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Yrnotpopieg

1.LK.Y.-21°¢ SLaywviopog umotpodLwv ecwteplkol (1987), elbikeuon «Texvohoyia Tpodipwv» (oelpd katatagng: 1,
péoog 6pog Babpuoloyiag ypamtwy e€etdoswv: 17,44)

Emiudpowon:

MoaBrAuata petd t Aqdn tou SumAwpartog (Ue ypamth eé€taon): Bloxnuela I. TuApa BioAoyiag, E.K.M.A (1989),
MPOYPAUUOTIONOG NAEKTPOVIKWY UToAoylotwv — Mwooa Fortran, T.M.A. (1988), Biootatiotikr. lvotitouto
Blohoyiag E.KE.®.E. «Anuokpitoc» (1988), Opyavikr Xnueia - Evopyavn avaiuon, I.MN.A. (1988).

INRA, UMR 1253 Agrocampus, Science et Technologie du Lait et de I'CEuf (Equipe de Biochimie), Rennes France:
Edappoyr ueBOSwWY MPWTEWULIKNAG VLA TO AETTOUEPN BLOXNHULKO XAPAKTNPLOMO TWV MPWTEIVIKWY KAACUATWY TOU
ya&Aaktog, 7-31.3.2005 kat 29.8-9.9.2005.

Epeuvntikn kot SLSAKTIKN 6pacTnpLotnTa:

JUoTaon, avaAuon, moldTNTa Kot BLOXNULKA XOPAKTNPLOTIKA TOU VWITOU YAAAKTOG SLapOPETIKWY LWV Kol TWV
TPOLOVTWYV ToUG. TexvoAoyieg mopaywyng YOAAKTOKOULKWY TIPOIOVTWY Kal EMSpacr) ToOUG 0To YAAd Kal Ta poiovia
Tou. Kaleivn kal mpwteiveg opou. Evboyevr éviupa kat emefepyacieg otn MaAaktokouia. Mpolovta TUpoyAAQKTOG.
Emotnun kat Texvoloyia tuplwyv: eMeuBacelg, GUOLKOXNULKA KoL BLOXNULKA XOPOKTNPLOTIKA, EEEALEN TN WpPiOONG,
TLAPAYOVTEG TIOU €MLOPOUV. MEeAETN Kal aflomolnon opwv Kol TOPANPOoiovVIwY SLadOopETIKWY YOAAKTOKOULKWVY
Tapaywylkwv dtadikaclwy. Avantuén npoloviwy, KUKALKA yOAAKTOKOULKA Tipolovta, BeAtiwon Twv Statpodlkwy
KOl AELTOUPYLKWY XAPOKTNPLOTLKWV.

A. AIAAKTIKO EPTO

A.l. AbaokaAia

A.l.1. Opydvwon Kot Sléackalia pyaoctnpLOKWY ACKNGEWV TWV HAONHATWY:

1988-1990: NxAaktokopia, 7°° e€aurnvou. 1990-1995: NaAaktokopia, 8° e€apnvou. 1996-1998: fahaktokouia, 7°V
e€aurvou. 1998-2003: Texvoloyia IaAakrtog I, 8°¥ e€aurjvou (Tunua E.T.T., I.N.A.)

A.l.2. Zuppetoyxr otn S18acKaAia EpycoTNPLOKWV LOKAOEWV TWV Hadnuatwv:

2001-2004: Texvoloyia MMpoiovtwv Zwikng MpoéAevong 9° e€aunvou (TuAua E.Z.M.Y., T.M.A.). 2001-2004:
Texvoloyia MaAaktog | (TuApa E.T.T., .M.A.). 2001-2003: Texvoloyiec Ayxung (Metamntuyioko touv Tunuatog .T.T.,
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.M.A.). 1998-1999: l'ewpylkEG Blopnyavieg, 6°° e€aurvou (Tunuata E.O.N., E.Z.NY.,, A.0.A. & A.O.MN,, I.MN.A)

A.1.3. Zuppetoxn otnv enifAedn 10 nruylakwv peAetwv (1998-2004)

A.l.4. AlbacKaAia TPOTMTUXLOKWY LoONUATWV:

- Foahaktokopia, 7°° e€aprvou (8i6dokovrec: 2. Kauwvapidng & I Modtoou, and to 2018: I'. Modtoou), 2005 €wg
ONUEPQL.

- Fewpylkég Blopnyavieg, 6°° e€apurvou (6t6aokovteg: M. Kwpaitng, . Nnavviwtng & . Modtoou), 2005-2010.

- Newpykég Blopnxavieg, 6°° etaunvou oto Tunupa EZMY (6wddokovteg: . Mavvwwtng B. EuayyeAlou & T.
Modtoou), 2010 éwg 2017.

- Texvoloyia [ahaktog I, 8% efaurvou (6ibdokovteg: . Kapwapidng, . Modtoou, ©. MaocoUpag, A.
MooyomouAou kat amno to 2018: . Modtoou, ©. Macoupag, A. MooxomoUAou), 2005 éwg oruepa.

- Texvoloyia FaAaktog kat Kpgatog, 7° e€aunvou TETZM, MMA, 2019 £€wg onuepa.

- Epyootnplakég aokfoslg tol padrpoatog «Frahaktokopia» 2005(1988) £wg ofjuepa

- Epyaotnplakég aoknoelg tol padnparog «Fewpytkég Biopnxavieg», 2005-2017.

- Epyaotnplakég aoknoelg tou padnpartog «Texvoloyia MFaAaktog lI-Tupokopia», 2004 £éwg opepa.

- Epyaotnplakég aoknoeLg tou pabnupartog «Texvoloyia MaAaktog kat Kpéatog», 2021

A.L.5. AlbaoKaAia PLETATTUXLOKWVY HaOnUATwWVY:

- Xnuela kat Bioxnueia Frahaktog kat Mpoidovtwy tou, MN.M.2. «Emotiun & Texvoloyla Tpodipwyv & Alatpodr Tou
AvBpwrou», ak. £tn 2005-06, 2006-07 kat 2007-2008.

- MoloTikog Eleyyxog & Zuothuata Ataohaiiong Mowdtntag, MN.M.2. « Emotiun & Texvoloyla Tpodipwy & Alatpodn
Tou AvBpwmou», ak. £€tn 2005-06, 2006-07 kat 2007-2008.

- Texvoloyia Mpoidvtwyv raAaktog, MN.M.2. «Emotiun & Texvohoyia Tpodipwv & Alatpodn tou AvBpwrmou», ak.
£tn 2005-06 kal 2006-07.

- Eruotiun FdAoktog kat laAaktokoulkwv Mpoiovtwv (cuvdidaokalia, umevBuvn yiwa to padnua), AMMZ
«ONokAnpwpuévn Alaxeipton Mapaywyng Fahaktog kot FaAaktokoplkwy Mpotoviwvy», ak. £tog 2010-11 €wg
oNUEPQL.

- Texvoloyia Fdlaktog kat FoAaktokopkwv Mpoidvtwv (cuvbibaokaAia), AMIME «OAokAnpwpévn Alaxeiplon
Mapaywyng FAAaktog Kot FOAAKTOKOMLKWY Mpoilovtwyy, ak. €tog 2012-13 €wg onuepa.

- Mototikdg EAeyxoc kat Aodaleta MaAaktog kot Fahaktokoutkwy Npoidvtwv — NopoBeoia, AMTME «OAokAnpwpévn
Awayxeiplon Napaywyng FaAaktog kat FaAaKToKoUKwy Mpolovtwvyy, ak. £€tog 2010-11 £wg onpepa.

- TaAaktokopwka Mpoidvta kat Atatpodr tou AvBpwrou (ouvdidackaAia), AMME «OAokAnpwuévn Alaxeiplon
Mapaywyng FaAaktog Kot FaAaKToKopLKWY Mpoidvtwvy, ak. £€Tog 2010-11 €wg 2014-15.

- Xnueia, Bloxnueia kat AvaAuon yalaktog (povadikr Sibdokouoa, umevBuvn yla To padnua), MM «Zoyxpovn
Texvohoyia Tpodipwy. 1) Fahaktokouia 1) Owohoyia», ak. €tog 2019-20 kat 2020-21.

- Ewdikn) Tupokopia (cuvbibaokahia), MMZ «X0yxpovn Texvoloyia Tpodipwv. 1) FTaAaktokopia 1) Owvoloyia», ok.
£10G 2019-20 ko 2020-21.

- Kavoviopot kat EAeyxog MAdaktokopkwv Mpoiovtwv, MME «Zuyxpovn Texvoloyia Tpodipwv. |) Fahaktokopia I1)
Owoloylay, ak. €tog 2019-20 kat 2020-21.

- Avamtuén FaAaktokouwkwv MNpoioviwy (ouvdidackalia, umtevBuUvN yla To pabnua), MMZI «XZuyxpovn Texvohoyia
Tpodipwv. 1) FTahaktokopia I1) OwvoAoyiar, ak. £tog 2019-20 kat 2020-21.

A.1.6. EniBAcyn (2005 £wg orjpuepar) 35 MTUXLAKWVY LEAETWV
A.L.7. EniBAcyn (2005 £w¢ ofpepa) 13 LETAMTUXLAKWY LEAETWV

A.1.8 M£€AoG 45 TPLUEAWV EEETUCTIKWY EMITPONMWV TTUXLAKWV HeAeTWV (2005-£w¢ onpepa ) Tou Turuatog E.T.&
AA.tou I.M.A.

A.1.9. M£A0G EEETAOTIKWY EMLTPOTWY 22 HETUMTUXLAKWY HEAETWV

A.1.10. EniBAeYn Kat cuppetoxn otnv enifAePn ASaktoplkwv AtatpLpwv

A. ZokkaG (2018-Mdaptiog 2023). EVOWUATWON TOU GUUTPOLOVTOG TG avaoTtpodng Twv AcEwV Tou TpoBeLou
yaAaktog otn Stadkaoia TG TUPOKOUNONG €VOG KALVOTOHOU TPORElOU nUioKAnpou Tuplou pe Lolaitepa
SLaTpodIKA XOPOKTNPLOTIKA: CUPBOAN otnv avamtuén asldopwv KUKALKWY TOPOYyWYLKWY SLoSIKAcLwY oTov
YOAQKTOKOULKO Topéa. EmiPAénouca KaBnyntpla. Tunupa Emwotiung Tpodipwv kal Alatpodng tou AvBpwrou,
I.M.A. Ano tnv AA gxouv nén dnuooileuBel ol epyaciec B.11.58, B.11.61, B.I1.63 kat B.I.71 kat ev pépel n B.11.56 og
AleBbvn Emotnpovika Meplodika e KPLTEG.

M. Tavvoyhou (2009-2016). EAeyxoc tng doung kat tng dpaong evlupwy pe YrnepuPnAn Mieon: Edapuoyrn otnv
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mapoaywyn Kat wpilpavon yoAaKTOKOULKWY TTPolovtwy. MéAog tng TpuueAoUg JUPBOUAEUTLKAG KOl TNG EMTOUEAOUG
e€etaotikng Emtponng, N.2.E.2. 22.2.2009 kat .2, 22.9.2016 tn¢ IXOANG XNKwv Mnxavikwy, E.M.M.

I. Normma (2018-2020). MeA€Tn KAl QvAmrtuén OUCTHMOTOG LXVNAQOLUOTNTAG YLOL TOV TIPOOSLOPLOUO TNG
auBevTIKOTNTOC EANVIKWV YOAXKTOKOMIKWY Tpoloviwy. MéENog tng Tplueholg TupPouleuTikig EmitpomAg,
Juvéleuon 2064/12.10.2018 tou Tunuatog Emotipung Tpodipwy kat Atatpodrig tou AvBpwrou, .MM.A.

H. Fattiog (2019-2021) XapaKkTnplopog Kot TPoadLopLopog TG YEWYPADLKAC TTPOEAEUGNC ETUAEYUEVWY EANNVIKWV
Tuplwv (D€ta) xpnoomnolwvtag evopyavn avaiuon Kot xnuelopetpia. MéNog tng TpLeAoUg ZUMBOUAEUTLKAG Kal
™G entapelolq e€etaotikn Emtponig, Tuveheloelg 992/22.2.2019 kat 1041/19.7.2021 tou TuAuatog Xnueiag,
Mavenioti o lwavvivwy.

A.l.11. M€éAOG EMTAUEAWV EEETACTIKWVY EMITPOTIWV ALSAKTOPIKWV ALaTPLBWV

I. Katoapdg (2009). Mehétn tng enidpaong tng diepyaociag umepuPnAng uSpoOoTATIKNG TILECNG OE TIPWTEOAUTIKA
évlupa tpodipwy. Epyaoctnplo Xnueiag kat Texvoloyiog Tpodipwy, Topéag 2UvBeong kot Avarmtuéng Blopnxavikwy
Awadikaotwy (IV), ZxoAn Xnuikwv Mnxavikwy, E.M.MM.

M. Noa&wada (2017). Designing emulsions and nanostructures for the encapsulation of bioactive compounds.
Epyaotrplo Mnxavikig Tpodipwy, TuApa Emotiung Tpodipwy kat Alatpodng tou AvBpwrou, I.M.A. Zuvéleuon
520/6.4.2017.

I. Manaiwdvvou (2021). EMidpacn KAAALEPYELWY OTA TIOLOTIKA XAPOAKTNPLOTLKA ayeAadivol Kat yidivou emiboprmiou
ylaouptioV. Suvéleuon 1041/19.7.2021 tou Tunuotog Xnueiag, Navemniotiuto lwavvivwy.

E. AmootoAibng (2023). Avamtuén kot aflomoinon Sopwv avOektikol AUUAOU KOl AELTOUPYLKEG LELOTNTEG
KALVOTOUWV apuAoUxwV mpoidviwyv. TuRpa Emotiung Tpodipwy kat Atatpodrg tou AvBpwrou, I.MN.A.

E. NtoAdka (2023). AfoAoynon ovOCOPUBMLOTIKWY, OVTWTIEPTOOIKWY KOl OVTIOEELSWTIKWY  LOLOTHTWV
YOAQKTOKOULKWV UTtonpoioviwy. TuAua Emotiung Zwwkng Napaywyng, I.MN.A.

A.1.12. EniBAen ko g§€taon >40 portntwv Erasmus oto padnpa Dairy Science (2008-2020)

A.1.13. EnifAen 14 npaktikwv ackoewv EXMNA (2012 ¢wg oruepa)

A.1.14. Aidaokalia oto Npoypappa ZupNAnpwHAtKiG £§ Altootdoswg Eknaidsuong (E-learning) tou E.K.MN.A. pe
TitAo «Mopaywyr YaAaKTOKOULIKWY TPoidvtwv» (2018 £wg onuepa)

A.ll. BifAia — MNavenLoTNULOKEG ZNUELWOELG — EKTTALSEUTIKO UALKO

A.ll.L1.T. Modtoou (1999). EAeyxog TnG Bep Lk emegepyaoiog ToOu YAAAKTOG. ZNUELWOELG YL TOUG UETATITUXLOKOUG
doltntég Tou Tunpatog Emotiung & Texvoloyiag Tpodipwv tou I.M.A.

A.ll.2. MmtAouUkag I., Zepdupidng I, Modtoou I. & E. MNoutavrig (2000). Metanoinon {wikwv mpoiovtwy. BipAlo yia
o B’ kKUKMo omoudwv tTwv Texvikwv EmayyeApatikwy Eknadevtnpiwy, Edikotnta: Texvoloyiag kat EAéyxou
Tpodipwy, Topéag rewmnoviag, Tpodipwy kat Meptpaiiovrtog. Madaywyikd lvotitouto, ABrva.

A.lIL.3.T. Modtoou (2001). ZnNUELWOELS VLA TLG EPYAOTNPLUKEG QLKA OELS « TexvoAoyia FdAaktog II», 8° e€aunvou.

A.ll.4.T. Modtoou (2007-2014). MavemoTnULakéG mapadooelg yla Toug ¢GoltnTEG Tou 6%V efapunvou: TEWPYLKEG
Blopnyavieg — FaAaktokopia, 2007. Eykpion Fevikng Zuvéhevonc TuRpatog ETT 13/4/2007. Emtponn) kpiong: M.
Kwpaitng, I. Kavdapakng, 2. Mavviwtng.

A.llL5.E. Zwidou, E. MavwAomoUAou & . Modtoou (2007-2014). EpyaotnpLakEG AOKAOELG YLO. TOUG GOLTNTEG TOU
6% e€aunvou: Newpykég Blopnyavieg — FraAhaktokopia, 2007.

A.ll.6.T. Modtoou (2007). Nrahaktokopio. HAektpoviko UAKO Stdaokaliag, EMEAEK: Mpoypdppata Npomtuxiakwy
Irnoudwv tou Mewmovikou Mavemniotnuiov ABnvwv.

A.L7. T. Modtoou (2006-2008). SNUELWOELS YlOL TOUG HETAMTUXLOKOUC doltntég Tou M.M.X. «Emiotiun &
Texvohoyia Tpodipwv & Alatpodr tou AvBpwrnou» (Mpwrteiveg Tou yahaktog: Napalafn kot avaAuon oALKAG
Kagivng amo 3 eidn yalakrtog, Avixveuon voBeiag ota yoAAKTOKOWULKA TTPoLlOVTa: TPOCSLOPLOUOC TOU €i60UG Tou
YAAQKTOG).

A.lL.8. 2. Kopwapidng & . Modatoou (2009). NaAaktokopia. Ekdooelg EuBpuo, ABrva. BipAio, 396 oeAideg, 130
Ewkoveg, 75 Mivokeg.

A.11.9. EKmatSeuTIKO UALKO Zepvapiwy (2011-2013, map. D.I kai D.II).

A.11.10. Avolkta Yndlakd padnuata (2014), 14 mapouoldoels. http:opencourses.aua.gr

A.l.11. EKmatdeuTiko UALKO yla To padnua «Tupokopia» Ttou Mpdypappiatog TUUMANPWHATIKAG €€ ATIOOTACEWG
Exnaidevong (E-Learning) tou E.K.M.A. pe titho: «MNopaywyr] YOAAKTOKOUIKWY Tpoiovtwv». 18500 Aégeig, 25
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Mivakeg KoL SLoypaPUATIKEG amelkovioelg (2018).
A.1.12. EkmatSeuTikd UALKO yia To MM «Z0yxpovn Texvohoyia Tpodipwv. 1) Falaktokopia II) Owohoyia» (2019)
A.11.13. EkmatSeuTIkO UALKO yla TNy €€’ amootaoewg eknaideuon tou IMA (2020).

B. AHMOZIEYMENO EPEYNHTIKO EPIro

B.l. AlSaktopikn Atatpifn
H ubpbdAuon Twv MPWTEIVWV Katd TNV wpipaon tou Kaogplou kat n epdavion mikpng yevong (Abrnva, 1996).

B.Il. AeBveic Snpocielioslg pe kprrég 123

B.ll.1. Kandarakis I., Moschopoulou E., Moatsou G. & Anifantakis E. (1998). Effect of starters on gross and  AAfl
microbiological composition and organoleptic characteristics of Graviera Kritis cheese. Le Lait 78, 557-
568.1.F.1.573

B.Il.2. Moatsou G.*, Kandarakis I., Georgala AIK., Alichanidis E. & Anifantakis E. (1999). Effect of starters AA[l
on proteolysis of Graviera Kritis cheese. Le Lait 79, 303-315. I.F. 1.655

B.II.3. Moatsou G.*, Kandarakis |., Moschopoulou E., Anifantakis E. & Alichanidis E. (2001). Effect of AAf
technological parameters on the characteristics of kasseri cheese made from raw or pasteurized ewes’
milk. International Journal of Dairy Technology 54, 69-77. |.F. 0.632

B.1l.4. Kandarakis I., Moatsou G., Georgala AIK., Kaminarides S. & Anifantakis E. (2001). Effect of draining AAll
temperature on the biochemical characteristics of Feta cheese. Food Chemistry 72, 369-378. |.F. 1.156

B.1l.5. Moatsou G.*, Massouras Th., Kandarakis . & Anifantakis E. (2002). Evolution of proteolysis during AAf
the ripening of traditional Feta cheese. Le Lait 82, 601-611. |.F. 1.281

B.ll.6. Moatsou G.*, Hatzinaki A., Kandarakis I. & Anifantakis E. (2003). Nitrogenous fractions during the AAlT
manufacture of whey protein concentrates from Feta cheese whey. Food Chemistry 81, 209-217. I.F.

1.204

B.Il.7. Moatsou G.*, Kandarakis |. & Fournarakou S. (2003). Detection of bovine milk in caprine milk by  AA
Reversed-Phase HPLC of caseinomacropeptides. Milchwissenschaft 58, 274-277. |.F. 0.436

B.1l.8. Moatsou G.* & Anifantakis E. (2003) Recent developments in the antibody-based analytical AAf
methods for the differentiation of milk from different species. International Journal of Dairy Technology
56, 133-138. I.F. 0.526

B.I.9. Moatsou G.*, Hatzinaki A., Psathas G. & Anifantakis E. (2004). Detection of caprine casein in ovine AAfl
Halloumi cheese. International Dairy Journal, 14, 219-226. I.F. 2.031

B.I1.10. Moatsou G.*, Samolada M., Panagiotou P. & Anifantakis E. (2004). Casein fraction of bulk milks AAf
from different caprine breeds. Food Chemistry, 87, 75-81. |.F. 1.535

B.Il.11. Moatsou G.*, Moschopoulou, E. & Anifantakis E. (2004) Effect of different manufacturing AAf
parameters on the characteristics of Graviera Kritis cheese. International Journal of Dairy Technology,

57, 215-220. I.F. 0.676

B.Il.12. Moatsou G.*, Samolada M., Katsabeki A. & Anifantakis E. (2004). Casein fraction of ovine milk AAf
from indigenous Greek breeds. Le Lait, 84, 285-296. |.F. 1.043

B.Il.13. Moatsou G.*, Moschopoulou E., Georgala Aik., Zoidou E., Kandarakis I., Kaminarides S. & AAf
Anifantakis E. (2004). Effect of artisanal liquid rennet from kids and lambs abomasa on the characteristics
of Feta cheese. Food Chemistry, 88, 517-525. I.F. 1.535

B.I1.14. Stefos G., Argyrokastritis A., Bizelis. |, Moatsou G., Anifantakis E. & Rogdakis E. (2004). Detection AA[l
of bovine mitochondrial DNA specific sequences in Feta cheese and ovine yogurt by PCR-RFLP.
Milchwissenschaft, 59, 509-511. I.F. 0.474

B.I.15. Moatsou G.*, Hatzinaki A., Samolada M. & Anifantakis E. (2005). Major whey proteins in ovine AA[l

1 *YmelBuvn yla tnv aAknAoypadia (corresponding author).
2 AATT: AnuodoteUoels o€ SLedV EMLOTNUOVIKA TIEPLOSIKA LUE KPLTEG.
3 KAB: Kedpdhata og 5tebvn emiotnuovika BLBAia.



5

CV_Ap.l. Modtoou_AekéuBpiog 2023

and caprine acid wheys from indigenous Greek breeds. International Dairy Journal, 15, 123-131. I.F.
2.031

B.1l.16. Anifantakis E.M. & Moatsou G.* (2006). Feta and other Balkan cheeses. Production methods,
manufacturing stages and properties. In: Brined Cheeses Manual. A.Y. Tamime (Editor), Blackwell
Publishing Ltd (Eds), Oxford, UK. pp. 43-76. ~12000 words.

B.I.17. Vamvakaki A.-N., Zoidou E., Moatsou G.*, Bokari M. & Anifantakis E. (2006). Residual alkaline
phosphatase activity after heat treatment of ovine and caprine milk. Small Ruminant Research, 65, 237-
241. 1.F. 0.966.

B.1l.18. Moatsou G.*, Vamvakaki A.-N., Mollé D., Anifantakis E. & Leéonil J. (2006). Protein composition
and polymorphism in the milk of Skopelos goats. Le Lait, 86, 345-357. I.F. 0.816.

B.11.19. Moatsou G.*, Mollé D., Moschopoulou E. & Gagnaire V. (2007). Study of caprine -casein using
reversed-phase high performance liquid chromatography and mass spectroscopy: Identification of a new
variant. The Protein Journal, 26, 562-568. |.F. 1.010.

B.1.20. Moatsou G.*, Moschopoulou E., Mollé. D., Gagnaire V., Kandarakis I. & Léonil J. (2008).
Comparative study of the protein fraction from the Indigenous Greek breed and from international
breeds. Food Chemistry, 106, 509-520. I.F. 3.052.

B.II.21. Pappas C.S., Tarantilis P.A., Moschopoulou E., Moatsou G., Kandarakis I. & Polissiou M.J. (2008).
Identification and differentiation of goat and sheep milk based on diffuse reflectance infrared Fourier
transform spectroscopy (DRIFTS) using cluster analysis. Food Chemistry, 106, 1271-1277. |.F. 2.696.

B.1l.22. Moatsou G.*, Bakopanos C, Katharios D, Katsaros G, Kandarakis I., Taoukis P. & Politis |. (2008).
Effect of high-pressure treatment at various temperatures on indigenous proteolytic enzymes and whey
protein denaturation in bovine milk. Journal of Dairy Research, 75, 262-269. I.F. 1.437.

B.I.23. Moatsou G.*, Katsaros G, Bakopanos C, Kandarakis I., Taoukis P. & Politis I. (2008). Effect of high-
pressure treatment at various temperatures on activity of indigenous proteolytic enzymes and
denaturation of whey proteins in ovine milk. International Dairy Journal, 18, 1119-1125. |.F. 2.421.

B.11.24. Moatsou G. (2010). Detection of adulterations: identification of milk origin. In: Handbook of Dairy
Foods Analysis. Leo M. L. Nollet & Fidel Toldra (Editors), CRC Press, Taylor and Francis Group (Eds), Boca
Raton, Florida, USA. pp. 733-753. ~ 10400 words.

B.II.25. Bakopanos C., Moatsou G.*, Kandarakis I., Taoukis P. & Politis I. (2010). Effect of High-Pressure
treatment at various temperatures on the rennet clotting behavior of bovine and ovine milk.
Milchwissenschaft, 65, 266-269. |.F. 0.416.

B.Il.26. Moatsou G. (2010) Indigenous enzymatic activities in ovine and caprine milks. International
Journal of Dairy Technology, 63, 16-31. |.F. 0.867. (invited)

B.I1.27. Moschopoulou E., Anisa T., Katsaros G. Taoukis P. & Moatsou G. (2010). Application of high-
pressure treatment on ovine brined cheese: Effect on composition and microflora throughout ripening.
Innovative Food Science and Emerging Technologies, 11, 543-550. |.F. 2.285.

B.I1.28. Moatsou G. (2011). Effect of processing on milk enzymes, In: Practical Food and Research. Rui Cruz
(Editor), Nova Science Publishers, Inc. (Eds). Nova Science Publishers, Inc. (Eds), New York, USA. pp. 299-
336. ~18000 words.

B.II.29. Panaras G., Moatsou G., Yanniotis S., Mandala I. (2011). The influence of functional properties of
different whey protein concentrates on the rheological and emulsification capacity of blends with
xanthan gum. Carbohydrate Polymers, 86, 433-440. |.F. 3.628.

B.I.30. Moatsou G.* & Govaris A. (2011) White Brined cheeses: a diachronic exploitation of small
ruminants milk in Greece. Small Ruminants Research, 101, 113-121. |.F. 1.295.

B.II.31. Nega A. & Moatsou G.* (2012). Proteolysis and related enzymatic activities in ten Greek cheese
varieties. Dairy Science and Technology, 92, 57-73. |.F. 1.380.

B.I.32. Moatsou G. (2013). Sanitary procedures, heat treatments, packaging, In: Milk and Dairy Products
in Human Nutrition. Y. W. Park & G. F. W. Haenlein (Editors), Wiley-Blackwell (Eds.), UK, pp. 288-309.
~17000 words.

B.I.33. Maniou D., Tsala A., Moschopoulou E., Giannoglou M., Taoukis P. & Moatsou G.* (2013). Effect
of high-pressure-treated starter on ripening of Feta cheese. Dairy Science and Technology, 93, 11-20. I.F.
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1.126.

B.II.34. Sakkas L., Moutafi A., Moschopoulou E. & Moatsou G.* (2014). Assessment of heat treatment of
various types of milk. Food Chemistry, 159, 293-301. I.F. 3.391.

B.II.35. Moatsou G. * & Moschopoulou E. (2015). Microbiology of raw milk, In: Dairy Microbiology and
Biochemistry: Recent Developments. B. H. Ozer & G. Akdemir-Evrendilek (Editors), CRC Press, Taylor &
Francis Group (Eds), Boca Raton, Florida, USA, pp. 1-38. ~17000 words.

B.II.36. Zoidou E., Plakas N., Giannopoulou D., Kotoula M. & Moatsou G.* (2015). Effect of
supplementation of brine with calcium on the evolution of Feta ripening. International Journal of Dairy
Technology, 658, 420-426. |.F. 0.912.

B.II.37. Pappas C., Sakkas L., Moschopoulou E. & Moatsou G.* (2015). Direct determination of lactulose
in heat treated milk using diffuse reflectance infrared fourier transform spectroscopy and partial least
squares regression. International Journal of Dairy Technology, 68, 448-453. |.F. 0.912.

B.11.38. Panteli M., Zoidou E. & Moatsou G.* (2015). Comparative study of the paracasein fraction of two
ewe’s milk cheese varieties. Journal of Dairy Research, 82, 491-498. I.F. 1.500.

B.11.39. Kaminarides S., llias-Dimopoulos E., Zoidou E. & Moatsou G. (2015). The effect of addition of
skimmed milk on the characteristics of Myzithra cheeses. Food Chemistry, 180, 164-170. |.F. 4.052.

B.11.40. Moatsou G.*, Moschopoulou E., Beka A., Tsermoula P. & Pratsis D. (2015). Effect of natamycin-
containing coating on the evolution of biochemical and microbiological parameters during the ripening
and storage of ovine hard-Gruyere-type cheese. International Dairy Journal, 50, 1-8. I.F. 1.938.

B.I.41. Moschopoulou E. & Moatsou G. (2016). Greek Dairy Products: Composition and Processing. In:
Mediterranean Food: Composition & Processing. R.M.S. da Cruz & M.M.C. Vieira (Editor), CRC Press,
Taylor & Francis Group (Eds), Boca Raton, Florida, USA, pp. 268-320 ~19000 words.

B.11.42. Giannoglou M., Karra Z., Platakou E., Katsaros G., Moatsou G. & Taoukis P. (2016). Effect of high
pressure treatment applied on starter culture or on semi-ripened cheese in the quality and ripening of
cheese in brine. Innovative Food Science and Emerging Technologies, 38, 312-320. I.F. 2.573.

B.I1.43. Alichanidis E., Moatsou G., Polychroniadou A. (2016). The Composition and the Properties of non-
Cow Milks and Products. In: Non-Bovine Milk and Milk Products. E. Tsakalidou & K. Papadimitriou
(Editors), Academic Press (Eds), UK, pp. 81-116. ~18800 words.

B.1l.44. Moatsou G* & Park Y.W. (2017) Goat Milk Products: Types of Products, Manufacturing
Technology, Chemical Composition and Marketing. In: Handbook of Non-Bovine Mammals, 2nd edition.
W.L. Wendorff, Y.W. Park & G.F.W. Haenlein (Editors), John Wiley and Sons Ltd (Eds), West Sussex, UK,
pp. 84-150. ~34000 words.

B.I1.45. Roumanas D., Moatsou G., Zoidou E., Sakkas L. & Moschopoulou E. (2016). Effect of enrichment
of bovine milk with whey proteins on biofunctional and rheological properties of low-fat yoghurt-type
products. Current Research in Nutrition and Food Science, 4(Sl. 2), 105-113. I.F. 0.500.

B.I1.46. Zoidou E., Melliou E., Moatsou G. & Magiatis P. (2017) Preparation of functional yogurt enriched
with olive-derived Products. In: Yogurt in Health and disease Prevention: Yogurt additives and
reformulations. Nagendra P. Shah (Editor), Academic Press, Elsevier (Eds), USA, 11, 203-220. ~8700
words.

B.11.47. Tsiplakou E., Yiasoumis L., Maragou A.C., Mavrommatis A., Sotirakoglou K., Moatsou G. & Zervas
G. (2017). The response of goats to different starch/NDF ratios of concentrates on the milk chemical
composition, fatty acid profile, casein fractions and rennet clotting properties. Small Ruminant Research,
156, 82-88. I.F. 1.118.

B.11.48. Moschopoulou E., Sakkas L., Zoidou E., Theodorou G., Sgouridou E., Kalathaki C., Liarakou A.,
Chatzigeorgiou A., Politis . & Moatsou G*. (2018). Effect of milk kind and storage on the biochemical,
textural and biofunctional characteristics of set-type yoghurt. International Dairy Journal, 77, 47-55. I.F.
2.735.

B.I1.49. Alexandraki V. & Moatsou G* (2018). Para-k-casein during the ripening and storage of low-pH,
high-moisture Feta cheese. Journal of Dairy Research, 85, 226-231. |.F. 1.421.

B.I1.50. Moschopoulou E., Moatsou G., Syrokou M.K., Paramithiotis S. & Drosinos E.H. (2019) Food quality
changes during shelf life. In: Food Quality and Shelf Life, Charis Galanakis (Editor), Elsevier- Academic
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Press (Eds), Oxford, UK, pp. 1-31. ~13800 words.

B.11.51. Sakkas L., Tzevdou M., Zoidou E., Gkotzia E., Karvounis A., Samara A., Taoukis P. & Moatsou G.*
(2019) Yoghurt-type gels from skim sheep milk base enriched with whey protein concentrate
hydrolysates and processed by heating or high hydrostatic pressure. Foods, 8, art. no. 342. I.F. 4.092.

B.II.52. Kaminarides S., Scordobeki A., Zoidou E., Moatsou G. (2019). Biochemical characteristics of
reduced-fat cheese made from high-heat treated goat's milk supplemented with Penicillium candidum.
Journal of the Hellenic Veterinary Medical Society, 70, 1669-1678. |.F. 0.1.

B.I.53. Moatsou G.*, Zoidou E., Choundala E., Koutsaris K., Kopsia O., Thergiaki K. & Sakkas, L. (2019).
Development of reduced-fat, reduced-sodium semi-hard sheep milk cheese. Foods, 8, art. no. 8060204.
IF 4.092.

B.I1.54. Zoidou E., Theodorou S., Moschopoulou E., Sakkas L., Theodorou G., Chatzigeorgiou A., Politis |. &
Moatsou G.* (2019) Set-style yoghurts made from goat milk bases fortified with whey protein
concentrates. Journal of Dairy Research, 86, 361-367. |.F. 1.628.

B.II.55. Giannoglou M., Katsaros G., Moatsou G. & Taoukis P. (2019). Effect of high hydrostatic pressure
treatment on the viability and acidification ability of lactic acid bacteria. International Dairy Journal, 96,
50-57.I.F. 2.512.

B.l.56. Moatsou G.* & Sakkas L. (2019). Sheep milk components: Focus on nutritional advantages and
biofunctional potential. Small Ruminant Research, 180, 86-99. I.F. 1.273 (invited)

B.1l.57. Panopoulos G., Moatsou G., Psychogyiopoulou C. & Moschopoulou E. (2020). Microfiltration of
ovine and bovine milk: Effect on microbial counts and biochemical characteristics. Foods, 9, art. no. 284.
I.F. 4.350.

B.I1.58. Sakkas L., Spiliopoulos M. & Moatsou G.* (2020). Partial substitution of sheep and goat milks of
various fat contents by the respective sweet buttermilks: Effect of cream heat treatment. LWT - Food
Science and Technology, 133, art. no. 109926. I.F. 4.952.

B.11.59. Albenzio M., Santillo A. & Moatsou G. (2021) The enzymology of non-bovine milks. In: Agents of
change: enzymes in milk and dairy products. A. Kelly & L. Bach Larsen (Editors), Springer Nature (Eds),
Switzerland, pp. 181-208. ~15000 words. https://doi.org/10.1007/978-3-030-55482-8 8

B.I1.60. Lepesioti S., Zoidou E., Lioliou D., Moschopoulou E. & Moatsou, G.* (2021). Quark-Type Cheese:
effect of fat content, homogenization, and heat treatment of cheese milk. Foods, 10, 184. I.F. 5.561.
https://doi.org/10.3390/foods10010184

B.11.61. Sakkas L., Alatini E. & Moatsou G. (2021). Use of sweet sheep buttermilk in the manufacture of
reduced-fat sheep milk cheese. International Dairy Journal, 120, art no 105079. I.F. 3.572.
https://doi.org/10.1016/].idairyj.2021.105079

B.I.62. Moatsou, G.*, Moschopoulou, E., Zoidou, E., Kamvysi, A., Liaskou, D., Tsigkou, V., Sakkas, L. (2021).
Changes in native whey protein content, gel formation, and endogenous enzyme activities induced by

flow-through heat treatments of goat and sheep milk. Dairy, 2, 410-421. |.F. expected; first issue
published in 2020. https://doi.org/10.3390/dairy2030032

B.I1.63. Sakkas, L., Pappas, C.S. & Moatsou, G. (2021). FT-MIR analysis of water-soluble extracts during the
ripening of sheep milk cheese with different phospholipid content. Dairy, 2, 530-541. |.F. expected; first
issue published in 2020. https://doi.org/10.3390/dairy2040042

B.1.64. Moatsou G. (2021). Identification of Milk Origin. In: Handbook of Dairy Foods Analysis, Second
Edition. Leo M. L. Nollet & Fidel Toldra (Editors), CRC Press, Taylor and Francis Group (Eds), Boca Raton,
Florida, USA, pp. 777-805. ~14000 words; >60% new text. https://doi.org/10.1201/9780429342967

B.I1.65. Moatsou G. (2022). Milk composition and properties: interspecies comparison. In: Understanding

and improving the functional and nutritional properties of milk. T. Huppertz & T. Vasiljevic (Editors),
Burleigh Dodds Science Publishing Limited (Eds), Sawston, Cambridge, UK. ~25000 words. ISBN-13:
9781786768193.

B.II.66. Sakkas, L., Evageliou, V., Igoumenidis, P.E. & Moatsou, G.* (2022). Properties of sweet buttermilk
released from the churning of cream separated from sheep or cow milk or sheep cheese whey: effect of
heat treatment and storage of cream. Foods, 11, 465. |.F. 5.2. https://doi.org/10.3390/foods11030465

B.1l.67. Sakkas, L., Lekaki E., & Moatsou, G.* (2022). Whey protein hydrolysates of sheep/goat origin
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https://doi.org/10.1016/j.idairyj.2021.105079
https://doi.org/10.3390/dairy2030032
https://doi.org/10.3390/dairy2040042
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produced by the action of trypsin without pH control: degree of hydrolysis, antihypertensive potential
and antioxidant activities. Foods, 11(14), 2103. I.F. 5.2. https://doi.org/10.3390/foods11142103
B.I1.68.Karastamatis S., Zoidou E., Moatsou G. and Moschopoulou E. (2022). Effect of modified 447
manufacturing conditions on the composition of greek strained yoghurt and the quantity and
composition of generated acid whey. Foods, 11, 3953. I.F. 5.2. https://doi.org/10.3390/foods11243953
B.11.69.Moatsou, G. (2023). Heat treatment of goat milk — A Review. International Dairy Journal, 139, Aan
1055609. I.F. (2022) 3.1. https://doi.org/10.1016/j.idairyj.2022.105569
B.11.70.Sakkas L., Karela M., Zoidou E., Moatsou G., Moschopoulou E. (2023) Incorporation of yogurt acid aan
whey in low-lactose yogurt ice cream. Foods, 12 (20), 3860. |ILF. (2022) 5.2.
https://10.3390/foods12203860
B.I1.71.Sakkas L., Moschopoulou E., Moatsou G. (2023). Influence of salting and ripening conditions on the 4471
characteristics of a reduced-fat, semi-hard, sheep milk cheese. Foods, 12 (24), 4501. I.F. (2022) 5.2.
https://10.3390/foods12244501

B.lll. Anpooleloelg o€ EAANVLKA ETILOTNHOVIKA TIEPLOSLKA UE KPLTEC

B.llIl.1. Avudavtakng E.M., Kavéapakng I.I., Modtoou . & MooyxomoUAou A. (1986). Mo véa HEBOSOG
npoodloplopol NG voBeiag twv mpoPelwv TupLwv dEta, KePalotupl Kot KacEpL Pe ayeladvo yaha. AeAtio
ESvikn¢ Emitpontric MaAaktog EAAabog, 3 (1), 52-57. H uéBodog auth anotéAeos enionun péBodo tou EAAnVIKoU
Kpdrtoug (Yrnoupywk anodaocn pe aptd. 2073/87. Epnuepida tng KuBepvrioswg 15.3.1988, telixog B, apto.
¢UAou 140).

B.lll.2. MavwAomoUAou E., Modtoou T., Zwidou E., MacoUpag 0. & Kavdapakng I. (2008). Emiépaon tng Yiéng
TOU TIPOPELOU YANOKTOG O UEPLKA XAPAKTNPLOTIKA TG DETag. Emtotiun kot Texvodoyia aAaktog, Teuxog 1, 8-21.

B.1II.3. TewpydAa A., Kapahn @., Modtoou . & Kapwapidng Z. (2009). H napoucia tng adAatoéivng M1 ota tupld.
Emiotrun kat Texyvoloyia MaAaktog. Emiotriun kat Texvodoyia MaAaktog, Tevuxog 1, 26-41.

B.IV. Avakowvwoelg o€ S1eBvr) cuvEdpLa pe KPLTEG
* umevBuvn yla tnv aAAnAoypadia (corresponding author)

B.IV.1. Moschopoulou E., Moatsou G., Kandarakis I. & E. Anifantakis (1998). Influence of some technological
parameters on raw and pasteurized milk Kasseri cheese microflora. Poster Presentation. COST 95 SYMPOSIUM
“Quality and Microbiology of Traditional and Raw Milk Cheeses”. November, 30-December, 1. Dijon, France.

B.IV.2. Moatsou G.*, Hatzinaki A. & E. Anifantakis (2002). Chromatographic analysis of ovine, caprine and bovine
acid wheys. Poster Presentation. 26t IDF World Dairy Congress (CONGRILAIT 2002) — Science and Technology
Session. September, 24-27. Paris, France.

B.IV.3.Pappas C.S., Moschopoulou E., Moatsou G., Tarantilis P.A., Kandarakis I. & Polissiou M.G. (2006).
Characterization of goat and ovine milk using FT-IR spectroscopy. Poster Presentation. 2" International Congress
on Bioprocessing in Food Industries (ICBC), June 18-21. Rio, Patras, Greece. Proceedings: pp. 114-115.

B.IV.4. Moschopoulou E., Moatsou G., Vamvakaki A.-N. & Kandarakis I. (2006). Protein composition of individual
ovine and caprine milks from indigenous Greek breeds. Poster Presentation. 27th IDF World Dairy Congress.
October, 20-23. Shanghai, China.

B.IV.5. Moatsou G.*, Vamvakaki A.-N. Moschopoulou E., Léonil J. & Kandarakis |. (2007). Protein composition and
coagulation properties of milk from different goat breeds. Poster Presentation. 5 International Symposium on
the Challenge to Sheep and Goats Milk Sectors. April, 18-20. Alghero/Sardinia, Italy. Book of abstracts, p. 112.

B.IV.6. Moatsou G.*, Moschopoulou E., Mollé D., Gagnaire V., Kandarakis |. & Léonil J. (2007). Casein
polymorphisms and cheese-making properties of goat milk. Poster Presentation. 5! International Symposium on
the Challenge to Sheep and Goats Milk Sectors. April, 18-20. Alghero/Sardinia, Italy. Book of abstracts, p. 111.

B.IV.7. Pappas C., Moschopoulou E., Moatsou G., Tarantilis P., Kandarakis I. & Polissiou M. (2007). Determination
of caprine percentage content in milk mixtures using FT-IR spectroscopy. Poster Presentation 5th International
conference on Instrumental analysis - Modern Trends and Applications (IMA 07). September, 30- October, 4. Rio,


https://doi.org/10.3390/foods11142103
https://doi.org/10.3390/foods11243953
https://doi.org/10.1016/j.idairyj.2022.105569
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Patras, Greece. Proceedings, P139.

B.IV.8. Moatsou G., Katsaros G.J., Moschopoulou E., Kandarakis |. & Taoukis P.S. (2008). The effect of high-pressure
processing on the characteristics of Feta cheese. Poster presentation. IFTO8 Annual Meeting and Food Expo of
Institute of Food Technology. June, 29-July, 1. New Orleans, USA. Book of Abstracts 012-19.

B.IV.9. Panaras G., Moatsou G. & Mandala I. (2009). Effect of whey protein concentrates and xanthan gum on the
rheological properties and emulsion stability of the final mixtures. Poster presentation. 14th Gums and Stabilisers
for the Food Industry: Formulating Healthier Foods and the role of Hydrocolloids. June, 18-22. Wrexham, UK.
Poster P30. Proceedings: Gums and Stabilisers for the Food Industry 15, 2010, pp 230-238.

B.IV.10. Moatsou G. (2011). Assesement of the authenticity of ovine and caprine milk dairy products. 6™ IDF
International Symposium on Sheep, Goat and other non-Cow milk, Athens, Greece, May 16-18, 2011. Oral
presentation.

B.IV.11. Tsermoula P., Moschopoulou E. & Moatsou G. (2011). Influence of natamycin on microbial counts of ovine
hard - type cheese. Poster Presentation, 6% IDF International Symposium on Sheep, Goat and other non-Cow milk,
Athens, Greece, May 16-18, 2011.

B.IV.12. Nega A. Kehagias C. & Moatsou G.* (2011). Traditional cheeses: Effect of cheesemaking technology on the
physicochemical composition and mineral contents. Poster Presentation. 6™ IDF International Symposium on
Sheep, Goat and other non-Cow milk, Athens, Greece, May 16-18, 2011. Special Issue of IDF 1201, pp 129-131.

B.IV.13. Alexandraki S. & Moatsou G. (2011). Detection of caprine milk in ovine Milk. 6th IDF International
Symposium on Sheep, Goat and other non-Cow milk, Athens, Greece, May 16-18, 2011. Special Issue of IDF 1201,
pp 140-142.

B.IV.14. Maniou D., Tsala A., Moschopoulou E., Giannoglou M., Taoukis P. & Moatsou G.* (2011). High-pressure-
treated starter in the manufacture of Feta cheese. Poster Presentation. 8" Cheese Symposium, Moorepark 2011,
October 28-29, Cork, Ireland.

B.IV.15. Manti V., Nessen. M.A., Blokland M., Sakkas L., Stolker A. A. M. & Moatsou G. (2011). Feta whey: seasonal
characteristics of a traditional product with innovative applications. Poster H8, CHAINS2011 (CHemistry As
INovating Science), November 28-30, DeFabrique, Maarssen, Holland.

B.IV.16. Moschopoulou E., loannou V., Markantoni M., Stamos A. & Moatsou G. (2014) Physicochemical and
textural properties of bovine set- type yoghurt fortified with whey protein concentrate of ovine and caprine origin.
Poster Presentation. 3™ international ISEKI Food Conference ‘Food Science and Technology Excellence for a
Sustainable Bioeconomy’, Athens, 21-23 May 2014. Book of Abstracts p.235.

B.IV.17. Gerogianni O., Mpotsaris G., Sakkas L. & Moatsou G.* (2015). Monitoring the manufacture of WPCs from
Feta cheese whey throughout a production season. Poster Presentation. 7t IDF International Symposium on
Sheep, Goat and other non-Cow milk, Limassol, Cyprus, 23-25 March 2015. Book of Abstracts p.69.

B.IV.18. Zoidou E., Matthaiou M., Mimi E., Kaminarides S. & Moatsou G.* (2015). Manufacture of a semi-hard
cheese from ovine milk. Poster Presentation, 7 IDF International Symposium on Sheep, Goat and other non-Cow
milk, Limassol, Cyprus, 23-25 March 2015. Book of Abstracts p.74.

B.IV.19. Sakkas L., Zoidou E., Moatsou G., Moschopoulou E., Papatheodorou K.& Massouras Th. (2015). Ripening of
white cheese in large-capacity brine tanks. 7 IDF International Symposium on Sheep, Goat and other non-Cow
milk, Limassol, Cyprus, 23-25 March 2015. Oral presentation by L. Sakkas. Book of Abstracts p.30.

B.IV.20. Tzouvanou A., Evangelia Zoidou E. & Moatsou G.* (2015). Effect of brine composition on the ripening of

ovine white brined cheese. Poster Presentation, 7" IDF International Symposium on Sheep, Goat and other non-
Cow milk, Limassol, Cyprus, 23-25 March 2015. Book of Abstracts p.73.

B.IV.21. Skordobeki A., Zoidou E., Moatsou G. & Kaminarides S. (2015). Physicochemical characteristics of a new
reduced-fat mold ripened cheese from goat milk. Poster Presentation, 7" IDF International Symposium on Sheep,
Goat and other non-Cow milk, Limassol, Cyprus, 23-25 March 2015. Book of Abstracts p.70.

B.IV.22. Moschopoulou E., Zoidou E., Sakkas L., Kalathaki C., Liarakou A, Stamos A., Chatzigeorgiou A. & Moatsou
G. (2015). Physicochemical, textural and antioxidant properties of set type yoghurt made from sheep’s or goats’
milk. Poster Presentation, 7™ IDF International Symposium on Sheep, Goat and other non-Cow milk, Limassol,
Cyprus, 23-25 March 2015. Book of Abstracts p.75.

B.IV.23. Theodorou, S, Sakkas L., Zoidou E., Stamos A., Chatzigeorgiou A., Moatsou G., Gerogianni 0. &
Moschopoulou E.* (2015). Effect of fortification with Whey Protein Concentrates on rheology and sensory profile
of set type yoghurt made from goat’s milk. Poster Presentation. 7t IDF International Symposium on Sheep, Goat
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and other non-Cow milk, Limassol, Cyprus, 23-25 March 2015. Book of Abstracts p.114.

B.IV.24. Theodorou S., Sakkas L., Zoidou E., Stamos A., Chatzigeorgiou A., Moatsou G., Gerogianni 0. &
Moschopoulou E. (2015). Biofunctional properties of set type yoghurt made from goat’s milk fortified with Whey
Protein Concentrates. Poster Presentation. 7% IDF International Symposium on Sheep, Goat and other non-Cow
milk, Limassol, Cyprus, 23-25 March 2015. Book of Abstracts p.84.

B.IV.25. Giannoglou M., Karra Z., Platakou E., Katsaros G., Moatsou G. & Taoukis P. (2015). Effect of HP-treated
starter cultures on the quality characteristics of cheese in brine. Poster Presentation. 2015 International
Nonthermal Processing Workshop, Athens, Greece, 12-13 November 2015. Proceedings edited by P. Taoukis, N.
Stoforos & E. Gogou, pp. 63-66.

B.IV.26. Roumanas D., Moatsou G., Zoidou E., Sakkas L. & Moschopoulou E. (2016) Effect of enrichment of bovine
milk with whey proteins on biofunctional and rheological properties of low fat yoghurt-type products. 1%
International Multidisciplinary Conference on Nutraceuticals and Functional Foods. 7-9 July 2016, Kalamata,
Greece. Oral presentation by E. Moschopoulou. Book of Abstracts (eBook: ISBN: 978-972-98998-5-0) pp.48-49.

B.IV.27. Sakkas L., Lekaki E., Zoidou E., Moschopoulou E. & Moatsou G. (2016) Development of biofunctional
hydrolysates from whey protein concentrates of ovine/caprine origin. Poster Presentation. 1% International
Multidisciplinary Conference on Nutraceuticals and Functional Foods. 7-9 July 2016, Kalamata, Greece. Book of
Abstracts (eBook: ISBN: 978-972-98998-5-0) pp. 116-117.

B.IV.28. Sakkas L., Tsevdou M., Zoidou E., Moschopoulou E., Taoukis P. & Moatsou G. (2016) Yoghurt-type products
made from High-Pressure treated mixtures of skim ovine milk and WPCs or WPC hydrolysates. Poster Presentation
1%t International Multidisciplinary Conference on Nutraceuticals and Functional Foods. 7-9 July 2016, Kalamata,
Greece. Book of Abstracts (eBook: ISBN: 978-972-98998-5-0) p.118.

B.IV.29. Karastamatis S., Zoidou E., Moatsou G. & Moschopoulou E. (2019). Influence of different technological
parameters on characteristics of Greek strain yoghurt and its acid whey. Poster Presentation. IDF World Dairy
Summit, Istanbul, September 2019.

B.IV.30. Moschopoulou E., Kamvisi A., Tsigkou V., Sakkas L., Zoidou E. & Moatsou G. (2019) Influence of heat

treatment on whey proteins, alkaline phosphatase and lactoperoxidase of small ruminants’ milk. Poster
Presentation. IDF World Dairy Summit, Istanbul, 23-26 September 2019

B.IV.31. Moatsou G.*, Moschopoulou E., Zoidou E., Kamvisi A., Liaskou D., Tsigkou V. & Sakkas L. (2020). Effect of
heat treatment of goat milk on whey proteins, endogenous enzymes, rennet clotting behavior and yoghurt-type
gels. Poster Presentation. 8th IDF International Symposium on Sheep, Goat and other Non-Cow Milk, 4-6 November
2020, Brussels, Belgium, on line. Book of Abstracts p. 36.

B.IV.32. Sakkas L., Alatini E. & Moatsou G.* (2020). Use of buttermilk in the manufacture of reduced-fat sheep milk
cheese. Poster Presentation. Poster Presentation. 8th IDF International Symposium on Sheep, Goat and other Non-
Cow Miilk, 4-5 November 2020, Brussels. Belgium, on line. Book of Abstracts p. 46.

B.IV.33. Kouklidis D., Sakkas L. & Moatsou G.* (2020). Effect of salting and ripening conditions on the characteristics
of a reduced fat, semi hard cheese manufactured from a mixture of goat milk with skimmed cow milk. Poster
Presentation. 8th IDF International Symposium on Sheep, Goat and other Non-Cow Milk, 4-5 November 2020,
Brussels. Belgium, on line. Book of Abstracts p. 44.

B.IV.34. Moschopoulou E., Moschou K.-E., Moatsou G. & Zoidou, E. (2020). Cross flow microfiltration of ovine whey
derived from the manufacture of Feta and Gruyere-type cheese: Effect on chemical composition and microflora.
Poster Presentation. 8th IDF International Symposium on Sheep, Goat and other Non-Cow Milk, 4-5 November
2020, Brussels. Belgium, on line. Book of Abstracts p. 45.

B.IV.35. Sakkas L., Igoumenidis P., Evageliou V. & Moatsou G. (2021). Compositional and functional properties of
sweet buttermilk manufactured from sheep or cow milk or sheep cheese whey cream. Poster presentation. 6th
International ISEKI-Food Conference (ISEKI-Food 2021), 23-25 June 2021. Cyprus, on line. Book of abstracts, p.129.

B.IV.36. Zisi C., Riganakou I., Zoidou E., Moatsou G. & Moschopoulou E. (2021). Composition of acid whey derived
from commercial set type and traditional Greek yoghurts. Poster Presentation. Euro-Aliment, the 10t
International Symposium, 7-8 October, Romania, on line. http://www.euroaliment.ugal.ro/index.php/en/book-
of-abstract. Book of Abstracts, p. 72.

B.IV.37. Pappas G., Zoidou E., Moatsou G. & Moshopoulou E. (2021). Functional properties of commercial bovine
or ovine/caprine whey protein powders. Poster Presentation. Euro-Aliment, the 10th International Symposium,
7-8 October, Romania, on line. http://www.euroaliment.ugal.ro/index.php/en/book-of-abstract. Book of
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Abstracts, p. 190.

B.IV.38. Sakkas L., Balkiza P., Moschopoulou E. & Moatsou G. (2023). Behaviour of solutions of whey protein
concentrates upon heat treatment. Poster, Euro-Aliment 2023, the 11th International Symposium, 19-20
October 2023, Galati, Romania (on line).

B.IV.39. Zoidou E., Karela M., Sakkas L., Ifanti M., Doufexis B., Youssef L., Moatsou G., Evageliou V. &
Moschopoulou E. (2023). Properties of plain drinking yoghurt made with acid whey from Greek yoghurt. Poster,
Euro-Aliment 2023, the 11th International Symposium, 19-20 October 2023, Galati, Romania (on line).

B.V. AvaKOLVWOELG 0€ EAANVIKA GUVESPLA LLE KPLTEC
* umeVBuvN yla tnv aAnloypadia (corresponding author) / opAntpla

B.V.1. I. Modtoou*, |. Kavbapdakng & E. Avudavtakng (2005). Mapaokeunn DETag Ye TUTLA BLOTEXVOAOYIKNG
nipogheuong. 1o MaveArvio Suvédpro «Bloteyvoloyia kat Texvodoyia Tpopiuwv». ABrva, 31/3 & 1-2/4. Npaktikd
Yuvebpiou oel. 243-248. Npodoplkn mapouciacn.

B.V.2. . Modtoou*, K. Mnakomadvog, A. KaBaptog, I'. Katoapdg, I. Kavdapdkng, M. Taovkng & I. MoAitng (2007).
Enidpaon tg edpapuoyng unepuPnAwv MIECEWVY OTNV EVEPYOTNTO €VEOYEVWV MPWTEOAUTIKWY eVIUUWVY TOU
ayehadvou yalaktog. 20 MaveAAnvio Suveédpio «Bioteyvoloyia kat Texvoloyia Tpopiuwv». ABrva, 29-31/3.
Mpaktika Suvedpiouv oeh. 204-209. Avaptnuévn avakoivwaon.

B.V.3. A. Maviou, A. TadAa, . Katoapog, M. Taoukng, & . Modtoou* (2008). NMapaywyr mPoRELoU TUpLOU GAUNG
pe xprion ofuyalakTikng KaAALEpYEeLag ekkivnong ene€epyaocpévng ue umepuPnin vdpootatikn mieon (YYM). 1o
MaveAAnvio Emiotnuoviko Suvébplo yia to yada kat ta poidvta tou. E.E.T.E., ABriva 9 & 10 Oktwppiou. BiBAio
Mpaktikwyv: Emtiotrnun kat TexvoAoyia MaAaktog (EStko TeUuyog), oeN. 519-521. Avaptnpévn avakoivwan.

B.V.4. I. Modtoou*, I'. Katoapag, M. Taolkng & I. MoAitng (2008). Enidpacn tng urtepuPnAng uSPOCTATIKNG TTiEoNG
(YYN) oto cbotnua mMAaopivng Tou poBeLou yaAaktog. 1o MaveAAnvio Emotnuoviko Suvébplo yLa to yaAa kat ta
npoidvra tou. E.E.T.E., ABriva 9 & 10 OktwPpiou. BiBAio Mpaktikwyv: Emtotriun kot Texvoloyia IdAaktoc (Et6itko
TeUxog), oe\. 515-518. Avaptnuévn avakoivwan.

B.V.5. A. Néyka, . Modtoou* & X. Kexayidg (2008). Xapaktnplotikd EAAnvikwv tupwwv NOM. 1o MaveAiivio
Emiotnuoviko Zuvébplo yia to yaAa kat ta npoiovra tou. E.E.I.E., ABriva 9 & 10 Oktwppiou. BiBAio MpakTikwv:
Ermotnun ko Texvoloyia MaAaktoc (ELSiko Teuyog), oel. 457-460. Avaptnuévn avakoivwon.

B.V.6. I. Modatoou*, A. MooyxomouUAou, A.-N. Bappakadkn, D. Mollé, V. Gagnaire, I. Kavéapakng, E. Avudavtdkng &
J. Léonil (2008). XapoKTtnELOTIKA TOU alyeiou yaAakto¢ eAAnVikwv outoxBovwv ¢uAwv. 1o laveAinvio
Emiotnuoviko Zuvébplo yla to yaAa kat ta npoiovra tou. E.E.I.E., ABriva 9 & 10 Oktwppiou. BiBAio Mpaktikwv:
Ermotnun ko Texvoloyia MaAaktoc (ES5iko Teuyog), ogl. 82-96. NMpodoplkn mapouaciacn.

B.V.7. A. MooyomouUAou, A. TodAa, I Katoapdg, M. Taovkng & I. Modtoou (2008). Eniépacn tng umep-uPnAng
Tiieong otn oloTAcn KOl 0TOUG UIKpPoBLakoUg MANBUCUOUG Katd Tn SLapKeLla TG wplpavong mpoBelou Tuplov
AAUNG. 1o MaveAAnvio Emiotnuoviko Suveédplo yLa to yaAa ko ta mpoidvta tov. E.E.T.E., ABrva, 9 & 10 Oktwppiou
2008. BiBAlo Mpaktikwyv: Emiotiun kot Teyvodoyia laAaktog (Ewbikd Teuyog), oeh. 601-604. Avaptnuévn
avakoivwaon.

B.V.8. I'. Katoapdg, M. TooukaAd, . TaBavtlng, M. Mavvoyhou, I. Modtoou & M. TaolUkng (2008). MeAétn tng
enibpaong tng YnepuPnAng Yopootatikng MNicong otn cupneptdpopd tou ayeAadvol YAAAKTOC KATA TV THEN e
nutid. 1o MaveAAnvio Emtotnuoviko Suvébplo yla to yaAa kat ta tpoiovra tou. E.E.T.E., ABrva, 9 & 10 OktwPpiou
2008. BiBAio Mpoktikwv: EmiotAun kat Texvoloylo FaAaktog (EwSikd Teuxog), oeh. 522-527. Avaptnuévn
avakoivwon.

B.V.9.A. Zakkag, I'. Koupoutoog, M. Kwotapidou, A. MoayomoUAou, A. Xat{nyewpyiov & . Modtoou* (2011).
A&loAdynon tng Bepuikng emefepyaciag Tou yahaktog. Huépeg Xnueiac Tpopiuwyv, 4-5 NoguBpiouv 2011, ABrva.
Avaptnuévn avakoivwan.

B.V.10.T. Mavomnoulog, . Moatoou, |. Kavdapaknc |. & A. MooyomoUAou (2011). Enipacn tng pikpodBnong ota
gvboyevn évlupa AumomnpwTteivikn Aumtdon kot kaBedivn D ayedadvol kal tpoBelou yalaktog. Huépeg Xnueiag
Tpopiuwv, 4-5 NogpBpiou 2011, ABrjva. Avaptnuévn avokoivwon.

B.V.11. M. KapéAa, E. Zwidou, E. NtaAdka, I'. Osodwpou, . Modtoou & A. MocxomouAou (2022). XapaKTnpLOTLKA
0€lvou opol amd OTPAYYLOTO YLaoUPTL TTou Mapayetal otnv EAANvikn yalaktoflopnyavia. 130 MaveAAnvio
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EMiotnoviko uvédplo Xnuikng Mnxavikng, Matpa, 2-4 louviou 2022. Avaptnuévn avakoivwon.

B.VI. ApBpa cuvtagng (Editorials)

B.VI.1. Govaris A. & Moatsou G. (2011). Preface. Small Ruminant Research, 101 (1-3), 1.

B.VIL.2. Moatsou, G. (2019). Cheese: Technology, compositional, physical and biofunctional properties: A special
issue. Foods, 8 (10), art. no. 512.

B.VI.3. Moatsou G. & Moschopoulou E. (2021) Cheese and whey: The outcome of milk curdling. Foods, 10, art. no.
1008. https://doi.org/10.3390/foods10051008

B.VL.4.Cruz, R.M.S., Moatsou, G. & Jung, J. (2022). Sustainable Solutions in Food Technology. Frontiers in
Nutrition. https://www.frontiersin.org/articles/10.3389/fnut.2022.855521/full

C. EPEYNHTIKA NPOTPAMMATA
[o€ aykUAec avapépovtal oL SnNUOCIEUUEVEG EPEUVNTIKEG EPYATIEG KAL OL AVAKOLVWOELG OE EMLOTNUOVIKA SUVESPL
mtov neptAauBavouv UeTaél AAAWV Kol AITOTEAECUAT TWV MAPAKATW EPEVVNTIKWYV TTIPOYPAUUATWV]

C.1. Yrmoupyelo Tewpylag (1986-1989). Emiotnu. YmeUOuvog: E. Avudavtakng. «lpoypaupata Epyactnpiou
FAaktokopiog»: opydvwaon Kol TPayUoTonoinon MEPAUATWY Kol avaAUoewy, enefepyacia  OMOTEAECUATWV.
[B.1I.1].

C.2. NMENEA 91, xpnuatodoétnon MET (Mpdypappa Evioxuong Epsuvntikol Auvapikol / 1994-1999 / Kwbikog
€pyou 91EA408). Emiotn. YmelBuvog: E. Avudavtdakng. «MeAEétn tou tuplol Mpafiépa Kpntng»: apxikn OEa,
CUUUETOXA OTn ouvtagn TG EPEUVNTLKAG TPOTOONG Kol TNG TEALKAC €kBeong, opydvwon Kol Tpaypotonoinon
TELPAUATWY Kal avalloewy, enefepyacia anoteheopdtwy. [B.11.1, B.11.2].

C.3. EMET I, ypnuatodotnon ITET (Emuyelpnotako Npdypappa Epeuvag kat Texvohoyiag Il / 1995-1998 / KwbLkog

‘Epyou EKBAN-M564). Emiotnu. YrmevBuvog: E. Avudavtdakng. «Tumomnoinon EAnvikwy mapadoolakwy TupLwy -

JuotAuato otabeponoinong TnS MoLOTNTASG TNG MTPWTNG UANG QUTWV»: 0pyAvVWon KAl T(POYLATOMOoiNGN TEPAUATWY
Kal avaAUoswy, enefepyacia  amoteAeopdTwy, oUvtagn Tou PEyaAUTEPOU UEPOUG TNG TeAKNG €kBeong. [B.11.4,
B.I.5, B.I.13, B.11.2, B.V.1].

C.4. EMET Il, xpnuatoddtnon IET (Emyelpnotakd Npdypaupa Epsuvag kat Texvoloyiag Il / 1999-2001 / Kwdikdg

‘Epyou 97-AIATPO 27). Emwotn. YrievBuvog: E. Avudavtakng. « Avamtuén vEwv Mpolovtwy ano aiyelo yaia. MeAétn

S100pemTIKWY oToLXELWV EAANVLIKWYV TTOPASO0CLOKWY YAAAKTOKOMLKWY TIPOIOVTWY»: OpyAVWOon KoL TpayaTonoinan
TIELPAUATWY KoL OVAAUCEWY, eMetepyaoia aAmOTEAECUATWY, CULUETOX OTN ouvtafn tn¢ TeAKNG €kBeong. [B.IL.7].
C.5. AZTIKH ETAIPEIA CHEESENET (1998-2001). Emwotnu. YmeuBuvog: E. Avudavtakng. «Moapaywyn vEwv
YQAOKTOKOULKWYV TPOTOVIWVY»: OUUETOXI OTN oUVTALN TNG EPEVVNTIKI G TPOTACNG, OPYAVWGN KAl TTPAyHOTOIOolnon
TELPAUATWY Kal avalloewy, enefepyacia anoteAeopdtwy, ouvtaln tng tehkng ékBeong. [B.11.6, B.11.15, B.IV.2].
C.6. OPTANIZMOZ KYMPIAKHZ TAAAKTOKOMIKHZ BIOMHXANIAZ (2000-2001). Emotnu. YmeuBuvog: E.
Avudavtakng. «Avixveuon tng mpooBnkng aiyelou yalaktog oe mMPoPelo XahoUpw»: cUvTaén TG EPEUVNTLKAG
nPAOTAONG, OPYAVWAON KOL TIPOYUATONOLNGCN MEPAUATWY Kal avaAUoEwWY, enefepyacia anoteAeopdtwy, ouvtaén
NG teAkng €kBeang. [B.11.9].

C.7. Npoypaupa E+T Zuvepyaciog EANGSag-TaAAiag, EMAN (2005-2006). Emotnu. YrneuBuvog: E. Avudavtakng.
«BLOXNULIKOC XAPAKTNPLOMOG TWV KUPLWV MPWTEIVWY TOU ailyelou YyAAAKTOG amo autdoxBoveg PUAEGH: ap)LKn LOEQ,
ouvtagn TG EPEUVNTIKAG TTPOTACNC, OPYAVWON KOL TIPAYUATONOLNGCN MEPAPATWY Kal avaAUoswy, enefepyaocia
anoteAeopdTwy, ouvtan g teAkng €kBeonc. [B.11.18, B.11.19, B.11.20, B.IV.4, B.IV.5, B.IV.6].

C.8. MYOATOPAZ Il (2005-2006). Emtotnp. YneuBuvog: |. Kavéapakng. «Mpoodloplopdg tou €idoug Tou YOAAKTOG
HE XPWHOTOYPAPIKEG KAl HOOUOTOOKOTIKEG HEBOSOUC»: CUMUETOX OTn cUVTAEn TNG EPEUVNTIKAC TTPOTAONG,
opyavwaon Kal TTPayUOTOnoinon MEPOUATWY Kol aVAAUCGEWY, CULUETOXN OTNV eNMefepyaoia TwV AMOTEAECUATWV.
[B.11.21, B.IV.3, B.IV.7].

C.9. MABET 2005, Kwé&ikog Yrogpyou 05MAB115 (2006-2007). Avadoxog: AEATA MNpotumnog Biopnyavia FAAaKTog
A.E., YnepyoAdBou 1: T.M.A. (I. MoAitng), 2: E.M.M. (N. Taoukng), 3: EG.LA.T.E. (K. MaAAibng). «Edapuoyn tng
Texvoloyiag YmepudnAng MNieong ywa tn BeAtiwon ¢ amodoong Kal TwWV XAPaKTNPLOTIKWY WPLMOVoNG Twv
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€AMNVIKWV TUPLWV»: CUPUETOXN OTn olvtafn TNCEPEUVNTIKNACTPOTOONG, OPYAVWOoN Kol TPOyHATonoinon
TEPAUATWY KOl AVOAUCEWY, GUUUETOXA 0T oUVTaENTNG evlLApeong Kal TnG TeAkng ékBeong. [B.11.22, B.I1.23,
B.1l.25, B.I.27, B.IV.8, B.V.2, B.V.3,B.V.4, B.V.7].

C.10.EA.O.IA.K. (2009-2010) Emwotny. YrmeUBuvog: . Modtoou. «Alepelvnon tng enibpaocng tng emipaveloKkng
enefepyaoiag Pe VATOUUKIVN O XOPOKTNPLOTIKA TOU TupLlou MpaBLépag Kpritng». [B.11.40, B.IV.11].

C.11. «<Evwon Tupokduwv N. PeB0pvou kat I.M.A. (2010-2011) Emtotnp. YriebBuvog: I. Modtoou. «Alepelivnon The
enibpaong tng emdavelakng eneepyaciag Ue vatapukivn o€ BLOXNULKA XOPOKTNPLOTIKA TOU Tuplou MpafLépag
Kprjtne». [B.11.40].

C.12.Vivartia S.A. (2010-2011) Emwotnp. YmevBuvocg: . Modtoou. «A§loAdynon tng Bepuikng eneepyaciog tou
aysladvou yalaktog». [B.11.34, B.11.37, B.V.9].

C.13.INOX DESIGN KATERIS A.E (2013-2014). Ermuotnu. YnevBuvog: ©. Maooupag. « MeAEéTn tng wplpavong Kot
ouVTAPNONG AEUKWVY TUPLWV GAUNG Ot SefaUEVEG LEYAANG XWPNTIKOTNTAC»: OpydAvwon avoAUoewy, afloAoynon
anoteAeopdtwy. [B.IV.19].

C.14.3YNEPTAZIA 2011, EYAE-ETAK (2013-2015). Zuvtoviotig |. MoAitng. Emotnu. YrelBuvog yla to Epyaotrplo
Fohaktokopiag: . Modtoou. «Epappoyr KOLWOTOMWY TEXVOAOYLWVY OTNV TAPAYWYN YLOOUPTIOU UE QUENUEVEC
BloAettoupyLkeg L6LOTNTECY [B.11.45, B.11.48, B.11.51, B.11.54, B.IV.16, B.IV.17, B.IV.22, B.IV.23, B.IV.24, B.IV.26, B.IV.27,
B.IV.28].

C.15.EMIXEIPHZIAKO NPOrPAMMA “Hmtelpog” 2014-2020, Evioxuon Mikpopeoaiwv ETXELPAOEWY yLa EPELVNTLKA
€pya otoug Touelg aypodiatpodrg, uyeiag kat Blotexvohoyiag (2019- ). Emotnu. YrevBuvog ywa to I.MN.A. I.
MoAitng. «Kawvotopeg mpoosyyioelg aflomoinong Kol GUYKPLTIKA TTAEOVEKTILOTA TOU TUPOYAAAKTOG aLyortpoOBEeLog
ipoéAeuong TN mepldépetag Hnelpouy. [B.IV.37].

C.16.YMOXTHPIZH EPEYNHTON ME EM®ASH 3TOYZ NEOYZ EPEYNHTEZ — B’ kUkAog (2019-21). Akadnuaikdg
JUMBouloG: T. Modtoou. “MeAETN TwV LOLOTATWY TOU TIPOPRELOU BOUTUPOYAAAKTOG WG TPWTO BAUa yla TNV
aflomoinon tou”. [B.IV.35, B.11.66].

C.17.EPEYNQ-KAINOTOMQ - B’ kUkAOG. Zuvtoviotig |. MoAitng. Emwot. YreuBuvog A. MoaoxomouUAou. ‘O&wvog opdg
ylaoUptne: Metatpémnovtag éva neptBarlovtikd mpdPAnua oe mpoiovta LPnAng mpootiBépevng alag. [B.1V.29,
B.IV.36].

D. AANAEZ APAZTHPIOTHTEZ2

D.l. ELONyATPLA OE EKMOLGEUTIKO GEULVAPLO OTO EEWTEPLKO (UL IPOOKANGN)

“Cheeses & Fermented Milks from the Eastern Mediterranean”, Short Course, Center for Dairy Research, Dept. of

Food Science, College of Agricultural & Life Sciences, University of Wisconsin, Sep. 21-23, 2010

D.Il. ElonyAtpla o€ EAANVIKA EKTTOLSEUTLKA OEMLVAPLOL

- «AwyontpoBartotpodia-falaktokopia», Mpoypappa TputtoAepog Tt Mevikng Mpappateiog Néag Meviag, Abnva,

Aek€pPplog 2012.

- «laAaktokopia-Tupokouio», Mpoypappa TputtoAepog tng Mevikng Mpappateiag Néag Mevidag, ABrva, louviog

2013.

- «Movadeg Enetepyaoiog Fahaktog», Ekmatdeutika Zepwvapia tou MA, ABriva, Noéupplog 2013.

D.lIl. Awdpopeg SNUOCLEVTELS KO MOPOUGLAGELS (*opAnTtoLa)

- Avudavtakng & I. Modtoou* (2006). Atatpodikr) Kat BloAoyikr) afia Tou yAAAKTOG Kal TwV PolovIwy tou. 2"
ovolKTn ekmaldeutiky nuepiba ywa tv mayxvoopkia kot tn Siatpodn. Alopyavwon: Vita Equalis, latpiko
Atattoloyiko Kévtpo. ABrva, 20 ZemtepPpiou. BiBAio Elonynoswv oegh. 49-63.

- I. Modtoou* (2006). Opemtikn Kat Blodoyikr afia Tou yahaktog. Mpaktikd Huepidag «Mpoomtikég & Eukalpleg
™G EAANVIKAG FTaAaktokopiagy. Alopydvwan: EOvikr Emtpomny FaAaktog EANGSag. ABriva, 22 NoguPpiou. BiAlo
Mpaktikwy, oe\. 178-205.

- I. Modtoou* (2007). Npocdloplopog Tou £(60UG TOU YAAAKTOC HE XPWHATOYPADIKEG KAl GOOUATOOKOTIKEG
uebodouc. EMEAEK [I-MYOATOPAX II-ENIZXYZH EPEYNHTIKQN OMAAQN 2TO MA. Napouciacn Yrnogpyou 11 otnv
Huepiba tou I6pupatikol €pyou. IMA, 13 louviou 2007.

- [. KoAavtlomoulo¢ & F. Modtoou* (2008). BloAettoupylka mpoidvta yalakto¢. Hpepiba tng «Evwong
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Blotexvohoyiag EANGSOG» pe Bépa «Yyela-Tpddiua-Blotexvohoyia» ota mAaiola tou Money Show 2008.
Alopyavwon: Bionova. ABrva, 20 Askeppplou 2008.

. Moatoou (2008). Néa yalaktokopka npoidvta. FOODTECHnology, Neplodikd Texvoloyiag Tpodipwy. Teuxog
6, 16-21.

. Modtoou (2009). BloAettoupyika npoiovra yahaktog. Kapdia & Ayyeia - Ayunviaia latpikr Ekdoon. Topog XIV,
Telxocg 3, 214-223.

. Moatoou* (2010). EAeyxog tng auBevTikdTNTOG TWV MOPASOCLOKWY EAANVIKWY YOAAKTOKOULKWY TIPOIOVIWV.

Emiotnuoviki nuepida ota mhaiola tou TRUEFOOD, lwavviva, 19 Maptiou 2010.

. Modtoou* (2011). MEta: évag SLAaXPOVIKA EMLTUXNUEVOG TPOTIOG aglomoinong Tou YAAOKTOG TWV MKPWV
UNPUKAOTIKWYV. Emiotnuoviki Huepida «Napaywyr] yaAAKTOKOMLKWY TTPOIOVIWY UE SUVAULKA TNV EAANVIKH Kal
SLeBvn ayopa» oto 3° Qeotfal EAAnvikou MFaAaktog kat Tuptou, ABrva, 23 OktwPplov 2011.

A. TwavvomoUAou, M. KwtoUAa, N. MAdkag, E. Zwidou & I Modtoou* (2013). H GAun wg péco wpipaong Kot
dlatripnong Twv tuplwyv. 1" Emotnpovikn Huepida «H EAANVIKA Tapoaywyr) YOAOKTOKOMKWY TIPOIOVTWY Kal oL
T(POOTITIKEG AVATITUENG TOoUu KAAdou», Dairy Expo, ABrva, 2 NospBpiou 2013.

Mooxomoulou A., Zwidou E., Zakkag A., KahaBakn X., Atapdkou A., Ztapog A., Xat{nyewpyiov A. & Modtoou T.
(2014). XapaKTNPLOTIKA YLOLOUPTLOU GUVEKTLKNAG Sopung amo Stadopa €ibn yalaktoc. 2" Emotnpovikn Huepida “H
TAPAywWyr YOAQKTOKOULKWY & TUPOKOLKWY TIPOTOVTWY Ao TN HIKPN OLKOYEVELOKN Lovada PExpL tn Blopnyavia”,
Dairy Expo, ABrva, 1 NospBpiou 2014.

Oeobwpou 2., Zakkag A., Zwidou E., Ztapog A., Xat{nyewpylou A., Fepoytdvvn O., Modtoou I., MooxomoUAou A.
(2014). Napaokeun yidvou ylaouptiol Pe TPOCOAKN CUUTUKVWUATWY TPWTEIVWVY Tou opoUl. 2" EmoTnUovIKA
Huepiba “H mapaywyr) yOAOKTOKOUIKWY & TUPOKOULKWV TIPOTOVTWY Ao TN HLKP) OLKOYEVELAKI) LOVASA HEXPL TN
Blounyxavia”, Dairy Expo, ABriva, 1 NosuBpiou 2014.

Ikopdoumékn A., Zwidou E., Modtoou I., Kapwapidng 2. (2014) QuolkoXnLKA XOpAKTNPLOTIKA VEOU LOAAKOU
TUpLOL amod aiyelo yala. 2" Emotnpovikn Huepida “H mapaywyr YoAQAKTOKOULKWY & TUPOKOULKWY TIPOIOVTWY Ao
TN ULKPI OLKOYEVELAKN Hovada HexpL Tn Blopnxavia”, Dairy Expo, ABrva, 1 NoeuBpiou 2014.

. Modtoou* (2016). H moikilopopdia twv EAANVIKWVY Tuplwv we péco alomoinong tou EAANvikoU yaAaktoc.
Outhia. Food Expo Seminars, 3" Food Expo, ABrjva, 18-20 Maptiou 2016.
A. Zakkdcg, E. Alativn, . Modtoou (2018). Xprion YQAOKTOKOUIKWY TAPATPOIOVTWY otV Tupokopio: H

EVOWMATWON POUTUPOYAAAKTOG Ot TUpL HELWHEVNG AUTOTEPLEKTIKOTNTAG.  [podoplk mapouciacn. 5n
Erotnpovikn Huepida MNaidaktokopiag & Tupokopiag, Dairy Expo, ABriva, 10 NoeuPpiou 2018.

JUMUETOXA KAl OXOMAoMAG othv evotnta «Kawotdpa Mpoidvrar, 2" Dairy Day 2021, 13 Maiou 2021, ABrva.
ALaSIKTUOKA.

MaooUpag 0., Zwidou E., Modtoou I., MooxomouAou A., Kovtodnuou M., Wappakng M. (2022). To eAAnVLKO

ylaoUptL, €va mpoiov pe Stebvr tavtotnta. Opdia. 6n Emtotnuovikn Huepida Fohaktokouiag & Tupokopiad.

Dairy Expo, ABrjva, 12 NoeuBpiou 2022.

- JoKkkag A., Ndoyog ©., Modtoou I. (2022). Ebapuoyr TG OLOYEVOTOINONG OTNV TUPOKOUNON TIPORELOU TUPLOU
MelwpéVwY Autapwv. Dairy Expo, ABrva, 12 Nogupplou 2022.

D.IV. Opydavwon, EMHENELD TIPAKTLKWY KOL CULHETOXK) O€ ZuvESpLa / EMLOTNUOVLKEG NUEPLBEC

AleBveég Tuvedplo Tou SlopyavwBnke amd tnv EOvikn Emittpon FaAaktog EAAASOG kat tnv Alebvr) Opoomnovéia

raAaktog (IDF) «International Symposium on Ice Cream», ABriva, 1997.

Epyaoieg tng Standing Committee (SC) on Main Components in Milk (MCM) katd tn diapketa tng «Analytical Week»

¢ IDF. San Pellegrino, Italy, Matog 2001.

MéAog tng Opyavwtiking Emtpomr¢ tng Etrolag Zuvedplag tg AleBvoug Opoomovdiag Malaktog (IDF Annual

Sessions). ABrjva, 1999.

Mpappatéag tng Opyavwtikng Emitponng tou Zepwvapiov mou opyoavwOnke amd tnv EBvikn Emttpon MaAaktog

EAGS0oG, «Emipopdwtikd Zepvaplo otn MaAaktokopiar», Adploa, 5-6 Nogufpiouv 2002.

Huepida «Mpoomtikég & Eukatpieg tng EAAnVIkAG Nhaktokopiag», EBvikA Emttporny FaAaktog EAMGSag. ABrva, 22

NoepBpiou 2006.

MéAog tng Emuotnuovikig Emtponng (Programme Committee) tou IDF International Symposium on Sheep and

Goats milk, Athens, Greece, May 16-18, 2011.

Mpoetolpacia TOHoU mMPakTkwy Tou IDF International Symposium on Sheep, Goat and other non-Cow milk, Athens,

Greece, May 16-18, 2011.
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26th IDF World Dairy Congress (CONGRILAIT 2002) — Science and Technology Session, September, 24-27, 2002.
Paris, France.

1o NaveA\nvio Zuvédplo «Blotexvoloyia kat Texvoloyia Tpodipwv», 31/3 & 1-2/4, 2005. ABrva.

20 MaveAAnvio Zuvédplo «Blotexvoloyia kat Texvoloyia Tpodinwv», 29-31/3, 2007. ABrva.

5th International Symposium on the Challenge to Sheep and Goats Milk Sectors, April, 18-20, 2007. Alghero,
Sardinia, Italy.

1o NaveA\nvio Eruotnuovikd Zuvedplo yia to yaAa kot ta poiovta tou, 9 & 10/10/2008. ABrva.

6th IDF International Symposium on Sheep, Goat and other non-Cow milk, May 16-18, 2011. Athens, Greece.

8th Cheese Symposium, October 28-29, 2011. Cork, Ireland.

Huépeg Xnuetag Tpodiuwy, 4-5/11/2011, ABrva.

7th IDF International Symposium on Sheep, Goat and other non-Cow milk, 23-25 March 2015. Limassol, Cyprus.
8th IDF International Symposium on Sheep, Goat and other Non-Cow Milk, 4-6 November 2020. Brussels, Belgium,
on line.

D.V. EMLOTNOVIKEG ETILOKEYPELG

University College Cork (UCC) and Moorepark Food Research Centre (MFRC), Ireland. Sep. 17-Oct. 5, 2011, under
Bilateral Educational Programme Ireland-Greece 2011, key hosting academic: Professor Alan Kelly.

D.VI. Zuvepyaoieg

Epyaotrplo Texvoloyiog Mahaktog. Tuiua Fewmoviag, A.MN.O.

Opyaviopog Kumpiakng FaAaktokopkng Blopnyaviag (C.M.1.0.)

Epyaotrplo M'evikng kat Eldikn¢ Zwoteyviag. T.E.Z.MN.Y., I.M.A.

INRA, UMR 1253 Agrocampus, Science et Technologie du Lait et de I'CEuf, Rennes, France

Epyaotrplo Xnueiog. I.M.A.

Epyaotrplo Quaotohoyioag OpéPewc kat Atatpodng. T.E.Z.M.Y., I.M.A.

Epyaotrplo Xnueiog kat Texvohoyiag Tpodipwv, LxoAn Xnuikwv Mnxavikwy, E.M.M.

Epyaotrplo Mnxavikng Tpodipwy, Enetepyaoiag kat Zuvtipnong I. Npoidvtwyv. T.E.T.& A.A,, I.TLA.

RIKILT Wageningen UR

Hellenic Protein SA

EA.O.TAK.

Delta Foods, Tunuo R&D

Epyaotnplo Xnueiog & Avaluong Tpodiuwv, TETAA, TMA

D.VII. ZUppETOX) OE SLOIKNTIKEG Kot AAAEG AKASNHATKEG §paoTNPLOTNTES

Juvtoviotpla tng EAAnVIkAG Moviung Emtpornng (SC) mou ekmpoowrnel tnv EOvikn Emwtponn MFdAaktog EAAASOG
(EETE) otnv Standing Committee (SC) on Main Components in Milk (MCM) tng AleBvoug Opoomovdiag FAAaKTog
(IDF), amo to 2000 £€wg to 2003 kat amo to 2003 ki énelta LEAOG €wg to 2008.

MéAog tn¢ Action Team “Methods of enzyme incorporation into cheese” tng AteBvoi¢ Opoomnovdiag Falaktog (IDF),
oo to 2002 £€wg to 2008.

Taktiko péNog tng Ktiplakng Emtponig tou I.M.A., 2004-05.

AeképPplog 2004. Alopyavwon emiokePng kot SLaAegng twv Dr. J. Léonil kat Dr. V. Gagnaire. INRA, UMR 1253
Agrocampus, Science et Technologie du Lait et de I'CEuf (Equipe de Biochimie), Rennes, France.

loUviog 2008: Alopyavwon emniokedng tou Dr. A.A. Hayaloglu, Assoc. Professor. Department of Food Engineering,
Inonu University, Malatya, Turkey.

MéAog twv E.A.E. Twv A.N.M.Z. «Opyavwon kat Aloiknon Emniyelprioewv Tpodipwy & Mewpylag» kal « Aunehoupyia-
Owoloyia». 2008-2009.

MéAog tng E.A.E. Tou A.M.M.Z. «Opyavwon kat Aloiknon Emxepriioewv Tpodipwy kat lewpylog». 2012-2016.
AvamAnpwpatiko pENOG tng Emitpomng a§loAdynong tou 6LeBvolg avolktol SLaywvIoHoU yla TV avadelén
avadoywy yla thv avapabuion tou epyactnplakol eomAtopol tou TET&AA tou MA. 2013-2015.

MéAog tng E.A.E. Tou A.M.M.Z. «OAokAnpwévn Ataxeipion Mapaywyng FAAakTog Kot MAAKTOKOUIKWY Mpolovtwv».
2009-2018.

MEAOG TNC ZUVTOVLOTLKN G TPLEEAOUG ETtitporn¢ Tou A.M.M.3. « OAokAnpwuévn Alaxeipion Mapaywyng FaAaKTog Kot
FaAaktokoptkwy Mpoioviwvy. 2009-2013 kat 2020-2022.

Alopyavwon Zepwapiov tou M.M.Z. tou TET&AA. Xelpeplvo egapnvo 2012,

Alopyavwaon kal cuvodeia TG ekmadeUTIKNG ekSpoUNg Twv dpotnTwy Tou A.N.M.Z. «OAokAnpwpévn Alayxeipion
Mapaywyng FaAaktog kat FAAaKToKopKwyY Mpoidviwv» otnv Autikr EAAGSa kat Hitelpo. @eBpoudplog 2012.
Alopyavwon Kal cuvodeia TNG eKMALSEVTIKAG eKOpoUNG Twv doltntwyv tou 8ou efaunvou tou TET&AA otnv
Kevtpikn kot Bopela EAAaSa. Mdatog 2015.
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MéAog NG opadag MoALTIKAC apuvag tou MA. 2019 éwg onuepa.

MéAog TnG TpLHeAOUG ELonynTikn ¢ EMLTpomng Kot Tou EKAEKTOPLKOU TWHOTOG YLl TNV HOVIHOTIOINGN Tou Enikoupou
KaBnyntr tou Tunpatog Newmnoviag tou A.M.0.. 8. Mooyxakn (APP2075, 2017) kat yia tnv €€€ALEN Tou og Béon
Avarinpwtn Kabnyntr (APP2075, 2019)

Mé£Aog (Taktiko) EkAektoplkwv Iwpdtwy Tou loviou Navemotnuiov (APP11920, Entikoupog KaBnyntrg, 2019) kat
Tou Navemiotnuiov Oscoaliag (APP14430, Emikoupog KaBnyntrg, 2020).

Mé£Aog tg OMEA tou TETAA (2018 éwg onpepa). TUUUETOXN OTNV OpYAvVWaon, TPOETOLUaoia Kat mapouaciaon Twv
QTAULTACEWY TOU TPOTUTOU yla tnv Akadnuaikr Miotomoinon tou Mpoypdupatog MPomTuxlakwy Imoudwy Tou
TET&AA otnv Enttpony E§wtepikrig A§loAdynong, lovviog 2021.

Erutpomnn Stevépyelag kat agloAoynong dtaywviopwy I.MN.A., Mpoedpog (2021-)

Mé£Aog tng TpueAoUg ElonynTtikng EMLTpomng Tou eKAEKTOPLIKOU ZWHOTOG yia TtV ekAoyn Emikoupou KaBnyntn oto
Tunuo Ktnviatpkng A.M.0. (APP22400, 2021).

AleuBuvtpla tou Epyaotnplou Nrhaktokopiog (Zemt. 2022- )

Mé£Aog TnG TpLueAoU g Elonyntikng Emitpomic Kat Tou EkAektopikol Zwpatog yia tnv e€€ALEN o B€on Kabnyntr tou
péAoug A.E.MN. Tuuatog Frewmoviag tou A.MN.0.. ©. Mooxdkn (APP34914, 2023)

E. ANATNQPIZH Ttou ENIZTHMONIKOY EPTOY

E.l. Mé\og EkdotikoU Zuppouliou (Editorial Board) 61eBviv EMLOTNHOVIKWV EPLOSIKWV LLE KPLTEG

Dairy Science and Technology, 2009-2017

Small Ruminant Research, 2010 £éwg oruepa

Journal of Dairy Research, 2016 €¢wc¢ orjuepa

International Dairy Journal, 2020 éw¢ onuepa

Foods, 2021 éw¢ onuepa

E.ll. EmpéAeia teuxwv SieBvwv meplodikwv pe kpLtég (Guest Editor) ko kepalaiwv Siebvwv BiBAiwv
Govaris & G. Moatsou (2011). Products from Small Ruminants. Special Issue, Small Ruminant Research, 111(1-3).
https://www.sciencedirect.com/journal/small-ruminant-research/vol/101/issue/1

G. Moatsou (2019). Cheese: Technology, Compositional, Physical and Biofunctional Properties. Special Issue,
Foods. https://www.mdpi.com/journal/foods/special_issues/cheese_technology_properties

G. Moatsou & E. Moschopoulou (2020). Cheese and Whey. Special Issue, Foods.
https://www.mdpi.com/journal/foods/special_issues/Cheese_Whey

R.M.S. Cruz, G. Moatsou & J. Jung (2020). Sustainable Solutions in Food Technology. Research topic, Frontiers in
Food & Nutrition Research. https://www.frontiersin.org/research-topics/17243/sustainable-solutions-in-food-
technology

G. Moatsou (2022). Emerging Technologies for Improving Properties, Shelf Life and Analysis of Dairy Products.
Special Issue, Foods. https://www.mdpi.com/journal/foods/special_issues/Emerging_Technologies_Dairy

. Modtoou (2024). Empuélela kedpalaiwy tng petadpaong tou BLPAlou “Papademas P., Bintsis T.- Global
Cheesemaking Technology: Cheese Quality and Characteristics, 2018 John Wiley & Sons, Ltd” yia T Ekd60¢€Lg
BROKEN HILL PUBLISHERS LTD, Asukwoia, Kumpoc.

E.lII. Etepoavadopéc! kat Seikteg

JUvoho etepoavadopwy: >1000, péco mAnBog stepoavadopwy / dnuooicuon: >14, Seiktng h pe Bdon TIg
etepoavadopég: 21, Seiktng i10 pe Baon T eTepoavadopE: 38.

E.IV. Kpioelg apOpwv S1eOV@V EMLOTNLOVIKWV TIEPLOSIKWV

JuvoAwka >220 kpioelg yla 27 dladopetika 61ebvn emotnuovika neplodika tou SCI.

E.V. AeBviig katdtagn?

210 avwrtato 4,09% tou umomnediov Dairy & Animal Science og cuvbuaopo e to umonedio Food Science to 2020,
UE Kpltiplo Tov olvBeto Seiktn mou 6ev meplhapPavel autoavadopég (rank sm-subfield-1 (ns)). O &eiktng
OXeTileTaL e amo To MANRBOC KoL TO XOPAKTNPLOTIKA 58 dnpocleboswy TG meplodou 1996-2019 (np6019) kabwg
Kall Twv avadopwv.

1 E€apolvtat 6Aol oL cuyypadeis tng avadepouevng epyaciog

2Mnyn: loannidis, J. P. A., Koutsioumpa, C., Vakka, A., Agoranos, G., Mantsiou, C., Drekolia, M. K., Avramidis, N., Contopoulos-
loannidis, D. G., Drosatos, K., & Baas, J. (2021). Comprehensive mapping of local and diaspora scientists: A database and
analysis of 63,951 Greek scientists. Quantitative Science Studies, 2(2), 733-752. https://doi.org/10.1162/qss a 00136.



https://doi.org/10.1162/qss_a%20_00136
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E.VI. A§lohoynosig

MéMog tng Emttpomrg eAéyyou tou £pyou 05AKMON100 «AvaBaduion epeuvnTikol £EOMALOMOU EYKATAOTACEWY
Kal Totonoinon-6lamioteuon Twv gpyactnpiwv tou EAAnvikou OpyaviopoUl FaAaktogy». EAeyxog Tou ¢ucoikol
QVTIKELEVOU og OTL adopd oto Epyactrplo lwavvivwv tou EA.O.T., AekéuPplog 2007 & No£uBpLog 2008.

Kpttrig mpdtaong €peuvnTKOU TIPOYPAUUATOG 0TO TAALo TNG Spdong «Ymootnplln Twv EMLXELPHOEWV Yyl
anaoxoAnon mpoowrnikol UPNAAC EMLOTNUOVIKAG Katdptiong», I.I.E.T., 2012.

Kputrg yia to Bpafeio TUBITAK Young Scientist Awards, Turkey, 2013.

KpLTrG €PELVNTIKWY TPOTACEWY OTO TAAiolo tnG Spdong «YMoothAplen €peuvnTwV HE £UdOon OTOUG VEOUC
epeuvnTES» Kwdikdg MpookAnong: EABM34, AnpiAlog-louviog 2017.

Chair of the External Evaluation Committee (EEC) for the evaluation - accreditation process of higher education
programs of study “Dairy Science and Technology-Cheese Making”. The Cyprus Agency of Quality Assurance and
Accreditation in Higher Education, 2entéupplog 2016.

Mpoedpog tng Emtpornric E§wtepikrig A§loAdynong mou mpookAnOnke amd amd tov Popéa AlaoddAiong kat
Mwotonoinong tng Mowdtntag g Avwtepng Exmaibeuong (AINAE) yla tnv €€ amootdocswg enavalloAdynon tou
Mpoypaupoatog Zrmoudwv «FaAaktokouio — Tupokopio» (MIEEK Aeukwoiag). lovviog 2021.



