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Meteknaibdevon

06/2021 - 09/2021

10/2018 - 04/2019

06/2018

Research & Teaching
10/2022-today

03/2020 - today

09/2019 - 10/2020

Scientific and Technical Managers of Food and Beverage Businesses, Hellenic Association of
Chemists

Isolation and identification of protein fractions, design and implementation of studies
with experimental animals and cell lines, Yale University, School of Public Health, USA,
Visiting Research Scholar

Global Challenges, Bergen Research Summer School, University of Bergen, Norway,

experience

Lab. Teaching Staff, Department of Food Science and Nutrition, University of the Aegean,
Lemnos, Greece

Participation in the teaching of the courses of Food Chemistry, Special Chapters Food
Chemistry and Analysis, Food Physical Chemistry, Food Analysis Methods, Food & Nutrition
Policy

Researcher, Department of Food Science and Nutrition, University of the Aegean, Lemnos,
Greece

- Determination of natural bioactive components and study of bioactivity with in vitro
digestion model.

-Determination of antioxidants and phenolic content with spectroscopy, fluorometry, liquid
chromatography, etc.

-Analysis of plasma samples with biochemical analyzer and an immunological analyzer to
study the postprandial effect.

-Analysis of olive oil products for determination of antioxidant substances.

-Development of novel foods and implementation of clinical studies to investigate their
effect on gastrointestinal diseases.

-Teaching undergraduate courses "History of Nutrition", "Nutrition in Physical Activity",
"Nutrition and Public Health" as an Academic Scholar 2021-2022.

-Participation in the teaching of the postgraduate course "Nutrition and Metabolism"
-Supervision of undergraduate and postgraduate students’ thesis

Researcher, Agricultural University of Athens, Department of Food Science and Human



Nutrition, Athens

-Determination of the nutritional value of fish by-products; fatty acid profile, determination
of metals and trace elements, proteins, ash, moisture, total fat, proteins, with Kjeldahl
apparatus, chromatography and inductively coupled plasma mass spectrometry techniques.
- Determination of bioactive components of fish with in vitro digestion model and
spectrophotometry.

-Microbiological load analyses of fish by-products.

-Research on the determination of hydration levels using a biochemical analyzer,
spectrophotometer, osmometer for analysis of plasma and urine samples in the framework
of the research project "Determination of hydration levels" project.

-Collection and processing of data on bioactive food components in the framework of the
research project "Bacchus: The beneficial effects of dietary bioactive peptides and
polyphenols on cardiovascular health of humans"

-Qualitative research in programs to deal with food insecurity in the Greece (TEBA & School
Meals Actions of the Ministry of Labor, Social Security and Social Solidarity)

- Participation in the trainings of the “Mediterranity” and “Summer School” programs in the
framework of the "New Agriculture for a New Generation" program.

-Supervision of postgraduate and undergraduate students’ thesis.

-Ancillary teaching during the academic year 2015-2016 in the laboratory of the "Food
Chemistry" course

03/2020 - today Researcher, Prolepsis Institute
-Monitoring processes to ensure food safety and quality within the framework of the
"NUTRITIONAL" feeding program.
-Management of European ERSAMUS+ projects and national projects (indicative ChemSM-
HUB, E-Safe, QuaAuthentic_GR) on food quality, food safety, food composition and chemical
safety

09/2018 — 04/2019 Visiting Researcher, Yale University, School of Public Health, USA
-Collection and analysis of laboratory animal tissues
-Preparation of samples for metabolomic analysis and determination of the effect of alcohol
consumption on liver function.
-Development of cell lines to investigate antiproliferative action.
-Analysis and determination of protein fractions of fish hydrolysates

Awards
2021 3rd Prize in the Ecotrophelia Competition as supervisor of the University of the Aegean team

2019 1% Prize on Competition of Entrepreneurship and Innovation, “Trophy Challenge”, Stavros Niarchos
Foundation

2019 “Maria Vlachou Award 2019”, Global Agripreneurs Summit, Thessaloniki International Fair
2018 Fulbright Visiting Research Student Scholarship, Yale University, CT, USA, Fulbright Institution
2018 Scholarship for participation in “BSRS 2019” in Norway on the topic of Global Challenges, University of Bergen

2018 2" Prize on Competition of Entrepreneurship and Innovation, “InnovinAgri”, Athens Exchange Market

Languages

Greek Native

English Excellent, Certificate of Proficiency in English, Level C2
German Basic, State Language Certificate, Level B2
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Olive oil and honey: Guide for consumers, Prolepsis Institute 2021 within the QuaAuthenitc_GR program, NSRF
Research-Create-Innovate, http://www.quaauthentic.gr/our-material-gr/
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of Occupational Medicine in Lodz, 8 Sw. Teresy Street, Lodz, Poland 2020, ISBN:978-83-63253-31-

Extracurricular information

Member of the Association of Greek Chemists, Greece
Member of the Fulbright Alumni Association, Greece



