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Assist. Professor of Instrumental Analysis and Organic Chemistry, Laboratory of
General Chemistry, Department of Food Science and Human Nutrition, Agricultural
University of Athens, lera Odos 75, Athens 11855, Greece

Bachelor in Chemistry: Department of Chemistry, National and Kapodistrian University of Athens, Greece,
2008.

M.Sc. in Natural Products: “Isolation and study of bioactive molecules from natural products”, Chemical
Laboratories, Department of Sciences, Agricultural University of Athens, 2009.

M.Sc. in Chemistry: “Determination of melamine, ammeline, ammelide and cyanuric acid by hydrophilic
interactions liquid chromatography coupled with a UV detector (HILIC-UV) and mass spectrometry (HILIC-
MS/MS)” Department of Chemistry, National and Kapodistrian University of Athens, 2010.

PhD in Chemistry: “Development of chromatographic methods of hydrophilic interactions coupled with
mass spectrometry” Department of Chemistry, National and Kapodistrian University of Athens, 2014.

Postdoctoral research:1) “Phospholipases A, Kinetics and Lipidomics”, Department of Pharmacology,
School of Medicine, University of California San Diego (UCSD), USA, Prof. Edward Dennis,
July 2014-August 2014, December 2014-February 2015 and May 2016-July 2016. 2) “Development of
innovative phospholipase inhibitors A, and study of their action as candidates for new anti-inflammatory
drugs using lipidomic methods”, Department of Chemistry, National and Kapodistrian University of Athens,
IKY Postdoc fellowship, State Scholarships Foundation (IKY), April 2017- April 2019. 3) “Complementary
neuro-protective action of Corinthian raisins as a natural dietary supplement. Integrated innovative framework
for highlighting its mechanisms of action using neurodegenerative animal standards (CUReANT),
Department of Dietetics - Nutrition Science, Harokopio University, June 2019-January 2020. 4) “High
resolution mass spectrometry as a tool for understanding organic reactions mechanisms”, Department of
Chemistry, National and Kapodistrian University of Athens, IKY Postdoc fellowships from State
Scholarships Foundation (IKY), 2020-28 June 2021.

Awards /Prizes: 1) Hildegard widow “Leonidas Zervas” award, the Academy of Athens 2018. 2) Award
from National Council of Greek women 2019. 3) Travel Award, 23" American Peptide Symposium (APS),
22-27 June 2013, Hawaii, USA. 4) Green Chemistry Hot Articles and “outstanding research to share” at 2018
(Green Chem., 2017, 19, 1291-1298) 5) Editors’ Choice (Current Pharm. Anal., 2020, 16, 513-519), 6) Most
downloaded publication the last 6 months (Metabolites, 2021, 11, 46, June 2021), 7) 2021 Chemical Science
HOT Article Collection (Chem. Sci., 2021, accepted. (https://doi.org/10.1039/D1SC02360H).

Teaching Activities: 2009-2010, Teaching Assistant, Laboratory courses, Basic Analytic Chemistry,
Laboratory of Analytical Chemistry, National and Kapodistrian University of Athens, Greece.

2010-2011, Teaching Assistant, Laboratory courses, Basic Analytic Chemistry, Laboratory of Analytical
Chemistry, National and Kapodistrian University of Athens, Greece.

2010-2011, Teaching Assistant, Laboratory courses, Instrumental Analysis Il, Laboratory of Analytical
Chemistry, National and Kapodistrian University of Athens, Greece.

2016-2017, Adjunct Professor for teaching Chemistry I, Fire Academy of Athens, Greece.

2016-2017, Adjunct Assistant Professor for teaching (ITA 407), Chemical Laboratories, Agricultural
University of Athens, Greece.

2017-2018, Adjunct Professor for teaching Chemistry and Explosives, Fire Academy of Athens, Greece.
2017-2018, Adjunct Assistant Professor for teaching (ITA 407), Laboratory of General Chemistry,
Agricultural University of Athens, Greece.
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2018-2019, academic fellow for teaching Chemistry, Department of Preservation of Antiquities and Works of
Art, University of West Attica, Greece.

2018-2019, academic fellow for teaching Instrumental Analysis Il and Chemical Instrumentation, Laboratory
of Analytical Chemistry, National and Kapodistrian University of Athens, Greece.

2019-2020, Adjunct Assistant Professor for teaching (ITA 407), Laboratory of General Chemistry,
Agricultural University of Athens, Greece.

2020-2021, academic fellow for teaching Instrumental Analysis, Laboratory of General Chemistry,
Agricultural University of Athens, Greece.
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2012, 4, 3057-3070.
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Lett., 2016, 18, 5800-5803.
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Kokotou, Bioorg. Med. Chem., 2017, 25, 926-940.
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C. G. Kokotos, Green Chem., 2017, 19, 1291-1298.
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Koutoulogenis, M. G. Kokotou, E. Voutyritsa, D. Limnios, C. G. Kokotos, Org. Lett., 2017, 19, 1760-1763.
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Fourier transform spectroscopy», P.-K. Revelou, M. G. Kokotou, V. Constantinou-Kokotou, C. Pappas, J.
Food Comp. Anal., 2017, 61, 47-51.
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G.Kokotos, Expert Opin Ther Pat 2017, 27, 815-829.

14) «High resolution mass spectrometry studies of sulforaphane and indole-3-carbinol in broccoli», M. G.
Kokotou, P.-K. Revelou, C. Pappas, V. Constantinou-Kokotou, Food Chemistry, 2017, 237, 566-573.
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17) «Characterization of the retention of artificial sweeteners by hydrophilic interaction liquid
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Pulmonary Fibrosis Model», A. Nikolaou, I. Ninou, M. G. Kokotou, E. Kaffe, A. Afantitis, V. Aidinis, G.
Kokotos, J. Med. Chem., 2018, 61, 3697-3711.

20) «Highly potent 2-oxoester inhibitors of cytosolic phospholipase A2 (GIVA cPLA2)», A. Psarra, M. G.
Kokotou, G. Galiatsatou, V. D. Mouchlis, E. A. Dennis, G. Kokotos, ACS Omega, 2018, 3, 8843-8853.
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V. Constantinou-Kokotou, Nat. Prod. Res., 2018, 17, 1-4.
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2010-2019.
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Magrioti, E. A. Dennis, G. Kokotos, J. Med. Chem., 2019, 62, 2916-2927.

25) «Enantioselective organocatalysis-based synthesis of 3-hydroxy fatty acids and fatty y-lactones», A.
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Kokotos, Chem. Eur. J., 2020, 26, 14453-14460.
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Kaplaneris, C. G. Kokotos, ChemSusChem, 2020, 13, 5934-5944.
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Kloukina, V. Magrioti, G. Kokotos, K. Vekrellis, E. Emmanouilidou, FASEB J., 2020, 34, 15123-15145.
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A.Almutairi, X. Lei, S. Ramanadham, P. K. Politis, G. Kokotos , J. Med. Chem., 2020, 63, 12666-12681.
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C. Mantzourani, G. Kokotos, Metabolites, 2021, 11, 46.
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Lipids Exhibiting a Cell Growth Inhibitory Activity», C. Batsika, C. Mantzourani, D. Gkikas, M. G. Kokotou,
O. Moundanea, C. Kokotos, P. Politis, G. Kokotos, J. Med. Chem., 2021, 64, 5654-5666.

39) «Aldehyde-Catalyzed Epoxidation of Unactivated Alkenes with Aqueous Hydrogen Peroxide», I
Triandafillidi, M. G. Kokotou, D. Lotter, C. Sparr, C. G. Kokotos, Chem. Sci., 2021, accepted.
(https://doi.org/10.1039/D1SC02360H)

40) «GC-MS, FTIR and Raman analysis of fatty acids of Pistacia vera (Greek variety “Aegina”) oils from
two consecutive harvest periods and their chemometric differentiation», L. Valasi, M. G. Kokotou, C. Pappas,
Food Res. Int., 2021, 148, 110590.




41) «Cruciferous vegetables as functional foods: Effects of selenium biofortification», P.-K. Revelou, M.
Xagoraris M. G. Kokotou, V. Constantinou-Kokotou, Int. J. Veg. Sci., 2021, accepted.
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Analysis” by Leo M.L. Nollet (Editor), Third Edition, CRC Press: Boca Raton, FL, 2015, Chapter 11, pp 219-
232.

Posters Presentations in Conferences: 57




