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Addaktopag Twv Mewmnovikwy Emotnuwyv

lrewmnovikd Navenothpio ABnvwy, Mevikd Tunua, Epyactiplo Xnuelog
Awdaktopikn StatpLPn e Bépa «MPoPLoTikEG LOLOTNTEG OSUYAAAKTIKWY BaKTnpiwy.
In vitro ko in vivo HeAETN TNG AVTLULKPORLOKAG KOl VOOOPUBULOTLKAG TOUG Spdang»
(BaBuog 10/10)

1996-2002

Mtuxlo Mewmoévou otnv EmotApn kat Texvoloyia Tpodipwy

lrewmnovikd Navenotiuio ABnvwy, TuRua Emotiung kat Texvoloyiag Tpodipwy

(toobdUvapo tou MSc in Agricultural Science)

Mtuxlokn HeAETN pe BEpa «MPoPLOTIKES LBLOTNTEC 0EUYAAOKTIKWY BaKTnpiwy amno
TO TEMTIKO oUOTNUA TIPORATWY»
(BaOuog Ntuyiou 7.44/10)

YNOTPOODIEZ

07/2004-12/2007

09/2004-09/2005

Yrnotpodia amé to 16pupa Kpatikwv Ymotpodbuwv EANGSog (IKY) yua
Metamtuxlakég omoudég otnv EANGSa otnv eldikeuon MikpoBLloloyia kot
v Bloteyvoloyia Tpodipwy

Yrotpodia ylo HETATTUXLAKEG OTIOUSEG amo tov Opyaviouo Marie Curie
Fellowship (Ymotpodia PHD20, Fellow Reference Number HPMT-GH-01-
00275-11) pe O£fpa «Comparative interaction of pathogenic and
commensal bacteria with intestinal mucosa» oto mAaiclo tou €pyou
«Pathogenesis and prevention of communicable and inflammatory

diseases» (HPMT-CT-2001-00275)



ENIMOPOQ3ZH

04/2005

03/2003

03/2003

03/2003

07/2000 - 09/2000

ZENE2 TNQ33EZ

AyyAka:

Mpaktikn acknon (ouvoAikng Slapkelog 5 nuepwv) oto Université de Reims
Champagne-Ardenne, FoAAia (Unite MeDIAN - CNRS UMR 6142) yua
QanOKTNON YVWOEWV CXETIKA e TNV xprion Oacpatookomniag unepuBpou
uetaoxnuatiopou Fourier (FT-IR) kat Qaocpatookomniog Raman

Yepwadplo pe B€pa «Functional Foods» (ouvolikng Stdpkelag 12 wpwv),
MNpoypopupa Metamtuylakwy Zmoudwv tou TuAupatog EmotAung kot
Texvoloylog Tpodipwv Tou FewmovikoU Mavemiotnuiov ABnvwv
Tepwaplo pe Bépa «Risk Assessment» (CUVOAKAG Sldpkelag 12 wpwv),
Mpoypopupa Metamtuylakwy moudwv tou TuApato¢ EmotAung Kot
Texvoloylog Tpodipwv tou MewrmnovikoL Mavemniotnuiov ABnvwv
Jepwvaplo pe Bépa «Aladikaoio Alaxeiplong Kalvotopiag» (cuvoAlkng
Slapkelag 3 wpwv), Mpoypappa METAMTUXLOKWY ITOUSWVY TOU TUAUOTOS
Eruotiung kot Texvoloyiag Tpodipwv tou lMewmovikoU Mavemiotnpiou
ABnvwv

Mpaktiky doknon (ouvoAkng &ldpkelag 2 unvwv) otnv  ABnvaikn
ZuBorolia A.E. (opihou Heineken N.V.)

Certificate of Proficiency in English — University of Cambridge (Eninedo y\woooudBelag: C2)
Certificate of Proficiency in English — University of Michigan (Eninedo yAwooouaBeiag: C2)

FoAALKO:

Dipléme d’ Etudes en Langue Frangaise D.E.L.F. (1er Degré) — République Francaise - Ministére de
I” Education Nationale (EmineSo yAwooopdBetog: B2)

NPOYNHPEZIA-EPEYNHTIKH EMMEIPIA

18/06/26 —

07/2014 - 18/06/26

07/2006 — 07/2014

Entikoupn KaBnyntpla emi Onteia (Ivwotko avtikeipevo «falaktokopio»)
lewmnovikd Naveniotiuio ABnvwy

YxoAn Emotnuwv Tpodiluwv Kal Alotpodng

Tunua Emotnung Tpodipwv kat Alatpodng tou AvBpwrou

Epyaotrplo FaAoKTOKOpLOG

MéAog E.ALN.

lrewmnovikd Navenotipuio ABnvwy

Tunua Emotnung Tpodipwv kat Alatpodng tou AvBpwrou

Epyaotrplo FaAoKToKOpLOC

JUMUETOXN OTO eKMOLSEUTIKO KAl EPEUVNTIKO £pyo Tou Epyaotnpiou, pe
evepYO poOAo otov oxedlacpd, TV Uulomoinon kol tnv avaiuon
QIMOTEAEOUATWY EPEVVNTIKWV EPYWV

YrdAAnAog cupBaong IA.AX. (MN.E. lewnovwy)

lewmnovikd Navenotiuio ABnvwy

Tunua Emotiung Tpodipwy kat Alatpodng tou AvBpwrou

Epyaotrplo FaAoKToKoplog



07/2004 - 07/2008

09/2004 - 09/2005

04/2002 - 08/2004

09/2001 - 03/2002

AIAAKTIKO EPTO

18/06/26 —

07/2014 - 18-06-26

JUMUETOXN OTO eKMOLSEUTIKO KAl EPEUVNTIKO £pyo Tou Epyaotnpiou, pe
€EVEPYO pOAO oOTov oxedlaopo, TNV UAomoinon Kal TNV avaAuon
OMOTEAEOUATWY EPEVVNTIKWV EPYWV

lewmnovikd Navenotripuio ABnvwy

Epyaotnplo FaAaktokopiog, Tunua Emotiung kat TexvoAoyiog Tpodipwv
Epyaotrplo Xnueiag, MFeviko TuRua

Exnovnon Awdaktopikig StatpBng pe Bépa «MpoPLoTikég LOLOTNTEG
0&UYAAOKTIKWY Baktnpiwv. In vitro KaL in vivo PEAETN TNG AVTLULKPOBLAKAG
KOlL VOCOPUBULOTIKAG Toug SpAong»

Ivotitouto Pasteur, Lille, FTaAAla

Laboratory of Lactic Acid Bacteria and Mucosal Immunity

Epeuvntikn gpyaocia pe Oépa «Comparative interaction of pathogenic and
commensal bacteria with intestinal mucosa» uné tv kaBodnynon tou
Prof. Bruno Pot, tn¢ Dr. Corinne Grangette kat tou Dr. Benoit Foligné oto
mAaiolo ekmovnong tng ALbaKtopLkng StatptPig

Mewmoviko Mavemnmotiuo ABnvwy

Epyaotnplo NaAaktokopiog, Tunuo Emotiung Kat TexvoAoyiog Tpodipwv
Juppetoxn os EpsuvnTikd Mpoypappato WE EMLOTNHOVIKO TIPOCWITILKO LIE
OUUPAOCELG avaBeonG £pyoU OPLOUEVOU XPOVOU

Mewmoviko Mavemnmotiuo ABnvwy

Epyaotnplo NaAaktokopiog, Tunuo Emotiung Kat TexvoAoyiog Tpodipwv
Ekmovnon Mtuxiakng HeA€tng pe Bépa  «MpoPLOTIKEG  LOLOTNTEG
0EUYAAOKTIKWY BaKTNPLWV oo TO TIEMTIKG cUOTNUA TIPORATWYY

lewmnovikd Maveruotiuo ABnvwv, Tunua EmotAung Tpodipwv kot
Awatpodng tou AvBpwrou, Epyaotrplo Falaktokopiog
Awdackahia Oswplog kal Epyactnplakwyv ACKACEWY TwV LoONUATWY:

e Bloxnueia 3° e€opnvou (kwd. Mabnuartoc 3320; 2.5 wpeg/spdopada)
pe unelBuva péAn AEM tnv Kab. E. ToakaAidou kat tnv Emk. Kal. T.
ZoupmomnoUAou

o Bloxnuela Tpodipwv 4°° e€aunvou (kwd. Mabruatog 3380; 3
wpeg/eBdoudda) pe umeBuva péAn AEM tnv Kab. E. ToakaAiSou kat
v Eruk. Kab. I'. ZoupmomnouAou

e [oAaktokopia 5% efopnvou (kwd. Mabipatoc 350, 2.6
wpec/epdouada) pe urevBuva péAn AEM tnv Kab. I. Modtoou Kat thv
Eruk. KaB. . ZoupmomnouAou

e MiuwkpoBloloyla dAaktog kot FaAaktokoulkwv Mpoidviwv tou 8°
g€apnvou (kwsd. Mabnuartoc 3434; 2.1 wpeg/epdopada) pe umevBuva
HEAN AENM tov Aekt. A. AKTUTn Kot Thv Emik. KaB. I'. ZoupmonouAou

e Teyxvoloyia MdAoktog | tou 7°° e€aunvou (kwd. Mabnuatog 1620; 2.6
wpec/epdopada) pe uneBuva peEAn AEM tnv Kab. A. MocoxomolAou
kaL tnv Emk. KaB. I'. ZoupmomnouAo

lewmovikd Maveruotiuo ABnvwv, Tunua EmotAung Tpodiluwv Kot
Awatpodng tou AvBpwrou, Epyaotrplo FaAlaktokopiag
Abaokahio Twv Epyaotnplakwyv ACKAOEWY TWV LoBNUATWV:



e Bloxnuela 3% g€aunvou (kwd. Mabruatog 3320; 2 wpeg/spbopada)
pe umevBuvo pEog AEM tnv Kab. E. ToakaAidou
e Bloxnuela Tpodipwv 4°° e€aunvou (kwd. Mabriuatog 3380; 2
wpeg/eBdopdada) pe untelBuvo pélocg AEM tnv Kab. E. ToakaAidou
e MiukpoBloloyla dAaktog kot MaAaktokoulkwv Mpoidviwv tou 8°°
g€apnvou (kwd. Mabnuatog 3434; 2 wpeg/eBdoudda ) pe unelBuva
UEAN AENM tov Kab. 2. Kapwvapidn kot tov Aekt. A. AKTUTIN
07/2006 — 07/2014 lewmnovikd Maverotiuo ABnvwv, Tunpa Emotiung Tpodipwv kot
Awatpodng tou AvBpwrou, Epyaotrplo FaAlaktokopiag
Emtikouptkd SL80KTLKO £pyo yla TNV KAAUN Twv Epyaotnplakwv AcKNoEwv
TWV padnuatwv:
e TewpylkEC Blopnyavieg katd ta Akadnuaika €tn 2009-2010 kat 2010-
2011 (umeVBuva PéAN AEN KaB. M. Kwpalitng kat 2. Mavwiwtng)
o Buoxnueia Tpodipwv Il katd ta Akadnuaika €tn 2006-2007, 2007-2008
Kot 2010-2011 (umeVBuUvo pélog AEN Kab. E. ToakaAibou)
e Bloxnueia Tpodipwv Ttou Metamtuxlakol MNPoypAUUOTOC TOU
Tunuatog EmotAung Tpodipwy kat Alatpodr¢ tou AvBpwrou Katd ta
Akadnuaika €tn 2010-2011 kat 2011-2012 (urteBuvo péhog AEM Kab.
E. ToakaAiSou)
09/2005 — 06/2007 Mewrovikd Navenotipto ABnvwy, Mevikod Tunua, Epyaotriplo Xnueiog
Erikouptkd 818akTikd £€pyo yia tnv KaAudn Twv Epyaoctnplakwv AcKRoewy
Tou padnuatocg Opyavikn Xnueia, pe wpopiodia avtipobia we e€nc:
e Awdpkelag 10 eBdopdadwv pe 4 wpeg/epdopada yla o AkaSnpUaiko
€106 2006-2007 (umeVBuvo pélog AEN Kab. M. NoAuaiou)
e Awdpkelag 10 eBdopadwv pe 4 wpeg/epdopada yla to AkaSnUAiko
€106 2005-2006 (umeBUvo péNog AEN Kab. M. NoAuaiou)
+ EMOTNUOVLKA Kot SL8AKTIKY) UTOOTAPLEN OTOV TELPAUATIKO OXESLAOHO Kot tnv enifAedn
MTUXLOKWV HEAETWV

1. B. Xamouvdg (2025 - ) «3teléxn ofuyalaktikwv Boktnpiwv wg ev duvapel Bepameutiki
oTpatnywkn amévavil otn Stamuntikn Wpwrtadevitidba» - MéAdo¢ Tpiuedoug EEeTaOTIKNC
Emtpornnc

2. A Noumoaocdkou (2025 - ) «Aepelivnon tou HIKPOBLWUATOC oTn (UPWon €AWV TIOWKIALOC
ABnvaiki MovepBactag» - Médog Tpiugdouc Eéstaotikric Emitpomnic

3. A. KékkaAn (2025) «Moplakn Tautonoinon UMWV Kol JUKATWY OTLC €ALEC TNG  TIOLKIALOG
"ABnvaiki" amno tnv neploxn tng Moveppoolag»

4.  A.TomdAn (2024) «Avamrtuén kot HeAETN YOAOKTWHUATWY OTAOEPOTOLNUEVWY HE XITolAvn Kol
nipofLotika» - MéAoc Tpiuedoug Eéstaotikrg Enitporttic

5.  H. Kapapav-Aolog (2023) «Edapuoyr tou mpoPlotikol oteAéxoug Levilactobacillus brevis
ACA-DC 1705 otnv mapaywyr {00ou» - MéAoc TpiueAou¢ EEeTaoTikC ETTITPOTTC

6. T. Aalapomoulog (2022) «O avTl-UTEPTAOLKOC XapaKkThpag tne napadootakns METag Kot to
TPORBLOTIKO SUVANLKO UIKpoopyavioUwy ard DEta kat TpoReLo yaAa»

7. N.®oupuoulng (2022) «Anpoupyia poviéAou pipnong tng Sltamuntikng tbpwtoadevitidag Ue
XPNon TnN¢ Kuttaplkng oelpa¢ HaCaT - Apacn ofuyolaktikwv Boktnplwv €vavil tng
aoBevelag» - MeAog TpiugAouc Eéstaotiknc Emttpontic
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10.
11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

B. Ayyelomoulou (2020, TuApa Emotipng Zwikng Mapaywyns Kot YSaToKaAAlepyelwv)
«AvtipAeypovwdng 6pdon ofuyalaktikwv PBaktnplwv» - MéAlo¢ Tpiuedoug Efetaotikrig
Emutportric

E. ZmupoAdpn (2018) «To mMPOPLOTIKO OSUVOULKO Ayplwv OEUYAAQKTIKWY Paktnplwv
OTTIOLOVWHEVWY QO AMAoTEPIWTO aiyelo yaha» - MéAoc TpiueAoug Eéstaotikrc Emitportic
N. Avtwviou (2017) «Napaokeun mpoBLoTikoU moywTtol Tumou KaipdkL eEAeUBgpou AakTdlng»
E. KaumoAn (2015) «AvtiuikpoBLakr 6pdon eKYUALOUATWY amod Ta apwHaATIKa utd Crocus
sativus L., Melissa officinalis L. kaw Matricaria recutita L. évavtL taBoyovwy Baktnpiwv»

A. Tepovikou (2015) «In vitro peAétn tou mpoflotikol Suvaulkol Kal Tng aodpAAelag
ofuyahaKTikwV Baktnplwv amopovwuévwy and TpodLua»

A. ItaupomoUAou (2013) «MmopoUV oL OVTLULKPOPBLOKEG EVWOEL TWV OEUYAAOKTLKWY
Baktnplwv va xpnolpomnolnBouv wg evaANaKTIKr) Bepareia yLo TNV AVTILETWITLON TTaBoyovwv
OTPETTOKOKKWV;»

A. Nanmocg (2008) «Edappoyn tng aAuotdwtng aviidpacon moAupepaonc (PCR) atnv avixveuaon
Baktnploovwv»

A. Mrnip£okag (2005) «Xapaktnelopog TN avTLUIKpoBLakng dpactikotntag tou L. plantarum
ACA-DC 287 évavtLtng S. typhimurium»

K. XpwotodoUAou (2005) «AvtipkpoBlakn ©&pacn ofuyaAaktikwy Baktnpiwv £vavil
0EUYAAOKTIKWY BakTnplwV Kot TaBoyovwy Kot aAAOLWYOVWY ULKPOOPYAVIOLWY»

E. TpravtadpuUAou (2005) «H emidpacn Tou oTNV mapaywyn avilulkpoBLakng SpaoTikOTNTAS
gvavtLtng S. typhimurium and tov L. plantarum ACA-DC 287»

T. Forberg (ERASMUS, UMB, NopBnyia — 2004) «AvtipuikpoBLakn dpdacn ofuyalakTiKwv
Baktnpiwv £vavtl ofuyalakTikwv Boktnpiwv kot maboyovwyv Kol  aAAolwyovwv
MULKPOOPYQAVLO LWV »

L. Michalauskaite (ERASMUS, AtBouavia — 2003) «MpoBLOTIKEG LBLOTNTEG OTEAEXWV TOU £(60UG
Streptococcus macedonicus»

N. Dezeure (ERASMUS, VUB, Bghylo — 2003) «MpoPLOTIKEG LBLOTNTEG OTEAEXWVY TOU £i6oug
Streptococcus macedonicus»

P. Rozej (ERASMUS, MoAwvia - 2002) «Does microencapsulation increase the viability of lactic
acid bacteria in milk? A “probiotic” example»

ETMLOTNUOVIKY KOl SLOOKTIKN) UMOCTHPLEN OTOV MELPAMATIKO OXESLAOMO Kal TRV enifAedn
METUMTUXLOKWV LEAETWV

E. Adokapnc (MM2 TOyxpovn Texvohoyia Tpodipwv I) Fadaktokouia 11) Owoloyio — Tunua
Emotiung Tpodipwv kat Atatpodng tou AvBpwrou, MMA - 2022) «Avarntuén véou tuplou
TUPOYAAOKTOG TUTIOU ‘=IvopulnBpog’ He xprion MPOoPLOTIKNG/TPOOTOTEUTIKAC KAAALEPYELAGY -
MéAog Tpiuedouc Eéstaotikrc Emttpomnic

A. ANoAry (MMX EmuotAun kot Texvohoyia Tpodipwv & Awatpodry AvBpwrmou — Tunpa
Emotipng Tpodipwv kat Alatpodrig tou AvBpwrou, MA — 2019) «MeA€tn katl a§loAdynaon
ToU TtPOBLOTIKOU SuVapKoU Ayplwy ofUYOAAKTIKWY BakTnplwv»

. MoAepikog (MMZI EmotAun kot Texvohoyia Tpodipwv & Alatpoodr) AvBpwmnou — Tunpa
Erotung Tpodipwy kat Atatpodng tou AvBpwrou, MMA — 2019) «MeA£tn kat afloAdynon
ToU TPOBLoTKoU SuVALKOU 0EUYOAAKTIKWY Baktnpiwv kal UMWV og ylaoUpTL and Ta vnold
Fiji»

M. Anuntpladou (MMZ Emotiun kot Texvohoyia Tpodipwyv & Alatpodn AvBpwrmou — Tunua
EmiotAung Tpodipwy kat Atatpodr¢ tou AvBpwrmou, MA — 2019) «MeA£€tn kal afloAdynon
TOU TIPOPLOTIKOU SuVAULKOU ofuyaAaKTIKwY Baktnpiwy kal {upwyv o YaAa amno ta vnold Fiji»
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11.

12.

13.

14.

15.
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Saliba Lea Cadi (ERASMUS, University of Sassari - Italy - 2018) “Probiotic potential of
lactobacilli isolated from Lebanese Baladi goat milk”

B. Apooou (MMZX Emotriun kot Texvohoyia Tpodipwv & Alatpodry AvBpwmou — TuApa
Ermotung Tpodipwv kat Alatpodng tou AvBpwrou, MA — 2017) «MikpoBLloAoyikn Kat
LETAYOVISLWHATIKA avAdAluon tng pikpoxAwpibag twv tuplwv Kapikt Thvou kat Mkepepél
Alywag - MeAétn tou avtlkpofLlakol Suvaplkol tne»

2. KopounAdg (MMZ Emotiun kot Texvoloyia Tpodipwv & Atatpodn AvBpwrmou — Tunua
Ermotung Tpodipwv kat Atatpodric tou AvBpwrou, MMA — 2017) «EAAnvVIkG Mapadootokd
MaolptL Kol Kpntikn Ztaka: MeAETn GUCLKOXNULKWY BLOTATWY Kol TauTomoinon ayplwv
oteAeXwV JUUWV»

A. Ale€omoUAou (MMZ Emotun kot Texvoloyia Tpodipwv & Alatpodn AvBpwrou — TuAua
Emiotiung Tpodiuwv kat Alatpodng tou AvBpwrou, MA — 2016) «MeAETn Tou PORBLOTIKOU
SuvopilkoU ofUYaAOKTIKWY Paktnpiwv amopovwpévwyv amd EAANVIKG Tapadootakd
YOAQKTOKOWULKA TIpoiovTa»

M. lwavvou (ANMMZ OAokAnpwuévn Alaxeipton FaAaktog Kot MaAOKTOKOUIKWY Mpoloviwy —
Tunua Emotiung Tpodiuwv kot Alatpodrc tou AvBpwrmou & Tunua EmMotnuUng Zwikng
MNapaywyng kat YoatokaAAlepystwy, MA — 2016) «Napaokeur] TpoBLotikol aywtou TUTIou
CKOTUAKLY

I. ZxAnBavitng (MMZX Emwotiun kat Texvoloyia Tpodipwv & Awatpodr AvBpwrou — Tunua
Emotiung Tpodipwv kat Atatpodng tou AvBpwrmou, MA — 2014) «Amopdvwon
ofuyahaktikwv Paktnplwv oamd mapoadoolokd I{UUoUUEVA TPOIOVTO Kal UEAETN Twv
BLOXNUIKWYV KOl TWV BLOAEITOUPYIKWYV LOLOTATWY TOUCY

M. Kalou (ANMMZ OMokAnpwpévn Ataxeiplon FaAaktog Kot FoAaktokoutkwy MNpoidovtwy —
Tunua Ermotiung Tpodipwv kat Alatpodns tou AvBpwrmou & TuRua Emotiung Zwikng
Mapaywyng kat YoatokaMiepyewwy, MA —2013) «Alepelivnon Twv mbavwv PeTaBoAwv TG
olOTAONG TWV KUTTApwv Tou Lactococcus lactis subsp. cremoris MG1363 katd tnv
T(POOAPOYN TOU O€ CUVONKEG OTPEG We TNV edapuoyr TnG Pacuatookorniag FT-IR»

A. Aalidou (MMZ MikpoBLakn Blotexvoloyia — Tunpa BlioAoyiag, EKMA - 2011) «Alepelvnon
™¢ mBavng UTAPENG AVTLUKPOPLOKWY EVWOEWV-BAKTNPLOCIVWY EVaVTL HLKPOPiwy Tou
EUTTAEKOVTOL OTN OTOUATLKI) UYELO»

S. Cremonese (ERASMUS, University of Verona - ItaAia - 2007) «Growth and bacteriocin
production of E. faecium PCD71 and application as protective culture in foods»

A. Woppag (MM Emwotipn kat Texvohoyia Tpodipwv & Atatpodry AvBpwriou — TuRua
Erotung kat Texvohoyiag Tpodipwy, MA - 2006) «MpoPLoTikd SUVOULIKO 0EUYAAAKTLKWV
Baktnpiwv»

E. lTewpyoUAa (MMZ Emiotriun kot Texyvoloyia Tpodipwy — TuAua Emotiung kat TexvoAoyiag
Tpodipwv, TMA - 2003) «AsttoupyKOTNTA 0EUYAAAKTIKWY Baktnpiwv €vavtl madoyovwv
HLKPOOPYAVLIOHWV»

ETILOTNUOVLK KOl SLOOKTIKF) UTOCTHPLEN OTOV TMELPAMUATIKO OXESLAOUO Kal TV enifAsyn
ASOKTOPIKWV StatpLpwv

JtapatolAa Mmnovatoou (FMNA, 2025) «Characterization of technological and probiotic
features of yeast species from natural black table olives and potential use as starter cultures»
E. TaAavn (FMNA, 2024) «Incorporation of natural bioactive components into matrices to
enhance food functionality and shelf-life»

EuvayyeAia ZikeAibou (FMNA, 2016) «The role of inter-strain interactions on the growth,
virulence and detection of Listeria monocytogenes»



4.  Ewpnvn Avaoctaocakn (FTMNA, 2014) «AmMOpOVWON, XOPOKTNPLOUOG OPWUOTIKWY Kol
dappakeuTikwy putwy tNg Meooyelakng xAwpidag. MeAétn kat aloAoynon tng BLOAOYLKAG
SpacTIKOTNTOCY

+* EMOTNUOVIKN KOl SLOOKTIKK) UTOOTHPLEN OTOV TELPAMATIKO OXESLAOMO Kal TRV enifAsdn
MPOKTIKAG Aoknong dortntwv anod Navermotipio ektog EAAASOG

1. Anais Fourcaudot (2025) Food Science Engineering School, Higher National School of
Agriculture and Food Science (AgroSup Djon), Dijon, France

2. Julie Renaud (2023) Food Science Engineering School, Higher National School of Agriculture
and Food Science (AgroSup Djon), Dijon, France

3. Lilian Olivier (2022) Food Science Engineering School, Higher National School of Agriculture
and Food Science (AgroSup Djon), Dijon, France

4, Elena Zaleeva (2012) Kassel University, Kassel, Germany (IAESTE)

5. Anna Quirola Garces (2012) University of Equador, Kito, Equador (IAESTE)

ZYMMETOXH TO EPEYNHTIKO EPrO / ENISTHMONIKH OMAAA MPOrPAMMATQON

< Xpnuarodotnon anod tnv Eupwnaiki Evwon

1. ACTIONS FOR CONSTRUCTION OF NEW INFRASTRUCTURES — PREPARATORY PHASES (2012-
2015) MIRRI-Microbial Resources Research Infrastructure - Suuuetoxn otov oxediaoud, tnv
EKTEAEDN Kal TNV QVAAUGCH QMOTEAECUATWY TOU EPYOU WG UEAOC TNG EMLOTNUOVIKAC Ouddac
Xwpic auotBn (Emotnuovikog YnieuBuvog: Kad. E. ToakaAibou)

2. FP7-243471 (2010-2013; PROBIOLIVES) Table olive fermentation with selected strains of
probiotic lactic acid bacteria. Towards a new functional food - Juuuetoxn otov ayediaouo, tnv
EKTEAEDN KaL TNV AVAAUOI TWV ATTOTEAECUATWY TOU EPYOU WG UEAOC TNG ETTLOTNUOVIKIG OUASAC
Xwpic auotBn (Emotnuovikog Yrieuduvog: Kad. E. Mavayou)

3. FP6-007081 (2005-2010; PATHOGEN COMBAT) Development of biotechnological tools for risk
assessment at intra- and inter-cellular level throughout the food chain - Juuuetoxn otov
OXedLAOUO, TNV EKTEAEON KOl TNV QVAAUON QITOTEAECUATWY TOU EPYOU w¢ HEAOG TNG
EMLOTNUOVIKNAG opadac xwplic auotBn (Emotnuovikoc YnevGuvog: Kal. E. ToakaAibou)

4. QLRT-01179 (2002-2005; PROPATH) Molecular analysis and mechanistic elucidation of the
functionality of probiotics and prebiotics in the inhibition of pathogenic microorganisms to
combat gastrointestinal disorders and to improve human health - Zuuuetoyr otov oxebtaouo,
TNV EKTEAEDN KO TNV AVAAUGC! QITOTEAECUATWY TOU EPYOU WC UEAOC TNG EMLOTNLOVIKNC ouddac
UE auotBn (Emotnuovikdg YrevBuvog: Kald. I Kadavt{ormouldog) - ZuuBdaoeic diapkeiag duo
ETWV KoL EVOC urva

< Xpnuatoddtnon amno tnv Mrevikf Mpappoateio Epguvag & Texvoloyiag

1. EPEYNQ-AHMIOYPIQ-KAINOTOMQ (2018-2021; STOEV NEMEA, T1EAK — 04202) XwpOoXpoVviLkO
Mapatnpntiplo AfloAoynong AumeloupylkoU kot Owikol Auvapwkol ONAM Nepéoag -
JULLIETOXI) OTOV OXESLAOUO, TNV EKTEAEDN KOIL TNV AVAAUOCN ATTOTEAECUATWY TOU EPYOU WG UEAOG
NG EMIOTNUOVIKNG ouadag ue auolBn (Emiotnuovikog YmeuBuvog: Kad. E. Toakadidou) -
2ZuuBaoeig Sidpkelac SU0 ETWV KaL EVVEQ UNVWV

2. EPEYNQ-AHMIOYPIQ-KAINOTOMQ  (2018-2021; HOLEA, T1EAK-03816)  Avarmtuén
peBodohoylwv yLa Tov TTOLOTIKO EAeyxo-voBeia Twv PoidvTtwy eALAG, YUE TN XPON CUYXPOVWY

TEXVLKWV aVAAUONG KoL XNUELOUETPLOG - SUUUETOX!) OTOV OXESLHOUG, TNV EKTEAEON Kal TNV
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avaAuon QamoTeAEOUATWY TOU EPYOU wC MEAOC TNG EMLOTNUOVIKNG ouadac pe ouolBn
(Emotnuovikoc YrieuBuvog: Kal. E. ToakaAibou) - ZuuBaoeic Stapketag SUo eTwy kat EEL UNVWV
ZYNEPTAZIA 1l (2013-2016; PROBIODAIRYMEAT, 113YN_2 571) Asltoupylkd YOAQKTOKOULKA
npoiovta Kal poiovta Kpgatog UPNARG mpootiBguevng agiag, JUHOUUEVA 1) EUTTAOUTIOUEVA UE
VEOUG TTPOBLOTIKOUG ULKPOOPYOVIOUOUG ATMOMOVWHEVOUC aTtd tapadootakd EAANvIKA poidvta
- JULULETOXN OTOV OXESLOOUO, TNV EKTEAEDN KAl THV AVAAUGCH QITOTEAECUATWY TOU EPYOU WG
UEAOC TNG emtotnuovikr¢ ouadac ue auotBn (Emtotnuovikég Yrnevduvoc: Kad. E. Toakadidouv) -

ZuuBaoeic Stapkelag evog ETouc Kal EEL UNVwv

ZYNEPTAZIA 1l (2013-2016; INNOYOG, 113YN_2 1265) Edapuoy KOLVOTOUWVY TEXVOAOYLWV
oTNV TMaPaAywyn ylaouptiol HE QUENUEVEC PBLOAELTOUPYIKEG LOLOTNTEG - JUUUETOYN OTOV
oXedlaoUO, TNV €KTEAECN KOl TNV OaVAAUON OIMOTEAECUATWY TOU EPYoU w¢ HEAOG TNG
EMLOTHUOVIKIG ouadac ue auolBn (Emotnuovikoc YreuBuvoc: Kad. I. Modtoou) - ZuuBaoeic
SLdpkeLac eVog EToug, SUo unvwv Kot SEKOENTA NUEPWV

EAAHNOFAAAIKH ZYNEPTAZIA — PLATO (2002-2003) MeTaBOAKES LOLOTNTEG TWV TIPOTILOVLKWVY
Baktnpiwv mou oxeti{ovtal Pe TNV TIAPAOKEUN TUPLWV - SUULETOXN OTOV OXESLOOLO, THV
EKTEAEDN Kol TNV AVOAUGH AITOTEAECUATWY TOU EPYOU WG UEAOC TNG ETTLOTNUOVIKIG OUAOAC UE
auotBn (Eriotnuovikoc Ynevduvog: Kad. E. ToakaAibou) - ZuuBaon Sidapkelag evoc unva

Xpnuotodotnon amnod to EAAnviko ispupa Epguvag kaw TexvoAoyiag

HFRI-FM17-716 (2019-2022; GoatMilkOmics) Aiyelo yala amd EAANVIKEG autoxBoveg PUALC.
METayOVISLWUATIKY TIPOCEYYLON - SUUUETOXN OTOV OXESLAOUO, TNV EKTEAEDN Kal THV avaAuan
QITOTEAECUATWY TOU EPYOU WG UEAOC TNG EMLOTNUOVIKNG ouadac ue auolBr (Emiotnuovikog
YrnevBuvog: Kad. E. ToakaAibou) - SuuBaon Sidpkeia¢ SU0 ETWV, TEGOAPWV UNVWV KAl
OEKATEVTE NUEPWV

Xpnupotodotnon amnod to Yrnoupyeio Aypotikig Avantuéng ko Tpodipwv

METPO 16_N:KE_M162YN2-00173 (2022-2025; PROBIOPRODUCTS) Mapaywyn yLaouptng Ue
TN XPrion MPOPLOTIKWY KOAALEPYELWV - SUULETOXN OTOV CXESLAOUO, TNV EKTEAEON Kol KAl TNV
avaAuon amoTEAECUATWY TOU EPYoU wC WEAOC TNG EMIOTNUOVIKAC ouadoac Xxwpic auoitbn
(Emotnuovikoc YrnevBuvog: Kad. E. ToakaAidou)

METPO 16_N3KE_M162YN2-00182 (2022-2025; AIGOPLUS) BeAtiwon tng ovotaong Kal Tng
TOOOTNTOG TOU OlYELOU YAAQKTOC LECW XOPNYNONG OTLG AlyEC CUUTANPWHATOC SLaTpodnG e
To TpoPlotikd otélexog Lactobacillus plantarum PCA 236 - Juupuetoyr otov oxedlacud, tnv
EKTEAEDN KA KAL TNV AVAAUCN ATTOTEAECUATWY TOU EPYOU WC UEAOC TNC ETTLOTNIOVIKIC OUASAG
Xwpic auotBn (Emotnuovikog YrieuBuvog: Kad. E. Toakadibou)

METPO 16_N:IKE_M162YN2-00217 (2022-2025; NONBLOWINGCHEESE) Mapaywyn okAnpou
Tuplol pe TNV Xpron tou Streptococcus macedonicus ACA-DC 198 w¢G TPOOTATEUTIKAG
KOAALEPYELOG YA TNV amoduyr] Tou OYLUoU POUCKWHATOC - SUULETOX OTOV OXeSLAoUO, ThV
EKTEAEDN KAl KAL TNV AVAAUON QITOTEAECUATWY TOU EPYOU WG UEAOC TNC ETTLOTNLOVIKIC OUASAG
xwplic auotBn (Emotnuovikog YrevGuvog: Kad. E. ToakaAibou)

Xpnuoatodotnon anod to Yrnoupyeio Yyeiag kot Kowvwvikig AAAnAgyyong

YYKA-132400 (2009-2011) Alepetvnon tng mBaving Umapéng BaKTnpLOCLVWV €vavtl HikpoBlwv
Tou eumAékovtal otnv meplodovritida. Epyaotnplakn kat KAWIKN UEAETN - SUULETOXH OTOV
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OXedLAoUO, TNV €EKTEAECN KOl TNV QVAAUCNH OMOTEAECUATWY TOU EPYOU wC HEAOG TNG
ETLOTNUOVIKIG opadac ywpic auotBn (Emotnuovikoc YrieuBuvoc: Kad. E. ToakalAibou)

Xpnpatodotnon amnod tnv Nepidpépera ATTKNG

FUNBAKES (2022-2023; ATTP4-0359462) Avamtuén Kal Tmapoywyr  KOLWOTOHWV
BloAsttoupylkwv  aptookevoopdatwy, uvPnAng Sdwatpodikng afiog, Paclopévwv  oTo
mapadoolakd mPolUL KAl EUNMAOUTIOUEVWY HE GUTLIKA OVTLOEELOWTIKA oo aypodlaTpodLka
umonpoiovta tng MNeplpEpelog ATTIKAG - SUUUETOX! OTOV OXESLOOUO, TNV EKTEAEDN KoL KOL THV
avaAuon QamOTEAECUATWY TOU E£PYOU wC HEAOC TNG EMIOTNUOVIKAG ouadac pE ouolBn
(Emiotnuovikog YrieuBuvog: Kad. E. Toakadidou) - ZuuBaon Siapkelag meEVTe unvwv

Xpnuoatodotnon anod tnv Nepidpépera Bopeiov Ayaiov

GREEK BIO YOGURT (2021-2023; BAP2-0062009) Evioxuon TOLOTIKWY XOPOKTNPLOTIKWY Kol
npofLotikol duvaptkol EAANVIKOU mapadootakol yLaoupTiol - SUUUETOXN OTOV OXESLACLO,
TNV EKTEAEON KAl KAl TNV QVAAUCN QTTOTEAECUATWY TOU EPYOU WC UEAOG TNG ETLOTNIUOVIKAG
ouadac ywplic auotBn (Emotnuovikog Yrevduvog: Kad. E. Toakadibou)

Xpnpatodotnon amnod tpitoug

Z0pwon ehalokapnmwyv NG TOoWKAlag "ABnvoAld", HKPOBLOAOYIKEG Kol GUOLKOXNULKESG
avaAloeslg (ZOEFARMA, Canada, 2022-2023) - JuuuETOX) OTOV OXESLAOUO, THV EKTEAEDH Kall
NV avaAuon KoL TNV aVAaAUGs QTOTEAECUATWY TOU EPYOU WG UEAOG TG EMLOTNLOVIKNG OUASOG
UE auotBn (Emotnuovikog YrnevGuvoc: Ap. M. lewpyaldadkn, uédog E.ALM.) - ZuuBaon Sidpkelac
E&Lunvwv

XopaKTNPLOUOG 0EUYAAQKTIKWY BakTnpiwv Kal UHWV w¢ TPOE TO SUVOULKO XPrRong TOUG WG
evapKTNPLeG KaAALEpyeLeg (LESSAFFRE, 2021-2023) - SUuuUETOX OTOV OXESLAOUO, TNV EKTEAEON
KoL TNV avaAuan kal TV avaAuon ormoTEAECUATWY TOU EPYOU WG UEAOG TNG EMLOTNUOVIKAG
ouadag ywpic auotBn (Emotnuovikog YrneuBuvog: Kad. E. ToakaAidou)

XopaKTNPLOUOG 0EUYAAQKTIKWY BAKTNPLWY WG TTPOG TO SUVAULKO XProNg TOUG WG EVAPKTNPLEG
KaAALEpyeleg (DSM, 2020) - Suuuetoyn otov OXeSLAOUO, TNV EKTEAECN Kol TNV avdAuon
QITOTEAECUATWYVY TOU EPYOU WG UEAOC TNG EMLOTHUOVIKNG ouadac ywpic auotBn (Emiotnuovikog
YrievBuvocg: Kad. E. ToakaAidou)

MikpoBLoloyikry avdAuon yaloktokopkwy mpotoviwv (Alfiton Plus E.M.E., 2017-2020) —
JULLETOXI) OTOV OXEOLOOUO, TNV EKTEAEON KAl KAL TNV AVAAUGCH QITOTEAECUATWY TOU EPYOU WG
UEAOC TNG emiotnuovikng ouadac ue auotBn (Emotnuovikog YneuBuvoc: Kad. E. ToakaAibou)
- J0uBaon SLapKELAC TPLWY UNVwWV

XopaKTNPLOUOG 0EUYOAQKTIKWY BAKTNPILWY WG TTPOG TO SUVAULKO XPrioNg TOUG WG EVAPKTNPLEG
KaAALEpyeleg (Chr. Hansen, 2008-2010) - JuppsTo)r) OTov OXESLAOUO, TV EKTEAEDN KAl KAl TNV
avaAuon amoTeEAEOUATWY TOU EPYOU WG UEAOC TNG EMIOTHUOVIKNG ouadac ywpic oauolBn
(Emotnuovikoc YrnevBuvog: Kad. E. ToakaAidou)

BPABEIA

1.

Mpoidv «Ceres Ale Functional beer» otov Alaywviopod ECOTROPHELIA (2023), 2° Bpapeio —
JuuuEeToxn atnv ouado avamtuéng Tou mpoiovrog Kot ouvtaénc Tou PakeAoU



2. Mpoidv «Probiotic green whole table olives« otov Alaywviopoé ECOTROPHELIA (2012), 2°
BpaPeio — Juuuetoyn otnv ouada avamtuéng Tou mpoiovtog

3. «The ACA-DC Culture Collection» otov Alaywviopd The European Latsis Prize “Biodiversity”
(2010), YmoyndLotnta - ZUUUETOXN OTNV EMLOTNOVIKN oudda

AOINEZ ENI2THMONIKEZ APASTHPIOTHTEZ

< EmpeAqtpla tng cuAAoyng pikpoopyavicpwv ACA-DC tou Epyaoctnpiou MNiAaktokopiog tou
Fewnovikou Naveniotnpiov ABnvwv

KUpleg appobiotntec: (07/2006 - )

1) ZuvtApnon tou BloAoylkoU UALKOU thg cuAAoyng (m.x. e€aodalion tng BlwolpudTnTOC Kal
0oTaB0gpOTNTAC TWV LULKPOOPYAVIOUWV, EGAPLIOYN TIPWTOKOAAWY CUVTHPNONG, K.A.)

2) Texkunplwon kot kataxwplon (my. kataypadn, Tekunplwon kol kKwdlkomoinon twv
ULIKpoopyaviopwy otn Bacn 8eSopévwv tnNg oUANOYAG, eVNUEPWON GOLVOTUTILKWY KO
YOVOTUTIKWV XOPAKTNPLOTIKWY HULKPOOPYAVIOUWY, K.A.).

3) Motomoinon kot tautomoinon (m.x. HOPLOKN N GOLVOTUTILKA TOUTOTOLNCN OTEAEXWYV,
emPBefaiwon yvnoldtntog Kot KaBapoTnTag TWV KOTOXWPNUEVWY LUKPOOPYOVICUWY, K.0.)

4) Ynootnplen épeuvag kat 51aBeaon BlodoywkoUl UALKOU (t.x. 5140e0n OTEAEXWV OE EPEUVNTEC,
dopeic, i Blopnxavikoug eTaipOUC, CULUETOXN N UTMOOTNPLEN EPEUVNTIKWY £PYWV TIOU
Xpnotomololv tn cuAhoyn, K.a.)

5) Awxeipion BoAoywol UAWKOU Kal VOUKWY Bepdatwv (r.y. Awoxeipion Material Transfer
Agreements Kal SIKALWUATWY XpPHoNg, K.a.)

6) MpowBnon, Siktuwon kat mpoPoAn (m.x. ocuvepyaoia pe AAAeC culhoyeég/tpareleg
otehexwv, avadelen tng culoyng os eBvika kal tebvn diktua, K.a.)

7) Emaipomoinon XpnUOTOOLKOVOULKWY SeSouévwv  ylo T TAPAKATW JupBoAata
Adel060tnong (Licensing Agreements):

e SACCO (2024 - ) Commercialization of strains of the ACA-DC collection

e LESAFFRE (2021 - ) Commercialization of strains of the ACA-DC collection

e DSM (2020 - ) Commercialization of strains of the ACA-DC collection

e DuPont Danisco (2017 - ) Commercialization of strains of the ACA-DC collection
e Chr. Hansen (2008 - ) Commercialization of strains of the ACA-DC collection

< KpLtAg EMOTNHOVIKWY ApOBpwv yLa To TEPLOSIKA

International Dairy Journal; Probiotics and Antimicrobial Proteins; LWT — Food Science and
Technology; Dairy; Foods; Microorganisms; Fermentation; Scientific Reports; Journal of Food
Protection; Frontiers in Microbiology; Applied and Environmental Microbiology; Food Reviews
International; Journal of Functional Foods; BMC Microbiology, Gut Pathogens, World Journal of
Microbiology and Biotechnology; Journal of Food Quality; Agriculture; European Food Research and
Technology; Food Bioscience; Molecular Biology Reports

R/

+*  ETMOTNOVIKEG KOLVOTNTES

MéAog tou MewtexvikoU EmpueAntnplouv EAAGSOG (TEQ.T.E.E.)

AHMOZIEYZEIZ



Tplavta téooepa(34) emotnuovika apBpa kal técoepa (4) apBpa avaokomnong dSnNUOCLEVUEVA OE
nieplodika tou SCI (Science Citation Index) pe Impact Factor, mévte (5) Kepdlaia os BipAla, mevivta
gvvéa (59) avakolvwoelg os dleBvr ocuvedpla, dekaevvia (19) avakolvwoelg og eBVIKA cuvESpLa,
éva (1) umoPAnBév (umo afloAdynon) emiotnpoviko apBpo oe meplodikd tou SCI kat dvo (2)
ETLOTNMOVIKA apBpa oto oTAdLo TG cuyypadnc.
Ol 6npootleupéveg epyacieg €xouv xpnotpomnotnBel we avadopec (LexpL 01/10/26):
e 3088 dopec (2923 etepoavadopec; h-index:23)

Scopus: https://www.scopus.com/authid/detail.uri?authorld=9238794500
e 4583 ¢dopég (h-index:26; i10-index:32)

Google Scholar: https://scholar.google.com/citations?user=SkXwtLsAAAAJ&hl=en&oi=ao

1. AIAAKTOPIKH AIATPIBH

Fewpyia ZoupnonouAou (2008)
«MPOBLOTIKEC LBLOTNTEC OEUYAAAKTIKWY BAKTNPLWV. In vitro KoL in vivo HEAETN TNC QVTLUKPOBLOKAG
KoL VOGOpUBULOTIKAG Toug Spaonc» https://doi.org/10.12681/eadd/21804

2. APOPA ZE ENIZTHMONIKA MNMEPIOAIKA ME KPITEZ

1. Galani E., C. Fragou, G. Zoumpopoulou, A. Topali, V. Papadimitriou, T. Katsila E. Tsakalidou,
M.D. Chatzidaki (2025) Multifunctional Pickering emulsions stabilized by probiotic bacteria-
fungal chitosan conjugates. UNDER PREPARATION

2. Karaman-Lozos |., G. Zoumpopoulou, M. Georgalaki, E. Alilai, T. Goulas, P. Tataridis, A.
Mallouchos and E. Tsakalidou (2026) Crafting a sour beer using Levilactobacillus brevis ACA-DC
1705: Fermentation dynamics and quality insights. Fermented foods, 3, 100023,
https://doi.org/10.1016/j.ferfo.2026.100023

3. Zoumpopoulou G., M. Georgalaki, R. Anastasiou, G. Sakoulaki, A. Vass, |. Gkitsaki, E. Giaouris
and E. Tsakalidou (2026) Lesvos breed sheep milk: An unexplored source of lactic acid bacteria
with probiotic potential. International Dairy Journal, 180, 106676,
https://doi.org/10.1016/].idairyj.2026.106676

4. Ferrocino I, D. Buzzanca, M. Kazou, M. Lagonikou, P. Kyriakaki, M. Georgalaki, G.
Zoumpopoulou, E. Tsiplakou, R.Anastasiou and E. Tsakalidou (2026) Unravelling the
microbiota, fatty acids, and antioxidant activity of donkey milk from Greece. International Dairy
Journal, 180, 106688, https://doi.org/10.1016/j.idairyj.2026.106688

5. Georgalaki M., I. Ferrocino, D. Buzzanca, R. Anastasiou, G. Zoumpopoulou, D. Giabasakou, D.
Ziova, A. Kokkali, G. Paraskevakos and E. Tsakalidou (2025) The natural fermentation of Greek
Tsounati olives: Microbiome analysis. Foods, 14(15), 2568,
https://doi.org/10.3390/foods14152568

6. Ferrocino ., D. Buzzanca, C. Kounenidaki, P. Kyriakaki, M. Kazou, G. Zoumpopoulou, E.
Tsiplakou and E. Tsakalidou (2025) The microbial terroir of goat milk in Greece. International
Dairy Journal, 68, 106285, https://doi.org/10.1016/].idairyj.2025.106285

7. Ferrocino I., G. Zoumpopoulou, D. Lali, R. Anastasiou, A. Agapaki, M. Kazou, E. Konstantakis, E.
Balafas, N.P.E. Kadoglou, N. Kostomitsopoulos and E. Tsakalidou (2025) Limosilactobacillus
fermentum ACA-DC 179 oral administration attenuates atherosclerosis progression in
apolipoprotein E-deficient mice through murine gut microbiota modulation. Beneficial
Microbes, BJAO0064 https://doi.org/10.1163/18762891-bja00064

8. Georgalaki M., R. Anastasiou, G. Zoumpopoulou, C. Charmpi, G. Lazaropoulos, R. Bounenni, K.
Papadimitriou and E. Tsakalidou (2025) Feta cheese: a pool of Non-Starter Lactic Acid Bacteria
(NSLAB) with anti-hypertensive potential. International Dairy Journal 162, 106144,
https://doi.org/10.1016/].idairyj.2024.106144



https://www.sciencedirect.com/author/14032869700/efstathios-d-giaouris
https://www.sciencedirect.com/author/14032869700/efstathios-d-giaouris
https://www.sciencedirect.com/author/7003577491/effie-c-tsakalidou
https://www.sciencedirect.com/author/35236659300/ilario-ferrocino
https://www.sciencedirect.com/author/14042862200/eleni-tsiplakou
https://www.sciencedirect.com/author/7003577491/effie-c-tsakalidou
https://doi.org/10.1016/j.idairyj.2025.106285

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

Papadimitriou K., M. Georgalaki, R. Anastasiou, A.M. Alexandropoulou, E. Manolopoulou, G.
Zoumpopoulou and E. Tsakalidou (2024) Study of the microbiome of the Cretan sour cream
Staka using amplicon sequencing and shotgun metagenomics and isolation of novel strains
with an important antimicrobial potential. Foods, 13, 1129.

https://doi.org/10.3390/foods13071129

GalaniE., I. Ly, E. Laurichesse, G. Zoumpopoulou, E. Tsakalidou, V. Schmitt, A. Xenakis and M.D.
Chatzidaki (2024) Fungi-derived chitosan as an emulsion stabilizer for the encapsulation of
bioactives. Colloids and Surfaces A: Physicochemical and Engineering Aspects, 683, 133002,
https://doi.org/10.1016/j.colsurfa.2023.133002

Siderakou D., E. Zilelidou, S. Poimenidou, I. Tsipra, G. Zoumpopoulou, E. Mavrogonatou, D.
Kletsas, E. Tsakalidou, S. Paramithiotis and P. Skandamis (2022) In vitro virulence potential,
surface attachment and transcriptional response of sublethally injured Listeria monocytogenes
following exposure to peracetic acid. Applied and Environmental Microbiology, 88, e01582-21,
https://doi.org/10.1128/AEM.01582-21

Zoumpopoulou G., M. loannou, R. Anastasiou, A. Antoniou, V. Alexandraki, K. Papadimitriou,
E. Moschopoulou and E. Tsakalidou (2021) Kaimaki ice cream as a vehicle for
Limosilactobacillus fermentum ACA-DC 179 to exert potential probiotic effects: overview of
strain stability and final product quality. International Dairy Journal, 123, 105177,
https://doi.org/10.1016/j.idairyj.2021.105177

Saliba L., G. Zoumpopoulou, R. Anastasiou, G. Hassoun, |. Karayiannis, D. Sgouras, E.
Tsakalidou, P. Deiana, L. Montanari, and N. P. Mangia (2021) Safety aspects and beneficial
features of lactobacilli isolated from Lebanese Baladi goat milk. International Dairy Journal,
120, 105092, https://doi.org/10.1016/].idairyj.2021.105092

Zilelidou E.A., V. Milina, S. Paramithiotis, G. Zoumpopoulou, S.V. Poimenidou, E.
Mavrogonatou, D. Kletsas, K. Papadimitriou, E. Tsakalidou and P.N. Skandamis (2020)
Differential modulation of Listeria monocytogenes fitness, in vitro virulence, and transcription
of virulence-associated genes in response to the presence of different microorganisms. Applied
and Environmental Microbiology, 86, €01165-20, https://doi.org/10.1128/AEM.01165-20
Zoumpopoulou G., K. Papadimitriou, V. Alexandraki, E. Mavrogonatou, K. Alexopoulou, R.
Anastasiou, M. Georgalaki, D. Kletsas, E. Tsakalidou and E. Giaouris (2020) The microbiota of
Kalathaki and Melichloro Greek artisanal cheeses comprises functional lactic acid bacteria.
LWT-Food Science and Technology, 130, 109570, https://doi.org/10.1016/j.lwt.2020.109570
Mangia N., L. Saliba, G. Zoumpopoulou, S. Chessa, R. Anastasiou, Y. Karayiannis, D. Sgouras, E.
Tsakalidou and A. Nudda (2019) Goat milk with different alpha-s1 casein genotype (CSN1S1)
fermented by selected Lactobacillus paracasei as potential functional food. Fermentation, 5,
55, https://doi.org/10.3390/fermentation5030055

Zoumpopoulou G., A. Tzouvanou, E. Mavrogonatou, V. Alexandraki, M. Georgalaki, R.
Anastasiou, M. Papadelli, E. Manolopoulou, M. Kazou, D. Kletsas, K. Papadimitriou and E.
Tsakalidou (2018) Probiotic features of lactic acid bacteria isolated from a diverse pool of
traditional Greek dairy products regarding specific strain-host interactions. Probiotics and
Antimicrobial Proteins, 10, 313-322, https://doi.org/10.1007/s12602-017-9311-9

Bonatsou S., M. Karamouza, G. Zoumpopoulou, E. Mavrogonatou, D. Kletsas, K. Papadimitriou,
E. Tsakalidou, G.-J. E. Nychas and E. Panagou (2018) Evaluating the probiotic potential and
technological characteristics of yeasts implicated in cv. Kalamata natural black olive
fermentation. International  Journal of Food  Microbiology, 271, 48-59,
https://doi.org/10.1016/j.iiffoodmicro.2018.02.018

Georgalaki M., G. Zoumpopoulou, E. Mavrogonatou, G. Van Driessche, R. Anastasiou, V.
Alexandraki, M. Papadelli, M. Kazou, E. Manolopoulou, D. Kletsas, B. Devreese, K.




20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

Papadimitriou and E. Tsakalidou (2017) Evaluation of angiotensin-converting enzyme-
inhibitory (ACE-1) activity and other probiotic properties of lactic acid bacteria isolated from
traditional Greek dairy products. International Dairy Journal, 75, 10-21,
https://doi.org/10.1016/].idairyj.2017.07.003

Anastasaki E., G. Zoumpopoulou, K. Astraka, E. Kampoli, G. Skoumpi, K. Papadimitriou, E.
Tsakalidou and M. Polissiou (2017) Phytochemical analysis and evaluation of the antioxidant
and antimicrobial properties of selected herbs. Industrial Crops and Products, 108, 616-628,
https://doi.org/10.1016/j.indcrop.2017.06.066

Santarmaki V., Y. Kourkoutas, G. Zoumpopoulou, E. Mavrogonatou, M. Kiourtzidis, N.
Chorianopoulos, C. Tassou, E. Tsakalidou, C. Simopoulos and P. Ypsilantis (2017) Survival,
intestinal mucosa adhesion and immunomodulatory potential of Lactobacillus plantarum
strains. Current Microbiology, 74, 1061-1067, https://doi.org/10.1007/s00284-017-1285-z
Zilelidou E., C.V. Karmiri, G. Zoumpopoulou, E. Mavrogonatou, D. Kletsas, E. Tsakalidou, K.
Papadimitriou, E. Drosinos and P. Skandamis (2016) Listeria monocytogenes strains which are
underrepresented during selective enrichment with the 1ISO method might dominate during
passage through simulated gastric fluid and in vitro infection of Caco-2 cells. Applied and
Environmental Microbiology, 82, 6846-6858, https://doi.org/10.1128/AEM.02120-16
Papadelli M., G. Zoumpopoulou, M. Georgalaki, R. Anastasiou, E. Manolopoulou, I. Lytra, K.
Papadimitriou and E. Tsakalidou (2015) Evaluation of two lactic acid bacteria starter cultures
for the fermentation of natural black table olives (Olea europaea L cv Kalamon). Polish Journal
of Microbiology, 64, 265-271, PMID: 26638534

Alexandraki V., M. Georgalaki, K. Papadimitriou, R. Anastasiou, G. Zoumpopoulou, I.
Chatzipavlidis, M. Papadelli, N. Vallis, K. Moschochoritis and E. Tsakalidou (2014)
Determination of triterpenic acids in natural and alkaline-treated Greek table olives
throughout the fermentation process. LWT - Food Science and Technology, 58, 609-613,
https://doi.org/10.1016/j.lwt.2014.04.005

Zoumpopoulou G., E. Pepelassi, W. Papaioannou, M. Georgalaki, P.A. Maragkoudakis, P. A.
Tarantilis, M. G. Polissiou, E. Tsakalidou and K. Papadimitriou (2013) Incidence of bacteriocins
produced by food related lactic acid bacteria active towards oral pathogens. International
Journal of Molecular Science, 14, 4640-4654, https://doi.org/10.3390/ijms14034640

Argyri A., G. Zoumpopoulou, A. Karatzas, E. Tsakalidou, G.-J. Nychas, E. Panagou and C. Tassou
(2013) Selection of potential probiotic lactic acid bacteria from fermented olives by in vitro
tests. Food Microbiology, 33, 282-291, https://doi.org/10.1016/j.fm.2012.10.005
Zoumpopoulou G., K. Papadimitriou, M. G. Polissiou, P. A. Tarantilis and E. Tsakalidou (2010)
Detection of changes in the cellular composition of Salmonella enterica serovar Typhimurium

in the presence of antimicrobial compound(s) of Lactobacillus strains using Fourier transform
infrared spectroscopy. International Journal of Food Microbiology, 144, 202-207,
https://doi.org/10.1016/].iffoodmicro.2010.09.023

Maragkoudakis P.A., K. C. Mountzouris, C. Rosu, G. Zoumpopoulou, K. Papadimitriou, E.
Dalaka, A. Hadjipetrou, G. Theofanous, G. P. Strozzi, N. Carlini, G. Zervas and E. Tsakalidou
(2010) Feed supplementation of Lactobacillus plantarum PCA 236 modulates gut flora and milk

fatty acid composition in dairy goats — a preliminary study. International Journal of Food
Microbiology, 141, S109-S116, https://doi.org/10.1016/].ijffoodmicro.2010.03.007
Zoumpopoulou G., E. Tsakalidou, J. Dewulff, B. Pot and C. Grangette (2009) Differential cross
talk between epithelial cells, dendritic cells and bacteria in a co-culture transwell model.
International Journal of Food Microbiology, 131, 40-51,
https://doi.org/10.1016/].iifoodmicro.2008.12.037




30.

31.

32.

33.

34.

35.

Papadimitriou K., E. Boutou, G. Zoumpopoulou, P. Tarantilis, M. Polisiou, C.E. Vorgias and E.
Tsakalidou (2008) RNA arbitrarily primed PCR and Fourier transform infrared spectroscopy
reveal plasticity in the acid tolerance response of Streptococcus macedonicus. Applied and
Environmental Microbiology, 74, 6068-6076, https://doi.org/10.1128/AEM.00315-08
Zoumpopoulou G., B. Foligne, K. Christodoulou, C. Grangette, B. Pot and E. Tsakalidou (2008)
Lactobacillus fermentum ACA-DC 179 displays probiotic potential in vitro and protects against
trinitrobenzene sulfonic acid (TNBS)-induced colitis and Salmonella infection in murine models.
International Journal of Food Microbiology, 121, 1826,
https://doi.org/10.1016/j.ijffoodmicro.2007.10.013 (most cited article of I/FM 2008-2010)
Foligne B., G. Zoumpopoulou, J. Dewulf, A.B. Younes, F. Chareyre, J.C. Sirard, B. Pot and C.
Grangette (2007) A key role of dendritic cells in probiotic functionality. Public Library of Science
ONE, 3, e313, https://doi.org/10.1371/journal.pone.0000313

Makras L., V. Triantafyllou, D. Fayol-Messaoudi, T. Adriany, G. Zoumpopoulou, E. Tsakalidou,
A. Servin and L. De Vuyst (2006) Kinetic analysis of the antibacterial activity of probiotic
lactobacilli towards Salmonella enterica serovar Typhimurium reveals a role for lactic acid and
other inhibitory  compounds. Research  in Microbiology, 157, 241-247,
https://doi.org/10.1016/j.resmic.2005.09.002

Maragkoudakis P.A., G. Zoumpopoulou, C. Miaris, G. Kalantzopoulos, B. Pot and E. Tsakalidou
(2006) Probiotic potential of Lactobacillus strains isolated from dairy products. International
Dairy Journal, 16, 189-199, https://doi.org/10.1016/j.idairyj.2005.02.009

De Vuyst L., L. Makras, L. Avonts, H. Holo, Q. Yi, A. Servin, D. Fayol-Messaoudi, C. Berger, G.
Zoumpopoulou, E. Tsakalidou, D. Sgouras, B. Martinez-Gonzales, E. Panayotopoulou, A.
Mentis, D. Smarandache, L. Savu, P. Thonart, and I. Nes (2004) Antimicrobial potential of
probiotic or potentially probiotic lactic acid bacteria, the first results of the international
European research project PROPATH of the PROEUHEALTH cluster. Microbial Ecology in Health
and Disease, 16:2, 125-130, https://doi.org/10.1080/08910600410032303

3. APOPA ANAZKOMHzHZ ZE ENIZTHMONIKA NEPIOAIKA ME KPITEZ

Anastasiou R., M. Kazou, M. Georgalaki, A. Aktypis, G. Zoumpopoulou and E. Tsakalidou (2022)
Omics approaches to assess flavor development in cheese. Foods 2022, 11, 188,
https://doi.org/10.3390/foods11020188 (invited paper)

Georgalaki M., G. Zoumpopoulou, R. Anastasiou, M. Kazou and E. Tsakalidou (2021)
Lactobacillus kefiranofaciens: From isolation and taxonomy to probiotic properties and
applications. Microorganisms, 9, 2158, https://doi.org/10.3390/microorganisms9102158
Zoumpopoulou G., B. Pot, E. Tsakalidou and K. Papadimitriou (2017) Dairy probiotics: Beyond
the role of promoting gut and immune health. International Dairy Journal, 67, 46-60,
https://doi.org/10.1016/].idairyj.2016.09.010 (invited paper)

Zoumpopoulou G., K. Papadimitriou, B. Foligné, V. Alexandraki, M. Kazou, B. Pot and E.
Tsakalidou (2015) Discovering probiotic microorganisms: in vitro, in vivo, genetic and omics
approaches. Frontiers in Microbiology, 6:58, https://doi.org/10.3389/fmicb.2015.00058 (invited

paper)

4. KEQAANAIA ENIZTHMONIKQN BIBAIQN

Zoumpopoulou G. and E. Tsakalidou (2019) Chapter 8_Gluten free products. In: The Role of
Alternative and Innovative Food Ingredients and Products in Consumer Wellness, pp. 213-237,


https://doi.org/10.3390/foods11020188

Ch. Galanakis Ed., Elsevier-Academic Press, https://doi.org/10.1016/B978-0-12-816453-
2.00008-5

Papadimitriou K., G. Zoumpopoulou, M. Georgalaki, V. Alexandraki, M. Kazou, R. Anastasiou
and E. Tsakalidou (2019) Chapter 6_Sourdough Bread. In: Innovations in Traditional Foods, pp.
127-158, Ch. Galanakis Ed., Woodhead Publishing , https://doi.org/10.1016/B978-0-12-814887-
7.00006-X

Zoumpopoulou G., M. Kazou, V. Alexandraki, A. Angelopoulou, K. Papadimitriou, B. Pot and E.
Tsakalidou (2018) Chapter 1_Probiotics and prebiotics: an overview on recent trends. In:
Probiotics and Prebiotics for Animal Health and Food Safety, pp. 1-34, B. Biavati and D. Di Gioia
Eds., Springer Publishing, https://doi.org/10.1007/978-3-319-71950-4 1

Zoumpopoulou G., E. Tsakalidou and L.V. Thomas (2018) Chapter 8 An overview of probiotic
research: human and mechanistic studies. In: Probiotic Dairy Products, 2nd Edition, pp.293-357,
A. Tamime and LV. Thomas Eds., Society of Dairy Technology-Wiley,
https://doi.org/10.1002/9781119214137.ch8

Zoumpopoulou G. (2016) Xynomyzithra Kritis Cheese. In: The Oxford Companion to Cheese, M.
Sinsheimer Ed., Oxford University Press USA, NY

. ZYMMETOXH ZE AIEONH ZYNEAPIA

Ferrocino 1., D. Buzzanca, M. Kazou, M. Lagonikou, P. Kyriakaki, M. Georgalaki, G.
Zoumpopoulou, E.Tsiplakou, R. Anastasiou and Effie Tsakalidou (2026) Integrated analysis of
the microbiota, fatty acid composition, and antioxidant activity of donkey milk from Greece.
XLIV Annual Meeting of the European Culture Collections' Organization, Ponta Delgada, Azores,
Portugal (poster)

G. Zoumpopoulou, |. Karayiannis, V. Sapounas, A. Fourcaudot, P. Fourmouzis, E. Michalena, D.
McNaught, R. Anastasiou, D. N. Sgouras and Effie Tsakalidou (2026) Targeting hidradenitis
suppurativa inflammation with dairy-derived lactic acid bacteria: Potentialimmunomodulatory
effects. 31st International ICFMH Conference - FoodMicro 2026, Ljubljana, Slovenia (poster)
G. Zoumpopoulou, M. Georgalaki, R. Anastasiou, G. Sakoulaki, A. Vass, |. Gkitsaki, E. Giaouris
and E. Tsakalidou (2026) Lesvos breed sheep milk: An unexplored source of lactic acid bacteria
with probiotic potential. 31st International ICFMH Conference - FoodMicro 2026, Ljubljana,
Slovenia (poster)

Roumani F., D. Karpodini, G. Zoumpopoulou, E. Tsakalidou and V. Valdramidis (2026) In vitro
antimicrobial assessment of lactic acid bacteria isolates and their postbiotics for integration
into edible membranes. 31st International ICFMH Conference - FoodMicro 2026, Ljubljana,
Slovenia (poster)

Karaman-Lozos I., G. Zoumpopoulou, M. Georgalaki, T. Goulas, P. Tataridis, A. Mallouchos and
E. Tsakalidou (2025) Development of a novel sour beer by incorporating the probiotic strain
Levilactobacillus brevis ACA-DC 1705. 1st International Conference on Fermented Foods,
Bolzano, Italy (poster)

Papaioannou K., I. Karaman-Lozos, G. Misyrli, R. Anastasiou, G. Zoumpopoulou and E.
Tsakalidou (2025) Production of hard cheese using Streptococcus macedonicus ACA-DC 198 as
a starter culture to prevent late blowing defect. Dairy Science and Technology Symposium

2025, Athens, Greece (oral presentation)

Karaman-Lozos |., G. Zoumpopoulou, M. Georgalaki, E. Alilai, P. Tataridis, A. Mallouchos and
E. Tsakalidou (2025) Application of the probiotic strain Levilactobacillus brevis ACA-DC 1705 in
sour beer production. 2nd Fermented Foods Forum, Malaga, Spain (poster)
https://doi.org/10.24310/mumaedmumaed.249




10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

Mallouchos A., M. Georgalaki, A.l. Mania, D. Ziova, G. Zoumpopoulou, R. Anastasiou, G.
Paraskevakos and E. Tsakalidou (2024) Zooming into Athinolia Greek table olives through GC-
MS and HPLC analyses along with sensory evaluation. Bio3-2024, Biomedicine, Bioinformatics
& Biotechnology Forum: Fostering Collaboration in Industry & Academia, Athens, Greece
(poster)

Georgalaki M., R. Anastasiou, G. Zoumpopoulou, D. Giampasakou, A. Kokkali, G. Paraskevakos
and E.Tsakalidou (2024) Microbial evaluation of the Athinolia Greek olive cultivar using classical
microbiological and amplicon-based metagenomics approaches. International ICFMH
Conference - FoodMicro 2024, Burgos, Spain (poster)

Zoumpopoulou G., D. Lali, R. Anastasiou, M. Kazou, V. Angelopoulou, A. Agapaki, E.
Konstantakis, E. Balafas, N.P.E. Kadoglou, E. Tsakalidou and N. Kostomitsopoulos (2022)
Lactobacillus fermentum ACA-DC 179 administration modulates gut microbiota, metabolic
profile and atherosclerosis progression in Apo-E”* mice. International ICFMH Conference -
FoodMicro 2022, Athens, Greece (poster)

Georgalaki M., G. Lazaropoulos, L. Olivier, R. Anastasiou, G. Zoumpopoulou, E. Manolopoulou,
V. Alexandraki, M. Kazou, K. Papadimitriou and E. Tsakalidou (2022) The anti-hypertensive
character of traditional Feta cheese and its indigenous microbiota. International ICFMH
Conference - FoodMicro 2022, Athens, Greece (poster)

Kourkoulakou A., A. Tasiouli, T. Paschos, M. Georgalaki, E. Manolopoulou, G. Zoumpopoulou,
E. Tsakalidou and M. Kazou (2022) Goat milk isolates as starters in soft goat cheese production.
International ICFMH Conference - FoodMicro 2022, Athens, Greece (poster)

Kazou M., L. Pagiati L., R. Anastasiou, M. Georgalaki, G. Zoumpopoulou and E. Tsakalidou
(2022) Microbial biogeography of Greek olive cultivars using metataxonomic analysis.
International ICFMH Conference - FoodMicro 2022, Athens, Greece (poster)

Kazou M., G. Zoumpopoulou, R. Anastasiou and E. Tsakalidou (2022) Whole genome
sequencing sheds further light on the probiotic potential of Limosilactobacillus fermentum
ACA-DC 179 isolated from Greek Kasseri cheese. Probiota 2022 Connecting Business and
Science of the Microbiome, Copenhagen, Denmark (poster)

Kazou M., M. Lagonikou, A. Kourkoulakou, G. Zoumpopoulou, M. Georgalaki, E. Dotsika and E.
Tsakalidou (2021) The microbiota of the Greek raw donkey milk assessed by classical
microbiological and amplicon-based metagenomics analyses. 13th Symposium on Lactic Acid
Bacteria (virtual), The Netherlands (poster)

Kazou M., A. Gavriil, G. Zoumpopoulou, M. Georgalaki, A. Papantoni, A. Mallouchos and E.
Tsakalidou (2021) The impact of different starter cultures on the microbiome and volatilome
of the Greek PDO Kopanisti cheese. 13th Symposium on Lactic Acid Bacteria (virtual), The
Netherlands (poster)

Pagiati L., M. Kazou, G. Rizas, G. Zoumpopoulou, M. Georgalaki, E.Z. Panagou and E. Tsakalidou
(2021) Microbial evaluation of Conservolea and Thasos Greek olive cultivars using classical
microbiological and amplicon-based metagenomics approaches. 13th Symposium on Lactic
Acid Bacteria (virtual), The Netherlands (poster)

Zoumpopoulou G., D. Lali, M. Kazou, R. Anastasiou, N.P.E. Kadoglou, N. Kostomitsopoulos and
E. Tsakalidou (2020) Administration of Lactobacillus fermentum ACA-DC 179 in Apo-E”* mice
modulates the gut microbiota and markers related with atherosclerotic plague formation.
Probiota 2020 Connecting the Business and Science of the Microbiome, Dublin, Ireland (oral
presentation)

Kazou M., A. Palatzidi, M. Georgalaki, G. Zoumpopoulou, R. Anastasiou, E. Manolopoulou and
E. Tsakalidou (2019) The microbiome of Kalamon olives - Conventional and metagenomics
approaches. XXXVIII Annual Meeting of the European Culture Collections' Organization, Torino,
Italy (poster)



20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

Saliba L., G. Zoumpopoulou, R. Anastasiou, |. Karayiannis, D. Sgouras, E. Tsakalidou, P. Deiana,
L. Montanari, G. Hassoun and N. Mangia (2018) Preliminary evaluation of the probiotic
potential of Lactobacillus strains isolated from Lebanese goat milk. 5th International
ISEKI_Food Conference, Stuttgart, Germany (poster)

Georgalaki M., S. Alexandropoulou, R. Anastasiou, G. Zoumpopoulou, E. Manolopoulou, K.
Papadimitriou and E. Tsakalidou (2017) The Staka cream microbial ecosystem: a metagenomics
approach. 4th International Conference on Microbial Diversity 2017, Bari, Italy (poster)
Anastasiou R., K. Zarifopoulou, M. Georgalaki, G. Zoumpopoulou, E. Manolopoulou, K.
Papadimitriou and E. Tsakalidou (2017) The microbial ecosystem of the traditional Greek
yogurt: a metagenomics approach. 4th International Conference on Microbial Diversity 2017,
Bari, Italy (poster)

Zilelidou E., V. Milina, S. Paramithiotis, G. Zoumpopoulou, E. Mavrogonatou, D. Kletsas, E.
Tsakalidou, K. Papadimitriou and P. Skandamis (2016) Co-cultivation affects growth, expression
of virulence genes and in vitro virulence potential of Listeria monocytogenes. 25th
International ICFMH Conference - FoodMicro 2016, Dublin, Ireland (poster)

Zilelidou E., C. Karmiri, G. Zoumpopoulou, E. Mavrogonatou, D. Kletsas, E. Tsakalidou, K.
Papadimitriou and P. Skandamis (2016) Listeria monocytogenes strains with high survival rates
in simulated gastric fluid and increased in vitro virulence potential can be underrepresented
during selective enrichment with the I1SO protocol. 25th International ICFMH Conference -
FoodMicro 2016, Dublin, Ireland (poster)

Zilelidou E., V. Milina, S. Paramithiotis, G. Zoumpopoulou, E. Mavrogonatou, K. Papadimitriou,
D. Kletsas, E. Tsakalidou and P. Skandamis (2016) The impact of co-cultivation on growth,
expression of virulence genes and in vitro virulence potential of Listeria monocytogenes. IAFP
12th European Symposium on Food Safety, Athens, Greece (poster)

Georgalaki M., G. Zoumpopoulou, E. Mavrogonatou, G. Van Driessche, R. Anastasiou, V.
Alexandraki, M. Kazou, M. Papadelli, E. Manolopoulou, K. Papadimitriou, D. Kletsas, B.
Devreese and E. Tsakalidou (2016) Production of bioactive peptides and probiotic potential of
lactic acid bacteria isolated from traditional Greek dairy products. IAFP 12th European
Symposium on Food Safety, Athens, Greece (poster)

loannou M., G. Zoumpopoulou, E. Moschopoulou, R. Anastasiou, V. Alexandraki, E. Tsakalidou
and K. Papadimitriou (2016) Kaimaki type ice cream as a food carrier of the probiotic strain
Lactobacillus fermentum ACA-DC 179. IAFP 12th European Symposium on Food Safety, Athens,
Greece (poster)

Georgalaki M., M. Kazou, V. Alexandraki, E. Manolopoulou, R. Anastasiou, G. Zoumpopoulou,
K. Papadimitriou, M. Papadelli, G. Van Driessche, B. Devreese and E. Tsakalidou (2015)
Production of ACE-inhibitory peptides by lactic acid bacteria isolated from traditional Greek
dairy products. FEMS 6th Congress of European Microbiologists, Maastricht, Netherlands
(poster)

Zoumpopoulou G., V. Alexandraki, M. Kazou, M. Papadelli, A. Tzouvanou, E. Manolopoulou, R.
Anastasiou, M. Georgalaki, E. Mavrogonatou, D. Kletsas, K. Papadimitriou and E. Tsakalidou
(2015) Greek traditional dairy and meat products: A biological reservoir for new probiotic
strains. FEMS 6th Congress of European Microbiologists, Maastricht, The Netherlands (poster)
Georgalaki M., E. Manolopoulou, R. Anastasiou, G. Zoumpopoulou, V. Alexandraki, M.Kazou,
K. Papadimitriou, M. Papadelli, G. Van Driessche, B. Devreese and E. Tsakalidou (2015)
Production of ACE-Inhibitory peptides by lactic acid bacteria isolated from Greek traditional
yogurt and fermented milk samples. IDF International Symposium on Sheep, Goat and other
non-Cow Milk, Limassol, Cyprus (poster)



31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

Zoumpopoulou G., M. Papadelli, A. Tzouvanou, V. Alexandraki, M. Kazou, E. Manolopoulou, R.
Anastasiou, M. Georgalaki, K. Papadimitriou and E. Tsakalidou (2015) In vitro screening for
probiotic potential of lactic acid bacteria isolated from Greek traditional dairy and meat
products. IDF International Symposium on Sheep, Goat and other non-Cow Milk, Limassol,
Cyprus (poster)

Georgalaki M., E. Manolopoulou, R. Anastasiou, G. Zoumpopoulou, V. Alexandraki, M. Kazou,
K. Papadimitriou, M. Papadelli and E. Tsakalidou (2014) ACE-Inhibitory activity and
technological potential of lactic acid bacteria isolated from Greek traditional yogurt and
fermented milk samples. 11th International Symposium on Lactic Acid Bacteria, Egmond aan
Zee, The Netherlands (poster)

Papdimitriou K., M. Papadelli G. Zoumpopoulou, M. Georgalaki, R. Anastasiou, E.
Manolopoulou, . Lytra and E. Tsakalidou (2014) Use of lactic acid bacteria for the fermentation
of cv. Kalamon olives processed by the Greek-style method. 11th International Symposium on
Lactic Acid Bacteria, Egmond aan Zee, The Netherlands (poster)

Zoumpopoulou G., M. Papadelli, A. Tzouvanou, V. Alexandraki, M. Kazou, E. Manolopoulou, R.
Anastasiou, M. Georgalaki, K. Papadimitriou and E. Tsakalidou (2014) Probiotic traits of lactic
acid bacteria isolated from Greek traditional dairy and meat products. International Scientific
Conference on Probiotics and Prebiotics - IPC2014, Budapest, Hungary (poster)

Georgalaki M., G. Zoumpopoulou, K. Papadimitriou, V. Alexandraki, M. Kazou, G. Van
Driessche, B. Devreese and E. Tsakalidou (2014) Is the antimicrobial activity exhibited by
Lactobacillus fermentum ACA-DC 179 attributed to a bacteriocin? 4th International Symposium
on Antimicrobial Peptides — AMP2014, Lorient, France (poster)

Anastasaki E., G. Zoumpopoulou, K. Papadimitriou, P. Tarantilis, E. Tsakalidou and M. Polissiou
(2013) Instrumental analysis of bacterial cells growth under incubation with Crocus sativus L.
extracts using FT-IR spectroscopy. IMA 2013, 8th International Conference on Instrumental
Methods of Analysis: Modern Trends and Applications, Thessaloniki, Greece (poster)

Kazou M., G. Zoumpopoulou, P. Tarantilis, M. Polissiou, E. Tsakalidou and K. Papadimitriou
(2013) Assessing global cellular changes in Lactococcus lactis during exposure to different
stressful conditions with the use of Fourier transform infrared spectroscopy. FEMS 5th
Congress of European Microbiologists, Leipzig, Germany (poster)

Papadimitriou K., E. Manolopoulou, M. Georgalaki, R. Anastasiou, A. Aktypis, G.
Zoumpopoulou, and E. Tsakalidou (2013) The ACA-DC Collection - Snapshots of the past and a
glimpse into the future. XXX/l Annual Meeting of the European Culture Collections'
Organization, Athens, Greece (invited lecture)

Alexandraki V., M. Georgalaki, K. Papadimitriou, R. Anastasiou, G. Zoumpopoulou, I.
Chatzipavlidis, M. Papadelli, N. Vallis, K. Moschochoritis and E. Tsakalidou (2013) Does the
treatment affect the triterpenic acid content in table olives? International Workshop in
Bioactive Compounds from Olea europaea: Chemistry and Biology, Athens, Greece (poster)
Tsakalidou E., M. Georgalaki, M. Papadelli, G. Zoumpopoulou, R. Anastasiou and K.
Papadimitriou (2012) Streptococcus macedonicus ACA-DC 198 produces multiple lantibiotics —
A promising protective starter in dairy fermentations. 1st International Dairy Biotechnology
Conference, Shanghai, China (invited lecture)

Manolopoulou E., M. Georgalaki, R. Anastasiou, M. Papadeli, A. Aktypis, G. Zoumpopoulou, P.
Maragkoudakis, I. Asteri, K. Papadimitriou, G. Kalantzopoulos and E. Tsakalidou (2012) The
ACA-DC Greek Collection of microorganisms. 31st Annual Meeting of the European Culture
Collections' Organization, Braga, Portugal (poster)

Argyri A., G. Zoumpopoulou, A. Doulgeraki, A. Karatzas, E. Tsakalidou, G.-J. Nychas, E. Panagou
and C. Tassou (2012) Probiotic potential of lactic acid bacteria isolated from fermented Greek



43,

44,

45.

46.

47.

48.

49.

50.

51.

52.

53.

table olives. IAFP (International Association for Food Protection) Annual Meeting, Rhode Island,
USA (poster)

Manolopoulou E., M. Georgalaki, R. Anastasiou, M. Papadeli, A. Aktypis, G. Zoumpopoulou, P.
Maragoudakis, I. Asteri, K. Papadimitriou, G. Kalantzopoulos and E. Tsakalidou (2012) The ACA-
DC Greek Collection of microorganisms. 1st Intrenational Conference of the Worldwide
Traditional Cheeses Association, Ragusa, Italy (poster)

Tsakalidou E., R. Anastasiou, M. Papadelli, G. Zoumpopoulou, P. Maragkoudakis, K.
Papadimitriou and M. Georgalaki (2011) Streptococcus macedonicus produces the lantibiotic
Macedocin when grown in milk-From biosynthesis to applications. 1st International
Conference on Microbial Diversity: Environmental Stress and Adaptation, Milan, Italy (invited
lecture)

Papadelli M., I. Lytra, G. Zoumpopoulou, E. Manolopoulou, M. Georgalaki, R. Anastasiou and
E. Tsakalidou (2010) The performance of Leuconostoc mesenteroides subsp. mesenteroides
strain Lm139 as starter culture in Greek-style Kalamon olives fermentation. 22nd International
ICFMH Symposium, FoodMicro 2010, Copenhagen, Denmark (poster)

Mountzouris K.C., P.A. Maragkoudakis, E. Dalaka, G. Zoumpopoulou, C. Rosu, A. Hadjipetrou,
G. Theofanous, , N. Carlini, G. Zervas and E. Tsakalidou (2010) Effects of Lactobacillus
plantarum PCA 236 in feed administration on dairy goat fecal microflora, plasma
immunoglobulins, antioxidant status and milk fatty acid composition. 61st Annual Meeting of
the European Association for Animal Production, Herakleion, Greece (poster)

Papadelli M., P. Maragkoudakis, M. Georgalaki, G. Zoumpopoulou, R. Anastasiou and E.
Tsakalidou (2008) Safety evaluation of the Macedocin producer Steptococcus macedonicus
ACA-DC 198. 21st International ICFMH FoodMicro 2008 Symposium, Aberdeen, Scotland
Maragkoudakis P., S. Cremonese, G. Zoumpopoulou, C. Mountzouris and E. Tsakalidou (2008)
Application of lactic acid bacteria as protective cultures in chicken meat. 21st International
ICFMH FoodMicro 2008 Symposium, Aberdeen, Scotland (poster)

Papadimitriou K., E. Boutou, H. Pratsinis, G. Zoumpopoulou, P.A. Tarantilis, M. Polissiou, D.
Kletsas, C.E. Vorgias and E.Tsakalidou (2008) Diversity of the acid tolerance response of
Streptococcus macedonicus. 9th FEMS Symposium on Lactic Acid Bacteria, Egmond aan Zee,
Netherlands (poster)

Papadimitriou K., E. Boutou, G. Zoumpopoulou, P. Tarantilis, M. Polisiou, C.E. Vorgias and E.
Tsakalidou (2008) RNA arbitrarily primed PCR and Fourier transform infrared spectroscopy
reveal plasticity in the acid tolerance response of Streptococcus macedonicus. 33rd FEBS
Congress and 11th IUBMB Conference, Athens, Greece (poster)

Manolopoulou E., M. Georgalaki, R. Anastasiou, M. Papadeli, A. Aktypis, G. Zoumpopoulou, P.
Maragoudakis, |. Asteri, K. Papadimitriou, G. Kalantzopoulos and E. Tsakalidou (2007) The ACA-
DC Greek collection of microorganisms. The 11th International Conference on Culture
Collections, Goslar, Germany (poster)

Papadimitriou K., G. Zoumpopoulou, P. Tarantilis, M. Polisiou and E. Tsakalidou (2006)
Discrimination of acid tolerant phenotypes of Streptococcus macedonicus by Fourier transform
infrared spectroscopy and principal component analysis. 20th International ICFMH
Symposium, FoodMicro 2006, Bologna, Italy (poster)

Zoumpopoulou G., B. Foligne, K. Christodoulou, C. Grangette, B. Pot and E. Tsakalidou (2006)
Probiotic lactic acid bacteria in Salmonella infection and colitis mouse models. From in vitro
screening to in vivo confirmation. 20th International ICFMH Symposium, FoodMicro 2006,
Bologna, Italy (poster)



54.

55.

56.

57.

58.

59.

Zoumpopoulou G., B. Foligne, K. Christodoulou, C. Grangette, B. Pot and E. Tsakalidou (2006)
Probiotic potential of lactic acid bacteria. In vitro screening and in vivo assessment. 2nd
International Congress on Bioprocesses in Food Industries, Patras, Greece (poster)
Maragkoudakis P.A., G. Zoumpopoulou, N. Manalis, F. Magkanari, G. Kalantzopoulos, B. Pot
and E. Tsakalidou (2005) Selection of potentially probiotic Lactobacillus strains and their
application in yoghurt production. International Yakult Symposium on Understanding the Role
of Probiotics in Health, Ghent, Belgium (poster)

Makras L., I. Nes, H. Holo, Q. Yi, A. Servin, D. Fayol-Messaoudi, C. Berger, G. Zoumpopoulou, E.
Tsakalidou, D. Sgouras, B. Martinez-Gonzales, E. Panayotopoulou, A. Mentis, D. Smarandache,
L. Savu, P. Thonart and L. De Vuyst (2004) Antimicrobial potential of probiotic or potentially
probiotic lactic acid bacteria, the first results of the international European research project
PROPATH of the PROEUHEALTH cluster. 3rd Workshop of the Food, GI-tract Functionality and
Human Health Cluster (PROEUHEALTH), Sitges, Spain (poster)

Fayol-Messaoudi D., C.N. Berger, M.H. Coconnier, E. Tsakalidou, G. Zoumpopoulou, G.
Kalantzopoulos and A.L. Servin (2004) Lactobacilli strains examined by PROPATH project
produce unknown antibacterial compound(s). 3rd Workshop of the Food, GI-tract Functionality
and Human Health Cluster (PROEUHEALTH), Sitges, Spain (poster)

Maragkoudakis P.A, G. Zoumpopoulou, G. Kalantzopoulos, B. Pot and E. Tsakalidou (2003)
Probiotic potential of lactobacilli isolated from food and animal sources. 2nd Probiotics and

Prebiotics New Foods, Rome, Italy (poster)

Zoumpopoulou G., P. Maragkoudakis, L. Michalauskaite, N. Dezeure, G. Kalantzopoulos, M.
Georgalaki, L. De Vuyst and E. Tsakalidou (2003) Probiotic potential of Streptococcus
macedonicus strains. 2nd Probiotics and Prebiotics New Foods, Rome, Italy (oral presentation)

6. ZYMMETOXH ZE EONIKA ZYNEAPIA

Papaioannou K., I. Karaman-Lozos, G. Misyrli, R. Anastasiou, G. Zoumpopoulou and E.
Tsakalidou (2025) Production of hard cheese using Streptococcus macedonicus ACA-DC 198 as
a starter culture to prevent late blowing defect. 1° Juvédpio lrewpaua Tpopiuwv, Developments
in Food Science and Technology, Athens, Greece (poster)

Kazou M., L. Pagiati, A. Kourkoulakou, R. Anastasiou, G. Zoumpopoulou, M. Georgalaki, E.
Manolopoulou, Y. Kotseridis, D. Kalyvas and E. Tsakalidou (2019) Microbial diversity of the
Nemea Agiorgitiki variety assessed by classical microbiological and amplicon-based
metagenomic analysis. 3rd Conference on Geographic Information Systems and Spatial Analysis
in Agriculture and the Environment, Athens, Greece (poster)

Kazou M., L. Pagiati, A. Kourkoulakou, R. Anastasiou, G. Zoumpopoulou, M. Georgalaki, E.
Manolopoulou, M. I. Xenia, N. Proxenia, Y. Kotseridis and E. Tsakalidou (2019) Exploring the
microbiota of the PDO Agiorgitiko wine using classical microbiological and amplicon-based
metagenomics approaches. 70th Meeting of the Hellenic Society of Biochemistry and Molecular
Biology, Athens, Greece (poster)

Kazou M., A. Palatzidi, R. Bounenni, R. Anastasiou, G. Zoumpopoulou, M. Georgalaki, E.
Manolopoulou, H. Argyropoulos, G. Rizas, L. Pagiati and E. Tsakalidou (2019) Investigation of
Kalamon and Manaki olives’ microbiota using classical microbiological and amplicon-based
metagenomics approaches. 70th Meeting of the Hellenic Society of Biochemistry and Molecular
Biology, Athens, Greece (poster)

Anastasiou R., Kazou M., McNaught D., Dimitriadou M., Georgalaki M., Zoumpopoulou G.,
Polemikos G., Manolopoulou E., Michalena E. and E. Tsakalidou (2019) Exploring the microbial
ecosystem of Polynesian yogurt using culture-dependent and -independent approaches. 8th
Congress of the Scientific Society "MikroBioKosmos”, Patras, Greece (poster)



10.

11.

12.

13.

14.

15.

16.

17.

Manolopoulou E., Anastasiou R., Aktypis A., Drossou V., Zoumpopoulou G., Georgalaki M.,
Kazou M. and E. Tsakalidou (2019) The microbiome of Kariki cheese produced in Tinos Island.
8th Congress of the Scientific Society "MikroBioKosmos”, Patras, Greece (poster)

Kazou M., Anastasiou R., Georgalaki M., Zoumpopoulou G., Drossou V., Chatzipavlidis 1.,
Manolopoulou E. and E. Tsakalidou (2019) Exploring the microbial ecosystem of Geremezi
cheese using culture-dependent and -independent approaches. 8th Congress of the Scientific
Society "MikroBioKosmos”, Patras, Greece (oral presentation)

Papadimitriou K., M. Georgalaki, G. Zoumpopoulou, E. Mavrogonatou, G. Van Driessche, V.
Alexandraki, R. Anastasiou, M. Papadelli, M. Kazou, E. Manolopoulou, D. Kletsas, B. Devreese
and E. Tsakalidou (2016) Evaluation of angiotensin-converting enzyme-inhibitory (ACE-I) activity
and other probiotic properties of lactic acid bacteria isolated from traditional Greek dairy
products. 67th Meeting of the Hellenic Society of Biochemistry and Molecular Biology, loannina,
Greece (poster)

Zoumpopoulou G., V. Alexandraki, M. Kazou, M. Papadelli, A. Tzouvanou, , E. Manolopoulou, R.
Anastasiou, M. Georgalaki, E. Mavrogonatoy, D. Kletsas, K. Papadimitriou and E. Tsakalidou
(2014) In vitro evaluation of probiotic attributes of lactic acid bacteria isolated from Greek
traditional dairy and meat products. 65th Meeting of the Hellenic Society of Biochemistry and
Molecular Biology, Thessaloniki, Greece (poster)

Kazou M., G. Zoumpopoulou, S. Alexandraki, P.A. Tarantilis, M. Polissiou, E. Tsakalidou and K.
Papadimitriou (2013) Global cellular changes of Lactococcus lactis MG1363 during exposure to
different stress stimuli assessed with FT-IR spectroscopy. 8th Conference of the Hellenic Society
for Computational Biology & Bioinformatics HSCBB13, Lamia, Greece (poster)

Kazou M., G. Zoumpopoulou, P. Tarantilis, M. Polissiou, E. Tsakalidou and K. Papadimitriou
(2012) Stress responses of Lactococcus lactis subsp. cremoris MG1363 and detection of changes
in its cellular composition using FT-IR spectroscopy. 5th National MicroBioKosmos (MBK)
Conference, Athens, Greece (poster)

Anastasaki E., G. Zoumpopoulou, K. Papadimitriou, P. Tarantilis, M. Polissiou and E. Tsakalidou
(2012) Antimicrobial activity of Melissa officinalis L. and Crocus sativus L. against oral pathogens.
Detection of cellular structural changes by FT-IR. 5th National MicroBioKosmos (MBK)
Conference, Athens, Greece (poster)

Zoumpopoulou G., E. Pepelassi, W. Papaioannou, M. Georgalaki, P.A. Maragkoudakis, P.
Tarantilis, M. Polissiou, E. Tsakalidou and K. Papadimitriou (2012) Incidence of bacteriocins
produced by food related lactic acid bacteria active towards oral pathogens. 5th National
MicroBioKosmos (MBK) Conference, Athens, Greece (poster)

Tsakalidou E., M. Papadelli, R. Anastasiou, G. Zoumpopoulou, P. Maragkoudakis, K.
Papadimitriou and M. Georgalaki (2011) Streptococcus macedonicus - a multifunctional strain
isolated from cheese. 62nd Meeting of the Hellenic Society of Biochemistry and Molecular
Biology, Athens, Greece (invited lecture)

Georgalaki M., V. Alexandraki, R. Anastasiou, G. Zoumpopoulou, |. Chatzipavlidis, M. Papadelli,
N. Vallis and E. Tsakalidou (2011) Detection of triterpenic acids in Greek table olives.
International Year of Chemistry — Days of Chemistry 2011, Athens, Greece (invited lecture)
Argyri A., G. Zoumpopoulou, A. Doulgeraki, V. Blana, A. Damaskinou, E. Tsakalidou, G.J. Nychas,
E.Z. Panagou and C.C. Tassou (2011) Probiotic potential of lactic acid bacteria from fermented
Greek table olives. 4th National MicroBioKosmos (MBK) Conference, loannina, Greece (poster)
Papadelli M., P. Maragkoudakis, M. Georgalaki, R. Anastasiou, G. Zoumpopoulou and E.
Tsakalidou (2008) Safety evaluation of the Macedocin producer Steptococcus macedonicus ACA-
DC 198. 1st National MicroBioKosmos (MBK) Conference, Athens, Greece (poster)



18. Manolopoulou E., M. Georgalaki, R. Anastasiou, M. Papadeli, A. Aktypis, G. Zoumpopoulou, P.
Maragoudakis, I. Asteri, K. Papadimitriou, G. Kalantzopoulos and E. Tsakalidou (2008) The ACA-
DC Greek Collection of microorganisms. 1st National MicroBioKosmos (MBK) Conference,
Athens, Greece (poster)

19. Zoumpopoulou G., B. Foligne, E. Tsakalidou, B. Pot and C. Grangette (2007) Crosstalk of
epithelial and dendritic cells in a co-culture Transwell model after stimulation by bacteria. 59th
Meeting of the Hellenic Society of Biochemistry and Molecular Biology, Athens, Greece (poster)



