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EFFIE TSAKALIDOU 

Professor in Food Biochemistry 

Agricultural University of Athens 

Department of Food Science and Human Nutrition 

Laboratory of Dairy Research 

Iera Odos 75, 118 55 Athens, Greece 

Tel.: + 30 210 529 4661 

Fax: + 30 210 529 4672 

E-mail: et@aua.gr 

 

EDUCATION 

 

1981 - 1986  PhD in Biochemistry, University of Cologne, Germany 

1976 - 1980  Graduated in Chemistry, Aristotle University of Thessaloniki, Greece 

 

SCHOLARSHIPS 

 

1981 - 1984  Scholarship for postgraduate studies from the "A.S. Onassis" Foundation 

1976 - 1980  Scholarship from the State Scholarships Foundation of Greece (IKY) 

 

RESEARCH EXPERIENCE 

 

2010   Department of Microbiology & Immunology, University of Otago 

New Zealand (Sabbatical leave) 

1992 Laboratory of Microbiology, University of Gent, Belgium 

1989   Laboratory of Biochemistry, INRA, Jouy-en-Josas, France 

1988   Laboratory of Microbiology, Federal Dairy Research Center, Kiel, Germany 

1987 -   Laboratory of Dairy Research, Department of Food Science and Technology 

Agricultural University of Athens, Greece 

1981 - 1986  Institute of Biochemistry, University of Cologne, Germany 

1980   Laboratory of Organic Chemistry, Aristotle University of Thessaloniki, Greece 

1979   Institute of Nuclear Chemistry, Nuclear Research Center, Juelich, Germany 

 

PROFESSIONAL AND TEACHING EXPERIENCE 

 

2020 -   Member of the Mentor Group of the Faculty of Science and Technology 

Free University of Bozen, Bolzano, Italy 

2020 -    Member of the PhD in Food Engineering and Biotechnology (FEB) Committee 

   Free University of Bozen, Bolzano, Italy 

2019 -   Invited Lecturer 

   Post-graduate programme in Oenology 

   Department of Food Science and Human Nutrition 

   Agricultural University of Athens, Athens, Greece  

2018   Invited lecturer 

College of Food Science and Nutritional Engineering 

China Agricultural University, Beijing, China 

2016 -    Invited Lecturer 

   Post-graduate programme in Nutrition and Health 
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   Department of Nutrition and Dietetics 

   Harokopio University, Athens, Greece 

2013 - 2015  Invited lecturer 

Post-graduate Programme in Environmental Policy and Management 

Department of Environmental Studies 

University of the Aegean, Mytilene, Greece 

2008 -    Professor in Food Biochemistry 

Department of Food Science and Human Nutrition 

Agricultural University of Athens, Athens, Greece 

2005 -    Invited lecturer, Post-graduate Programme in Microbial Biotechnology 

Department of Biology 

National and Kapodistrian University of Athens, Athens, Greece 

2002 - 2008  Associate Professor in Food Biochemistry 

Department of Food Science and Technology 

Agricultural University of Athens, Athens, Greece 

2001 - 2010  Invited Lecturer, Post-graduate Department of Food Quality Management  

Mediterranean Agronomic Institute of Chania, Chania, Greece 

1997 - 2002  Assistant Professor in Food Biochemistry 

Department of Food Science and Technology 

Agricultural University of Athens, Athens, Greece 

1987 - 1997  Research and Teaching Assistant 

Laboratory of Dairy Research 

Department of Food Science and Technology 

Agricultural University of Athens, Athens, Greece 

1981 - 1986  Research and Teaching Assistant 

Institute of Biochemistry 

University of Cologne, Cologne, Germany 

 

SUPERVISOR OF PHD THESES 

 

1. N. Pagoni (2021 - ) «Design and development of new white brine cheese from Greek sheep milk 

with improved quality and nutritional characteristics» 

2. E. Galani (2020 - ) «Incorporation of natural bioactive components into matrices to enhance food 

functionality and shelf-life» 

3. V. Alexandraki (2020) «Genome sequencing and characterization of Streptococcus thermophilus, 

Lactobacillus delbreueckii subsp. lactis and Lactobacillus delbrueckii subsp. bulgaricus. 

Physiological, evolutionary and technological implications» 

4. M. Kazou (2018) «Genome sequencing and characterization of Lactobacillus zymae, Lactobacillus 

acidipiscis and Lactobacillus rennini. Physiological, evolutionary and technological implications» 

5. I. Asteri (2011) «New lactic acid bacteria strains from traditional Greek cheeses – Exploration of 

their technological potential, physiology features and plasmid content» 

6. G. Zoumpopoulou (2008) «Probiotic properties of lactic acid bacteria. In vitro and in vivo study of 

their antimicrobial and immunoregulatory activity» 

7. Κ. Papadimitriou (2006) «The physiology of Streptococcus macedonicus under stress conditions» 

8. P. Maragkoudakis (2004) «Probiotic and technological potential of lactic acid bacteria. In vitro and 

in vivo impact on Helicobacter pylori» 

9. P. Sarantinopoulos (2002) «Biochemical, functional and technological properties of enterococci» 
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THE PROJECTS 

 

Funded by the European Commission 

 

1. ERASMUS-EDU-2021-PEX-COVE (2022-2026) European Excellence in Dairy Learning 

2. H2020-OC-2020-1-24888 (2021-2024) Promoting Innovation of ferMENTed fOods  

3. H2020-818116 (2018-2022) Towards coordinated microbiome R&I activities in the food system to 

support (EU and) international bioeconomy goals  

4. H2020-INFRADEV (2018-2020) Development and long-term sustainability of new pan-European 

research infrastructures (METROFOOD-RI) 

5. ACTIONS FOR CONSTRUCTION OF NEW INFRASTRUCTURES – PREPARATORY PHASES (2012-2015) 

MIRRI-Microbial Resources Research Infrastructure  

6. FP7-243471 (2010-2013) Table olive fermentation with selected strains of probiotic lactic acid 

bacteria. Towards a new functional food 

7. FOOD-FRENZ (2008) EU funded Study Visit Scholarship  

8. FP6-007081 (2005-2010) Development of biotechnological tools for risk assessment at intra- and 

inter-cellular level throughout the food chain 

9. QLRT-01179 (2002-2005) Molecular Analysis and Mechanistic Elucidation of the Functionality of 

Probiotics and Prebiotics in the Inhibition of Pathogenic Microorganisms to Combat Gastrointestinal 

Disorders and to Improve Human Health 

10. EU-PROMOTING COMPETITIVE AND SUSTAINABLE GROWTH (2002 / GIRT-CT2001-05018) Baking 

technology and Bakery Equipment 

11. ACCOMPANYING MEASURES (2002) International symposium on enterococci in foods. Functional 

and safety aspects 

12. FAIR (1997-2000) Enterococci in food fermentations. Functional and safety aspects  

13. FAIR (1996-1999) Improving of the quality of European hard cheeses by controlling interactions 

between lactic acid bacteria and propionibacteria 

14. FAIR (1996-1999) Identification and exploitation of the competitive properties of sourdough 

starters for the production of tasteful bread 

15. COST-95 (1995-1997) Improvement of the quality of the production of raw milk cheeses 

16. FLAIR (1991-1994) Selection and characterization of human probiotic strains 

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

fermented milks 

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

purposes 

19. MINE (1988-1996) Microbial Information Network in Europe 

20. BAP (1986-1989) Creation of a lactic acid cultures collection. Modeling and control techniques of 

thermophilic mixed cultures 

 

Funded by the Greek General Secretariat for Research and Technology  

 

1. EREUNO-DIMIOURGO-KAINOTOMO (2020-2023) Optimization of technological characteristics and 

bio-functional features of dairy products by incorporation of bacterial cellulose from coffee waste 

2. ESPA "Supporting researchers with emphasis on young researchers - Cycle B" (2019-2021) 

Kopanisti, the rock Greek cheese; what do omics technologies say about this? 
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3. EREVNO-DIMIOURGO-KAINOTOMO (2018-2021) A spatio-temporal observatory for evaluating 

vineyard and wine potential of the NEMEA VQPRD 

4. EREVNO-DIMIOURGO-KAINOTOMO (2018-2021) Application of modern analytical and 

chemometric techniques for the quality control- fraud of olive products 

5. ΕMBLEMATIC ACTION (2018-2021) The olive routes 

6. PAVET (2014-2017) Developing methodologies for complete quality control-characterization of 

bioactive molecules of extra virgin olive oil and table olives, using modern techniques and 

chemometric analysis 

7. SYNERGASIA ΙΙ (2013-2016) Functional dairy and meat products with high added value fermented 

or enriched with new probiotic microorganisms isolated from Greek traditional products 

8. SYNERGASIA ΙΙ (2013-2016) Implementation of innovative technologies in the production of yogurt 

with enhanced biofunctional properties 

9. THALES (2012 – 2015) Genome sequencing and characterization of Streptococcus macedonicus, 

Streptococcus thermophilus, Lactobacillus delbrueckii subsp. lactis and Lactobacillus acidipiscis. 

Physiological, evolutionary and technological implications 

10. INNOVATION VOUCHERS for SMEs (2012) Katiki cheese – Development of novel production 

processes 

11. ESPA Digital Convergence (2011-2013) Organizing and implementing digital repository at AUA 

12. PLATO (2010-2012) Unravelling the bactericidal mode of action of the antimicrobial peptide 

Macedocin produced by Streptococcus macedonicus ACA-DC 198 

13. BILATERAL AGREEMENT WITH NEW ZEALAND (2004-2006) Microbial ecology of traditional Greek 

cheeses. A pool of new dairy starters, a tool for cheese flavor improvement  

14. PRΑXΕ (2004-2006) Streptococcus macedonicus as protective starter culture for the production of 

(semi)hard cheeses  

15. PLATO (2002-2003) Activités métaboliques de Propionibacterium essentielles à la production de 

fromages 

16. ΕPΕΤ ΙΙ (1999-2001) Biotechnological exploitation of microorganisms for the production of products 

of high added value, diagnostics, and food and sewage processing 

17. ΕPΕΤ ΙΙ (1999-2001) Selection of wild yeast strains for the improvement of wine making 

18. ΕPΕΤ ΙΙ (1999-2001) Development of a probiotic type of yogurt. Study of its influence on consumers’ 

health 

19. PLATO (1997-1999) Innocuite et activite en sante humaine de nouvelles souches de Bifidobacterium 

a vocation industrielle 

20. PENED (1996-1998) Purification, biochemical and genetic characterization of an X-prolyl-dipeptyl-

aminopeptidase from Streptococcus thermophilus 

21. PAVE (1995-1997) Development of new dairy products using wild lactic acid bacteria starters 

22. EPET II (1995-1998) Improvement of the production of dry sausages, using wild lactic acid bacteria 

starters 

23. EPET II (1995-1998) Standardization of traditional Greek cheeses 

24. PLATO (1988-1990) Etude genetique d’origine de divers characters phenotypiques des souches de 

bacteries lactiques thermophiles de la collection Greque ACA-DC 

 

Funded by the Hellenic Foundation for Research and Innovation 

 

1. STRENGTHENING FACULTY MEMBERS AND RESEARCHERS AND SUPPLYING HIGH-VALUE 

RESEARCH EQUIPMENT (2019-2022) Goat milk from Greek autochthonous breeds_A 

metagenomics approach  
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2. STRENGTHENING FACULTY MEMBERS AND RESEARCHERS AND SUPPLYING HIGH-VALUE 

RESEARCH EQUIPMENT (2019-2022) Laser Assisted Milk Analysis 

 

Funded by the Greek Department of Education  

 

1. PYTHAGORAS (2004-2006) Biosynthesis and regulation of the lantibiotic macedocin of 

Streptococcus macedonicus. Molecular and technological approach  

2. HRAKLEITOS (2002-2005) The physiology of Streptococcus macedonicus under stress conditions 

 

Funded by the Greek Department of Health 

 

1. YYKA-132400 (2009-2011) Bacteriocins active towards microorganisms involved in 

periodontitis. Laboratory and clinical study  

 

Funded by the Greek Department of Rural Development and Food 

 

1. Collaboration and Innovation Unit Measure 16 Animal Probiotics (2020 – 2022) 

2. Collaboration and Innovation Unit Measure 16 Protective cultures in cheese making (2020 – 

2022) 

3. Collaboration and Innovation Unit Measure 16Probiotics in Yogurt (2020 – 2022) 

4. CLLD/LEADER Measure 19 (2014-2020) Eastern Peloponnese - Biosphere Reserve and Business 

Innovation Zones 

 

Funded by the Region of Attica 

 

1. Development and production of innovative biofunctional pastries of high nutritional value, 

based on traditional sourdough and enriched with vegetable antioxidants from agri-food by-

products of the Region of Attica (2022-2023) 

2. Innovative hybrid system of cheese plant wastewater treatment using intelligent information 

algorithms for forecasting output water quality and decision support for its sustainable practice 

(2022-2023) 

 

Funded by the Region of Northern Aegean 

 

1. Enhancement of quality characteristics and probiotic potential of Greek traditional yogurt 

(2021-2023) 

 

Funded by the State Scholarships Foundation of Greece 

 

1. Post-doc fellow_M. Kazou (2020-2021) «Exploring donkey milk via omics technologies» 

2. ERASMUS PLUS - KA107_Higher education student and staff mobility between Programme 

and Partner Countries (2019-2021) Collaboration with Massey University, Palmerston North, 

New Zealand  

3. Post-doc fellow_P. Maragkoudakis (2007-2008) «Safety characterization of Streptococcus 

macedonicus» 

4. Post-doc fellow_M. Georgalaki (2000-2001) «The antimicrobial activity of Streptococcus 

macedonicus» 
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Funded by the Research Committee – Agricultural University of Athens 

 

1. Purification and biochemical characterization of the X-prolyl-dipeptyl-aminopeptidase of the 

thermophilic bacterium Streptococcus macedonicus (2001)  

 

Funded by third parties 

 

1. Evaluation of the effect of antimicrobial agent in yogurt containers on the survival and growth 

of yogurt microorganisms during yogurt preparation and storage (THRACE PLASTICS PACK S.A., 

2021) 

2. Characterization of lactic acid bacteria and yeast strains as potential starters (LESAFFRE, 2021-

2023) 

3. Characterization of lactic acid bacteria strains as potential starters (DSM, 2020) 

4. Microbiological analysis of dairy products (Alfiton SA, 2017-2020) 

5. Microbial characterization of sourdough via metagenomics and conventional microbiological 

analysis (Chipita SA, 2017-2018) 

6. Metagenomic analysis of the Feta cheese ecosystem and isolation of the first microbial 

consortia from this environment (John S. Latsis Public Benefit Foundation, 2015-2016) 

7. Determination of functional organic acids in Greek olives (Elaiourgiki Cooperative, 2011-2013) 

8. Fermented Calamon olives: an unexplored ecosystem, a pool of novel lactic acid bacteria 

starters (John S. Latsis Public Benefit Foundation, 2009-2010) 

9. Characterization of lactic acid bacteria strains as potential starters (Chr. Hansen, 2008-2010)  

 

Collaboration for the exchange of students within the ERASMUS EU funded program 

 

1. Prof. Everaldo Attard, University of Malta, Malta 

2. Prof. Sandra Torriani, University of Verona, Italy 

3. Prof. Marco Gobbetti, University of Bolazano, Italy 

4. Prof. Eugenio Parente, Università degli Studi della Basilicata, Italy 

5. Prof. Nicoleta Stanciuc, Universitatea Dunarea de Jos din Galati, Romania 

6. Prof. Peter Vandamme, University of Gent, Belgium  

7. Prof. Siv Skeie, Life Science University of Norway, Oslo, Norway 

8. Prof. Diana Di Gioia, University of Bologna, Italy 

9. Prof. Luc De Vuyst,  Vrije Universiteit Brussel, Belgium  
 

THE AWARDS 

 

1. Distillery for the production of alcoholic beverages (spirits) from milk whey, 2nd Innovation 

Competition of FrieslandCampina Hellas - NOYNOY Idea Challenge Sustainability (2021), Award 

"Use of the facilities of the FrieslandCampina Innovation Center, WUR, Wageningen, the 

Netherlands" 

2. Nissos Gum, ECOTROPHELIA (2020), 3rd Award 

3. Probiotic green whole table olives, ECOTROPHELIA (2012), 2nd Award 

4. The ACA-DC Culture Collection, The European Latsis Prize “Biodiversity” (2010), nominated 
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THE PATENTS 

 

1. Papadimitriou K., M. Chatzidaki, S. Alexandraki, M. Georgalaki, V. Papadimitriou, E. Tsakalidou 

and A. Xenakis (2016; OBI Greece, No 1008858, valid till 21-05-2035) A dressing type product 

based on Water-in-oil (W/O) microemulsions as carriers of bacteriocins for the antimicrobial 

protection of foods  

2. Tassou C., E. Panagou and E. Tsakalidou (2015; OBI Greece, No 1008378, valid till 15-10-2031) 

Functional table olives fermented with probiotic lactic acid bacteria 

3. De Vuyst L., Μ. Georgalaki and E. Tsakalidou (New Zealand NZ 533636, issued on March 30, 

2007; USA Patent Number 7449311, issued on November 11, 2008) Method of producing 

macedocin by culturing Streptococcus macedonicus 

 

THE BUSINESS PLANS 

 

1. Production of starter cultures for the food industry based on the ACA-DC microorganisms’ 

collection of the Laboratory of Dairy Research (2015) 

2. Dairy products under the name of the Agricultural University of Athens (“To Mitato tis 

Geoponikis”) based on the technological know-how and the ACA-DC microorganisms’ collection 

of the Laboratory of Dairy Research (2012)  

 

THE LICENCING AGGREEMNTS  

 

1. LESAFFRE (2021 - ) Commercialization of strains of the ACA-DC collection 

2. DSM (2020 - ) Commercialization of strains of the ACA-DC collection  

3. DuPont Danisco (2017 - ) Commercialization of strains of the ACA-DC collection 

4. Chr. Hansen (2008 - ) Commercialization of strains of the ACA-DC collection 

 

OTHER ACTIVITIES 
 

➢ Editor / Member of the Editorial Board in international scientific journals (IDJ, AEM, IJFM, etc) 

➢ Referee of scientific papers for international scientific journals 

➢ Evaluator of research projects (Greece, Cyprus, Ireland, France, Spain, Romania, Belgium, The 

Netherlands) 

➢ Member of expert groups (FAO, EU, ILSI etc.) 

➢ Organization of national and international conferences 

➢ Member of scientific societies 

 

LANGUAGES  English, German, Turkish 

 

 

PUBLICATIONS 

 

PHD THESIS 

 

Tsakalidou E. (1986) Untersuchungen zur Funktion von Cysteinresten in der Reaktion der D-

Hydroxynitril-Lyase aus Bittermandeln. Ein neues Reagenz zum Nachweis von SH-Gruppen. PhD Thesis, 

University of Cologne, Germany 
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JOURNAL PAPERS 

 

1. Kazou M., F. Drosou, V. Sellas, V. Dourtoglou, E. Tsakalidou and M. Dimopoulou (2022) The 

microbiota and aroma profile of Agiorgitiko wine under different inoculation schemes. In 

preparation  

2. Kazou M., L. Pagiati, E. Dotsika, N. Proxenia, Y. Kotseridis and E. Tsakalidou (2022) The 

microbial terroir of the Nemea zone Agiorgitiko cv._A first metataxonomic approach. Australian 

Journal of Grape and Wine Research. Under Revision 

3. Papamichalopoulos A., E. Tsakalidou and A. Drichoutis (2022) Consumers’ acceptance and 

willingness-to-pay for distilled spirits from whey: a Greek case study. Journal International Food 

& Agribusiness Marketing. Under Revision 

4. Kostic T., P. Arruda, G. Berg, T.C. Charles, P.D. Cotter, G. Seghal Kiran, L. Lange, E. Maguin, A. 

Meisner, L. van Overbeek, Y. Sanz, I. Sarand, M. Schloter, J. Selvin, E. Tsakalidou, H. Smidt, M. 

Wagner and A. Sessitsch (2022) Microbiome applications: the need for a definition and ensuing 

recommendations. Trends in Microbiology. Under Revision 

5. Kazou M. A. Gavriil, O. Kalagkatsi, T. Paschos and E. Tsakalidou (2022) The impact of different 

inoculation schemes on the microbiota, physicochemical and sensory characteristics of Greek 

Kopanisti cheese throughout production and ripening. Microorganisms. Accepted 

6. Papakonstantinou E., E. Manolopoulou, A. Papamichalopoulos, C. Kounenidaki, T. Gioti, M. 

Georgalaki and E. Tsakalidou (2022) Short-term effects of goat milk yogurt containing ACE-I 

peptides and two raisin varieties on subjective appetite, blood pressure, and glycemic 

responses in healthy adults. Results from a randomized clinical trial. British Journal of Nutrition. 

doi 10.1017/S0007114522002537 

7. Cernava T., D. Rybakova, F, Buscot, T. Clavel, A.C. McHardy, F. Meyer, F. Meyer, J. Overmann, B. 

Stecher, A. Sessitsch, M. Schloter, G. Berg and The MicrobiomeSupport Team (2022) Metadata 

harmonization–Standards are the key for a better usage of omics data for integrative 

microbiome analysis Environmental Microbiome 17:33, https://doi.org/10.1186/s40793-022-

00425-1 

8. Papadimitriou K., R. Anastasiou, M. Georgalaki, R. Bounenni, A. Paximadaki, C. Charmpi, V. 

Alexandraki, M. Kazou and E. Tsakalidou (2022) Comparison of the Microbiome of Artisanal 

Homemade and Industrial Feta Cheese through Amplicon Sequencing and Shotgun 

Metagenomics. Microorganisms 10, 1073; https://doi.org/10.3390/microorganisms10051073 

9. Siderakou D., E. Zilelidou, S. Poimenidou, I. Tsipra, G. Zoumpopoulou, E. Mavrogonatou, D. 

Kletsas, E. Tsakalidou, S. Paramithiotis and P. Skandamis (2021) In vitro virulence potential, 

surface attachment and transcriptional response of sublethally injured Listeria monocytogenes 

following exposure to peracetic acid. Appl. Environ. Microbiol. 0158221, doi: 

10.1128/AEM.01582-21 

10. Zoumpopoulou G., M. Ioannou, R. Anastasiou, A. Antoniou, V. Alexandraki, K. Papadimitriou, E. 

Moschopoulou and E. Tsakalidou (2021) Kaimaki ice cream as a vehicle for Lactobacillus 

fermentum ACA-DC 179 to exert potential probiotic effects: overview of strain stability and final 

product quality. Int. Dairy J. https://doi.org/10.1016/j.idairyj.2021.105177 

11. Saliba L., G. Zoumpopoulou, R. Anastasiou, G. Hassoun, I. Karayiannis, D. Sgouras, E. Tsakalidou, 

P. Deiana, L. Montanari, and N. P. Mangia (2021) Safety aspects and beneficial features of 

lactobacilli isolated from Lebanese Baladi goat milk. Int. Dairy J. 

https://doi.org/10.1016/j.idairyj.2021.105092 

https://doi.org/10.1186/s40793-022-00425-1
https://doi.org/10.1186/s40793-022-00425-1
https://doi.org/10.1016/j.idairyj.2021.105177
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12. Kazou M., A. Grafakou, E. Tsakalidou and M. Georgalaki (2021) Zooming into the microbiota of 

home-made and industrial kefir produced in Greece using classical microbiological and 

amplicon-based metagenomics analyses. Front. Microbiol. 21, 621069;  

https://doi.org/10.3389/fmicb.2021.621069 

13. Lappa I.K., C. Gantzias, E. Manolopoulou, E. De Brandt, M. Aerts, P. Vandamme, E. Tsakalidou 

and M. Georgalaki (2021) MALDI-TOF MS insight into the biodiversity of Staka, the artisanal 

Cretan soured cream Int. Dairy J. 116, 104969 

14. Karalis P., A.E. Poutouki, T. Nikou, M. Halabalaki, C. Proestos, E. Tsakalidou, S. Gougoura, G. 

Diamantopoulos, M. Tassi and E. Dotsika (2020) Isotopic Traceability (13C + 18O) of Greek Olive 

Oil. Molecules 2020, 25, 5816; doi:10.3390/molecules25245816 

15. Zilelidou E.A., V. Milina, S. Paramithiotis, G. Zoumpopoulou, S.V. Poimenidou, E. Mavrogonatou, 

D. Kletsas, K. Papadimitriou, E. Tsakalidou and P.N. Skandamis (2020) Differential modulation of 

Listeria monocytogenes fitness, in vitro virulence and transcription of virulence-associated 

genes in response to the presence of different microorganisms. Appl. Envirom. Microbiol. 86, 

DOI: 10.1128/AEM.01165-20 

16. Zoumpopoulou G., K. Papadimitriou, V. Alexandraki, E. Mavrogonatou, K. Alexopoulou, R. 

Anastasiou, M. Georgalaki, D. Kletsas, E. Tsakalidou and E. Giaouris (2020) The microbiota of 

Kalathaki and Melichloro Greek artisanal cheeses comprises functional lactic acid bacteria. LWT 

- Food Sci. Technol., https://doi.org/10.1016/j.lwt.2020.109570 

17. Kazou M., A. Tzamourani, E. Z. Panagou and E. Tsakalidou (2020) Unraveling the microbiota of 

natural black cv. Kalamata fermented olives through 16S and ITS metagenomic analysis. 

Microorganisms, 672; doi:10.3390/microorganisms8050672 

18. Gantzias C., I. Lappa, M. Aerts, M. Georgalaki, E. Manolopoulou, K. Papadimitriou, E. De Brandt, 

E. Tsakalidou and P. Vandamme (2020) MALDI-TOF MS profiling validated as dereplication tool 

for high-throughput isolations of bacteria from food samples. Int. J. Food Microbiol., 

https://doi.org/10.1016/j.ijfoodmicro.2020.108586 

19. Alexandraki V., Kazou M., Blom J., Pot B., Papadimitriou K. and E. Tsakalidou (2019) 

Comparative Genomics of Streptococcus thermophilus Support Important Traits Concerning the 

Evolution, Biology and the Technological Properties of the Species. Front. Microbiol. 

doi.org/10.3389/fmicb.2019.02916 

20. Papademas P., M. Aspri, M. Mariou, S.E. Dowd, M. Kazou and E. Tsakalidou (2019) 

Conventional and omics approaches shed light on Halitzia cheese, a long-forgotten white-

brined cheese from Cyprus. Int. Dairy J. 98, 72-83 

21. Alexandraki V., M. Kazou, B. Pot, E. Tsakalidou and K. Papadimitriou (2019) The Complete 

Genome Sequence of Lactobacillus delbrueckii subsp. lactis ACA-DC 178 Isolated from Greek 

Kasseri Cheese. Data in Brief 25, 104282 

22. Mangia N., L. Saliba, G. Zoumpopoulou, S. Chessa, R. Anastasiou, Y. Karayiannis, D. Sgouras, E. 

Tsakalidou and A. Nudda (2019) Goat milk with different alpha-s1 casein genotype (CSN1S1) 

fermented by selected Lactobacillus paracasei as potential functional food. Fermentation 5, 55-

67 

23. Chatzidaki M.D., F. Balkiza, E. Gad, V. Alexandraki, S. Avramiotis, M. Georgalaki, V. 

Papadimitriou, E.  Tsakalidou, K. Papadimitriou and A. Xenakis (2019) Reverse micelles as nano-

carriers of nisin against foodborne pathogens. Part II: The case of essential oils. Food. Chem. 

278, 415-423 

24. Kazou M., V. Alexandraki, J. Blom, B. Pot, E. Tsakalidou and K. Papadimitriou (2018) 

Comparative genomics of Lactobacillus acidipiscis ACA-DC 1533 isolated from traditional Greek 

https://doi.org/10.3389/fmicb.2021.621069
https://doi.org/10.1016/j.lwt.2020.109570
https://doi.org/10.1016/j.ijfoodmicro.2020.108586
https://doi.org/10.3389/fmicb.2019.02916
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Kopanisti cheese against species within the Lactobacillus salivarius clade. Front. Microbiol., doi: 

10.3389/fmicb.2018.01244 

25. Zoumpopoulou G., A. Tzouvanou, E. Mavrogonatou, V. Alexandraki, M. Georgalaki, R. 

Anastasiou, M. Papadelli, E. Manolopoulou, M. Kazou, D. Kletsas, K. Papadimitriou and E. 

Tsakalidou (2018) Probiotic features of isolates from traditional Greek dairy products regarding 

oral health and specific strain-host interactions. Probiotics & Antimicro. Prot. 10, 313–322 

26. Manolopoulou E., Aktypis A., Matara C., Tsiomi P., Konstantinou E., Mountzouris K., Klonaris S. 

and E. Tsakalidou (2018) An overview of sheep farming features and management practices in 

the region of south western Peloponnese and how they reflect on milk microbial load. J. Hell. 

Vet. Med. Soc. 69, 759-770 

27. Bonatsou S., M. Karamouza, G. Zoumpopoulou, E. Mavrogonatou, D. Kletsas, K. Papadimitriou, 
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