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EDUCATION
1985-1991
BSc (5-year) In Agricultural Science – Equivalent to MSc, Agricultural University of Athens, Department of Food Science and Technology, Athens, Greece.
 
WORKING EXPERIENCE
1990-
Teaching and Research Assistant (EDIP), Agricultural University of Athens, Department of Food Science and Human Nutrition, Laboratory of Enology & Alcoholic Drinks (LEAD)
LANGUAGES

Excellent knowledge of English

ACADEMIC RESPONSIBILITIES
· Teaching 
1) Enology I, laboratory, undergraduate course 
2) Enology ΙΙ, laboratory, undergraduate course 

3) Wine chemistry and Technology, laboratory, postgraduate course 
4) Sensory analysis of wine, laboratory, postgraduate course 
· Advisor of undergraduate and postgraduate research thesis
rESEARCH EXPERIENCE-Publications
Participation in research teams of externally funded research projects
· Research and application of biotechnological methods for the production high added value products (enzymes) from agriculture industrial wastes. Funded from Attiki District: 1989 - 1992. 

· The (Bio)Chemistry and Archestructure of Fruit and Vegetable Tissue as Quality Predictors for Optimizing Storage and Processing Regimes: Basic Research Leading to Applicable Models and Rules. European Union, χρηματοδοτούμενο (shared cost) (AIR1-CT92-0278): 1993-1996. 

· Improvement of olive oil quality with biotechnological means. European Union (shared cost) (AIR3-CT94-1355): 1995-1999. 
· Technical support in flour selection and in incorporation of them in other food products. GSRT, ESPA: 2007-2013.
·  Developing Identity ON Yield, SOil and Site (DIONYSOS). Interreg Greece-Bulgaria 2017-2020.
· Highlighting quality, evaluating and exploiting Greek grape varieties (HELLENOINOS). Operational Programme Competitiveness, Entrepreneurship and Innovation 2014-2020 (EPAnEK) 2018-2021.
· Managing the ripening of the Mouhtaro and Savvatiano variety by using plant hormones and producing high-quality products (MOU-SA). Operational Programme Competitiveness, Entrepreneurship and Innovation 2014-2020 (EPAnEK) 2018-2021.

· A spatio-temporal observatory for evaluating vineyard and wine potential of the NEMEA VQPRD (STEV NEMEA). Operational Programme Competitiveness, Entrepreneurship and Innovation 2014-2020 (EPAnEK) 2018-2021.

· Exploitation of new natural microbial flora from Greek origin amenable for the production of high-quality wines (OENOVATION). Operational Programme Competitiveness, Entrepreneurship and Innovation 2014-2020 (EPAnEK) 2018-2021. 
· National Network "The Roads of the Vineyards" Sub-action 2: Chemical-organoleptic characterization of varieties - biosynthetic pathways – winemaking. General Secretariat for Research and Technology 2019-2021
Publications 
In Peer Reviewed journals
1. Tijskens L.M.M., Rodis P.S., Hertog M.L.A.T.M., Waldron K.W., Inhgham L., Proxenia N. and van Dijk C. (1997). Activity of peroxidase during blanching of peaches, carrots and potatoes. J. Food Eng. 34:355-370. 
2. Chatjigakis A.K., Pappas C., Proxenia N., Kalantzi O., Rodis P. and Polissiou M. (1998). FT-IR spectroscopic determination of the degree of esterification of cell wall pectins from stored peaches and correlation to textural changes. Carbohydrate Polymers, 37:395-408. 
3. Tijskens L.M.M., P.S. Rodis, M.L.A.T. Hertog, N. Proxenia, C. van Dijk (1999). Activity of pectin methyl esterase during blanching of peaches. J. Food Eng., 39:167-177. 
4. Kallithraka, S., Kotseridis, Y., Kyraleou, M., Proxenia, N., Tsakiris, A., Karapetrou, G. (2015) Analytical phenolic composition and sensory assessment of selected rare Greek cultivars after extended bottle ageing. Journal of the Science of Food and Agriculture, 95, 1638-1647
5. Kyraleou, M., Koundouras, S., Kallithraka, S., Theodorou, N., Proxenia, N. Kotseridis, Y. (2015) Effect of irrigation regime on anthocyanin content and antioxidant activity of Vitis vinifera L. cv. Syrah grapes under semiarid conditions. Journal of the Science of Food and Agriculture, 96, 988-996.
6. Pappas, C., Basalekou M., Konstantinou E., Proxenia N., Kallithraka S., Kotseridis, Y., Tarantilis P. (2016) Evaluation of a Raman spectroscopic method for the determination of alcohol content in Greek spirit Tsipouro. Current Research in Nutrition and Food Science, 4, 1-9.

7. Kyraleou, M., Teissedre, PL, Tzanakouli, E., Proxenia, N., Kotseridis, Y., Chira, K., Ligas, I., Kallithraka, S. (2016) Addition of wood chips in red wine during and after alcoholic fermentation: differences in color parameters, phenolic content and volatile composition. Oeno one, 50(4), 209-222.

In Conference proceedings: 
15 participations in National and International Conferences
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