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EDUCATION
1993-1997 PhD thesis

University of Surrey, UK, Department of Biology
Thesis: Sensory and Instrumental Studies on Astringency in Wines

Examiner: Prof. G. Birch, University of Reading


1992-1993
MSc in Food Science


University of Reading, UK Department of Food Science
Thesis: Extraction of phenolic compounds from grape seeds
1986-1991
Chemistry degree
Aristotle University of Thessaloniki, Greece, Department of Chemistry
CURRENT POSITION
2022-
Prof. of Enology, Agricultural University of Athens, Dept. of Food Science and Human Nutrition

PREVIOUS POSITIONS
2017-2022
Associate Prof. of Enology, Agricultural University of Athens, Dept. of Food Science and Human Nutrition
2012-2017
Assistant Prof. of Enology, Agricultural University of Athens, Dept of Food Science and Human Nutrition
2001- 2011
National Agricultural Research Foundation, Wine Institute of Athens, Researcher (Grade B)
1998-2001
Mediterranean Agronomic Institute of Chania (MAICh). Studies co-ordinator of the Food Quality Management Dept.

1993-1996
Institute of Food Research, Reading, U.K. EU program Training and mobility of researchers: “Effect of various wine parameters on astringency of wines and model wines”.
1995

CEBAS (Centro di Edafologia y Biologia Aplicada del Segura) Murcia, Spain. Research (two months) on “Analysis of grape seed phenolic compounds with Capillary Electrophoresis”
ACADEMIC RESPONSIBILITIES
Agricultural University of Athens: Teaching, supervisor PhD: 2 finished and 1 in progress. supervisor MSc 27 finished and 5 in progress
Member of Jury of foreign University (Bordeaux University)
Academic responsible for Post-Doctoral research  

PhD advisor in Foreign University (Nikosia)
PhD Examiner in Foreign Universities (Bordeaux, Geisenheim, Adelaide)
M.Sc. examiner in foreign University (Cranfield, Udine)
M.Sc. Co-supervision in Foreign University (Geisenheim, Udine)
Academic responsible of the OIV (International Organization of Vine and Wine) research grant (2018-2019)

OTHER ACADEMIC AND SCIENTIFIC ACTIVITIES

1. Evaluator of competitive programs and grants and reviewer of peer-reviewed articles 
2. Organization of seminars funded by EU (DG1) in Mediterranean, non-EU, countries
3. Associate Editor in peer-reviewed journals (5)
4. Member of the Greek delegate group of the International Organization of Wine (OIV)
5. Seminar organization for training young unemployed scientists on wine making techniques
6. Wine production and sales of the Agricultural University of Athens
7. Jury member of the Berlin Wine Trophy and Cyprus wine competition
rESEARCH EXPERIENCE
Research Interests

Sensory analysis of wines, Chemical composition of wines with the use of chromatography methods such as GC-MS, HPLC-UV/Vis-MS, Antioxidant activity of wines, browning of white wines, High Hydrostatic Pressure application in wines 
Stamatina Kallithraka has a great research experience as it can been seen from her publications in peer-reviewed journals (85), boom chapters (7) and the numerous publications in International conferences related to wine (94). Moreover, she is also well aware of the current oenological research priorities as she participates as “wine expert” and member of the Greek delegation in the International Organization of Vine and Wine (OIV). 
SELECTED SCIENTIFIC PUBLICATIONS (h index: 33; citations: 3855; www.scopus.com)
· In Peer Reviewed 
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