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Teaching work

Undergraduate practical courses in

1. Agricultural Industries - 6th semester (1995-now)

2. Dairy Science - 5th semester (1995-now)

3. Dairy and Meat Technology -7th semester (2011-now)

4. Dairy Technology | - 7th semester (2011-now)

5. Dairy Technology- Cheese Science - 8th semester (2011-now)

Undergraduate practical courses for Erasmus students in Dairy Science & Dairy Technology |
(2011-now)

Postgraduate practical courses in “Quality Control and Safety of Dairy Products” of DPMS "
Management of Milk and Dairy Products" (2009-2017)

Supervision students' internships (>30) (2013-now)

Participation in supervision of diploma’s theses (1995-now)

Seminar Instructor in “Dairy Science-Cheese Technology”. Programme “Triptolemos”, General
Secretariat for Youth (June 2013)
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BAP (1986-1989). Creation of a lactic acid culture collection. Modelling and control techniques
of thermophilic mixed cultures

BAP (1989-1990). Upgrading the Greek microorganism culture collection partnership to the
MINE - Microbial Information Network in Europe - Network

BRIDGE (1991-1994). Improvement and exploitation of lactic acid bacteria for biotechnology
purposes

ECLAIR (1991-1994). Isolation of new starter strains of lactic acid bacteria from cheese and
fermented milks

EPET Il (1995-1998). Standardization of traditional Greek cheeses. Stabilization systems of
quality

EPET I (1999-2001). Development and production of new dairy products based on goat milk.
Study on nutrition elements of traditional Greek dairy products

FAIR (1998-1999). Development and production of new dairy products based on goat milk
FAIR (1999-2001). Development of new dairy products based on goat milk

Operational Programme of Greece (2000-2006) “Rural development and Reconstruction of the
Countryside”. Study on the standardization of traditional local products

Rhodia Food Hellas S.A. (2002-2003). Survival of probiotic strains in milk products
ZygoUropoulos Company (2003-2004). Influence of different types of lactic acid cultures and
rennet in microbiological and physicochemical characteristics of Feta cheese

EUREKA 2003. (2004-2006) Use of selected plant extracts for the nutrition of milk producing
animals aiming at the production of new functional dairy products
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INOX DESIGN KATERIS SA. (2013-2014) “Study of ripening and storage of white cheese in
large-capacity brine tanks»

SYNERGASIA 2011, (2013-2015). Implementation of innovative technologies in the production
of yogurt with enhanced biofunctional properties

OP “Epirus” (2018-2021). Innovative utilization approaches and comparative advantages of
cheese whey of ovine/caprine origin from the region of Epirus

Research-Create-Innovate (2020-2023). Acid whey from yogurt: Turning an environmental
burden into innovative added value end products.
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