
PERSONAL INFORMATION

Name and Surname: Stamatina Kallithraka
Place of Residence: Perseos 18, Halandri, 15238, Athens, Greece

Τel: +30-210-5294362, e-mail: stamatina@aua.gr
EDUCATION
1993-1997 PhD thesis

University of Surrey, UK, Department of Biology
Thesis: Sensory and Instrumental Studies on Astringency in Wines

Examiner: Prof. G. Birch, University of Reading


1992-1993
MSc in Food Science


University of Reading, UK Department of Food Science
Thesis: Extraction of phenolic compounds from grape seeds
1986-1991
Chemistry degree
Aristotle University of Thessaloniki, Greece, Department of Chemistry
CURRENT POSITION
2017-
Associate Prof. of Enology, Agricultural University of Athens, Dept. of Food Science and Human Nutrition

PREVIOUS POSITIONS
2012-2017
Assistant Prof. of Enology, Agricultural University of Athens, Dept of Food Science and Human Nutrition
2001- 2011
National Agricultural Research Foundation, Wine Institute of Athens, Researcher (Grade B)
1998-2001
Mediterranean Agronomic Institute of Chania (MAICh). Studies co-ordinator of the Food Quality Management Dept.

1993-1996
Institute of Food Research, Reading, U.K. EU program Training and mobility of researchers: “Effect of various wine parameters on astringency of wines and model wines”.
1995

CEBAS (Centro di Edafologia y Biologia Aplicada del Segura) Murcia, Spain. Research (two months) on “Analysis of grape seed phenolic compounds with Capillary Electrophoresis”
LANGUAGES

Excellent knowledge of English

Very good of French (CERTIFICAT DE LANGUE FRANCAISE)

FELLOWSHIPS AND AWARDS
1.   1993-1995 Commission of the European Communities, ‘Training and Mobility of Researchers Fellowship’ Title: “Effect of various wine parameters on astringency of wines and model wines”, Institute of Food Research, Reading, UK
2.     1995 Phytochemical Society of Europe. Conference presentation, “Phytochemistry of fruit and vegetables”, Murcia, Spain, September 1995 (Best young researchers presentation)
3.    1995 Society of Chemical Industry (SCI), UK. AJ Banks Travel bursary Conference presentation “Second Pangborn Sensory Symposium”, Davis, California, August 1995.

4.    2006 Society of Chemical Industry (SCI), UK. AJ Banks Travel bursary. Conference presentation “XXIX World Congress of Vine and Wine”, Lognono, Spain, June 2006.
5.     2007 Society of Chemical Industry (SCI), UK. AJ Banks Travel bursary. Conference presentation“3rd International Congress on Wine and Health”, Bordeaux, France.

6.   25 June-25 July 2007 OECD (Organization for economic co-operation and development) research grant “Evaluation of astringency of Greek red wine” Liquor Control Board of Ontario, Toronto, Canada. 
ACADEMIC RESPONSIBILITIES
Agricultural University of Athens (Teaching)
1) Enology I, theory and laboratory, undergraduate course (since 2012)

2) Enology ΙΙ, theory and laboratory, undergraduate course (since 2012)

3) Enology II for Erasmus students

4) Wine chemistry, theory, postgraduate course (since 2010)

5) Wine chemistry and Technology, laboratory, postgraduate course (since 2012)

6) Sensory analysis of wine, theory, laboratory, postgraduate course (since 2012)

7) Wine low, theory, postgraduate course (since 2013)
Member of Jury of foreign University
1. (November 2019) Dr. M. Jourdes: Evaluation for promotion to Habilitation for Research Direction (Bordeaux University)

Academic responsible for Post-Doctoral research  

1. (2017-2019) Kyraleou Maria, post-doctoral research grant: Determination of the phenolic content of Greek native grape varieties
PhD Completed (as supervisor)
1. (2014-2019) Sofoklis Petropoulos: A fuzzy inference system to model grape quality in vineyards of different sub-zones of Nemea region. 
2. (2014-2019) Marianthi Basalekou: Chemical composition changes occurring during barrel ageing of Cretan wines.  
PhD Supervisor (in progress)
1. (2019-)  Stefania Christofi: Enological practices for wine production with reduced alcohol content 
PhD advisor
1. Kehagia Despina: Study on the aroma and precursor aroma compounds of the Santorini’s island varieties (Agricultural University of Athens)
2. Karathanos Athanasios: Oak chip addition during ageing of wine distillates: influence on the final quality (Agricultural University of Athens)
3. Ligas Ioannis: Influence of oak on the aroma and taste of Agiorgitiko wines. (Agricultural University of Athens)
4. Maria Mavromati: Adaptive evolution of S. Cerevisiae species as far as their intolerance in high alcohol content is concerned (University of Patras)
PhD advisor in Foreign University

1. Michailidou Eleni: Chemometric studies of wines from Cyprus based on       their antioxidant and volatile composition, Technical University of Cyprus. 
2. Spanou Smaragda: Physicochemical study of wine oxidative stability, Technical University of Cyprus. 
PhD Examiner
1. Symeou Eleni: Evaluating the adaptation of native red varieties in the island of Chios, a study on the chemical composition of wines. 

2. Metafa Maria: Development and application of analytical methods to determine aroma compounds of white wines with GC-MS
3. Kyraleou Maria: Effect of cultivation techniques on wine compounds

4. Kehagia Despina: Study on the aroma and precursor aroma compounds of the Santorini’s island varieties (Agricultural University of Athens)

PhD Examiner in Foreign University
1. (2019) Adeline Vignault: Oenological tannins: characteristics, properties and functionalities. Impact on wine quality. (University of Bordeaux, France)
2. (2018) Cindy Quaglieri: Phenolic compounds as oxidation and evolution markers of the chemical composition and sensory quality of wines. (University of Bordeaux, France)
M.Sc. examiner in foreign University

1. (2018) Argiro Strataridaki: Study of the phenolic composition and antioxidant activity of Greek red and white wines by means of classical methods and FT-IR. (Cranfield University, U.K.)

M.Sc. Co-supervision in Foreign University

1. (2017) Evaggelia Igoumenaki: Chemical characterization of different clones of autochthonous Greek grape variety Xinomavro. (Geisenheim University, Germany).
2. (2019) A. Cavallaro : Use of proteases for protein stabilization of wines (Udine University, Italy)
3. (2019) J. Fabris: Evaluation of the efficacy of different protease preparation on wine protein stability (Udine University, Italy).
M.Sc. Supervisor 

I have supervised more than 17 M.Sc. thesis at Agricultural University of Athens since 2012. Some indicative titles:
· Tsaparas Ioannis: Effect of potassium fertilization on phenolic composition of Agiorgitiko grapes. 
· Voskidi Eleni: Direct and simultaneous quantification of tannin mean degree of polymerization and percentage of galloylation in grape seeds using diffuse reflectance Fourier transform infrared spectroscopy.  
· Papagiannakopoulos Panagiotis: Evaluation of the enological potential of selected agiorgitiko vineyards in Nemea region. 
· Sgourou Georgia: Effect of oak chip addition on the sensory character of Agiorgitiko wines. 
· Tzanakouli Eleni: Effect of oak chip addition during fermentation on selected quality parameters of agiorgitiko wines. 
· Christofi Stefania: Effect of High Hydrostatic Pressure (HHP) when combined with SO2 on red wine chemical composition and sensory quality

· Dimitra Georgaki: Limit SO2 content of red wine by applying HHP

· Siriou Polixeni: Optimal HHP parameters (pressure and pressure holding time) for maintaining the quality characteristics of red wine.
I have also supervised 9 M.Sc. Thesis at Mediterranean Agronomic Institute of Chania (Crete, Greece) and more than 40 undergraduate thesis at AUA (since 2012) all related with enology.
OTHER ACADEMIC AND SCIENTIFIC ACTIVITIES

1. Evaluator of EU competitive proposals in the area of Food Science, Brussels, 13-17 November 2000.
2. Evaluator of competitive programs and grants:
a. Institute for research  development in Cyprus
b. National Grant Institute (IKY) (grants for national and international postgraduate studies)
3. Evaluator of peer-reviewed articles of  e.g. Journal of Agricultural and Food Chemistry, Australian Journal of Grape and Wine Research, Food Chemistry Journal
4. Organization of seminars funded by EU (DG1) in Mediterranean, non EU, countries:

a. Egypt, September 27-October 7 1999: “Natural ingredients of wild herbs used by Food Industry”

b. Lebanon, 5-16 June 2000: “Food quality management: EN 54001
5. Member of the working group of the Ministry of Agricultural development and Food for the revision of wine and vine legislation
6. Member of the Greek delegate group of the International Organization of Wine (OIV)
7. Member of scientific groups 
Society of Chemical Industry, IFT (Institute of Food Technologists), Greek Chemists association, Greek enologists association
8. Oral presentations in various national wine workshops 
9. Seminar organization for training young unemployed scientists on wine making techniques (Agricultural University of Athens-2012, 2013)
10. Wine production and sales of the Agricultural University of Athens
11. Jury member of the Berlin Wine Trophy
rESEARCH EXPERIENCE
Research Interests

Sensory analysis of wines, Chemical composition of wines with the use of chromatography methods such as GC-MS, HPLC-UV/Vis-MS, Antioxidant activity of wines, browning of white wines, High Hydrostatic Pressure application in wines 
Research Grants (Competitive)
· Scientific responsible of MAICH for the competitive program (EPET II, General Secretariat of Research and Technology) entitled: Construction of national compositional tables of Hellenic food. Responsible: Prof. A. Kafatos, University of Creete, Medical School (1998-2001).

·  Coordinator and Scientific Responsible of a bilateral cooperation competitive program between Greece and Spain (EPET II, General Secretariat of Research and Technology) entitled: Encapsulation of anthocyanins (1999-2001).

· Participation in PENED competitive programe (PENED, General Secreteriat of Research and Technology) entitled: Study of the biogenic amine content of Greek wines (1999-2005). Member of the research team
· Coordinator and Scientific Responsible of a bilateral cooperation competitive program between Greece and Albania (EPAN, General Secretariat of Research and Technology) entitled: Effect of the UV exposure of the grapes on resveratrol concentration of selected Greek and Albanian wines (2003-2005).

· Scientific responsible of the oenology lab of a competitive  program (General Secretariat of Research and Technology) entiled: Exploitation of new natural microbial flora of Greek origin amenable for the production of high quality wines (2018-2021)

· Scientific responsible of  a competitive  program (Metro 16, Ministry of Agriculture) entitled: Improving the quality of Appellation of Origin red wine of Paros (2019-2021)

· Member of the scientific team of the emblematic project: Roads of the vineyards: chemical and sensory characterization of Greek grape varieties (Ministry of Agriculture)  (2019-2021)

· Scientific Co-responsible of METRODOOD-RI program for the Department of Food Science and Human Nutrition of AUA 

Research Grants (Direct Industry funding)
· Scientific co-responsible: Funding through “Tonnelerie Nadalie” (France), collaboration with Agricultural University of Athens: Effect of oak chip addition on   the quality of Agiorgitiko wines. ELKE, Agricultural University of Athens (2013)
· Scientific co-responsible: Funding through S. Benis (Greece), collaboration with Agricultural University of Athens: Antioxidant activity of wines and of other extracts of natural products. ELKE, Agricultural University of Athens (2015)
· Scientific co-responsible: Funding through “DIAM Bouchage SAS” (France), collaboration with Agricultural University of Athens: Influence of DIAM closures to quality parameters of wines of Greek varieties. ELKE, Agricultural University of Athens (2015)
Grant Applications
Academic responsible of the OIV (International Organization of Vine and Wine) research grant (2018-2019)

· Christofi Stefania: Limit SO2 content of red wine by applying High Hydrostatic Pressure: Optimal HHP parameters (pressure and pressure holding time) for maintaining its quality characteristics.
SCIENTIFIC PUBLICATIONS (h index: 34; citations: www.scopus.com)
· In Peer Reviewed journals (86 in total up to now. Full list can be found in academic databases such as scopus etc.) 
Some indicative recent publications are the following: 
1. Basalekou, M., Pappas, C., Tarantilis, P., Koteridis, Y. Kallithraka, S. (2017). Wine authentication with Fourier Transform Infrared Spectroscopy (FT-IR): A feasibility study on variety, type of barrel wood and ageing time classification. International Journal of Food Science and Technology, 52(6), 1307-1317.
2. Basalekou, M., Pappas, C., Kotseridis, Y., Tarantilis, P., Kontaxakis, E., Kallithraka, S. (2017). Red wine ageing estimation by the alteration of its color parameters: Fourier transform infrared spectroscopy as a tool to monitor wine maturation time. Journal of analytical methods in chemistry, 5767613.
3. Petropoulos, S., Kanellopoulou, A., Paraskevopulos, I., Kotseridis, Kallithraka, S. (2017). Characterization of grape and wine proanthocyanidins of Agiorgitiko (Vitis vinifera L. cv.) cultivar grown in different regions of Nemea. Journal of Food Composition and Analysis, 63, 98-110.
4. Kyraleou, M., Kallithraka, S., Theodorou, N., Teissedre, P.L., Koundouras, S. (2017). Changes in tannin composition of Syrah grape skins and seeds during fruit ripening under contrasting water conditions. Molecules, 22, 1453-1471.
5. Petropoulos, S., Karavas, C.S., Balafoutis, A.T., Paraskevopulos, I., Kallithraka, S, Kotseridis, Y. (2017). Fuzzy logic tool for wine quality classification. Computers and electronics in Agriculture, 142, 552-562.
6. Petropoulos, S., Metafa, M., Kotseridis, Y., Paraskevopoulos, I., Kallithraka, S. (2018) Amino acid content of Agiorgitiko (Vitis Vinifera L. cv) grape cultivar grown in representative regions of Nemea. European Food Research and Technology, 244(11), 2041-2050.
7. Kanavouras, A., Karanika, E., Coutelieris, F.A., Kotseridis, Y., Kallithraka, S. (2019) Preliminary study of flavor compounds as oxidation markers in bottled white wines of Greek origin. Oeno One, 53(3), 519-529.
8. Basalekou, M., Kallithraka, S., Tarantilis, P.A., Kotseridis, Y., Pappas, C. (2019). Ellagitannins in wines: Future prospects in methods of analysis using FT-IR spectroscopy. LWT, 101, 48-53.
9. Basalekou, M., Kyraleou, M., Pappas, C., Tarantilis, P.A., Kotseridis, Y., Kallithraka, S. (2019). Proanthocyanidin content as an astringency estimation tool and maturation index in red and white winemaking technology. Food Chemistry, 299, 125135
10. Terpou, A., Dimopoulou, M., Belka, A., Kallithraka, S., Nychas, G., Papanikolaou, S. (2019). Effect of myclobutanil pesticide on the physiological behavior of two newly isolated saccharomyces cerevisiae stains during very-high-gravity alcoholic fermentation. Microorganisms, 7, 666, 1-22. 
11. Christofi, S., Malliaris, D., Katsaros, Y., Panagou, P., Kallithraka, S. (2020). Limit SO2 content of wine by applying High Hydrostatic Pressure. Journal of Innovative Food Science and Emerging Technologies, (62), 102342
Book Chapters: 6 contributions to book chapters 
Proceedings and abstracts in International Conferences: 70 in total
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