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EKIIAIAEYZH

2020 Yroyneua 610aktopag Turnpatog Emotnung Tpogipov & Awatpoerg
[Tavermotnpiou @eoocadiag. Titdog Oidarktopikng dwatpiPng: «Avartudn
PAocIveV  dlepyaciwv €KXUAIONG yld TNV avdkinorn ouolwv UYNADg
npootBepevng adiag and aypo-Plopnxavika UIornpoioviar.

2017 Metantuxiakog titAog oroudwv oto avtikeipevo «Avaduon kat ITolotikog
EAeyxog Tpogipwve, Ilaveruoupio Food Technologies (Plovdiv
BouAyapiag), T.E.I (vuv [Tavermotnpio) Autikrg Makedoviag. AMA@UATIKY)
epyaoia: «Pulsed electric field extraction of Moringa oleifera dry leaves
and bioactive herbal tea preparation».

2010 [Ttuxio Turpatog Bioloyiag, IxoArn @sukeov Emompov, Aptototédeio

[Tavermotnpio ®ecoalovikng.
(KateuBuvon T'evetikr)g, Moplakr)g BioAoyiag kat BiotexvoAoyiag)

EIIATTEAMATIKH EMIIEIPIA

2005-2014 Alberta S.A, Avovupn Epnopikn kat Blopnxavikrn) Etapeia Xupov.
(KaBrnkovta: EAeyXog @AOE®V IMAPAY®OYNS KAl ITOIOTIKY] avAAuorn Ioupe
(PPOUTOV KAl AAXAVIK®V).

2015-2016 K & P A.E, Avovupun Etapeia I[Mapaywyrg & Epmnopiag Zupnukveopdiov
Ppovtav & [ToAtov Nornwv Ppovtev & Aomev [Tapayoywnv Xupornoinong.
(Kabnkovta: EAeyxog @doe®v Mapaymyng Kdi ITO10TIKL AVAAUON TQV
PoioVI®V).

EPEYNHTIKH EMIIEIPIA (ETKEKPIMENA)

¢ «Xpron MAaAAOPEVOU NAEKTIPLKOU NMeSIOU yld TNV EKXUALCN MOAUTIHKOV CUCTATIKGOV
ano PUTIKO UAkO» yiua tnv etaipeia KOPPEX A.E. (24/10/2018 - 27/06/2021).
EAKE TMavermmotnpiov @soocadiag. Epyo mmou eykpiBnke ota mAaiowa tng dpdong «<EPEYNQ-
AHMIOYPIQ-KAINOTOM®Q» (T1EAK 03762). (Epsuvitpia)

e «Anpioupyia PLOAEITOUPYIROV MPOIOVI®V OCOKOAATAg He TNV NPooOnkn,
EYRAOPBLOPEVOV O  HIKPOYAAAKTIMOHATA, ERXUAICHATOV APOPATIKAV KAl
@APPAKEUTIKOV @PUTAOV MOU £XOUV napaxBOsi pe Kaivotopo texvoldoyia (Badra
€UTNKTOUG S1aAuteg)» yua tnv etapeia 'ioapyog Zap{omvng-Cocoowa. (24/10/2018 -
27/06/2021). EAKE Ilaveruotnpiou ®csooadiag. Epyo rou eykpiOnke ota mlaiowa tng
dpaong «<EPEYNQ-AHMIOYPT'Q-KAINOTOMOQ» (T1EAK 05677). (Epeuvitpira)

e «MeAétn Avto§eldwtirig Apaong ExxuvAiopatwv tng Etaipiag KOPPEX A.E.-
$uowka IIpoiovia» yiua tnv Etaipia KOPPETX A.E. (20/02/2020 - 20/11/2021).
[Ipoypappa ouvepyaoiag pe cuppetexovieg 1o Tpnpa
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Ermotung Tpopipwv & Atatpoerg - [Tav. ®@scoaliag kat tnv KOPPEE A E. Kodikog EAKE
[Mavermotmpiou ®eococaldiag 6326. (Epsuvitpra)

e «Anploupyia PLOAELTOUPYIKAOV HETAAAIKGV VEPGOV HE TNV NMPOCONKN ERXUALCHATRV
@POUTWOV, AdXAVIKGOV, £AANVIKOV APWHATIKAOV Botdvev, Kavvapng, @UAA®V
Moringa oleifera rat @UAA®V £AANVIKOV NMOKIALOV £A1dg MOU £XOUV napaxOsi pe
KA1VOTORO TeEXvoAoyia (BaBiwg eUTNKTOL S1aAUTEG) 1] PE TNV NMPOON KN XOURIKAOV KAl
@ouABirOV oftwwr. (01/07/2021 - 28/10/2023). EAKE Ilaveruotnpiou ®eooaliag.
Epyo 1mou eykpibnke ota mAaiowa g 6paong «EPEYNQ-AHMIOYPIQ-KAINOTOMQ»
(T2EAK-03772, MIS 5074556). (Epeuvrtptia)

EPEYNHTIKH EMIIEIPIA (MH ETKEKPIMENA/YIIO AEIOAOT'HZH)

o «Targeted isolation of bioactive compounds suitable for dietary applications from
food industrial waste». (2018) [Ipotaon mou katatebnke ota miaiola g MPOKIPUSNG
«Epsuvnuikov Epyov EAIAEK yia v Evioxuon Medov AEITI AEI kat Epeuvnuov
Epeuvnukav Keévipow. Ymneubuvog Popeag: Tunpa Texvodoyiag Tpogipwv (T.E.L
®cooaldiag). Zuvepyalopevog Popeag: Tunpa latpikng (Ilavermotrpio ®socoaliag). (MeAog
g epeuvnuikng opadag). AEN EFTKPIOHKE.

e «Non Tuberculosis Mycobacteria - Environmental Risk Factors for Infections in
Humans». (2018).[Ipotaon 1ou katatednke ota rmiaiola g rpoxrpuing «Epsuvnuxov
Epyov EAIAEK yia tv Evioxuon MeAov AEIT AEI kat Epsuvniov Epeuvnukov Kévipaows.
YrieuBuvog dopéag: EAKE TEI ®csoocadiag. (Medog tng epsuvnukng opadag). AEN
ETKPIOHKE.

e "Healthy Animal Nutrition via Nanoherbal Applications: Investigation through
Omics-Technologies". (2018). Euponaikdé npoypappa Cost-European Cooperation in
Science and Technology. (MéAog tng epeuvnukrng opadag). AEN ETKPIOHKE.

e «Development of new technological approaches to the isolation of bioactive
compounds suitable for dietary applications from food industrial waste». (2019).
[Ipdtaon mou katatednke ota mAaiola g 21 rpokxnpuing «Epeuvnukev Epyov EAIAEK
yua v Evioxuon Melov AEIT AEI kat Epsuvniov Epsuvnukeov Kevipovs. YrieuBuvog
popeag: Tunpa Emompoev Oivou, Apniedou kat ITotwov ([Taveruotrpio AuTiKLG ATUKDG).
Zuvepyalopevog Popeag: Tunpa latpwkng (ITavermotuio ®Oeococaldiag). (Médog ng
epeuvnukng opadag). AEN EFKPIOHKE.

e «Use of Pulsed Electric Field (PEF) for aging (aromatization and stabilization) of
superior quality wine». (2020). Ilpdtaon 1ou katatebnke ota 1Aaiola g 208
npoknpuéng «Epsuvnukov Epyov EAIAEK yia v Evioxuon Melowv AEII AEI xkat
Epeuvniov Epeuvnuikov Kévipow. YrieubBuvog dopéag: Tunua Emotnung Tpogipov &
Aatpoerig  ([Tavermotnpio @®coocaldiag). (Medog g epeuvnukng opadag). AEN
ETKPIOHKE.

* «Production of biofunctional goat milk using special feeding strategies». (2021).
[Ipotaon nou katatedbnke ota rmAaiola g 3ng nMPoxnPuing epeuvnukav epyav EAIAEK yua
Vv evioxuon petadidaktopwv epeuvniev/Ipwv ano to EAAnviko Tépupa Epsuvag kat
Kawotopiag (EAIAEK)». (MéAog tng Epeuvnuikrg opadag). YIIO AEIOAOTHZIH.
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EKITIAIAEYTIKH EMIIEIPIA

ellavermmiotnipo Oceococaldiag/Ipoypappa  Inoudov  Texvodoyiag Tpo@ipwv.
Aradnpaixkn Ynotpogog. (12/10/2020 - 29/01/2021). Aidaokopevo pabnua:
Eneepyaocia katr agomnoinon Ymomnpoioviov Blounxaviov Tpoeipwv (Epyaoctnplakeg
AoKT1)0€1G).

eIlavermmotnpo Oceococaldiag/IMpoypappa  Inoudov  Texvodoyiag Tpo@ipwv.
Aradnpaikn Ymnotpogog. (02/03/2021 - 09/07/2021). Aibaokopevo pabnua:
Texvoloyia kat ITolotikog EAeyxog Aunaov kat EAaiov (Epyaotnplakég AoKroeig).

eIlavermmotnpo Oceococaldiag/IIpoypappa  Inoudov  Texvodoyiag Tpo@ipav.

Aradnpaikn Ymotpogog. (04/10/2021 - 31/01/2022). ABaokopeva padbrnpata:
Enefepyaocia kat aomoinon Ymompoidoviev Blopnxaviov Tpogipwv (Epyaoctnplaxkeg
Aoknoeig), Texvodoyia kat [Tolotikog EAesyxog Ppoutwv rkat Aaxavikev (Epyaoctnplakeg
Aoknoeig).

ZENEX TT'AQZXEXZ

AyyAika Apiotn 'voon, rtuxio: Certificate of Proficiency in English, University of
Michigan.
Ceppavika Kalr) I'voon, rrtuxio: Zertifikat Deutsch.

AAAEY I'NQZEIZ

Ivoon kat Xprjon HAektpovikou Ymodoyiotr): MS Windows, MS Office, Internet (ECDL
Foundation).

AHMOZIEYZEIX ZE EIIIZETHMONIKA ITEPIOAIKA

1. Use of 2,5-Dimethyl-4-hydroxy-3(2H)-furanone in Preventing Oxidation During
Deep Fat Frying of Potato Chips and Baking of Croissants. (2018). S. Lalas, V.
Athanasiadis, K. Katsoulis, I. Karageorgou, E. Bozinou, V.G. Dourtoglou. Journal of Food
Measurement and Characterization, 12 (2), 1211-1218. doi:10.1007/s11694-018-9735-2

2. Study of the self-stabilization ability of Tzatziki (a traditional Greek ready-to-
eat deli salad). (2019). S. Lalas, V. Athanasiadis, I. Karageorgou, E. Bozinou, V.
Dourtoglou. International Journal of  Food Studies, 8 (1), 76-86.
doi:10.7455/ijfs/8.1.2019.a7

3. Pulsed electric field extraction and antioxidant activity determination of
Moringa oleifera dry leaves: a comparative study with other extraction techniques.
(2019). E. Bozinou, I. Karageorgou, G. Batra, V.G. Dourtoglou, S.I. Lalas. Beverages, 5 (1),
8. doi:10.3390/beverages5010008
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4. Drying optimization to obtain carotenoid-enriched extracts from industrial
peach processing waste (pomace). (2019). S. Lalas, A. Alibade, E. Bozinou, D. P. Makris.
Beverages, 5(3), 43. doi:10.3390/beverages5030043.

S. Polyphenol extraction from Humulus lupulus (hop) using a neoteric glycerol/L-
alanine deep eutectic solvent: optimisation, kinetics and the effect of ultrasound-
assisted pretreatment. (2019). A. Lakka, . Karageorgou, O. Kaltsa, G. Batra, E. Bozinou,
S.1. Lalas, D.P. Makris. AgriEngineering, 1, 403-417. doi:
10.3390/agriengineering1030030.

6. Saffron processing wastes as a bioresource of high-added value compounds:
Development of a green extraction process for polyphenol recovery using a natural
deep eutectic solvent. (2019). A. Lakka, S. Grigorakis, I. Karageorgou, G. Batra, O. Kaltsa,
E. Bozinou, S. Lalas, D. P. Makris. Antioxidants, 8, 586. doi:10.3390/antiox8120586.

7. The effect of ultrasonication pretreatment on the production of polyphenol-
enriched extracts from Moringa oleifera L. (drumstick tree) using a novel bio-based
deep eutectic solvent. (2020). A. Lakka, S. Grigorakis, O. Kaltsa,
I. Karageorgou, G. Batra, E. Bozinou, S. Lalas, D. P. Makris. Applied Sciences, 10(1), 220.
doi:10.3390/app10010220.

8. A green extraction process for polyphenols from elderberry (Sambucus nigra)
flowers using deep eutectic solvent and ultrasound-assisted pretreatment. (2020).
O. Kaltsa, A. Lakka, S. Grigorakis, I. Karageorgou, G. Batra, E. Bozinou, S. Lalas, D. P.
Makris. Molecules, 25(4), 921. doi:10.3390/molecules25040921

9. Pulsed electric field extraction of a and f-acids from pellets of Humulus
lupulus (hop). (2020). G. Ntourtoglou, E.A. Tsapou, F. Drosou, E. Bozinou, S. Lalas, P.
Tataridis, V. Dourtoglou. Frontiers in Bioengineering and Biotechnology, 8:297.
doi:10.3389/fbioe.2020.00297

10. Green valorization of olive leaves for the production of polyphenol-enriched
extracts using an environmentally benign deep eutectic solvent. (2020). O. Kaltsa, S.
Grigorakis, A. Lakka, E. Bozinou, S. Lalas, D. P. Makris. AgriEngineering, 2, 226-239.
doi:10.3390/agriengineering2020014

11. Optimization of the extraction of antioxidants from winery wastes using cloud
point extraction and a surfactant of natural origin (lecithin). (2020). A. Alibade, G.
Batra, E. Bozinou, C. Salakidou, S. Lalas. Chemical Papers, 74, 4517-4524.
doi:10.1007/s11696-020-01269-0

12. Manufacturing Process and Physicochemical Analysis of Kariki: A Traditional
Cheese from the Island of Tinos, Greece. (2021). D. Ourailoglou, V. Athanasiadis, E.
Bozinou, C. Salakidou, E. Evmorfopoulos, S.I. Lalas. International Food Research Journal,
28 (2), 262-268.

13. Extraction of volatile aroma compounds from roasted oak wood using pulsed
electric field. (2021). G. Ntourtoglou, F. Drosou, Y. Enoch, E.A. Tsapou, E. Bozinou, V.
Athanasiadis, A. Chatzilazarou, E.G. Dourtoglou, S.I. Lalas, V.G. Dourtoglou. Journal of
Food Processing and Preservation, 45 (6), €15577. doi:10.1111/jfpp.15577
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14. Evaluation of Pulsed Electric Field polyphenol extraction from Vitis vinifera,
Sideritis scardica and Crocus sativus. (2021). A. Lakka, E. Bozinou, D.P. Makris, S.
Lalas. ChemEngineering, 5, 25. doi:10.3390/chemengineering5020025.

15. Encapsulation of Moringa oleifera extract in Ca-alginate chocolate beads:
physical and antioxidant properties. (2021). O. Kaltsa, A. Alibade, E. Bozinou, D.P.
Makris, S. Lalas. Journal of Food Quality, Article ID 5549873. doi:10.1155/2021/5549873

16. Use of Pulsed Electric Field as a low-temperature and high-performance
“green”extraction technique for the recovery of high added value compounds from
olive leaves. (2021). V. Pappas, A. Lakka, D, Palaiogiannis, E. Bozinou, G. Ntourtoglou,
G. Batra, V. Athanasiadis, D.P. Makris, V.G. Dourtoglou, S.I. Lalas. Beverages, 7, 45.
doi:10.3390/beverages7030045

17. Moringa oleifera leaves crude aqueous extract down-regulates of BRCA1l, mta-
1 and oncogenes c-myc and p53 in AsPC-1, MCF-7 and HTC-116 cells. (2021). I. S.
Pappas, E. Bozinou, S. Siomou and S. Lalas. Food Bioscience, 43, 101221. doi:
10.1016/j.fbio.2021.101221

18. Humic and Fulvic Acids as specific sorbents of herbicides. (2021). E. Vrantsi, A.
Lakka, E. Bozinou, V. Athanasiadis, E. Papadaki, V. Dourtoglou, S. Lalas. CLEAN - Soil,
Air, Water, 2000467. doi:10.1002/clen.202000467.

19. Fortification of chocolate using encapsulated in microemulsions Moringa
oleifera extract. (2021). O. Kaltsa, A. Alibade, G. Batra, E. Bozinou, D.P. Makris, S. Lalas.
Oilseeds and fats, Crops and Lipids, 28. doi.org/10.1051/0cl/2021026

20. Cyclodextrins as high-performance green co-solvents in the aqueous extraction
of polyphenols and anthocyanin pigments from onion solid wastes. (2021). E. Bozinou,
A. Lakka, K. Poulianiti, S. Lalas, D. Makris. European journal of food science and
technology, doi:10.1007 /s00217-021-03839-2.

21. Enhancement of polyphenols recovery from Rosa canina, Calendula officinalis
and Castanea sativa using Pulsed Electric Field. (2021). A. Lakka, E. Bozinou, G.
Stavropoulos, I. Samanidis, V. Athanasiadis, V.G Dourtoglou, D.P Makris, S. Lalas.
Beverages, 7(3), 63. doi:10.3390/beverages7030063

22. Integrated green process for the extraction of red grape pomace antioxidant
polyphenols using ultrasound-assisted pretreatment and B-cyclodextrin. (2021). A.
Alibade, A. Lakka, E. Bozinou, A. Hatzilazarou, S.I. Lalas, D.P. Makris. Beverages, 7(3), 59.
doi:10.3390/beverages7030059

23. Pulsed Electric Field and Salvia officinalis L. leaves: A successful combination
for the extraction of high added value compounds. (2021). V. Athanasiadis, A. Lakka,
D. Palaiogiannis, V. Pappas_E. Bozinou, G. Ntourtoglou, D.P. Makris, V.G. Dourtoglou, and
S.I. Lalas. Foods, 10, 2014. doi:10.3390/foods10092014

24. Development of a green methodology for simultaneous extraction of

polyphenols and pigments from red winemaking solid wastes (pomace) using a novel
glycerol-sodium benzoate deep eutectic solvent and ultrasonication pretreatment.
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(2021). A. Alibade, A. Lakka, E. Bozinou, S. [. Lalas, A. Hatzilazarou, D.P. Makris.
Environments, 8, 90. doi:10.3390/environments8090090

25. Optimization of Pulsed Electric Field as standalone “green” extraction
procedure for the recovery of high value-added compounds from fresh olive leaves
(2021). V. Pappas, A. Lakka, D. Palaiogiannis, V. Athanasiadis, E. Bozinou, G. Ntourtoglou,
D.P. Makris, V.G. Dourtoglou, and S.I. Lalas. Antioxidants, 10, 1554.
doi.org/10.3390/antiox10101554

26. Combined effect of time and temperature oven-drying on red grape pomace
polyphenols, pigments, and antioxidant properties. (2021). A. Alibade, A. Lakka, E.
Bozinou, A. Hatzilazarou, S. Lalas, D.P. Makris. The Journal of Wine Research, submitted
for publication.

27. Pressurized liquid extraction of polyphenols and anthocyanins from saffron
processing wastes with aqueous organic acid solutions: comparison with stirred-tank
and ultrasound-assisted techniques. (2021). V.M. Pappas, V. Athanasiadis, D.
Palaiogiannis, K. Poulianiti, E. Bozinou, S. I. Lalas, D. P. Makris. Sustainability, submitted
for publication.

28. Acceleration of the aging process of Xinomavro wine (Amyntaio, Greece) using
Pulsed Electric Field and wood chips of various origin. (2021). A.K. Toulaki, E. Bozinou,
V. Athanasiadis, G. Mantanis, V.G. Dourtoglou and S.I. Lalas. Australian Journal of Grape
and Wine Research, submitted for publication.

29. Effect of CO2> atmosphere on phenylalanine ammonia-lyase and polyphenol
oxidase activities and their impact on phenolic metabolism on the Greek grape
variety Aghiorghitiko. (2021). M. Zervou, V. G. Dourtoglou, E. Bozinou, S. I. Lalas.
Postharvest Biology and Technology, submitted for publication.

30. Correlation between microbial population and oxidative stability of the
yoghurt-based Tzatziki salad. (2021). E. Bozinou, S. Lalas, A. Lakka, C. Salakidou, V.G.
Dourtoglou. International Food Research Journal, submitted for publication.

31. Synergistic antioxidant activity between a- and 6-tocopherols. (2021). S. Lalas,
E. Bozinou, K. Poulianiti, G. Batra, A. Alibade. International Food Research Journal,
submitted for publication.

32. Oxidative and microbial stability of a traditional Greek appetizer, Agioritiki

salad. (2021). E. Bozinou, V. Athanasiadis, G. Batra, C. Salakidou, V.G. Dourtoglou, S.
Lalas. International Food Research Journal, submitted for publication.

AHMOZIEYZEIX ZE EIIIZETHMONIKA ZXYNEAPIA

e An innovative method for the isolation of value-added products from winery
waste. (2019). A. Alibade, G. Batra, E. Bozinou, C. Salakidou, V. Tsiountsioura, S.
Lalas. International Scientific Symposium on “Horticulture, Food and Environment -
Priorities and perspectives”. Craiova, Romania (24-25 October)
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e Extraction of antioxidants from Calendula officinalis and Rosa canina using
Pulsed Electric Field. (2021). V. Athanasiadis, A. Lakka, E. Bozinou, V.G. Dourtoglou,
D.P. Makris and S.I. Lalas. 19th Virtual Panhellenic Conference of Greek Lipid Forum
“Current Trends in the Field of Lipids”. (22 October)

KPITHX (REVIEWER) ZE AIEOGNH EIIIZTHMONIKA ITEPIOAIKA

e Chemical Engineering Journal, Elsevier

e Journal of Food Composition and Analysis, Elsevier

e Preparative Biochemistry & Biotechnology, Taylor & Francis

Discover Food, Springer

Journal of Food Science and Nutrition Therapy, Peertechz

Acta Scientiarum Polonorum Technologia Alimentaria, Poznan University of Life Sciences
Journal of Civil Engineering and Environmental Sciences, Peertechz

Journal of Engineering Research and Reports
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