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fillets by the pathogenic bacteria Listeria monocytogenes and Salmonella enterica ser. Typhimurium, 4ο 

Πανελλήνιο Συνέδριο Τροφίμων «Σύγχρονη Προσέγγιση στην Υγιεινή και Ασφάλεια των Τροφίμων», 

Ελληνική Κτηνιατρική Εταιρεία, 11-13 Νοεμβρίου 2011, Θεσσαλονίκη.  

19.Kostaki M., Chorianopoulos N., Brahou, Nychas G.-J. and Giaouris E. (2012). Study of biofilm formation 

by Listeria monocytogenes strains under monoculture and mixed-culture conditions with Salmonella 

enterica strains and evaluation of resistance of biofilm cells against chemical disinfection. Hellenic 

Congress Meat Days 2012: Meat and Meat Products: From Farm to Table, 29/09-01/10/2012, Athens, 

Metropolitan Expo, Greece. 

20.Kouklada T., Chorianopoulos N., Nychas G.-J. and Giaouris E. (2012). Evaluation of resistance and 

adaptability of biofilm cells of Pseudomonas putida and Listeria monocytogenes against sublethal 

concentration of benzalkonium chloride. Hellenic Congress Meat Days 2012: Meat and Meat Products: 

From Farm to Table, 29/09-01/10/2012, Athens, Metropolitan Expo, Greece.  

21.Αργύρη,  Α. Α.,  Χωριανόπουλος, Ν. Γ., Σουρρή, Π.I., Σαμαράς, Φ.I. και Τάσσου, Χ.X.. 2013. Επίδραση 

της υπερυψηλής πίεσης στην επιβίωση του παθογόνου βακτηρίου Salmonella enterica ser. Enteritidis και 

της φυσικής μικροχλωρίδας σε φιλέτα κοτόπουλου. 4ο Πανελλήνιο Συνέδριο Βιοτεχνολογίας και 

Τεχνολογίας Τροφίμων 11-13 Οκτωβρίου, MEC Παιανίας, Αθήνα. 

22.Χωριανόπουλος Ν., Παπαδοπούλου Ο., Βαρζάκης Ε., Αργύρη Α., Τάσσου Χ. (2014). Προβιοτικά 

γαλακτικά βακτήρια ως εκκινητές στην παραγωγή παραδοσιακού γιαουρτιού. DairyEXPO’14, Αθήνα 

23.Χωριανόπουλος Ν., Αργύρη Α., Τσακαλίδου Ε., Κουρκουτάς Ι., Κουτσουμανής Κ. και Τάσσου Χ. (2014). 

Λειτουργικά γαλακτοκομικά προϊόντα και προϊόντα κρέατος  υψηλής προστιθέμενης αξίας ζυμούμενα ή 

εμπλουτισμένα με  νέους προβιοτικούς μικροοργανισμούς απομονωμένους  από Ελληνικά παραδοσιακά 

προϊόντα. DairyEXPO’14, Αθήνα 

24.Φ. Παυλή, Α. Αργύρη, Ν. Χωριανόπουλος και Χ. Τάσσου (2015). Μελέτη του προβιοτικού δυναμικού 

οξυγαλακτικών βακτηρίων απομονωμένων από Ελληνικά παραδοσιακά προϊόντα κρέατος. ΔΕΤΡΟΠ 2015, 

Πανελλήνιο συνέδριο ‘Το κρέας και τα προϊόντα του’, Θεσσαλονίκη 

25.Φ. Παυλή, Α. Αργύρη, Χ. Τάσσου και Ν. Χωριανόπουλος (2015). Ζύμωση παραδοσιακών αλλαντικών με 

τη χρήση στελέχους Lactobacillus plantarum με προβιοτικό δυναμικό. ΔΕΤΡΟΠ 2015, Πανελλήνιο 

συνέδριο ‘Το κρέας και τα προϊόντα του’,  Θεσσαλονίκη 

26.Χωριανόπουλος Ν., Παπαδοπούλου Ο., Βαρζάκης Ε., Αργύρη Α. και Τάσσου Χ. (2015). Ελληνική 

παραδοσιακή φέτα: βελτίωση των ποιοτικών χαρακτηριστικών και της ασφάλειας του προϊόντος με τη 

χρήση στελέχους Lactobacillus plantarum με προβιοτικό δυναμικό. Μικροβιόκοσμος 2015, Αθήνα. 

27.Χωριανόπουλος Ν., Αργύρη Α., Βαρζάκης Ε., Παπαδοπούλου Ο. και Τάσσου Χ. (2015). Παραγωγή 

Ελληνικού γιαουρτιού με τη χρήση πρόσθετης καλλιέργειας στελέχους Lactobacillus plantarum με 

προβιοτικό δυναμικό. 6ο Πανελλήνιο Συνέδριο Μικροβιόκοσμου, 3-5 Απριλίου, Αθήνα 

28.Παπαδοπούλου Ο. και Χωριανόπουλος Ν. (2015). Παραγωγή λειτουργικών παραδοσιακών τυριών της 

ορεινής και νησιώτικης Ελλάδας, εμπλουτισμένα με προβιοτικούς μικροοργανισμούς απομονωμένους από 

παραδοσιακά Ελληνικά τρόφιμα. 3η Επιστημονική Ημερίδα  Γαλακτοκομίας και Τυροκομίας, 7 

Νοεμβρίου 2015, Διεθνής Αερολιμένας Ελευθέριος Βενιζέλος, DairyEXPO’15, Αθήνα. 

29.Chorianopoulos N. Argyri A.A., Tassou C.C., Nychas G.J.E., Moulas G., Doulgeraki Α.Ι., (2019). 

Application of nanotechnology to decontaminate meat industry surfaces. PanHellenic Congress on meat 

and meat products thereof «from stable to table», 1-3 February, Thessaloniki, Greece. 

 

Poster presentations in National Conferences 



1. N. G. Chorianopoulos, “Essential oils from plants of Greek biodiversity: Chemical composition and 

antibacterial activities for the development of alternative food additives and biofilm disinfection (Ελληνική 

βιοποικιλότητα ως πηγή ανάπτυξης φυσικών συντηρητικών τροφίμων με στόχο την: α) παραγωγή 

ασφαλών τροφίμων με αναβαθμισμένη ποιότητα και β) καταπολέμηση βιοϋμενίων)“, 1st Hellenic Meeting 

of Food Science and Nutrition, October 31-November 1, Athens, 2006. 

2. N. G. Chorianopoulos, P. Falaras, and G.-J. E. Nychas, “Use of titanium dioxide as alternative mean for 

Listeria monocytogenes biofilm disinfection (Μελέτη του βιο-υμενίου του παθογόνου βακτηρίου Listeria 

monocytogenes και εναλλακτικοί τρόποι καταπολέμησής του με τη χρήση νανοτεχνολογιών και UV 

φωτός)“, 2nd Hellenic Meeting of Food Science and Nutrition, April 9, Athens, 2009. 

3. N. G. Chorianopoulos, D. S. Tsoukleris, E. Z. Panagou, P. Falaras, and G.-J. E. Nychas, “Use of natural 

antimicrobial systems and nanotechnologies as alternative means for Listeria monocytogenes biofilm 

disinfection (Εναλλακτικοί τρόποι καταπολέμησης του βιο-υμενίου του παθογόνου βακτηρίου Listeria 

monocytogenes με τη χρήση φυσικών αντιμικροβιακών συστημάτων και νανοτεχνολογιών)“, 3rd Hellenic 

Meeting of D.E.D.Y.T. (Διεπιστημονική Εταιρεία Διασφάλισης Υγιεινής Τροφίμων), June 4-6, 

Thessaloniki, 2010. 

4. A. Grounta, E. Gkana, N. G. Chorianopoulos, V. Iliopoulos, K. P. Koutsoumanis, and G.-J. E. Nychas, 

“Transfer of Salmonella enterica ser. Typhimurium and Escherichia coli O157:H7 biofilm cells to non-

inoculated beef fillets (Μελέτη της διασταυρούμενης επιμόλυνσης φιλέτων μόσχου από βιοϋμενικά 

κύτταρα του παθογόνου βακτηρίου Salmonella enterica ser. Typhimurium και Escherichia coli O157:H7)“, 

3rd Mikroviokosmos conference, December 16-18, Thessaloniki, Greece, 2010. 

5. O. Papadopoulou, E. Gkana, A. Grounta, N. G. Chorianopoulos, K. P. Koutsoumanis, and G.-J. E. Nychas,  

“Transfer of Listeria monocytogenes and Escherichia coli O157:H7 to non-inoculated beef fillets through 

meat mincing machine (Ποσοτικός προσδιορισμός της μεταφοράς του παθογόνου μικροοργανισμού 

Listeria monocytogenes και Escherichia coli O157:H7 από μηχανή κιμά σε φιλέτα βοείου κρέατος)“, 3rd 

Mikroviokosmos conference, December 16-18, Thessaloniki, Greece, 2010. 

6. M. Kostaki, E. Giaouris, N. Chorianopoulos, and G.-J. Nychas, “Study of biofilm formation from 

foodborne pathogens and useful bacteria on stainless steel surfaces under different mixed bacterial cultures 

and disinfection tests (Μελέτη σχηματισμού βιο-υμενίων από τροφιμογενή παθογόνα και χρήσιμα 

βακτήρια πάνω σε πρότυπες επιφάνειες ανοξείδωτου χάλυβα, υπό διάφορες συνθήκες μικτής καλλιέργειας 

και δοκιμές απολύμανσης)“, 3rd Mikroviokosmos conference, December 16-18, Thessaloniki, Greece, 

2010. 

7. E. Gkana, A. Grounta, N. G. Chorianopoulos, A. Stamatiou, K. P. Koutsoumanis, and G.-J. E. Nychas,  

“Transfer of Salmonella enterica ser. Typhimurium and Escherichia coli O157:H7 from food processing 

surfaces to non-inoculated beef fillets (Ποσοτικός προσδιορισμός της μεταφοράς του παθογόνου 

μικροοργανισμού Salmonella enterica ser. Typhimurium και Escherichia coli O157:H7 από επιφάνειες 

επεξεργασίας τροφίμων σε φιλέτα βοείου κρέατος)“, 2nd Conference of Hellenic Veterinary Medical 

Society, March 18-20, Thessaloniki, Greece, 2011. 

8. A. Nisiotou, N. G. Chorianopoulos, and C. Tassou,  “Wild-Wine EU project“, 5th Conference of 

Mikrobiokosmos, December 13-15, Athens, Greece, 2012. 

9. Παυλή, Φ., Χωριανόπουλος Ν., Αργύρη Α. και Τάσσου Χ. (2015). Χρήση στελέχους Lactobacillus 

plantarum με προβιοτικό δυναμικό για τη ζύμωση παραδοσιακών αλλαντικών. Μικροβιόκοσμος 2015, 

Αθήνα 

 

 

Other presentations  

1.Τάσσου Χ. και Χωριανόπουλος Ν. (2011). Επιτραπέζιες προβιοτικές ελιές. Ένα νέο λειτουργικό τρόφιμο. 

Περιοδικό ΕΘΙΑΓΕ, τεύχος 45, 18-21. 

2.Νησιώτου Α., Χωριανόπουλος, Ν. και Τάσσου Χ.  (2012). "Wildwine": Η αξιοποίηση της ενδογενούς 

μικρο-χλωρίδας για την παραγωγή οίνων με γεωγραφικό αποτύπωμα. Περιοδικό FoodMagazine, τεύχος 

29, 4-6. 

3.Νησιώτου Α., Χωριανόπουλος, Ν. και Τάσσου Χ.  (2014). "Το Ινστιτούτο Οίνου ερευνά μεθόδους για την 

παραγωγή κρασιών «άγριας» ζύμωσης. Περιοδικό ΕΛΓΟ-ΔΗΜΗΤΡΑ, τεύχος 7, 18-19. 

4.Χωριανόπουλος Ν. και Τάσσου Χ. (2014). Λειτουργικά γαλακτοκομικά προϊόντα και αλλαντικά με 

προβιοτικούς μικροοργανισμούς από παραδοσιακά ελληνικά προϊόντα. Περιοδικό ΕΛΓΟ-ΔΗΜΗΤΡΑ, 

τεύχος 8, 26. 

5.Σκανδάμης Π. Ουζουνίδου Γ. και Χωριανόπουλος Ν. (2016). “Veggie it”: ένα σνακ υψηλής διατροφικής 

αξίας. Περιοδικό ΕΛΓΟ-ΔΗΜΗΤΡΑ, τεύχος 15. 



6.Χωριανόπουλος Ν. και Τάσσου Χ. (2017). Λειτουργικά γαλακτοκομικά προϊόντα και αλλαντικά με 

προβιοτικούς μικροοργανισμούς από παραδοσιακά ελληνικά προϊόντα. Περιοδικό Dairy News, τεύχος 6, 

52-55. 

7.Χωριανόπουλος Ν., Νησιώτου Α., και Τάσσου Χ. (2019). Καινοτόµες προσεγγίσεις για την παραγωγή 

τροφίµων υψηλής θρεπτικής αξίας. Ύπαιθρος Χώρα, 9/1/2019. link: https://www.ypaithros.gr/paragogi-

threptikon-trofimon-orthes-praktikes/?fbclid=IwAR2mEeJ-E-

r5oDSTT4265fpVZRPJtXwuP4rWRvG3VUvSR_rrmlU1TK0coYM 

 

 

Research Projects 

 

Participation in 50 European and National research projects, 10 of them as coordinator/scientific 

responsible of whole project and 2 of them as coordinator of his sector (Total budget of the projects that 

coordinated ~ 1,670,000 Euros). 

 

List of research projects  
 

1. Title: ‘Bio-control of olive fermentation; Microbiological and sensory studies for the improvement 

of safety, quality and acceptability of the final product FAIR 9526 project’.  

Budget: 130000 euros. 

Source of funding: EU. 

Role in the research team: Microbiological and physicochemical analyses. 

Starting date - Ending date: 1999 – 2001. 

2. Title: ‘Development of a software for the prediction of spoilage of Sparus aurata’. 

Budget: 30000 euros. 

Source of funding: GSRT. 

Role in the research team: Microbiological and physicochemical analyses. 

Starting date - Ending date: 1999 – 2001. 

3.  Title: ‘Microbiological quality monitoring of sterilized milk using innovative electrical, magnetic 

electromagnetic and optical technologies for rapid reliable and sensitive detection of the total spoilage – 

Microqual – QLK1-1036’  

Budget: 130000 euros. 

Source of funding: EU. 

Role in the research team: Experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2002 – 2004.  

4. Title: ‘Development and Application of a TTI based safety monitoring and assurance system 

(SMAS) for chilled meat products QLRT – 2001 – 02545’.  

Budget: 250000 euros. 

Source of funding: EU. 

Role in the research team: Experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2003 – 2005. 

5. Title: ‘Plant essential oils as antibacterial substances’. 

Budget: 10000 euros. 

Source of funding: GSRT. 

Role in the research team: Experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2003 – 2004. 

6. Title: ‘Software of quality control and food management’. 

Budget: 10000 euros. 

Source of funding: GSRT. 

Role in the research team: Experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2003 – 2004. 

7. Title: ‘Assessment and improvement of safety of traditional dry sausages from producers to 

consumers’. 

Budget: 185000 euros. 

Source of funding: EU. 

Role in the research team: Experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2003 – 2005. 

https://www.ypaithros.gr/paragogi-threptikon-trofimon-orthes-praktikes/?fbclid=IwAR2mEeJ-E-r5oDSTT4265fpVZRPJtXwuP4rWRvG3VUvSR_rrmlU1TK0coYM
https://www.ypaithros.gr/paragogi-threptikon-trofimon-orthes-praktikes/?fbclid=IwAR2mEeJ-E-r5oDSTT4265fpVZRPJtXwuP4rWRvG3VUvSR_rrmlU1TK0coYM
https://www.ypaithros.gr/paragogi-threptikon-trofimon-orthes-praktikes/?fbclid=IwAR2mEeJ-E-r5oDSTT4265fpVZRPJtXwuP4rWRvG3VUvSR_rrmlU1TK0coYM


8. Title: ‘An integrated system of quality control of products sensitive to temperature changes’. 

Budget: 10000 euros. 

Source of funding: GSRT. 

Role in the research team: Experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2003 – 2004. 

9.  Title: ‘TrueFood-EU’. 

Budget: 400000 euros. 

Source of funding: EU. 

Role in the research team: Writing, experimental design, microbiological and physicochemical 

analyses.Starting date - Ending date: 2006 – 2009. 

10. Title: ‘An innovative food packaging system of meat products for the assurance of its safety and 

spoilage’. 

Budget: 30000 euros. 

Source of funding: GSRT. 

Role in the research team: Experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2006 – 2008.  

11. Title: ‘Development of a financial procedure for the accomplished administration through the use 

of winery wastes’. 

Budget: 100000 euros. 

Source of funding: EU. 

Role in the research team: Experimental design, physicochemical analyses. 

Starting date - Ending date: 2005 – 2007. 

12.  Title: ‘Microbiological and chemical analyses during fermentation of black olives with probiotic 

cultures of lactic acid bacteria’. 

Budget: 17000 euros. 

Source of funding: GSRT. 

Role in the research team: Experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2006 – 2007. 

13. Title: ‘ProSafeBeef – EU’. 

Budget: 800000 euros. 

Source of funding: EU. 

Role in the research team: Deputy Coordinator of Pillar 2 (on behalf of Prof. Nychas), writing, 

experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2007 – 2012. 

14. Title: ‘Safety of beef – GSRT’. 

Budget: 30000 euros. 

Source of funding: GSRT. 

Role in the research team: Writing, experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2007 – 2009. 

15.  Title: ‘SYMBIOSIS-EU’. 

Budget: 436000 euros. 

Source of funding: EU. 

Role in the research team: Writing, experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2009 – 2012. 

16. Title: ‘Restoration of stricken Mediterranean forests – safety and efficiency of 4 interventions in 

Natura 2000 sites of Rhodes (LIFE+ 2010)’. 

Budget: 230000 euros. 

Source of funding: EU. 

Role in the research team: Consultant. 

Starting date - Ending date: 2010 – 2012. 

17. Title: ‘BIOLIST’. 

Budget: 30000 euros. 

Source of funding: EU-GSRT. 

Role in the research team: Consultant. 

Starting date - Ending date: 2011 – 2013. 

18. Title: ‘Incorporation of natural antimicrobial substances of plant origin for the production of added 

value sausages and other meat products’. 



Budget: 200000 euros. 

Source of funding: GSRT. 

Role in the research team: Writing, experimental design, consultant. 

Starting date - Ending date: 2012 – 2013. 

19. Title: ‘WILDWINE-EU’. 

Budget: 230000 euros. 

Source of funding: EU. 

Role in the research team: Deputy Coordinator, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2012 – 2015. 

20. Title: ‘Transfer of foodborne pathogen bacteria from food processing equipment to non inoculated 

meat and meat products and evaluation of different disinfection strategies’. 

Budget: 160000 euros. 

Source of funding: GSRT-PostDoc fellowships (the project was not funded because Dr. Chorianopoulos 

had already a permanent research position in an Institute). 

Role in the research team: Coordinator, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2012 – 2015. 

21. Title: ‘MY wine’. 

Budget: 320000 euros. 

Source of funding: GSRT. 

  



Role in the research team: Deputy Coordinator, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2013 – 2015. 

22. Title: ‘Development of a predictive modelling of pine and fir insects’ secretion’. 

Budget: 7700 euros. 

Source of funding: Greek Ministry of Agriculture. 

Role in the research team: Writing, experimental design, physicochemical analyses. 

Starting date - Ending date: 2011 – 2012. 

23. Title: ‘THaLES. 

Budget: 170000 euros. 

Source of funding: GSRT. 

Role in the research team: Writing, experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2012 – 2015. 

24. Title: ‘Functional dairy and meat products with high added value fermented or enriched with new 

probiotic microorganisms isolated from Greek traditional products’. 

Budget: 270000 euros. 

Source of funding: GSRT. 

Role in the research team: HAO-DEMETER Coordinator, writing, experimental design, microbiological 

and physicochemical analyses. 

Starting date - Ending date: 2013 – 2015. 

25. Title: ‘Research and evaluation of quality milk characteristics at responsibility Regions of Patra’. 

Budget: 154000 euros. 

Source of funding: Greek Ministry of Agriculture. 

Role in the research team: Coordinator, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2014 – 2015. 

26. Title: ‘Research and evaluation of quality milk characteristics at responsibility Regions of West 

Greece and Peloponnese’. 

Budget: 206000 euros. 

Source of funding: Greek Ministry of Agriculture. 

Role in the research team: Coordinator, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2015 – 2016. 

27. Title: ‘Research and evaluation of quality milk characteristics at responsibility Regions of Achaia, 

Larisa, Lesvos and Rethymno’. 

Budget: 161000 euros. 

Source of funding: Greek Ministry of Agriculture. 

Role in the research team: Coordinator, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2016 – 2017. 

28. Title: ‘Research and evaluation of quality milk characteristics at responsibility Regions of Achaia, 

Larisa and Rethymno’. 

Budget: 231000 euros. 

Source of funding: Greek Ministry of Agriculture. 

Role in the research team: Coordinator, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2016 – 2017. 

29. Title: ‘Standard Intelligent Monitoring and Evaluation System for the Quality and Safety of Fresh 

Poultry Products.’ 

Budget: 190987 euros. 

Source of funding: GSRT. 

Role in the research team: writing, experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2018 – 2021. 

30. Title: ‘Innovative Functional Foods: Development, Production, Characterization, Properties’. 

Budget: 19500 euros. 

Source of funding: GSRT. 

Role in the research team: writing, experimental design, microbiological and physicochemical analyses. 



Starting date - Ending date: 2018 – 2021. 

31. Title: ‘Utilization of new natural Greek microbial flora to produce high quality wines’. 

Budget: 160000 euros. 

Source of funding: GSRT. 

Role in the research team: writing, experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2018 – 2022. 

32. Title: ‘Use of innovative nanotechnologies to combat biofilms in the food processing industry’. 

Budget: 60000 euros. 

Source of funding: GSRT. 

Role in the research team: Scientific Responsible, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2018 – 2021. 

33. Title: ‘Innovative Strategies for Utilization of Acid Yogurt Whey’. 

Budget: 65450 euros. 

Source of funding: GSRT. 

Role in the research team: Coordinator, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2016 – 2017. 

34. Title: ‘Development, evaluation and exploitation of new materials of plant origin for the cleaning-

protection of caves that are part of the cultural heritage of Greece’. 

Budget: 17360 euros. 

Source of funding: GSRT. 

Role in the research team: Scientific Responsible, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2018 – 2021. 

35. Title: ‘Development of new Greek bakery products with improved organoleptic characteristics and 

longer shelf life using microorganisms of technological interest’. 

Budget: 337210 euros (130000 Euros for Lycovrissi). 

Source of funding: GSRT. 

Role in the research team: ITAP Coordinator for Lycovrissi, writing, experimental design, 

microbiological and physicochemical analyses. 

Starting date - Ending date: 2018 – 2021. 

36. Title: ‘Creation of new animal feed of high nutritional value from by-products of the Greek agro-

industry with the aim of fully or partially replacing imported protein animal feed’. 

Budget: 77500 euros. 

Source of funding: GSRT. 

Role in the research team: writing, experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2018 – 2022. 

37. Title: ‘Production of naturally aged meat products from oak-fed wild pigs’. 

Budget: 180000 euros (90000 Euros for Lycovrissi). 

Source of funding: GSRT. 

Role in the research team: ITAP Coordinator for Lycovrissi, writing, experimental design, 

microbiological and physicochemical analyses. 

Starting date - Ending date: 2018 – 2021. 

38. Title: ‘Development of new biofunctional foods and improvement of the overall quality of 

traditional milk products by management of their microbial ecology’. 

Budget: 280000 euros. 

Source of funding: GSRT. 

Role in the research team: Coordinator, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2018 – 2022. 

39. Title: ‘PDA  FETA: Let’s get real’ to the markets of Germany, France and UK’. 

Budget: 2999861 euros. 

Source of funding: EU. 

Role in the research team: writing. 

Starting date - Ending date: 2018 – 2022. 

40. Title: ‘PDA  FETA: Let’s get real’ to the markets of USA and Canada’. 



Budget: 3469470 euros. 

Source of funding: EU. 

Role in the research team: writing. 

Starting date - Ending date: 2018 – 2022. 

41. Title: ‘Study of Microbial Flora - Cleaning of the Kaiafas’ Baths’. 

Budget: 15000 euros. 

Source of funding: Ministry of Culture. 

Role in the research team: writing, experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2018 – 2019. 

42. Title: ‘Estabishment of a system for monitoring the survival of probiotic microorganisms in fruit 

juices’. 

Budget: 18600 euros. 

Source of funding: Region of Peloponnese. 

Role in the research team: Coordinator, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2019 – 2020. 

43. Title: ‘Development of innovative smart packaging for on-site non-destructive evaluation of food 

quality by application of organic photonics to the packaging material’. 

Budget: 190000 euros. 

Source of funding: GSRT. 

Role in the research team: Scientific Responsible, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2020 – 2023.  

44. Title: ‘Research and evaluation of quality milk characteristics at responsibility Regions of Greece’. 

Budget: 650000 euros. 

Source of funding: Greek Ministry of Agriculture. 

Role in the research team: writing, experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2020 – 2023. 

45. Title: ‘Pilot program for checking milk balances and traceability in the region of Thessaly’. 

Budget: 99140 euros. 

Source of funding: Greek Ministry of Agriculture. 

Role in the research team: Scientific Responsible, writing, experimental design, microbiological and 

physicochemical analyses. 

Starting date - Ending date: 2020 – 2021. 

46. Title: ‘Digital Technologies as an enabler for a continuous transformation of food safety system” 

DiTECT – H2020- SFS-37-2019 – 861915-2 Duration 11/2020-10/2023 Διάρκεια: 11/2020 - 10/2023. 

(https://ditect.eu/). 

Budget: 230000 euros. 

Source of funding: EU. 

Role in the research team: writing, experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2020 – 2023. 

47. Title: ‘Natural fruit juices enriched with probiotic bacteria and other biofunctional ingredients in 

encapsulated form’. 

Budget: 235000 euros. 

Source of funding: GSRT. 

Role in the research team: writing, experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2020 – 2023. 

48. Title: ‘Development of a new ready-to-use organic chicken broth with Cretan herbs to enhance its 

overall quality and safety’. 

Budget: 74400 euros. 

Source of funding: GSRT. 

Role in the research team: writing, experimental design, microbiological and physicochemical analyses. 

Starting date - Ending date: 2020 – 2023. 

49. Title: ‘Use of omics technologies to fortify infant milk’. 

Source of funding: GSRT. 

Role in the research team: experimental design. 

Starting date - Ending date: 2020 – 2023. 

https://ditect.eu/


50. Title: ‘Production of an innovative yogurt dessert product using microalgae’. 

Source of funding: GSRT. 

Role in the research team: experimental design. 

Starting date - Ending date: 2020 – 2023. 

 

Teaching experience 
 

• Lectures on Food Microbiology (Pre-graduate students), Agricultural University of Athens, Food 

Science and Technology Dept (11/2002-10/2008, 5/2009-2013). 

• Lectures on Food Microbiology (Post-graduate students), Agricultural University of Athens, Food 

Science and Technology Dept (5/2009-2013). 

•  Lectures on Chemistry (Pre-graduate students), Agricultural University of Athens, Science Dept 

(2/2003-2/2006). 

 

Scientific Societies 

 

• Member of Greek Geotechnical Chamber (GEO.T.E.E.). 

• Member of MikroBiokosmos 

 

Editor in Scientific Journals (SCI) 

 

● Current opinion in Food Science -Guest Editor (Ι.F. = 3.828) 

● Biomed Research International -Guest Editor (Ι.F. = 2.583) 

● Materials -Guest Editor (Ι.F. = 2.972) 

● Frontiers in Microbiology -Associate Editor (Ι.F. = 5.640) 

● Fermentation -Associate Editor (Ι.F. = 5.123) 

 

Reviewer in Scientific Journals (SCI) 

 

● Biomed Research International (Ι.F. = 2.583) 

● Food Microbiology (Ι.F. = 4.090)  

● Food Research International (Ι.F. = 3.520)  

● International Journal of Molecular Sciences (Ι.F. = 3.687)  

● International Journal of Food Microbiology (Ι.F. = 3.451)  

● Journal of Applied Microbiology (Ι.F. = 2.160)  

● Letters in Applied Microbiology (Ι.F. = 1.471) 

● Molecules (Ι.F. = 3.098) 

● Plos One (Ι.F. = 2.806) 

● LWT- Food Science and Technology (Ι.F. = 3.129) 

● Biochemical Engineering Journal (Ι.F. = 3.226) 

● International Biodeterioration and Biodegradation (Ι.F. = 3.562) 

● Food and Bioproducts Processing (Ι.F. = 2.744) 

● International Journal of Food Science and Technology (Ι.F. = 2.383) 

● Journal of Food Science (Ι.F. = 2.018) 

● International Journal of Environmental Health Research (Ι.F. = 1.433)  

● Μeat Science (Ι.F. = 2.821) 

● Foods (Ι.F. = 3.011) 

● Fermentation (Ι.F. = 5.123) 

● Journal of Functional Foods (Ι.F. = 3.470)  

● Materials (Ι.F. = 2.972) 

● Trends in Food Science and Technology (Ι.F. = 11.077) 

● Comprehensive Reviews in Food Science and Food Safety (Ι.F. = 9.912) 

 

Grants, scholarships and awards 

 



• Fellowship for Post Doctoral Research for 2008, Greek State Scholarship Foundation 

(I.K.Y.). 

• Fellowship for Post Doctoral Research for 2009, Colorado State University (CSU), USA. 

• 1st place in Greek Ecotrophelia 2016 in cooperation with Agricultural University of Athens. 

 

Advisory Boards 

Permanent member of the Advisory Board of New Agriculture - New Generation by Stavros 

Niarchos Foundation 

 

Administrative activities 

 

• Representative of HAO-DEMETER at Ministry of Agriculture for the development of the 

technical dossier of Order 16 (Article 35). 

• Representative of HAO-DEMETER at Ministry of Agriculture for the development of the 

criteria of eligibility of Order 16 (Article 35). 

• Organizing committee and Chairman of the session “Nutraceuticals” at 1st Intl. 

Multidisciplinary CONFERENCE on Nutraceuticals and Functional Foods, KALAMATA 

2016 

• Substitute Member of the Ministry of Agriculture working group for Greek yogurt 

• Representative of HAO-DEMETER at Attiki Region for Agri-Food sector. 

• Representative of HAO-DEMETER at Ministry of Agriculture for Agri-Food sector. 

• Permanent Member of the scientific platform of the GSRI for Agri-Food sector. 

 

Invited talks 

 

• Presentation of research findings for the food industry – ProSafeBeef findings, General 

Secretariat for Research and Technology, ETAT, 6 of April, 2011. 

• Presentation of research findings – Milos Munincipality, 1 October 2016. 

• Presentation of research findings – ΕΟΒΕ Tripoli, 15 January 2017. 

• Presentation of research findings – Mendenitsa Fthiotis, 7 December 2018. 
 

 

Supervision/co-Supervision 

 

Post Docs: 

• Doulgeraki Agapi 

• Argyri Anthoula 

• Evergetis Epaminondas 

• Papadopoulou Olga 

 

In AUA (Greece) for PhD thesis: 

• Pavli Fotini 

• Gkerekou Maria 

• Kapsaski Vasiliki-Nafsika 

 

In DUTH (Greece) for PhD thesis: 

• Kamarinou Christina 

 

In University of Reading (UK) for PhD thesis: 

• Carolina Bruschi Silva 

 

In AUA (Greece) for MSc thesis: 

• Kalomoiris Michalis 

• Verdos Georgios 

• Varounis Nikos 



 

In AUA (Greece) for BSc thesis: 

• Grigoraki Ioanna 

• Brachou Elli 

• Kostaki Maria 

• Kouklada Theodora  

• Karalis Yiannis 

• Makris Symeon 

• Psarafti Aikaterini 

• Frantzi Aikaterini 

• Spyratou Maria-Konstantina 

• Doukaki Angeliki 

• Soulioti Christina 

 

In Aegean University (Greece) for BSc thesis: 

• Apostolakopoulou Georgia 

 

In UWA (Greece) for BSc thesis: 

• Kremezi Georgia 

 

For practical training: 

• Meimari Dimitra 

• Mantzoros Christos 

• Koultsopoulos Vasileios 

• Mountricha Maria 

• Chasanis Jason 

• Manoudakis Jason 

• Chalvatzidi Dimitra 

• Faroupos Spyridon    

 

Media interviews 

 

• NET – News 29/10/2006 (Smart Packaging) 

• STAR of Central Greece – News 12/12/2018. (Production/Livestock/Prospects) link: 

https://digitalstar.gr/ypaithros/26278-ypaithros-12-12-

2018?fbclid=IwAR1hKwTAVpb5epC9h5LMGXayn-

QitfQ0PIAEcSjo5NPpWDbT86_s2HEpc98 

 

Other 

 

• Foreign languages: English (very good - level C1 of the Ministry of Education). 

• Computer license - ECDL diploma 

 

 

 

 


