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επεξεργασία τροφίμων, ΓΓΕΤ, 1985-1987.  
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Διοικητικές θέσεις  
 
1. Πρόεδρος του Τμήματος Επιστήμης και Τεχνολογίας Τροφίμων, 2007-2011.  
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Bioproducts Processing, Transactions of the ASABE, Drying Technology, British 
Biotechnology Journal, Journal of Cereal Science, Food Research International, 
Journal of Food Processing and Preservation, Chemical Engineering Research and 
Design, Chemical Engineering & Technology, International Journal of Food Science 
and Technology, International Journal of Thermal Sciences, International Journal of 
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διατριβών. 
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Detected by X-ray Absorption. Czech J. Food Sci. 31 (2), pp. 126–131.  
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Food Science, 77 (10) pp. E287-E296. 
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24. Gardeli, C., Evageliou, V., Poulos, C., Yanniotis, S. and Komaitis, M., 2010. Drying 
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