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YXYNOYH

O . Havayidtng N. Zkavodung eivar Avorinpmtig
Kabnyntg Yyiewng Eykotactdcewmv Blopnyavidov Tpoeipmy
tov ['ewmovikov [Maveriotnpiov AOnvav kot pélog Tov panel
Buoroyikav kKivovvev g Evponaikig Apyns Acedrerog
Tpooipmv. Anégortog tov Tunpatog Emommung & Teyvoroyiog
Tpoeipwv tov I'TIA, anéymoe d1daKTopKd dHTA®UL 6T
Miukpofroroyia Tpoeipwv to 2001 kot 6T GLVEXELR EPYACTNKE
¢ Epguvnic oto Department of Animal Science tov Colorado
State University tov H.IT.A péypt to 2003.

a7/

H gpevvntikn tov dpacstptotnta 6TdleTOn 6TNV PEAETN KOl TPOPAEWT TG CLUTEPLPOPAS
TafoyOVOV LKPOOPYAVIGUAOV GTO TPOPLULA [LE EPYUAEID TOGOTIKNG UIKPOPBLodoyiag Kot
avaivong emkvovvotntog (“Predictive Microbiology & “Quantitative Microbial Risk
Assessment ), tnv epappoyn pebddwv cuvtipnong (cvpreptrapavopuévng g evepyon
Kot £ELTVNG GLOKELAGING) TPOPILWV, OTIS HEBOSOVS EEVYIOVONG TPOPIL®V KoL ETLPAVELDY
(decontamination methods), otn peAétn oyNUOTICHOD KOl KATATOAEUNONG BIODUEVIOV OTIC
€yKoTaoTdoels fropumyoviov Tpoeipnmy Kot 6TnV TPOGaPUOGTIKT CUUTEPLPOPE TafoydvmV
HKPOOPYaVICUGOVY 68 cLVONKeC KaTamrovnong (adaptive stress responses). H epguvntikn tov
dpactnprotta ypnuatodoteitar and Evponaikd kot EOvikd mpoypdppata g ITET ko
tov EAIAEK xa6dg kot supemvnrtikd pe ExAnvicéc Emyeiprioeic Tpoopipmv.

To ocvyypaikd tov £pyo meprtapfavel 187 emoTnuovikéc ONpRocIEVGELS GE TEPLOOIKA TOV
Science Citation Index), 30 kepdloa ipriov kot (6vv-)ékdoon evég Bifiiov kot Tave
a6 200 TPoPopPIKES AVOKOWVAGCELS (MG TPOGKEKANUEVOG OLUANTAG 1] TEXVIKN TOPOVGIaoT))
KOl avnPTNUEVES EPYOGIES, 1e BEpa TV vY1EWVT Ko ac@diela Toeipwy. Exel cuykevipmoet
7040 erepoavagopéc (h index = 37).

O k. Zkavdaung eivor HéEA0G TG EMOTNUOVIKNG EXLTPOTNG TV cuvedpinv International
Conference of Predictive Microbiology in Foods (ICPMF) am6 to 2008, tov Evponaikon
Yvvedpiov International Association of Food Protection kot cuv-dtopyavmtig
(co-president) too FOODMICRO2020. Eivaw tpdedpog (chair) tov Professional
Developing Group “Microbial Modelling and Risk Assessment” tov IAFP.

Eilvau évog amd toug emetnpovikovg ekdoteg tov meprodikov Journal of Food Protection
and 10 2017 ko £xetl SroTELEGEL EMGTNNOVIKOG EKHOTNS TOV TTEPLodikoy Food Research
International tnv nepiodo 2012-2016, evd moapdrinia amotelel LELOG TG GUVTATIKNG
gmrpomg Tov neplodikdv Applied and Environmental Microbiology xou International
Journal of Food Microbiology. Eivat ITpdedpog tov veoovotatov Tunuoatog «Aorpoenc
kot [Towdtntog Zene» tov I'TIA, Av. Tlpdedpog tov Tunuatog «Emomung Tpoeipmv &
Awotpong Tov AvBpdmovy Kot LEAOG TNG_OUAONS CLVTOVIGUOV THE OUASOC EPYACING Y10
mv «Acedlreia Tpooinwv» tg EAdgviknc Teyvoloyixic ITarpdpuac Food For Life.

O k. Zkavoaung eivol o 6Yed106TNG TOL AOYIGULKOV TPOGOUOIMGTNG TNG LIKPOPLOKNG
ocvumeplpopds ota Tpogua pe to dvopa GroPIN (http://www.aua.gr/psomas/gropin/).
[Tpoxerton yio pio Béomn dedopévmv HadNUATIKOV TPOTOTTMOV Y10 TNV TPOPPNON TS avéNomg
Kot eTPimong TaboyoveVv Kot dALOI0YOVOV LIKPOOPYAVIGU®OV TPOPLLOYEVOVS TPOEAEVOTG
o€ ovvOnkeg emeEepyaciog Kot O140eong TPOPILMYV.
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1. TENIKH ITOPEIA YIIOYH®IOY

MEypt Ty exloyn oty Oéon Aéktopa

1. EKITAIAEYXH

1992-1997 : mtuyio 'emwmovov, Tpfqpa Emotuncg & Teyvoroyiag Tpooinwv
(BaBuoc Iruyiov “8”). [1]

1998-2001 : Awdaktop I'eomovikoy [avemommuiov Adnvaov, Tunnoe Emotiung kot
Teyvoloylag Tpopipwv. Epyactpio MikpoPioroyiag kot
Buoteyvoroyiag Tpoginwv (2001, Babuoc IMtuyiov “Apiota”). [2]

- Yrotpogog tov [opoparoc Kpatikdv Yrotpopiov (LK.Y) yua
eKTOVNON OOOKTOPIKNG STPIPNC.

2003 : Post-Doctoral fellowship, Colorado State University Center for Red
Meat Safety Dep. Animal Sciences. (14/01/2003-20/12/2003).
Fort Collins, Colorado, 80523, USA.
YnevOvvoe: Prof. John N. Sofos. [3]

2. EHATTEAMATIKH EMIIEIPIA

Am6 01/07/96 émwg 01/08/96: TIpaktikn eEdoknon oto Ivetitovto Teyvoroyiog
I'eopywov lpoidvrov tov EO.LAT.E.

Amo6 01/07/97 ¢ 31/08/97: Tlpaktikn eEdoknon oty aptoPfopnyovic ELITE A.E.

3. EPEYNHTIKO EPI'O
(o) Evponoika Mpoypappata

Amo 8/98 éwg 11/98: "Development and implementation of natural antimicrobial agents
from plants for food preservation” INCO/ COPERNICUS. Project funded from the EU;
Cooperation in Science and Technology with CCE/NIS. Participants ND, HG, POL, ROM,
LITH, GR (Epevvntig).

Amd 2/98 éwc 8/99 won 1/00 émg 3/00: "Novel combinations of natural antimicrobials
systems for the improvement of quality of agro-industrial products” FAIR-95-1066 (UK,
IRL, FR, GR, SWT, HO)- (Epgvvntnc).

Amd 12/98 émc 12/99: “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 (GR, ND, SP).
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And 1/99 éwcg 2/99: "Development, modelling and application of time temperature
intergrator systems to monitor chilled fish quality” FAIR-95-1090 (GR, DK, FR)

(Epgvvntng).

Amd 05/99 fwc 09/99: “Facilitating Microbial Risk Assessment for Government and
Industry (MIRIAM) (Epgvyng).

Amd 01/99 émwc 11/00: “Verocytotoxigenic E.coli in Europe” CT98-3935 Concerted action
(Epgvvnmig-Opiintig).

Amb 6/01 émg 12/01 xar 09/02 émg 09/03: Microbiological quality monitoring of sterilised
milk using innovative electrical magnetic, electromagnetic and optimal technologies,
reliable and sensitive detection of the total spoilage’. (F,UK,EL,NL) (Epguvnng).

Amd 2/03 émwg 07/03: Development and Application of a TTI based Safety Monitoring and
Assurance System (SMAS) for Chilled Meat Products. (UK, IR, GR) (Epguvntng).

(B) EAnvika Hpoypappota e I.I'.E.T.

A6 10/97 éwg 1/98: "Zvvtpnon kot petamnoinor alevtikav tpoidviov' EKBAN.

Am6 2/00 émg 12/00: "EAAnvikég TTapadociakég Zordtes" ETTET-II.

Amd 04/00 £wc 12/00: «Avamtuén Aoyiopukov Tokétov (Software) yio tnv Tpdpreyn g
gumopkng dwdpkelag (ong e vornc Towmovpag (Sparus aurata)» (ITABE, I'TET, og
ovvepyooio pe v etoupeioc NHKTON).

4. TPOXOETH EPEYNHTIKH APAXTHPIOTHTA

Amd 05/02 £w¢ 09/02: Kévtpo Bioloyikdv Epevvav Trpatov (K.BLE.X.): Epevvntikog
ouvepYATNG o€ LKPOPLOAOYIKES AVOADGELS VOATMV KOl TPOPILMV.
2T0 GUYKEKPIUEVO EPELVNTIKO KEVIPO EPYACTNKO KOTE TOVG
TEAEVTOIOVG UNVES TNG OTPATIOTIKNG LoV Onteiog.

Amo 08/03 éwc onuepa: Etéheyoc tov Epyaotnpiovn Mikpofioioyiag kot Biroteyvoloyiog
Tpooipwv tov I'ewmovikov IMavemomuiov ABnvaov, pe copPoon
WTIKoL dtkaiov aopictov ypdvov ewwotrag [ME Tewndvov
(BA. TIpvtavwn TIpaén 743/13.02.2003 oto pe apiBud 125
(TNTIAA) ®EK.

5. AIAAKTIKO EPTO

Bon0dg dwaockariog tov Epyaostnpiov MikpoPioroyiag kot Bioteyvoroyiag Tpopipwy
tov ['ewmovikov [Tavemotnpiov Anvav, Tuquoa Emetiung kot Teyvoioyiag Tpoeipwv,
1998 éwg 2001.
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Enripleyn mropuoxng perétng mg Miyoniidov 'Elvoc (DPovmtpog Newmoviag tov
tuiuatog Emotiung kow Texyvoroyiog Tpoeipwv) pe 0épa: «EmBioon tov maboydvov
Escherichia coli O157:H7 NCTC 12900 ot Listeria monocytogenes oe omitiki
pelmtlovooordaton. ABnva, 8/98-11/98. Epyaoctipio MikpoPioroyiog Tpopiuwv tov
['eomovikob [Movemotpiov AOnvov.

Enripieyn wropoxkig perétng tov Miyov Anuntpiov (Portnt Newmoviag tov Tpuqpatog
Emomung kow Teyxyvohoyiog Tpoeipwv) pe 6épa: «Alroiwon kot vyiewn EAAnvikov
[Mapadociokov Xolotov: EmPioon Listeria  monocytogenes». A6nva, 9/99-1/01.
Epyaotmpio MikpoBroroyiag Tpogipwv tov I'ewmovikov [Havemiotnpiov AOnvav.

Meroantouoké Tpnpotog Emotiung kov Teyvohoyiag Tpoeipmv tov N'ewmovikon
[Tavemomuiov AOnvav. AwdéEelg  pe Béua: «Mikpofioloyia mpoppnoncy. Anva,
2000-2002 (YmevBvvog Moabnuotoc: Nuydg Teodpyiog:  Taxtikog  Kabnyntig
Miukpofroroyiag Tpoopipwv tov I'ewmovikov [avemiotpiov ABnvav).

Exnadgutic-Xuvepydrng Eviaiov ®opéa EAéyyov Togipwv (E.®.E.T) ota mAaicio tov
Emyepnoiokov [poypapparog Aptayovictikdtra (E.IILAN), Métpo 8.2. «AvBpomivot
[T6pot ot petamoinon ko 611G Ynpeoieoy, [Ipaén 8.2.3.7 pe avtkeipevo: «Katdption
Olvpmokdv EBeloviov og Bépata Yyiewng kot Acedieiag Tpopinwvy. Qg ekmatdevtnc
tov E.®.E.T. mpaypatoroinoa eionynoeig 6to didotnuo 17-21/05/04 kon 24-28/05/04 otig
TOPOKATO OEPOTIKES EVOTNTEG:

(1) «IIpogtoacio & Encéepyaocia Tpoeipwvy.

(2) «Ztada petd ™ Oepukn Enne&epyacion.

(3) «Evbiveg & Nopwkég Ymoypedoeio».

Exnadsvtc-Xvvepydtng Eviaiov ®opéa Eréyyov Tpogipowv (E.®.E.T.) evtaypévog
610 Mntpwo Exroidcvtwv (Nol) Ilpoowmikod Eniycipnoewv Tpopiuwv, ne aptOud
unTpmov 2.

6. YHHOTPO®IEX/EINIMOP®QXH

e Yvupuetoyn oe oepvapilo 10 nuepav pe avtikeipevo tm Mikpoproioyio IpoPreync.
Opydvwan Zeuuvapiov: Dr J. Baranyi.
Torog: Institute of Food Research (IFR), Norwich, UK, 10/97.

e Short-term scientific mission pe 6épa:“gradient plates as a method of multifactorial

investigation of the pH, aw and temperature effect on microorgasnisms”.

YredBovog: Prof. J. Wimpenny.
Torog: School of Pure and Applied Biology; Cardiff University, Wales, UK,
14-18/09/98.

e Short-term scientific mission pe 0éupa: “Gel-cassettes — Image analysis in food
microbiology studies”.
YrevOovoc: Dr. T. Brocklhurst
Tomog: & Food Research Institute; Norwich, UK, 19-23/09/98.

o Afunvn epevvntikn OpaocTnPdTTO. GTOV KPOPLOAOYIKS TUNUE TOL E€PELVNTIKOD
Ivetitovtov Unilever Research Laboratory, Colworth House (15/10/99-15-12/99).
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dopéag ypnuatoddtong: Concerted action CT98-3935.
YnevOvvog: Dr. Peter McClure.

7. MAPAKOAOYO®HXH XEMINAPIQN

o Xvuuetoyn oto 5° Maveliqvio Xvvédpro Emomung kot Teyvoroyiag Tpopipmv mov
€ytve oto Xuvvedplokd Kévripo tov Opyoviopov Ilpowbnong E&aywyov. Abnva,
15-17/11/1995.

e Yyuuetoy oto 6° IMaveddvio Xvvédpro g EAlnvuc Etapeioc Emommuovev
Teyvordoyowv Tpoeipwv-3° [MaveAlnvio Xvvédplo g EAAnvikng Etaipeiog Atatpoeng
kot Tpooinwv pe Bépa: «Bropnyavio Tpoeipwv, Awrpoen kot Anpdcio Yyeion.
®eccolovikn, 19-21/11/1998.

e “Food Product Development Management” Xeuivapio 12 opdv. Opyovotig:
[N'eomoviko Tavemotuio Adnvov, [podypappa Metamtoylok®v Znovddv TV
Tunpatog Emotiung xat Teyvoroyiog Tpoeinwv. 5-6/04/2001.

2. ANAAYTIKH INEPIT'PA®H AKAAHMAIKHX
APAXTHPIOTHTAX

Kata ™y Onreio tov wg Aéktopag

1. EPEYNHTIKO EPT'O
() Evporaika [poypappora

1) 2006-2010. Integrated project: Control and prevention of emerging and future pathogens
at cellular and molecular level throughout the food chain. “Pathogen Combat”.
(Epguvnng). ZvvoAikog tpovmoroyiouds (I'TIA, Epy. ETIEYTIT) 150.000 evpd.

2) 2007-2011. Integrated project: Improved bio-traceability of unintended micro-organisms
and their substances in food and feed chains. “BIOTRACER” (Emiotnpovikog
YrevOuvog EAAnvikng Zoppetoync). Luvolikog tpovmoroyiouds (ITIA) 227.000 gvup.

(B) EAMyvika Mpoypappata e I.I.E.T.

1) Texunpiomon tov xpdvov gumopiog Kol KaTavaAm®ong TV Topud0SIOKOV OAAAVIOV GE
ouvapTnon He TOug TABOYOVOLG UIKPOOPYOVIGUOVG, KOl TN YPNOYN KOAAEPYEIDV
npootacioc. ['evikn Ipappateio Epguvag kot Texvoroyiog (Emyepnoiaxd [podypaypipo
«Avtayoviotikotron, Métpo 4.3.6.1: Awebving Emommuovikn ot Teyvoloyikn
Yvvepyaocio) Extéleon kowvadv £pymv 610 TAAIGLO TG EMIGTNHOVIKNG KO TEYVOAOYIKNG
ovvepyaoiog EAAGdac-AABaviac (2003-2005). Epguvntikdc cuvepydtnc.
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2) Beltiotomoinon ¢ acedielog kot ypovov Cmng mpoioviwv (oiKNg TPoEAevoc.
2006-2008. TIEIT-Attikng Métpo 1.2. Ipdypappa «Kowompa&ieg Epevvag kot
Teyvoloyikng Avantvéng oe  topeic  EBviknig  Ipotepatdtnrocy. ZuvoAikog
npovmoAoyiopds: 582.417,00 (Anuodcia Aamdvn: 349.450). Xvyypoer| TG TpdTaong Kot
EMOTNLOVIKOG GUVTOVIGUOG DAOTTOINGTG TOL VTTOEPYOV.

(v) Xpnpatodotovpeva and Bropnyavieg Tpoeipmv

1) An6 05/2006 £wc 10/2006: «MikpoPloroyikég avorlDGELS OAAOVTOTOLAG.
Xpnuotoddton and “NIKAY ABEE.”. Emotnpovikoc Yrevfuvog. Zovolikog
mpodmoroyioudc: 10.000 svpm. Kmdiwkog EAKE: 34.0114.

2) Am6 04/2006 £0¢ 06/2006: «Epyaotnplokés SOKIUES Yo TOV AypoTikd Zvvetouptopd Ay.
I'ewpyiov Zxdrog Aaxoviagy and I'.E. Zxdrag Aakovioc. Emiompovikog YrevOvvoc.
2uvolkdg mpovmoroyiopdc: 6000 svpd. Kmowog EAKE 34.0116.

3) And 11/2008 £wc 11/2009: «Mikpofloroyikég avaldGELS KOl TPOGOLOPIGHOG EUTOPIKOD
yxpovov (ong caratdv Hellmann’s” ard Unilever Hellas. Zvvolkodg mpodmoroyiopdc:
15000. Kwdwog EAKE: 34.0191.

4) And 03/2009 émg 03/2010: «MikpoPloroyikdg Eleyyog Tpoidvimv DPrmpidney. And
Orwpidng AEBEK. Emotpovikdg YrnehOvvog. Zuvolikodg mpoimoroyiopods: 7500 gvpd.
Kwdwodg EAKE: 34.0197.

5) An6 04/2009 éwc 07/2009: «Merétec HACCP og tepoylothpla-napackevaotipo, SuUper
Market Carrefour». Ané ICB Control Team LTD. Entotnuovikog Yevbuvog. Luvorikdg
npovmoroyiopds: 8900 evpm. Kwduwog EAKE: 04.0049.

Kata iy Onteia tov wg Emivovpos KaOnyyntig

1. EPEYNHTIKO EPT'O
() Evponaika [poypdppata
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. Emetyuovikos YrevOvvog
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. Emoetyuovikog YrevOvvog

(B) Erinvika Hpoypappata g I'.T.E.T.

1) Microbiological safety of dairy products (coordinator) 2006-2008. National Scientific Research
Foundation (155.000 euros)
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2) Microbiological safety of red meat and ready-to-cook meat products and extension of their
shelf-life with edible films and natural antimicrobials-TPO®ANTO. (coordinator) 2011-2013.
National Scientific Research Foundation (200.000 euros). Kwdwog mpdtacng: 14NEWE2009,
27/09/2011.

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

4) 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)

5) 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)

6) ATOTEAECHOTIKOTITO KOVOTOUMY OVOAVTIKOV TEYVIKOV 0TV TPOPAEYT TG TOLOTNTOG KOt TNG
aceirelng véov evairoiotov tpoeiuov- NOVEL-EYE. 2013-2015 (11XYN 2 1528).
Emomuovikdg YrevBuvvog, 250.000 gvpd, oe cuvvepyoosia pe Epyoaoctipio Mikpofioloyiog
Tpooipwv & Buoteyvoroylag (Zvvroviotng), I'TQTHE A.E. & KAAAMAPAKHY AE. —
KAAAY AE. «ZYNEPT'AZIA 2011», Xopnpdéerg Hapoayoyikov kot Epgovnrikov @opéwv oe
Eotwaouévoug Epevvnrikotg kot Teyvoroytkodg Topeic.

(v) Xpnpatodotovpeva and Brounyavies Tpoeipmv

1) Extiunon kot apiotonoinon wkpoPlokng Totdtntag KPENTOG Kol KPEOTOGKEVAGHUATOV LE YP1ioN
TPomomomuévav atuOcparpmdv kot Pueikdv ANTukpOPlakdy - TPODPANTO 201 1-cnuepa.
Zvvroviotic. 18.000 (1° eEaunvo)+70.000 (2012-2013+11.000 (4pnvn avavviémon) Evpo.
Svuyypnuotodotovuevo amd [TET kot DAQPIAHYE AEBEK. Apdoeig EOvikng Eupéietag
«Evioyvon Néwv kot Mikpouesaiov Enyeipnoemvy, mpdén: «Ymootpién Néwv Entyeipnoemv
v dpaoctnpromtes Epevvac & Teyvohoykng Avantuéney. H ev AMdym cuvepyacio vroompilet
TNV 101K ONLOVET] TOV GLOKELOCIOV KA Kot kpeatookevaopdtmv 0.5kg mov dwatiBevtat o
oNUELN MOVIKN G TOANGNG €15 TNV 0010, avoypaeeTaL OTL 0 EAEYYOG TTOLOTNTAG KOl AGQAAELNG
Aappaver yodpa og cvvepyaocio petald I'TIA kot PAQPIAHY AEBEK.

2. AIAAKTIKO EPTO

1) 210 Mpoypappe IMportuok®v Eaovdd@v Tov Tpqpatog Emotiung & Teyvoloyiog
Tpoopipov Tov T.ILA., dwackoia tov podnudrov: «Yyewn Eykataotdcewv
Blopmyoviov Tpoeipwvy (8° eEdunvo omovddv) ko «Ilototikdg EAeyyog Tpopipmvy
(9° e€aunvo omovdmV).

2) Awoaokorio padnuatov ota topakdto [Mpoypdppota MeTORTUYLOKOY XTOVI®OV
(IL.M.X.):

a) Xto 1° e&dunvo tov datunuatikov ILM.E.: Opydvoon ko Awoiknon Emyeiprioemv

Tpopipwv ot T'ewpylog tov Tunuatov Tewpyiknig Owovopiog kot AvAamtuéng kot

Emomung kow Teyxvoroyiog Tpooipwv tov T.ILA.: «Eiwsaywyn omv Teyvoloyio

Tpopiuwvy.
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B) Xto II.LM.Z. Emomun xor Teyxyvoroyia Tpogipmv kot Awatpoen tov AvOpdmov:
«Yyiewvn-Ilpoamortodueva HACCP» & «GHP».

vy) Zto ILM.E. Emomun kot Texyvoroyia Tpopipwv kor Awatpoen tov AvOpodmov:
«Mixpofroloyia Ilpoppnonc».

0) Xto Jwrunupoatikd IL.M.XE. ‘Ilioromoinon Aypotikwv Ilpoioviwv [loidtnrag’ ToV
Tunudtov Awiknong Emyeipnceov Aypotikov Ilpoidovieov ko Tpoginmvy, Atayeipiong
[Tep1Barrovtog ko Dvoikov [Topwv kat latpikng Tov [avemotpiov loavvivov: « Yyeivy
Tpopiuwv & Ipoomartodueve HACCP ». OhoxAnpdOnke to 2011.

3) Enipreym ko pélog e€etactikdv emtponmdv 25 wroyiaxdv kol 16 ueramroyioxdv
EPELVNTIKDV EPYUCUDY GTO AVAOTEP® TPOYPAULOTO GTOVIDV.

4) OpyavmTig Kot KOPLog eloNYNTAG EKTAdEVTIKOD oepvopiov «Yyievy & Aopdleio kot
Tpopiuwv»y (17, 21 & 24/03/2005) ko «Eeappoyn apyaov HACCP» (05, 09, &
16/04/2005) ot Brounyavia AEATA TTAT'QTO.

5) Ewonyntg oe Eevoyhmooo oepuvapio pe 0épo «Predictive Microbiology», mov élafe
yopa oto Kaborwuod [Mavemotipio tov [16pto oty [Hoproyaria (12/04/2005).

6) Exroidevtg tov Ivetitovtov Enpopemonc tov EBvikod Kévtpov Anpociag Atoiknong
Kot Avtodroiknong (2006-2008), pe 6épo «Yyiewvn & Acodieia Tpopipwvy - ABnva,
®eocaiovikn, [aTpa.

7) Exnadevtg og ogpuvapia tov Eviaiov @opéa EAéyyov Tpooeinwv (2006-2007). Ap.
Mntpoov Exnondevtav 2.

8) Ewonyntig oe exmadevtikd mpdypoupa N.A. AOnvov, pe 0épo «MikpoBroroyia
Tpooipnmvy kot «Yyuevny Tpooinmv» (2007).

9) Avantuén ynoerokod eKmadenTikod LAKOD Yo To padnua «Yyiewn Eykotoaotdoemv
Bropnyoviov Tpopipmv» (8° g&dunvo) oe cvvepyacio pe v etoupeio C-media
(Xpnuatoddtnon E.ILE.AE.K).

10)  Ewnyntig oe nuepida tov Agovroivelov ExkAnolaoticov Ilvevparticon Kévrpov
Kepapwtod Kudnpaov pe 0éua «X0yypoveg [poceyyioeilg oty Acedieio Tpopipwvy.
27/02/09.

11)  Avominpouatikd HEAOC TNG EMLTPOTNG TPOYPAUUATOC GTTOVA®V Yo To akad. ‘Etog
2008-09 (Zuvedpia 3611 — 03/12/08).

12)  Avomimpopatikd pérog Emtpomng Iowdtnrtac, Acpdieiog & Yyewng Tpoeinwmv
T'EQTE (Ap. Ilpot. Anégacng 2065-26/05/2009).

13)  Zvpupetoyy omv opdda ekmdvnong perétmg Amokatdotoong Ivpdminktmv
[Teproymdv tov I'TIA (OktdPproc-AskéuPprog 2007).

14)  Mélog TpYerods ETTPONNG HETEYYPOPDV Kol KATATOKTAPLOV eEetdoemy and AEI
oe AEI yia 10 axad. 'Etog 2008-09 (Zvvedpia 3551 — 13/10/08).

15)  Avamtoén ynelokov eKTodELTIKOD VAKOD Yo To pabnua tov 8% e&aunvov
«Yyiewn Eykatactdoewv Biopmyoaviov Tpogipnmvy 6tov 16TOTOmTo OPENCOUrSeS Tov 6Ta
miaicwo tov Emyeipnoiokov Tlpoypappotog «Exmaidevon kot Awo Biov MéOnon»
(EXITA 2007-2013). Available at: http://opencourses.aua.gr/padnuata.

o IIpookekinuévo pérog TPUELOVS EWGNYNTIKIG 1) EATPOTIS LIOYNPLOV JOOKTOPWOV
0€ MOVEMIGTI O, TNG OAAOSATNG:

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



http://opencourses.aua.gr/μαθήματα
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University of Leuven, Faculty of Engineering Department of Chemical Engineering
Chemical and Biochemical Process Technology and Control. 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. October 2012.

3) Nixoiérra Zeaxn: “Investigation of genetic factors affecting population dynamics
and enterotoxin A production by Staph. aureus”. ZuvemifAeyn pe Prof. Peter
Randstrom, Assoc. Prof. Jenny Schelin. Applied Microbiology, Department of
Chemistry, Lund University. Ev e&gAi&etl otov 4° ypodvo.

o Emipieyn o100KkTopik@v owotpifav:
1) Avaocracia E. Kareravakov. 2007-2012. «Melétn puoioloyikdv yopaktnplotikoy
v Aspergillus xa: Penicillium sp. ko wapayoviwv wov exnpealovv tyv mapaywyn
wypozoliviig A ato tpoproy Xovedpio 448n/08.05.2012.

2) Zravpos I. Maviés. 2009-2012. Exnovnon dwrpipng oto T'TIA aAld omovoun
tithov and Cranfield University, UK. Zvverifieyn pe 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».

3) Xapaioumia — Epijvy A. Mnéleoon. 2007-2014. «Meléty  gvoroloyikadv
NOPOKTNPIOTIKOV — OTEAEY@V  Tov  uikpoopyaviouotd  Listeria  monocytogenes
OTOUOVWOEVTWV OO YOAOKTOKOUIKES ETLYEIPNOEISH Zvveopia 4561/31.10.2012.

4) Evayyelio Zidedidov. 05/2011. «Meréty abyypovewv uebodwv ovviipnons kot
ooénonNs ™G UIKPOPIOAOYIKNG OOPAAEINS KPEOTOS KOI KPEATOTKEDOOUGTWOVY,
2vvedpia 422"129.03.2011. YrootnpiyOnke pe fabuo apiota otig 24/11/2016.

5) Ipiévera Moaxapity. 09/2011-cnuepa. «MeAétn emidpoons véwv kar nfmiwv
ueboowv ovvtipnons kpéatog oty guvololoyia waHoyovwv  UIKPOOPYOVIGUMVY,
2vvedpia 437"/10.10.2011.

3. AIOIKHTIKO EPTO

1) Svppetoyn otig dadikaocicg dwamiotevone tov Epyaotnpiov IMototikod EAéyyov &
Yyewng Tpooipwv & Iotdv pe v w6t to o Teyvikod AtevBuviy ZvoTipHoTog
[Towomtag (2007 g onuepa).

2) Emrponn IMapakorovOnong tng Asrtovpyiog tov Kviwkeiov T'TIA (Toxtikd pélog).
Amopaon tov A.Z. tov Ewdikov Tapeiov, Xvvedpia 3/23.03.2011, ap. tpotokdéArov 312.

3) Yzrev0uvog Tunpatog yuo tv mpofoin Tunuatog Emtpony Tpquoatog Emotiung &
Texvoroyiag Tpoeipwv oe Exonlmoelg Enayyeipatucod IlpocavatoMopod Avkeimv
Attikng (Ap. mpotokOAlov kowv. 102/14.02.2011, Xvvedpia I'E Tunuatog ETT
419/08.02.2011, 0épa 6°).

4) Emutponny Aevépyeiag tov Aebviy Avoiktod Atayoviepod yia v «Avapdaduion tov
Epyaomplaxod E&omAiopov tov Tunpotog Emotiung Tpoeipwv & Atatpoeng tov
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AvOpomov tov T'TIA (toktiké pélog, Amde. Zvykintov 7998/16.10.2013, Ap.
npwtokOAAovL kowv. 8393/4.11.2013)

4. APAXTHPIOTHTEX QX AZEIOAOI'HTHX & AOIIIEX
EINIEXTHMONIKEX APAXHTPIOTHTEX

() Yaev0vvog owayeépiong apdpwv o teprodkd tov SCI
1) Associate Editor (Food Microbiology division) in Food Research International (azo
t0 1/1/12013 uéypt onuepa)

(B) Kpvmig 6¢ emotnpovikd meprodkd tov SCI
2) Méhog cuvtakTikig Kot emtetnuovikng enttponnc (editorial board) towv meplodikmv:
International Journal of Food Microbiology
Journal of Food Protection (2009-2014).
Journal of Agricultural Science (2009-2011).
Applied and Environmental Microbiology (2010-2015).

3) Kpurg gpevvntikdv epyociov tov mepodikav: European Food Science and
Technology (1 épbpo), Journal of Food Science (1 dpbpo), Journal of the Science of Food
and Agriculture (1 ap8po), Antimicrobial 4gents and Chemotherapy (1 dp68po), Journal of
Applied Microbiology (8 dpbpa), Letters in Applied Microbiology (2 dpbpa), Food
Microbiology (17 apfpa).

(v) Kprti|g €peuvnTIiK®OV TPOTAGEQOV

4)  A&wioynmg epevvntikng mpotacng tov opyavicpov Slovak Research and
Development Agency, Mytna 23, 811 07 Bratislav. Tithog mpdtoong: «Untraditional
phytoadditives and their effect on health and slaughter and nutritive quality of small
animals» (12/2006).

5) A&woroynmg (omdépoaon ITET pe ap. Ilpot. 17420/11-10-2007) @uoiko
avtikelévov voépyov AEA 13 «llapoywyn Cnpav opyikmv kKoAMEPYEIDY Ue TPOTH VAN TO
poyaio. yia. mopoywyn Tpopinmvy, ypnuatodotodpevo oand ) [TET. Métpo 3.4
Enyepnowokd mpoypoppo AYTIKHE EAAAAOX 2000-2006 mpaén «Ipdypappa
Kowonpa&uov  ‘Epevvag  wor  Teyvoloywmne Avamtvéng oe  Topeic  EOvikng
[Tpotepondtrocy.

6) A&wloynmc (omoéeaon ITET pe op. Ipot. 20090/19-11-2007) @voikoD
avtikepevov voépyov DI 25 «Avantoln evog oAokinpmuévon diayelpiotikod cOOTHUATOS
i TV OmOOTHPICH  THG  PLoociudtnTos TV olEvTiIK@Y  mopwv s EAldoocy,
ypnuoatodotovpuevo  oamd t  ITET. Métpo 4.5 Emepnowkd mpdypappo
ANTATONIETIKOTHTA-EITAN, @paén  «Xvvrovicpévo  I[poypoappa — dvoikd
[Teppdrrov ko Bidoun Avantony.

(B) Xoppetoyn o€ EMOTNUOVIKES/0PYAVOTIKES EMTPOTES GUVEIPIMV — TPOESPELD

P1. Mélog emotnuovikng emtponig dievav avvedpiamv

6) 5" International Conference of Predictive Modelling in Foods. September 16-19,
2007, Athens, Greece. Kpitiig 12 gpyoocidv.

7) 2l1st International ICFMH Symposium “Evolving Microbial Food Quality and
Safety”. September 1-4, 2008, Aberdeen, UK. Kpritiig 27 gpyociov.
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8) 6" International Conference on Predictive Microbiology in Foods. Washington,
DC., USA, September 8-12, 2009. Kpvtiig 7 epyacidv.

9) 7™ International Conference on Predictive Microbiology in Foods. Dublin, Ireland,
12-15, September 2011. Kprtiig 4 gpyaciov.

10) 8™ International Conference on Predictive Microbiology in Foods. Paris, France,
16-20 September 2013. Kprrig 10 epyaciov.

11) 11" International Congress on Engineering and Food, Athens, Hilton, May 22 — 26,
2011. Kpiig 15 gpyaociav.

S.2. Zouuetoyn o mpoedpeio. o1eGvamv kKot ToveAANVIWY ETIGTHUOVIKDY GOVEIPIDV.

12) Session: “Applications of Predictive Modelling in Meat Products/Processing”. In 5"
International Conference of Predictive Modelling in Foods.
http://pmf2007.chemeng.ntua.qgr).

13) Session: “Stress responses”. 21st International ICFMH Symposium “Evolving
Microbial Food Quality and Safety”, Food Micro 2008 Conference (September 2008:
http://www.foodmicro2008.org/).

14) 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/).

15) Session: “Risk Assessment, Spoilage and Beverages and Water Technical Session”.
96" Annual meeting of Association of Food Protection (IAFP). Grapevine, Texas, July
12-15, 2009.

16) Xvveopia 8 «Etepa mpoidvra, eEomAGUOG, VEeS TE)vOAOYies», 20 IlaveAinvio
2UVEQPLO Yo TO KPENS Kol TO TPOidVTa TOV «omd 10 6TAPro oTo mdTo», ABMva, [Ipodnv
Avotolko Agpodpouo, 24-26 Zerntepppiov 2010.

17) Zvveodpia 14 «Yyiewn, Acediea ko ITodtntay, 20 ITavelinvio Zvvédplo yio to
KpEOg Kot To, TPoiovta Tov «amd 10 otdfAo oto midton, AOnva, Tlpdnv Avotoiikd
Agpodpouo, 24-26 XentepPpiov 2010.

18) 11" International Congress on Engineering and Food, Athens, Hilton, May 22 — 26,
2011. Session MSF 4: “Risk assessment and safety assurance”. May 25",

19) 7" International Conference on Predictive Microbiology in Foods. Dublin, Ireland,
12-15, September 2011. Session “Sampling and experimental designs/plans”.

20) 4° TlaveAnvio Zuvédplo Tpoeipwv: «XOyypovn Ilpocéyyion oty Yyewn kot
Acopdreln tov Tpoeipwvy 11-13 NoguPpiov 2011, Zvvedplokd kol TOMTIOTIKO KEVIPO
Meydpov Movacikr|g, ®sccarovikn, Zvvedpio: «Tpopiuo Potikns [poéievancy.

21) Onada Epyocioc yio v aglohdynon kot tov KoBopiopd TOGOTIKOV KPLTnpiov
GYETIKA pE TN OloyElpIon TEPIOTATIKAOV AGPAAELNS TPOPIL®V cuumepAapPavorévoy Kot
tov Market Alert Notification tov RASFF (taxtiké péhog, Amdp. ovufovriov EXET
3/24.10.2013)

(y) Zoppetoyn o€ dreyoviepovg - papeia

22) Zoppetoyn oto 1° Aebvi Awyoviopnd Epsvvniikov Epyociov ce Ofpata
EMOTUNG Ko teYVoroyiag tpogipnmv tov Idpduotog Apioteidng Aackordomovrog (1°
Bpapeio) (2006).

23) Zvoppetoyn oto 2° Aebvi Awyoviopnd Epsvvntikov Epyociov ce Ofpata
EMOTAUNG KoL TEYVOAOYiOG Tpoditmv Tov [dpvpatog Apioteidng Aackaromoviog (2009).


http://pmf2007.chemeng.ntua.gr/
http://www.foodmicro2008.org/
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24) 1° Bpapeio ECOTROPHELIA 2013: 2°¢ emoilog €BvikOg daywviouog yioo
onuovpyio vEmV OKOAOYIKMOV-KOIVOTOU®V TPoidviev dwtpopns. Opydvoon XEBT.
Eevodoyeio Hilton, Adrva 28 Ioviiov 2013.

25) 3° Ppafeio owywviopov avadeiltng KoAOTEPNS avnPTNMEVIS EpYOciag:
Anastasia E. Kapetanakou, Dimitrios Karyotis, and Panagiotis N. Skandamis. «Control of
Listeria monocytogenes by antimicrobial edible films on ham slices and microwave
reheating of frankfurters». International Annual Conference of the Association of Food
Protection (IAFP 2013). 28-31 IovAiov 2013, Charlotte, North Carolina. H.IT.A.

26) Oworict (/0 xoldtepeg epyaoieS) 6TO OLUYMOVIGUO OVAIEIENS KOAVTEPNG
avnptnuévng epyaciog: Zilelidou Evangelia, Evanthia Manthou, Antonia Gounadaki,
Panagiotis Skandamis. «Inter-strain competition affects growth and detection of Listeria
monocytogenes or Salmonella in foods by I1SO methods». International Annual Conference
of the Association of Food Protection (IAFP 2013). 28-31 IovAiov 2013, Charlotte, North
Carolina. H.IT.A

27)  ®wodiot (8 kalvtepes epyaciec) 6TO SWWYOVIGHO avadeiing KoAOTEPNS
avnptnuévng epyaciog: Evangelia Zilelidou, Evanthia Manthou, Antonia Gounadaki,
Panagiotis Skandamis. « Inter-strain competition affects growth and detection of Listeria
monocytogenes or Salmonella in foods by ISO methods». 8" International Conference on
Predictive Modelling in Foods (ICMPF 8): “Today’s tools to meet stakeholders’
expectations”, 16-20 Zentepfpiov 2013, IMapiot, ['aAlia.

(0) Zvppetoyn o€ cVPPOVALVTIKES/EEETUGTIKES EMTPOTES OLOUKTOPIKAV POLTNTAV

o Méhog TPLHEAOVS EIONYNTIKNG 1| EMTOUEAOVS £CETUOTIKNG EMTPOMIG LILOYNPLOV
OAKTOP®V GE TAVETIGTI O TOV EGOTEPIKOV

28) Méhog entapelots eEetactikng emtpomng Yrmoynewov Awdktopa IMovayidhn
T'eopyaxodmoviov (Tp. Emomung & Teyxvoroyiag Tpoginwv I'TIA — Zvvedpia 366m
-03/03/09). ®épa. «I1poodiopioudg uepik@y TolIkdy 0voIMV 08 TAIOIKES TPOPECH.

29) Méhog emtaperotg eEetaotikng emtponnc Yrmoyneov Awdxtopo Evotdbiov
Ckioovpn (Tp. Emomung & Teyvoroyiag Tpoeipwv T'TIA — Xvvedpia 333" — 14/01/08).
Oéna: «Enidpaocn tov mapayoviov mov ennpedlovyv 10 oyNUATIcpd twv Plo-vueviov and
HKPOOPYOVIGLOVG TMV TPOPIL®VY.

30) Méhog emntopehoc €EETOOTIKNG emTtponn) Ymoynoeov Awdktopo NikdAoov
Xoptovorovrov (I'evikd Tunqpa T'TIA — Zvvedpio 10/07/06). Oépa: «I1pocdiopiopog g
ANUIKNG GVOTAONG Kot LEAETN TNG ovTIpkpoPlakng dpdong anbepimv elaimv TG EAANVIKNG
BlomotKiAdTNTAG HE GTOYO TNV TOPOUCKELT] ACPUADY TPOPILOVY.

31)  Mélog tpyerots ovpPovievtikng emtponr|s Yroynyoov Awddktopo Nikdriaov
Avdpitoov (Tp. Emomung & Teyvoroyiog Tpoeinwv T'TIA — Zvvedpia 353" — 29/09/08).
I'vootwuo nedio: «Yyewn & Acodieio Tpopipnmwy.

32) Méroc tpiuerots cvpPovAevtikng emttponng Ymoyneov Awdxtopo AvVidviov
Youd (Tl'evicé Tuquo I'TIA — Ap. npot. 484/21.03.2008 Xvvedpia 18/03/08). I'vootikd
[Tedio: «Epappoyn Prootatiotikng otn Blodoyion.

33)  Méhog tpyerotg ocvpPovievtikng emitponng Ymoynowog Awdktopo Zooiog
[Mowevidov (Tup. Emotung & Teyvoroyiag Tpopipwv I'TIA — cuvedpia. Oéua: Merétn tov
QOLVOTLTIKMOV 1010THTOV Kot TG Quotoroyiog Brodpeviov maboydvov UIKpOOpYOVIGUOY
TPOPIL®V o€ APloTikég Kot PLoTikég EMPAVELES»
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34) Méloc tpiueros ocvppovAevtiknig emttponng Ymoynoeuog Addktopoc Olyag
[Moradomovrov (Tpuquoe Emotiung & Teyvoloyiag Tpoeipwv I'TIA — Zvvedpio 3641 —
03/02/09). I'vootkd nedio: «MikpoBioroyia Tpopipwvy.

35) MéLoc Tpehovg cLUPOVAELTIKNG emtpomng Yoynelag Addktopog Pwotevig
Hopiamdavn (ZyoAn 'eomovikdv Emomudv — Tp. I'eomoviag Ixfvoroyiag & Yodtivou
[TepiBarrovtog Tlav/piov ®socariog — Zvvedpia 40" — 05/03/09). Tithog: «Edwol
OALOIWYOVOL HIKPOOPYAVICHOL Kol 1 EMIOPACT) TOVG GTNV TOLOTNTO KOl GTNV TOYN TOV
ToOOYOVOV LKPOOPYOVICUDV GTO GAMEVTIKA TPOTOVTOY.

36) Mélog emtapehovg €EETOOTIKNG EMITPOTNG Ymoynelag Awddktopog Mapiog
FovyovA) (I'ewmovikn XxoAn — Apiototereiov [avemomuiov ®escarovikng — Xvvedpia
272"/04.10.2012). Tithog: «Melétn kot pobnpotikn meptypoen e exprdotnong tov
omopimV Kot TNG LUKNALIKNG avATTLENG LUKNTOV G TEPPAALOV YLOL00PTNGY.

37) Méhog entoperois eEetactikng emtpontg Y moymotag Awdktopog Aiegiog Atovod
(Teowmoviky Xxoly — Apiototedeiov [lavemomnuiov @Ocgocarovikng — XZvvedpia
272"/04.10.2012). Tithog: «MeAétn TG  OWOTEAENOKNG  TOAPUAAAKTIKOTNTOG —TNG
ovumepipopdg tov maboyovov Salmonella entericay.

Meta ™ puoviuoroinon oty Oéon Emikovpov KaOnyntiy

1. EPEYNHTIKO EPI'O
(o) Xpnpatodotodpeva amd Bropnyavieg Tpopipmv

2) Extiunon kot optotonoinon pkpoPlakng motdtntog KpENTog Kot KPEATOGKEVUOUATMV LE XPHoN
TPomomomuévav atuOopatpmv kot Ducikdv ANTiukpOplakav - 2011-cruepa. Ex.
YnevOvvog. PAQPIAHY AEBEK (xwdwkog EAKE 34.0260).

3) TIpocdiopiopdc epmopikod ypovov {mng aptookevacudtonv ue yéuon (“Kings Brioche”) kat
ATOTVTIMGCT TNG VYIEWOAOYIKNG KATAGTUGNG TMV EYKOTACTACEMV TOPAYMYNG TOV OVAOTEP®
npoidvtav. Xpnuatodotovpevo and ELBISCO ABEE. Emomuovicog YrevBuvog. 10.000
gup®, d1apketo 1 étog amd 1/2/2014 (kwdwdc EAKE 34.0337)

4) Avamtoén vEmv Tpoioviev (VYIEVAOV OVOK) Kol LEAETT SLOTNPNOIULOTITAS TOVG.
Xpnuotodotovpevo amd FAIA Tpégipa ABEE (GAEA). Ememuovikdg Yrevhuvog: 15.000
gupa@, diapketa 1 £tog amd 21/10/2014 (kwdwdc EAKE 34.0328).

2. ATAAKTIKO EPT'O

16) Xto Mpéypoppa Ilportvgok®dv Xmovddv tov Tupotrog Emotmiung &
Teyvoroyiag Tpogipwv 7Tov T.ILA. Jdwoockoiio Tov podnudtov: «Yyiewn
Eykatoaoctdoeov Blopnyoviov Tpogipmovy (8° e&qunvo omovddv) kot «Ilototikdg
"Eleyyxog Tpooipwvy (9° eEapnvo omovdav).

17) AwaokaAio pobnudatov oto tapakdto [Mpoypappate MeTanTolok®v
Yrovoov (II.M.X.):
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a) 10 1° e&dunvo tov dwtunpatikod I.M.E.: Opydvoon kot Atoiknon Emyeipncewv
Tpooipwv kot I'ewpyiog tov Tunuatov Teopywng Owovoptog kot Avamtuéng Kot
Emomung «ar Teyxyvoroyiag Tpoginwv tov T.ILA.: «Ewoaywyn oty Teyvoloyio
Tpopiuwvy.

B) Zto [L.M.XE. «Emotiun xor Teyvoioyio Tpopiuwv kor Aiatpopn tov AvBpamovy:. 1oV
Tuquatog Emomung Tpooipwv &  Awtpoerig tov  AvBpdmov: t0o  pdbnuoa
«Yyewvn-Ilpoaroutodueva HACCP» & «GHPy.

v) Zto ILM.XE. «Emotiun xor Teyvoloyia Tpopiuwv kor Awatpopn tov AvBpadmovy Tov
Tunpotog Emomung Tpooipwv & Awotpoerg tov AvBpdmov to pabnua «Mikpofioloyio.
Lpoppnone».

0) Xt0 I[LM.X. «Biotoyio Zvortnuatwvy tov Tuquatog Bloteyvoroyiag I'TIA 1o padnua
«MaBnuozixny povrtelomoinon-mpotvmomoinon» Befaiwon I'E Tunuatog pe op. mpwt. 45,
19/06/2015.

18) 'Evtoaén oto Mnrpoo Exmadevtov [Ipocomikod tov Eleyktikdv Apydv kot
Exnodevtayv (MHTPOO B) pe v’ apiBu 433/02-11-2015 Amdpaong tov AX tov
EDET. Kvpwg Ewonmmig og mpléypoppo eKaaidgvong Kol KOTAPTIONG TOV
EAEYKTIKOD pnyoviopod g ydpog tov EOET pe titho «Risk Assessment (Avdivon
Emucvdovotta)» Eevodoyeio 13 NoguBpiov 2015, Eevodoyeio Oscar, Abmva.

19) EHNIBAEYH IMPO-IITYXIAKOQN & METAIITYXIAKQN AIATPIBQN
8 mrvyraxés ko 8 uetantoylanés epevvTIKES OLNTPLPES 6TA AVOTEP® TTPOYPARNOT
GTOVOMV.

20) Xoppetoyn 6€ GVUPOVAEVTIKEC/ECETUOTIKES EMTPOTES
0L UKTOPIKAOV QOLTNTAV

o Méhog TPIuEAOVS ELGNYNTIKNG 1) EXTOREAOVS EEETOUOTIKIG EMTPONMNG LIOYN OOV
OAKTOP®V GE TAVETIGTI O TOV EGOTEPIKOV

1) Méhog entaperoig e€etacTikng emtpontg Y moynoiag Awdktopa Xoeio Mavpikov
(Tu. Buoteyvoroyiog I'TIA — Xvvedpia 6n 15/01/14, Ap. Ipwt. 47). Oéua «Avdrrvln
KOTTOPIKOV SLo01GONTHPOY VLo AVIXVEDOH 0PYOVOPOOTOPIKDV PUTOPOpUaK®VY. EmBAET®V
Kaf. Znvpidwv Kivilioc.

2) Méhog emntopedoc eEeTooTIKNG emtponng Ymoynoguog Awdktopa Evayyehiog
Draumovpn (Tu. Brotegyvoroyiog I'TIA — Ap. ITpot. 370, 20/04/2015). Oépa «Meréetn g
ETIOPO.ONS OVTIOV UE UDKNTOKTOVO-KVTIOPOTOLIKY Opaoh o€ KOTTopikols minBoouovs ue eceldtkevuévao
XOPOKTHPLOTIKG UECQ UETC-UETAYPOPIKNG TPOTOTOINCNS ODTWV Y10, YpHoN 0€ L1o0icOnTipes»

o IIpookekinuévo péLOS TPUELOVS ELCNYNTIKIG 1| EMTPOTIS VIOYNOLOV SOOKTOP®V
G€ TOVEMGTN U TN oAAodomg (Katd avéovta apBud amd tnv tponyovuevn Baduidn)

4) Kathleen Boons: “The Effect of Medium Structure Complexity on Microbial Growth
in Food Biopolymer Systems”. Supervisor: Prof. Jan Van Impe. Katholique
University of Leuven, Faculty of Engineering Department of Chemical Engineering
Chemical and Biochemical Process Technology and Control. 12-11-2014 om 15u in
lokaal 91.45, Departement CIT, Willem de Croylaan 46, 3001 Heverlee.
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5) Nina Bjerre Ostergaard: “Predictive Food Microbiology — new tools for risk
assessment and dairy product development”. Supervisor: Prof. Paw Dalgaard.
Danish Technical University. Preliminary defense: 18-09-2014, public defense:
3-10-2014, 11.00 room 146, building 221 at the DTU Lyngby campus.

6) Karen M. Hunt: “Risks of Listeria monocytogenes and Staphylococcus aureus in
milk and cheese products”. Supervisor: Prof. Francis Butler. University College of
Dublin (UCD) 23-09-2014, 10.00 in the Agricultural Science Building.

o Emipieyn owoktopikav owtpifov (kotd avfovta oplBud omd v mponyovuevn
BaBuida):
6) Nixdlaos Ipifpoxkworomoviog. 4/03/2015-onuepa. «Melétyp  pvoioloyiog
OTOIKIOKNG OUUTEPLPOPAS TaHOYOVWY UIKPOOPYOVIGUDY GE PIOTIKES ETLPAVEIESY
2ovedpia 4751/27.02.2014, Ap. Ilpwt. 260. (To be defended on December 2020).

3. AIOIKHTIKO EPT'O

5) Mpoedpog ¢ Emrpomnc IMapakorovbnong tng Asttovpyiog tov Ectiatopiov I'TTA
Amopaon A.X. Ewdwov Tapeiov 'ewmovikov aveniouiov, cuvedpio 107/13-10-2014.

6) Méhog Awotpnpatikig Emrpomig yia ) dopydvoon TokTikng nuepidog g LyoAg
Tpopipwv Buoteyvoroyiag kot Avantuéng (Amde. Koounteiog pe ap. mpot. 22,
19/01/2015).

7) Méhog opdadog vmwosTAPIENS oepvapiov AypodloTpoeng 610 TAAIGLO TG GLVEPYAGTNG
I'TIA pe 1o Orange Grove tng Ilpecsfeiag g OAlovdioc. Améepacn ZvykAntov,
ovvedpia 483/16.10.2015)

8) Hapanéver YrevOuvvog Tunpoetog yio v npoPfoin Tunuatog Emtporn Tunpotog
Emomung &  Teyvohoyiog Tpooipwv oe  Exonlooelg  Emayysipotucod
[Tpocavatoliopov Avkeimv Attikng (Ap. mpotokdALov kotv. 102/14.02.2011, Xvvedpia
'Y Tunpatog ETT 4197/08.02.2011, 0épa 6°).

9) Mopapéver péhog g Emrpomng Aevépyelog Tov Aebvii Avoiktod Aloyovicpov yia
mv «Avapaduion tov Epyacstplaxot E€omiicpov tov Tunpatog Emetiung Tpoeipmv
& Awrpogng tov AvOpomov tov ITIA (texTikd péhog, AmoOQ. XvyKANTOL
7998/16.10.2013, Ap. Tpotokdirov kotv. 8393/4.11.2013)

4. APAXTHPIOTHTEX QX AZEIOAOTI'HTHX & AOIIIEX
EINIXTHMONIKEX APAXHTPIOTHTEX

() Member of the Biohazard Panel (BIOHAZ) g Evponaikng Apyis Acpdierog
Tpogipmv (EFSA) yio to draotnpua 2015-2018.

(B) Yrev0vvog dwaycipiong apOpov oc meprodka tov SCI
7) Associate Editor (Food Microbiology division) in Food Research International (ozo
to 1/1/12013 uéypr onuepa)
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(y) Kprig o€ emotnpovikd meprodowkd tov SCI
8) MéLog cuvTaKTIKNG Kat emtotnuovikng exttponn|g (editorial board) towv meprodikdv:
¢ International Journal of Food Microbiology
e Journal of Food Protection (2015-2017).
e Applied and Environmental Microbiology (2013-2016).

(0) Kprtg epeovnTIK®V POoTaAGEOV

1) Evaluator of research proposal for the Flamish Funding Institute (FWO): ‘An
innovative systems approach to construct kinetic and probabilistic models for microbial
dynamics’

2) A&oroynmgc (amogaon EYAE-ETAK pe ap. Ipot. 1082, 8.5.2015) @voikon
avtikeévov vroépyov 12SMES2009 «MeAéty s ynuikng odotoons kar acioldynon twv
proloyikwv 1010ty ElAnvikov ueiiov koi Pociiikod moltov g EAAnvikNG ayopds.
Egopuoyn oy mapoywyn Peltwuévov mpoioviwv ovwning mpootibéusvns aliog ki
proloyikng opdoncy, ypnuotodotovpevo and t [TET. Apdon «Ymoompién Opdodwv
Muwpopesaiov Emyeipnoewv yio. Apactnpromreg Epevvoc & Teyxvoroykng Avantuoéng.

3) A&woloynmg £ (6) Tpotdoemv Tov 3°° S YOVIGROD EQUPLOCUEVIIS £PEVVAG
KO KOvoTopiag v 1 cuvdlopydvoon ZEB (chviesog emyelpnoemv Kot flopunyovimy)
kot TpémeCa Eurobank Ergasias A.E. I'pont) kot mwpoeopikn a&oldoynon, 25/6/2015
(09.00-16.00), Tdpvpa MeiCovog ExAnviopot, Kévrpo IMoltiopotd « EAAvikog Koopogy

(€) Zoppetoyf 6€ EMOTNNOVIKES/0PYAVOTIKES EMTPOTTEG GLVEIPIMV — TPOEdpEin

e.1. Mélog emotnuovikng emponig dievav avvedpiawv

Scientific committee of the 8" International Conference on Predictive Microbiology in
Foods. Paris, France, 14-19 September 2013. Kpitiig 8 epyaciodv.

Kprtig gpyacidv portntikod dayoviopod avadeléng kaAdtepng avnptuévng epyaociag on the
8th ICPMF student poster competitions Award Committee: judged abstracts of competitors to
select finalists and selected winners at the meeting (2013)

Scientific committee of the 29th EFFoST International Conference on Food Science
Research and Innovation: Delivering sustainable solutions to the global economy and
society, 10-12 November 2015, Athens., Kpirig 10 epyacidv

Organizing committee and evaluator of Symposium proposals and abstracts for
poster and oral presentation of the two (2) following European Symposia on Food Safety
organized by the International Association for Food Protection (IAFP):

a. 20-22 April 2014, Cardiff City Hall, Cardiff, Wales (37 symposia and 112
abstracts)

b. 11-13 May 2015, Megaron Athens International Conference Center, Athens
Greece (39 symposia)

£.2. Xopuetoxn oe mpoedpeia A1V Kar TaVEAANVIWY ETLOTHUOVIKDY GOVEIPIWV.

38) Session: “Predictive Modelling of Foods”. the 29th EFFoST International
Conference on Food Science Research and Innovation: Delivering sustainable solutions to
the global economy and society, 10-12 November 2015, Athens.

(o) Zopperoyn) oc drayovicpois - Bpapeia
39) Xvppetoyn oto 2° Awbvr Awyovicpud Epsvvntikov Epyaciov oe Ofpatoa
EMOTNUNG Ko TEYVOAOYiOG Tpopipwv Tov [dpHatog Apioteiong Aackardmoviog (2009).
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40) 1° Bpapeio ECOTROPHELIA 2014: 3° emoilog €Bvikog daywviopodg yoo
onuovpyio vEmV OKOAOYIKGOV-KAVOTOU®V Ttpoidviov dwtpoepns. Opydvoon XEBT.
Eevodoyeio Hilton, A6Mva lovitog 2014.

41) 3° (yédrxxkivo) Bpapeio ECOTROPHELIA Europe 2014 pe to Koavotdpo Tpoiov
“Carobites”: Evponaikoc Aloywviopog, oto miaicto g Aebvoig ‘Exbeong Tpooipov &
[Totmv “Sial”. 20 OxtwPpiov 2014, [Tapict

42) Bpopeio korvtepns avnpnuévng epyaciog: 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 challengey». Ané v
American Society for Microbiology ota mlaicia tov 6° Xvvedpiov tng EAAnvikng
Emompovikng Etapiag ‘MIKPOBIOKOXMOY’ «Néor Opilovres ato Mikpofioxoaoioy.
3-5 Ampiriov 2015, EOvikd Topupa Epevvov, AOnva.

Kata i Onteio tov wg Avarinpotis KaOnyyntijg

1. EPEYNHTIKO EPI'O
(0) Evporaikd [Ipoypappata

3) ARTISANAL FOODS (2019-2023): “Innovative Bio-interventions and Risk
Modelling Approaches for Ensuring Microbial Safety and Quality of Mediterranean
Artisanal Fermented Foods.”. PRIMA section 2, Multi-topic 2018, Priority 1.3.
Thematic area 3: Mediterranean Food Value Chain for regional and local development,
Topic 1.3.2: Food Safety in local food chains. TIpotroioyiopog 288.000 svpd. PRIMA
call, GSRT_EU (Horizon) ANR, France, PARTNERSHIP FOR RESEARCH AND
INNOVATION IN THE MEDITERRANEAN AREA. (MéAog tn¢ epevvytikic ouadog —
vrevBvvog yra v EE 4, ue to 50% tov mpovmoioyiouod I'TIA vro tov Emiotuoviko
Yrevbovo Kal. K. Xrvpidwva Kivi{io)

4) «Food related European Education in the digital era to Motivate Innovative New-product
Development». ERARMUS plus. Call 2019 Round 1, KA2 - Cooperation for innovation
and the exchange of good practices KA203 - Strategic Partnerships for higher education.
01/09/19-31/08/22. Emietnuovikés YrevOvvog. 2019-1-FR01-KA203-063034.
[Tpovmoroyiopde 35.700 svpm. Kmdkoc EAKE 41.0009.

(B) Exinviké Hpoypappata g I'.T.E.T.

7) "T1EDK-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.
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2019-2022. (exypiOnxe — vmo éAeyyo yra v emieludtnta e Creta Farms vzmo v véa
o10iknan»

8) Co-ordinator of the following National Research Project: "T1-01106 - ePLATON:
Development of digital platform of microbiological, chemical and multispectral data for
food quality and safety”. (IIpobmoroyioudc I'TTIA: 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. Kmdwkog EAKE 250.0173.

9) "T1-05339 - GreenBread: Development of novel bakery products with improved
sensory properties and higher shelf life, using microorganisms of technological interest".
(Opobdmoroyioude I'MIA, 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 Kwdwdog EAKE 257.0799.

10)  “T1-02735 - BIOXTPO®H: Exploitation of pasta-industry by-products for
production of biodegredable biopolymers for application of active packaging of foods™.
(Opodmoroyioude T'TIA: 150.000 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. Kwdwdog EAKE 277.2796.

11)  “T1-00968, BIOTRUST: Development of functional dairy products by taking
advantage of their microbial diversity and manipulating the fermentation based on
natural microbial ecology (ITpobmoAoyiouog I'TIA: 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. Kwdwkog EAKE 275.1797.

12)  “T1EAK-02087 — Cheeseart: Improvement of the added value and competitiveness
of the Greek artisanal cheeses by exploiting the multi-omics approach and
bioinformatics tools” ([Ipobmoroyioudg I'TIA: 222.000 gvpd). 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. Kwdwkog EAKE 280.3636.

13) T2EAK-04175 - OLED_Lumin_FoodPack Avdrtvén xkavotouov élvmvng
OVOKEVOOLOG ETITOTLOG-UY KOTOGTPERTIKNG OTOTIUNTNS TOIOTHTAS TPOPIUDY UE EPOPUOYH
0PYOVIKNG QWTOVIKHGS 0T0 VAIKO ovokevaoiocy. (Zvvtovietic) ([Ipobmoroyiondg I'MTIA:
281.000 evpd) EPEYNQ-AHMIOYPI'Q-KAINOTOMQ B’ KYKAOX»
«ANTATONIZTIKOTHTA, EMNIXEIPHMATIKOTHTA & KAINOTOMIA»
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(ETTAVEK). Ewwm Ymnpeoia  Awyeipiong  Emyeipnoloxod  [Ipoypdupatog
Avtayovictikoétrto Emyepnuoticotnto kot Kowvotopia (EYA EITAVEK). Ewdwm
Yrnpeoia Awygeipiong kot Eeapuoyng Apdcemv otovg topeig ‘Epevvag, Teyvoloyikng
Avémtuéng kou Kawvotopiog (EYAE ETAK). 2020-2022. (Avopévetot 1 Afyn Kodikov
EAKE).

(v) EAqvika Ipoypappato Xpnpotodotodpeva ano 1o E.AIAE.K.

14)  «Integration of experimental investigation and computational modeling to decipher

dormancy related stochastic phenomena in Listeria monocytogenes (LAVA)»
YovrovioTik0 Méhog Epevvnriknig opddag tov @opéo Ymnodoyng, vmo v kipia
gpevvntpro. Metadidokropo. ka Apteus Tovvaxomodiov. Apbon: «In Ilpoxknpuén
EAIAEK ywo v evioyvon Metadidoaktopikdv Epgovntav/tpiovy. TIpobmoioyiopog:
350.000 Euro, 2018-2021.

15)  “Intelligent food packaging implementing Organic Photonics for Food Quality

Monitoring (iPhoto-Pack)”. Kopioc 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
[Tpoxnpvén epevvnrikov épyov EAJAE.K. yo v evioyvon tov peiov AEIT ko
Epgovntov/tpuov kor v mpopnbeio gpguvntikod efomAiopod peydang oiog». In
collaboration with National Center for Scientific Research “Demokritos”.
[Tpovroroyiopds: 200.000 Euro, 2020-2022. Kmdikoc EAKE 356.0001.

(v) Xpnparodotodpeve amd Bropnyavieg Tpopipov!

5) «Mikpofiakég avaldoelg kot Tpocdoptopog xpovov Long npoidviovy PAQPIAHZ

AEBEK, 2016-onuepa, pe dapkeic avavvemnoelg ava 4 1 2 ypévia . Ex. Yrevbuvoc.
Xpnuatoddmon and PAQPIAHE AEBEK. Kwowoi EAKE 34.0361, 34.0418,
34.0469. Ipovmoroyiopog avd dietia 86.000 gvpd.

6) «Avantuén mpoidovtv Tpacivng etkéttogy, 1/11/2016-31/12/2017. Ex. Yrevuvoc.

Xpnuatoddmon and Creta Farms. (kowdikdg EAKE, 34.0386. ITpobmoroyiopdc 20.000
EVPO.

7) «Epmopikdg ypovog {ong kat amotipnon vyewng tpoidviov ELBISCOy,

1/06/2016-31/05/2018. Ex. YrevBuvog. Xpnuotoddtnon and ELBISCO. Kwdikdg
EAKE, 34.0372. IIpobmoroyiopdg 10.000 gvpd.

8) «MeAétn pikpoPloloyikng AGQAAELNG VOTOV YO1ptvoD YOPOL VIO GLVONKES Kot

TPOKTIKEG EYNOTG 68 EUmopIkn KAipakoy, 22/02/19-31/12/19. Ex. YrevOvvog.
Xpnuatoddmon and LEBEK. Kwdikdéc EAKE 34.0445. TIpotmoAoyiopog 6.000 svpm.

! ot tpovmoroyicpot dev mepthapfdavovy GITA
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9) « Microbial challenge test in plant-dairy fruity products ». 15/07/19-14/03/2020. Ex.
Yzrevuvog. Xpnuotoddtnon and Coca Cola, Hellas. Kwdwog EAKE 35.0024.
[Tpovmoroyiopdc 15.000 gvpd.

10)  «Assessment of shelf life of plant-based dairy product». 22/01/19-31/01/2020. Ex.
Yzrevbuvog. Xpnuotoddtnon and Coca Cola, CCB Management Services GmbH.
Kwowog EAKE 06.0099. ITpovmoroyiopog 28.560 vpo.

11)  «CCH Microbiology training Courses: drafting and teaching (via TEAMS webinars)
educational material on food quality and safety». 19/12/19-30/09/2020. Ex. Ynev6vvoc.
Xpnuoatoddton and Coca Cola, CCB Management Services GmbH. Kmdwog EAKE
06.0112. TIpodmoroyiopog 10.000 gvpo.

12)  «Exyodpnon adelag mapaywyng tpoidvtog ‘Carobites’ (Bpapevuévo mpoidv
ECOTROPHELIA EUROPE 2014) otV Creta Caroby», 01/08/17-31/07/27. Ex.
Yzrevuvog. Xpnuotoddton and Creta Carob. Kodikog EAKE 34.0445.
[Ipovmoroyiopog = dikaucduazo. (royalties) dyovg 2% eri Twv KTtV kepowY amo Tig
TWANGEIS TV TPOIOVTV.

2. ATAAKTIKO EPT'O

21)  Zto Mpéypappoe Iportvyrok®dv Xmovd®dv tov Tppatog Emotiung &
Teyvoroyiag Tpogipmv tov I'.ILA., didackorio tov padnudrtov:
e  «Yyiewn Eykatactdoewv Biopnyoaviov Tpoeipwvy» (8° €£dunvo cmovdanv) Kot
o Ilowotwog Ereyyoc Tpopipmv» (9° e£apnvo omovdmv).

22) Awaockora padnudrov ota tapokdto poypapparea MeTamtuloKk®V
Yrovoov (IL.M.X.):

a) Xt1o 1° e&dunvo tov dwrpnpatikod II.M.E.: Opydvoon kot Atoiknon Emyeipnicewov

Tpoopipwv kot I'ewpyiog tov Tunudtov Tewpywrg Owovopiog kot Avamtuéng kot

Emomung «ar Teyxyvoroyiag Tpooginwv tov T.ILA.: «Ewwoaywyn ommyv Teyvoloyia

Tpopiuwvy.

B) Zto ILM.XE. «Emotiun xor Teyvoloyia Tpopiuwv kar Aiazpopn tov AvOpdmov» TV
Tunpotog Emomung Tpoeipwv & Awtpoerig tov AvBpdmov to pabnpa «Mikpofioioyio.
Llpdppnons — Aveiven exikivovvoTHTOC.

y) Zto [LM.XE. «Broloyia Xvortnudzwvy tov Tuquotog Bloteyvoloyiog I'TIA to pddnpa
«MoBnuatixny povrelomoinon-mporvmoroinon» BePaiwon I'E Tunuatog pe ap. mpwt. 45,
19/06/2015.

d) Zto ILM.E. «Tpoguuoa, Awozpopn & Yyeio» tov Tunpatoc Emotiung Tpooipwv &
Awtponig Tov AvBpomov ota TAaicia Tov padnuatog «Exonuioloyio ts Aioatpopnom»..
[Tpookexinuévog stonyntng ond tov Kaf. K. Avtdvio Zounéia (Méptiog 2020)
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g) Xto [L.M.X. «Egpapuocuévy Araaroroyio — Awozpoen» tov Xapokoneiov Iavemiotnuiov,
oto TAaicla tov padnpatog «Mixpofroloyia & Xnueio Tpopiuwv (-012)» Ipockexkinuévog
glonynmg and tovg vrevbuvoug tov IIME, kk. Nikdorao Karoyepdmovio kot Adapovtio
Kvpaxov (4°%-6°/2016, 5°4/2018)

23) Kvplog eionyntig (leading tutor) oty «wepdpynon emxivdovéryrag» (risk ranking) kot
ovv-glonynmg (Co-tutor) oty «mocotikn pukpofroroyioy (predictive modelling) tov EUFORA
research project funded by EFSA, mov amockonel 6NV eKTOISEVOT VEDV EMGTNUOVOV GTNV
TEPOYN TNG OOPUAENG TPOQIU®V ETAEYUEVOV LE OVOTNPA KPP OO OLoPOPETIKA
gpeuvNTIKG Ko axodnpaikd Ivetitovta g Evponng. Katd ) didpkeia tmv eionynoemv yivetot
OeopnTIK KOl TPAKTIKY YPNON TOV OpYDV OVAALONG EMIKIVOLVOTNTOC, UE OLUPAVELEG Kol
aokfoelg ue to Aoyiopukd iRisk 4.0 (FDA), MicroHibro, Risk Ranger, PMP 7.0 and
COMBASE..

24)  EHNIBAEYH IPO-IITYXIAKQN & METAINITYXIAKQN ATATPIBQN
EnrifAeyn kot HEAOG £EETAGTIKAOV EMTPOTMOV:
e 150 Atvyprokdv (dtdotnuo 2006-2019) kot
o 34 perarrvyiaxdv epeovnTiK®V epyactdv (dvaotnua 2014-2019, 4 ev efelilel)
GTO AVOTEP® TPOYPALLATO CTTOVOMDV.
Ot avolvtikég Aloteg pe ™ Ogpotoroyio Kol To pOLO TOL VIOYNPIOV OTIS AVAOTEP®
SwrpPég mapoatiBoviar ota oxeTkd (opdvopa) opyeion wov €yovv avaptndel oto
AIIEAAA vr6 v xotnyopio «KAIITAQMATA» kot ovopato apyeiov:
- “Thwyraxés [IN EKANAAMHYE ANAIIAHTQTHZX npog TAKTIKOX pdf”
- “Metomroyiorés [IN XKANAAMHYE Avorinpwtig 2014-2019.doc”.

24) EHIBAEWH & AEIOAOTHXZH AIAAKTOPIKQN AIATPIBQN

1. Ilpookekinuévo pELOG TPUELOVS ELGNYNTIKNG 1] EMTPOTIS AEL0AOYN GG LTOYNPLOV
OWAKTOP®WY GE TAVEMIGTNUI,__TNG  0AAodamne (katd avfovta aplBud omd v
wponyovuevn Babuida):

7) Conor Smyth: “Assessment of spoilage of fish products by natural antimicrobials
and superchilling”. UCD, Dublin, Ireland. Prof. Nigel Patrick Brunton. Completed
on May 2019.

8) 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 20109.

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

10) 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.
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2. Ewipieyn owoktopikav owtpifov (kotd avfovta oplfud omd v mponyovuevn

Babuida)

7)

8)

9

Sofia Poimenidou «_“Biofilm formation, stress response and virulence genes
diversity in Listeria monocytogenes” («Zynuoaticpog Probpeviov, amdkpion o€
oLVVONKEG KOTATOVNONG KOl TOKIAOTNTA YoVIdiwv AotumEloydovov dpdong Tov
naboyoévov pikpoopyavicpov Listeria monocytogenes»)». YmootnpiyOnke ue
Babuod «apioton otig 24" Iavovapiov 2017.

Alkmini Gauvriil. 03/2014-today. «Assessing biodiversity of mayonnaise-based
emulsified foods of low pH, containing particulates of plant and animal originy.
Agricultural University of Athens: Department of Food Science & Technology.
General Assembly protocol No 259/475/27.02.2014. (to be defended on November
2020).

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”.

10) Nikoletta Sameli. 2019-today. «Novel approaches in safety and bio-preservation of

foods of animal originy.

11) Markella Tsigkrimani. 2020 — today. «Xp#jon teyvoloyikadv karligpysiov yia

feitiotomoinon TS TOI0THTAS KOl OOPOAELOS TOPOKOUIKDY TPOIOVTWV).

3. AIOIKHTIKO EPI'O

Ipo6gdpog ¢ Emrponr|g [Mapaxorovdnong g Asttovpyiag tov Ectiatopiov I'TIA
Anopaon AX. Ewwov Tapelov Teomovikov Ilavemotnupiov, ocvvedpia
10"/13-10-2014.

Ipéedpog ™ Emrpomrc afloldynong mpoceopdv yia v ovaBecn Tov
Eotiatopiov I'TTA Amoépaon A.X. Ewikov Tapeiov I'ewmovikov IMavemotnpuiov,
ovvedpio, apiOu.  11/17.12.2019  (Zvvedpion 111/17.12.2019 - AAA:
6AZ246W876-AXE).

Hopapéver YaevOvvog Tununoetog yio v npopfoin Tunuatog Emrponn Turuatog
Emomung & Teyxvohoyiog Tpoopipwv oe Exkoniooelg Emoyyeipatikov
[Mpocavatolopod Avkeiov Attikng (Ap. mpotokoAlov kowv. 102/14.02.2011,
Yvvedpia I'E Tunuatog ETT 419%/08.02.2011, 6épa 6°).

[Mopapéver péhog e Emrpomig Aevépyelag tov Atebviy Avoiktod Atoyoviopon
vy v «Avapaduon tov Epyactplakod Eomhopod tov Tunqpotog Emotiung
Tpopipwv & Awrpogpng tov AvOpomov tov ITIA (Ttoxtiké pélog, AmoOQ.
Yvykintov 7998/16.10.2013, Ap. mpotokdAlov kowv. 8393/4.11.2013).
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Avaminpopotikd pérog g Fevikng Xvvérevong tov EAlnvikov Idpopartog
"Epsvvog & Kawotopiag (EAIAEK), eknpoconmvtag to T'TIA (BA. AIIEAAA |
«Aimdaduoray).

Méloc g ovvroktikng emitpomng tov mepPlodikov «TPIIMITOAEMOZXy», mov
exdidetan and o I'TIA.

Méhoc tng Awikovoog Emrpomig tov Tunuoatog «diatpopiis koar Ayudoiag
Yyeiag» tov 'ewmovikod [Havemiompiov AGnvov.

Méhoc Tov AvowiknTikov XvpBoviiov g Haveiinviag ‘Evawons Aiatpoprg..

4. APAXTHPIOTHTEX QX AZEIOAOI'HTHX & AOIIIEX
ENIXTHMONIKEX APAXHTPIOTHTEZX / EIAIKEX APAXEIX
EZQXTPE®DEIAX

() Member of the Biohazard Panel (BIOHAZ) g Evponaikig Apyis Acpdierog
Tpogipmv (EFSA) yio o dvaotnpa 2015-2021 (2" Onteio 2018-2021)

Zovuueroyn o Quadec Epyasiac (Working Groups) tys EFSA ya wapaywyi
emGTUOVIKOY Yvouodotiicewy (Scientific Opinions)

Evaluation of the safety and efficacy of ListexTM P100 for reduction of pathogens on
different ready-to-eat (RTE) food products. doi: 10.2903/j.efsa.2016.4565. Adopted
on July 7, 2016.

Listeria monocytogenes contamination of ready-to-eat (RTE) foods and the risk for
human health in the EU. Endorsed on July 2016 and subjected to public consultation
till the end of September, followed by a stakeholder event 19-20th of September 2017.
doi: 10.2903/j.efsa.2018.5134.

Guidance on the requirements for the development of microbiological criteria. To be
adopted on October 2017. doi: 10.2903/j.efsa.2017.5052.

Hazard analysis approaches for certain small retail establishments and food
donations: second scientific opinion. Adopted on September 2018. doi:
10.2903/j.efsa.2018.5432.

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 (Chair
of WG). Adopted on October 2018. doi: 10.2903/j.efsa.2018.5482

The use of the so-called ‘tubs’ for transporting and storing fresh fishery products.
Adopted on March 2020. doi: 10.2903/j.efsa.2020.6091.

The use of the so called “superchilling” technique for the transport of fresh fishery
products (ongoing, planned for adoption on October 2020)

The evaluation of public and animal health risks in case of a delayed post-mortem
inspection in ungulates (ongoing, planned for adoption on December 2020).
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(B) M£Ahog ETGTHOVIKAV ETLTPOTAOV Y10 dPaonG dLdyvong

e 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”.

e Mékog Steering Committee yioo 0&l0AOYNON EMYXEPNUOTIKOV GYESI®V Yio. VINPEGIES KO
TPOioVTe, ToV Aypoto-AloTpo@ikod topéa, ote TAaicl Tov dayoviopod «Trophy-Tpoe
Challenge», Mdioc-IovAog 2019.

e  Mélog emtponnc a&loAOYNONG TPOTACE®Y KOl TPOidvImV Yo To dywviopd «Health Diet
Awards», Tobvioc-Oktdfprog 2019.

e Méhoc g opnddac GuVTOVIGHOD TG opddag epyaciag yio v «Acodieia Tpoginwv»
wmc Eidngviknc Teyvoloyixic ITarpdpuac Food For Life (BA.
ATTEAAA-«Amhdpotay).

o  Méhog g opddag epyaciog « TASK FORCE» (8. AIIEAAA-«Oimlduotar), vid
™mv aryida Tov Eviaiov ®opéa EAéyyov Tpooipmv (EPET) kot tov Zvvdéspov
EMnvikodv Biounyovidov Tpoeipmv (ZEBT), yia m obvtaén tov e£ng odnydv yio myv
mpoctacio epyalopéveV Kol KATAVOAOTOV GTNV EPOOIACTIKT 0AVGida Tpopipmy
évavtt 1ov SARS-CoV-2 (kopmvoioD) kot Tng cuvakorovdng mavonuiag Covid-10:

o IIpoeik Emxivévvomntog tov SARS-CoV-2 otig Emyeprioeic Tpoopipnmy
o COVID-19: Odnydc yuo tn Blounyavia Tpogipmyv.

(v) Emompovikég (ovv-) Exdotng tov meprodkov Journal of Food Protection
(http://Iwww.foodprotection.org/publications/journal-of-food-protection/#contacts)

(6) Kprriig o€ emotnuovikd ngprodika tov SCI

- Méloc ovvraktixnc kol emotnuovikic emtpornnc (editorial board) zwv mepiodikdv:
¢ International Journal of Food Microbiology
e Journal of Food Protection (2010 éw¢ onuepa).
e Applied and Environmental Microbiology (2010 éw¢ ofjuepay).

- Ipookekinuévog kpitng apBpwv oo weEp10oiKd,.

Frontiers in microbiology (2017 éwc¢ orjucpa)

Food Research International

Current Reviews in Food Science & Technology (2018-éwc¢ orjucpa)
Journal of Food Safety (2019 éwg ofjuepa)

Food Microbiology (2014 éwc¢ orjucpa)

Food Control (2013 éw¢ onuepa)

Microbial Risk Analysis (2019 éw¢ orjuepar)

(€) Kprtg epeuvnTIK®OV POTAGEMV KOL EPELVITIKOD £PYOV EMGTNUOVOV
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Evaluator of research proposal for the Analysis, Evaluation and Foresight Unit Fund

for Scientific Research — FNRS. Development of predictive models for the growth of
Listeria monocytogenes in artisanal cheeses. Application No: 35281785, October 2019.

Evaluator of research proposal for the Flamish Funding Institute (FWO): ‘Mode of

action of plant-derived antimicrobials and the basis of their synergistic interaction
against the foodborne pathogen Listeria monocytogenes’. Applications: (a) C24/18/054,
(b) C24E/19/050 (re-invited on the revised application). https:/esf.smartsimple.ie

Evaluator of research proposal for the Flamish Funding Institute (FWO): ‘A

chemical biology approach to identify antimicrobial compounds in complex mixtures
with  essential oils as an example’. Application 19-FWO-SBO-E-020.

https://esf.smartsimple.iev

Inivted as external evaluator of NESTLE senior researcher Dr. Mariem Ellouze,

as part of the 360° feedback program of NESTLE for employees evaluation of Lausanne
Food Safety Microbiology Center, by external highly reputative researchers. January
2020 (BA. ATTEAAA-«OmAdpoToy).

(6T) ZoppeToyn 6€ EMOTNUOVIKES/ OPYUVAOTIKES EMITPOTTEG GUVEIPIOV - TPOEdPEia

Méiog emotnuovikiig emTpomis o1efvav covedpiwv

Scientific committee of the 9™ (Rio de Janeiro Brazil, 2015), 10" (Cordoba, Spain,
2017), 11t (Braganza, Portugal, 2019) and 12" (Sapporo, Japan 2021)
International Conference of Predictive Modelling in Foods (IPMFs).

Organizing committee and evaluator of Symposium proposals and abstracts for
poster and oral presentation of 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), 2020 (Munich, Germany).

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.

(http://foodmicro2020.com/committees/)

Iposgdpeio. Session: How to Fight Spoilers? In «Microbial Spoilers in Foods 2017».
28-30 June 2017, Quemper, France.

Ipogdpeio. «Z0yypoveg pEBodol TapakorlovOnong Kol TapdTacng Tov ypovoL LN
TPOPIL®V: N acPIrElD G TapApeTpog TordtnTacy. 2017. IlpookekAnuévog opAntig
o€ oTPoYYVAO TpamélL. 14° TTavelinvio Zuvédprlo Alatpoeng & Atoutoroyiag, 3°
[MTaveAlvio Zuvédpro Khvikng Awatpogng, 24-26 NoegpBpiov 2017.

Ipoedpeio «Acpdrela Tpoopinwv: dedopévo 1 {ntoduevoy. 2019. Mpookekinuévog
oANTNG o€ 6TPoYYVAo Tpaméll. [Toveainvieg Exmaidevtucéc Huepideg
[TpwtoPaduiag @povtidag Yyeiog «I'. aradaxkney»: H Aratpopn atnv Hpdinyn ko
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Avtiuetwmion tov Zaxyopwon Awafntn twv mopayoviwv Kopdiayyeioxod kivodvoo kai
v Metoforikawv Noonudrwv. 14 @gfpovapiov 2019.

(m) Zopperoyn oc dnyoviepovs — popeio

. 15t 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. 6/2019

. 15t 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. 6/2016

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

3. EHIXTHMONIKEX EPT'AXIEX

v [Ttoyiaky pelétny: Melétn g enidpaong g Beppokpaciag, Tov pH, Tov YAwplovy oL
vatpiov, Tov aBéprov graiov plyavng kot tov EDTA oty avantuén — emBioon tov
Escherichia coli O157:H7.

»  Aidaxtopikij oraTpifn: Merétn g enidpaong abéplov edainv oe 0ALO10YOVOLS Kol
Taf0yOVOLS LKPOOPYAVIGLOVS TOV TPOPILMV.

3.1. AHMOXIEYMENEX EPI'AXIEX

3.2. Xe AweOv] Emotnpovika Ieprodika Tov Science Citation
Index

Méypt Ty exioyn oty Oéon AékTopa

1. Skandamis, P., Tsigarida, I. & 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 (46 etepoavapopécg).

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. (92
ETEPOOVAPOPES).
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3.

10.

11.

12.

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
modified atmosphere packaging conditions with or without the presence of oregano
essential oil at 5°C. Journal of Applied Microbiology 89, 901-910. (123
ETEPOOVAPOPES).

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. (42 etepoavopopés).

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. (63 ezepoavapopé).

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. (614
ETEPOOVAPOPES).

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. (143

ETEPOOVAPOPES).

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. (72
ETEPOAVOPOPES).

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. (18 etepoavopopés).

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. (94 ctepoavapopéc).

Savvaidis, N.l., 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. (41 etepoavopopég).

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. (39 etepoavopopés).
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13.

14.

Skandamis, N. P. and Nychas, G-J. E. (2003). Modelling the microbial interactions
and the death of Escherichia coli O157:H7 NCTC 12900 during fermentation of
green-table olives. Journal of Food Protection. 65, No. 7, 1166-1175. (12
ETEPOOVAPOPES).

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. (18
ETEPOOVAPOPES).

Kata Ty Onteia tov ws Aéxtopag

15.

16.

17.

18.

19.

20.

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. (10
ETEPOOVAPOPES).

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 O157:H7 and
Salmonella Typhimurium. Food Protection Trends 25, 14-22. (10 ezepoavapopég).

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. (29
ETEPOOVAPOPES).

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. (72
ETEPOAVOPOPES).

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. (6 etepoavopopés).

Geornaras, 1., 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.
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(BIOTRACER) & 7 (SOPHY, PROMISE & QUAFETY). 5° Yvvédplo tng EAAvikNg
Etoupiag Mwpofidkoopog: «O Mikpofidkoauog oty tpoeikn alvaido. Mixpofioxoouog:
amo ) PromoikilotnTa oTigs epapuoyéc», 13-15 Askepfpiov 2012, Zvvedpraxd Kévipo I'TIA,
Abnva.

209. [Mowevidov, X., MmkovAn, B., Zkavdéaung, Il. 2012. 'Eleyyog tov maboydvov
Escherichia coli O157:H7 g étolueg KOUUEVEG GOAATEG AAYOVIKOV UE EUTOPIKE & PULOIKE
avtyukpoProkd oxevdopata. Ilpopopixy avakxoivwen. 5° Xvvédpro g BAANviKNg
Etoupiag Mukpofidkoopog: «O Mikpoftokoopog oty tpo@ikt| aivcidoa MikpoBidkoopog:
amd TN PlomotkiAdtTnTa oTIC EQupPRoYESY, 13-15 Askepuppiov 2012, Xvvedprakd Kévrpo
I'TIA, AB7va.

210. Kanetavakov, A., A. Kopvatng, Xkevéaung, II. 2012. 'EAeyyoc tov Listeria
monocytogenes ce eéteg {opmov Kot AOVKAVIKa TOmov Opavik@odpTnG Le xp1on e0mIUES
avtyukpoProkéc pepPpdveg kot avabépuavon ce @ovpvo kpokvpdtov. Ilpopopiki
avakoivwaon. 5° Yvvédpro g EMnvikng Etatpiog MikpoBidokoouoc: «O MikpoBidkocog
otV TPoPIKN aAvcida Mikpofioxoopog: and ) PromowiAdnTa 6Tig epapuoyésy, 13-15
AexepPpiov 2012, Xvvedproko Kévrpo I'TIA, Abnva.

211. Moviog Z., Zong L., Kapvtlng I'.H., Zxavoapung, II. 2012. YrepavBextucotnta
tov taboyovev Listeria monocytogenes kot Salmonella spp. oe avtiflotikd kot peténeita
emPioon tovg oe ocvvinkeg katamovnong. Ipopopiky avaxoivweon. 5° Xvvédplo Tng
EMinvueng  Etaipiog Mikpofidkoopog: «O MikpoPlokoopog oty Tpo@ikn oAvcido
Mikpofrokoopog: amd T PlomokilotnTa oTig €papuroyésy, 13-15 AegkepPpiov 2012,
Yuvedplakd Kévrpo I'TIA, AOMva.

212. Moviog, 2., ®Otpog A., Kametovakov A., Tkavoaung ILN. 2012. Enidpaon
TPOCAPUOYNG GE OlOPOPETIKA VTOAEippaTe TpoPin®my oty emiPioon tov maboydvov
Salmonella sp. og owokd okedn kot HETEMELTE OTNV  AMOKOAANGT KOl KIVNTIKN
GUUTEPIPOPA TOL GE Tpopayelpepéva yeopota. Ilpopopixy avaxoivweon. 3° Tlavelivio
Yuvédplo Meat Days 2012, To kpéog kot T Tpoidvta tov «Amd 10 ZTaPro oto IMidton,
29-30 Zentepppiov & 1" OktwPpiov 2012, Metropolitan Expo.

213. Kometavakov A.E., AyaBayyélov E.L., ®utpoc A.A., Maviog Z.I'., Tkavoaung,
II.N. 2012. Evepyn avtyukpofiokn ocvokevacio xoipvod KPENTOC GE TPOTOMOUNUEVES
ATUOCQALIPEG UE TNV YPNON OAkooAoVY®V amoctayudtev. Ipopopixi avaxoivwey. 3°
[Moaverrnvio Zovédplo Meat Days 2012, To kpéag kot ta Tpoidvta Tov «And 10 XTéfA0 610
IMaro», 29-30 Zentepfpiov & 1" OxtwPpiov 2012, Metropolitan Expo.

214, Zwehidov, E., Kometavakov, A., Kpovotddin, X. Xkavéaung, ILN. 2012.
Epoppoyn edddpumv emkaAdyemv Kot pepPpovev aiyvikod vatpiov pe abféplo éiaio
piyavng otnv mopdtacn tov xpoévov {mng ¥o1pvod KPENTOS GUGKEVOCUEVOD GE 0EPO KOl
kevo. Ipopopikiy avaxoivweon. 3° [aveArnvio Zovédpro Meat Days 2012, To kpéag kot ta.
poiovta Tov «And to LtaPro oto [Tdton, 29-30 ZemtepPpiov & 1" OxtwpPpiov 2012,
Metropolitan Expo.

215. Zieldov, E., Avtov, A., Xkavoapng, ILN. 2012. Zvvovootikn emidpaon
avTIUKPOPlaKdV edmMOU®Y uepPpavody Kot papvadwv otny adpavomoinorn Salmonella
spp, Escherichia coli 0157:H7 ko1 Listeria monocytogenes katd To WYAGO YO1pvoD
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kpéaroc. Ilpopopixy avaxoivwen. 3° Tlovelivio Zovédpro Meat Days 2012, To kpéag kot
T TPoidvTo ToL «ATd To ZTAPro oto [Tidtoy, 29-30 Xentepfpiov & 1" OktwPpiov 2012,
Metropolitan Expo.

216. Moxapit, L., Zxavéaung, IL.N. 2012. [Ipocdiopiopds epmoptkod ypodvov {wng
TPOIOVTOV KPENTOS GUGKEVOCUEVOV GE KEVO KOl TPOTMOTMOINUEVEG OTUOGPOIPES GE
Bropmyavikn khipoxa. Ipogopikiy avaxoiveen. 3° Tlavediqvio Xvvédpio Meat Days 2012,
To kpéag kot ta TPoidvia Tov «And 10 XTaPro oto [hidton, 29-30 Zemteufpiov & 1"
OxtoPpiov 2012, Metropolitan Expo.

217. Kozretavakov A.E., Kapvatg, A., Zxavoaung ILN. 2013. Enidopacn edndiuwmv
avtyukpofrokedv pepppoavev oe Lopmdv kot Aovkdvika Ppavk@oVptng 6Tov EAEYYX0 TOL
Listeria monocytogenes petd and avabépuavon og pikpokopoto. IIpopopiki avakoivaon.
4° [Tavelvio Zuvédpio Bloteyvoloyia kot Teyvoroyia Tpogiuwy, 11-13 Oxtmppiov 2013
MEC Iaioviag.

218. Moxapit ILIL, IIpivteln A., Xxkavoapung N.IL. 2013. Zvoyétion tov opiwov
emPioong, avantuéng kot Ekppacng yovidiov Kotamdvnong kot maboyévelag tov Listeria
monocytogenes katd tnv amoKplon o€ 05vn Kol OCUMOTIKN Kotamovnon. Ilpopopiki
avakoivwon. 4° TlaveAAnvio Tovédplo Biloteyvolovia kot Teyvoroyia Tpogiuwy, 11-13
Oxtwfpiov 2013 MEC Ioaviag.

2109. Mavidg, Z.I'., Zang, L., Kapwvtlng I'. Zxavoapng, ILN. 2013. Metofoiéc ota
(QOLVOTLTIIKA YapaKTNPLoTIKA TV Tofoydvev Listeria monocytogenes kot Salmonella spp.
énerta. and MPOGOPUOYY| TOVG O VYNAEG oLYKEVIpMOGE aviiplotikev. Ilpopopiki
avakoivweon. 4° TlaveAAqvio Zovédplo Biloteyvoloyia kot Teyvoroyia Tpogiuwy, 11-13
Oxtwfpiov 2013 MEC IMaaviag.

Kaza Ty Onteio tov wg Avaminpotys KaOnyntyg

220. Yxkavoapng, ILN. 2015, «Asguovpywkd tpoQue  Kor  vyeion.
[Mpookekinuévog oAntig ce 6Tpoyyvdd tpomélr. 13° IMoaveldnqvio Xvvédpio
Awrpoong & Awtoroyiag, 2° IaveAlnvio Zuvédpro Khwvikng Awatpoong, 27-29
Noguppiov 2015.

221. Ykavoaung, ILN. 2016. «lo Ppafeio ECOTROPHELIA 2016: Eumeipiec &
[poontikégy. IpookekAnuévog opulntng, Food & Drink innovastion conference 2016.
«Zuvtayéo» o vyl kovovia & Owovopla. Tetaptn 26 OktwPpiov 2016, Divani Caravel
Hotel, Aibovca Macedonia.

222. Ykavoaung, ILN. 2016. «Awtdmon ywo v mpomOnon g KavoTopicg 6Tov
aypoTik6 yopo», IpockekAnuévog opintic. 1o TYNEAPIO EONIKOY AI'POTIKOY
AIKTYOY A6nva, 21 & 22 Nogpfpiov 2016, Divani Caravel, Abnva.

223. Ykavoapng, ILN. 2019. «Zvyypoveg pébodor mapakoiovOnong ot
TOPATAoNG TOL ¥POVOL {ONG TPOPILW®V: 1N OCPAAEI MG TOPAUETPOS TOIOTNTOSY.
2017. IIpookekAnuévog oAng o€ 6TPoyyVA6 Tpaméll. 14° [Tavelivio uvédpilo
Awtpoeng & Awtoroyiag, 3° IMoaveldqvio Zvvédpro Khwvikng Awotpognc, 24-26
Noepppiov 2017.
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224, Yxkoavoapne, ILN. 2019. «Acedreto Tpooipnwv: dedopuévo 11 {nroduevom.

2019. IlpookekAnuévog omwAntic oe oTpoyyviéd tpamélt (kv IIpoedpeio).

[Maveavieg Exmodevtikés Hpepideg Ipwotofdduiag Dpovtidag Yyelag «I.

[Momaddxney: H Awatpopn otnv [lpoinyn kou Avtyuetamion tov Zowyopwon Awofntn

TV Topayoviwyv Kopdiayyeiaxod kivovvoo kair twv Metaforikwv Noonuatwv. 14
deBpovapiov 2019.

225. Yxkoavoapns, ILN. 2020. «Tpoguyoyevels Aowméelg oto omitwy. 2020.
[MpookexAnuévog ouAnTig o€ 6TPoyyVAd Tpaméll (ko Mpoedpeio). [Toverinvieg
Exnowevticéc Huepioeg TlpmtoPdduiag povtidag Yyeiog «I'. Tamaddkney: H
Mozpopn  amyv Ilpoinyn  kor Avtuetomon tov Zaxyopawon Awofny  twv
rapoyoviwv Kapowayyeioxod xivovvov koi twv Metaforikwwv Noonuatwv. 13
deBpovapiov 2020.

3.5. X& TpuKTIKA 01E0VOV cvveEdpiOV nE KPLTES

MEypt Ty exioyn oty Oéon AékTopa

226. 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.

227. 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 Traditional Foods For The Next Century” Valencia
28-29/6/1999, Spain.

228. 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 0157: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.

229. 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 on Food Microbiology and Hygiene. In the proceedings
of Food Microbiology and Food Safety into the next Millennium, pp 300-303,
15-17/09, the Netherlands.

230. G. Duffy, P. Garvey, P.N. Skandamis, D.A. McDowell, Y. Wasteson and J.
Coia, (1999). Survival and Growth of VVerocytotoxigenic E. coli. Technical Booklet.
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231. Tsigarida, E., Skandamis, P., & Nychas, G-J. E. (2000). “Effect of oregano

essential oil on Listeria monocytogenes and autochthonous flora in meat stored

under aerobic, vp/MAP packaging”. Proceedings of the 10" Intern. Flavor
Conference, 4-7 July, Paros, Greece.

232. Skandamis, P. and Nychas, G-J.E.(2000) “Investigation of antimicrobial
effect and mode of action of a natural additive combined with sub-optimal
conditions in broth and foods to control Escherichia coli O157:H7”. In Proceedings
of “Verocytotoxigenic E.coli in Europe: Control of VTEC”, Norway, 5-7/11/2000.

233. Skandamis, P. and Nychas, G-J.E. (2002). “Essential oils; can be
considered ‘smart’ enough for their potential to be used in active packaging
systems?”” Accepted for oral presentation in Frontiers in microbial fermentation and
preservation. Joint Meeting of the Society for Applied Microbiology and the
Netherlands Society for Microbiology, pp 69-72. Wageningen, The Netherlands,
9-11 January 2002.

234. Skandamis, P., Tsigarida, E. and Nychas, G-J.E (2002) “Behaviour of
Listeria monocytogenes, Salmonella typhimurium and Staphylococcus aureus as
affected by the addition of oregano essential oil in meat stored under different
packaging conditions at 5°C.” Joint Meeting of the Society for Applied
Microbiology and the Netherlands Society for Microbiology, pp 121-124.
Wageningen, The Netherlands, 9-11 January 2002.

235. Skandamis, P., Tsigarida, E. and Nychas, G-J.E (2002) “Effect of
conventional and natural preservatives on the death/survival of Escherichia coli
0157:H7 NCTC 12900 in Traditional Mediterranean salads”. Joint Meeting of the
Society for Applied Microbiology and the Netherlands Society for Microbiology, pp
127-129. Wageningen, The Netherlands, 9-11 January 2002.

236. Skandamis, P.N., lliopoulos, V., Chorianopoulos, N. Tsigarida, E. and
Nychas, G.-J. E. (2003). “Predictive modeling of spoilage of fresh meat: the effect
of temperature and modified atmosphere packaging”. Oral invitation. 90" Annual
meeting of Association of Food Protection. New Orleans, U.S.A. August 9-13,
2003.

237. Panagou, E. Z., Skandamis, N.P., and Nychas, G.-J. E. (2003). “The 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”. Oral invitation. 90" Annual meeting of
Association of Food Protection. New Orleans, U.S.A. August 9-13, 2003.

238. Sofos, J.N., Skandamis, P.N., Stopforth, J., and Bacon, T. (2003). “Current
issues related to meatborne bacteria”. In Proceedings of the 56" American Meat
Science Association Reciprical Meat Conference (pp. 33-37). Columbia, Missouri,
U.S.A. June 15-18, 2003.

2309. Skandamis, P.N., Geornaras, |., Ashton, L.V., Belk, K.E., Scanga, J.A.,
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Kendall, P.A., Smith, G.C., and Sofos, J.N. (2004). “Antimicrobial treatments to
control Listeria monocytogenes, cultured under different conditions, on commercial
smoked sausages formulated with and without antimicrobials during storage at
10°C”. Oral invitation: The 19th INTERNATIONAL ICFMH SYMPOSIUM,
FOOD MICRO 2004 “New tools for improvement microbial food safety and quality
biotechnology and molecular biology approaches” Portoroz, Slovenia. September
12-16, 2004.

Kata T Onteia tov ws Aéxtopag

240. Nychas, G.-J.E., and Skandamis, P.N. (2006). “Metabolomics Serving the
Evaluation of Spoilage of Animal Origin Food”. Oral invitation presented by P.N.
Skandamis. FOODMICRO 2006, Food safety and food biotechnology: diversity
and global impact, August 29 — September 2 2006, Bologna, Italy.

241. Nychas, G.-J.E., Skandamis, P.N., Koutsoumanis, K., Baranyi, J. (2006).
“Effect of quorum-sensing on the growth rate of spoilage bacteria”. Oral
presentation. FOODMICRO 2006, Food safety and food biotechnology: diversity
and global impact, August 29 — September 2 2006, Bologna, Italy.

242. Mataragas, M., Drosinos, E.H., Siana, P., Skandamis, P.N., and
Metaxopoulos, I. (2006). “Predicting Listeria Monocytogenes Growth Limits and
Kinetic Behavior in a Sliced Cooked Cured Meat Product-Validation of the Kinetic
Behavior Model Under Constant and Fluctuating Temperatures”. Oral
presentation. FOODMICRO 2006, Food safety and food biotechnology: diversity
and global impact, August 29 — September 2 2006, Bologna, Italy.

243. Georgakopoulos, P., Theos, A., Athanasopoulos, P., Drosinos, E.H., and
Skandamis, P.N. (2007). “Pesticides determination in three fruit-based baby foods
using different extraction methods and gas chromatography”. Oral presentation.
94" Annual meeting of Association of Food Protection (IAFP). Lake Buena Vista,
Florida, July 8-11, 2007.

244. Skandamis, P.N., Manios, S., Skiadaresis, A., and Drosinos, E.H. (2007).
Survival and subsequent acid resistance of acid adapted or osmotically shocked
Salmonella enterica Serovar Enteritidis PT 4 and Listeria monocytogenes in
traditional Greek appetizers stored at 5 and 15°C™. Oral presentation. 94" Annual
meeting of Association of Food Protection (IAFP). Lake Buena Vista, Florida, July
8-11, 2007.

245. Gounadaki, A.S., Skandamis, P.N., Drosinos, E., and Nychas, G.-J. E.
(2007). “Oregano essential oil: a potential food industry disinfectant”. Oral
presentation. 94 Annual meeting of Association of Food Protection (IAFP). Lake
Buena Vista, Florida, July 8-11, 2007.

246. Gounadaki, A.S., Skandamis, P.N., and Nychas, G.-J. E. (2007). “Listeria
monocytogenes in fermented sausages; effect of stress factors”. Oral presentation.
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94" Annual meeting of Association of Food Protection (IAFP). Lake Buena Vista,
Florida, July 8-11, 2007.

247. 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.

248. 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 activity and temperature. Oral
presentation. 5th International Conference Predictive Modelling in Foods,
September 16-19, Athens, Greece.

249. Skandamis, P.N., Karavasilis, K., Nychas, G.-J. E., and Drosinos, E.H.
(2007). Development and field validation of a shelf-life model for emulsified Greek
appetizers. Oral presentation. 5th International Conference Predictive Modelling in
Foods, September 16-19, Athens, Greece.

250. Skandamis, P.N., Mataragas, M., and Nychas, G.-J. E. (2007). Quantitative
evaluation of spoilage. Oral presentation. 5th International Conference Predictive
Modelling in Foods, September 16-19, Athens, Greece.

251. 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.

252. 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 MICRO 2008, The 21st International ICFMH
Symposium “Evolving Microbial Food Quality and Safety”. September 1-4, 2008,
Aberdeen, UK.

253. Manios, S.G., Ketsatis, S., Kapetanakou, A.E., Gounadaki, A.S., and
Skandamis, P.N. (2009). “Assessment and Modelling of the Microbial Spoilage of
Four Traditional Greek Appetizers”. Abstract accepted for oral presentation. 96™
Annual meeting of Association of Food Protection (IAFP). Grapevine, Texas, July
12-15, 20009.

254. Manios, S.G., Ketsatis, S.A., Psomas, A., Nychas, G.-J. E., and Skandamis,
P.N. (2009). Development and validation of a tertiary simulation model for
predicting the growth of lactic acid bacteria in acid pourable appetizers. Abstract
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accepted for oral presentation. 6" International Conference on Predictive
Microbiology in Foods. Washington, DC., USA, September 8-12, 2009.

255. Kapetanakou, A.E., Abavi, A., Yanniotis, S., Drosinos, E.H. and
Skandamis, P.N. (2009). Development of a model describing the effect of
temperature and (gel) structure on ochratoxin A production by Aspergillus
carbonarius in liquid media and validation in foods of different viscosity. Abstract
accepted for oral presentation. 6" International Conference on Predictive
Microbiology in Foods. Washington, DC., USA, September 8-12, 2009.

256. Belessi, C.-l. A., Gounadaki, A.S., Schvartzman, S., Jordan, K., and
Skandamis, P.N. (2009). Comparative evaluation of growth/no growth interface of
Listeria monocytogenes growing on stainless steel surfaces or in suspension, in
response to pH and NaCl. Abstract accepted for oral presentation. 6" International
Conference on Predictive Microbiology in Foods. Washington, DC., USA,
September 8-12, 2009.

257. Belessi, C.-I. A. Merkouri, S.I., Gounadaki, A. S., Schvartzman, S., Jordan,
K., Drosinos, E.H., and Skandamis, P.N. (2009). Modeling the effect of acid and
osmotic shifts from growth to no growth conditions and vice versa on the adaptation
and growth of Listeria monocytogenes. Abstract accepted for oral presentation. 6™
International Conference on Predictive Microbiology in Foods. Washington, DC.,
USA, September 8-12, 20009.

258. Panagou, E.Z., Mataragas, M., Nychas, G-J. E., and Skandamis, P.N.
(2009). Risking More by Modelling cocktail or strain? Abstract accepted for oral
presentation. 6™ International Conference on Predictive Microbiology in Foods.
Washington, DC., USA, September 8-12, 20009.

259. Pin, C., Gémez-Tomé, N., Barker, G.C., Sanaa, M., Rieu, E., Maffre, A.,
Zangerl, P., Wagner, M., Gounadaki, A.S., Nychas, G.-J. E., and Skandamis, P.N.
(2009). Predicting Staphylococcus aureus in the dairy chain. Abstract accepted for
oral presentation. 6" International Conference on Predictive Microbiology in
Foods. Washington, DC., USA, September 8-12, 2009.

260. Skandamis. P.N. “The use of metabolomics and proteomics to assess
spoilage and model the physiology of microbial association”. Invited speaker at:
International Conference on Food Processing Stresses & Associated Genomics of
Gram-negative Food-borne Bacteria. Center for Fooborne Zoonomics, TEAGASC,
Ashtown Food Research Center, Dublin, Ireland, September 16, 20009.

261. Skandamis. P.N. “The use of —omics and quorum sensing to assess spoilage
and model microbial interactions”. Invited speaker at: International Conference on
Food Processing Stresses & Associated Genomics of Gram-negative Food-borne
Bacteria. Center for Fooborne Zoonomics, TEAGASC, Ashtown Food Research
Center, Dublin, Ireland, September 16, 2009.
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262. Skandamis. P.N. “Quantitative risk analysis for food safety”. Invited
speaker at: IAFP’s Asian Pacific Symposium on Food Safety. 11-13 November

2009, Seoul, KyoYuk MunHwa Hoekwan, South Korea.

Kaza ™y Onteia tov wg Emikovpog KaOnyyntijg

263. Kapetanakou, A. Lioliou, E., Drosinos, E.H. and Skandamis, P.N. In vitro
and in situ detoxification of ochratoxin A by yeasts and bacteria of technological
importance. 22th International ICFMH Symposium Food Micro 2010, Copenhagen
30" August — 3" September, 2010.

264. Belessi, C-I. A., Merkouri, S.1., Gounadaki, A.S. Schvartzman, S., Jordan,
K., Drosinos, E.H. and Skandamis, P.N. 2011. Modeling the effect of acid and
osmotic shifts above and 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.

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

266. 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.

267. 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.

268. 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.

269. 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.
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270. 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.

271. 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.

272. 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.

273. Kapetanakou, E.A., Agathagelou, E.l., 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.

274. Makariti, I., 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.

275. 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.

276. 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 Conference on Predictive Microbiology in
Foods. Predictive microbiology in food: Today’s tools to meet stakeholders’
expectations.16-20 September 2013, Paris, France.

Kara ™y Onteio tov ws Avaminpwtis KaOnyyntig

2717. 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”.
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PROMISE First Stakeholder Event: Listeria monocytogenes. Inivted speaker.
Crowne Plaza Hotel, Dublin, Ireland, 20th November 2013.

278. 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.

279. 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.

280. 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.

281. 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.

282. 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.

283. 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.

284. 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.

285. 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
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Predictive Microbiology in Foods. Predictive microbiology in food, 8-12 September
2015, Rio de Janeiro, Brazil.

e Software Fair: Presentation of predictive own GRoPIN predictive modelling tool
& hands on session with developers. Presentatin took place in Unilever (UK,
Colwarth House) and the Research Center of NESTLE (Lausane), as well as at the
following conferences:

286. 8" International Conference on Predictive Modelling in Food. 16-20
September 2013, Paris

287. o™ International Conference on Predictive Modelling in Food. 08-12
September 2015, Rio de Janeiro, Brazil.

288. IAFP annual meeting 2017, Tampa, Florida,
289. IAFP annual meeting 2019, Louisville, Kentucky, USA,
290. 26" International Symposium on Food Microbiology and Hygiene,

FoodMicro 2018, September 2018, Munich, Germany,

291. 11" International Conference on Predictive Modelling in Food. 16-19
September 2019, Braganca, Portugal.

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

293. Makariti, |. Kalaitzoglou, I. Kapetanakou, A. Skandamis, P.N. 2017.
Modelling the growth of fungi associated with spoilage of brioche products using
gamma model approach. Microbial Spoilers in Foods 2017. 28-30 June 2017,
Quemper, France.

294. 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.

295. Makariti, 1.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.
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296. 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.

1.5. Avnptnuéveg gpyaoieg

Méypr Ty exioyn oty Oéon AéxTopa

297. 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.

298. 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.

299. 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.

300. 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

301. Skandamis, P., Tsigarida E. & Nychas, G-J. E. (2001). “Behaviour of
Listeria monocytogenes, Salmonella typhimurium and Staphylococcus aureus on
naturally contaminated and sterile meat fillets in modified atmosphere packaging at
5°C”. 2nd Balkan Conference of Microbiology. Thessaloniki, November 22-24,
2001.

302. Geornaras, I., Skandamis, P.N., Belk, K.E., Scanga, J.A., Kendall, P.A.,
Smith, G.C., and Sofos, J.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.

303. 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
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Technologists (IFT) 2004 annual meeting + Food Expo. Las Vegas. Nevada, U.S.A.
July 12-16, 2004.

304. 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 O157:H7”. The Institute of Food Technologists (IFT)
2004 annual meeting + Food Expo. Las Vegas. Nevada, U.S.A. July 12-16, 2004.

305. 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.

306. 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 O157: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.

307. 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.

308. 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.

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

310. 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.

311. 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
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beef decontamination runoff fluids”. 91 Annual meeting of Association of Food
Protection (IAFP). Arizona, Phoenix, U.S.A. August 8-11, 2004.

312. 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.

313. 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”. 91%
Annual meeting of Association of Food Protection (IAFP). Arizona, Phoenix,
U.S.A. August 8-11, 2004.

Kaza Ty Onteia tov wg Aékropag

314, 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.

315. 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.

316. 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.

317. 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.

318. 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.
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3109. 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.

320. 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.

321. 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.

322. 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.

323. 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.

324. 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.

325. Formato, G., Geornaras, I., Barmpalia, I.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”. FOODMICRO 2006, Food safety and food biotechnology: diversity
and global impact, August 29 — September 2 2006, Bologna, Italy.

326. 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.
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327. I'ewpyaxomovrog, I1., TooAaxidov, A., ABavacorovrog, I1., Apocivig,
E.X., ko1 Zkavdaung, IL.N. (2007). «Awpopég 6T0 T0606TO AVAKTNONG
0PYOVOPOGPOPIKMY PLTOPUPUAK®Y GE U1 ATOPE VTOGTPOUOTO GVYKPIVOVTAG LE
TPOTLTOL GE SLOAVTY KOl LE TPOTVTTAL GE€ AvTioTOLY0 VITOSTPOU 2° [ToveAAnvio
Zuvédpio «Broteyvoroyia kot Teyvoroyia Tpoeipnmvy. 29-31 Maptiov 2007,
EBEA, AOnva.

328. Aéving, K., T'ouvadakn, A., Apoowvog, E.X., kaw Xkavdapung, I1.N. (2007).
«Melétn g cLVOVACTIKNG EMIOPAOTG BEPLOKPAGTING KOl CLGKELOGING OE
TPOTOTOMNUEVEG ATULOGPALPES OTN UIKpoPlakn aAAniovyio KpEaTog Kot
KpeatookevaopaTovy. 2° [aveAlnvio Zuvédplo «Broteyvoroyia kot Teyvoloyia
Tpoeipwv». 29-31 Maptiov 2007, EBEA, Abnva.

329. Mmnovpa, K., 'eopyoaxodrovrog, I1., ABavacdémovrog, I1., Apocwvdc, E.X.,
Kot Zkavdapng, ILN. (2007). «Zvykpitikn perétn enidpaong eEAaoAddov Kot
OTOPEAOLMV GTO TOGOGTO AVAKTNGNG OPYOVOPOCPMPIKADV GUTOPAPUAK®VY. 2°
[TaverAqvio Zuvédplo «Broteyvoroyia kot Teyvoroyia Tpopipwvy. 29-31 Maptiov
2007, EBEA, Abnva.

330. Zxudapéong, A.l'., Mavidg, X.I'., Apoowvog, E.X., kot Zkavoapung, I1.N.
(2007). «Merétn T KvnTIKNG oAAOI®mONG KO AGPAAELNG EAANVIKADV
TAPASOGIOKMOV COAUTOV OC TPOg TN Oepprokpacio kot tnyv enPioon Salmonella
Enteritidis PT4 xotomv 6&vng 1| @opmtikig Kotomdvnongy. 2° IlaveAlnvio
2uvédpio «Broteyvoroyia kot Teyvoroyia Tpoeipnmvy. 29-31 Maptiov 2007,
EBEA, Adnva.

331. Maoviog, 2.1, Zxiadapéong, A.I'., Apoowvog, E.X., kot Zxavoaung, I1.N.
(2007). «Merétn 6EVNG Kol OCUOTIKNG Katarndvnong oty entPioon Listeria
monocytogenes Scott A og eAANVIKEG TOPAOOGIOKES GOAATESG KOl o€ TEPIPAALOV pE
o&vra otopdyovy. 2° Iavelivio Zuvédpro «Broteyvoroyia kar Texvoroyia
Tpooipnwv». 29-31 Maptiov 2007, EBEA, Afnva.

332. Mortapdykag, M., Topvépog, A., I1. Zkavoaung, koat Apocivég, E.X. (2007).
«Emymkovon tov ypoévov eumopiag ETOU®V TPOog KATavAAmon Tpoidvtmv pe Bdon
10 KPE€QG LE TNV TPOSHNKT avTikpoflak®dy ovstdvy. 2° IToaveldnvio Zuvédplo
«Buotgyvoroyia ko Teyvoroyia Tpoeipwv». 29-31 Maptiov 2007, EBEA, AOnva.

333. 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.

334. 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, July 8-11, 2007.
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Kaza Ty Onteia tov wg Emikovpog KaOnyyntijg

335. Chorianopoulos, N., Giaouris, S. Skandamis, P.N., Sofos, J.N., and Nychas,
G.-J. E. “Effect of Listeria monocytogenes acid-tolerance response on its adherent
survival under food processing-related stresses and on the subsequent disinfection
of attached cells with standard acid and natural sanitizers”. Poster presentation.
99" |AFP annual meeting, 1-4 August 2010, Anneheim, California, USA.

336. Skandamis, P.N., Gounadaki, A.S., Geornaras, I. and Sofos, J.N. “Effect of
planktonic and immobilized growth on the adaptive acid-tolerance response of
Listeria monocytogenes strains. Poster presentation. 99" IAFP annual meeting,
1-4 August 2010, Anneheim, California, USA.

337. Skandamis, P.N., Gounadaki, A.S., Geornaras, I. and Sofos, J.N. Effect of
strain competition, meat microflora, limited nutrients and sequence of strain
attachment on biofilm formation by two Escherichia coli O157:H7 strains and
subsequent resistance to a quaternary ammonium compound. Poster presentation.
99™ |AFP annual meeting, 1-4 August 2010, Anneheim, California, USA.

338. Nisiotou, A. Gounadaki, A.S. Iliopoulos, V., Skandamis, P.N., Sofos, J.N.
and Nychas, G.-J. E. “Wine-based marinades prevent the growth of Salmonella
Typhimurium and background flora in beef fillets. Poster presentation. 99" IAFP
annual meeting, 1-4 August 2010, Anneheim, California, USA.

330. Manios, S.G., Gounadaki, A.S., Mitilinaios, G., Petsidis, P. and Skandamis,
P.N. Acid and heat tolerance of Salmonella feed isolates in broth and survival on
undercooked meat exposed to simulated gastric fluid. 22th International ICFMH
Symposium Food Micro 2010, Copenhagen 30" August — 3" September, 2010.

340. Belessi, C.-1., Poucha, S., Gounadaki, A.S., Manios, S., Kapetanakou, A.
and Skandamis, P.N. Evaluation of the hygienic level of Greek dairy plants. 22th
International ICFMH Symposium Food Micro 2010, Copenhagen 30" August — 3™
September, 2010.

341. Belessi, C-1. A., Arapaki, S., Skandamis, P.N. 2010. Effect of inoculum
history on the survival and growth of Listeria monocytogenes in soft, semi-hard and
hard cheese. 22th International ICFMH Symposium Food Micro 2010, Copenhagen
30" August — 3" September, 2010.

342. Manios, S.G., Skandamis, P.N. 2011. Effect of Household Storage,
Thawing and Cooking Practices on the Survival of Salmonella and Escherichia coli
in Beef Patties. Annual meeting International Association for Food Protection
(IAFP), 315 July-3" August 2011, Milwaukee, WI, USA.

343. Kapetanakou, A.E., Drosinos, E.H., Mataragas, M. and Skandamis, P.N.
2011. From single spores to mycelium: variability of Aspergillus westerdijkiae,
Aspergillus carbonarius and Penicillium verrucosum growth and ochratoxin A
production. 7th International Conference on Predictive Modelling of Food Quality
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and Safety. 7 ICPMF, September 12 — 15th, 2011, Dublin, Radisson Blu Royal
Hotel, Ireland.

344, Skandamis, P.N., Wagner, M., Schoder, D. 2011. Tracing the contamination
levels of acid curd cheese implicated in an outbreak of listeriosis in Austria,
2009/2010. 7th International Conference on Predictive Modelling of Food Quality
and Safety. 7 ICPMF, September 12 — 15th, 2011, Dublin, Radisson Blu Royal
Hotel, Ireland.

345. Poimenidou, S. V., Loukou, A., Nychas, G.-J. E., Skandamis, P.N. 2012.
Transfer of Listeria monocytogenes and Escherichia coli O157:H7 between knives
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