyov: MeAiétn g pkpoPlokng aAloimong Kol Tpocdloptopdg g odpketag Cong
TOCTEPLOUEVIG TAPAOOGLOKNG KPEUOS LLE TN (PNON GLGTHLATOG avdlvong eikdvag (Videometer
A/S) (Emotnuovikog YredBovog)

Dopéag ypnuatoddtnons: Biopnyovio 'dg ALE.

Awdpkera: lovhog 2010-Noéupprog 2010

Mpodmoroyiopdg: 5.000 evpod

6. EKITAIAEYTIKO EPT'O

6.1 Avdvookahrio

1.

2.

Adaockolio tov padnpatog «Mikpoforoyia Tpogipmvy tov 5% eEapufvov orovdmv (Tufqpo
Emomunc Tpooipwv kat Atatpo@ng Tov AvOpdmov).

Adaokaiio tov padnquatog «Ilocotik Mikpofioroyio Tpogipnmvy» tov 6 e&apunvov 6TovddV
(Tunpa Emotung Tpooipnmv kot Atozpoeng tov AvBpdmov).

Yuvddackaiio Tov padnquatog «Teyvoroyio Ipoidviwv Outikng ITpoélevong» tov 9% eEaunvov
onovdav (Tunua Ememung Tpogipwv kot Atatpoeng tov AvBpdnov).

YvvddaockaoAio Tov padnuatoc «Avdivorn Emkivovvomntog — Ilocotkrp MikpoBioioyio
Tpopipwvy ol «X0yypovor MéBodor Mikpofroroyikng Avdivong» oto llpodypappa
Metantuyrok®v Znovdadv «Emotiun kot Teyvoroyio Tpogipmv kot Atatpopn Tov AvOpdrov»
otV Katevbovon «Zvotipota Awyeipiong Iowdtnrag ko Acpdieiog Tpopipnmvy.
YuvddaockaAio tov pabfiuotog «Zvyypovolr MéBodor Mikpofroroyikng Avdivong» oto
[pdypappo Metantuylokdv Zmovdmv « Emotiun kot Texyvoroyia Tpopipmv kot AtoTpopr| Tov
AvBpdmov» oty katedBvvon «Zvotiparta Awyeipiong Howvtntog kot Acpdieiog Tpopipnmwy.
AwookoMa tov pobiuatog «evikd Oépota Teyvoroyiog Tpogipwv» oto Ilpdypappa
Mertantoyokov Znovddv «MBA in Food and Agribusiness» tov Tuipoatog Aypotikng
Owovopiog kot Avémtuéng (2020-onpepar).

AwookoMa tov padnpatog «Xoyypovn Teyvoroyio [Mapaywyng Emtponéliog EAdey oto
[pdypappo Metantoyokdv Xmovddv «Teyvohoyia kot [Towwtnto Emrpanéliog EAdg ko
EXarorddsov» Tov [avemotnpiov [Tehomovvicov (2020-omuepa).
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6.2 Emifleyn TTolokdv PELETOV

1.

2.

9]

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

M. Zovpn (2008) Mopiaxn tavtonoinon {upmv katd ™ {OH®oT PLGIKOS MPLLoL (LavpPov)
glaoKapmToL.

2. KapoBavaon (2008) Avantvén xwvntik@v poviélmv yo T peAétn g aAloimong
TOCTEPLOUEVAOV YOUAOV poVT@V artd ™ {OUN Saccharomyces cerevisiae.

I1. Tk6Pa (2009) Mopiakr TOVTOTOINGT YOAOKTIKOV Baktnpiov amd GAUN QUGIKNG MadpNg
emrpoanéllog EMAG.

M. Todxwva (2009) Zopwon uotknig Lavpng emtponéliog EMAS e KaAMEPYELD KEPIP.

N. T'ardvng (2009) Epappoyn g vrepnynAng bOposTaTIKNG Ttieong 6€ cuvdvacud pe abépilo
é\ao piyavng oy emPioon Tov aALoIwyOVOoL LIKPoopYaVIGHoO Brochothrix thermosphacta ce
Boeto kpéac.

E. Mmpdyov (2009) IIpookdOAAnon Kot GYNUATIGROC Plodueviov oe TPOTLTES EMPAVELEG
TOAVGTVPEVIOL Kot avoEeidmwTov YdAvPa amd otedéyn Paxtnpiov pe Witepo evolaneépov o
Bropnyavia tpoeipwv.

M.A. TTovdov (2010) Avantuén pobnpotikdv poviédmv yio v emPioon tov maboyovov
HUIKpoOpYavicuoV Listeria monocytogenes Kot TV eNeEEPYNCion LLe VTEPLYNAT VOPOGTATIKY|
mieomn o€ pLOGTIKG SIAAVLO POCPOPIKMY AALT®V KoL YEAA.

A. Tewpyidoov (2010) Epappoyn g eacpatookoriog vrephpov pe petacynpatiopd Fourier
vy TV taxeio oviyvevon g aALolwons Tov KpENTOg Katd T GLVTIHPNOTN ToL o€ aepdPieg
GLVONKEG KOl TPOTOTOMNUEVEG ATHOCPULPES.

M. ApaxopaBiovrdxkn (2010) Epappoyn «EEumvne»y cuokevasiog yio tov ELeYy0 TV Taboydvmv
pikpoopyavioudv Salmonella Enteritidis PT4, Escherichia coli O157:H7 xou Listeria
monocytogenes Scott A o€ Tpoidvta KpETOC,.

X. Aginmoviov (2010) Emidpacrm g OBeppokpociog ko Tng evepyotntag VOATOS GTNV
oAANAeTiOpaon puKNTOV TOL Yévoug Penicillium spp. xou mopaywyn wypato&ivng A oe
ovvBeTko vdotpoua Copndv [apuag.

A.B. Kvprokomovrov (2010) Merétn g enidpaong tng cvokevaciog Kot g Oeprokpaciog
ocuvInpNnoNg otV emPioon JPOPETIKOV CTEAEY®Y TOL TOHOYOVOL UIKPOOPYAVIGLOD
Salmonella enterica subsp. enterica oe AT OOV KPEUTOG,.

I1. Awcdrkog (2012) MeAétn TG TEYVIKNG TOV LUKPOEYKAEIGUOD Y10 TNV EMPIMOT YOAOKTIKOV
Bakpiov Katd TNV TAPACKELT TAGTAG EALAC.

N. [Mapaockevdmovrog (2012) In vitro pelétn tov duvopkov oteAeydv Lactobacillus plantarum
oTov €Aeyyo TG PikpoPrakng yAwpidag Katd tn {Opmon g A4,

N. IHoAvpevéag (2012) MikpoPloloyikég Kot UKoY LUKEG LETABOAEC TPAGIVOL EANLOKAPTOV
Iomavikod THTOL KATA TN CLVTHPNCN TOV GE EVKUUTTEG TAUCTIKEG LEUPPAVEG O OLOPOPETIKEG
Oeppokpaoiec.

A. TIpdéov (2013) AvoaotoAn TG avamTLENG UIKPoOopYavioUdV TS avBopuntg {Opmong
emrponméllog EMAC Omd  LOVOKOAMEPYEIEC KOL OCULYKOAAMEPYEIEG OTEAEYMV TOV YEVOLG
Lactobacillus

A. Ioavviong (2013) Tayeieg uébodot yio tnv aviyvevomn oypato&ivoyovoy LUKNTOVY IE TN XPNoN
OVOAVTIK®V TEYVIKOV Kl TOAVUETUPANTOV OTOTIOTIK®V PHEBOSOV avaivong.

K. Togkenotimtg (2014) MikpoProloyikég Kot pUGTKOYNMIKEG LETAPOAES KATE TN GLUVTHPNON
ThoTag EAAG OE SLPOPETIKES DEpIOKPACIES KAl GUGKELOGIES.

M. Mrnovatoov (2014) Melétn TV T€VOLOYIK®Y 1010THTOV {VUDV 0TTOUOVOUEV®Y 0TO PUGIKE,
UOOPEG EALEC LLE GKOTIO T1) (PN OT| TOVG WC EVAPKTNPLES KOAMEPYELES ot (Ouwon g enttpanéllog
eMAG.

M. Zo@oOAng (2015) Zvotnpatiky Slapoponoinen LOKHTOV ToL idovg Aspergillus carbonarius
amo to €i0M Aspergillus section Nigri jig yp1oT POCUATOCKOTING VITEPLOPOVL GE GLOVAGUO LE
ANUEOUETPIKEG LEBOOOVG.

A. Bopyidg (2015) Merétn g avtoyxbovne pikpoyAmpidog QuAL®IGY AGYOVIKOV Kol TOV
UKPOPLOK®Y AAANAETIOPACEDY TOV TAPATPOVVTOL KOTA TOV GYNUATIGHO Blo-vueviov Topovcio
tov maboyovov Baktnpiov Salmonella Typhimurium.
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22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

I1. Ntovphapn (2015) A&ohdynon NG OMOTELEGUATIKOTNTOG EKYVAIGUOTOC KOVEALOG ®G
GULOTATIKOD TAGTEPLOUEVNG KPEpAG EvavTt Tov mafoyovov Paxtnpiov Listeria monocytogenes.
M.K. ITlevtapdaxn (2015) Enidpacn g vrepuyning vdpootatiknig mieong otnyv emPicoon
SLPOPETIKAV oTerey®V Tov Paktnpiov Alicyclobacillus acidoterrestris oe YOUOVG PPOVTAOV.
K. TCwp1livng (2016) Emidpacn tng Oeprokpaciog Guvtipnong Kot TV opyaviK®V 0EEmV 6TV
emPioon tov maboyovov Baktnpiov Salmonella spp. o popvoplopéva PIAETA KOTOTOVAOV.
AX. ©éyyov (2016) Merétn g aArnienidpaong tov Lopmv Saccharomyces cerevisiae Kol
Rhotodorula mucilaginosa 6tnv avamtoén Kot mapaywyn oypato&ivig A tov poknta Aspergillus
carbonarius.

A. Oopaidov (2016) Mekétn KavotTog oynUoTicpold Pro-vueviov Paktnpimv Tov Yévoug
Lactobacillus ond emtpanélieg eMég oe dapopetikés ocvvinkeg pH kot cvykévipwong
YA®PLOVYOV VATPiOov.

E. Zipwvn (2016) Zuykpirikn pedétn g avénong tov poknta Aspergillus carbonarius vid tnv
emidpaon abepiov ehaimv Kot TNG YOVIOOKNG £KPPACTG TTOL CYETICETOL UE TNV TAPAYOYY|
Qypato&ivig A.

M. Kapapovla (2017) Merétn TV TEXVOLOYIKOV KOl TPOPLOTIKOV 1310THT®V {UU®VY TOV €00V
aropovmbel amd Lopudoels LGIKNG pHovpng eAlds mowiiiog Kalapdv

2. Mnoapaumovtn (2017) Extipunon tng enidpoaong diapopetikmdv otedexdv Lactobacillus
plantarum otV avanTvén Kot TV Tapayyr| To&ivng Tov poknta Aspergillus carbonarius.

M. Kopakavitn (2017) Evioyvon g emttpanéliog EMAG KaTd T GUGKEVAGIO LE 0V YOANKTUICE
Baktpta pe TpoPloTikd dSuVapKo.

E. Kounrta (2018) Enidopaon dtopdpwv Tapaydvimv Katomdvnong oty EKepact) Tov Yovidiov
luxS ol oty TApoy®YN AVTETAYWYEDY TOTOL 2 Y10 TNV EMKOWVOVIK GTEAEXDV 0EVLYOAUKTIKMY
Baktnpimv tov yévovug Lactobacillus mov epeavifovv tpoPlotikd Suvapiko.

A. Xovpddxn (2018) MeAétn g avtayovieTikig dpdons Tomv Lupdv Evavtt Tng avamTuéng Kot
Tapayoyng oxpoto&ivng A tov poknta Aspergillus carbonarius.

A. Koviovpnn (2018) Epappoyn g TeXVIKNG TG OTTIKNG TUKVOTNTOS GTOV TPOGIOPITUO TNG
EMAYLOTNG TOPEUTOOICTIKNG GLUYKEVIPMONG KAl TNG [N TOPEUTOIGTIKNG CLUYKEVIPMGNG TOL
petadfetd®oovg vatpiov 6 S10pOoPETIKOVS LUK TEG.

2. Ztpptov (2018) Emidpoom popimv aicbnong amaptiog oto pubud avénong, mapayomyn
OYPAToEIvIC A Kot TV BLoyn K 60CTOON LODP®V ACTEPYIAAMYV.

A. Awipn (2018) MeAétn TV QUOIKOYNUIKOV Kol UIKPOPLOAOYIKOV UETOPBOADY KT TN
{hpwon okevdopartog toayob kombucha pe ) yprion eAAnvikov toaylov Sideritis scardica.
Z. T'obvopn (2019) IIpocdiopiopdg g pikpoyrmpidag (Baktipia kot (OpES) og ENpalateg EAEG
Le ypnomn eE0PTNUEVAOV Kol aveEEAPTNTOV aO TNV KOAMEPYELD LOPLOKDV TEYVIKOV.

A. Katoapob (2019) Merétn g aArnienidpaong tng Loung Saccharomyces cerevisiae K1 1OV
poknta Aspergillus carbonarius in vitro kot in situ o€ emrpanéllo 6ToQLALN TOVKIATaG DpdovAa.
1. Kamhdvn (2019) Avripixporaxn dpdon g Qoung Saccharomyces cerevisiae otny avantuoén
KO IKOVOTNTO TOPAy®YNS @YPATOEIVIG EVOOYEVMV LUKATOV TOL KPoplod Kot TG oTapidas.
M. Kofpafd (2019) Zdpwon ¢uowkng pavpns eidg mowidiag Kovoepfolid pe ypnonm
KOAMEPYEIDY eKKivIoNg Le TPOPLOTIKO SLUVOULKO.

A. TCapovpdvn (2019) MikpoProroyikég Kot pUOIKOYNIKES LETAPOAEG OE EUTOPIKEG TPACIVES
eMég Tov oMy «KoveepBoiidy kot «Xoarkidkn» opmpéveg pe v lomavikn) pébodo.
I'.I. MavoAn (2020) Toavtomoinon tov evooyevav Loudv QuoTiKioh Atyivng Kot HeAETN TG
oAANAETIOPOCNG TOVG e TOVG PoKNTEG Aspergillus flavus xon Aspergillus carbonarius.

I'. Kaidypn (2020) Zopwon g emrpanéliog eadg mowidiog KovogpPoid pe emdeypéva
otedéyn ofuyodokTik®v Poktnpiov pe mPoPloTikd SUVOUIKO GE  GAUN  UELOUEVNG
OQAOTOTEPLEKTIKOTITOG,

A. Nwordov (2020) Enidpaon g {Oung Saccharomyces cerevisiae otnv avamtuén, mopoywyn
@ypato&ivng Kol GVOTOCT) TV TINTIKOV GCUCTOTIKAOV TOV LOKNTOV Aspergillus carbonarius xau
Penicillium verrucosum.

A. Mmokdin (2021) A&oldynon g UiKpoPlokng aAloiwong ETOOV TPOS KOTAVAA®ON
TPLEEPOV PUAADV CTAVAKLIOD VIO SAUPOPETIKES GLVONKES GLVTIPNOTNG KOl GUGKELOGING LLE TN
PN TOAVPUCUOTIKNG OTEIKOVIOT|G.
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44,

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.

55.

E. Nucodomovrov (2021) AAAnAeridopaon tng Loung Saccharomyces cerevisiae i€ TOUG POKTTES
Aspergillus carbonarius xon Penicillium verrucosum Kol ol EMATOCELS TG OTNV adENOT Kot
Tapayoyn oypato&ivig.

I'. Toekovpag (2022) Mikpofroroyikn diepgbvinomn o€ Nut-£Toio poiov {H0ov. Aviyvevon kot
TAVTOTOINOoN 0EVYUAAKTIKGOV BaKTNPlOV LE LOPLOKES TEXVIKES.

A. Aovkavapn (2022) Melét Tov pKpoBloloyik@V Kot UKoY UIK®V YOPOKTIPIOTIK®Y KATH
NV emikdAvyn tng enttponellog eMAg pe edMOIUESG HEUPPAVES KL TNV TEPALTEP® GUVTNPNON GE
€0KOUTTOVG TOAVCTPOUATIKOVS TEPIEKTES LLE TPOTOTOMUEVES ATULOCPALPES.

A. Komoywavvn (2022) Mehétn g KvnTikng cupmeplpopag g Sopng Saccharomyces cerevisiae
VIO TNV EMOPaoT SPOPETIKAOY cuvONK®OV pH, cvyKévipmong cakydpmv Kot oyxpato&ivng A.
M. Kopaxiavitn (2023) Evioyvon g emtpaméliog eMAs Katd T GUoKELAGo Le OEVYUAQKTUCH
Boxtpila e TpoPloTikd SuvaptKo.

B. Zapom (2023) Mehétn tng emidpoomng Tov yuyxpov OTUOCEOPIKOD TAGCUOTOS GTNV
QTEVEPYOTOINOT EMAEYLOVOV AALOI0YOVOV Kol TOH0YOVOV HIKPOOPYOVIGLLOV.

B. X vPivov (2023) Epapuoym tov cuyypovev, un enepfotikov pedddwv FTIR kot E-nose otnv
EKTIPNOM TG TOWOTNTAG TOV KPOKOL QUYAV.

I'. Twvvikov (2024) H ypnon g Real-Time PCR omv aviyvevon tov moboyovev
pkpoopyavicp®v Salmonella spp. ko Listeria monocytogenes ce TpOPULO TPV KO LETA TNV
oAloiwon Tovg.

E. Avyouln (2024) 'EAeyyoc tng mopovoiog Zeapaievovns (ZEN) o€ dnuntplokd T EAAN VKT
ayopaG Le TNV EQAPULOYN TAYEWMV 0VOGOAOYIKMV LeB0dwv aviyvevong (Elisa).

M. Aohom (2024) ‘EAeyxoc g mopovoiog Povpovicwwev (FUMs) ce dnuntprokd g
EAAVIKTG 0yOPAS LLE TNV EPAPLOYN TAXEWV avoGoLoYIK®V LeBddwv aviyvevong (Elisa).

A. Papmaodvn (2024) XZvoyétion HKPOPLOAOYIKOD, TINTIKOV Kol QOCGUATOGKOTIKOV
QTOTLTTONOTOG Kot T {Opmon ¢ eAlds Kalapmv Lécw —opkdv mpoceyyicemy.

N. Xappoavtln (2025) Merétn g emPioong tov taboyovov Baktnpiov Listeria monocytogenes
og {upopéveg TPACIVEG EMEG 1OTAVIKOV TOTOV KATE TN GUVTAPNON TOVG G agpofieg cuvOnKes
V1o YOen.

6.3 Emifleyn HETOUMTUYLOKOV NEAETAOV

1.

W

10.

M. 1. ®daxkipn (2016) Extipnon g pkpoProroyikng motdtntag Bogiov Kiud kotd v aepofio
oLVTHPNOT 68 1600epueg Kat dSuvapkd petaforlopeves Oeppokpaciokég cuvONKes Le T ypnon
TAXEDV POCUOTOCKOTIKAOV TEYVIKAOV.

Y. Kepkélov (2017) Merétn tng LOpmong g euotkng pavpng exdg mowkidiog Kaiapov pe
YPNON ETAEYUEVOV GTEAEXDV (DUDV OC KOAAEPYELES EKKIVNONC.

P. EvBvPBovrov (2017) Merém yia tn dnuovpyio 0dnyod vylevig yuo Ty exttpamélio eMa.
A. Zxaprdtog (2018) Merétn g avtyukpofioxng dpaong e Loung Saccharomyces cerevisiae
EVOVTL O10LPOPETIKDV LVKNT®V TTOV oYeTIlovTal Le TV 0AAOI®mGN KOl AGQAAELN TOV TPOPIU®V.
A. Koywa-Panmo (2020) IIpoodiopiopdc ¢ emiPioone evopkmplov  KOAAEPYEIDV
o&uyaAaxTik@V Boktnpiov te TpoProtikd dvvapikd Kot tn (OUmGon TG QUOIKNG LoPNG EALAC
0€ QAU UELOUEVNG CAATOTEPIEKTIKOTNTOC LE T YPNON HOPLOKDV TEYVIKDV.

L. Kapayidvvng (2020) Merétn tov pikpololoyik@V Kot UGIKOYN KOV XOPUKTNPLOTIKOVY KOTE,
™ ovvinpnon uodpov emttpaméllov M@V pe TPoPloTikd Svvapkd oe  €OKOUTTOVS
TOAVGTPOUATIKOVG TEPIEKTEG LLE YPTOT| TPOTOTONUEVNG ATUOGPOLPAS.

E. Agln (2021) Zoykpitikn LEAETT TOV OIKOGVGTHUOTOG 0EVYOAUKTIKGOV Paktnpiov Kot (opumy
Kot v avdopuntn Lopumon g ehic Kolaudv.

E. Kapayidvvn (2021) Eeappoyn ¢acpatookonik®v (FT-IR) kor poplokdv teyvikdv
(Hetayevetikn avaAvon) oty aSloAGYNoT TG TOLOTNTOS GUCKEVOCUEVOVY TPAGIVOV EALDV.
2.1 Mavayovrdakov (2022) [1pocdioptopdg ToL HETOPOAKOD TTTNTIKOV OTOTUTOUATOG KL TNG
napoyoyng to&ivng katd tnv oAAnAenidpacn (OUOY Kol LUK TOV.

®. I'epodnpov (2022) Katackevn cuvletng HETOAAIKNG emQAveLng omd avoteidmto ydAvpa,
S10&€id10 TOL TITAVIOD KO VOVOSMUATIONN apyDPoL Y10 TOV EAEYYO GYNUATIOHOD Brodpeviov amd
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14.

15.

16.

17.
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19.

20.

21.

22.

23.

24.

25.

26.

EMAEYUEVOLG AALOL®YOVOVG KOt TaBOYOVOLG KPOOPYOVIGHOVC.

E. Kpur (2023) MeAétn NG 0mOTELEGUATIKOTNTOS TOV WYUYPOL OTHOGPAUPIKOD TAAGLOTOG GTOV
ELeyyo ™G avaATTLENG EMAEYUEVEOV AALO10YOVOV Kal TAHOoYOVOV LIKPOOPYAVIGLMV.

Y. Toimovpa (2024) Zvykpriky] HEAET] TOV  HIKPOPLOAOYIK®OV KOl  QUGIKOYXN KOV
YOPOUKTNPLOTIKOV eMTPATElImV MMV TG Toidiog KaAapmv and copfatikny kot froloykn
KOAMEPYELQL.

A. Naovp (2024) Avantoén oiyopiBuov pnyovikng pddnong yw v avaivcn ekovev
TOAVPACHATIKNG OTEKOVIONG LE GKOTO TNV Tayelo eKTiunom TG UkpoPloAoyikig TotdTnTog
OLGKEVOCUEVOV PUGIKMV LOVP@V EMTPOTECIMV EMMV Kot TERinv 6T00vg KOTOTOLAOV.

I1. Zohopov (2024) H epappoyn cuotipratog vnAastlotntag ot fropmnyovia g emponéiiog
endg (Iavemoto [ghomovvicov).

B. Kovpmn (2024) Melétn tng petaforng e pkpoyrmpidog kar tng emiPinong tov madoydvov
Boxtnpiov Salmonella Typhimurium o Kiud amd Opvibeg KPEOTAPAYWOYNG OTIG OTMOIEG El)E
xopnynOet ortnpécio pe PuTIKA Proevepyd GLOTATIKG.

E. Bdxovin (2024) Emidpoorm tng HEPIKNG VIOKATAGTUCNG TOV YAMPLOLYOL vaTpiov amod
YA@PLOVY0 KAALO 5T LKPOBLOAOYIKA KO QUGTKOYN LKA YOPUKTIPIOTIKG PUOIKOV HADP®Y EADV
nowkiMog Kaiapdv katd tn dibpkea e {Opmonc.

A. Koro0dn (2024) Selection of probiotic bacteria for food and feed applications
(mpayparoromibnke oto [avemotiio g Catania 6to mhaicto tov Erasmus+).

A. Ayyehokomoviov (2024) Melétn tov tkpoPLodoyikdv Kot QUGTKOY KMV OPOKTNPIOTIKOV
Katd v emkaioyn g emrpanéliog eMAg pe Sopopetikésg edmdeg pepPpaves Kot v
TEPOLTEP® GLVTIPNOT| HLE TPOTOTOMNUEVEG ATUOGPOLPES.

A. Povoon (2024) IIpocdropiopdg e mapovciog Qypatoliving A (OTA) o eAAnvikovg oivoug.
I1. Eévov (2024) Identification of the microbiota of Sicilian artisanal raw milk cheese
(mpaypatorominke oto [avemotnio g Catania 6to mhaicto tov Erasmus+).

A. Macobpa (2025) Xapoaktnpiopog oteheydv ynyevav Copmv Tov yévoug Saccharomyces mg
BroAoyik®dv Topaydvimv EVOvTL dALOI®YOVEV LUKATOV.

M. I'kovptln (2025) Melétn g enidpaong EMAEYUEVOV GTELEXDV OEVYAAAKTIKAOV oKkt piomv
OG KOAMEPYELES EKKIVIONG Y10 TOV EAEYYO TNG LETATOUTIKNG OLOSIKAGING TNG PUOIKNG HadpNG
eMag mowkiMog Karopdv.

E. Kovpovton (2026) Egapuoyn gacpatockonikadv texvikav (FTIR, UV-Vis) kot Oeppucd
dapopempévov cvotipatog astntpmv aepiov (E-nose) otnv mapakoiovdnon g Lopmonc
NG PLOIKNG LoOpNG EMTPATECLOG EMEC.

I. Toopmn (2026) Meiétn Tng LEPIKNG VITOKATACTACTIC TOV YAMPLOVYOL VATPIOL ATtd YAWPLOVYO0
KAMO Kot TNG ¥pNong KaAMepyeldV ekkivnong ofuyohoktikav Paktnpiov otn {oOpmon e
emutponéllog elag mowidiog Kalapmv o fropmyovikn KAipoka.

I1. Zompywvvidov (2026) Ilpocdiopiopdc Tov UETABOAKOD TINTIKOD OTOTLTMOUNTOS
OYPATOEVOYOVOV VIUOTOEWMV HOKATOV KOTE TNV KOAMEPYEWD TOVG in Vitro kKol 6€ YLuo
GTOPLALOD KOl GLGYETION LE TNV TOPAYOUEVT TOSIVN.

A. BMayov (2026) H ocvvdvaotikn emidpoorn g peiwong tov GAOTOg Kol NG XPNomng
KOAMEPYELDG EKKIVIIONG OTNV €VIGYLON TOL SATPOPIKOV SUVOUIKOD TNG (PULGIKNG UadpNg
emrponéllog eEaag mowidiog Kahapmv.

6.4 Emifleyn o100KkTopk®OV dratpipdv

1.

2.

3.

4.

A. T'povvta (2016) Study on biofilm-related microorganisms implicated in table olive
fermentation.

I. Admma (2018) Monitoring of ochratoxin A production of Aspergillus carbonarius isolates from
Greek grapes through gene expression studies under different ecophysiological factors.

E. Koykdxn (2019) Study on the effect of physical, chemical and biotic factors on growth and
ochratoxin A production of black aspergilli from Greek vineyards.

E. Znopéhdn (2022) Eeoppoyn cOyypoveov Toxéov avoADGEDV Kol ovVATTUEN HOVTEA®MV
EKTIUMONG T™NE 0AAOI®ONC VOOV Ko ne&epyaoUéVOL KPENTOG TOVAEPIKMV.
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I1. Zovppn (2022) Identification and control of Alicyclobacillus acidoterrestris in fruit juices by
Ultra High Pressure processing.

2. Mrovdzcov (2025) Amopudvmon Kot yopakTnpiopog VUGV amd S1pOPETIKOVS EUTOPIKOVS
TOMOVG EMTPATECIOG EAAG KO LEAETN TOV TEYVOALOYIKMV 1310THTMV TOVG,.

M. T'xovptln (2026, oe e&éMén) H epappoyn tov —OUIKOV TEYVOALOYLOV GTOV EAEYYO TNG
UETATOUTIKNG S10d1KAGIOG KOt GTNV EKTIHUNOT] TNG TOOTNTOG TG PUGIKNG LOPNG EMES TOIKIALOG
Kolopdv pe peiopévn teplektikodtnto dAoTog.

6.6 Méhog o€ cupPovAievTikéS/eEETUOTIKES EMTPOTES O1O0OKTOPIKAOV daTpLfdv

1.

10.

11.

12.

13.

14.

O. TMorasomoviov (2009) Extiunon g oAioioong tov kpéatog pe cvyypoveg pebodovg,
lesomovikd Tovemomuo Abnvav (9028/9-3-2009) - Mélog ¢ tpiueiods ovufovievtixig
EMITPOTTNG

E. Zapapdvog (2009) Bektimon g {opmong g emtponéliog mpacvng eMEg 1e T xpnon
npofotikdv  ouyohoktik®v Poaxkmnpiov ©g evapkmpuwv  koAlepyewwv, [ewmovicd
Havemotmpio Adnvov (10098/13-11-2009) — Médog the extopedovs eCETAOTIKNG ETITPOTHG

E. Txéva (2010) Megrétn tng S10GTAVPOVUEVIG EMUOALVONG EMPAVEIDV and TaBOoYOVOLG
pkpoopyavicpovs, I'ewmovikd Havemoto Adnvav (10503/7-4-2010) — Mérog ¢ tpiuciods
OVUPOVIEVTIKNG EMITPOTHS

K. MnAtog (2011) Atepedvnon g €podlocTikng aAvcidag kpéatog otnv Avtikny EALGSa.
Emntdoeic oty ktnvotpoeia Kot v ac@dieln, Tov kotovoAioty, [Havemiomiuo AvTikng
EMédoc, Tuqua Atoiknong Aypotikaov IIpoidviwv ko Tpoeipwv — Mélog e entouclodg
eCETOOTIKNG EMITPOTIC

N. Avdpitcog (2012) BromotkiAdtnTo Kot TOGOTIKY EKTIUNGN Tov TANBvool Tov Paktnpiov
Listeria monocytogenes og vomo kpéog Kot Tpoiovta tov, ['eomovikd [avemotipio Abnvov
(106/21-2-2012) — Mélog ¢ ertopuelois eCeTaotikig eXITPOTNS

A. Youdg (2012) ZuoyeTioldc QUGIKOYN KOV Kot TEPIRUAROVTIKOV TOPAUETPOV LE TV adENoN
Tov HKpoPlakod @optiov ota TPOEW: AVATTLEN HOOMUOTIKOV HOVIEA®V TPOPAewNg
aAroimong g mootntag, I'ewmovikd Iavemomiuo Abnvav (140/25-5-2012) — Médog ¢
EMTOUELOVGS EEETATTIKNG EMITPOTNG

M. T'ovyovAn (2012) Merétn kot LobnUoTIK Teptypaen| Tng EKPAGGTNONG TOV GTOPI®Y Kot TNG
UUKNALOKNAG ovaTTuéng pukAtev oe mepiPdilov yroovptng, Apiototédero [Navemiotipio
Beccahovikng — Mélog ¢ extauelovs eCetooTiKng emTPOTNS

A. Aquov (2015) Merétn tng Oeprukng emebepyaciog TPOPINMV e SLUPOPETIKES YEMUETPIEG UE
N o Beto TS VITOAOYIGTIKNG PEVGTOSVVULIKNG, I ewmoviks [Tavemioto Abnvav — Mélog g
EMTOUEAOVS ECETOOTIKNG EMITPOTNG

M. I'ewpyradov (2015) MeAETN PLGIKOV Kot YNUKOV YAPOKTPICTIKOV KEAVPOTMOV GUGTIKIOV
pue otoxo T peimon g agrato&ivng, I'eomoviko [Movemommuo Abnvov — Mélog tne
EMTOUEAOVS ECETOOTIKNG EMTPOTHS

E. I'kava (2016) Mehétn g emidpaong Probpeviov tpopiuoyevav mafoyovov og mapaydvioy
o TAVPOVHEVNS LOAVVONG G€ O1Klakd TepiBdrrov, ['emmovikd [Tavemotiuo Adnvov — Mélog
NG TPIUEAODS TOUPOVAEVTIKNG ETITPOTHS

A. Por6on (2017) Extipnomn g motdtntog ToU KpEATOG Le Yp1 o HeBOdwv unyavikng pabnong,
I'eomovikd [avemotiuo ABnvav — Mélog ¢ toiueAods ooufovlevTIKNG EMTPOTHS

M. Kalov (2018) AAAnAolhylon kot YopaKTNPICHOS TV YOVIOIOUAT®OV TOV 0ELYOAUKTIKOV
Baxmpiwv Lactobacillus zymae, Lactobacillus acidipiscis wov Lactobacillus rennini.
DuoloAoyIKéS, EEMKTIKEC Kal TEXVOAOYIKEG TpoekTacEls, I'ewmovikd Tlavemoto Adnvov
(2621/21-11-2018) — Mélog tnc entouchois eéetaotikng emtponng

M. Kaxayigvvn (2018) Avantoén kot €@opuoyr HoONUOTIK®OV HOVTEA®V TPOPAeyNc NG
GUUTEPLPOPAS BepLOPIA®Y Baktnpiwy ota Tpdea. Apiototéreio [TavemoTio Oecoalovikng
(122/13-7-2018) — Mélog ¢ emtouelois eCeTaotikie emTPOTNS

M.E. Anuntpokomodriov (2019) Avdamtuén oloxinpopévng pebodoroyiog mARpovg Kot
TEKUNPLOUEVNG LYVNAACILOTNTOG Kol EAEYYOV TOLOTITOG LETAMOUEV®Y TPOPILMVY KAl 0 pOAOG
™G 6TV eKTiunomn emtkvovvotntog yio ) Anuodcio Yyeio. [oavemotiwo Iatpmv (1492/8659) —
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15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

Meélog tne tpueAotc oopflovlevtikic emTPOTHG.

@. [TawAn (2020) In vitro probiotic attributes of lactic acid bacteria and their spoilage potential in
meat products — Mélog ¢ tpiuelods ooufovlevtikig emitponyg.

A. Avtov (2020) Effect of the antimicrobial immersion (marination) on the quality and safety of
chicken meat — Mélog ¢ tpiuedods oouflovlevtikig emitponig.

A X. ®éyyov (2020) Rapid methods for assessing of microbiological quality and detection of
adulteration in animal origin food commodities using spectroscopy-based sensors coupled with
machine learning methodologies — Mélog ¢ tpiuelods ovufovievtiknig exitpomig.

2. Ake€avopaxn (2020) Whole genome sequencing and characterization of the lactic acid
bacteria Streptococcus thermophilus, Lactobacillus delbrueckii subsp. bulgaricus and
Lactobacillus delbrueckii subsp. lactis. Physiological, evolutionary and technological
implications. — Mélog ¢ extoueiots eCetaoTikic eMITPOTHG.

A. TafpA (2021) Melétn tng enidpaong TG TPocaployns o€ 0E1ves GUVONKES, TOV PLGIKAOV
OVTYKPOPLOKMV Kot TNG O10-CTEAEYLOKNG TAPUALOKTIKOTITOG GTT) GUUTEPLPOPA TOL TaBOYOVOL
Salmonella spp. — Médog ¢ emtouedotc eCetooTiknG EMTPOTHG.

X. Aayoyudvvn (2021) Mukoto&ikoyovor poknteg kail pEBodot olokAnpmuévng dlayeipiong
LVKOTOEWVAY TNV KAAMEPYELD TOV KPP0V Kol KoTd T dtadikacia tng Puvomoinong — Mélog
NG EXTOUEAODGS ECETAOTIKIG EMITPOTNG.

A. Baldon (2022) Awagpopomoinomn KeALOTav QuoTiKidv (Pistacia vera) Totkidlog Atryivng Kot
eloimV TOVG HE (QUCHOTOCKOTIKEG KOl YNUEWUETPIKEG HeBOdoVe — Mérog ¢ emtoueiois
eLETOOTIKNG ETITPOTHG.

E. Katoovpn (2022) Mapping Greek foodstuffs, their compliance to labelling legislation and
their nutritional profile in relation to Greek population’s diet — Mélog tr¢ entaueloig eéetaotixig
EMITPOTHG.

M. Zvpoxov (2022) Occurrence, genotypic and physiological attributes of lactic acid bacteria and
yeasts isolated from spontaneously fermented Greek wheat sourdoughs — Mélog ty¢ entouelodg
eEeTaOTIKNG EMITPOTTHG.

M. ApBavitn (2024) Dormancy at single cell level, colony growth dynamics and gene netwroks
regulation under oxidative stress in Listeria monocytogenes — MéAog tn¢ entouelois eéetaotikig
EMITPOTTNG.

Enrique Beitia Gonzalez (2025) Optimisation of high-power ultrasound technology for the
production of safe and high quality liquid food products — Mélog ¢ tpiuciods ooufovievtiric
EMITPOTTNG.

M. HMdadn (2025) Zoyypoveg pébodor oloxAnpopévng olayeiptong oypatoivov otnv
KOAMEPYELD TNG AUTEAOL — MEAOG TIC emtauel oS eCETOOTIKNG EMITPOTHG.

E. Schoina (2026) Biofilm formation on aquaculture surfaces: Thorough study on potential fish
pathogen Tenacibaculum discolor — MéAog tn¢ tpruedode ovufovlevtixng emitponng

6.7 Lovepyooia pe EEva TAVEMGTI| UM 6TO TAAIGLO TOV Tpoypaupatog ERASMUS

1.

2.

7.

Prof. F. Xavier MALCATA, Chemical Engineering Department, University of Porto, Portugal
(2022-2027)

Assoc. Prof. Cinzia RANDAZZO, Department of Agriculture, Food and Environment, University
of Catania, Italy (2022-2027)

Assist. Prof. Wioleta CHAJECKA-WIERZCHOWSKA, Faculty of Food Science, University of
Warmia and Mazury in Olsztyn, Poland (2023-2027)

Assoc. Prof. A. Handan BAYSAL, Dept. of Food Engineering, Izmir Institute of Technology,
Turkey (2023-2028)

Prof. Antonio MORATA, Dept. of Chemistry and Food Technology, Technical University of
Madrid, Spain (2023-2029)

Ass. Prof. Aricia POSSAS, Faculty of Veterinary, Dept. of Food Science and Technology,
University of Cordoba, Spain (2025-2029)

Assoc. Prof. Ricard BOQUE, Dept. of Analytical Chemistry and Organic Chemistry, University
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of Rovira I Virgili, Tarragona, Spain (2025-2029)
6.8 Exrawdeutika wpoypapporta péom tov KEAIBIM tov I'TIA

1. Emomuovikog Yrevhuvog 6To EKmadenTIKO GEUVAPLO «E1oaymyn ot yevotyvmoio. emtpors(iog
ehidg ko elorolddovy (Kwdkog épyov: 450.0020)

2.  Emomuovikog Yrehbvvog 610 ekmaudevtikd cepvaplo «l svoryvaaoio emitpanéliog eAGS Ka
elarodaoov (Bewpia rkar opyovolnmrikn doxyun)» (Kwducog Epyov: 450.0029)

3.  Emompuovikdg Ynedbvvog 6to ekmadevtikd oepuvaplo «Elid ko eAaiolado: exmoioevan otn
yevoryvwaoia kot otig ynuikes avalvoeisy (Kwodwkdg épyov: 450.0028)

7. AOIIIEX EINIXTHMONIKEX KAI AAAEX APAXTHPIOTHTEX

7.1 Kpvtig apOpov - MEAOG GUVTOKTIKNG EMLTPONNG OLEOVAOV EMGTHUOVIKAOV TEPLOSIKDV

1.  Kpurg édpbpwv: Journal of Food Science - Food Microbiology - Food Chemistry - Innovative
Food Science and Energing Technologies - Journal of Agricultural and Food Chemistry - LWT-
Food Science and Technology - Letters in Applied Microbiology - Sensors and Actuators B -
World Mycotoxin Journal - International Journal of Food Science & Technology - Journal of
Applied Microbiology - Food Control - International Journal of Food Microbiology - Journal of
Food Safety - Food Research International - Annals of Microbiology — PLOS One.

2. Méhog g ovvratikng emrpomnig (Editorial Board) tov mepiodwkov Food Research International
(2016-2018).

3. Méhog g ovvraxtikig emtponng (Editorial Board) tov meplodikov Journal of Food Protection
(2020-onpepar).

4. Méhog g ovvtaktikng enttponig (Editorial Board) tov nepiodwkov Food Microbiology (2020-
onuepa).

5. Méhog g ovvtaktikng enttpomnng (Editorial Board) tov meplodikov International Journal of
Food Microbiology (2023-ouepa).

7.2 Zoppetoyn o€ eMTPonis Ko dAles dpacTtnprotnTes Tov I'ewmovikov Havemstnpiov AOnvov

1. Zvppetoyn oty opdda ekmovnong perétng Anokotaotaong [upominktmy eploydv tov I'TIA
(OxtaBproc-Aekéupprog 2007)

2. Méhog g E.A.E. touv A ILM.X. «Apmelovpyia kot Owvoroyion (8552/3-10-2008)

3. Méhoc ¢ E.AE. o0 AILM.Z. «Opydvaoon kot Aloiknon Emiyeipricewv Tpopipmv kot
l'ewpyiagy (10836/14-07-2010)

4. YmevBuvog yuo v opydvoon tov gfdopadiaiov cepvapiov tov Tunuatog Emotiung kot
Teyvohoyiag Tpopipmv katd to gapvo eEdunvo 2008-2009 (8963/17-2-2009)

5. Avaminpopatiko pérog g Emtponng Zmovddv tov Tpunqpotog Ememung kot Teyvoioyiog
Tpoopipwv (11211/19-10-2010)

6. Exmpocomrogtov Tuqpotog Emotung Tpogipwy kot Atatpoeng tov AvBpdmov otny Movada
Awocpdrong Iowwttog (MO.ALIL) tov I'.IT.A. (1892/26-11-2013)

7. Méhog g Emitponng Axadnpaikav Zvuvepyoasiov tov [.ILA. (10044/02-12-2014)

8.  Exmpoowmog tng ZyoAng Emomuav Tpoeipmv kot Atotpopng 6to Zoppovito tov Kévipov
Empopewong kot Ao Biov Mdéfnong tov I'TIA (Ap. [Ipot. Koounteiog 4/21.11.2019).

9.  Méhog g Onadag Ecwtepikng A&iodoynong (OpEA) tov Tpunqpotog Emotiung Tpooipwov kot
Awotpopnig tov AvBpmmov tov I'TIA (uéypt 1o 2023).

10.  Avaminpotig Yrevbuvoc [paxtikng Acknong [portuyakdv Portntov tov Tuqpotog (2011-
onuepa) (Ap0. [pwrt. 158/03.03.2011)

11. Méhog g Emtpomng Ztpoatnykov Zyediacpod tov N'emmovikov [Navemotnpiov ABnvav
(7120/11-10-2023)
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12.

13.

Exnpdcwnog g Zyoing Emomuav Tpoeinmv kot Atatpopng otnv Emitpon Metontuylokdv
2movdmv tov I'.I1.A. (622/27.12.2024)
AtevBovtnig tov IL.M.E. «Zvotqpata Awayeipiong [Towotntog kot Acpdielag Tpopipnwvy (2024-

oTHEPD)

7.3 Zopupetoyn] 6 opdosg epyaciog

1.

2.

Euneipoyvopovag oty opdda epyaciog tov AteBvoic Edatokopikod Zvpufoviiov pe avtikeipevo
v «Opyavoinmriki A&oadynon tng Erttpanéliog EAdey (Madpit 2008 - onuepa,).
Euneipoyvopovag oty opdda epyaciog tov AteBvoic Edatokopikod Zvpufoviiov pe avtikeipevo
tov «Evomoimuévo Kavoviopo Iowdtnrag e Enttpanéliog EAagy (Madpitn 2006 - ofjuepa).
Méhog ¢ opddag epyaciag tov Ymovpysiov Aypotikng Avamtuéng kot Tpooipnmy yio tnv
tpomonoinon Kot cupnAnpmon tov [LA. 221/79 kot 28/89 «Ilepi Tumomocems, GLoKEVAGING
KOl TOLOTIKOV EAEYXOV TV TTPOG eEaymY Tpoopllopévav enttpanéliov ehmv» (2011).
Méhog tng teYviKng emttponng tov EAAnvikov ewpywod Opyaviopod ‘AHMHTPA’ ywo tnv
exkmovnon oyediov Amovoung EAAnvikod Enqpotog yia tig emtpanélieg eAtég (2015-2016).
Méhog g opddoag epyaciog tov EATO «kAHMHTPA» ywo tnv ekndvnon kot covtagn oyediov
«Odnyod Kataptiong» kot «Epotmoenv IMictomoinong v v ewdwotnto IEK «Teyvikdc
Elatoxopiogy (Ap. [pwt. 12084/01.03.2022).

7.4 Zoppetoy] 611 010pYEAVEOGT] CUVESIPIMY / EKTOLOEVTIKAYV GCEPVAPIOV

1.

10.

11.

12.

Mélog tng Opyovotikig kot Emotnpovikig emttpomig tov 5% Atebvoug Tvvedpiov «Predictive
Modelling in Foods: Fundamentals, State of the Art and New Horizons», A6fva, 16-19
XemtepPpiov 2007.

Mélog ¢ Emotnpovikig Emttpomnng tov 4°° Aebvoig Zuvedpiov “Oliveculture, Biotechnology
and Quality of Olive Tree Products” (OLIVEBIOTEQ 2011), Xoavid, 31 OxtwpBpiov - 4
Noegpppiov 2011.

Méloc g Opyovortiking Emtponfic tov 5% Zuvvedpiov ¢ Emotnuovikig Etaipeiog
Mixpofiokoouos «O LIKPOPLOKOGHOG 0TV TPOPIKY| aAvcido — amd T PlomokiAdTnTo OTIC
eQopuroyEy, ABnva, 13-15 AexepBpiov 2012.

Méloc g Opyovotikng Emtponfic tov 7% Zuvvedpiov ¢ Emotnuovikig Etaipeiog
Mikpofiokoouog, AbMva, 7-9 Anpikiov 2017 (http://mikrobiokosmos7.org/).

Mélog ¢ Emotnuovikic Emtponic tov 1% Aebvoig Zuvedpiov Kévipov EMdg «Table Olives:
Pursuing Innovation — Exploring Trends», @eccaiovikn, 24-26 Maiov 2018.

Méloc ¢ Emotuovikng Emtponic tov 6™ Aebvoide Xvvedpiov ‘Olive Tree and Olive
Products’ (OLIVEBIOTEQ 2018), ZefilAn, 15-19 Oxtwppiov 2018.

Méloc ¢ Emotnpovikig Emtponic tov 6°° Iavelliviov Zvvedpiov yio to «Kpéog kot ta
[Ipoidvta tov», Oescarovikn, 1-3 Oefpovapiov 2019.

Mélog ¢ Emotnuovikic Emtponic tov 2 Aebvoig Zuvedpiov Kévipov EMdg «Table Olives:
Pursuing Innovation — Exploring Trendsy», @eccaiovikn, 28-29 Maiov 2020.

Méroc ¢ Emompovikng kat Opyavotikig Emttponng tov Aebvoic Xvvedpiov Food Micro
2020 “Next Generation Challenges in Food Microbiology”, AbMva, 7-10 XZentepfpiov 2020.
Yreb0vvog yioo T Slopydveon EKTAIOELTIKOD GEUVOPiov Yoo v emtponélio eAld o€
ocvvepyacio pe o AeBvég Edatoxopkd ZopPovito pe titho «Hygiene control and quality
management in the table olive industry» and 20-23 Oktmppiov 2020, 6T0 TANIGLO TOV E0PTAGHLOD
twv 100 ypovev amd v idpvon tov I'TIA.

Mélog ¢ Emotuovikic Emtponnic tov 7°° MaveAdviov Zvvedpiov «To kpéag kai ta mpoidvro
700 — Ao 10V 0TGP0 OTO TdTON, BEcCaloviKn, 3-5 DePpovapiov 2023.

Méroc ¢ Emotpovikig Erttpomng tov Atebvoig Xuvedpiov «Advances in Microbiology of
Table Olives», Matera, Italy, 1-2 Xenteuppiov 2025.

7.5 Zoppetoyn] 6€ ol yOVIoROUS — GALES OPAGTNPLOTNTES
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S.

Soppetoxy oto 2° Aebv Alayoviopd Epsvvntikdv Epyocudv oe 0épata Emotiung ot
Teyxvoroyiog Tpooipwv tov WWpduaToc Aploteidng Aackaromoviog (IAA). H vropAindeica
gpyooia pe titho «kEQoppoyn LovTEAOL TEYVITNG VONUOGUVIG (TEXVITA VELPOVIKE STKTLE) Y10 TN
peAéTn ¢ emiPimong tov maboydvou ikpoopyavicpov Listeria monocytogenes e TapadoGloKo
aro1pddec Topi Katikt Aopokod» katéhape tnv 5" Oéom.

Soppetoyxn otov 2° Atoyovioud ECOTROPHELIA 2012 mov dtopyovddnke amd 1o THvdeouo
EAnvikév Bopnyaviov Tpoeipwv (ZEBT). H vroyneiotta «lIpofrotikéc mpdoveg eMEGH
kotédaPe ) 2" 0o

Soppetoyxf otov 5° Atoyoviond ECOTROPHELIA 2015 mov dtopyoavdbnke omd 1o ZHvéeouo
EMnvikov Biopmyovieav (XEBT). H vtoyneiotnta « DIOS VALANODy Tyundnke e to Bpafeio
Y10 TV KOADTEPT] TOPOVGIACT] TPOIOVTOC GTO S1oyOVICUO.

Soppetoxf otov 6° Atoyovioudé ECOTROPHELIA 2016 mov dtopyovddnke amd to THvdeouo
EMnvikdv Brounyoviov (ZEBT) pe ™ ovppetoyn “Shellicious-yevotikd chips Aoayovikdv
EUTAOVTIGHEVA GE AGPECTIO”.

A&oAoynNTG oTtnoe®Y LTOTPOPLOV ToL Idpvpatog Qvaon (amd To 2021 éwg onuepa).

7.6 M£AOG ETLGTNHOVIK®OV EVOGE®V

1.
2.
3.

Méhog tov ['ewteyvikod Empeintmpiov EALGdog (TEQTEE)
Méhog tov International Association for Food Protection (IAFP)
Méhog g Emtomnpovikng Etaipiog «MikpofioKoopooy

8. ENIXTHMONIKEYX EPT'AXIEX

8.1 AIAAKTOPIKH ATIATPIBH

Havayov, E.Z. (2002) ZH oo, cuvtipnon kat otkoroyia tng enttponéliag eldc. Tunpa Emotung
kot Teyvoroylag Tpoopinmv, 'ewmovikd [avemotipio ABnvav.

8.2 EPI'AXIEX XE AIEONH EINIIXTHMONIKA ITEPIOAIKA ME KPITEX (SCI)
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Spyrelli, E., Choulioumi, M., Panagou, E.Z., Nychas, G.-J.E. (2021) Rapid assessment of quality
in marinated chicken souvlaki via data fusion of Fourier Transform Infrared spectroscopy (FTIR),
multispectral imaging (MSI) and electronic nose (E-nose). Proceedings of the 9" Conference of
the Hellenic Society of Mikrobiokosmos, 16-18 December, Athens (Avaptnuévn epyacia)
Zegna, A., Fengou, L., Panagou, E.Z., Nychas, G.-J.E. (2021) Assessment of the microbiological
quality of beef using spectral data. Proceedings of the 9" Conference of the Hellenic Society of
Mikrobiokosmos, 16-18 December, Athens (Avaptnuévy gpyacia)

YropéAn, E., Paptomodrov, O., Topdpa, A., Xooun, I, Havéyov, E.Z., Nuydc, I'.-LE. (2019)
Tayeia extipgnon g aAAoi®oNg TNV ETPAVELN GUVTNPNHEVOL PIAETOV atd 6T 00 KOTOTOVAOV
LE TNV EQPAPLOYN TOAVQUGUATIKNAG amelkoviong (multispectral image analysis, MSI). 12°
HoveAdqvio Emotnuovikd Zuvédpio Xnuikng Mnyoavikng. Abnva, 29-31 Maiov (mpogopixn
Topovaiacy)

Tzamourani, A., Bonatsou, S., Economou-Petrovics, G., Panagiotidis, S., Nychas, G.-J.E.,
Panagou, E.Z. (2019) Microbiological and physicochemical changes of industrially fermented
green olives by the Spanish method. Proceedings of the 8" Conference of the Hellenic Society of
Mikrobiokosmos, 18-20 April, Patras, pp. 135 (Avaptnuévn epyaaoia)

Xesfiggis, 1., Panagou, E.Z., Stoforos, N.G. (2019) Effect of olive fruit size on the fermentation
process of cv. Kalamata natural black olives. Proceedings of the 8" Conference of the Hellenic
Society of Mikrobiokosmos, 18-20 April, Patras, pp. 74 (Avaptyuévn epyoaia)

Toaxavikag, I1., Awavod, A., Havéayov, E.Z., Nuydc, I'.-LE. (2019) Ywo0étnomn kot ekpetdAievon
TOV VEDV TEYVOLOYIOV KOl TNG TANPOPOPIKNG oTig Alepyacieg Avoivtikng Teyvoroyiog ot
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Brounyavia kpéatog. Ipoxtika 6°° [oavellnviov Zvvedpiov « To Kpéag kau ta Ilpoiévte tov — Ao
70 2100 aro Iidron. Oecoarovikn, 1-3 OeBpovapiov, cel. 249. (Ilpopopixy mopovoiaoy)
EmopéAn, E., AovAyepdkn, A., Apyopn, A., Tdocov, X., Awavoo, A., Havéayov, E.Z., Nuydc, I.-
LE. (2019). [ToAv@oaopoTiky avaALoT EIKOVOS Y10 TNV TOYEIN EKTIUNGOT TNG TOLOTNTOG PPECKMV
ToVAepkdV. [poktika 6” Ilavelinviov Xovedpiov «To Kpéag kou ta Ipoidvta tov — Ao to
216fo oto Iidror. Oeccalovikn, 1-3 PePpovapiov, oer. 265. (Ilpopopikn wapovaioon)
Déyyov, A.-X., Zmopéln, E., Awavod, A., Ilavayov, E.Z., Nuydg, I'.-L.E. (2019). A&oroynon
™G WKPOPLOAOYIKNG TOWOTNTAG YOPVOD KIHG HECH TMV TEYVIKAOV NG (PUCUOTOCKOTING
vrepvbpov pe petaoynuatiopd Fourier kon g molveacpatikng angwovions. Ipoxtixd 6°
Hovelinviov Zvvedpiov «To Kpéog ko to Ilpoidvro tov — Amo to 2r6fro oto I[lidroy.
®eoocalovikn, 1-3 DePpovapiov, cer. 267. (Ilpopopiki mapovaioon)

déyyov, A.-X., Pooudvn, A., Awwvov, A., Teakavikag, I1., Ilavayov, E.Z., Nvuyac, I'.-L.E. (2019).
H molvoeoopatikn aneikdvion g «epyoreion toyeiog aviyvevong g vobeiag vorod kpéatog.
Ipaxtixd 6° Iavelinviov Zovedpiov «To Kpéog kor ta Ilpoiovia tov — Ao 1o Zrdflo oo
Iidgroy. Oeccarovikn, 1-3 @efpovapiov, cer. 269. (Ilpopopikn mopovoioon)

Koykaxn, E., Ztpupto0, X., Nuydc, I'.LE. kot Ilavayov, E.Z. (2017) Enidpacn popiov aicOnong
amopTiog oTNV avATTLEN Kol Tapoywyn oypato&ivig A 600 otedey®V Tov poKkNta Aspergillus
carbonarius. Ilpoxtikd 7" Iaveldjviov Xovedpiov ¢  Emotquoviknc  Etoupeiog
«Mixpofiokoouocy. ABfva, 7-9 Anpidiov, cer. 99. (Avaptnuévny epyooia)

Mnovdatoov, Z., [Topapwdidmg, X., Huomovrog, B., Nuydg, I'.LE. kot Havéyov, E.Z. (2017)
Enidpaon tov dtapopetikdv cuvOnkmy o&iviong g aaung oty e£EMEN Tng TOKIAOTNTOG TOV
{opdv katd v awbopunt LOpmon g puokng o png eldg Totkidog « KaAapmvy. [paxtixd,
7% Haveldpviov Zvvedpiov e Emotquovikic Etoipeioc «Mixpofidkoouocy. Abnva, 7-9
Ampidiov, ceh. 111. (Avaptnuévy epyacio)

Toaxavikag, 1., Taviidng, A., Havéayov, E.Z. koar Nuyac, I'.ILE. (2017) IToAveoacuatikn
OTEOVION OC UN emepPatikn uEBodog exTitnong TG LOAVLVGTG KOl KPOBLOKTG XOPTOYPAPTIONG
og TPOQIIO: UEAETN NG Tepintmong Tov kpéatog. Ipaktika 7% [lavelliviov Zovedpiov g
Emotquovikng Etapeios «Mixpofiokoouocy. Adfva, 7-9 Ampidiov, ceh. 129. (Avoptnuévy
gpyooio)

déyyov, A., Tpveivormoviov, I1. kot [avayov, E.Z. (2017) O pvuOudc avamtuéng Kot n ikavotmra
mopoyoyng oypatoéivnig A tov uoknto Aspergillus carbonarius emmpedletol amd TIS
dapopeTikéC cLVONKEG KAAMEPYELOG KOl AOUOVAOGELS TOL poknta. Ipoktixd 7 [laveAlivioo
2vvedpiov e Emotnuovikns Ertaupeios «Mixpofioxoouocy. Abfva, 7-9 Arpthiov, ceh. 131.
(Avaptnuévn epyooia)

Nychas, G.-J.E. and Panagou, E.Z. (2015) Microbiological spoilage of foods — Quantitative
determination. [lpoktikaé 6 IaveAlnviov Zvvedpiov tc Emotquovikic Etaupeiog
«Mixpofiokoouocy, ABfva, 3-5 Anpihiov, oe. 242. (Tlpopopixy Tapovoiaon)

Kizis, D., Natskoulis, P., Nychas, G.-J.E. and Panagou, E.Z. (2013) ITS-RFLP characterization
of Aspergillus isolates in grapes of four traditional grape producing areas in Greece. Ilpaxtica 4°°
Havellnviov Lvvedpiov «Bioteyvoloyia kai Teyvoloyio Tpopiuwvy, Maravia, 11-13 OxtoBpiov,
oeh. 76-77. (Ilpopopixn wapovoiaon)

loannidis, A.G., Magan, N. and Panagou, E.Z. (2013) Rapid analysis for fungal growth and
OTA production by Aspergillus carbonarius using turbidimetric measurements. Ilpoxtika 4°
Havellnviov Lvvedpiov «Bioteyvoloyia kar Teyvoloyio Tpopiuwvy, Mawavia, 11-13 Oxtofpiov,
oeh. 72-75. (Ilpopopixn wapovoiaon)

Aoviyepakn, A.L., Hudnovlog, B., Tewpyiov, K., lMavayov, E.Z. kot Nuydg, I'.I.LE. (2013)
Merétn g avantuéng otedéyovg Salmonella Typhimurium o€ epyaotnplokd HEGO Kol
ekydOMoua poxog oe Oepuokpacio 20°C. Ipaktikd 4°° Iaverlniviov Zvvedpiov «Brotsyvoloyio
kot Teyvoloyia Tpopiuwvy, Moiavia, 11-13 OktwPpiov, cel. 111-112. (Tlpopopixn wapovcioon)
Avtov, A.E., MrAdva, B.A., Havayov, E.Z. kot Noyac, I'.I. (2013) MeArétn g enidpacng
SLUPOPETIKAOV UAPIVAS®V GTT| LIKPOYA®PIda TEUA)IOY KOTOTOVAOV VIO S10POPETIKEG GUVOTKEG
xpOvoL kat Oeppoxpaciog sppantionc. Ipaxtixa 4° Iovellijviov Xovedpiov «Bioteyvoloyio ko
Teyvoloyia Tpopiuwvy, Moawavia, 11-13 OxtoPpiov, ce. 24-27. (Avoptiuévn epyacia)
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MnAéva, B., Ztapatiov, A., Nuydc, ['.I. kow Havayov, E.Z. (2013) Eeappoyn mpofrotikng
KaAMEpYewG exkiviong Lactobacillus pentosus o€ peyding kiipokog {Opwon emrpanéllog EMdg
nowhiog XoAkdwng. Ipaxtikd 4°° [lavelliviov Zvvedpiov «Bioteyvoloyia kou Teyvoloyia
Tpopiuwvy, Mawavia, 11-13 OktwPpiov, cer. 176-179. (Avaptyuévy epyacio)

Aoviyepakn, A., IIpoiov, A., Nuydg, I'.1., ko HHavayov, E.Z. (2012) Avactoln g avantoéng
LIKPOOPYOVIGU®Y TNG EALAG OO LOVOKOAAEPYELES KO GUYKUAMEPYELEG CTEAEXDV TOV YEVOULG
Lactobacillus. Tlpoxtiké, 5% IoaveAlnviov Xvvedpiov ¢  Emotquovikis Etoupeiog
«Mixpopiokoouosy, ABfva, 13-15 Aexepppiov. (Ilpopopixn mopovaoiach)

I'povvra, A., Nuyag, I'.L., Havayov, E.Z., kot MuAovakng, E. (2012) O peydAoc knpdokopog ac
EeVIOTNG LOVTELO Y100 TN LEAETT TNG AAANAETIOPAGT|G LETAED EMAEYUEVOV YUAOKTIKGOV PakTnpilmv
kot mofoyovev. Ipoxtikd 5% IHavelinviov Zvvedpiov ¢ Emotnuovikis Etaupeiog
«Mixpofiokoouocy, ABfva, 13-15 Aexepppiov. (llpopopixn mopovaiaon)

I'povvra, A., Nuydg, I'.I., ko lavayov, E.Z. (2012) I[Ipockdéiinon tov Lactobacillus pentosus
OTNV EMPAVELD TNG EMAG OE JOPOPETIKES GLVONKEG 0ELTNTOG KOl OANTOTNTOG TNG GAUNC.
Tpaxtika 5 Haverlnviov Xovedpiov tyg Emotnuovikis Etoupeiog « Mikpofiokoouogy, Abmva,
13-15 Aexepppiov. (Avaptnuévn epyaocio)

Aovkyepdxn, A., Ilpapatevtaxn, I1., Apyopn, A., Maidva, B., Ilavayov, E.Z., ko1 Tdocov, X.
(2011) XopakTnpiopog e HOPLOKES TEXVIKES YUAUKTIKOV Paknpicv Tov aropovodnkay oand
eMnvikég Copovpeveg emtpanélies eMéc. Ilpaxuka 4 Iavelliviov Xvvedpiov g
Emotquovikng Etoupeios «Mixpofiokoauocy. lodvviva, 21-23 OxtwPpiov. (Ilpogopixn
Tapovoiach)

Apy0pn, A., Zovpmomoviov, I'., Aovdyepdxn, A., Maidva, B., Aapacknvov, A., ToakaAidov, E.,
Nvyag, I'.-I.,, Havayov, E.Z., kaw Tdooov, X. (2011) 'EAeyyoc tov mpoPloTikod Suvaputko
YoAoKTIKGOV Baktnpiov mov amopovobnkay and {opovpeves emtpanélles eMég. lpartikd 4°
Hoveldnviov Xvvedpiov e Emotquovikng Eroupeios «Mixpofioxoouosy. lodvviva, 21-23
Oxtwppiov. (Ilpopopixn wopovaioon)

Téocov, X., Havéayov, E.Z., Garrido-Fernandez, A., Peres, C., Cocolin, L., kot Chammem, N.
(2011) Probiolives: Zopmon emtpaméfiov eMdv pe emAeypéva oTeAEyN TpoPloTikdv Poxtnpicv.
TMa éva véo Aertovpywd tpdewo. Ipaxtika 4% Iaverliviov Xvvedpiov e Emotnuovikig
Eraipeiog «Mixpofiokoouosy. lodvviva, 21-23 OktwPplov. (Avaptnuévn epyaaia)
Kvpakorodrov, A.B., Mardva, B., Zropatiov A.I1., Nuydc, I'.LE., xon Havayov, E.Z. (2011)
Epappoyn &voc moAv@acpatikod GULOTAROTOS oVIALONG €ovag otnv TPOPAEYT NG
ukpoPlokng arroiwong tov kpéatog. Ipaxtka 2° Iavelliviov Knpviatpikod Zvvedpiov.
®eooarovikn, 18-20 Maptiov. (Xovroun avoxoivwan)

[oradorovriov, O., Taoocov, X., Schiavo, L., Havayov, E.Z., ko1 Nuydg, I'.-LE. (2011)
Hlektpovikn potn: Mia tayeio pébodog aviyvevong eréyyov tng alioimong eAétov Pogiov
kpéatog. Ipaxtikd 2° Iavellviov Kinviatpikov Zovedpiov. Oecoalovikn, 18-20 Maptiov.
(Xovroun ovaxoivwon)

Apyopn, A.A., ITavayov, E., Jarvis, R., Goodacre, R. ko1 Nvydg, I'.-L.E. (2010) Toyeio aviyveoon
™G aAloiong POEIOV KUK LE TNV TEXVIKT TNG PUGUATOCKOTIOG VTEPLOPOL LE LETOTYNUOTIGUO
Fourier kot g ¢aopotookoniog Raman. Illpaxuxa 3°° Iaveliijviov Xvvedpiov g
Miemotnuovikng Evoupeiog Aiaopdalions Yyiewvig Tpopiuwv « Xoyypoves Avuinyeis Aopdleiag ko
Hoiwotnrag Tpopiuwv: H Xoykiion twv Emiotquavy. ®eccolovikn, 4-6 lovviov 2010. (Tlpopopixn
Tapovoiaon)

Apyopn, A.A., AovAyepakn, LA., Mnidvo, B., Ilavéyov, E. kot Nuydc, I'.-LLE. (2010) H
SLVAUIKN TOV QUOLATIKOV ded0UEVAOV VYPNS YpwpoToypagiog vynAng ornddoong (HPLC) otnv
aviyvevon g aAloiwong Postov Kipd KaTd 11 GLVINPNOT 6€ CLUPATIKEG Kot EVOALOKTIKOV
TOmov ovokevaoieg. Ipaxtixd 3% Ioavellijviov Zvvedpiov e Aemiotquovikis Etoipeiog
Maopaoiions Yyiewvns Tpopiuwv «Xoyypoves AvtiAnweis Aopaoleiog kou Howotnras Tpopiuwv: H
Xoyrhion twv Emotquavy. @sscolovikn, 4-6 lovviov 2010. (Tlpopopixn mapovaioon)
Bigwood, T., Apydpn, A.A., Aoviyepdaxn, LA., MaAdva, B., [laradomoviov, O., Tdocov, X.,
Havayov, E. ka1 Nuydg, I'.-LE. (2010) MeAétn ¢ ovunepipopdg tov maboyovov Paktnpiov
Escherichia coli o puléta POg10V kp€aTog VIO TV Tapovaia Paktnploedyov T4 kot TTNTIKGOY
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ovotatik®v obepiov eraiov piyovng. Hpaktika 3% [avelipviov Zvvedpiov te Aemotnuoviknig
Eroupeiac Araopdlions Yyiervng Tpopiuwyv «Zoyypoves Avtidnyeis Aopdletas xou Toiotntag
Tpopiuwv: H Xoykiion twv Emotquovy. Ogocolovikn, 4-6 lovviov 2010. (Ilpopopiki
Topovaiact])

Xoprovorovrog, N.I'., I'kiaovpng, E., Toovxhepng, A., Ilavdyov, E., ®ardpag, I1. kot Nuydc,
I'.-L.E. (2010) EvoAiaktikoi Tpomotl KoTamoAEUnong Tov Bfro-vueviov tov taboydvou Paxtnpiov
Listeria monocytogenes Qe 1t YPNON OQLUGIKOV OVILUKPOPLOKAOV GCLUGCTNUAT®OV KOl
vavotexvoroyidv. Ipaxtika 3% IMaveldiviov Xvvedpiov e Miemiotnuovikne Etaipeiog
Mwaopoiions Yyievns Tpopiuwv « Xoyypoves AvtiAnyeis Aopaoleiog kor Ilowotntas Tpopiuwv: H
2oykhion twv Emotnuaovy. @ecscolovikn, 4-6 lovviov 2010. (Avaptnuévy epyacia)
Aoviyepakn, LA., MrAdva, B., Apyopn, A.A., Kvprokorovriov, A.B., Iavayov, E. kot Nvydc,
I'.-L.E. (2010) Enidpacn aibfepiov graiov piyavng oty avdmtuén tov taboydvov Paktnpiov
Listeria monocytogenes in vitro xou in situ. Ipoxtxé 3 IoveAliviov Zvvedpiov tng
Miemotnuovikns Etaipeiog Aioopdriong Yyiervns Tpopiuwv « Xoyypoves Avuirnyeis Aopdieiog ko
Howtnrog Tpopiuwv: H Zdykhion twv Emotquovy. Ogocalovikn, 4-6 Iovviov 2010.
(Avaptnuévn epyooio,)

Nnowwtov, A., Zyovpog, I'., Havayov, E. kot Nuydg, I'.-L.E. (2008) ZovOeon kot duvopukn
e&EMEN g QupoyAmpidag Katd T eLOIKN {OH®ON TOV dPOoL gAatokaprov. [lpaktika 17
Tavelinviov Zvvedpiov te Emotnuovikne Eroupeioc «Mixpofioxoouocy. Abfva, 12-14
Aexepppiov. (Avaptnuevy epyooia)

AovAyepdxn, A., MmAdva, B., llavayov, E. kot Nuydc, I'.-I.LE. (2008) O poA0g TV YOAUKTIKGOV
Baktnpiov kot Tng emKOWVOVING TOV HKPOOPYOVIGU®V 6TV oAAoimon Poelov kpéatog.
Ipaxtixd 1°° HavelAijviov Zvvedpiov tne Emotnuoviric Etoipeioc «MixpoBidkoouocy. ABqva,
12-14 Aexepppiov, oeh. 71-73. (Avaptnyuévy epyocia)

Apyopn, A., Tapavtiing, ILA., Ilanndg, X., llavayov, E.Z., Ilohvciov, M. kot Nuyég, I'.-LLE.
(2008) Tayeio aviyvevon g aiioimong Poeiov kpéatog pe v texvikn DPocUATOCKOTING
YnepvOpov pe petacynuatiopd Fourier (FT-IR). Hpaxtixa 177 Hoverlijviov Zovedpiov yia to
Kpéag xar ta Ilpoiovra tov. AGMva, 10-12 OktwBpiov, cer. 313. (Illpopopixy mapovaioon)
Bappaxovira, I1., Taooov, X., Havéayov, E. ka1 Nuyds, I'.-L.E. (2007) Eniowon Tov maboyodvov
Baktnpiov Bacillus cereus xkotd 1 {Opmon npdoivov emtpanéliov eMov lotavikod tomov
nowkiog Kovoeppohd. Ipaxtid 2°° [TaveAiiviov Zvvedpiov «Bioteyvoloyia kar Teyvoloyia
Tpopiuwvy. ABnva, 29-31 Maprtiov, ceh. 65-70. (Ilpopopikn mwopovoioon)

Sapapdvog, E., KaykAn, A., Zovpmoroviov, I'., Havayov, E. ko Tdocov, X. (2007) Xpnon
TPOPLOTIKOV KOAAEPYEIDV GTN (OUMOT TPAGIVOL gANodKapTOoL e TV lomavikn pébodo kat
napakorlovOnon tov mAnducspov toug pe Pulsed Field Gel Electrophoresis (PFGE). Ilpoktika 2°
THovel Anviov Zvvedpiov « Broteyvoloyia kar Teyvoioyio Tpopiuwvy. ABiva, 29-31 Maprtiov, oel.
166-169. (IIpopopixn mapovaioon)

®dacovidxn, N., [Tavayov, E. kot Nuydc, I'.-L.E. (2007) Melétn g pikpoPiokrg aAloimong Kot
TPOGOLOPICUAG TG SLUPKELNG CONG TACTEPLOUEVNG KPELLOGS LLE TN (P01 LOONUOTIKOV LOVTEAMV.
Tpoxtika 2°° [oaveAliviov Zovedpiov «Brotyvoloyio kot Teyvoloyio Tpopiuwvy. ABnva, 29-31
Maprtiov, cel. 237-240. (Avaptnuévn epyocia)

Bexigpn, 2. koau Havayov, E. (2005) ITowotikn a&loldynon eEAMNVIKOV TOKIM®Y KAGTOVOL.
Tpoxtika 22 Xvvedpiov Elnvikne Eroupeiog Emotiung Orwpornmevtikov. Tatpa, 19-21
OxtwPpiov, oed 243. (Avaptnuévy epyacio)

Havéayov, E., Zxovddaung, ILN. ka1 Nvydg, I'.-L.E. (2004) H yprion Babpdotomv tpifAimv yio
peiétn g enidpaong g Beppokpaciog, pH kot cvykévipmong NaCl omv aviartuén tov
Monascus ruber van Tieghem, gvog ackopdknta mov amopovabnke and Copovueveg eMES.
Tpaoxtikad 3 [aveAlnviov Zvurociov Yyiewviic & Teyvoioyiog Tpopiuwv, Abmva, 18-19 Maptiov,
oel. 475-480. (Ilpopopikn mapovaoioon)

Havéyov, E., Kaxiopévov, K., Taooov, X. kot Katcapro&dxng, K. (1998) Mikpofioioyuég kot
QUOIKOYNIKES PETAPOAEG KATA TNV TOPACKELT| NG ENparotng ehds ®dcov kol katd ™
GLVTIHPNON TNG LE TPOTOTOMUEVES ATUOCQALPES. [IpokTtird 6° ToveliAnviov Zvvedpiov Emiotiung
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kou Teyvoloyios Tpopiuwv, Ogocarovikn, 19-21 NoeuPpiov, cel. 85-91. (llpopopixn
Tapovoiachy)

52. Mavwiomoviov, E., Aapnpwvoc, I'. ko Havayov, E. (1990) Zvokevocioc pniov pe eOKOUTTO
moAvodvAévio. O porog tng Bepprokpaciog ot GVVOEST TN TPOTOTOINUEVTG UTHOCPALPOG KOl
MV o0t TOV ePpovT®V. Ipoktika 3% [Tavelinviov Xvvedpiov Emotiung koa Teyvoloyiog
Tpogiuwv, ABfva, 5-7 Aexepfpiov, oel. 207-224. (Avaptnuévn epyooia)
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TPOELELGT KAl OPYAVOANTTIKY 0E0AOYNOT|. Edid kou EAaiolodo 87, 49-54.
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