Ap. TkoApw Modatoou

KaBnyntpla

Epyaotrplo MraAaktokopiog

Tunua Emotiung Tpodipwy kat Atatpodrg tou AvBpwrou
F'ewmoviko Mavemiotiuio ABnvwy

lepa O86¢ 75 11855 ABrva, 2105294630, mg@aua.gr
ORCHID: 0000-0001-5803-0809

Scopus Al: 6602591452

Etog yevvnoewg: 1963

Olkoyevelakn kataataon: Eyyoun, tpia nobid

2tadlodpouia:

KaBnyntpla, Tunua Emotiung Tpodipwy kat Atatpodrg tou AvBpwrou, IMA (920//18.4.2022)

Avaminpwtpta Kabnyntpla, TuAua Emetipng Tpodipwy kat Alatpodrg tou AvBpwrou, MA (1084/1/27.10.2016)
Emnikoupog KaBnyntpia, Tunua Emotiung Tpodipwy kat Atatpodrg tou AvBpwrou, MA (170/1/4.3.2010)
Aéxtopag, TuAua Emotpng kat Texvoloyiog Tpodipwy, MA (235/NMNAA/20.9.2005)
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Yrotpopieg

1.LK.Y.-21°¢ SLaywviopog umotpodLwv ecwteplkol (1987), eldikeuon «Texvohoyia Tpodipwv» (oelpd katatagng: 1,
péoog 6pog Babpuoloyiag ypamtwy e€etdoswv: 17,44)

Emiudpowon:

MaBnuata peta t Afdn tou Suthwpatog (e yparmtr e¢€étaon): Bloxnueia I. Tunua BioAoyiag, E.K.M.A (1989),
MPOYPAUUATIONOG NAEKTPOVIKWY uToAoylotwv — Mwooa Fortran, T.M.A. (1988), Blootatiotikr. Ivotitouto
Bloloylag E.KE.®.E. «Anpokpitog» (1988), Opyavikn Xnueia - Evopyavn avaiuon, I.MN.A. (1988).

INRA, UMR 1253 Agrocampus, Science et Technologie du Lait et de I'CEuf (Equipe de Biochimie), Rennes France:
Edappoyr ueBOSwWY MPWTEWULKNG VLA TO AETITOUEPN BLOXNHULKO XAPAKTNPLOMO TWV MPWTEIVIKWY KAACUATWY TOU
ya&Aaktog, 7-31.3.2005 kat 29.8-9.9.2005.

Epeuvntikn kot SLSAKTIKN SpacTnplotnTa:

JUoTaon, avaAuon, moldTNTa Kot BLOXNULKA XOPAKTNPLOTIKA TOU VWITOU YAAAKTOG SLapOpETIKWY ELWV KAl TWV
TIPOLOVTWYV TOoUG. TexvoAoyieg mopaywyng YOAAKTOKOULKWY TIPOIOVTWY Kal EMSpacr) ToOug 0To YAAd Kal Ta poiovia
Tou. Kaleivn kal mpwteiveg opou. Evboyevr éviupa kat emefepyacieg otn FaAaktokouia. Mpolovta TUpoyAAAKTOG.
Emotnun kat Texvoloyia tuplwyv: emepBacelg, GUOLKOXNULKA KoL BLOXNULKA XOPOKTNPLOTIKA, EEEALEN TN WpPipOoNG,
TLAPAYOVTEG TIOU MLdpolV, avamntuén npoilovtwy. Opol Kal mapanpoidvia YaAaKTOKOUIKWY SLEPYACLWV.

A. AIAAKTIKO EPIO
A.l. AdaokaAia

A.l.1. Opydvwon Kot SLéackalia epyaoTtnpLOKWY ACKAOEWV TWV HaBnUATWVY:

1988-1990: NxAaktokopia, 7°° e€aurnvou. 1990-1995: NaAaktokopia, 8° e€apnvou. 1996-1998: fahaktokouia, 7°V
e€aurvou. 1998-2003: Texvoloyia MaAakrtog I, 8°¥ e€aurjvou (Tunua E.T.T., I.N.A.)

A.l.2. Zuppetoyr otn S18ackalia EpycoTNPLOKWV OKNOEWV TWV HoOnuatwv:

2001-2004: Texvoloyia MMpoiovtwv Zwikng MpoéAevong 9° e€aunvou (TuAua E.Z.M.Y., T.M.A.). 2001-2004:
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Texvoloyia Fahaktog | (TuAua E.T.T., I.M.A.). 2001-2003: Texvoloyiec Ayung (Metamtuyloko tov Tunuartog .T.T.,

r.N.A.). 1998-1999: lrewpyikég Blopnxavieg, 6°° e€auvou (Tunuata E.O.M., E.Z.N.Y,, A.0.A. & A.O.M., I.N.A.)

A.1.3. Zuppetoxn otnv enifAePn 10 nruxlakwv peAetwv (1998-2004)

A.l.4. AlbackaAia TPOTTUXLOKWY LaOnudtwv:

- FoaAaktokopla, 7°° e€aunvou (Sidaokovtec: 2. Kauwvapiéng & . Modtoou, and to 2018: I'. Modtoou), 2005 €wg
oNuEpa.

- Fewpyikég Blopnyavieg, 6°° e€aunvou (6tdaokovteg: M. Kwpaitng, Z. Nnavviwtng & . Modtoou), 2005-2010.

- Newpykég Blopnyavieg, 6°Y eéopnvou oto TuAupa EZMY (Swddokovteg: X. Mavvuwtng B. EuayyeAlou & T.
Modtoou), 2010 éwg 2017.

- Texvoloyia [dhaktog I, 8% efauprvou (6i6dokovteg: 2. Kapwapidng, . Modtcou, ©. MacoUpag, A.
MooyxomouAou kat amno to 2018: . Modtoou, 0. Macoupag, A. MooxomoUAou), 2005 £wg oruepa.

- Texvoloyia FdAaktog kot Kpgatog, 7°° e€aunvou TETZM, MMA, 2019 éw¢ ofuepa.

- Epyaotnplakég aoknoelg tou padnpatog «Falaktokopia» 2005(1988) éwg onuepa

- Epyootnplakeg aokAoeLg tol podnuatog «Fewpykeég Blopnxavieg», 2005-2017.

- Epyaotnplakég aokfioslg tou pabnuatog «Texvoloyia Malaktog lI-Tupokouia», 2004 €wg orjuepa.

- Epyootnplakég aokAoeLg tou pobnuatog «Texvoloyia Mahaktog kat Kpgatog», 2021

A.L.5. AlbacKaAia HETATMTUXLOKWVY HoONUATWY:

- Xnueia kat Bloxnueia FaAaktog kat Mpoidvtwy tou, MN.M.3. «Emtotiun & Texvoloyia Tpodipwv & Alatpodr] tou
AvBpwrou», ak. £€tn 2005-06, 2006-07 kat 2007-2008.

- MoloTikog Eleyyog & Tuothpata Ataohaiiong MNowdtntag, MN.M.2. «Ermiotiun & Texvoloyia Tpodipwy & Alatpodn
Tou AvBpwrou», ak. £€tn 2005-06, 2006-07 kat 2007-2008.

- Texvoloyia Mpoidvtwyv MaAaktog, N.M.2. «Emotiun & Texvoloyia Tpodiuwv & Alatpodr tou AvBpwrmouy, ak.
€tn 2005-06 kal 2006-07.

- Erwotiun FdAoktog kat laAaktokoplkwv [potdviwv (cuvdibaokalia, umevBuvn yia to padnua), AMNMI
«ONokAnpwpévn Awaxeiplon Mapaywyng FaAaktog Kot FaAoktokopkwy Mpoidviwv», ak. €tog 2010-11 €wg
onuEpa.

- Texvohoyia FdAaktog kat FoAaktokopkwv Mpoidviwv (cuvbibaokaAia), AMMZ «OAokAnpwuévn Alaxeiplon
MNapaywyng FaAaktog kot MAaKTOKOULKWY Mpoloviwv», ak. £€1og 2012-13 £wg onuepa.

- Molotikog EAeyxog kat Aodaleta FaAaKTog kot FaAaktokoukwy MNpoidviwv — NopoBeoia, AMTMZE «OAokAnpwpévn
Awaxeipion Napaywyng MaAaktog kat FaAakTtokoptkwy Mpoiovtwvyy, ak. £€tog 2010-11 éwg onpepa.

- ToaAaktokoptkd Mpotdvra kat Alatpodn tou AvBpwrou (cuvdidackalia), AMTMI «OAokAnpwuévn Alaxeiplon
MNapaywyng FaAaktog kot FoAaktokopkwy Mpoidvtwvy, ak. £€tog 2010-11 €wg 2014-15.

- Xnuela, Bloxnuela kat AvaAuon yahaktog (Hovadikn Slbackouoa, umelBuvn yla to pabnua), MM «Z0yxpovn
Texvohoyia Tpodipwv. I) Fahaktokopia 1) Owohoyio», ak. €tog 2019-20 kot 2020-21.

- EWdwkn Tupokopia (ouvdidaokaAia), MME «Z0yxpovn Texvohoyia Tpodipwv. I) Fahaktokouia I1) Owoloyia», ak.
€106 2019-20 kat 2020-21.

- Kavoviopot kat EAeyxog Fadaktokopkwy Mpoiovtwy, MMZ «Z0yxpovn Texvoloyia Tpodipwv. ) Falaktokopuia 1)
Owoloyiay, ak. €tog 2019-20 kat 2020-21.

- Avamtuén MNhaktokoplkwy Mpotdviwy (cuvdidackalia, urteuBbuvn yla To pabnua), MM «20yxpovn Texvohoyia
Tpodipwv. 1) TaAaktokopia I1) Owoloyia», ak. €tog 2019-20 kat 2020-21.

A.1.6. EniBAeYn (2005 £wg orjpiepa) 32 MTUXLAKWY HEAETWV
A.L.7. EniBAeYn (2005 £wg orjpepa) 12 LETAMTUXLOKWY HEAETWV

A.1.8 M£AoG 45 TPLUEAWV EEETOOTIKWV EMITPOTWV TITUXLOKWV HeAETWY (2005-£w¢ orjuepa ) Tou Tunuatog E.T.&
AA.Ttou I.M.A.

A.1.9. M£éAoG 16 €EETACTIKWV EMLTPONMWV ETOMTUXLAKWY LEAETWV

A.1.10. EntiBAen Ko cuppetoxn otnv enipAedn Adaktopikwv Alatplfwv

A. Zakkag (2017 éwg onpepa). Alapopdwan TEXVOAOYLWV TTApAYwWYN¢ TUPLWY A0 TO YAAQ UKPWY UNPUKOOTLKWY
pe Slaitepa Slatpodikd Kal AELTOUPYLIKA Xapaktnplotikd. EmiBAémnovoa, fuvélevon (515/16.12.2016) tou
Tunuotog Emotiung Tpodipwv kat Alatpodnc tou AvBpwrou, I.M.A. Ano tnv AA exouv nén &nuoocteuBbel ol
epyaoieg B.11.58, B.11.61 kal B.11.63 kat ev pépeL n B.I11.56 o€ AteBvr) Emlotnpovika MNepLlodikd Ye KPLTEG.

M. TNawvvoylou (2009-2016). EAeyxog tng Soung kat tng Spaong evlupwv pe YrnepuPnAn MNieon: Edapuoyn otnv
mapaywyn Kat wplpavon yoAaKTOKOULIKWY TTPoilovtwy. MéAog tng TpuueAoUg SUBOUAEUTLKAG KaL TNG EMTOUEAOUG
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e€etaotikng Emtpornng, M.2.E.2. 22.2.2009 kot I.3. 22.9.2016 tnG 2X0ANE¢ XNUKWV Mnyoavikwy, E.M.M.

I. Noamma (2018-2020). MeAétn Kat avamtuén OUCTHUOTOC LXVNAQOLUOTNTAG YLO TOV TPOOSLOPLOUO TG
aUBevTIKOTNTOG EAANVIKWY YOAOKTOKOMKWY Tpoloviwy. MéENog tng Tpluehoug ZupPouleutikng Emitpomng,
Juvéleuon 2064/12.10.2018 tou TuApatog EmotAung Tpodipwv kat Altatpodng tou AvBpwrou, I.M.A.

H. Fattiog (2019-2021) XapaKkTnplopog Kot TPoaSLOPLOOG TNG YEWYPADLKAG TIPOEAEUONG ETUAEYUEVWY EAANVLKWV
Tuplwv (D€ta) xpnolomolwvtag evopyovn avaluon Kol xnuelopetpia. Méhog tng TpiueAoUg ZUBOUAEUTIKAG Kot
NG entapehoug eetaotikng Emttponrg, Zuveleloelg 992/22.2.2019 kat 1041/19.7.2021 tou TuAMOTOg XNueiag,
MavemiothpLo lwavvivwv.

A.1.11. M€AoG ENTAMEAWY EEETACTIKWV EMLTPOTIWV ALSAKTOPLKWV ALATpLBWV

I. Katoapdg (2009). Mehétn tng emidpacng tng diepyaciag umepuPnAng uSPOOTATIKAG TILEGNG O TIPWTEOAUTIKA
évlupa tpodipwy. Epyaotrplo Xnuetag kat Texvoloyiag Tpodipwy, Topéag ZUvOeong kat AVATuEnG Blopnxavikwyv
Awadikaowwy (IV), ZxoAn Xnuikwv Mnxavikwy, E.M.M.

M. Na§pada (2017). Designing emulsions and nanostructures for the encapsulation of bioactive compounds.
Epyaotrplo Mnxavikig Tpodipwy, TuApa Emotiung Tpodipwyv kat Alatpodnc tou AvBpwmou, I.MN.A. Tuvéleuon
520/6.4.2017.

I. Manaiwdvvou (2021). Enidpacn KAAAEPYELWY OTA TIOLOTIKA XAPAKTNPLOTLIKA ayeAadivol kat yidlvou emibopriou
ylaouptiou. uvéleuon 1041/19.7.2021 tou TuARpatog Xnueiag, Maveruotuio lwavvivwv.

A.1.12. EntiBAen kot e&€taon >40 portntwv Erasmus oto padnpa Dairy Science (2008-2020)

A.1.13. EnifAedn 14 mpaktikwV acknoswv EXMA (2012 ¢wg onpepa)

A.1.14. Aidaokalia oto Npoypappa ZupNAnpwpatikig £§ Altootdoswg Eknaidsuong (E-learning) tou E.K.MN.A. pe
TitAo «Mopaywyr YaAQKTOKOMIKWY TPoidvTwv» (2018 £wg onuepa)

A.ll. BiAia — MaveniotnULOKEG ZNUELWOELG — EKITALSEUTIKO UALKO

A.llL1.T. Modtoou (1999). EAeyxoc TnG OepliLkn¢ emefepyaoiog Tou YAAAKTOG. SNUELWOELG YL TOUG LETATITUXLOKOUG
doutntég Tou Tunuatog Emotiung & Texvohoyiag Tpodipwv tou I.M.A.

A.ll.2. MmtAoUkag I., Zepdupidng I, Modtoou I. & E. MNoutavrg (2000). Metamnoinon {wikwv mpoiovtwy. BiBAio ya
To B’ kUKAO omoudwv twv Texvikwv EmayyeApatikwv Exkmaideutnplwy, Ewdikdtnta: Texvohoyiag kat EAéyxou
Tpodipwyv, Topéag MNrewmnoviog, Tpodipwv kat Meptpaiiovrtog. Madaywyikd lvotitouto, ABrva.

A.ll.3.T. Modtoou (2001). ZnUELWOELS VLA TIG EPYACTNPLAKEG AOKNOELG « Texvohoyia MaAaktog II», 8°° e€aunvou.

A.ll.4.T. Modtoou (2007-2014). MavemotnULakég mapadooelg yla Toug ¢oltnTéG Tou 6% efoprivou: MEWPYLKES
Blopnxavieg — Frahaktokopia, 2007. Eykpion Mevikng Tuvéhevong Tuipatog ETT 13/4/2007. Emtport kpiong: M.
Kwpaitng, I. Kavéapakng, 2. Mavviwtng.

A.ll.5.E. Zwidou, E. MavwAomoUAou & . Modtoou (2007-2014). EpyaotnpLaKEG AOKNOELG YLO TOUG POLTNTES TOU
6°Y e€apunvou: Mewpylkeg Blopnyavieg — FraAaktokopia, 2007.

A.1l.6.T. Modtoou (2007). lraAaktokopia. HAekTpoviko UALKO StdaokaAiag, EMEAEK: Mpoypdupata Npomtuxakwy
Imoudwv tou MewmnovikoU Maveniotnuiov ABnvwv.

A.L7. T. Modtoou (2006-2008). INUELWOELG YlOL TOUG METAMTUXLOKOUC ¢doltntéG Tou M.M.Z. «Emotiun &
Texvoloyia Tpodipwv & Alatpodn tou AvBpwrnou» (Mpwteiveg Tou yalaktog: MapalaBn kot avaluon oAlKAG
kaletvng amo 3 €16n yahaktog, Avixveuon voBelag ota YoAAKTOKOULKA TipoilovTa: Tpoabloplopdc tou eldoug Tou
YAAQKTOG).

A.11.8. 2. Kapwapidng & I. Modtoou (2009). NaAaktokouia. Ekddoelg Euppuo, ABrva. BiBAio, 396 celibeg, 130
Ewkoveg, 75 Mivokeg.

A.11.9. EKmatSeuTIKO UALKO Zepvapiwy (2011-2013, map. D.I kai D.II).

A.11.10. Avoikta Pnolakd padnuata (2014), 14 mapouoldoels. http:opencourses.aua.gr

A.ll.11. EKmatdeuTikO UALKO yla To pabnua «Tupokopia» Tou Mpdypopupuatos ZUUMANPWUATIKAG € ATIOOTACEWS
Exknaidevong (E-Learning) tou E.K.M.A. pe titho: «MNopaywyr YOAAKTOKOUIKWY Tpoiovtwv». 18500 Aégelg, 25
Mivakeg KoL SLoypapUaTIKEG amelkovioelg (2018).

A.11.12. EkmatSeuTikd UALKO yla To MM «Z0yxpovn Texvohoyia Tpodipwy. 1) Frahaktokouia 1) Owvohoyia» (2019)

A.11.13. EkmaudeuTikd UALKO yla tnv €’ anootdoswg ekmaidevon tou MA (2020).
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B. AHMOZIEYMENO EPEYNHTIKO EPTO

B.l. Albaktopiki AtatpLpni

H ubpbdAucn Twv MPWTEIVWV Katd Thv wpipoon tou Kaoeplou kat n epdavion mikpig yevong (Abrva, 1996).

B.Il. AeBveic Snpooieloslg pe kpitég 123

B.II.1. Kandarakis I., Moschopoulou E., Moatsou G. & Anifantakis E. (1998). Effect of starters on gross and
microbiological composition and organoleptic characteristics of Graviera Kritis cheese. Le Lait 78, 557-
568. I.F. 1.573

B.ll.2. Moatsou G.*, Kandarakis I., Georgala AlK., Alichanidis E. & Anifantakis E. (1999). Effect of starters
on proteolysis of Graviera Kritis cheese. Le Lait 79, 303-315. |.F. 1.655

B.1l.3. Moatsou G.*, Kandarakis I., Moschopoulou E., Anifantakis E. & Alichanidis E. (2001). Effect of
technological parameters on the characteristics of kasseri cheese made from raw or pasteurized ewes’
milk. International Journal of Dairy Technology 54, 69-77. |.F. 0.632

B.Il.4. Kandarakis |., Moatsou G., Georgala AlK., Kaminarides S. & Anifantakis E. (2001). Effect of draining
temperature on the biochemical characteristics of Feta cheese. Food Chemistry 72, 369-378. I.F. 1.156

B.II.5. Moatsou G.*, Massouras Th., Kandarakis I. & Anifantakis E. (2002). Evolution of proteolysis during
the ripening of traditional Feta cheese. Le Lait 82, 601-611. |.F. 1.281

B.Il.6. Moatsou G.*, Hatzinaki A., Kandarakis I. & Anifantakis E. (2003). Nitrogenous fractions during the
manufacture of whey protein concentrates from Feta cheese whey. Food Chemistry 81, 209-217. I.F.
1.204

B.1l.7. Moatsou G.*, Kandarakis |. & Fournarakou S. (2003). Detection of bovine milk in caprine milk by
Reversed-Phase HPLC of caseinomacropeptides. Milchwissenschaft 58, 274-277. |.F. 0.436

B.1l.8. Moatsou G.* & Anifantakis E. (2003) Recent developments in the antibody-based analytical
methods for the differentiation of milk from different species. International Journal of Dairy Technology
56, 133-138. I.F. 0.526

B.1.9. Moatsou G.*, Hatzinaki A., Psathas G. & Anifantakis E. (2004). Detection of caprine casein in ovine
Halloumi cheese. International Dairy Journal, 14, 219-226. I.F. 2.031

B.1.10. Moatsou G.*, Samolada M., Panagiotou P. & Anifantakis E. (2004). Casein fraction of bulk milks
from different caprine breeds. Food Chemistry, 87, 75-81. |.F. 1.535

B.ll.11. Moatsou G.*, Moschopoulou, E. & Anifantakis E. (2004) Effect of different manufacturing
parameters on the characteristics of Graviera Kritis cheese. International Journal of Dairy Technology,
57, 215-220. I.F. 0.676

B.Il.12. Moatsou G.*, Samolada M., Katsabeki A. & Anifantakis E. (2004). Casein fraction of ovine milk
from indigenous Greek breeds. Le Lait, 84, 285-296. |.F. 1.043

B.Il.13. Moatsou G.*, Moschopoulou E., Georgala Aik., Zoidou E., Kandarakis |., Kaminarides S. &
Anifantakis E. (2004). Effect of artisanal liquid rennet from kids and lambs abomasa on the characteristics
of Feta cheese. Food Chemistry, 88, 517-525. I.F. 1.535

B.11.14. Stefos G., Argyrokastritis A., Bizelis. |, Moatsou G., Anifantakis E. & Rogdakis E. (2004). Detection
of bovine mitochondrial DNA specific sequences in Feta cheese and ovine yogurt by PCR-RFLP.
Milchwissenschaft, 59, 509-511. I.F. 0.474

B.Il.15. Moatsou G.*, Hatzinaki A., Samolada M. & Anifantakis E. (2005). Major whey proteins in ovine
and caprine acid wheys from indigenous Greek breeds. International Dairy Journal, 15, 123-131. I.F.
2.031

B.Il.16. Anifantakis E.M. & Moatsou G.* (2006). Feta and other Balkan cheeses. Production methods,
manufacturing stages and properties. In: Brined Cheeses Manual. A.Y. Tamime (Editor), Blackwell
Publishing Ltd (Eds), Oxford, UK. pp. 43-76. ~12000 words.

1 *YmelBuvn yla tnv aAknAoypadia (corresponding author).
2 AATT: AnuodoteUoels o SLedV EMLOTNUOVIKA TTEPLOSIKA LUE KPLTEG.
3 KAB: Kedpdhata og 5tebvn emiotnuovika BLBAia.
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B.I.17. Vamvakaki A.-N., Zoidou E., Moatsou G.*, Bokari M. & Anifantakis E. (2006). Residual alkaline
phosphatase activity after heat treatment of ovine and caprine milk. Small Ruminant Research, 65, 237-
241. I.F. 0.966.

B.I1.18. Moatsou G.*, Vamvakaki A.-N., Mollé D., Anifantakis E. & Leonil J. (2006). Protein composition
and polymorphism in the milk of Skopelos goats. Le Lait, 86, 345-357. |.F. 0.816.

B.11.19. Moatsou G.*, Mollé D., Moschopoulou E. & Gagnaire V. (2007). Study of caprine B-casein using
reversed-phase high performance liquid chromatography and mass spectroscopy: Identification of a new
variant. The Protein Journal, 26, 562-568. |.F. 1.010.

B.I1.20. Moatsou G.*, Moschopoulou E., Mollé. D., Gagnaire V., Kandarakis I. & Léonil J. (2008).
Comparative study of the protein fraction from the Indigenous Greek breed and from international
breeds. Food Chemistry, 106, 509-520. I.F. 3.052.

B.II.21. Pappas C.S., Tarantilis P.A., Moschopoulou E., Moatsou G., Kandarakis I. & Polissiou M.J. (2008).
Identification and differentiation of goat and sheep milk based on diffuse reflectance infrared Fourier
transform spectroscopy (DRIFTS) using cluster analysis. Food Chemistry, 106, 1271-1277. |.F. 2.696.

B.I.22. Moatsou G.*, Bakopanos C, Katharios D, Katsaros G, Kandarakis |., Taoukis P. & Politis I. (2008).
Effect of high-pressure treatment at various temperatures on indigenous proteolytic enzymes and whey
protein denaturation in bovine milk. Journal of Dairy Research, 75, 262-269. |.F. 1.437.

B.1l.23. Moatsou G.*, Katsaros G, Bakopanos C, Kandarakis I., Taoukis P. & Politis I. (2008). Effect of high-
pressure treatment at various temperatures on activity of indigenous proteolytic enzymes and
denaturation of whey proteins in ovine milk. International Dairy Journal, 18, 1119-1125. |.F. 2.421.

B.I1.24. Moatsou G. (2010). Detection of adulterations: identification of milk origin. In: Handbook of Dairy
Foods Analysis. Leo M. L. Nollet & Fidel Toldra (Editors), CRC Press, Taylor and Francis Group (Eds), Boca
Raton, Florida, USA. pp. 733-753. ~ 10400 words.

B.11.25. Bakopanos C., Moatsou G.*, Kandarakis I., Taoukis P. & Politis I. (2010). Effect of High-Pressure
treatment at various temperatures on the rennet clotting behavior of bovine and ovine milk.
Milchwissenschaft, 65, 266-269. |.F. 0.416.

B.Il.26. Moatsou G. (2010) Indigenous enzymatic activities in ovine and caprine milks. International
Journal of Dairy Technology, 63, 16-31. I.F. 0.867. (invited)

B.I1.27. Moschopoulou E., Anisa T., Katsaros G. Taoukis P. & Moatsou G. (2010). Application of high-
pressure treatment on ovine brined cheese: Effect on composition and microflora throughout ripening.
Innovative Food Science and Emerging Technologies, 11, 543-550. I.F. 2.285.

B.I1.28. Moatsou G. (2011). Effect of processing on milk enzymes, In: Practical Food and Research. Rui Cruz
(Editor), Nova Science Publishers, Inc. (Eds). Nova Science Publishers, Inc. (Eds), New York, USA. pp. 299-
336. ~18000 words.

B.II.29. Panaras G., Moatsou G., Yanniotis S., Mandala I. (2011). The influence of functional properties of
different whey protein concentrates on the rheological and emulsification capacity of blends with
xanthan gum. Carbohydrate Polymers, 86, 433-440. |.F. 3.628.

B.I1.30. Moatsou G.* & Govaris A. (2011) White Brined cheeses: a diachronic exploitation of small
ruminants milk in Greece. Small Ruminants Research, 101, 113-121. |.F. 1.295.

B.II.31. Nega A. & Moatsou G.* (2012). Proteolysis and related enzymatic activities in ten Greek cheese
varieties. Dairy Science and Technology, 92, 57-73. |.F. 1.380.

B.I1.32. Moatsou G. (2013). Sanitary procedures, heat treatments, packaging, In: Milk and Dairy Products
in Human Nutrition. Y. W. Park & G. F. W. Haenlein (Editors), Wiley-Blackwell (Eds.), UK, pp. 288-309.
~17000 words.

B.I.33. Maniou D., Tsala A., Moschopoulou E., Giannoglou M., Taoukis P. & Moatsou G.* (2013). Effect
of high-pressure-treated starter on ripening of Feta cheese. Dairy Science and Technology, 93, 11-20. I.F.
1.126.

B.II.34. Sakkas L., Moutafi A., Moschopoulou E. & Moatsou G.* (2014). Assessment of heat treatment of
various types of milk. Food Chemistry, 159, 293-301. I.F. 3.391.

B.II.35. Moatsou G. * & Moschopoulou E. (2015). Microbiology of raw milk, In: Dairy Microbiology and
Biochemistry: Recent Developments. B. H. Ozer & G. Akdemir-Evrendilek (Editors), CRC Press, Taylor &
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Francis Group (Eds), Boca Raton, Florida, USA, pp. 1-38. ~17000 words.

B.IIl.36. Zoidou E., Plakas N., Giannopoulou D., Kotoula M. & Moatsou G.* (2015). Effect of
supplementation of brine with calcium on the evolution of Feta ripening. International Journal of Dairy
Technology, 658, 420-426. |.F. 0.912.

B.11.37. Pappas C., Sakkas L., Moschopoulou E. & Moatsou G.* (2015). Direct determination of lactulose
in heat treated milk using diffuse reflectance infrared fourier transform spectroscopy and partial least
squares regression. International Journal of Dairy Technology, 68, 448-453. |.F. 0.912.

B.I1.38. Panteli M., Zoidou E. & Moatsou G.* (2015). Comparative study of the paracasein fraction of two
ewe’s milk cheese varieties. Journal of Dairy Research, 82, 491-498. I.F. 1.500.

B.I1.39. Kaminarides S., Ilias-Dimopoulos E., Zoidou E. & Moatsou G. (2015). The effect of addition of
skimmed milk on the characteristics of Myzithra cheeses. Food Chemistry, 180, 164-170. |.F. 4.052.

B.I1.40. Moatsou G.*, Moschopoulou E., Beka A., Tsermoula P. & Pratsis D. (2015). Effect of natamycin-
containing coating on the evolution of biochemical and microbiological parameters during the ripening
and storage of ovine hard-Gruyere-type cheese. International Dairy Journal, 50, 1-8. |.F. 1.938.

B.11.41. Moschopoulou E. & Moatsou G. (2016). Greek Dairy Products: Composition and Processing. In:
Mediterranean Food: Composition & Processing. R.M.S. da Cruz & M.M.C. Vieira (Editor), CRC Press,
Taylor & Francis Group (Eds), Boca Raton, Florida, USA, pp. 268-320 ~19000 words.

B.I1.42. Giannoglou M., Karra Z., Platakou E., Katsaros G., Moatsou G. & Taoukis P. (2016). Effect of high
pressure treatment applied on starter culture or on semi-ripened cheese in the quality and ripening of
cheese in brine. Innovative Food Science and Emerging Technologies, 38, 312-320. |.F. 2.573.

B.11.43. Alichanidis E., Moatsou G., Polychroniadou A. (2016). The Composition and the Properties of non-
Cow Milks and Products. In: Non-Bovine Milk and Milk Products. E. Tsakalidou & K. Papadimitriou
(Editors), Academic Press (Eds), UK, pp. 81-116. ~18800 words.

B.Il.44. Moatsou G* & Park Y.W. (2017) Goat Milk Products: Types of Products, Manufacturing
Technology, Chemical Composition and Marketing. In: Handbook of Non-Bovine Mammals, 2nd edition.
W.L. Wendorff, Y.W. Park & G.F.W. Haenlein (Editors), John Wiley and Sons Ltd (Eds), West Sussex, UK,
pp. 84-150. ~34000 words.

B.I1.45. Roumanas D., Moatsou G., Zoidou E., Sakkas L. & Moschopoulou E. (2016). Effect of enrichment
of bovine milk with whey proteins on biofunctional and rheological properties of low-fat yoghurt-type
products. Current Research in Nutrition and Food Science, 4(SI. 2), 105-113. I.F. 0.500.

B.11.46. Zoidou E., Melliou E., Moatsou G. & Magiatis P. (2017) Preparation of functional yogurt enriched
with olive-derived Products. In: Yogurt in Health and disease Prevention: Yogurt additives and
reformulations. Nagendra P. Shah (Editor), Academic Press, Elsevier (Eds), USA, 11, 203-220. ~8700
words.

B.I1.47. B.11.48.Tsiplakou E., Yiasoumis L., Maragou A.C., Mavrommatis A., Sotirakoglou K., Moatsou G. &
Zervas G. (2017). The response of goats to different starch/NDF ratios of concentrates on the milk
chemical composition, fatty acid profile, casein fractions and rennet clotting properties. Small Ruminant
Research, 156, 82-88. I.F. 1.118.

B.11.48. B.I1.50.Moschopoulou E., Sakkas L., Zoidou E., Theodorou G., Sgouridou E., Kalathaki C., Liarakou
A., Chatzigeorgiou A., Politis . & Moatsou G*. (2018). Effect of milk kind and storage on the biochemical,
textural and biofunctional characteristics of set-type yoghurt. International Dairy Journal, 77, 47-55. I.F.
2.735.

B.I1.49. Alexandraki V. & Moatsou G* (2018). Para-k-casein during the ripening and storage of low-pH,
high-moisture Feta cheese. Journal of Dairy Research, 85, 226-231. |.F. 1.421.

B.I1.50. Moschopoulou E., Moatsou G., Syrokou M.K., Paramithiotis S. & Drosinos E.H. (2019) Food quality
changes during shelf life. In: Food Quality and Shelf Life, Charis Galanakis (Editor), Elsevier- Academic
Press (Eds), Oxford, UK, pp. 1-31. ~13800 words.

B.II.51. Sakkas L., Tzevdou M., Zoidou E., Gkotzia E., Karvounis A., Samara A., Taoukis P. & Moatsou G.*
(2019) Yoghurt-type gels from skim sheep milk base enriched with whey protein concentrate
hydrolysates and processed by heating or high hydrostatic pressure. Foods, 8, art. no. 342. |.F. 4.092.

B.1I.52. Kaminarides S., Scordobeki A., Zoidou E., Moatsou G. (2019). Biochemical characteristics of
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reduced-fat cheese made from high-heat treated goat's milk supplemented with Penicillium candidum.
Journal of the Hellenic Veterinary Medical Society, 70, 1669-1678. |.F. 0.1.

B.1l.53. Moatsou G.*, Zoidou E., Choundala E., Koutsaris K., Kopsia O., Thergiaki K. & Sakkas, L. (2019).
Development of reduced-fat, reduced-sodium semi-hard sheep milk cheese. Foods, 8, art. no. 8060204.
IF 4.092.

B.I1.54. Zoidou E., Theodorou S., Moschopoulou E., Sakkas L., Theodorou G., Chatzigeorgiou A., Politis I. &
Moatsou G.* (2019) Set-style yoghurts made from goat milk bases fortified with whey protein
concentrates. Journal of Dairy Research, 86, 361-367. |.F. 1.628.

B.11.55. Giannoglou M., Katsaros G., Moatsou G. & Taoukis P. (2019). Effect of high hydrostatic pressure
treatment on the viability and acidification ability of lactic acid bacteria. International Dairy Journal, 96,
50-57. I.F. 2.512.

B.II.56. Moatsou G.* & Sakkas L. (2019). Sheep milk components: Focus on nutritional advantages and
biofunctional potential. Small Ruminant Research, 180, 86-99. I.F. 1.273 (invited)

B.II.57. Panopoulos G., Moatsou G., Psychogyiopoulou C. & Moschopoulou E. (2020). Microfiltration of
ovine and bovine milk: Effect on microbial counts and biochemical characteristics. Foods, 9, art. no. 284.
I.F. 4.350.

B.11.58. Sakkas L., Spiliopoulos M. & Moatsou G.* (2020). Partial substitution of sheep and goat milks of
various fat contents by the respective sweet buttermilks: Effect of cream heat treatment. LWT - Food
Science and Technology, 133, art. no. 109926. I.F. 4.952.

B.I1.59. Albenzio M., Santillo A. & Moatsou G. (2021) The enzymology of non-bovine milks. In: Agents of
change: enzymes in milk and dairy products. A. Kelly & L. Bach Larsen (Editors), Springer Nature (Eds),
Switzerland, pp. 181-208. ~15000 words.

B.11.60. Lepesioti S., Zoidou E., Lioliou D., Moschopoulou E. & Moatsou, G.* (2021). Quark-Type Cheese:
effect of fat content, homogenization, and heat treatment of cheese milk. Foods, 10, 184. I.F. 5.561.

B.11.61. Sakkas L., Alatini E. & Moatsou G. (2021). Use of sweet sheep buttermilk in the manufacture of
reduced-fat sheep milk cheese. International Dairy Journal, 120, art no 105079. I.F. 3.572.

B.1l.62. Moatsou, G.*, Moschopoulou, E., Zoidou, E., Kamvysi, A., Liaskou, D., Tsigkou, V., Sakkas, L. (2021).
changes in native whey protein content, gel formation, and endogenous enzyme activities induced by
flow-through heat treatments of goat and sheep milk. Dairy, 2, 410-421. |.F. expected; first issue
published in 2020.

B.11.63. Sakkas, L., Pappas, C.S. & Moatsou, G. (2021). FT-MIR analysis of water-soluble extracts during the
ripening of sheep milk cheese with different phospholipid content. Dairy, 2, 530-541. |.F. expected; first
issue published in 2020.

B.I1.64. Moatsou G. (2021). Identification of Milk Origin. In: Handbook of Dairy Foods Analysis, Second
Edition. Leo M. L. Nollet & Fidel Toldra (Editors), CRC Press, Taylor and Francis Group (Eds), Boca Raton,
Florida, USA, pp. 777-805. ~14000 words; >60% new text.

B.11.65. Moatsou G. (2022). Milk composition and properties: interspecies comparison. In: Understanding
and improving the functional and nutritional properties of milk. T. Huppertz & T. Vasiljevic (Editors),
Burleigh Dodds Science Publishing Limited (Eds), Sawston, Cambridge, UK. ~25000 words.

B.II.66. Sakkas, L., Evageliou, V., Igoumenidis, P.E. & Moatsou, G.* (2022). Properties of sweet buttermilk
released from the churning of cream separated from sheep or cow milk or sheep cheese whey: effect of
heat treatment and storage of cream. Foods, 11, 465. I.F.(2021) 5.561.

B.1l.67. Sakkas, L., Lekaki E., & Moatsou, G.* (2022). Whey protein hydrolysates of sheep/goat origin
produced by the action of trypsin without pH control: degree of hydrolysis, antihypertensive potential
and antioxidant activities. Foods, under review.

B.II.68. Karastamatis S., Zoidou E., Moatsou G. and Moschopoulou E. (2022). Effect of Modified
Manufacturing Conditions on the Composition of Greek Strained Yoghurt and the Quantity and
Composition of Generated Acid Whey. Foods, 11, 3953. I.F.(2021) 5.561.

B.I1.69. Moatsou, G. (2022). Heat treatment of goat milk — A Review (invited). International Dairy Journal,
105569. I.F.(2021) 3.572.
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B.lIl. AnpooteVoelg o€ EAANVIKA EMLOTNHOVIKA TIEPLOSIKA ME KPLTEC

B.lll.1. Avudavtakng E.M., Kavbapdkng I.I., Modtoou . & MooyxomoUAou A. (1986). Mia véa péEBodOG
npoodloplopol tng voBeiag twv npodPelwv Tuplwv deta, KePalotupl Kot KaoEpL Le ayeAadvo yaha. AeAtio
ESvikni¢ Emitporntric MaAakto¢ EAAabog, 3 (1), 52-57. H uéBodog auth anotéleos enionun péBodo tou EAAnVIkoL
Kpdtoug (Yrioupyiki anddaon ue aptd. 2073/87. Epnuepida tng KuBepviicewg 15.3.1988, tevxog B, aptd.
¢UAov 140).

B.l1l.2. MavwAomnouAou E., Modtoov T., Zwibou E., MacoUpag 0. & Kavdapakng I. (2008). Emidpaocn tng Yuéng
TOU TPOPBELOU YANOKTOG O PLEPLKA XOPAKTNPLOTIKA TnG DETag. Emotriun kat Texyvoloyia MaAaktog, Tevyxog 1, 8-21.

B.llI.3. Tewpydhia A., KapaAn @., Modtoou I. & Kapwvapidng Z. (2009). H napoucia tng apAatoivng M1 ota Tupld.
Emiotrun kat Texvoloyia MaAaxtog. Emiotriun kat Texvodoyia MaAaktog, Tevxoc 1, 26-41.

B.IV. Avakowwoelg o€ S1eBvr cuvESpLA PE KPLTEG
* unevBuvn ya tnv aAnAoypadia (corresponding author)

B.IV.1. Moschopoulou E., Moatsou G., Kandarakis |I. & E. Anifantakis (1998). Influence of some technological
parameters on raw and pasteurized milk Kasseri cheese microflora. Poster Presentation. COST 95 SYMPOSIUM
“Quality and Microbiology of Traditional and Raw Milk Cheeses”. November, 30-December, 1. Dijon, France.

B.IV.2. Moatsou G.*, Hatzinaki A. & E. Anifantakis (2002). Chromatographic analysis of ovine, caprine and bovine
acid wheys. Poster Presentation. 26" IDF World Dairy Congress (CONGRILAIT 2002) — Science and Technology
Session. September, 24-27. Paris, France.

B.IV.3.Pappas C.S., Moschopoulou E., Moatsou G., Tarantilis P.A., Kandarakis I. & Polissiou M.G. (2006).
Characterization of goat and ovine milk using FT-IR spectroscopy. Poster Presentation. 2"? International Congress
on Bioprocessing in Food Industries (ICBC), June 18-21. Rio, Patras, Greece. Proceedings: pp. 114-115.

B.IV.4. Moschopoulou E., Moatsou G., Vamvakaki A.-N. & Kandarakis I. (2006). Protein composition of individual
ovine and caprine milks from indigenous Greek breeds. Poster Presentation. 27th IDF World Dairy Congress.
October, 20-23. Shanghai, China.

B.IV.5. Moatsou G.*, Vamvakaki A.-N. Moschopoulou E., Léonil J. & Kandarakis |. (2007). Protein composition and
coagulation properties of milk from different goat breeds. Poster Presentation. 5% International Symposium on
the Challenge to Sheep and Goats Milk Sectors. April, 18-20. Alghero/Sardinia, Italy. Book of abstracts, p. 112.

B.IV.6. Moatsou G.*, Moschopoulou E., Mollé D., Gagnaire V., Kandarakis |. & Léonil J. (2007). Casein
polymorphisms and cheese-making properties of goat milk. Poster Presentation. 5% International Symposium on
the Challenge to Sheep and Goats Milk Sectors. April, 18-20. Alghero/Sardinia, Italy. Book of abstracts, p. 111.

B.IV.7.Pappas C., Moschopoulou E., Moatsou G., Tarantilis P., Kandarakis |. & Polissiou M. (2007). Determination
of caprine percentage content in milk mixtures using FT-IR spectroscopy. Poster Presentation 5th International
conference on Instrumental analysis - Modern Trends and Applications (IMA 07). September, 30- October, 4. Rio,
Patras, Greece. Proceedings, P139.

B.IV.8. Moatsou G., Katsaros G.J., Moschopoulou E., Kandarakis |. & Taoukis P.S. (2008). The effect of high-pressure
processing on the characteristics of Feta cheese. Poster presentation. IFTO8 Annual Meeting and Food Expo of
Institute of Food Technology. June, 29-July, 1. New Orleans, USA. Book of Abstracts 012-19.

B.IV.9. Panaras G., Moatsou G. & Mandala I. (2009). Effect of whey protein concentrates and xanthan gum on the
rheological properties and emulsion stability of the final mixtures. Poster presentation. 14th Gums and Stabilisers
for the Food Industry: Formulating Healthier Foods and the role of Hydrocolloids. June, 18-22. Wrexham, UK.
Poster P30. Proceedings: Gums and Stabilisers for the Food Industry 15, 2010, pp 230-238.

B.IV.10. Moatsou G. (2011). Assesement of the authenticity of ovine and caprine milk dairy products. 6% IDF
International Symposium on Sheep, Goat and other non-Cow milk, Athens, Greece, May 16-18, 2011. Oral
presentation.

B.IV.11. Tsermoula P., Moschopoulou E. & Moatsou G. (2011). Influence of natamycin on microbial counts of ovine
hard - type cheese. Poster Presentation, 6! IDF International Symposium on Sheep, Goat and other non-Cow milk,
Athens, Greece, May 16-18, 2011.
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B.IV.12. Nega A. Kehagias C. & Moatsou G.* (2011). Traditional cheeses: Effect of cheesemaking technology on the
physicochemical composition and mineral contents. Poster Presentation. 6™ IDF International Symposium on
Sheep, Goat and other non-Cow milk, Athens, Greece, May 16-18, 2011. Special Issue of IDF 1201, pp 129-131.

B.IV.13. Alexandraki S. & Moatsou G. (2011). Detection of caprine milk in ovine Milk. 6th IDF International
Symposium on Sheep, Goat and other non-Cow milk, Athens, Greece, May 16-18, 2011. Special Issue of IDF 1201,
pp 140-142.

B.IV.14. Maniou D., Tsala A., Moschopoulou E., Giannoglou M., Taoukis P. & Moatsou G.* (2011). High-pressure-
treated starter in the manufacture of Feta cheese. Poster Presentation. 8 Cheese Symposium, Moorepark 2011,
October 28-29, Cork, Ireland.

B.IV.15. Manti V., Nessen. M.A., Blokland M., Sakkas L., Stolker A. A. M. & Moatsou G. (2011). Feta whey: seasonal
characteristics of a traditional product with innovative applications. Poster H8, CHAINS2011 (CHemistry As
INovating Science), November 28-30, DeFabrique, Maarssen, Holland.

B.IV.16. Moschopoulou E., loannou V., Markantoni M., Stamos A. & Moatsou G. (2014) Physicochemical and
textural properties of bovine set- type yoghurt fortified with whey protein concentrate of ovine and caprine origin.
Poster Presentation. 3™ international ISEKI Food Conference ‘Food Science and Technology Excellence for a
Sustainable Bioeconomy’, Athens, 21-23 May 2014. Book of Abstracts p.235.

B.IV.17. Gerogianni O., Mpotsaris G., Sakkas L. & Moatsou G.* (2015). Monitoring the manufacture of WPCs from
Feta cheese whey throughout a production season. Poster Presentation. 7 IDF International Symposium on
Sheep, Goat and other non-Cow milk, Limassol, Cyprus, 23-25 March 2015. Book of Abstracts p.69.

B.IV.18. Zoidou E., Matthaiou M., Mimi E., Kaminarides S. & Moatsou G.* (2015). Manufacture of a semi-hard
cheese from ovine milk. Poster Presentation, 7 IDF International Symposium on Sheep, Goat and other non-Cow
milk, Limassol, Cyprus, 23-25 March 2015. Book of Abstracts p.74.

B.IV.19. Sakkas L., Zoidou E., Moatsou G., Moschopoulou E., Papatheodorou K.& Massouras Th. (2015). Ripening of
white cheese in large-capacity brine tanks. 7 IDF International Symposium on Sheep, Goat and other non-Cow
milk, Limassol, Cyprus, 23-25 March 2015. Oral presentation by L. Sakkas. Book of Abstracts p.30.

B.IV.20. Tzouvanou A., Evangelia Zoidou E. & Moatsou G.* (2015). Effect of brine composition on the ripening of

ovine white brined cheese. Poster Presentation, 7" IDF International Symposium on Sheep, Goat and other non-
Cow milk, Limassol, Cyprus, 23-25 March 2015. Book of Abstracts p.73.

B.IV.21. Skordobeki A., Zoidou E., Moatsou G. & Kaminarides S. (2015). Physicochemical characteristics of a new
reduced-fat mold ripened cheese from goat milk. Poster Presentation, 7" IDF International Symposium on Sheep,
Goat and other non-Cow milk, Limassol, Cyprus, 23-25 March 2015. Book of Abstracts p.70.

B.IV.22. Moschopoulou E., Zoidou E., Sakkas L., Kalathaki C., Liarakou A, Stamos A., Chatzigeorgiou A. & Moatsou
G. (2015). Physicochemical, textural and antioxidant properties of set type yoghurt made from sheep’s or goats’
milk. Poster Presentation, 7™ IDF International Symposium on Sheep, Goat and other non-Cow milk, Limassol,
Cyprus, 23-25 March 2015. Book of Abstracts p.75.

B.IV.23. Theodorou, S, Sakkas L., Zoidou E., Stamos A., Chatzigeorgiou A., Moatsou G., Gerogianni 0. &
Moschopoulou E.* (2015). Effect of fortification with Whey Protein Concentrates on rheology and sensory profile
of set type yoghurt made from goat’s milk. Poster Presentation. 7t IDF International Symposium on Sheep, Goat
and other non-Cow milk, Limassol, Cyprus, 23-25 March 2015. Book of Abstracts p.114.

B.IV.24. Theodorou S., Sakkas L., Zoidou E., Stamos A., Chatzigeorgiou A., Moatsou G., Gerogianni 0. &
Moschopoulou E. (2015). Biofunctional properties of set type yoghurt made from goat’s milk fortified with Whey
Protein Concentrates. Poster Presentation. 7% IDF International Symposium on Sheep, Goat and other non-Cow
milk, Limassol, Cyprus, 23-25 March 2015. Book of Abstracts p.84.

B.IV.25. Giannoglou M., Karra Z., Platakou E., Katsaros G., Moatsou G. & Taoukis P. (2015). Effect of HP-treated
starter cultures on the quality characteristics of cheese in brine. Poster Presentation. 2015 International
Nonthermal Processing Workshop, Athens, Greece, 12-13 November 2015. Proceedings edited by P. Taoukis, N.
Stoforos & E. Gogou, pp. 63-66.

B.IV.26. Roumanas D., Moatsou G., Zoidou E., Sakkas L. & Moschopoulou E. (2016) Effect of enrichment of bovine
milk with whey proteins on biofunctional and rheological properties of low fat yoghurt-type products. 1%
International Multidisciplinary Conference on Nutraceuticals and Functional Foods. 7-9 July 2016, Kalamata,
Greece. Oral presentation by E. Moschopoulou. Book of Abstracts (eBook: ISBN: 978-972-98998-5-0) pp.48-49.

B.IV.27. Sakkas L., Lekaki E., Zoidou E., Moschopoulou E. & Moatsou G. (2016) Development of biofunctional
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hydrolysates from whey protein concentrates of ovine/caprine origin. Poster Presentation. 1% International
Multidisciplinary Conference on Nutraceuticals and Functional Foods. 7-9 July 2016, Kalamata, Greece. Book of
Abstracts (eBook: ISBN: 978-972-98998-5-0) pp. 116-117.

B.IV.28. Sakkas L., Tsevdou M., Zoidou E., Moschopoulou E., Taoukis P. & Moatsou G. (2016) Yoghurt-type products
made from High-Pressure treated mixtures of skim ovine milk and WPCs or WPC hydrolysates. Poster Presentation
1%t International Multidisciplinary Conference on Nutraceuticals and Functional Foods. 7-9 July 2016, Kalamata,
Greece. Book of Abstracts (eBook: ISBN: 978-972-98998-5-0) p.118.

B.IV.29. Karastamatis S., Zoidou E., Moatsou G. & Moschopoulou E. (2019). Influence of different technological
parameters on characteristics of Greek strain yoghurt and its acid whey. Poster Presentation. IDF World Dairy
Summit, Istanbul, September 20189.

B.IV.30. Moschopoulou E., Kamvisi A., Tsigkou V., Sakkas L., Zoidou E. & Moatsou G. (2019) Influence of heat

treatment on whey proteins, alkaline phosphatase and lactoperoxidase of small ruminants’ milk. Poster
Presentation. IDF World Dairy Summit, Istanbul, 23-26 September 2019

B.IV.31. Moatsou G.*, Moschopoulou E., Zoidou E., Kamvisi A., Liaskou D., Tsigkou V. & Sakkas L. (2020). Effect of
heat treatment of goat milk on whey proteins, endogenous enzymes, rennet clotting behavior and yoghurt-type
gels. Poster Presentation. 8th IDF International Symposium on Sheep, Goat and other Non-Cow Milk, 4-6 November
2020, Brussels, Belgium, on line. Book of Abstracts p. 36.

B.IV.32. Sakkas L., Alatini E. & Moatsou G.* (2020). Use of buttermilk in the manufacture of reduced-fat sheep milk
cheese. Poster Presentation. Poster Presentation. 8th IDF International Symposium on Sheep, Goat and other Non-
Cow Miilk, 4-5 November 2020, Brussels. Belgium, on line. Book of Abstracts p. 46.

B.IV.33. Kouklidis D., Sakkas L. & Moatsou G.* (2020). Effect of salting and ripening conditions on the characteristics
of a reduced fat, semi hard cheese manufactured from a mixture of goat milk with skimmed cow milk. Poster
Presentation. 8th IDF International Symposium on Sheep, Goat and other Non-Cow Milk, 4-5 November 2020,
Brussels. Belgium, on line. Book of Abstracts p. 44.

B.IV.34. Moschopoulou E., Moschou K.-E., Moatsou G. & Zoidou, E. (2020). Cross flow microfiltration of ovine whey
derived from the manufacture of Feta and Gruyere-type cheese: Effect on chemical composition and microflora.
Poster Presentation. 8th IDF International Symposium on Sheep, Goat and other Non-Cow Milk, 4-5 November
2020, Brussels. Belgium, on line. Book of Abstracts p. 45.

B.IV.35. Sakkas L., Igoumenidis P., Evageliou V. & Moatsou G. (2021). Compositional and functional properties of
sweet buttermilk manufactured from sheep or cow milk or sheep cheese whey cream. Poster presentation. 6th
International ISEKI-Food Conference (ISEKI-Food 2021), 23-25 June 2021. Cyprus, on line. Book of abstracts, p.129.

B.IV.36. Zisi C., Riganakou I., Zoidou E., Moatsou G. & Moschopoulou E. (2021). Composition of acid whey derived
from commercial set type and traditional Greek yoghurts. Poster Presentation. Euro-Aliment, the 10"
International Symposium, 7-8 October, Romania, on line. http://www.euroaliment.ugal.ro/index.php/en/book-
of-abstract. Book of Abstracts, p. 72.

B.IV.37. Pappas G., Zoidou E., Moatsou G. & Moshopoulou E. (2021). Functional properties of commercial bovine
or ovine/caprine whey protein powders. Poster Presentation. Euro-Aliment, the 10th International Symposium,
7-8 October, Romania, on line. http://www.euroaliment.ugal.ro/index.php/en/book-of-abstract. Book of
Abstracts, p. 190.

B.V. AvaKowwoelg o€ EAANVIKA CUVESPLOL UE KPLTEG
* unevBuvn yla tnv aAnAoypadia (corresponding author) / opthftpla

B.V.1. I. Modtoou*, |. Kavbapdakng & E. Avudpavtakng (2005). Mapaokeur; DEtag pe TUTLA PLOTEXVOAOYIKAG
nipoéleuong. 1o MaveAAnvio Suveédpio «Biotexvodoyia kot Texvodoyia Tpopiuwv». ABAva, 31/3 & 1-2/4. MpakTikd
Juvebplou oel. 243-248. Npodoplkn mapouciaon.

B.V.2. I. Moatoou*, K. Mmakomavog, A. KaBaptog, I. Katoapog, I. Kavéapakng, M. Taoukng & I. MoAitng (2007).
Enidpaocn tg edpapuoyng unepuPnAwv MIECEWV OTNV EVEPYOTNTA €VEOYEVWV MPWTEOAUTIKWY EVIUUWVY TOU
ayehadvou yaAaktog. 20 MaveAAnvio Suvébpio «Blotexvoloyia kot Texvoloyia Tpoiuwv». ABAva, 29-31/3.
Mpaktika uvedpiou og. 204-209. Avaptnuévn avakoivwaon.

B.V.3. A. Maviou, A. ToaAa, I'. Katoapog, M. Taoukng, & . Modtoou* (2008). Napaywyr mpoBelou Tuplol AAUNG


http://www.euroaliment.ugal.ro/index.php/en/book-of-abstract
http://www.euroaliment.ugal.ro/index.php/en/book-of-abstract
http://www.euroaliment.ugal.ro/index.php/en/book-of-abstract
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ue xprion ofuyohakTikng KaAALEpYELaG eKKivnong emefepyacpévng pe urtepunAn udpootatikr mieon (YYM). 1o
MaveAAnvio Emiotnuoviko Suvébplo yia to yada kat ta mpoidvta tou. E.E.T.E., ABrva 9 & 10 Oktwppilou. BiBAio
Mpoaktikwyv: Emtiotnun kat TeyvoAoyia MaAaktog (EStko Teuxog), oeN. 519-521. Avaptnpévn avakoivwan.

B.V.4. I. Modtoou*, I'. Katoapag, M. Taolkng & I. MoAitng (2008). Enidpacn tng untepuPnArg udpooTaTIKNG TTieonG
(YYN) oto cbotnpa mMAaopivng Ttou poBeLou yaAaktog. 1o MaveAAnvio Emotnuoviko Suvébplo yLa to yaAa kat ta
npoidvrta tou. E.E.I.E., ABAva 9 & 10 OktwPpiou. BiBAio NMpaktikwyv: Emtotriun kot Texvoloyia IdAaktoc (Etbiko
Teuyog), oeh. 515-518. Avaptnuévn avakoivwon.

B.V.5. A. Néyka, I. Modtoou* & X. Kexayiag (2008). Xapaktnplotikd EAAnvikwv tupwwv NOM. 1o MaveAinvio
Emtiotnuoviko Suvédplo yia to yaAa kot ta mpoidvra tou. E.E.I.E., ABriva 9 & 10 OktwpPplou. BiBAlo MpakTikwv:
Emiotriun kat Texvoloyia MaAaxtog (EtSiko Tevyog), oel. 457-460. Avaptnuévn avakoivwaon.

B.V.6. I. Modtoou*, A. Mooyonoulou, A.-N. Bappakdkn, D. Mollé, V. Gagnaire, I. KavSapaxng, E. Avubavtakng &
J. Léonil (2008). Xapaktnplotikd Tou alyeiou ydlaktog eAAnvikwv autoxBovwv ¢ulwv. 1o MavedArvio
Emtiotnuoviko Suvébplo yia to yada kot ta mpoidvra tou. E.E.I.E., ABriva 9 & 10 OktwpPplou. BiBAlo MpakTikwv:
Emiotriun kat Texvoloyia MaAaxtog (ESiko Teuyog), oel. 82-96. Mpodopikr mapouacioaon.

B.V.7. A. MooyomouAou, A. TodAa, I Katoapdg, M. Taoukng & I. Modtoou (2008). Enidpacn tng umep-uPnAng
niieong otn ocvotaon Kal otoug UikpoBlakoug MAnBucopoUg Katd th SldpKeLla TS wpipavong mpdpelou TupLol
AAUNG. 1o MaveAAnvio Emiotnuoviko Suvedplo yLa to yaAa kot ta mpoidvta tov. E.E.T.E., ABrva, 9 & 10 Oktwppiou
2008. BiBAio Mpaktikwv: Emotiun kat Texvodoyia ldAaktoc (EiSiké Teuyog), oeh. 601-604. Avaptnuévn
avakoilvwon.

B.V.8. I'. Katoapdg, M. Tooukald, . TaBavtlng, M. Mavvoyhou, I. Modtoou & M. TaoUkng (2008). MeAétn Tng
enibpaong tng YnepuPnAng Yopootatikng MNieong otn cupnepidpopd Tou ayeAadlvol yAAAKTOG KATA TNV TINEN LE
TuTd. 1o MaveAAnvio Emiotnuoviko Suvébplo yia to yada kat ta mpoiovra tou. E.E.M.E., ABAva, 9 & 10 OktwPpiov
2008. BBAio Mpoktikwv: Emotiun kat Texvoloyio FaAaktog (EWSikd Teuxog), oeh. 522-527. Avaptnupévn
avakoivwaon.

B.V.9.A. Zakkag, I. Koupoutoog, M. Kwotapidou, A. MoaoyxomoUAou, A. Xat{nyswpylouv & . Modtoou* (2011).
AfloAoynon tng Bepuikng emefepyaoiag Tou yahaktog. Huépeg Xnueiog Tpopiuwv, 4-5 NospuBpiou 2011, ABrva.
Avaptnuévn avakoivwon.

B.V.10.T. Mavémnoulog, I. Modtoou, |. Kavdapakng I. & A. MooxomoUAou (2011). Entidpacn tng pikpodibnong ota
evboyevn éviupa AumomnpwTteivikn Autdon kot kaBedivn D ayedadvol kal tpoBelou yalaktog. Huépeg Xnueiag
Tpopiuwv, 4-5 NogpBpiou 2011, ABrjva. Avaptnuévn avakoivwon.

B.V.11. M. KapéAa, E. Zwidou, E. NtaAdka, I'. Osodwpou, . Modtoou & A. MocxomouAou (2022). XapaKTnpLOTLKA
0€lvou opol amd OTPAYYLOTO YLHoUPTL Tou Tapayetal otnv EAANvikA yalaktoflopnyavia. 13o MaveAAnvio
Emiotnpovikd Zuvédplo Xnuikng Mnxavikng, Matpa, 2-4 louviov 2022. Avaptnuévn avakoivwon.

B.VI. ApBpa cUvtagncg (Editorials)

B.VI.1. Govaris A. & Moatsou G. (2011). Preface. Small Ruminant Research, 101 (1-3), 1.

B.VI.2. Moatsou, G. (2019). Cheese: Technology, compositional, physical and biofunctional properties: A special
issue. Foods, 8 (10), art. no. 512.

B.VI.3. Moatsou G. & Moschopoulou E. (2021) Cheese and whey: The outcome of milk curdling. Foods, 10, art. no.
1008.

B.VI.4.Cruz, R.M.S., Moatsou, G. & Jung, J. (2022). Sustainable Solutions in Food Technology. Frontiers in
Nutrition. https://www.frontiersin.org/articles/10.3389/fnut.2022.855521/full

C. EPEYNHTIKA NMPOrPAMMATA

[o€ aykUAec avapépovtal ot SNUOCIEUUEVEG EPEUVNTIKEG EPYACIEG KAL OL XVAKOLVWOELG O ETLOTNUOVIKD SUVESPLA
mou eptAauBavouv UeTaél AAAWVY Kol QITOTEAECUATA TWV TTHPAKATW EPEVVNTIKWY TTPOYPAUUATWV]

C.1. Yrmoupyelo Tewpylog (1986-1989). Emiotnu. YmelBuvog: E. Avudavtakng. «lpoypauupata Epyactnpiou
FaAoKTOKOUIAG»: 0pyAvWaoN Kol TPAYUOTOTIONoN TEPAUATWY Kal avalloswy, enefepyooia  OMOTEAEOUATWVY.
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[B.1I.1].

C.2. MENEA 91, xpnuatodotnon IMET (Npdypaupa Evioxuong Epsuvntikol Auvapikol / 1994-1999 / Kwdikog
€pyou 91EA408). Emiotn. YmevBuvog: E. Avudavtdkng. «MeAétn tou tuplol Mpafiépa Kpntng»: apxikn &Ea,
OCUUUETOXA Ot ouvtagn TG EPEUVNTIKNAG TPOTAONG Kal TNG TeEAKAC €kBeong, opydvwon Kol Tpaypotonoinon
TELPARATWY KaL avalUoewy, enefepyaocia anoteheopdtwy. [B.11.1, B.11.2].

C.3. EMET Il, ypnuatodotnon ITET (Emuyelpnotako Npdypappa Epeuvag kat Texvoloyiag Il / 1995-1998 / Kwdikog

‘Epyou EKBAN-M564). Emiotny. YrmevBuvog: E. Avudavtakng. «Tumomnoinon EAANVIKWYV Tapadoolakwy TUpLwy -

JuotApata otabeponoinong TNS MOLOTNTAG TNG TPWTNG UANG QUTWV»: 0pYAVWAON KAl TTPAY LOTOTOINoN MELPAUATWY
Kal avaAUoswy, enefepyaoia  anmoteAeopdtwy, ouvtagn Tou HEYaAUTEPOU UEPOUG TNG TeAKNG €kBeong. [B.11.4,
B.I.5, B.II.13, B.11.2, B.V.1].

C.4. EMET Il, xpnuatoddtnon ITET (Emyelpnotakd Npoypaupa Epguvag kat Texvoloyiag Il / 1999-2001 / Kwdikdg

‘Epyou 97-AIATPO 27). Elotn. YrevBuvog: E. Avudavtakng. «Avamtuén VEwv polovtwy amod aiyelo yala. MeAétn

SLaBpemnTIkWV oToLXelwv EAANVIKWY AP aS0CLAKWY YOAAKTOKOULKWYV TIPOTOVTWY»: 0PYAVWON KAl TPAyHATONoinon
TELPAUATWY Kal avalUoewy, emefepyacia amoTeAEOUATWY, CUMUETOXA 0Tn cuvtagn tng Tehkng €kBeong. [B.11.7].
C.5. AXTIKH ETAIPEIA CHEESENET (1998-2001). Emotnu. YmeuOuvog: E. Avudavtdkng. «Mapaywyrn VEwvV
YOAQKTOKOULKWV TIPOLOVTWV»: GUHUIETOXH 0T cUVTAEN TG EPEUVNTIKAG TPOTAONG, 0PYAVWON KAl TipayLaTtomoinon
TELPAUATWY Kol avalUoewy, enefepyaocia anoteAeopdtwy, ouvtagn tng teAkng €kBeonc. [B.11.6, B.11.15, B.IV.2].
C.6. OPTANIZIMOZ KYMNPIAKHZ TAAAKTOKOMIKHE BIOMHXANIAS (2000-2001). Emotnu. YmeuOuvog: E.
Avudavtakng. «Avixveuon tng mpooBnkng aiyelou yalaktog oe mMPoPelo XahoUpw»: cUvTaln TG EPEUVNTLKNAG
mPOTACNC, 0PYAVWON KAl TIPOYUATOTOINoN MELPAUATWY Kal avalloswy, enetepyacia amnoteAsopudtwy, cuvraén
NG teAkng €kBeong. [B.11.9].

C.7. Npdypappa E+T Tuvepyaoiag EANGSac-TaAAlag, EMAN (2005-2006). Emotnp. YrevBuvog: E. Avudavtakng.
«BLOXNULIKOG XAPAKTNPLOKOG TWV KUPLWV TIPWTEIVWY TOU ailyelou YAAAKTOG amo autoxBoveg PUAEGH: ap)Lkn LOEQ,
ouvtaén ™G EPELVNTIKAC TPATAONG, OPYAVWAN KOL TIPAYUATOMONoN TMEPAUATWY Kal avolloswy, enséepyacia
anoteAeopdTwy, ouvtagn tng teAkng €kBeonc. [B.11.18, B.11.19, B.11.20, B.IV.4, B.IV.5, B.IV.6].

C.8. NMYOATOPAZ Il (2005-2006). Emtotnp. YrievBuvoc: I. Kavéapdkng. «MpocbLloplopog Tou ldoug Tou yaAaKTog
HE XPWHOTOYPAPIKEG Kol POCUOTOOKOTUKEG UEOOSOUGH: CUMUETOX OTN oUVTAEN TNG EPEUVNTLKNAG TPOTAONG,
0pyAvwaon Kol TPayHaTonoinon MEpoUATwy Kal avoAUoEwWY, CUULETOX oTnV enefepyacia TwV AMOTEAECUATWY.
[B.II.21, B.IV.3, B.IV.7].

C.9. MABET 2005, Kwdikog Yrogpyou 05MAB115 (2006-2007). Avadoxog: AEATA Mpotumnog Biopnyavia FGAaktog
A.E., YnepyoAdaBou 1: T.M.A. (I. MoAitng), 2: E.M.M. (N. Taoukng), 3: EG.LA.T.E. (K. MaAAibng). «Edapuoyn tng
Texvoloyiag YmepudnAng Mieong ywa tn BeAtiwon ¢ amodoon Kal TwV XAPaKTNPLOTIKWYV WPLMOVoNnG Twv
EAMNVIKWV TUPLWV»: CUUUETOXN OTn ouvtafn TNGEPEUVNTIKAGIPOTAONG, OpyAvWOon Kol Tpayuatonoinon
TELPAUATWY Kal avaAUCEWY, CUMUETOXN O0Tn oLVTAENTNG VOLAPEONC KAl TNG TeEAKNG €kBeong. [B.1.22, B.11.23,
B.1l.25, B.Il.27, B.IV.8, B.V.2, B.V.3,B.V.4, B.V.7].

C.10.EA.O.T.A.K. (2009-2010) Emtotnu. YnevBuvoc: I. Modtoou. «Alepelvnon tng enibpacnc tnG emdaAVELOKNG
enefepyaoiag Pe VATOUUKIVN O XOPOKTNPLOTIKA TOU Tuplou MpaBLépag Kprtng». [B.11.40, B.IV.11].

C.11. «Evwon Tupokopwv N. PeBUpvou kat I.M.A. (2010-2011) Entotnu. YnevBuvoc: . Modtoou. «Alepelvnon Tng
enibpaong NG emtdavelakng enefepyaciag Ue VATAUUKIVN O BLOXNULIKA XOPOKTNPLOTIKA TOU Tuplol MpafLépag
Kprjtne». [B.11.40].

C.12.Vivartia S.A. (2010-2011) Emotnp. YmevBuvoc: . Modtoou. «Aflohdynon tng Bepuikng eneepyaciog Tou
ayshadivou yahaktogy. [B.11.34, B.11.37, B.V.9].

C.13.INOX DESIGN KATERIS A.E (2013-2014). Ermuotnu. YnevBuvog: ©. Macoupag. «MeAEétn thg wplpavong Kot
ouVTAPNONG AEUKWY TUPLWV GAUNG o€ SeCAPEVEG LEYAANG XWPNTLKOTNTAG»: 0pydAvwon avoAuoewv, a§loAdynaon
arnoteAeopdtwy. [B.IV.19].

C.14.3YNEPTAZIA 2011, EYAE-ETAK (2013-2015). Zuvtoviotig I. MoAitng. Emotny. YmevBuvog yia to Epyaotrplo
loAaktokopiag: . Modtoou. «Edapupoyn KAWOTOUWY TEXVOAOYLWVY OTNV TAPAYwWYN YLOOUPTIOU UE QUENUEVEC
BloAsltoupyikEg LOLOTNTES» [B.11.45, B.11.48, B.I1.51, B.II.54, B.IV.16, B.IV.17, B.IV.22, B.IV.23, B.IV.24, B.IV.26, B.IV.27,
B.IV.28].

C.15.ENIXEIPHZIAKO NMPOTPAMMA “Hmelpog” 2014-2020, Evioxuon Mikpopecaiwyv ETUXEPAOEWV yLot EPEVVNTIKA
£€pya oToug Touelg aypodlatpodrg, uyeiag kat Blotexvoloyiag (2019- ). Emotnu. YmevBuvog ya to I.MN.A. I.
MoAitng. «Kawotopeg mpooeyyloelg aflomnoinong Kal CUYKPLTIKA TTAEOVEKTHOTA TOU TUPOYAAOKTOC aLyoTpORELag
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npogAeuong tng meplpEpelag Hnelpouy. [B.IV.37].

C.16.YNOXTHPIZH EPEYNHTQON ME EM®AZH 3TOYZ NEOYZ EPEYNHTEZ — B’ kUkAog (2019-21). Akadnuaikdg
JUuBoulog: T. Modtoou. “MeAETn TwV LOLOTATWY Tou TPORELOU BOUTUPOYAAQKTOG WG MPWTO BrApA yla TV
aflomoinon tou”. [B.IV.35, B.11.66].

C.17.EPEYNQ-KAINOTOMQ - B’ kUkAoG. Zuvtoviotig |. MoAitng. Emwot. YieuBuvog A. MoaoyomouUAou. ‘O&vog opdg
ylaoUptng: Metatpémnovtag éva meptBarloviikd mpdPAnua oe mpoiovra LPnAng mpootiBépevng alag. [B.1V.29,
B.IV.36].

D. AANAEZ APAZTHPIOTHTEZ

D.l. ELonyATpLa OE EKMOLGEVUTIKO CEULVAPLO OTO EEWTEPLKO (e IPOCKANGN)

“Cheeses & Fermented Milks from the Eastern Mediterranean”, Short Course, Center for Dairy Research, Dept. of

Food Science, College of Agricultural & Life Sciences, University of Wisconsin, Sep. 21-23, 2010

D.Il. Elonyntpla o€ EAANVIKA EKTTALSEVTLKA GEMLVAPLAL

- «AwyomtpoBartotpodia-falaktokopia», Mpoypapua Tputtdhepog tne Mevikig MNpappateioc Néag Mevidg, ABnva,

AeképPplog 2012.

- «laAaktokopia-Tupokouio», Mpoypappa Tputtodepog tng Mevikic Mpappateiog Néag Mevidag, ABrva, lovviog

2013.

- «Movabdeg Enetepyaociog Mahaktog», Ekmatdeutikd Sepvapia tou MA, ABriva, NoguBplog 2013.

D.lIl. Awadopeg SNUOCLEVOELS KO MOPOUCLACELS (*oAnTpLa)

- Avudavtakng & I. Modtoou* (2006). Atatpodikr Kat Blodoyikr afia Tou yAAAKTOG Kal Twv MPoiloviwy tou. 2"
QVOLKTH €KTALSeVTIK nueplda yla tv mayuoapkio kat tn Swatpodn. Alopyavwon: Vita Equalis, latpko
Atattoloyiko Kévtpo. ABrva, 20 IemtepPpiou. BiBAio Elonyrioswv oegl. 49-63.

. Modtoou* (2006). @pentikn Kat BloAoyikn atia tou yalaktog. Mpaktikd Huepidag «Mpoomtikég & Eukaiplieg
™G EAANVIKAG FTaAaktokopiagy. Alopydvwan: EBvikr Emitpony FaAaktog EANGdag. ABriva, 22 NoeuBpiou. BiAlo
Mpoktikwy, oel. 178-205.

. Modtoou* (2007). MNpooSLoplopdg Tou €160UG TOU YAAAKTOG LE XPWHATOYPAPLKES KAl POCUOTOOKOTIKEG
puebodouc. EMEAEK II-MYOATOPAZ II-ENIZXYZH EPEYNHTIKQN OMAAQN 3TO IMA. Napouaciaon Yroépyou 11 otnv
Huepiba tou I6pupatikol €pyou. IMA, 13 louviou 2007.

. Kalavt{émouvhog & . Modtoou* (2008). BloAettoupylkd mpoidvta ydAaktog. Hpepida tng «Evwong
Blotexvohoyiag EANGSOG» pe Bépa «Yyela-Tpddiua-Blotexvohoyia» ota mAaiola tou Money Show 2008.
Alopydvwon: Bionova. ABrva, 20 AskepuPpiou 2008.

. Modatoou (2008). Néa yalaktokopka npoidvta. FOODTECHnology, Neplodikd Texvoloylag Tpodipwy. Tevxog
6, 16-21.

. Modtoou (2009). BloAettoupyka mpotovta yahaktog. Kapdia & Ayyeia - Ayunviaia latpikr Ekdoon. Topog XIV,
Teuyxog 3, 214-223.

. Moatoou* (2010). EAeyxog TG auBevTIKOTNTOG TWV MOPASOCLOKWY EANNVIKWY YOAAKTOKOULIKWY TIPOLOVIWV.

Erotnpovikn nuepida ota mAaiocta tou TRUEFOOD, lwavviva, 19 Maptiou 2010.

. Modtoou* (2011). DEta: €vag SLAXPOVIKA EMUITUXNUEVOG TPOTOG aflomoinong Tou YAAQKTOG TWV HKPWV
UNpUKAOTIKWY. Emiotnuovikn Huepida «Mapaywyr) YoAOKTOKOUKWY TIPOIOVIWY e SUVOULKT OTNV EAANVIKN KoL
SLebvn ayopa» oto 3° QoA EAAnvikou MFaAaktog kat Tuplou, ABrva, 23 OktwPplov 2011.

A. Navvomouhou, M. KwtoUAa, N. MAdkag, E. Zwidou & I Modtoou* (2013). H dAun wg péco wpipaong Kat
Slatpnong Twv tuplwyv. 1" Emotnpovikn Huepida «H EAANVIKA Ttapoaywyr] YAAOKTOKOULKWY TIPOIOVTWY Kal oL
T(POOTITLKEG aVATTUENG Tou KAASou», Dairy Expo, ABrva, 2 NoeuBplou 2013.

MooxomoulAou A., Zwidou E., Zakkdg A., KahaBakn X., Atapdkou A., Itauog A., Xat{nyewpyiov A. & Modtoou T.
(2014). XapaKTNPLOTIKA YLOOUPTLOU GUVEKTIKAG Soung amno diadopa idn yahaktog. 2" Emtotnuovikn Huepida “H
TaPAywyr YOUAQKTOKOULKWY & TUPOKOULKWY TIPOTOVTWY Ao TN HIKPH OLKOYEVELOKA Lovada PExpL tn Blopnyavia”,
Dairy Expo, ABrjva, 1 Nosuppiou 2014.

- @eobwpou Z., Takkag A., Zwidou E., 2tapog A., Xatlnyewpylou A., Fepoylavvn O., Modtoou I., MooxomoUAou A.
(2014). Napackeun yidlvou yLooupTlol Pe MPOOONKN CUUMUKVWUATWY MPWTEIVWY Tou 0pou. 2" ETMLOTNUOVIKN
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Huepida “H mapaywyr YUAQKTOKOULIKWY & TUPOKOULKWY TIPOTIOVIWY OO TN ULKPK) OLKOYEVELOKNA LOVASA LEXPL TN
Blounyxavia”, Dairy Expo, ABriva, 1 NoguBpiouv 2014.

- Zkopdoumekn A., Zwidou E., Modrtoou T., Kauwapidng 2. (2014) QuolkoxniKd XopOoKTNPLOTIKA VEOU HMAAOKOU
TUPLOU amod aiyelo yala. 2" Emotnpovikn Huepida “H mapaywyn YoAQKTOKOULKWY & TUPOKOULKWY TIPOIOVTWY Ao
TN WLKPN OLKOYEVELAKH povada péxpL tn Bropnxavia”, Dairy Expo, ABriva, 1 NosuBpiou 2014.

- T. Modtoou* (2016). H motkihopopodia tTwv EAAnVIKWY Tuplwv ws péco aflomoinong tou EAAnVIKoU yAaAaktog.
Outhia. Food Expo Seminars, 3" Food Expo, ABrjva, 18-20 Maptiou 2016.

- A. Zakkag, E. AAativn, T. Modtoou (2018). Xprion YOAQKTOKOUIKWY TTAPATPOIOVIWY OTnV Tupokopia: H
EVOWMATWON POUTUPOYAAAKTOG Ot TUpL HELWHEVNG AUTOTEPLEKTIKOTNTAG.  [podoplky mapouciacn. 5n
Emotnuovikn Huepida Falaktokopiag & Tupokopiag, Dairy Expo, ABrva, 10 NoeuBpiov 2018.

- JUPMETOXN Kal 6XOALAOHOG oTtnv evotnTa «Kawotdpa Mpoidvtar, 2™ Dairy Day 2021, 13 Maiou 2021, ABrva.
ALaSIKTUOKA.

- Maocoupag 0., Zwidou E., Modatoou ., MooxomoUAou A., Kovtodrjpou M., Wappdkng M. (2022). To eAAnVIKO
ylaouptl, £va mpoiov pe Stebvr) tautdtnta. Ouhia. 6n Emtotnuoviky Huepida Falaktokopiag & Tupokouiog.
Dairy Expo, ABrjva, 12 NoeuBpiou 2022.

- Zakkag A., Naoxog ©., Modtoou I. (2022). Ebapuoyr TG OLOyEVOMOLNoNG 6TNV TUPOKOUNON TPOPELOU TUpLOU
MelwpEVWY Autapwv. Dairy Expo, ABrva, 12 Noguppilou 2022.

D.IV. Opydavwon, EMHENELD TIPAKTLKWY KL CULHETOXK) O€ ZuVESPLA / EMLOTNUOVLIKEG NUEPLBEC

AleBveg Zuveédplo mou SlopyavwBnke amd tnv EOvikn Emttpony FaAaktog EANASOG kat tnv Alebvr) Opoomnovéia

Fahaktog (IDF) «International Symposium on Ice Cream», ABriva, 1997.

Epyaoieg tng Standing Committee (SC) on Main Components in Milk (MCM) katd tn diapketa tng «Analytical Week»

¢ IDF. San Pellegrino, Italy, Mdwog 2001.

MéAog tng Opyavwtiking Emtpomr¢ tng Etrolag Zuvedplag tg Atebvoug Opoomovdiag Malaktog (IDF Annual

Sessions). ABrva, 1999.

Mpappatéag tng Opyavwtikng Emtponng tou Zepwvapiov mou opyavwOnke amd tnv EBvikn Emitpon FAAaktog

EMaSoc¢, «Emipopdwtikod Zepvaplo otn Nahaktokopio», Adploa, 5-6 NoguBpiouv 2002.

Huepiba «Mpoomtikég & Eukatpieg tng EAAnVIkAG MaAaktokouiag», EBvikn Emtponn FaAaktog EANGSag. ABrva, 22

NoeuBpiov 2006.

MéNog tng Ermuotnuovikig Emtponng (Programme Committee) tou IDF International Symposium on Sheep and

Goats milk, Athens, Greece, May 16-18, 2011.

Mpoetolpacia TOHoU MPakTkwy Tou IDF International Symposium on Sheep, Goat and other non-Cow milk, Athens,

Greece, May 16-18, 2011.

26th IDF World Dairy Congress (CONGRILAIT 2002) — Science and Technology Session, September, 24-27, 2002.

Paris, France.

1o MaveA\vio Tuvédplo «Blotexvoloyia kat Texvoloyia Tpodipwv», 31/3 & 1-2/4, 2005. ABrjva.

20 MaveAAfvio Zuvédplo «Blotexvoloyia kat Texvoloyia Tpodiuwv», 29-31/3, 2007. ABrva.

5th International Symposium on the Challenge to Sheep and Goats Milk Sectors, April, 18-20, 2007. Alghero,

Sardinia, Italy.

1o NMaveA\rvio Eruotnuovikd Tuvedplo yla to yaAa Kat ta poiovta tou, 9 & 10/10/2008. Abrva.

6th IDF International Symposium on Sheep, Goat and other non-Cow milk, May 16-18, 2011. Athens, Greece.

8th Cheese Symposium, October 28-29, 2011. Cork, Ireland.

Huépec Xnueiag Tpodiuwy, 4-5/11/2011, ABrva.

7th IDF International Symposium on Sheep, Goat and other non-Cow milk, 23-25 March 2015. Limassol, Cyprus.

8th IDF International Symposium on Sheep, Goat and other Non-Cow Milk, 4-6 November 2020. Brussels, Belgium,

on line.

D.V. EMLOTNHOVIKEG EMLOKEYPELG

University College Cork (UCC) and Moorepark Food Research Centre (MFRC), Ireland. Sep. 17-Oct. 5, 2011, under

Bilateral Educational Programme Ireland-Greece 2011, key hosting academic: Professor Alan Kelly.

D.VI. Zuvepyaoieg

Epyaotnplo Texvoloyiag FaAaktog. Tunua Mrewmoviag, A.M.O.

Opyaviopog Kumplakng FaAaktokopkrg Blopnyaviag (C.M.1.0.)

Epyaotrplo Mevikng kat EL8ikn¢ Zwoteyviag. T.E.Z.N.Y., .M.A.
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INRA, UMR 1253 Agrocampus, Science et Technologie du Lait et de I'CEuf, Rennes, France

Epyaotiplo Xnuetag. M.M.A.

Epyaotrplo Quaotohoyiag OpéPewc kat Atatpodng. T.E.Z.M.Y., I.M.A.

Epyaotnplo Xnueiag kat Texvohoylag Tpodipwy, ZxoAn Xnuikwv Mnxavikwy, E.M.M.

Epyaotnplo Mnxavikng Tpodipwy, Enegepyaoiag kat Zuvtipnong l. Npoidvtwyv. T.E.T.& A.A,, I.TL.A.

RIKILT Wageningen UR

Hellenic Protein SA

EA.O.TAK.

Delta Foods, TuAuo R&D

Epyaotnplo Xnueiog & Avahuong Tpodiuwy, TETAA, TNA

D.VII. ZuppeTOXN) OE SLOIKNTIKEG KOt AAAEG AKASNHALKEG SpAoTNPLOTNTES

Juvtoviotpla tng EAAnVIkAG Moviung Emtponrg (SC) mou ekmpoownel tThv EOvikr Emwtponr FdAaktog EAAASOG
(EETE) otnv Standing Committee (SC) on Main Components in Milk (MCM) tng AteBvoug Opoonovdiag MaAaktog
(IDF), amo to 2000 £wg to 2003 kat amo to 2003 ki énelta pEAOg £we to 2008.

Mé£Aog tng Action Team “Methods of enzyme incorporation into cheese” tng AteBvou¢ Opoomovdiag Mahaxtog (IDF),
aroé to 2002 £wg to 2008.

Taktikd pENOG TG KTiplakng Emtpornng tou I.MN.A., 2004-05.

AeképPplog 2004. Alopyavwon emiokePng kot StaAeng twv Dr. J. Léonil kat Dr. V. Gagnaire. INRA, UMR 1253
Agrocampus, Science et Technologie du Lait et de I'CEuf (Equipe de Biochimie), Rennes, France.

louviog 2008: Alopyavwaon emniokeng tou Dr. A.A. Hayaloglu, Assoc. Professor. Department of Food Engineering,
Inonu University, Malatya, Turkey.

MéAog twv E.A.E. Twv A.NM.M.Z. «Opydvwon Kat Aloiknon Enixelpricewv Tpodipwy & Mewpylag» kat « Apmeloupyio-
Owoloyia». 2008-2009.

MéMog tng E.A.E. Tou A.N.M.Z. «Opyavwon kat Atoiknon Enxelprioewv Tpodipwv kat Fewpylog». 2012-2016.
AvanmAnpwpatikdé péAog tng Emutpormng afloAdynong tou S1eBvolg avolkToU Slaywviopol yla Thv avadelén
avadoywv yla tnv avapaduion Tou epyactnplakol e§omAlopol tou TET&AA tou MA. 2013-2015.

MéAog tng E.A.E. Tou A.M.M.Z. «OAokAnpwévn Aaxeipion Mapaywyng FAAaKTog Kot FaAAKTOKOUIKWY MpoilovTwv».
2009-2018.

ME£A0C TNG ZUVTOVIOTIKAG TPLEAOUG ETtitportig Tou A.NM.M.Z. «OhokAnpwpuévn Ataxeipion MNapaywynic FaAaktog kat
FroAaktokopLkwy Mpoidviwvy». 2009-2013 kat 2020-2022.

Alopyavwon Zepvapiov tou M.M.3. tou TET&AA. Xelpeptvd e€dunvo 2012,

Alopyavwon kot cuvodeia TnG eKMALSEUTIKAG ekEpOuNG Twv dottntwv Tou A.M.M.Z. «OAokAnpwuévn Alaxeiplon
Mapaywyng Fahaktog kot FaAaktokoputkwy Mpotovtwv» otnv Autik EAAada kat Hreypo. MePpoudplog 2012.
Alopydvwon Kal cuvodela TNG EKMALOEUTIKNG eKOPOUNG TwV doltnTwv Tou 8ou e€aurvou tou TET&AA otnv
Kevtpikn kot Bopela EANada. Matog 2015.

MéAog TnG opadag MOALTIKAG apuvag tou MMA. 2019 éwg onuepa.

MéAoG TG TpLeAOUG ELonynTikn ¢ Emitpomnng kot Tou EKAEKTOpLKOU ZWUOTOG YLl TNV HOVIHoTIolnon tou Enikoupou
KaBnyntr tou Tunuatog MNewmnoviag tou A.M.0.. ©. Mooxakn (APP2075, 2017) kat yla tnv €€€ALEN Tou oe B€on
AvarnAnpwtn Kabnyntn (APP2075, 2019).

MéANog (Taktiko) EkAekToplkwv Iwpatwy Tou loviou Navemotnuiov (APP11920, Enikoupog KaBnyntng, 2019) kat
Tou Navemotnpiov Osccaliag (APP14430, Emikoupog KaBnyntng, 2020).

MéAog tng OMEA tou TETAA (2018 £wcg onpepa). ZUUUETOXN OTNV 0pYAvVWaon, TPOETOLUaCia Kal mapouaiacn Twv
QMALTAOEWV TOU TPOTUTIOU yla tnv Akadnuaikn Miotomnoinon tou Mpoypdpupatog Mpomtuylakwy Imoudwv Tou
TET&AA otnv Enutponn EEwtepikng AEloAdynong, lovviog 2021.

Emutponn Slevépyelag kat afloAdynong dtaywviopwy M.N.A., Npoedpog (2021-2022)

MéAog TnG TpLueloUg ELonynTikng EMLTPOTAG TOU EKAEKTOPLKOU ZWHOTOG yLa TV ekAoyn Emikoupou KaBnyntr oto
TuRua Ktnviatpikng A.M.0. (APP22400, 2021).

AleuBuvtpla Epyaotnpiov Nadaktokopiag TETAA-MMA (906/2022-)

E. ANATNQPIZH tou EMIZTHMONIKOY EPTOY

E.l. MéAog EkdotikoU ZupBouliou (Editorial Board) 81eBvwv EMLOTNHOVIKWY TEPLOSIKWV LLE KPLTEG
Dairy Science and Technology, 2009-2017

Small Ruminant Research, 2010 £w¢ oruepa

Journal of Dairy Research, 2016 ¢w¢ orjuepa
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International Dairy Journal, 2020 éw¢ onuepa

Foods, 2021 éwg onuepa

E.Il. EmpéAela el8Lkwv TELXWV SLleBvwv mepLloSikwv He KpLtég (Guest Editor)

Govaris & G. Moatsou (2011). Products from Small Ruminants. Special Issue, Small Ruminant Research, 111(1-3).
https://www.sciencedirect.com/journal/small-ruminant-research/vol/101/issue/1

G. Moatsou (2019). Cheese: Technology, Compositional, Physical and Biofunctional Properties. Special Issue,
Foods. https://www.mdpi.com/journal/foods/special_issues/cheese_technology_properties

G. Moatsou & E. Moschopoulou (2020). Cheese and Whey. Special Issue, Foods.
https://www.mdpi.com/journal/foods/special_issues/Cheese_Whey

R.M.S. Cruz, G. Moatsou & J. Jung (2020). Sustainable Solutions in Food Technology. Research topic, Frontiers in
Food & Nutrition Research. https://www.frontiersin.org/research-topics/17243/sustainable-solutions-in-food-
technology

G. Moatsou (2022). Emerging Technologies for Improving Properties, Shelf Life and Analysis of Dairy Products.
Special Issue, Foods. https://www.mdpi.com/journal/foods/special_issues/Emerging_Technologies_Dairy

E. Moschopoulou & G. Moatsou (2022). Delivering Sustainable Dairy Products with Added Value. Special Issue,
Dairy. https://www.mdpi.com/journal/dairy/special_issues/sustainable_dairy_added_value

E.lII. Erepoavadopéc! kat deikteg

JUvolo etepoavadopwv: >870. Méoo mARBo¢ etepoavadopwv avd dnuocievon: 12,7. Asiktng h pe Bdaon Tig
etepoavadopec: 20. Asiktng i10 pe Baon Tig etepoavadopéeg: 33.

E.IV. Kpioelg dpOpwv SLEOV@V EMLOTNLOVIKWV TIEPLOSIKWV

ZuvoAika 210 kploelg yia 27 dadopetikd Siebvr) emiotnpovika neplodikd tou SCI.

E.V. A§loAoyroEeLg

MéNog tng Emitpomnrg eAéyxou Tou £€pyou O05AKMQONI100 «AvaBaduion epeuvnTikol eEOMALOUOU EYKATOOTACEWY
Kal Totonoinon-lamnioteuon Twv gpyactnpiwv tou EAAnvikol Opyaviopol FdAaktogy». EAeyxog tou ¢ducikol
QVTIKELEVOU O€ OTL adopd oto Epyactrplo lwavvivwy tou EA.O.T., AekéuBplog 2007 & Noéupplog 2008.

Kpttrig mpdtaong epeuvnTkoU TIPOYPAUMATOG OTO TAALOW0 TNG Spdong «Ymootnplln Twv EMXEPNOEWV Yl
amaoxoAncon mpoowrikol UPNARG EMLOTNUOVLIKAG Kataptiong», I.I.E.T., 2012.

Kpttig yla to BpaPeio TUBITAK Young Scientist Awards, Turkey, 2013.

KpLTng €pEUVNTIKWY TPOTACEWV OTO TAALOLO0 TNG Opdcng «Ymootnplen epeuvnTwv Ue €Udaon OTOUG VEOUG
epeuvnTEg» Kwdikodg MpookAnong: EABM34, Ampiliog-loUviog 2017.

Chair of the External Evaluation Committee (EEC) for the evaluation - accreditation process of higher education
programs of study “Dairy Science and Technology-Cheese Making”. The Cyprus Agency of Quality Assurance and
Accreditation in Higher Education, Zentéupplog 2016.

Mpdedpog tng Emwtpomnng E€wtepikng AfloAdynong mou mpookAnBnke amo amo tov Popéa AlaoddaAiong Kat
Mwtonoinong tng Mowdtntag g Avwtepng Exmaibeuong (AINAE) yla tnv € amootdcews enava&loAdynon tou
Mpoypappatog Znouvdwv «FaAaktokopia — Tupokopia» (MIEEK Asukwoiag). lovviog 2021.

T E€apolvtat 6Aol oL cuyypadeis tng avadepouevng epyaciog
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