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7/

Synopsis:

Dr. Panagiotis N. Skandamis is Professor of Food Microbiology and Food Quality Control and
Food Hygiene in the Agricultural University of Athens and member of the BIOHAZ panel of
European Food Safety Authority (EFSA). He received his Bachelor Degree on Food Science
& Technology and a PhD on Food Microbiology by Agricultural University of Athens (AUA).
He has worked as a post-doctoral fellow in the Department of Animal Science of Colorado State
University in USA. In 2004, he joined the Department of Food Science & Technology of AUA,
teaching Food Microbiology and Food Quality Control and Hygiene. Dr. Skandamis has (co-)
authored 187 original research papers in journals of SCI, 30 book chapters, another two,
currently under preparation, edited 1 book and has a total number of 7040 citations (h-index 37).
His research is funded by 5th, 6th and 7th EU Framework Program, multiple competitive Grants
from Greek Research and Technology Funding Agency as well as direct contracts with the Greek
Food Industry in the following areas: (i) active antimicrobial and intelligent packaging of foods;
(ii) assessment of microbial food spoilage; (iii) survival/growth of pathogens, with emphasis on
the adaptive response to food-related stresses, (iv) biofilm formation and removal by chemical
and natural disinfectants, (iii) predictive microbiology of foods and quantitative microbial risk
assessment, (v) application of mild preservation technologies and antimicrobial interventions; (vi)
detection, isolation and subtyping of foodborne pathogens from foods and food processing
environments and (vii) ecology of mycotoxin-producing fungi. He has been Associate Editor in
Food Research International (2012-2017). Currently he is serving as scientific co-editor in
Journal of Food Protection and member of the Editorial Board in Applied and Environmental
Microbiology and International Journal of Food Microbiology. He has also served as Associate
Editor in Food Research International

Predictive Modeling software development: Dr. Skandamis has also developed a Predictive
Modelling Software tool, entitled GroPIN, which constitutes a database of 714 kinetic and
probabilistic models for pathogens and spoilage organisms in response to a variety of intrinsic
and extrinsic foods parameters (e.g., T, pH, aw, preservatives, atmosphere, etc.). GroPIN is
capable of simulating microbial growth and inactivation under static and dynamic processing and
distribution conditions along the food chain, both deterministically and stochastically, via Monte
Carlo simulation. The software is publicly available along with a detailed user guide at the
following address: www.aua.gr/psomas.

Education

e Agricultural University of Athens (10/1992-12/1997); B.Sc. in Food Science &
Technology.

e Agricultural University of Athens (01/1998-11/2001) Ph.D in Food Microbiology (Univ.
Degree “Excellent”). PhD was granted from Greek Scholarship Foundation.

e Colorado State University Center for Red Meat Safety Dep. Animal Sciences. (14/01/2003-
20/12/2003). Post-Doctoral fellowship. Performed studies were related to: (i) biofilms, (ii)
use of GRAS chemical preservatives to control L. monocytogenes (iii) adaptive responses of
E. coli O157:H7 and L. monocytogenes due to their habituation in sites of sublethal acidity
within meat processing plants (iv) assessment of acid resistance in simulated gastric fluid,
following survival/growth in foods.
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Teaching experience

Research Assistant in the Laboratory of Microbiology and Biotechnology of Foods in the
Department of Food science and Technology of Agricultural University of Athens:
(01/1999-12/2002 and 01/2004-12/2005).

Assistant teaching in the undergraduate course and MSc course of Food Microbiology, on
the field of “Predictive modelling” and “Microbiological Food Safety” (01/2004-02/2006).
Assistant Professor in Food Hygiene in the Department of Food Science & Technology of
the Agricultural University of Athens. Courses of “Food Hygiene”, “Quality Control of
Foods”, “Predictive Modelling” and “Quantitative Microbial Risk Assessment” at the BSc
and M.Sc course of the Food Science and Human Nutrition (12/2015-today).

Professor in Food Hygiene in the Department of Food Science & Technology of the
Agricultural University of Athens. Courses of “Food Hygiene”, “Quality Control of Foods”,
“Predictive Modelling” and “Quantitative Microbial Risk Assessment” at the BSc and M.Sc
course of the Food Science and Human Nutrition (01/2016-today).

Member of advisory committee or member of the jury (examination) committee of Greek
PhD candidates

(@) Member of the jury committee

1)

2)

3)

4)

Panagiotis Georgakopoulos (Agricultural University of Athens: Department of Food
Science & Technology — General Assembly protocol No 366 -03/03/09). Title: «Pesticide
residues in infant formulasy.
Efstathios Giaouris (Agricultural University of Athens: Department of Food Science &
Technology — General Assembly protocol No 333 — 14/01/08). Title: «Study of the factors
affecting biofilm formationy.
Nikolaos Chorianopoulos (Agricultural University of Athens — General Department
General Assembly No 10/07/06). Title: «Determination of chemical composition and
evaluation of antimicrobial activity of essential oils of greek biodiversity for use in food
safety».
Mary Gogouli (Agricultural School, Aristotle University of Thessaloniki — General
Assembly protocol No 54/272/04.10.2012). Title: «Study and mathematical description
of germination of fungal spores and mycelial growth in yoghurt».

5) Alexia Lianou (Agricultural School, Aristotle University of Thessaloniki — General

Assembly protocol No 55/272/04.10.2012). Title: «Study of the inter-strain variability of
Salmonella entericay.

(b) Co-promoter or member of advisory PhD committee
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(d)
(€)

)

(9)

(c) Nikolaos Andritsos (Agricultural University of Athens: Department of Food Science &

Technology General Assembly protocol No 353" — 29/09/08). Field: «Food Hygiene and
Safety».
Antonis Psomas (Agricultural University of Athens — General Department General
Assembly protocol No 484/21.03.2008). Field: «Application of biostatistics in biology».
Sofia Poimenidou Agricultural University of Athens: Department of Food Science &
Technology. Title: “Evaluating phenotypic and molecular properties of pathogens
forming biofilms on biotic and abiotic surfaces”.
Olga Papadopoulou. Agricultural University of Athens: Department of Food Science &
Technology. General Assembly protocol No 364" — 03/02/09). Field: «Food
Microbiology».
Fotini Parlapani. (School of Agricultural Sciences, Dep. Agriculture, Fisheries and
aqueous environment, University of Thessaly General Assembly protocol No 40" —
05/03/09). Title: «Specific spoilage organisms and their impact on the quality and fate of
pathogens on fish-based productsy.
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c)

Invited co-promoter or member of the jury committee for PhD Canidates abroad:

1) Eirini G. Velliou: “Microbial inactivation in a liquid and a viscoelastic model system:
predictive modeling of heat adaptation phenomena after exposure to chaperones
metabolites and acids”. Supervisor: Prof. Jan Van Impe. Katholique University of
Leuven, Faculty of Engineering Department of Chemical Engineering Chemical and
Biochemical Process Technology and Control. Copleted on January 2012.

2) Per Sand Rosshaug: “FoodMathModel. Predictive model of Listeria monocytogenes in
soft blue white cheese”. Supervisor: Prof. Marianne Halberg Larsen. Faculty of Life
Science, University of Copenhagen. Completed on October 2012.

3) Nikoletta Zeaki: “Investigation of genetic factors affecting population dynamics and
enterotoxin A production by Staph. aureus”. Co-supervision with Prof. Peter Randstrom,
Assoc. Prof. Jenny Schelin. Applied Microbiology, Department of Chemistry, Lund
University. Completed on May 2014.

4) Karen M. Hunt. “Assessing the risk of Listeriosis and Staph aureus intoxication in dairy
products”. UCD, Dublin, Ireland Prof. Francis Butler, Completed on September 2014.

5) Kathleen Boons: “Impact of food structure on microbial growth”. Prof. Jan Van Impe,
Katholique University of LEUVEN, Belgium. Completed on October 2015.

6) Conor Smyth: “Assessment of spoilage of fish products by natural antimicrobials and
superchilling”. UCD, Dublin, Ireland. Prof. Nigel Patrick Brunton. Completed on May
20109.

7) Barnes, Ruth: “Mode of action of organic acids against bacterial foodborne pathogens
and investigation of improved disinfection methods”. Prof. Andreas Karatzas. University
of Reading, UK. Completed on May 2019.

8) Veronica Martinez Rios: “Predictive Food Microbiology - new models for safety and
guality assessment of a broad range of dairy products”. Prof. Paw Dalgaard, Danish
Technical University. Completed on June 2019.

9) Katie Costello: “Effect of food micro-structure on the growth and resistance of Listeria
monocytogenes to nonthermal food processing technologies”. Prof. E. Velliou,
University of Surrey.

d) Supervision (i.e., main promoter or advisor) of PhD candidates

10) Anastasia E. Kapetanakou. 2007-2012. «Evaluation of physiological properties of
Aspergillus xez Penicillium sp. and factors affecting Ochratoxin A production in foods»
Agricultural University of Athens: Department of Food Science & Technology. General
Assembly protocol No 448/08.05.2012.

11) Stavros G. Manios. 2009-2012. PhD performed in AUA in collaboration with Cranfield
University, UK. Co-supervision with Prof. Ronald W. Lambert. «Investigating the impact
of retail and household practices on the quality and safety of ready-to-eat and ready-to-
cook foods».

12) Charalambia-Irini A. Belessi. 2007-2014. «Study of the physiological characteristics of
Listeria monocytogenes isolates from dairy plants. » Agricultural University of Athens:
Department of Food Science & Technology. General Assembly protocol No
456/31.10.2012.

13) Evaggelia Zilelidou. 05/2011-today. «The role of inter-strain interactions on the growth,
virulence and detection of Listeria monocytogenesy», Agricultural University of Athens:
Department of Food Science & Technology. General Assembly protocol No
422/29.03.2011.

14) Ifigeneia Makariti. 09/2011-today. «Assessing the impact of mild preservation
technologies on the physiology of bacterial pathogens», Agricultural University of
Athens: Department of Food Science & Technology. General Assembly protocol No
437/10.10.2011.
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15) Alkmini Gavriil. 03/2014-today. «Assessing biodiversity of mayonnaise-based emulsified
foods of low pH, containing particulates of plant and animal origin». Agricultural
University of Athens: Department of Food Science & Technology. General Assembly
protocol No 259/475/27.02.2014.

16) Nikolaos Grivokostopoulos. 03/2014-today. «Studying of the physiology of Salmonella
sp. forming biofilms on biotic surfaces». Agricultural University of Athens: Department
of Food Science & Technology. General Assembly protocol No 260/475/27.02.2014.

17) Danai Siderakou. 06/2016-today. «Evaluating the conditions inducing the entrance of
Listeria monocytogenes cells into the Viable-But-Non-Culturuble (VBNC) state and their
resuscitation”.

18) Nikoletta Sameli. 2019-today. «Novel approaches in safety and bio-preservation of foods
of animal originy.

Publications in peer-reviewed journals (also available at:
http://www.scopus.com/scopus/home.url)

Dr. Skandamis has authored and co-authored 132 research papers and 26 book chapters, and
his work has been cited 6400 times in total (h-index 36).

Research experience

From 1997, Dr. Skandamis has been involved in 12 National Grants (coordinating 4 of up to
1.500.000 euro) and 15 European Research projects, including 7 shared costs RTD projects and
2 Concerted Actions of FP 4 and 5, 3 Integrated projects of FP 6, and 3 Small Collaborative
Project of FP 7. The National Grants were related to the collaboration of the Agricultural
University of Athens with the Meat, Dairy and Fish-processing industry, in the implementation
of novel antimicrobial packaging techniques, such as “active” packaging with modified
atmospheres and essential oils as well as in the rapid monitoring of the microbiological safety and
quality of meat, fish and dairy products (e.g. using predictive models).

Dr. Skandamis has participated in the following EU projects: 1998: "Development and
implementation of natural antimicrobial agents from plants for food preservation" INCO/
COPERNICUS; 1998-2000: "Novel combinations of natural antimicrobials systems for the
improvement of quality of agro-industrial products” FAIR-95-1066; 1998-1999: “Biocontrol of
olive fermentation: Microbiological, biochemical and sensory studies for the improvement of the
safety, quality and acceptability of the final product”. Craft proposal pl97-9526; 1999:
"Development, modelling and application of time temperature intergrator systems to monitor
chilled fish quality" FAIR-95-1090; 1999: “Facilitating Microbial Risk Assessment for
Government and Industry (MIRIAM); 1999-2000: “Verocytotoxigenic E. coli in Europe” CT98-
3935 Concerted action; 2001-2002: Microbiological quality monitoring of sterilised milk using
innovative electrical magnetic, electromagnetic and optimal technologies, reliable and sensitive
detection of the total spoilage’ (MICROQUAL); 2004-2005: Development and Application of a
TTI based Safety Monitoring and Assurance System (SMAS) for Chilled Meat Products; 2004-
2005: “Assessment and improvement of safety of traditional dry sausages from producers to
consumers” (TRADISAUSAGE); 2005-2008. Integrated projects: “TrueFood”, ‘“Pathogen
Combat” and “BIOTRACER”.

Recently completed and current EU funding

Dr. Skandamis is participating as leader of Agricultural University of Athens team in Food
Microbiology in two FP 7 collaborative projects, which started on the 1st of January 2012.

1. SOPHY "Development of a SOftware tool for Prediction of ready-to-eat food product sHelf
life, quality and safetY", KBBE.2011.2.4-01 (funding scheme: research targeted for SMEs), Grant
agreement no: 289053

2. PROMISE "Protection of consumers by microbial risk mitigation through combating
segregation of expertise” KBBE.2010.2.4-01 (funding scheme: Improving integration in food
safety), Grant agreement no: 265877
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3. ARTISANAL FOODS: “Innovative Bio-interventions and Risk Modelling Approaches for
Ensuring Microbial Safety and Quality of Mediterranean Artisanal Fermented Foods.”. PRIMA
call, GSRT_EU (Horizon) ANR, France, PARTNERSHIP FOR RESEARCH AND
INNOVATION IN THE MEDITERRANEAN AREA.

The total estimated budget for his lab derived from EU funding is 900.000 euro (i.e., 357.000,
265.000 and 300.000 euros the above 3 projects).

National Grants:

(A) Dr. Skandamis has been given 12 National Grants (as scientific co-ordinator) of totally

2.500.000 euros, on the following topics:

1. Microbiological safety of red meat and ready-to-cook meat products and extension of their
shelf-life with edible films and natural antimicrobials. (coordinator) 2011-2013. National
Scientific Research Foundation (200.000 euros)

2. Microbiological safety of dairy products (coordinator) 2006-2008. National Scientific
Research Foundation (155.000 euros)

3. ldentification of biological and chemical indices for characterization of freshness of rapidly
frozen seafood (coordinator) 2012-2015. National Scientific Research Foundation (100.000
euros)

4. Development of antimicrobial bioactive packaging materials from starch-rich food wastes and
evaluation in food preservation (coordinator) 2012-2015. National Scientific Research
Foundation (70.000 euros).

5. Biological Investigation Of the Forces that Influence the Life of pathogens having as Mission
to Survive in various Lifestyles; BIOFILMS (member of AUA research team) “THALES”
2011-2015 (521.740 euros)

6. Development, mathematical modeling and optimal design of non-thermal technologies for
processing, packaging, distribution and storage of safe high quality food products (member of
AUA research team) “THALES” 2011-2015 (512.820 euros)

7. Efficacy of NOVEL analytical techniques to prEdict the quality and safetY of newly
developed pErishable food products; NOVELEYE, (Project manager) National Scientific
Research Foundation, Collaborative network projects between Industry and Acedemia
(250.000 euros)

8. "TIEDK-03177 - NOVO-MEAT: Novel design and application of state-of-the art
technologies for the development of new generation meat products using olive oil for
microbial stability and optimized nutritional and quality characteristics" (164.000 euros).
Scientific responsible. General Secretary of Research & Technology (GSRT), Special Service
for Management and Application of Activities in the area of Research, Technological
Development and Innovation — European Fund for Rural Development. Operational Program
2014-2010, Competitiveness, Research and Innovation. 2019-2022.

9. Co-ordinator of the following National Research Project: "T1-01106: Development of digital
platform of microbiological, chemical and multispectral data for food quality and safety".
(268.000 euros). General Secretary of Research & Technology (GSRT), Special Service for
Management and Application of Activities in the area of Research, Technological
Development and Innovation — European Fund for Rural Development. Operational Program
2014-2010, Competitiveness, Research and Innovation. 2018-2021.

10. "T1-05339, GreenBread: Development of novel bakery products with improved sensory
properties and higher shelf life, using microorganisms of technological interest”. (218.000
euros). Scientific responsible, General Secretary of Research & Technology (GSRT), Special
Service for Management and Application of Activities in the area of Research, Technological
Development and Innovation — European Fund for Rural Development. Operational Program
2014-2010, Competitiveness, Research and Innovation. 2018-2021.

11. “T1-02735: Exploitation of pasta-industry by-products for production of biodegredable
biopolymers for application of active packaging of foods". (150.000 euros), Scientific
Responsible. General Secretary of Research & Technology (GSRT), Special Service for
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Management and Application of Activities in the area of Research, Technological
Development and Innovation — European Fund for Rural Development. Operational Program
2014-2010, Competitiveness, Research and Innovation. 2018-2021.

12. “T1-00968, BIOTRUST: Development of functional dairy products by taking advantage of
their microbial diversity and manipulating the fermentation based on natural microbial ecology
(155.000 euros)'. General Secretary of Research & Technology (GSRT), Special Service for
Management and Application of Activities in the area of Research, Technological
Development and Innovation — European Fund for Rural Development. Operational Program
2014-2010, Competitiveness, Research and Innovation. 2018-2021.

13. «Integration of experimental investigation and computational modeling to decipher
dormancy related stochastic phenomena in Listeria monocytogenes (LAVA)» Méhog
Epeovntucig opddag tov dopéa Ymodoyng. Apaon: «1In Ilpoxnpvén EAIAEK yw v
gvioyvon Metadidaxtopikmv Epgovntav/ipiovy. TIpobmoroyiopog (Budget): 350.000 Euro
2018-2021.

14.“Intelligent food packaging implementing Organic Photonics for Food Quality Monitoring
(iPhoto-Pack)”. Kvpiog Epevvntig (Principal investigator). Hellenic Foundation for
Research & Innovation (HFRI) 1 Call for Proposals for research projects for the support of
Faculty members and researchers working in the Greek Universities and Research Centers and
the procurement of strategic research equipment. In IlpoxApvén epevvnNTIKOV EpymV
EAJA.EK. ywo v evioyvon tov peiov AEIT kot Epgvvntov/tpiov kol v wpoundeia
gpevvnTikoy eEomhopon peyding a&iogy. In collaboration with National Center for Scientific
Research “Demokritos”. TIpotmoloyiopndc (Budget): 200.000 Euro for the period 2020-2022.

(B) Dr. Skandamis has also 6 research contracts with Food Industry producing ambient stable
products, for investigating the growth/no growth boundaries of spoilage organisms of these
products.

International Conferences/Prizes/Memberships (Societies and Editorial
Boards of International Journals)

e Co-chairman in sessions of International Conferences:

1) Session “Applications of Predictive Modelling in Meat Products/Processing” of the 5"
International Conference of Predictive Modelling in Foods (5" ICPMF; September 2007)

2) Session “stress responses” of the 21st International ICFMH Symposium “Evolving
Microbial Food Quality and Safety”, Food Micro 2008 Conference.

3) Session “Applications of Predictive Modelling in Meat Products/Processing” of the 6"
International Conference of Predictive Modelling in Foods (6" ICPMF; September 2009)

4) Session: “Quantitative risk assessment: from farm to fork”. 1% International Conference on
“Spore forming bacteria in food”. Quimper, France — 15-17th June 2009
(http://www.spore2009.org/).

5) Session: “Risk Assessment, Spoilage and Beverages and Water Technical Session”. 96"
Annual meeting of Association of Food Protection (IAFP). Grapevine, Texas, July 12-15,
20009.

6) Greek conference: Session 8 «Other products, equipment, new technologies», 2™ National
Conference for meat and meat products «from farm to table», Athens, IIponv AvoatoAiud
Agpodpoduo, 24-26 September, 2010.

7) Greek conference: Session 14 «Hygiene, Safety and Quality», 2" National Conference for
meat and meat products «from farm to table», Athens, ITpamv Avatoiikd Agpodpouto, 24-
26 September, 2010.

8) 11" International Congress on Engineering and Food, Athens, Hilton, May 22 — 26, 2011.
Session MSF 4: “Risk assessment and safety assurance”. May 25",

9) 7" International Conference on Predictive Microbiology in Foods. Dublin, Ireland, 12-15,
September 2011. Session “Sampling and experimental designs/plans”.
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10) 4" National Veterinary Food Conference: «Modern approach in Food Hygiene and Safety»
11-13 November 2011, Convention center “Megaro Mousikis”, Thessaloniki, session: «Food
of plant originy.

e Membership in scientific committees

11) Member of EESA BIOHAZ panel for the years 2015-2021.

12) Member of the Greek National Committee of the International Dairy Federation (IDF)
relative to ‘Statistics and Automation’

13) Representative of Hellenic Food Authority in the EFSA network: “Harmonization of risk
assessment methodologies™.

14) 2011 till today: member of the Scientific Working Group of the Scientific Food Inspection
Council relative to ‘Risk-based Food Inspections’/Hellenic Food Authority: | was assigned
the mission to review the risk-based sampling systems of various EU member states, extract
the concept that determines the frequency of inspections and visits in various catering
services and suggest a similar concept for the Greek food authority. We found a risk-based
algorithm, based on the concept of the so called “nomogram”, we calibrated it based on
the findings (i.e., non-compliances) of food safety and hygiene Inspections performed by
the Greek Food Authority at various processing and retail plants over the last 5 years and
adjust it accordingly to the needs of the agency. The severity and the frequency of the
hazards identified in different processing plants and catering services as well as the risk-
ranking of the various hazard-matrix combinations (carried out via Risk-Ranger and expert
opinion) were taken into account and used for calibration and testing of the algorithm. The
final deliverable was a consolidated and detailed report of the literature review, the
proposed methodology and its validation against the % of non-compliances detected by
algorithm-recommended frequencies of inspection.

15) Scientific Committee Member 11™ International Congress on Engineering and Food
(ICEF), Athens, Hilton, May 22 — 26.

16) Member of International Association of Food Protection (IAFP) and Society for Applied
Microbiology (SFAM)

17) Scientific Committee Member 5™. 6%, 71, 8t 9t 10™ and 11* International Conference of
Predictive Modelling in Foods (IPMFs).

18) Scientific Committee Member 21st International ICFMH Symposium “Evolving Microbial
Food Quality and Safety”. September 1-4, 2008, Aberdeen, UK.

19) Organizing and Scientific Committee Member 29th EFFoST International Conference for
Food Science Research and Innovation: Delivering sustainable solutions to the global
economy and society 10-12 November 2015, Athens, Greece.

20) Co-organizer of the European Symposium on Food Safety, by International Association for
Food Protection held in Athens “Megaro Mousikis”, from 11 to 13 of May 2016, Athens,
Greece.

21) Organizing and Scientific Committee Member the European Symposium on Food Safety,
by International Association for Food Protection in 2015 (Cardiff, Wales), 2016 (Athens,
Greece), 2017 (Brussels, Belgium), 2018 (Stochholm, Sweeden) and 2019 (Nantes, France).

22) Co-Organizer (co-President) of the 27th Symposium of the International Committee on Food
and Hygiene - FoodMicro 2020, to be held in Athens, Greece, in Athens Megaron Mousikis,
from 7 to 10 September 2020.

23) Vice-Chair (and Chair for 2-years term, starting from 2020) of the Professional
Development Group (PDG) of International Association for Food Protection for “Microbial
Modelling and Risk Assessment”.

24) Vice-Chair of the Department of Food Science & Human Nutrition, Agricultural
University of Athens 2020-2022.

25) Head of the Department of Dietetics and Quality of Life, Agricultural University of
Athens.
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26) National Association of Nutrition, Member of the Steering Committee.
27) Trophy-Tpoen Challenge, Member of the Steering Committee, 2019.
28) Health Diet Awards, Member of the Evaluation Committee, 2019.

Awards

6/2019

6/2016

5/2016

4/2015

10/2014

7/2014

5/2014

712013

712013

6/2010

11/2006

1%t Prize ECOTROPHELIA 2019: received by Hellenic Food Industry
Association at the 9" annual National competition for innovative eco-friendly
edible products: product name “GReatings”, an indulgent and eco-friendly
Ready-To-Cook meal-pot based on traditional Greek recipes.

1%t Prize ECOTROPHELIA 2016: received by Hellenic Food Industry
Association at the 6" annual National competition for innovative eco-friendly
edible products: product name “Veggie it”, a nutritional and indulgent biscuit
snack, containing beta-glucan, filled with raw freeze-dried vegetables, rich in
vitamins and fibers.

Best poster award: European Symposium on Food Safety, Athens “Megaro
Mousikis”, 11 to 13 of May 2016, Athens, Greece.

Best poster award: Grivokostopoulos N., Makariti 1., Hilaj N., Apostolidou Z.,
Skandamis P.N. «Habituation of Salmonella on/in leafy vegetables induces
different response towards subsequent lethal acid challenge». American Society
for Microbiology at the 6th National Conference of the Greek Scientific
Enterprise ‘MIKROBIOKOSMOS’ «New Horizons in Microbe-World». 3-5
April 2015, Natinal Research Institute, Athens.

Bronze medal (3% Prize) in SIAL Paris for ECOTROPHELIA EUROPE 2014:
product name “Carobites”, a healthy snack made of carob flour and carob syrup,
coated with sodium alginates flavored with cherry, strawberry, banana or orange.
1%t Prize ECOTROPHELIA 2014: received by Hellenic Food Industry
Association at the 4" annual National competition for innovative eco-friendly
edible products: product name “Carobites”, a healthy snack made of carob flour
and carob syrup, coated with sodium alginates flavored with cherry, strawberry,
banana or orange.

Best poster award: 3™ International ISEKI Food Conference, 21-23 May,
Athens

1%t Prize ECOTROPHELIA 2013: received by Hellenic Food Industry
Association at the 3™ annual National competition for innovative eco-friendly
edible products: product name “EVIVA”, sea-bream fillets coated with whey-
protein film impregnated with commercial spirits and packaged under vacuum.
39 Prize for poster presentation in developing scientist competition: received
by International Annual Conference of the Association of Food Protection (IAFP
2013). 28-31 July 2013, Charlotte, North Carolina. U.S.A.

1%t Prize for oral presentation. 3 National Conference of Food Safety and
Hygiene: “New Trends in Food Safety: the multi-disciplinary approach”
Thessaloniki, 4-6" June 2010.

1%t Prize_for the best scientific work: received from A. Daskalopoulos
Foundation/ Greece, 1% International Conference on Food and Nutrition
Science, Athens.

1/1998-2/2001 Scholarship for PhD studies, Greek State Scholarships Foundation/ Greece

Institutional Responsibilities

4/2014

Graduate Student Advisor during students’ placements, Agriculture University
of Athens/ Department of Food Science and Human Nutrition/ Laboratory of
Food Quality and Hygiene/ Greece
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11/2013-today Committee for upgrading laboratory equipment (international open tender);
member, Agriculture University of Athens/ Department of Food Science and
Human Nutrition/ Laboratory of Food Quality and Hygiene/ Greece

2007-today Involvement as quality assurance manager in the accreditation of the University
Laboratory of Food Quality Control & Hygiene, for microbiological and pesticide
residue analysis based on 1SO 17025:2005.

2011-2012 Committee for monitoring the hygiene of University catering services and
restaurant Council decision no 312, 3/23.03.2011.

2011-today Representative of the Department of Food Science & Human Nutrition for
training high school graduate students on career issues and professional
opportunities ion Food Science. Agricultural University of Athens, General
Assembly no 419/08.02.2011).

1/2012-today Committee for laboratory supplies; member, Agriculture University of Athens/
Department of Food Science and Human Nutrition/ Laboratory of Food Quality
and Hygiene/ Greece

7/2020-today Head of the Department of Dietetics and Quality of Life (Awutoroyiog &
IMowdmrag Zwng) of the Agricultural University of Athens

7/2020-today Vice Chair of the Department of Food Science & Human Nutrution (Emiotiung
Tpogiuwv & Awotpogng tov AvBpadmov) of the Agricultural University of
Athens.

Invited reviewer for manuscripts submitted to SCI journals

Dr. Skandamis serves as:
e Scientific co-editor of Journal of Food Protection
e Member of the Editorial Board of the Journal of Food Protection
¢ Member of the Editorial Board of the Applied and Environmental Microbiology
o Member of the Editorial Board of the International Journal of Food Microbiology
And as ad-hoc reviewer in the following journals:
J. Appl. Microbiol. (15 papers),
Let. Appl. Microbiol. (11 papers),
Food Microbiology (27 papers),
J. Food Sci. (3 papers),
LWT Food Technology (1 paper)
Innovative Food Science & Emerging Technologies (2 papers)
PLosONE (3 papers)
Frontiers in Microbiology (3 papers)

Dr. Skandamis is also member of Society for Applied Microbiology and International
Association of Food Protection.

Publications in SCI journals

1. Skandamis, P., Tsigarida, . & Nychas, G-J.E. (2000) Ecophysiological attributes of
Salmonella typhimurium in liquid culture and within gelatin gel with or without the addition
of oregano essential oil. World Journal of Microbiology and Biotechnology 16, 31-35.

2. Skandamis, P., & Nychas, G-J.E. (2000) Development and evaluation of a model predicting
the survival of Escherichia coli O157:H7 NCTC 12900 in homemade eggplant salad at
various temperatures, pHs, and oregano essential oil concentrations. Applied and
Environmental Microbiology 66, 1646-1653.

3. Tsigarida, E., Skandamis, P.N. and Nychas, G-J. E. (2000) Behaviour of Listeria
monocytogenes and autochthonous flora on meat stored under aerobic, vacuum and
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10.

11.

12.

13.

14.

15.

16.

17.

18.

modified atmosphere packaging conditions with or without the presence of oregano
essential oil at 5°C. Journal of Applied Microbiology 89, 901-910.

Skandamis P., Koutsoumanis K., Fasseas K. and Nychas G.J.E. (2001) Inhibition of oregano
essential oil and EDTA on Escherichia coli 0157:H7. Italian Journal of Food Science 13,
65-75.

Spyropoulou, K. E, Chorianopoulos., N. G, Skandamis, P. N., and Nychas, G-J. E (2001).
Survival of Escherichia coli O157:H7 during the fermentation of Spanish-style green table
olives (conservolea variety) supplemented with different carbon sources. International
Journal of Food Microbiology 66, 3-11.

Lambert, R. J.W., Skandamis, P., Coote, P. J., and Nychas, G-J.E. (2001) A Study of the
Minimum Inhibitory Concentration and mode of action of Oregano essential oil, thymol
and carvacrol. Journal of Applied Microbiology 91, 453-462.

Skandamis, P.N. and Nychas, G-J. E. (2001) Effect of oregano essential oil on
microbiological and physicochemical attributes of minced meat stored in air and modified
atmospheres. Journal of Applied Microbiology 91, 1011-1022.

Skandamis, P., Tsigarida, E and Nychas G-J.E (2002) The effect of oregano essential oil on
survival/death of Salmonella typhimurium in meat stored at 5°C under aerobic, VP/MAP
conditions. Food Microbiology 19, 97-103.

Skandamis P.N., Davies, K.W. McClure, P.J., Koutsoumanis, K. and Tassou, C. (2002) A
vitalistic approach for non-thermal inactivation of pathogens in traditional Greek salads.
Food Microbiology, 19, 405-421.

Skandamis, P.N. and Nychas, G.-J. E. (2002) Preservation of fresh meat with active and
modified atmosphere packaging conditions. International Journal of Food Microbiology,
79, 35-45.

Savvaidis, N.I., Skandamis, N. P., Riganakos, A.K., Panagiotakis, N. & Kontominas, G.M.
(2002) Control of Natural Microbial Flora and Listeria monocytogenes in Vacuum-
Packaged Trout at 4 and 10°C Using Irradiation. Journal of Food Protection. 65, No. 3,
515-522.

Panagou, Z. E., Skandamis, N. P., and Nychas, G.-J. E. (2002). Modelling the combined
effect of temperature, pH and aw on the growth rate of Monascus ruber, a heat resistant
fungus isolated from green table olives. Journal of Applied Microbiology. 94, 146-156.

Skandamis, N. P. and Nychas, G-J. E. (2003). Modelling the microbial interactions and the
death of Escherichia coli 0157:H7 NCTC 12900 during fermentation of green-table olives.
Journal of Food Protection. 65, No. 7, 1166-1175.

Mallouchos, A., Skandamis, N. P., Loukatos, P., Komaitis, M., Koutinas, A. and Kanellaki,
M. (2003). Volatile compounds of wines produced by cells immobilized on grape skins.
Journal of Agricultural and Food Chemistry. 51, 3060-3066.

Panagou, E., Skandamis, P.N. & Nychas, G-J. E. (2005). Use of gradient plates to study the
combined effect of temperature, pH, and NaCl concentration on the growth of Monascus
ruber van Tieghem, an ascomycetes fungus isolated from green table olives Applied and
Environmental Microbiology 71, 392-399.

Stopforth, J.D., Ashton, L.V., Skandamis, P.N., Scanga, J.A., Smith, G.C., Sofos, J.N., and
Belk, K.E. (2005). Single and sequential treatment of beef tissue with lactic acid,
ammonium hydroxide, sodium metasilicate, and acidic and basic oxidized water to reduce
numbers of inoculated Escherichia coli 0157:H7 and Salmonella Typhimurium. Food
Protection Trends 25, 14-22.

Stopforth, J.D., Yoon, Y., Barmpalia, .M., Samelis, J., Skandamis, P.N., and Sofos, J.N.
(2005). Reduction of Listeria monocytogenes populations during exposure to a simulated
gastric fluid following storage of inoculated frankfurters formulated and treated with
preservatives. Int. J. Food Microbiol. 99: 309-319.

Koutsoumanis, K., Stamatiou, A., Skandamis, P., and Nychas, G-J.E. (2006). Development
of a microbial model for the combined model for the combined effect of temperature and
pH on spoilage of ground meat and validation of the model under dynamic temperature
conditions. Appl. Environ. Microbiol. 72: 124-134.
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19.

20.

21.

22.

23.

24,

25.

26.

27.

28.

29.

30.

31.

32.

33.

Stopforth, J.D., Skandamis, P.N., Ashton, L.V., Geornaras, I., Kendall, P.A., Belk, K.E.,
Scanga, J.A., Smith, G.C., and Sofos, J.N. (2006). Impact of inoculum preparation and
storage conditions on the response of Escherichia coli O157:H7 populations to
undercooking and simulated exposure to gastric fluid. Appl. Environ. Microbiol. 72: 672-
679.

Geornaras, I., Skandamis, P.N., Belk, K.E., Scanga, J.A., Kendall, P.A., Smith, G.C., and
Sofos, J.N. (2006). Postprocess control of Listeria monocytogenes on commercial
frankfurters formulated with and without antimicrobials stored at 10°C. J. Food Prot.
69:53-61.

Yohan, Y., Skandamis, P.N., Kendall, P.A., Smith, G.C., and Sofos, J.N. (2006). A
predictive model for the effect of temperature and predrying treatments in reducing Listeria
monocytogenes populations during drying of beef jerky. J. Food Prot. 69: 62-70.

Chorianopoulos, N.G., Lambert, R.J.W., Skandamis, P.N., Evergetis, E.T., Haroutounian,
S.A., and Nychas, G.-J. E. (2006). A newly developed assay to study the minimum
inhibitory concentration of Satureja spinosa essential oil. J. Appl. Microbiol. 100:778-786.

Mataragas, M., Drosinos, E.H., Siana, P., Skandamis, P., and Metaxopoulos, 1. (2006).
Growth limits and kinetic behaviour of Listeria monocytogenes in a sliced cooked cured
meat product. J. Food Prot. 69: 1312-1321.

Ashton LV, Geornaras I, Stopforth JD, Skandamis PN, Belk KE, Scanga JA, Smith GC, and
Sofos JN (2006). Fate of inoculated Escherichia coli O157:H7, cultured under different
conditions, on fresh and decontaminated beef transitioned from vacuum to aerobic
packaging. J. Food Prot. 69: 1273-1279.

Panagou, E.Z., Tassou, C.C., and Skandamis, P.N. (2006). Pysicochemical, microbiological,
and organoleptic profiles of green table olives from retail outlets. J. Food Prot. 69: 1732-
1738.

Geornaras, I., Skandamis, P.N., Belk, K.E., Scanga, J.A., Kendall, P.A., Smith, G.C., and
Sofos, J.N. (2006) Post-processing application of chemical solutions for control of Listeria
monocytogenes, cultured under different conditions, on commercial smoked sausage
formulated with and without potassium lactate-sodium diacetate. Food Microbiol. 23: 762-
771,

Formato, G., Geornaras, ., Barmpalia, .M., Skandamis, P.N., Belk, K.E., Scanga, J.A.,
Kendall, P.A., Smith, G.C., and Sofos, J.N. (2007) Effect of acid adaptation on growth
during storage at 10°C and resistance to simulated gastric fluid of Listeria monocytogenes
inoculated onto bologna formulated with or without antimicrobials. J. Food Prot. 70: 65-
69.

Boziaris, 1.S., Skandamis, P.N., Anastasiadi, M., and Nychas, G-J.E. (2007). Effect of NaCl
and KCI on fate and growth/no growth interfaces of Listeria monocytogenes Scott A at
different pH and nisin concentrations. J. Appl. Microbiol. 102: 796-805.

Georgakopoulos, P., Foteinopoulou, E., Athanasopoulos, P., Drosinos, E.H. and Skandamis,
P.N. (2007) Recoveries of four representative organophosphorus pesticides from 18 plant
products belonging to different botanical categories: implications for matrix effects. Food
Addi. Contam. 24: 360-368.

Stopforth, J.D., Skandamis, P.N., Geornaras, I., and Sofos, J.N. (2007) Acid tolerance of
acid-adapted and nonacid-adapted Escherichia coli 0157:H7 strains in beef
decontamination runoff fluids or on beef tissue. Food Microbiol. 24: 530-538.

Skandamis, P.N., Brocklehurst, T.F., Panagou, E.Z., Nychas, G.-J.E. (2007) Image analysis
as a mean to model growth of Escherichia coli O157:H7 in gel cassettes. J. Appl. Microbiol.
103, 937-947.

Gounadaki, A.S., Skandamis, P.N., Drosinos, E.H., Nychas, G.-J.E. (2007) Effect of
packaging and storage temperature on the survival of Listeria monocytogenes inoculated
postprocessing on sliced salami. J. Food Prot. 70, 2313-2320.

Skandamis, P.N., Stopforth, J.D., Yoon, Y., Kendall, P.A., Sofos, J.N. (2007) Modeling the
effect of storage atmosphere on growth-no growth interface of Listeria monocytogenes as
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34.

35.

36.

37.

38.

39.

40.

41.

42,

43.

44,

45,

46.

47.

48.

49,

a function of temperature, sodium lactate, sodium diacetate, and NaCl. J. Food Prot. 70,
2329-2338.

Mataragas, M., Skandamis, P., Nychas, G.-J.E., Drosinos, E.H. (2007) Modeling and
predicting spoilage of cooked, cured meat products by multivariate analysis. Meat Sci. 77,
pp. 348-356.

Skandamis, P.N., Stopforth, J.D., Kendall, P.A., Belk, K.E., Scanga, J.A., Smith, G.C.,
Sofos, J.N. (2007) Modeling the effect of inoculum size and acid adaptation on growth/no
growth interface of Escherichia coli O157:H7. Int. J. Food Microbiol. 120, 237-249.

Nychas, G.-J.E., Skandamis, P.N., Tassou, C.C., Koutsoumanis, K.P. (2008). Meat spoilage
during distribution. Meat Sci. 78, 77-89.

Gounadaki, A.S., Skandamis, P.N., Drosinos, E.H., Nychas, G.-J.E. (2008) Microbial
ecology of food contact surfaces and products of small-scale facilities producing traditional
sausages. Food Microbiol. 25, 313-323.

Skandamis, P.N., Yoon, Y., Stopforth, J.D., Kendall, P.A., Sofos, J.N. 2008 Heat and acid
tolerance of Listeria monocytogenes after exposure to single and multiple sublethal stresses.
Food Microbiol. 25, 294-303.

Belessi, C.-l.A., Papanikolaou, S., Drosinos, E.H., Skandamis, P.N. (2008) Survival and
acid resistance of Listeria innocua in Feta cheese and yogurt, in the presence or absence of
fungi. J. Food Prot. 71, 742-749.

Chorianopoulos, N.G., Giaouris, E.D., Skandamis, P.N., Haroutounian, S.A., Nychas, G.-
J.E. (2008) Disinfectant test against monoculture and mixed-culture biofilms composed of
technological, spoilage and pathogenic bacteria: Bactericidal effect of essential oil and
hydrosol of Satureja thymbra and comparison with standard acid-base sanitizers. J. Appl.
Microbiol. 104, 1586-1596.

Mataragas, M., Skandamis, P.N., Drosinos, E.H. (2008). Risk profiles of pork and poultry
meat and risk ratings of various pathogen/product combinations. Int. J. Food Microbiol.
126, 1-12.

Kapetanakou, A.E., Panagou, E.Z., Gialitaki, M., Drosinos, E.H., Skandamis, P.N. (2008).
Evaluating the combined effect of water activity, pH and temperature on ochratoxin A
production by Aspergillus ochraceus and Aspergillus carbonarius on culture medium and
Corinth raisins. Food Con. 20, 725-732.

Skandamis, P.N., Stopforth, J.D., Ashton, L.V., Geornaras, |., Kendall, P.A., Sofos, J.N.
(2009). Escherichia coli O157:H7 survival, biofilm formation and acid tolerance under
simulated slaughter plant moist and dry conditions. Food Microbiol. 26, 112-119.

Manios, S. G., Skiadaresis, A. G., Karavasilis, K., Drosinos, E. H., Skandamis, P.N. (2009).
Field-validation of predictive models for the growth of lactic acid bacteria in acidic cheese-
based Greek appetizers. J. Food Prot. 72, 101-110.

Georgakopoulos, P., Mylona, A., Athanasopoulos, P., Drosinos, E.H., Skandamis, P.N.
(2009) Evaluation of cost-effective methods in the pesticide residue analysis of non-fatty
baby foods. Food Chem. 115, 1164-1169.

Skandamis, P.N., Stopforth, J.D., Yoon, Y., Kendall, P.A., and Sofos, J.N. 2009. Heat and
Acid Tolerance Response of Listeria monocytogenes as Affected by Sequential Exposure
to Hurdles during Growth. J. Food Prot. 72, 1412-1418.

Tiganitas, A., Zeaki, N., Gounadaki, A. S., Drosinos, E.H. and Skandamis, P.N. (2009).
Study of the effect of lethal and sublethal pH and aw stresses on the inactivation or growth
of Listeria monocytogenes and Salmonella Typhimurium. International Journal of Food
Microbiology 134, 104-112.

Nychas, G.-J.E., Dourou, D., Skandamis, P., Koutsoumanis3, K., Baranyi, J., and Sofos,
J.N. (2009). Effect of microbial cell-free meat extract on the growth of spoilage bacteria.
Journal of Applied Microbiology (in press) doi: 10.1111 / j.1365-2672 . 2009 . 04377 . X.

Poimenidou, S., Belessi, C.A., Giaouris, E.D., Gounadaki, A.S., Nychas, G.-J. E., and
Skandamis, P.N. 2009. Listeria monocytogenes attachment to and detachment from
stainless steel surfaces in a simulated dairy processing environment. Applied &
Environmental Microbiology, 75, 7182-7188.

IERA ODOS 75, 118 55 ATHENS, Tel/Fax+30-210-529 4684, pskan@aua.gr Page 12




Prof. Panagiotis N. Skandamis: Curriculum vitae

50

51

52

53.

54.

55.

56.

57.

58.

59.

60.

61.

62.

63.

64.

65.

. Gonzalez, M., Skandamis, P.N., and Hanninen, M.-L. 2009. A modified Weibull model for
describing the survival of Campylobacter jejuni in minced chicken meat. Int. J. Food
Microbiol. 136, 52-58.

. Mataragas, M., Zwietering, M.H., Skandamis, P.N., and Drosinos, E.H. (2010)
Quantitative microbiological risk assessment as a tool to obtain useful information for
risk managers — Specific application to Listeria monocytogenes and ready-to-eat meat
products. International Journal of Food Microbiology (in press).

. Kousta, M., Mataragas, M., Skandamis, P., and Drosinos, E.H. (2010) Prevalence and
sources of cheese contamination with pathogens at farm and processing levels. Food
Control 21, 805-815.

Le Marc, Y., Skandamis, P.N., Belessi, C.I.A., Merkouri, S.1., George, S.M., Gounadaki,
A.S. Schvartzman, S., Jordan, K. Drosinos, E.H., and Baranyi, J. (2010) Modeling the
effect of abrupt acid and osmotic shifts within the growth region and across the growth
boundaries on adaptation and growth of Listeria monocytogenes. Appl. Environ.
Microbiol. 76, 6555-6563.

Sini, K., Skandamis, P.N., and Nychas, G.-J.E. (2010) Shelf-life establishment of dairy
products based on quality and safety determinants. J. Environ. Prot. Ecol. 11, 570-576.

Pin, C., Avendafio-Perez, G., Cosciani-Cunico, E., Gomez, N., Gounadaki, A., Nychas, G.-
J., Skandamis, P., and Barker, G. (2010) Modelling Salmonella concentration throughout
the pork supply chain by considering growth and survival in fluctuating conditions of
temperature, pH and ay. Int. J. Food Microbiol. 145, S96-S102.

Schvartzman, M.S., Belessi, X., Butler, F., Skandamis, P., and Jordan, K (2010)
Comparison of growth limits of Listeria monocytogenes in milk, broth and cheese. J.
Appl. Microbiol. 109, 1790-1799.

Belessi, C.-1.A., Le Marc, Y., Merkouri, S.1., Gounadaki, A.S., Schvartzman, S., Jordan,
K., Drosinos, E.H., and Skandamis, P.N. (2011) Adaptive growth responses of Listeria
monocytogenes to acid and osmotic shifts above and across the growth boundaries. J.
Food Prot. 74, 78-85.

Metsoviti, M., Paramithiotis, S., Drosinos, E.H., Skandamis, P.N., Galiotou-Panayotou, M.,
Papanikolaou, S. 2011 Biotechnological valorization of low-cost sugar-based media for
bacteriocin production by Leuconostoc mesenteroides E131. New Biotechnology. 28,
600-609.

Dourou, D., Ammor, M.S., Skandamis, P.N., Nychas, G.J.E. 2011. Growth of Salmonella
Enteritidis and Salmonella Typhimurium in the presence of quorum sensing signalling
compounds produced by spoilage and pathogenic bacteria. Food Microbiology 28, 1011-
1018.

Mataragas, M., Dimitriou, V., Skandamis, P.N., Drosinos, E.H. 2010. Quantifying the
spoilage and shelf-life of yoghurt with fruits. Food Microbiol. 28, 611-616.

Belessi, C.-E.A., Gounadaki, A.S., Psomas, A.N., Skandamis, P.N. 2010. Efficiency of
different sanitation methods on Listeria monocytogenes biofilms formed under various
environmental conditions. Int. J. Food Microbiol. 145, S46-S52.

Belessi, C.-E.A., Gounadaki, A.S., Schvartzman, S., Jordan, K., Skandamis, P.N. (2010)
Evaluation of growth/no growth interface of Listeria monocytogenes growing on stainless
steel surfaces, detached from biofilms or in suspension, in response to pH and NaCl. Int.
J. Food Microbiol. 145, S53-S60.

Skandamis, P.N. (2011) Advancements of biotracing in the dairy chain. Int. J. Food
Microbiol. 145, S23.

Chorianopoulos, N., Giaouris, E., Grigoraki, 1., Skandamis, P., Nychas, G.-J. 2011. Effect
of acid tolerance response (ATR) on attachment of Listeria monocytogenes Scott A to
stainless steel under extended exposure to acid or/and salt stress and resistance of sessile
cells to subsequent strong acid challenge. Int. J. Food Microbiol. 145, 400-406.

Psomas, A.N., Nychas, G.-J., Haroutounian, S.A., Skandamis, P.N. 2011. Development
and validation of a tertiary simulation model for predicting the growth of the food
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66.

67.

68.

69.

70.

71.

72.

73.

74.

75.

76.

77.

78.

79.

80.

microorganisms under dynamic and static temperature conditions. Computers and
Electronics in Agriculture. 76, 119-129.

Larou, E., Yiakoumettis, I., Kaltsas, G., Petropoulos, A., Skandamis, P., Kintzios, S. 2012.
High throughput cellular biosensor for the ultra-sensitive, ultra-rapid detection of
aflatoxin M1. Food Control 29 (1), 208-212.

Schvartzman, M.S., Belessi, C., Butler, F., Skandamis, P.N., Jordan, K.N. 2011. Effect of
pH and water activity on the growth limits of Listeria monocytogenes in a cheese matrix
at two contamination levels Journal of Food Protection 74 (11), 1805-1813.

Skandamis, P.N., Nychas, G.-J.E. 2011. Ecological attributes of foodborne pathogens
Virulence 2, 570-572.

Georgakopoulos, P., Zachari, R., Mataragas, M., Athanasopoulos, P., Drosinos, E.H.,
Skandamis, P.N. 2011. Optimisation of octadecyl (C 18) sorbent amount in QUEChERS
analytical method for the accurate organophosphorus pesticide residues determination in
low-fatty baby foods with response surface methodology Food Chemistry 128, 536-542.

Kapetanakou, A.E., Ampavi, A., Yanniotis, S., Drosinos, E.H., Skandamis, P.N. 2011.
Development of a model describing the effect of temperature, water activity and (gel)
structure on growth and ochratoxin A production by Aspergillus carbonarius in vitro and
evaluation in food matrices of different viscosity Food Microbiology 28 (4), 727-735.

Psomas, A.N., Nychas, G.-J., Haroutounian, S.A., Skandamis, P. 2012. LabBase:
Development and validation of an innovative food microbial growth responses database
Computers and Electronics in Agriculture 85, 99-108.

Manios, S.G., Konstantinidis, N., Gounadaki, A.S., Skandamis, P.N. 2012. Dynamics of
low (1-4 cells) vs high populations of Listeria monocytogenes and Salmonella
Typhimurium in fresh-cut salads and their sterile liquid or solidified extracts Food
Control, in press.

Kapetanakou, A.E., Kollias, J.N., Drosinos, E.H., Skandamis, P.N. 2012. Inhibition of A.
carbonarius growth and reduction of ochratoxin A by bacteria and yeast composites of
technological importance in culture media and beverages International Journal of Food
Microbiology 152 (3), 91-99.

Cao, R., Zeaki, N., Wallin-Carlquist, N., Skandamis, P.N., Schelin, J., Radstr6m, P. 2012.
Elevated enterotoxin a expression and formation in Staphylococcus aureus and its
association with prophage induction. Applied and Environmental Microbiology 78 (14),
4942-4948.

Andritsos, N.D., Mataragas, M., Paramithiotis, S., Skandamis, P.N., Drosinos, E.H. 2012.
Bayesian inference for quantifying Listeria monocytogenes prevalence and concentration
in minced pork meat from presence/absence microbiological testing. Food Microbiology
31 (2), 148-153.

Skandamis, P.N., Gounadaki, A.S., Geornaras, I., Sofos, J.N. 2012. Adaptive acid
tolerance response of Listeria monocytogenes strains under planktonic and immobilized
growth conditions. Int. J. Food Microbiol. 159, 160-166.

Skandamis, P.N., Nychas, G.-J.E. 2012. Quorum sensing in the context of food
microbiology. Appl. Environ. Microbiol. 78, 5473-5482.

Koyuncu, S., Andersson, M.G., Lofstrom, C., Skandamis, P.N., Gounadaki, A., Zentek, J.,
Haggblom, P. 2013. Organic acids for control of Salmonella in different feed materials.
BMC Veterinary Research, 9, article number 81.

Lee, J., Skandamis, P., Park, A., Yoon, H., Hwang, I.-G., Lee, S.-H., Cho, J.-1., Yoon, Y.
2013. Development of mathematical models to predict Staphylococcus aureus growth in
sauces under constant and dynamic temperatures. Food Sci. Technol. Res. 19, 331-335.

Paramithiotis, S., Grivokostopoulos, N., Skandamis, P.N. 2013. Investigating the
correlation of constitutive proteins with the growth limits of Salmonella enterica isolates
from feeds in response to temperature, pH, formic and lactic acid. Food Res. Int. 53, 291-
296.
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81.

82.

83.

84.

85.

86.

87.

88.

89.

90.

91.

92.

93.

94.

95.

Schoder, D., Skandamis, P., Wagner, M. 2013. Assessing in-house monitoring efficiency
by tracing contamination rates in cheese lots recalled during an outbreak of listeriosis in
Austria. Int. J. Food Micrabiol. 167, 353-358.

Manios, S.G., Lambert, R.J.W., Skandamis, P.N. 2014. A generic model for spoilage of
acidic emulsified foods: Combining physicochemical data, diversity and levels of specific
spoilage organisms. Int. J. Food Microbiol. 170, 1-11.

Lee, S., Lee, H., Lee, J.-Y., Skandamis, P., Park, B.-Y., Oh, M.-H., Yoon, Y. 2013.
Mathematical models to predict kinetic behavior and growth probabilities of Listeria
monocytogenes on pork skin at constant and dynamic temperatures. J. Food Prot. 76,
1868-1872.

Dalmasso, M., Bolocan, A.S., Hernandez, M., Kapetanakou, A.E., Kuchta, T., Manios,
S.G., Melero, B., Minarovicova, J., Muhterem, M., Nicolau, A.N., Rovira, J.,
Skandamis, P.N., Stessl, B., Wagner, M., Jordan, K., Rodriguez-Lazaro. D. 2014.
Comparison of polymerase chain reaction methods and plating for analysis of enriched
cultures of Listeria monocytogenes when using the 1SO11290-1 method. Journal of
Microbiol. Meth. 98, 8-14.

Zeaki, N., Cao, R., Skandamis, P.N., Radstrom, P., Schelin, J. 2014. Assessment of high
and low enterotoxin A producing Staphylococcus aureus strains on pork sausage.
International Journal of Food Microbiology 182-183, 44-50.

Kapetanakou, A.E., Agathaggelou, E.I., Skandamis, P.N. 2014. Storage of pork meat
under modified atmospheres containing vapors from commercial alcoholic beverages. Int.
J. Food Microbiol. 178, 65-75.

Zilelidou, E.A., Tsourou, V., Poimenidou, S., Loukou, A., Skandamis, P.N. 2014.
Modelling transfer of Escherichia coli O157:H7 and Listeria monocytogenes during
preparation of fresh-cut salads: impact of cutting and shredding practices. Food
Microbiology 45, 254-265.

Makariti, I. P., Printezi, A., Kapetanakou, A.E., Zeaki, N., Skandamis, P.N. 2014.
Investigating boundaries of survival, growth and expression of genes associated with
stress and virulence of Listeria monocytogenes in response to acid and osmotic stress.
Food Microbiology 45, 231-244.

Manios, S.G., Grivokostopoulos, N.C., Bikouli, V.C., Doultsos, D.A., Zilelidou, E.A.,
Gialitaki, M.A., Skandamis, P.N. 2015. A 3-year hygiene and safety monitoring of a
meat processing plant which uses raw materials of global origin. International Journal of
Food Microbiology 209, 60-69.

Manios, S.G., Skandamis, P.N. 2015. Effect of frozen storage, different thawing methods
and cooking processes on the survival of Salmonella spp. and Escherichia coli O157:H7
in commercially shaped beef patties. Meat Science 101, 25-32.

Muhterem-Uyar, M., Dalmasso, M., Bolocan, A.S., Hernandez, M., Kapetanakou, A.E.,
Kuchta, T., Manios, S.G., Melero, B., Minarovi¢ova, J., Nicolau, A.I., Rovira, J.,
Skandamis, P.N., Jordan, K., Rodriguez-Lazaro, D., Stessl, B., Wagner, M. 2015.
Environmental sampling for Listeria monocytogenes control in food processing facilities
reveals three contamination scenarios. Food Control 51, 94-107.

Kapetanakou, A.E., Stragkas, 1.G., Skandamis. P.N. 2015. Developing an antimicrobial
packaging of ready-to-eat pomegranate arils based on vapours of brandy or distillery
ethanol. Food Research International 69, 141-150.

Zilelidou, E.A., Rychli, K., Manthou, E., Ciolacu, L., Wagner, M., Skandamis, P.N. 2015.
Highly invasive Listeria monocytogenes strains have growth and invasion advantages in
strain competition. PLoS ONE 10, Issue 11, November 2015, Article number e0141617

Fusco, V., den Besten, H.M.W., Logrieco, A.F., Rodriguez, F.-P., Skandamis, P.N.,
Stessl, B., Teixeira, P. 2016. Food safety aspects on ethnic foods: toxicological and
microbial risks. Current Opinion in Food Science 6, 24-32.

Poimenidou, S.V., Bikouli, V.C., Gardeli, C., Mitsi, C., Tarantilis, P.A., Nychas, G-J. E.
and Skandamis, P.N. 2016. Effect of single or combined chemical and natural
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antimicrobial interventions on Escherichia coli O157:H7, total microbiota and color of
packaged spinach and lettuce. International Journal of Food Microbiology 220, 6-18.

Skandamis, P.N. and Jeanson, S. 2015. Colonial vs. planktonic type of growth:
mathematical modeling of microbial dynamics on surfaces and in liquid, semi-liquid and
solid foods. Frontiers in Microbiology 6, 1178.

Kapetanakou, A.E. and Skandamis, P.N. 2016. Applications of active packaging for
increasing microbial stability in foods: natural volatile antimicrobial compounds. Current
Opinion in Food Science 12, 1-12.

Kapetanakou, A.E., Karyotis, D. and Skandamis, P.N. 2016. Control of Listeria
monocytogenes by applying ethanol-based antimicrobial edible films on ham slices and
microwave-reheated frankfurters. Food Microbiology 54, 80-90.

Poimenidou, S.V., Chrysadakou, M., Tzakoniati, A., Bikouli, V.C., Nychas, G-J. E. and
Skandamis, P.N. 2016. Variability of Listeria monocytogenes strains in biofilm
formation on stainless steel and polystyrene materials and resistance to peracetic acid and
guaternary ammonium compounds. International Journal of Food Microbiology 237, 164-
171.

Zilelidou, E., Manthou, E. and Skandamis, P.N. 2016. Growth differences and competition
between Listeria monocytogenes strains determine their predominance on ham slices and
lead to bias during selective enrichment with the 1SO protocol. International Journal of
Food Microbiology 235, 60-70.

Zilelidou, E., Karmiri, C.-V., Zoumpopoulou, G., Mavrogonatou, E., Kletsas, D.,
Tsakalidou, E., Papadimitriou, K., Drosinos, E., Skandamis, P. 2016. Listeria
monocytogenes strains underrepresented during selective enrichment with an ISO method
might dominate during passage through simulated gastric fluid and in vitro infection of
Caco-2 cells. Appl. Environ. Microbiol. 82, 6846-6858.

Paramithiotis S., Drosinos E.H., Skandamis P.N. 2017. Food recalls and warnings due to
the presence of foodborne pathogens 4€” a focus on fresh fruits, vegetables, dairy and
eggs. Current Opinion in Food Science 18,

Papakonstantinou E., Orfanakos N., Farajian P., Kapetanakou A.E., Makariti I.P.,
Grivokostopoulos N., Ha M.-A., Skandamis P.N. 2017. Short-term effects of a low
glycemic index carob-containing snack on energy intake, satiety, and glycemic response
in normal-weight, healthy adults: Results from two randomized trials. Nutrition, 42.

Karyotis D., Skandamis P.N., Juneja V.K. 2017. Thermal inactivation of Listeria
monocytogenes and Salmonella spp. in sous-vide processed marinated chicken breast.
Food Research International 100.

Pavli F., Kovaiou I., Apostolakopoulou G., Kapetanakou A., Skandamis P., Nychas G.-
J.E., Tassou C., Chorianopoulos N. 2017. Alginate-based edible films delivering
probiotic bacteria to sliced ham pretreated with high pressure processing.

Kapetanakou A.E., Gkerekou M.A., Vitzilaiou E.S., Skandamis P.N. 2017. Assessing the
capacity of growth, survival, and acid adaptive response of Listeria monocytogenes
during storage of various cheeses and subsequent simulated gastric digestion.
International Journal of Food Microbiology 18.

Rantsiou K., Kathariou S., Winkler A., Skandamis P., Saint-Cyr M.J., Rouzeau-Szynalski
K., Amezquita A. 2018. Next generation microbiological risk assessment: opportunities
of whole genome sequencing (WGS) for foodborne pathogen surveillance, source
tracking and risk assessment. International Journal of Food Microbiology 287.

Koutsoumanis K., Allende A., Alvarez-Ordonez A., Bolton D., Bover-Cid S., Chemaly M.,
Davies R., De Cesare A., Herman L., Hilbert F., Lindgvist R., Nauta M., Peixe L., Ru G.,
Simmons M., Skandamis P., Suffredini E., Caccio S., Chalmers R., Deplazes P.,
Devleesschauwer B., Innes E., Romig T., van der Giessen J., Hempen M., Van der Stede
Y., Robertson L. 2018. Public health risks associated with food-borne parasites. EFSA
Journal 16, issue 12.

109. Silano V., Barat Baviera J.M., Bolognesi C., Bruschweiler B.J., Chesson A., Cocconcelli

P.S., Crebelli R., Gott D.M., Grob K., Lampi E., Riviere G., Steffensen I.-L., Tlustos C.,
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Van Loveren H., Vernis L., Zorn H., Bolton D., Bover-Cid S., de Knecht J., Peixe L.,
Skandamis P., Bau A., Martino C., Messens W., Sarno E., Tomcikova D., Mortensen A.
2018. Evaluation of the safety and efficacy of the organic acids lactic and acetic acids to
reduce microbiological surface contamination on pork carcasses and pork cuts. EFSA
Journal 16, issue 12.

110. Koutsoumanis K., Allende A., Alvarez-Ordonez A., Bover-Cid S., Chemaly M., Davies R.,
Herman L., Hilbert F., Lindgvist R., Nauta M., Peixe L., Ru G., Simmons M.,
Skandamis P., Suffredini E., Jacxsens L., Petersen A., Varzakas T., Baert K., Hempen
M., Van der Stede Y., Bolton D. 2018. Hazard analysis approaches for certain small retail
establishments and food donations: second scientific opinion. EFSA Journal 16, issue 11.

111. Wagner M., Skandamis P., Allerberger F., Schoder D., Lassnig C., Muller M., Rychli K.,
Zilelidou E.A., Skandamis P.N. 2018. The impact of shelf life on exposure as revealed
from quality control data associated with the quargel outbreak. International Journal of
Food Microbiology 279, 64-69.

112. Ricci A., Allende A., Bolton D., Chemaly M., Davies R., Fernandez Escamez P.S., Girones
R., Herman L., Koutsoumanis K., Lindgvist R., Norrung B., Robertson L., Ru G., Sanaa
M., Skandamis P., Snary E., Speybroeck N., Kuile B.T., Threlfall J., Wahlstrom H.,
Adkin A., Greiner M., Marchis D., Prado M., Da Silva Felicio T., Ortiz-Pelaez A.,
Simmons M. 2018. Updated quantitative risk assessment (QRA) of the BSE risk posed by
processed animal protein (PAP). EFSA Journal 16, issue 7.

113. Ricci A., Allende A., Bolton D., Chemaly M., Davies R., Fernandez Escamez P.S., Girones
R., Koutsoumanis K., Lindgvist R., Norrung B., Robertson L., Ru G., Sanaa M.,
Simmons M., Skandamis P., Snary E., Speybroeck N., Ter Kuile B., Threlfall J.,
Wahlstrom H., Cocconcelli P.S., Peixe L., Maradona M.P., Querol A., Suarez J.E., Sundh
I., Vlak J., Barizzone F., Correia S., Herman L. 2018. Update of the list of QPS-
recommended biological agents intentionally added to food or feed as notified to EFSA 8:
suitability of taxonomic units notified to EFSA until March 2018. EFSA Journal16,
issue7.

114. Poimenidou S.V., Dalmasso M., Papadimitriou K., Fox E.M., Skandamis P.N., Jordan K.
2018. Virulence gene sequencing highlights similarities and differences in sequences in
Listeria monocytogenes serotype 1/2a and 4b strains of clinical and food origin from 3
different geographic locations. Frontiers in Microbiology 9, Article number 1103.

115. Ricci A., Allende A., Bolton D., Chemaly M., Davies R., Herman L., Koutsoumanis K.,
Lindgvist R., Norrung B., Robertson L., Ru G., Sanaa M., Simmons M., Skandamis P.,
Snary E., Speybroeck N., Kuile B.T., Threlfall J., Wahlstrom H., Girones R., Alvarez
Ordonez A., Griffin J., Correia S., Fernandez Escamez P. 2018. Evaluation of the
application for a new alternative processing method for animal by-products of Category 3
material (ChainCraft B.V.). EFSA Journal 16, issue 6.

116. Ricci A., Allende A., Bolton D., Chemaly M., Davies R., Fernandez Escamez P.S., Girones
R., Herman L., Koutsoumanis K., Lindgvist R., Norrung B., Robertson L., Ru G., Sanaa
M., Skandamis P., Snary E., Speybroeck N., Kuile B.T., Threlfall J., Wahlstrom H.,
Benestad S., Gavier-Widen D., Miller M.W., Telling G.C., Tryland M., Latronico F.,
Ortiz-Pelaez A., Stella P., Simmons M. 2018. Scientific opinion on chronic wasting
disease (I1). EFSA Journal 16, issue 1.

117. Ricci A., Allende A., Bolton D., Chemaly M., Davies R., Girones R., Koutsoumanis K.,
Lindgvist R., Norrung B., Robertson L., Ru G., Fernandez Escamez P.S., Sanaa M.,
Simmons M., Skandamis P., Snary E., Speybroeck N., Ter Kuile B., Threlfall J.,
Wahlstrom H., Cocconcelli P.S., Peixe L., Maradona M.P., Querol A., Suarez J.E., Sundh
I., Vlak J., Barizzone F., Correia S., Herman L. 2018. Update of the list of QPS-
recommended biological agents intentionally added to food or feed as notified to EFSA 7:
suitability of taxonomic units notified to EFSA until September 2017. EFSA Journal 16,
issue 1.

118. Ricci A., Allende A., Bolton D., Chemaly M., Davies R., Fernandez Escamez P.S., Girones
R., Herman L., Koutsoumanis K., Norrung B., Robertson L., Ru G., Sanaa M., Simmons
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M., Skandamis P., Snary E., Speybroeck N., Ter Kuile B., Threlfall J., Wahlstrom H.,
Takkinen J., Wagner M., Arcella D., Da Silva Felicio M.T., Georgiadis M., Messens W.,
Lindgvist R. 2018. Listeria monocytogenes contamination of ready-to-eat foods and the
risk for human health in the EU. EFSA Journal 16, issue 1.

119. Ricci, A., Allende, A., Bolton, D., Chemaly, M., Davies, R., Salvador Fernandez Escamez,
P., Girones, R., Herman, L., Koutsoumanis, K., Lindgvist, R., Robertson, L., Ru, G.,
Sanaa, M., Simmons, M., Skandamis, P., Snary, E., Speybroeck, N., Ter Kuile, B.,
Threlfall, J., Wahlstrom, H., Kirk Andersen, J., Uyttendaele, M., Valero, M., Da Silva
Felicio, M.T., Messens W., Narrung B. Guidance on the requirements for the
development of microbiological criteria. EFSA Journal 2017. 15 (11): 5052.

120. Zilelidou, E.A., and Skandamis, P.N. 2018. Growth, detection and virulence of Listeria
monocytogenes in the presence of other microorganisms: microbial interactions from
species to strain level. Int. J. Food Microbiol. 227, 10-25.

121. Makariti 1., Kapetanakou A.E., Gkerekou M., Bertoli M., Dremetsika C., Kalaitzoglou I.,
Skandamis P.N. 2019. Using the gamma concept in modelling fungal growth: A case
study on brioche-type products. Food Microbiology 81, 12-21.

122. Lytou A.E., Tzortzinis K., Skandamis P.N., Nychas G.-J.E., Panagou E.Z. 2019.
Investigating the influence of organic acid marinades, storage temperature and time on
the survival/inactivation interface of Salmonella on chicken breast fillets. International
Journal of Food Microbiology 299, 47-57.

123. Kapetanakou A.E., MakKariti I.P., Nazou E.Nu., Manios S.G., Karavasilis K., Skandamis
P.N. 2019. Modelling the effect of osmotic adaptation and temperature on the non-
thermal inactivation of Salmonella spp. on brioche-type products. International Journal of
Food Microbiology 296, 48-57.

124. Kapetanakou A.E., Nestora S., Evageliou V., Skandamis P.N. 2019. Sodium alginates-
cinnamon essential oil coated apples and pears: Variability of Aspergillus carbonarius
growth and ochratoxin A production. Food Research International 119.

125. Mataragas M., Bikouli V.C., Korre M., Sterioti A., Skandamis P.N. 2019. Development of
a microbial Time Temperature Indicator for monitoring the shelf life of meat. Innovative
Food Science and Emerging Technologies52, 89-99.

126. Koutsoumanis K., Allende A., Alvarez-Ordonez A., Bolton D., Bover-Cid S., Chemaly M.,
Cesare A.D., Herman L., Hilbert F., Lindgvist R., Nauta M., Peixe L., Ru G., Simmons
M., Skandamis P., Suffredini E., Dewulf J., Hald T., Michel V., Niskanen T., Ricci A.,
Snary E., Boelaert F., Messens W., Davies R. 2019. Salmonella control in poultry flocks
and its public health impact. EFSA Journal 17.

127. Xylia P., Botsaris G., Chrysargyris A., Skandamis P.N., Tzortzakis N. 2019. Variation of
microbial load and biochemical activity of ready-to-eat salads in Cyprus as affected by
vegetable type, season, and producer. Food Microbiol. 83, 200-210.

128. Zeaki N., Johler S., Skandamis P.N., Schelin J. 2019. The role of regulatory mechanisms
and environmental parameters in staphylococcal food poisoning and resulting challenges
to risk assessment. Frontiers in Microbiology 10, Issue JUN, 2019, Article number 1307.

129. Kapetanakou A.E., Taoukis P., Skandamis P.N. 2019. Model development for microbial
spoilage of packaged fresh—cut salad products using temperature and in-package CO-
levels as predictor variables. LWT Food Science & Technology 113, October 2019,
Acrticle number 108285.

130. Valerio. F., Skandamis, P.N., Failla, S., Conto, M., Di Biase, M. Bavaro, A.R., Pirovano,
M.P., Lavermicocca, P. 2019. Microbiological and Physico-Chemical Parameters for
Predicting Quality of Fat and Low-fat Raw Ground Beef During Refrigerated Aerobic
Storage. Journal of Food Science. Sector Food Microbiology and Safety, 85, Issue
2, 465-476.

131. Zilelidou, E.A., Milina, V., Paramithiotis, S. Zoumpopoulou. G., Poimenidou, S.V.,
Mavrogonatou, E., Kletsas, D., Papadimitriou, K., Tsakalidou, E., Skandamis, P.N.
2020. Differential Modulation of Listeria monocytogenes Fitness, In Vitro Virulence, and
Transcription of Virulence-Associated Genes in Response to the Presence of Different
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Microorganisms. Applied & Environmental Microbiology. In press, DOI:
10.1128/AEM.01165-20.

132. Gavriil, A., Thanasoulia, A., Skandamis, P.N. 2020. Sublethal concentrations of
undissociated 1 acetic acid may not always stimulate acid resistance in Salmonella
enterica sub. enterica serovar Enteritidis Phage Type 4: implications of challenge
substrate associated factors. PlosSONE Volume 15, Issue 7, July 2020, Article number
€0234999.

133. Gavriil, A., Paramithiotis, S., Skordaki, A., Tsiripov, E., Papaioannou, A., Skandamis, P.N.
2020. Prior exposure to different combinations of pH and undissociated acetic acid can
affect the induced resistance of Salmonella spp. strains in mayonnaise stored under
refrigeration and the regulation of acid-resistance related genes. Food Microbiology,
Acrticle number 103680.

Book chapters

1. Nychas, G.-J. E., and Skandamis, P.N. (2002). Antimicrobials from herbs and spices. (Ed.
Roller, S.), In: “Natural Antimicrobials for the Minimal Processing of Foods”. Woodhead
Publishing, Ltd., Cambridge, UK, Chapter 9, pp. 176-200.

2. Tassou, C., Nychas, G.-J. E., and Skandamis, P.N., (2004). Herbs and spices and
antimicrobials (Ed. Peter, K.V.), In: «Natural antimicrobials/Handbook of herbs and spices
Volume 2»: Woodhead Publishing, Ltd., Cambridge, UK, Chapter 3, pp. 22-40.

3. Stopforth, J. D., Skandamis, P.N., Sofos, J. N., and Davidson, M. (2005). Naturally occurring
compounds-animal sources. (Eds. Davidson, M., Sofos, J.N., and Branen, A.L.), In:
“Antimicrobials in foods: 3" edition”. CRC Press. Taylor & Francis Group, Boca Raton,
Finland. Chapter 15: pp. 453-506.

4. Nychas, G.-J. E., and Skandamis, P.N. (2004) Fresh meat spoilage and modified atmosphere
packaging (MAP). (Ed. Sofos, J.N.), In “Improving the safety of fresh meat”. Woodhead
Publishing, Ltd., Cambridge, UK, Chapter 22, pp. 461-502.

5. Skandamis, P.N., Nychas, G.-J. E., and Tsigarida, E.T. (2004) Modified atmosphere
packaging and the safety of poultry meat. (Eds. Mead, G., Dodds, F.), In: “Food Safety
control in the poultry industry”. Chapter 21, pp. 486-523.

6. Skandamis, P.N., and Gounadaki, A.S. (2006). Listeria monocytogenes and listeriosis. In
“Case Studies in Food Safety and Environmental Health”. (Eds. Peter Ho and Maria
Margarida Cortez Vieira). Chapter 5, pp. 33-42.

7. Skandamis, P.N., Nychas, G.-J. E. (2006). Pathogens: risks and control. (Ed. Talon, R.), In
“Handbook of fermented meat and poultry”. Chapter 42, pp. 427-454.

8. Drosinos, E.H., Skandamis, P.N., and Mataragas, M. (2008). Antimicrobial treatments. In:
“Safety of Meat and Processed Meat” (Eds. F. Toldra). Chapter 12, pp. 255-296.

9. Paramythiotis S., Skandamis, P.N., and Nychas, G.-J. E. (2008). Insights into Fresh Meat
Spoilage In: “Safety of Meat and Processed Meat” (Eds. F. Toldra). Chapter 3, pp. 55-82.

10.Skandamis, P.N., Nychas, G.-J.E., and Sofos, J.N. (2010). Meat decontamination. Chapter 3,
In “Handbook of Meat Processing” (Eds. F. Toldra). Wiley-Blackwell, pp. 43-85.

11. Skandamis, P.N., and Gounadaki, A.S. (2009) Dried Meats, Poultry and Related Products.
Chapter 3, In ‘Microbiology Handbook — Meat Products’. Toldra, F. (Ed.) Leatherhead
Food International Ltd., pp. 53-70.

12. Chorianopoulos, N.G., Skandamis, P.N., Nychas, G.-J. E. and Haroutounian, S.A. (2008).
Essential oils as natural antibacterials in food preparations. In ‘Microbial Implication for
safe and qualitative food products’ Psarianos, C. and Kourkoutas, Y. (Eds), pp. 87-103.

13. Gounadaki, A.S., Skandamis, P.N., and Nychas, G.J.-E. (2009) Fermented meats. Chapter 5,
In “‘Microbiology Handbook — Meat Products’. Toldra, F. (Ed.) Leatherhead Food
International Ltd, pp. 93-120.

14. Skandamis, P.N. and Sofos, J.N. 2010. Listeria monocytogenes. Chapter 5, In “Omics
Technologies and Microbial Modeling in Food-borne Pathogens” (Eds. X. Yan, V. K.
Juneja, and L. Huang), pp. 91-133.
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15. Georgakopoulos, P. and Skandamis, P.N. 2011. Factors affecting the accurate quantification
of pesticide residues in non-fatty matrices. Chapter 4, In “Pesticides-Strategies for
pesticides analysis” (Ed. M. Stoycheva), Intech Open Access Publisher, India, pp. 83-104.

16. Giaouris, E., Chorianopoulos, N., Skandamis, P.N. and Nychas, G.J.-E. 2012. Attachment
and Biofilm Formation by Salmonella in Food Processing Environments. Chapter 8, In
Series: Immunology and Microbiology "Salmonella - A Dangerous Foodborne Pathogen",
Ed. Barakat S. M. Mahmoud, ISBN 978-953-307-782-6, published: January 20, 2012 under
CC BY 3.0 license, pp. 157-180.

17. Drosinos, E.H., Charalambidou, S., and Skandamis, P.N. 2012. Challenges in food safety
certification of a small enterprise producing a specialty product in Cyprus. Chapter 25, Part
V: Safe Food Production, In “Case studies in Food Safety and Authenticity, Lessons from
real-life situations”, Ed. J. Hoorfar, Woodhead Publishing Limited, Oxford, pp. 225-236.

18. Chorianopoulos, N.G., Tassou, C.C., Skandamis, P.N., and Nychas, G.-J.E. 2012. Essential
oils as natural additives for the preservation of meat. Chapter 13, In “Essential oils as
natural food additives”. Ed. L. Valgimigli, Nova Science Publishers, Inc. ISBN 978-1-
62100-241-3, pp. 321-336.

19. Apocwvdg, E.X., Zkavoaung, ILN. kot ['eopyokdnmovrog, IL.N. 2013. Acpdrewo Tpoipmv
and Ovtopdppoka. 3° Kepdrowo oto Pifiio «dnuocia Yyeio ko1 Pvtompootoarevtika.
Lpoiovray, Exdoteg: B. Makpomoviog & A. Matbomoviog, EAAnviko [vetitouto Yytewng
& Acodrelog g Epyacioc (EA.IN.Y.A.E.), ceh. 75-120.

20. Skandamis, P.N., Mataragas, M. and Lambert, R.J.W. 2013. Model fitting and probabilistic
models. Chapter 8, In “Predictive Mycology” (Eds. P. Dantigny & E.Z. Panagou), Series
of Advances in Food Safety and Food Microbiology, Nova Science Publishers, Inc.
Hauppauge, NY pp 221-248.

21. Koutsoumanis, K. and Skandamis, P.N. 2013. New research on organic acids and pathogen
behavior. Chapter 18, /n “Advances in microbial food safety VVolume 1, Part 1V. Food
preservation techniques”. (Ed. J.N. Sofos), Woodhead publishing, LTD, Cambridge, UK.
pp. 355-384.

22. Skandamis, P.N., Nychas, G.-J. E. 2013. Pathogens: risks and control. Chapter 40, In
“Handbook of fermented meat and poultry”. (Ed. Talon, R.) 2" edition (in press).

23. Kapetanakou, A.E., Manios, S.G., Skandamis, P.N. 2014. Application of Edible Films and
Coatings on Food. Chapter 9, In “Novel Food Preservation and Microbial Assessment
Techniques” (Ed. 1.S. Boziaris), SCIENCE PUBLISHERS, Taylor & Francis group Co.
Boca Raton, FL, pp. 237-274.

24. Manios, S.G, Skandamis P.N. 2014. Control of Listeria monocytogenes in the processing
environment by understanding biofilm formation and resistance to sanitizers. Chapter 21,
In “Methods in Molecular Biology — Listeria. Section 4. Control methods” (Ed. K. Jordan),
Humana Press, Spring Street, NY, in press.

25. Manios, S.G., Kapetanakou, A.E., Zilelidou, E., Poimenidou, S., Skandamis, P.N. 2014.
Mechanisms and risks associated with bacterial transfer between abiotic and biotic
surfaces. Chapter 6, In “Microbial Food Safety and Preservation Techniques” (Ed. R.V.
Ravishankar), CRC Press (Taylor and Francis Group), in press.

26.Skandamis, P.N., Panagou, E.Z. 2015. Predictive microbiology: mathematics towards
understanding the fate of foodborne microorganisms in food processing. In “Modeling the
Microbial Ecology of Foods” (Ed. de Souza Sant'Ana, Anderson). Willey-Blackwell,
John Wiley & Sons, Ltd., Southern Gate, Chichester, UK.

27.Pérez-Rodriguez, F., Skandamis, P.N. and Valdramidis, V. (Editors). Quantitative methods
for food safety and quality in the vegetable industry. 2018. Springer.

28.Skandamis, P.N. 2019. Chemical Inhibitors of Listeria monocytogenes in Food (Chapter 11).
In the 4th Edition of “Listeria Listeriosis and Food Safety” (Eds E.T. Ryser & D.
D’Amico) CRC press. Under preparation (due October 2020).

29.Samelis, J.N. and Skandamis, P.N. 2020. Incidence, Behavior and Control of Listeria
monocytogenes in Meat Products (Chapter 15). Invited In the 4th Edition of
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avEnong pepovopuivov kuttapov Listeria monocytogenes kai Salmonella typhimurium oe
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Ilpopopiky avaekxoivwen. 4° HoveAlvio Zuvédplo Tpoeipwv EAAnvikng Ktnviotpikng
Etoipiag: «X0yypovn Ilpocéyyion oty Yyiewn & Acoedreia Tpoeipwvy, 11-13
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45.TTowevidov X.B., Maikovin B., Zkavdaung II.N. 2011. Eieyyoc tov maboydvov Escherichia
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46.Moviog 2.I°., Xkavoaung ILN. 2011. Enidpaon ¢ cvvtppnong vad kotdyvén, g
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0O157:H7 «ou Salmonella spp. og pmotékio Bosov kipd. Ipopopiky avaxoivwon. 4°
HoveAqvio  Xuvédplo  Tpooiuwv  Edinvikng Kmmviatpikng  Etopiag:  «Zoyypovn
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Movokrg, ®eccarovikn.

48.Skandamis, P.N. 2012. TTapovciaon gpevvnrikdv tpoypoupdtov FP 6 (BIOTRACER) & 7
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49.TTowevidov, X., MaikoOAn, B., Zxavdaung, I1. 2012. 'Eleyyog tov maboydvov Escherichia
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amd 1N Promowkidotnto otTig epapuoyée», 13-15 AekepPpiov 2012, Zvvedplaxd Kévrpo
I'TIA, Abnvo.

50.Kanetavakov, A., A. Kapvdtne, Tkavéaung, I1. 2012. 'Eleyyog tov Listeria monocytogenes
o€ €teg Lopmdv kot Aovukaviko TOov Dpavik@obPTNG LE XPNOT| EODIUEG OVTILUKPOPLUKES
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2012, Zovedpraxod Kévrpo I'TIA, Abnva.

51.Maviog X., Zong L., Kowwvtlng I'H., Xkavodung, II. 2012. YrepovOektikétnta Tov
naboydvav Listeria monocytogenes kot Salmonella spp. og avtifotiké kot petémeita
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emPioon Tovg o cvvOnkeg katondvnons. Ilpogopikiy avakxoivwen. 5° Xouvédplo g
EMinvikng Etoipiog Mkpofiokoopoc: «O MikpoBtOkocpog oty Tpoeikn oivcido
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avaxoivoen. 3° IaveAAqvio Xvvédpro Meat Days 2012, To kpéog kot ta mpoidvta Tov
«Amo6 10 XtdPro oto ITdton, 29-30 XemrteuPpiov & 1" Oktoppiov 2012, Metropolitan
Expo.

56.Maxapit, L., Zkavdodung, ILN. 2012. [Ipocdiopiopdg gpmopikod ypovov {mng mpoidvtwy
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OxtoBpiov 2013 MEC Iawaviog.

58.Maxapitn ILL, Ilpivieln A., Zxavoaung N.II. 2013. Xvoyétion tov opiov emiPimong,
avamtuéng kot Ekepaong yovidiov kotomovnong kor maboyévewag tov Listeria
monocytogenes kotd tnv ondkpion oe 6Evn Kol OCUOTIKY katomdvnon. Ilpopopixny
avaroivweoy. 4° TlaveAlvio Yvvédpro Biloteyvoloyio kot Teyvoroyia Tpoeipwmv, 11-13
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60.Skandamis, P., Michailidou, E. and G-J. E., Nychas (1999) The effect of oregano (Origanum
vulgare) on the growth-survival of Escherichia coli O157:H7 in broth and real food.
Proceedings of “Verocytotoxigenic E.coli in Europe: Survival and growth” pp 108-126,
Athens, Glyfada, 6-8/05/1999.

61.Tassou, C.C., Koutsoumanis, K., Skandamis, P. & Nychas, G-J.E. (1999) “Novel
combinations of natural antimicrobial systems for the improvement of quality of agro-
industrial product”. Invited paper. Pp. 51-52 “International Congress on “Improved
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Traditional Foods For The Next Century” Valencia 28-29/6/1999, Spain.

62.Polydera, A., Skandamis, P., Taoukis, P., & Nychas, G-J.E. (1999) Mathematical modelling
of the combined effect of different humectance on growth of Escherichia coli O157:H7.
70" International conference of the International Committee on Food Microbiology and
Hygiene. In the proceedings of Food Microbiology and Food Safety into the next
Millennium, pp 95-98, 15-17/09, the Netherlands.

63.Skandamis, P., Tassou, C., and Nychas, G-J.E. (1999) Potential use of essential oils as food
preservatives. Oral invitation.70" International conference of the International Committee
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Safety into the next Millennium, pp 300-303, 15-17/09, the Netherlands.
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Survival and Growth of Verocytotoxigenic E. coli. Technical Booklet.
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66.Skandamis, P. and Nychas, G-J.E.(2000) “Investigation of antimicrobial effect and mode of
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9-11 January 2002.
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U.S.A. August 9-13, 2003.
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approaches” Portoroz, Slovenia. September 12-16, 2004.
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74.Nychas, G.-J.E., and Skandamis, P.N. (2006). “Metabolomics Serving the Evaluation of
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FOODMICRO 2006, Food safety and food biotechnology: diversity and global impact,
August 29 — September 2 2006, Bologna, Italy.
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Association of Food Protection (IAFP). Lake Buena Vista, Florida, July 8-11, 2007.

81.Skandamis, P.N, Gounadaki, A., Valdramidis, V., and Nychas, G-J. (2007). Towards a
unified approach for modelling the effect of different levels of osmotic stress on the
survival of Listeria monocytogenes. Oral presentation. 5th International Conference
Predictive Modelling in Foods, September 16-19, Athens, Greece.

82.Skandamis, P.N. (2007). Modelling the effect of acid adaptation on the single-cell probability
of growth of Salmonella Enteritidis and Listeria monocytogenes in response to pH, water
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Modelling in Foods, September 16-19, Athens, Greece.

83.Skandamis, P.N., Karavasilis, K., Nychas, G.-J. E., and Drosinos, E.H. (2007). Development
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presentation. 5th International Conference Predictive Modelling in Foods, September 16-
19, Athens, Greece.

84.Skandamis, P.N., Mataragas, M., and Nychas, G.-J. E. (2007). Quantitative evaluation of
spoilage. Oral presentation. 5th International Conference Predictive Modelling in Foods,
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85.Tiganitas, A., Zeaki, N., Gounadaki, A.S., Drosinos, E.H., and Skandamis, P.N. (2008).
Studying the effect of level (lethal/sublethal) and sequence of pH and aw stresses on the
inactivation or growth of Listeria monocytogenes and Salmonella Typhimurium at 5 and
10°C. Oral presentation. FOOD MICRO 2008, The 21st International ICFMH Symposium
“Evolving Microbial Food Quality and Safety”. September 1-4, 2008, Aberdeen, UK.

86.Poimenidou, S. Satmari, V., Belessi, C., Drosinos E.H., and Skandamis P.N. (2008). Biofilm
formation by Listeria monocytogenes on food-soiled stainless steel surfaces and resistance
to sanitizers under conditions simulating food processing. Oral presentation. FOOD
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MICRO 2008, The 21st International ICFMH Symposium “Evolving Microbial Food
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90.Belessi, C.-I. A., Gounadaki, A.S., Schvartzman, S., Jordan, K., and Skandamis, P.N. (2009).
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International Conference on Predictive Microbiology in Foods. Washington, DC., USA,
September 8-12, 2009.

94.Skandamis. P.N. “The use of metabolomics and proteomics to assess spoilage and model the
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Processing Stresses & Associated Genomics of Gram-negative Food-borne Bacteria.
Center for Fooborne Zoonomics, TEAGASC, Ashtown Food Research Center, Dublin,
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across the growth boundaries on the adaptation and growth of Listeria monocytogenes. 11%
International Congress on Engineering and Food (ICEF), 22-26 May 2011, Athens, Greece.

99.Skandamis, P.N. 2010. Prioritizing Foodborne Risks Using Risk Ranger for Risk Profiling.

100.

101.

102.

103.

104.

105.

106.

107.

108.

100.

110.

Invited speaker at Symposium “Tools for Predictive Microbiology and Microbial Risk
Assessment”. Annual meeting International Association for Food Protection (IAFP), 1-4
August 2010, Anneheim, CA, USA.

Skandamis, P.N. 2011. Biotracing makes good use of predictive microbiology. Invited
speaker and CONVENOR at Symposium “Biotracing — Food Safety through a
Marriageof Microbiology and Modelling”. Annual meeting International Association for
Food Protection (IAFP), 31% July-3" August 2011, Milwaukee, WI, USA.

Manios, S. G., Konstantinidis, N., Gounadaki, A. S., Skandamis, P.N. 2011. Single cell
variability and population dynamics of Listeria monocytogenes and Salmonella
Typhimurium in fresh-cut salads and their sterile liquid or solidified extracts. Oral
presentation. 7th International Conference on Predictive Modelling of Food Quality and
Safety. 7 ICPMF, September 12 — 15th, 2011, Dublin, Radisson Blu Royal Hotel,
Ireland.

Vakalopoulos, A., Mataragas, M., Panagiotakos, D.B., Drosinos, E.H., Skandamis, P.N.
Nychas, G.J.E. 2011. Evaluation and recalibration of a risk-based protocol for
optimization of Safety Inspections by Hellenic Food Authority. Oral presentation. 7th
International Conference on Predictive Modelling of Food Quality and Safety. 7 ICPMF,
September 12 — 15th, 2011, Dublin, Radisson Blu Royal Hotel, Ireland.

Skandamis, P.N. 2012. Stress responses and survival of Listeria monocytogenes in the
processing environment. Invited speaker. Safefood Microbial Networks Conference
(Campylobacter, Salmonella, Verocytotoxigenic E. coli and Listeria). 1-2 May 2012,
Hilton Hotel, Belfast, Ireland.

Skandamis, P.N. 2012. EU legislation. Invited Keynote speaker at Qurantine Inspection
Agency (QIA) and KoSFA (The Korean Soc. Food Sci. An. Resour). 8-12 October 2012,
South Korea.

Skandamis, P.N. 2012. Application of TTI in food quality and safety. Invited Keynote
speaker at Sookmyung Women's University. Seoul, South Korea. 8-12 October 2012.

Manios, S.G., Fytros, A., Kapetanakou, A.E., Skandamis, P.N. 2012. Impact of
habituation in various food residues and detergents on food contact surfaces on the
recovery and growth Salmonella. Oral presentation. 23" International ICFMH
Symposium FoodMicro 2012, 3-7 September 2012, Istanbul, Turkey.

Kapetanakou, E.A., Agathagelou, E.I., Fytros, A.A., Manios, S.G., Skandamis, P.N. 2012.
Active packaging of pork meat under modified atmospheres using commercial alcoholic
beverages distillates as antimicrobials. 23" International ICFMH Symposium FoodMicro
2012, 3-7 September 2012, Istanbul, Turkey.

Makariti, 1., Printezi, A., Skandamis, P.N. 2013. Correlating boundaries between survival,
growth and expression of genes associated with stress and virulence of Listeria
monocytogenes in response to acid and osmotic stress. Oral presentation. 8" International
Conference on Predictive Microbiology in Foods. Predictive microbiology in food:
Today’s tools to meet stakeholders’ expectations.16-20 September 2013, Paris, France.

Zilelidou, E., Tsourou, V., Poimenidou, S., Loukou, A. and Skandamis, P.N. 2013.
Modelling transfer of Escherichia coli O157:H7 and Listeria monocytogenes during
preparation of freshcut salads: impact of cutting and shredding practices. Oral
presentation. 8" International Conference on Predictive Microbiology in Foods.
Predictive microbiology in food: Today’s tools to meet stakeholders’ expectations.16-20
September 2013, Paris, France.

Kapetanakou, A., Manios, S.G., Tsevdou, M., Tsironi, T., Lalechou, E., Dermesonluoglu,
E., Doultsos, D., Katsaros, G., Gogou, E., Taoukis P., and Skandamis. P.N. 2013. A
systematic multivariate approach in modeling the shelf-life of fresh-cut salads as a
function of temperature and packaging atmosphere. Oral presentation. 8" International
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111.

112.

113.

114.

115.

116.

117.

118.

119.

120.

121.

122.

Conference on Predictive Microbiology in Foods. Predictive microbiology in food:
Today’s tools to meet stakeholders’ expectations.16-20 September 2013, Paris, France.
Skandamis, P.N. 2013. “Listeria spp. in food illegally imported to the EU”. Invited
speaker at Annual Conference of safefood Listeria Knowledge Network, “Occurrence of
Listeria monocytogenes and dealing with this occurrence”. PROMISE First Stakeholder
Event: Listeria monocytogenes. Crowne Plaza Hotel, Dublin, Ireland, 20th November

2013.

Skandamis, P.N. 2014. “Predictive microbiology in European perspective — cases
illustrating applied and fundamental aspects”. Invited speaker at predictive modelling:
Danish Technical University, Lyngby, Denmark, 27" of February 2014.

Skandamis, P.N. 2014. “Salmonella thriving in food ecosystems. How much do we know
about it?” Invited Keynote speaker at Annual Conference of safefood Salmonella
Knowledge Network. The Mount Conference Centre, Belfast, Ireland, 9th April 2014.

Skandamis, P.N. 2014. “Integrating quantitative assessment methodologies of safety and
quality of fresh produce at retail”. Oral presentation in the Syposium: Assessing and
Controlling Pathogens on Fresh Produce: Decontamination Technologies and Risk-based
Post-harvest Interventions at Annual European meeting of International Association for
Food Protection, Budapest, 7-9th May 2014, Budapest, Hungary.

Skandamis, P.N. 2014. “Predictive microbiology tools — Overview, Characteristics and
practical applications”. Oral presentation in the Symposium: Advances in Risk
Assessment and Modeling Tools and Their Practical Application in Food Safety at Annual
meeting of International Association for Food Protection (IAFP), Indianapolis, IN, 3-6
August 2014,

Zilelidou, E., Manthou, E. Wagner, M. Skandamis, P.N. 2014. Fitness and Virulence
Potential of Listeria monocytogenes is affected by Strain Competition. Oral presentation.
24" International ICFMH Symposium FoodMicro 2014, 1-4 September 2014, Nantes,
France.

Ykavoaung, ILN. 2015. «Agitovpycd tpooua kot vysion. Ipookekinuévog ouAnTig o
otpoyyvdd tpoméll. 13° IMaveAdnvio Zuvédpio Atatpoenc & Awottoroyiog, 2°
Movedlnvio Xvvédpro Kavikng Atatpoenig, 27-29 Noegufpiov 2015.

Kapetanakou, A.E., Gkerekou, M.E., Vitzilaiou, E.S. and Skandamis, P.N. 2015.
Assessing the capacity for survival, growth and acid adaptive response of Listeria
monocytogenes during storage of various cheeses and subsequent simulated digestion
Oral presentation. 9" International Conference on Predictive Microbiology in Foods.
Predictive microbiology in food, 8-12 September 2015, Rio de Janeiro, Brazil.

Makariti P.1., Siderakou D., Skandamis N.P. 2015. Quantifying the impact of biological
and experimental variability near the growth boundaries on the stochastic responses of
growth, gene transcription and acid resistance of Listeria monocytogenes. Oral
presentation. 9" International Conference on Predictive Microbiology in Foods.
Predictive microbiology in food, 8-12 September 2015, Rio de Janeiro, Brazil.

Manios, S.G., Diamanti, L., Plati, G., Leguérinel, ., Skandamis, P.N. 2015. Modelling the
microbiological risk of Salmonella spp. and Listeria monocytogenes in potato and chicken
salad. Oral presentation. 9" International Conference on Predictive Microbiology in
Foods. Predictive microbiology in food, 8-12 September 2015, Rio de Janeiro, Brazil.

Software Fair: Presentation of predictive own GRoPIN predictive modelling tool & hands
on session with developers. Presentatin took place at the following conferences: (a) IAFP
annual meeting 2017, Tampa, Florida, (b) IAFP annual meeting 2019, Louisville,
Kentucky, USA, (c) 26" International Symposium on Food Microbiology and Hygiene,
FoodMicro 2018, September 2018, Munich, Germany, (d) 11" International Conference
on Predictive Modelling in Food. 16-19 September 2019, Braganca, Portugal.

Skandamis, P.N. Sensing the Remaining Shelf-life and Prolonging Durability of
Foods. Invited speaker at the symposium “Updating Our Knowledge in Cold
Chain Management: Challenges and Solutions in InternationalSupply Chains”.
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123.

124.

125.

126.

127.

128.

International Association for Food Protection . 31 July-03 August 2016. St. Louis,
Missouri, USA.

Mataragas, M., Korre, M., Mpikouli, V., Skandamis, P.N. 2017. Development of a time-
temperature indicator based on versatile bacterial pigment produced by
Janthinobacterium sp. Oral presentation at 10th International Conference on Predictive
Modelling in Food. 26-29 September 2010, Cordoba, Spain.

Makariti, I.P. Kapetanakou, A. Nazou, E. Manios, S. Karavasilis, K., Skandamis, P.N.
2017. Modelling the effect of osmotic adaptation and temperature on the non-thermal
inactivation of Salmonella spp. in bakery brioche-like products. Oral presentation at
10th International Conference on Predictive Modelling in Food. 26-29 September 2017,
Cordoba, Spain.

Ykavoaung, II.N. 2019. Zoyypoveg nébodot TapakoAovdnong Kot TepaTact TOL YPOVOL
Long tpopipwv: N acedieln og mapdpetpog towdtntas. 2019. Ipookekinuévog opintng
oe otpoyyvdd tpoméll. 14° ITavellvio Xvvédpro Awatpoeric & Awtoloyiog, 3°
[Moveddqvio Xvvédpro Kivikng Atatpoerig, 24-26 Noegufpiov 2017.

Ykavoapng, ILN. 2019. «Acpdieian Tpopinwv: dedopévo 11 Cntovuevor. 2019.
[IpookekAnuévog  oulnt)c o€ otpoyyvrd Tpomélt (ko  Ilpogdpeio).
[Movediqvieg Exmodevtikég Hpepideg IpwtofdOuiag Opovridac Yyeiag «I.
[Momadaxne»: H Adwozpopn oy Ipoinyn kor Aviyuetamion tov Zoxyopwon
Awafnty v moapayoviwv Kopdioyyeioxod xivovvov kor twv Metaforikov
Noanuarwv. 14 OegBpovapiov 2019.

Ykavoapng, ILN. 2020. «Tpogiuoyevels Aowméelc oto omity. 2020.
[IpookekAnuévog  oulnt)c o€ otpoyyvrd Tpoamélt (ko  Ilpogopeio).
[Movedivieg Exmowdevtikég Hpepideg Ipwtofdduiag Opovrtidac Yyeiag «I.
[Moradaxkney: H Awozpopn oty Ilpoinyn kou Aviiuetomion tov Zowxyopmon
dwofnn v mopoyoviwv Kapdiayyeioxod xivovvov koi twv Metafolikov
Noanuarwv. 13 ®egBpovapiov 2020.

Kapetanakou, A.E. and Skandamis, P.N. 2019. A generic model system for collecting data
to predict microbial spoilage of commercially packaged fresh-cut vegetable salads using
temperature and in-package CO; as predictor variables. Oral Presentation at the 11th
International Conference on Predictive Modelling in Food. 17-20 September 2019,
Braganca, Portugal.

National (Greek) and International Conferences without proceedings and posters

1. Skandamis, P., Michos D., Soure, P., & Nychas G-J E. (2001). “Effect of pH, temperature,

background flora and preservatives on death/survival of Escherichia coli O157:H7 NCTC
12900 in traditional Mediterranean salads” Nizo Dairy Conference on Food Microbes 13-
15 June 2001, Ede, The Netherlands.

2. Panagou, E., Skandamis, P., & Nychas, G-J. E. (2001) “Modelling the growth of spoilage

mould Monascus sp. as a function of temperature, pH and water activity.”Nizo Dairy
Conference on Food Microbes 13-15 June 2001, Ede, The Netherlands.

3. Skandamis, P., Eliopoulos, V. & Nychas, G-J. E. (2001). “Effect of essential oils on

survival of Escherichia coli 0157:H7 NCTC 12900 and Listeria monocytogenes in

traditional Mediterranean salads.” Annual Conference of Society for Applied Microbiology
Swancey, UK, 9-12 July 2001.

4. Skandamis, P. & Nychas, G-J. E. (2001). “Oregano essential oil: a new hurdle that induced

the biopreservation of minced meat stored in modified atmospheres”. 2nd Balkan
Conference of Microbiology. Thessaloniki, November 22-24, 2001

5. Skandamis, P., Tsigarida E. & Nychas, G-J. E. (2001). “Behaviour of Listeria

monocytogenes, Salmonella typhimurium and Staphylococcus aureus on naturally
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contaminated and sterile meat fillets in modified atmosphere packaging at 5°C”. 2nd
Balkan Conference of Microbiology. Thessaloniki, November 22-24, 2001.

6. Geornaras, ., Skandamis, P.N., Belk, K.E., Scanga, J.A., Kendall, P.A., Smith, G.C., and
Sofos, I.N. (2004). “Antimicrobial treatments to control Listeria monocytogenes, cultured
under different conditions, on commercial frankfurters formulated with and without
antimicrobials during storage at 10°C”. The Institute of Food Technologists (IFT) 2004
annual meeting + Food Expo. Las Vegas. Nevada, U.S.A. July 12-16, 2004.

7. Skandamis, P.N., Yoon, Y., Kendall, P.A., Smith, G.C., and Sofos, J.N. (2004). “Modeling
the effect of marination and temperature on inactivation of Escherichia coli O157:H7
during drying of beef jerky”. The Institute of Food Technologists (IFT) 2004 annual
meeting + Food Expo. Las Vegas. Nevada, U.S.A. July 12-16, 2004.

8. Skandamis, P.N., Stopforth, J.D., Kendall, P.A., and Sofos, J.N. (2004). “Modeling the effect
of inoculum size and acid adaptation on growth/no growth interface of Escherichia coli
0157:H7”. The Institute of Food Technologists (IFT) 2004 annual meeting + Food Expo.
Las Vegas. Nevada, U.S.A. July 12-16, 2004.

9. Skandamis, P.N., Yoon, Y., Stopforth, J.D., Kendall, P.A., and Sofos, J.N. (2004). “Heat and
acid tolerance of Listeria monocytogenes after exposure to sequential or simultaneous
sublethal stresses™. The Institute of Food Technologists (IFT) 2004 annual meeting + Food
Expo. Las Vegas. Nevada, U.S.A. July 12-16, 2004.

10.Stopforth, J.D., Ashton, L.A., Skandamis, P.N., Belk, K.E., Scanga, J.A., Smith, G.C., and
Sofos, J.N. (2004). “Decontamination interventions to reduce Escherichia coli 0157:H7
and Salmonella Typhimurium on beef carcass tissue”. 91% Annual meeting of Association
of Food Protection (IAFP). Arizona, Phoenix, U.S.A. August 8-11, 2004.

11.Ashton, L.A., Stopforth, J.D., Skandamis, P.N., Belk, K.E., Smith, G.C., and Sofos, J.N.
(2004). “Influence of inoculum preparation procedure and spoilage flora on Escherichia
coli O157:H7 on fresh beef stored under anaerobic conditions at 0, 4, 12, or 25°C”. 91
Annual meeting of Association of Food Protection (IAFP). Arizona, Phoenix, U.S.A.
August 8-11, 2004.

12.Yoon, Y., Skandamis, P.N., Kendall, P.A., Smith, G.C., and Sofos, J.N. (2004). “A predictive
model to determine the effect of drying temperature and marination in reducing Listeria
monocytogenes population during drying of beef jerky”. 91% Annual meeting of
Association of Food Protection (IAFP). Arizona, Phoenix, U.S.A. August 8-11, 2004.

13.Skandamis, P.N., Yoon, Y., Stopforth, J.D., Kendall, P.A., and Sofos, J.N. (2004). “Modeling
the effect of aerobic and anaerobic storage on growth/no growth interface of Listeria
monocytogenes as a function of temperature, sodium lactate, sodium diacetate and NaCl”.
91t Annual meeting of Association of Food Protection (IAFP). Arizona, Phoenix, U.S.A.
August 8-11, 2004.

14.Skandamis, P.N., Stopforth, J.D., Ashton, L.A., Geornaras, |. Kendall, P.A., and Sofos, J.N.
(2004). “Effect of drying on survival and acid tolerance of Escherichia coli O157:H7
biofilms formed in beef decontamination runoff fluids”. 91 Annual meeting of Association
of Food Protection (IAFP). Arizona, Phoenix, U.S.A. August 8-11, 2004.

15.Stopforth, J.D., Skandamis, P.N., and Sofos, J.N. (2004). “Acid tolerance response of acid-
adapted or nonadapted Escherichia coli O157:H7 strains grown as a mixture or individual
strains and mixed prior to inoculation on beef tissue or in beef decontamination runoff
fluids”. 91°* Annual meeting of Association of Food Protection (IAFP). Arizona, Phoenix,
U.S.A. August 8-11, 2004.

16.Skandamis, P.N., Stopforth, J.D., Yoon, Y., Geornaras, I., Kendall, P.A., and Sofos, J.N.
(2004). “Heat and acid tolerance response of Listeria monocytogenes as affected by
sequential exposure to hurdles during growth”. 91% Annual meeting of Association of Food
Protection (IAFP). Arizona, Phoenix, U.S.A. August 8-11, 2004.

17.Ashton, L.A., Geornaras, I., Skandamis, P.N., and Sofos, J.N. (2004). “Acid tolerance
response of inoculated Listeria monocytogenes during storage in vacuum packages at 10°C
of pork sausage or frankfurters treated with antimicrobials”. 91t Annual meeting of
Association of Food Protection (IAFP). Arizona, Phoenix, U.S.A. August 8-11, 2004.
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18.Skandamis, P.N., Varzakis, E., and Nychas, G.-J. E. (2005). “Image analysis in the services
of modelling bacterial kinetics”. Winter meeting of Society for Applied Microbiology
(SFAM); “Guessing the future: a thing of the past? Predictive food microbiology and risk
assessment”. Norwich, UK. January 12-13, 2005.

19.Chorianopoulos, N.G., Skandamis, P.N., and Nychas, G.-J.E. (2005). “Fate of Listeria
monocytogenes in home-made traditional Greek appetizers”. Winter meeting of Society for
Applied Microbiology (SFAM); “Guessing the future: a thing of the past? Predictive food
microbiology and risk assessment”. Norwich, UK. January 12-13, 2005.

20.Skandamis, P.N., Chorianopoulos, N.G., and Nychas, G.-J. E. (2005). “Modelling the
survival of Listeria monocytogenes, Escherichia coli O157:H7 in fermentation of green
table olives”. Winter meeting of Society for Applied Microbiology (SFAM); “Guessing the
future: a thing of the past? Predictive food microbiology and risk assessment”. Norwich,
UK. January 12-13, 2005.

21.Chorianopoulos, N.G., Skandamis, P.N., Haroutounian, S., and Nychas, G.-J. E. (2005). “A
newly developed method to study the minimum inhibitory concentration of Satureja
spinosa essential oil”. Winter meeting of Society for Applied Microbiology (SFAM);
“Guessing the future: a thing of the past? Predictive food microbiology and risk
assessment”. Norwich, UK. January 12-13, 2005.

22.Gounadaki, A., Skandamis, P.N., Drosinos, E.H., and Nychas, G.-J. E. (2005). “Survival of
Listeria monocytogenes under simulated fermentation and ripening conditions of fermented
meats”. Winter meeting of Society for Applied Microbiology (SFAM); “Guessing the
future: a thing of the past? Predictive food microbiology and risk assessment”. Norwich,
UK. January 12-13, 2005.

23.Gounadaki, A., Skandamis, P.N., Drosinos, E.H., and Nychas, G.-J. E. (2005). “Modelling
the inactivation of Staphylococcus aureus and Salmonella Enteritidis in sliced fermented
sausages packaged under air and vacuum at 25, 15, and 5°C”. Winter meeting of Society
for Applied Microbiology (SFAM); “Guessing the future: a thing of the past? Predictive
food microbiology and risk assessment”. Norwich, UK. January 12-13, 2005.

24.Skandamis, P.N., Gounadaki, A., Koutsoumanis, K., Drosinos, E.H., and Nychas, G.-J. E.
(2005). “Risk assessment of Listeria monocytogenes in traditional sausages produced in
EU”. Winter meeting of Society for Applied Microbiology (SFAM); “Guessing the future:
a thing of the past? Predictive food microbiology and risk assessment”. Norwich, UK.
January 12-13, 2005.

25.Skandamis, P.N. Belesi, X., and Drosinos, E.X. (2006). “Modelling the survival-growth of
Listeria innocua on dairy products: safety implications for the role of fungus in these
products”. FOODMICRO 2006, Food safety and food biotechnology: diversity and global
impact, August 29 — September 2 2006, Bologna, Italy.

26.Gounadaki, A., Skandamis, P.N., Drosinos, E.H., and Nychas, G.J. (2006). “Significance of
multiple stress factors on subsequent survival of Listeria monocytogenes on fermented
sausages”. FOODMICRO 2006, Food safety and food biotechnology: diversity and
global impact, August 29 — September 2 2006, Bologna, Italy.

27.Skandamis, P.N., and Nychas, G.-J.E. (2006). “Applicability of Image Analysis in
Modelling of Bacterial Growth”. FOODMICRO 2006, Food safety and food
biotechnology: diversity and global impact, August 29 — September 2 2006, Bologna,
Italy.

28.Nisiotou, A., Eliopoulos, V., Skandamis, P.N., Drosinos, E., and Nychas G-J.E (2006).
“Large-scale mutagenesis by transposon tagging for the identification of genetic loci that
alter sensitivity to weak organic acids”. FOODMICRO 2006, Food safety and food
biotechnology: diversity and global impact, August 29 — September 2 2006, Bologna,
Italy.

29.Formato, G., Geornaras, I., Barmpalia, .M., Skandamis, P.N., Belk, K.E., Scanga, J.A.,
Kendall, P.A., Smith, G.C., and Sofos, J.N. (2006). “Fate of Acid Adapted and Non-Acid
Adapted Listeria monocytogenes on Bologna Formulated With or Without
Antimicrobials, during Storage at 10°C and Exposure to Simulated Gastric Fluid”.
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FOODMICRO 2006, Food safety and food biotechnology: diversity and global impact,
August 29 — September 2 2006, Bologna, Italy.

30.Giaouris, E.D., Chorianopoulos, N.G., Skandamis, P.N., Haroutounian, S.A. and Nychas,
G.-J.E. (2006). “Biofilm disinfection using natural antibacterial substances”.
FOODMICRO 2006, Food safety and food biotechnology: diversity and global impact,
August 29 — September 2 2006, Bologna, Italy.

31.T'ewpyaxodmovrog, I1., Teorakidov, A., ABavacdénovrog, I1., Apocvog, E.X., kot
Ykavodung, IL.N. (2007). «Alpopéc 6T0 TOGOGTO AVAKTNGNG OPYAVOPMGPOPLIKMV
QUTOPOPUAK®OV GE U1 ATOPE VTOGTPMLUTO GLYKPIVOVTOC UE TPOTVTO O SLOAVTY KO JLE
TPOTLTOL 0€ OVTioTOLo VITOGTPOUOY 2° [Taveldnvio Zuvédpilo «Bloteyvoroyia kot
Teyxvoloyia Tpoogipwvy. 29-31 Maptiov 2007, EBEA, Abnva.

32.Aéving, K., F'ovvadakn, A., Apoowvog, E.X., ka1 Zkavoapng, IL.N. (2007). «MeArétn trng
GUVOVOOTIKNG EMIOPUCTG OEPLOKPACING KOl GUGKEVOGING GE TPOTOTOMNUEVES
ATUOGPALPES OTN LKPoPLaky] oAANAOVYi0 KPEATOG KOl KPEUTOGKELAGUATOVY. 2°
[Maverdnvio Xvvéopro «Broteyvoroyia kar Texvoloyia Tpopipwvy. 29-31 Maptiov 2007,
EBEA, Abnvo.

33.Mnovpa, K., lempyoakdrovrog, I1., ABavacomovrog, I1., Apooivig, E.X., kot Xkavoaung,
I1.N. (2007). «Zvykprrikn peAén emidpaons eEL0oAdO0V Kot GTOPELIi®Y GTO TOGOGTO
AVAKTNGNG OPYUVOPMGPDPIKDOV GUTOPUPUAK®VY. 2° TTavelvio Zuvédpilo
«Bloteyvoloyia kau Teyvoroyia Tpopipwvy. 29-31 Maptiov 2007, EBEA, Afva.

34.2xwdopéong, A.l'., Mavidg, Z.I'., Apoowvdc, E.X., kot Zkavodung, ILN. (2007). «Merém
NG KIVNTIKNG AALOIMOTG KOl AGPAAELNG EMANVIKADV TOPASOCIHKMV GOANTMV MG TPOG TN
Oeppokpaoio kot v emPioon Salmonella Enteritidis PT4 katomv 6&vng 1 @GpoTIKNgG
Kkatamovnongy. 2° Iavelinvio Xuvédpio «Broteyvoroyia kot Teyvoroyia Tpooipnmvy». 29-
31 Mopriov 2007, EBEA, Abnva.

35.Maviog, 2.7, Zxwadapéong, A.I'., Apocvog, E.X., kot Zkavodung, IL.N. (2007). «Merém
6&wvng ko mop®TIKAG katardvnong oty emPioon Listeria monocytogenes Scott A oe
EMMVIKEG TaPdOCIaKEG CUAATES KOl o€ TEPPUALOV e 0EDTNTA GTOUAYOVY. 2°
[Maverdnvio Xvvédpro «Broteyvoroyia kot Texyvoloyia Tpoginuwvy. 29-31 Maptiov 2007,
EBEA, Abnvo.

36.Martapaykag, M., Topvdapog, A., II. Xkavoapng, kot Apoowvog, E.X. (2007). «Empunkoven
TOV YPOVOL EUTOPING ETOIUMV TPOG KATAVAAMGT] TPOIOVI®MV e BACT) TO KpEG e TNV
TPocONKN avTkpoflakmy ovctdvy. 2° [TaveAlnvio Xvvédplo «Bloteyvoloyia kot
Teyvoloyia Tpopipwvy. 29-31 Maptiov 2007, EBEA, Abnva.

37.Gounadaki, A.S., Skandamis, P.N., Drosinos, E.H., and Nychas, G.-J. E. (2007).
“Identification of microbiological hazards in the environment and processes of traditional
fermented sausages”. 94™ Annual meeting of Association of Food Protection (IAFP). Lake
Buena Vista, Florida, July 8-11, 2007.

38.Mataragas, M., Tornaros, A., Skandamis, P.N., and Drosinos, E.H. (2007). “Modeling the
influence of Antimicrobials on the spoilage microflora of cooked, cured meat product”.
94" Annual meeting of Association of Food Protection (IAFP). Lake Buena Vista, Florida,
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