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Exnaidgvon

1987: Tltuyio Xnueiog, Tuquo Xnueiog, @uowopabnuotikny XxoAr, EOvikd wo
Koamodiotprokd [avemomuo Adnvav

1989: Mertantuylokog tithog Master of Science (MSc) in Food Science (General
option), Department of Food Science and Technology, University of Reading, United
Kingdom (Ap.Avayvopiong AIKATZA: 28/392)

2015: Awvoktopwd odimiopa, Epyactipo Xnueioag kor Teyvoloyiag Tpooipwmv,
Topéag IV, Zxol Xnuikdv Mnyovikov, EOvikéo Metcdpio [Torvteyveio

AL UKTIKO épyo

1994-2009: Epyoaotnprakog Xvvepydtng Tuniuatog Teyxvoroyiag I'pagpikov Teyvov-
Yyxoa I'pagpikov Teyvov kor Koilteyvikov Zrovdov-T.E.I. AGnvag

AleEaymyn €PYOOTNPLOKDY OCKNCEMV GE 2 EPYOCTNPLOKA TPOTTUYLOKG LoOoTo
(Avopyavn Xnueia, Xnueia Yakov I'papiav Teyvav)

2007-2009: ITapoyn S10aKTIKOV/EMKOVPKOD £PYOV KOl GUUUETOYN GTI| CLYYPAPT TOV
EPYOOTNPLOKOV OoKNoe®V TOoL padnuotog Emotiun xor Mnyovikn Tpogipmv-
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Epyaotipro Xnueiag kou Texvoroyiog Tpopipmv-Zyorn Xnukodv Mnyavikov-E6vikco
Metoofro [Todvteyveio

2005-2018: Epyoaotnploxog Xvvepyatng Tunuatog Emotiung kot TeyvoAoyiog
Tpooipwv-Zxol Emomuav Tpoeipwv-Tlavemiomuo Avtikng Attikng (mponv
T.E.I. AGnvag)

AleEaymyn| €pyOcTNPOKOV OOKNGEOV GE 7 EPYOCTNPLOKO TPOTTUYLOKG LoOTjpoTo
(Xnueioo Tpooipwv, Avaivon Tpogiuwv, Evopyavn Avaivon Tpogiuwv, Xnuikn
Xvotaon kot [owmta Tpoeipwv, [Mocotikn Avaivtikn Xnpeia, Texvoloyio wot
[Mowvtto povtmv kot Aayavikov, Teyvoroyia kot [Towdtrta Amdv kot Edaiov)

2017-2018: Avtodbvaun S0acKaAio TOV TPOTTLYLKOD BemPNTIKOV HOOUATOS TNG
Xnuetoc-Tpunua  Buotatpwkov  Emommuaov  (mponv Tunuo  Axtivoloyiog kot
AxtivoBepameiog)-Zyoly Emomuov Yyesiog kor [Ipovowag-Tloavemomuio Avtikng
Attkig (mpomv T.E.1. ABnvac)

2014-onpepa: Avtodvvaun dowackorio ce 3 Metamtvuyloxd Ipoypappota (TEI
ABnvag - «Emotiun ko Teyvoloyia Tpoeipwv — Master of Science in Food Science
and Technology» tov Tunquartog Teyvoroyiag Tpoeipmv tov T.E.I. Abnvag, latpikn
Yyol EKIIA, «Kawotopio, [Towdtta kot Acedreio Tpogipmv-Master of Science in
Food Innovation, Quality and Safety» tov Tufuatog Emomung kot Teyvoloyiog
Tpoeinwv tov Iavemompiov Avtikig ATTikng)

2019: Aéxkropag oto Tuquo Emomung xor Teyvoroyiog Tpogipwv g ZyoAng
Emomuov Tpoeipwv tov [Hoavemomuiov Avtikng ATTikng pe yvooTikd ovTiKeilevo
«Xnpueio kot Avilvon Tpooipwvy (PEK dtopiopod 1586/Tevyog I7°/31-12-2018)

Exmadgvtiké £pyo

2005-onpepa: Enifreyn 20 ntoyokodv epyaciov tov tponv Tuiuatog Texyvoroyiog
Tpooipnwv kot tov Tpnuatog Emotiung kot Teyvoroyiog Tpoeipwv Iavemotnpiov
Avtieng ATTikng

2014-2018: Xvppetoyxn oe 9 tpyedeic egetaoTikég emTponés TV METOMTUYLOKMV
Awmmhopdtov Ewikevong (M.A.E.) tov Master of Science (MSc) in Food Science and
Technology tov Tunuoatog Teyvoroyiag Tpopipwy Tov T.E.I. A6nvag

2016-2017: Eripreyn 1 Metomruyokod Aumhopotog Ewdikevong (M.A.E.) tov
Master of Science (MSc) in Food Science and Technology tov Tpnquoatog
Teyvoroylag Tpoopinwv tov T.E.I. ABnvag, pe titho:

1. AvBevikdtnta gharorddov: Biploypagikh avackonnorn (Aoviyepidng Kovotavtivoc)
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2017-2018: Emnipreyn 2 Metontoylokov Awmiopdtov Ewikevong (M.A.E.) tov
Master of Science (MSc) in Food Science and Technology tov Tunuatog
Teyxvoroyiag Tpopipwv tov T.E.I. ABnvac, og e€ng:
1. 'Eleyyog avBevtikdTNTOg OTNV TOPAY®Y Kol TPOEAELOT HEAIOD KOl GLVAPAV TPoidvTov
(TNdta Bactukn) (BiBAoypagikn)
2. H enidpaon tov owoloyikdV ToviveV oTnv To0TnTo TV Agvkdv oivev (Poumdro Nikn)
(ITewpopatucy)

Epguvnrtikd evolapépovia

1. Avdamtoén pebodmv ekyOdAIONG QLOIKOV OVTIOEEWOTIKOV om0 YEMPYIKA Kol
Bropmyovikd kotdAoima, ynUIKOS YOPOKTNPIoUOS Kol EPUPUOYY] TOVS GE QUGIKE
TPOIOVTQ

2. Egappoyn xor avamtoén peboddwv ypopatoypapioc HPLC ywo v avdivon
QULOIKOV AVTIOEEWMTIKAOV (KOPOTEVOEWDN, PLITOUIVES, PAIVOMKES EVDGELS)

3. Egappoyn peboddwv @acpato@otopleTpiog 0patov-urepltddonvg Kot vrephopov yia
TNV TOL0TIKT] KO TOGOTIKY] AVAALGT EVDGEWDY

4. Eo@appoyn pebodwv pETpNoNG TG OVTIOEEWMTIKNG Kot avTipikng Opaong
(PUOIKOV OVTIOEEIOMTIKAOV

5. A&oAOYN O™ OPYAVOANTITIKMV YOPAKTIPIOTIKMV TPOPIU®V

6. Xpron TOL WEPOUATIKOD OYESWIGHOV TNG OTOTIOTIKNG  avdAvong  yuo
BeAtiotomoinom dlepyaciav

Epgovntiko épyo

1. Zvpperoyn o¢ pédog kdplag epevvnTikng opdoag oto Ipdypoppa Evieyvong
Baowng ‘Epevvag (ITEBE 2008/65/1699) cto EOvikd Metoofio TTolvteyveio pe
titho «Néa frodpaoctikd uopio. wg ovaotolelc tov evivpov S-limolvyovaon (5-
LOX): oyediaouog, obdvlean, xopoxtnpiopos koir UeETH THG OxeoNS OOuUNg Kol
Sroloyixi¢ dpactikotnrogy, amnd 1/1/2010 éwg 30/09/2010

2. Zoppetoyn og PEAOG Kvplog epevvntikng opdoag oto I[pdypoapupo «cAPXIMHAHXE
[II-Evioyvon epeguvnrikdv ouddwv TEL AOvag», vmoépyo 42 pe titho
«ertovpyike,  kou  dvvyukwg  emPlofn  ovotatike  tpogiuwy.  Eridpaon
NAEKTPOUAYVITIKHG OKTIVOPOAIOS IE TTOYO THYV TOPOYWYN GOPOADY TPOIOVIWVY,

and 01/01/2012 éwg 31/10/2015
Erayyelpotiké épyo

1. Xnukog vrehBovvog ylo v TEYVIKN VTOCTNPIEN TOANCEDV YNUKADV TPOIOVI®MV
otV etarpeio MOXXOAIOX XHMIKA A.E. am6 1/09/1989 émg 30/04/1990

2. Xnukédc Tpoeipwv Tufuotog Epsvvaov kot Avéamtuéng (R&D) Kevtpikoo
Epyaoctpiov g Bropnyaviag edodv cvokevacsiog CROWN HELLAS CAN A.E.
and 1/05/1990 émg 31/12/1993
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3.

XNpKog vehBvvog Yo TNV VITOCTNPIEN TOANCEMY UNYOVNULATOV 0pTOTOUOG Kol
Cayapomraotikng oty etapeion FOODIN TTAKOX AEBE oam6 1/01/1994 £wg
31/10/1994

XoupBovrog oe Bépata emilvong texVIKOV TpoPAnudtomv TeAaTOV Kol o€ Bépata
EPYOOTNPLOKOV avoAboewv NG Propnyaviag Aevkoosidnpovpyiog EAXA A.E. and
1/07/1996 éwg 31/12/1996

Exmondevticog vmehBuvog yuo 10 oxed1oHd Kol 0pyAvmoT| TOV TPOYPUULATOV
kataptiong tov Kévipov Emayyelpotikng Katdptiong IRM and 1/07/2002 éwg
31/12/2002

XuyypaQiKo £pyo

1.

Strati, I.F. (1989) “Factors modifying the rheological behavior of cream cracker
dough and their effect on the texture of the final product”, MSc Thesis,
Department of Food Science and Technology, University of Reading, U.K. (56
pages)

AWaxtopikn dttpiPn pe Titho: «Medétny ueboowv mopalofing KopoTevoeldowy amo
TOPOTPOIOVTOL TOUGTOCY, AbBnva 2014 (203 oEMOEQ),
http://dspace.lib.ntua.gr/handle/123456789/40286?show=full

I'. Kovvtoopn ko E. Zrpatn (2002) «HACCP-Odnyds yio v Apromoiia,
Zoyaporiootiky & to Ioywtoy, Exdoceic KOPMOZ, Abnva (181 cerideg) ISBN
960-85338-6-4

Yapotn, E. (1997) «Epyaoctypioxés ooknoeis Yiikov Iy, TMUELOOES Yo TO
Epyaotipro Yawkov II oto Tuqua Texvoroyiog Ipapwav Texyvav g ZyoAng
I'pagikov Teyvav ko KaAliteyvikav Znovddv tov TEI ABnvag

Todrkvng, 1. ko Xtpatn, E. (2015) «lloiotixog éieyyoc kar Teyvoloyio Aixav ko
Eloiwvy, Inueiwocelc yoo to Epyaoctmpro Tlowotikod EAEyyov kou Teyxvoroyiaog
Auwmov kou Ehaiov g XyxoAng Texyvoroyiag Tpooinwv tov TEI ABnvag, oeiideg
135

Anpooievoelg

g O1E0vn meprodikd avayvwpiouévov kpovg ue kpitéc (23)

1. Tsimis, D.A. and Strati, I.F. (2006). Reducing gravure solvents in food
packaging: The effect of temperature and relative humidity on the reduction of
solvent retention on gravure printed (BOPP)-Part 1: Solvent Ethyl Acetate,
Flexo& Gravure International, Vol 12, 4-2006, pp 14-18.

2. Tsimis, D.A. and Strati, I.F.* (2007). Reducing gravure solvents in food
packaging: The effect of temperature and relative humidity on the reduction of
solvent retention on gravure printed (BOPP)-Part 2: Solvent Ethyl Alcohol,
Flexo& Gravure International, 2-2007, pp 22-25.
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3. Sinanoglou, V.J., Strati, I.F. and Miniadis-Meimaroglou, S. (2011). Lipid,
fatty acid and carotenoid content of edible egg yolks from avian species: a
comparative study, Food Chemistry, 124 (3), 971-977.

4. Strati, I.F.* and Oreopoulou, V. (2011). Effect of extraction parameters on
the carotenoid recovery from tomato waste. International Journal of Food
Science and Technology, 46 (1), 23-29.

5. Strati, I.F.* and Oreopoulou, V. (2011). Process optimization for recovery of
carotenoids from tomato waste, Food Chemistry, 129 (3), 747-752.

6. Zoumpoulakis, P., Sinanoglou, V.J., Batrinou, A., Strati, I.F., Miniadis-
Meimaroglou, S. and Sflomos, K. (2011). A combined methodology to detect
y-irradiated white sesame seeds and evaluate the effects on fat content,
physicochemical properties and protein allergenicity, Food Chemistry, 131 (2),
713-721.

7. Papaspyridi, L.-M., Sinanoglou, V.., Strati, |.F., Katapodis, P.,
Christakopoulos, P. (2012). Fatty acid profiles of Pleurotus ostreatus and
Ganoderma australe grown naturally and in a batch bioreactor, Acta
Alimentaria, DOI: 10.1556/AAlim.2012.0006.

8. Strati, I.F.*, Sinanoglou, V.J., Kora, L., Miniadou-Meimaroglou,S. and
Oreopoulou, V. (2012). Carotenoids from foods of plant, animal and marine
origin: an efficient HPLC-DAD separation method, Foods, 1(1), 52-65.

9. Sinanoglou, V.J., Strati, I.F., Bratakos, S.M., Proestos, C., Zoumpoulakis, P.
and Miniadou-Meimaroglou,S. (2013). On the combined application of
latroscan TLC-FID and GC-FID to identify total, neutral, and polar lipids and
their fatty acids extracted from foods, ISRN Chromatography, Volume 13,
Article ID 859024, http://dx.doi.org/10.1155/2013/859024.

10. Sinanoglou, V.J., Kokkotou, K., Fotakis, C., Strati, I., Proestos, C. and
Zoumpoulakis, P. (2014). Monitoring the quality of y-irradiated macadamia
nuts based on lipid profile analysis and chemometrics. Traceability models of
irradiated samples. Food Research International, 60, 38-47.

11. Strati, I.F.* and Oreopoulou, V. (2014). Recovery of carotenoids from tomato
processing by-products — a review. Food Research International, 65, 311-321.

12. Strati, 1.F.*, Gogou, E. and Oreopoulou, V. (2015). Enzyme and high
pressure assisted extraction of carotenoids from tomato waste. Food and
Bioproducts Processing, 94, 668-674.

13. Sinanoglou, V.J., Strati, I.F., Kokkotou, K., Lantzouraki, D., Makris, C. and
Zoumpoulakis, P. (2015). GC-FID and NMR Spectroscopic Studies on
Gamma Irradiated Walnut Lipids. Journal of Spectroscopy, Article ID 532762,
10 pages, http://dx.doi.org/10.1155/2015/532762.

14. Papaioannou, C.D., Sinanoglou, V.J., Strati, I.F., Proestos, C., Kyrana, V.R.
and Lougovois, V.P. (2016). Impact of different preservation treatments on
lipids and carotenoids of the smooth clam Callista chione. International
Journal of Food Science and Technology, 51, 325-332.

15. Strati, I.F.* and Oreopoulou, V. (2016). Recovery and isomerization of
carotenoids from tomato processing by-products. Waste & Biomass
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Valorization (Special Issue: Waste Valorization and Management), 7 (4), 843-
850.

16. Fotakis, C., Tsigrimani, D., Tsiaka, T., Lantzouraki, D.Z., Strati, I.F., Makris,
C., Tagkouli, D., Proestos, C., Sinanoglou, V.J. and Zoumpoulakis, P. (2016).
Metabolic and antioxidant profiles of herbal infusions and decoctions. Food
Chemistry, 211, 963-971.

17. Soultani, G., Strati, I.F., Zoumpoulakis, P., Miniadis-Meimaroglou, S. and
Sinanoglou, V.J. (2016). Assessment of bioactive lipid constituents of red
(Aristaeomorpha foliacea) and pink (Parapenaeus longirostris) shrimps.
Journal of Aquaculture Research & Development, 7 (10), 452, doi:
10.4172/2155-9546.1000452.

18. Andreou, V., Strati, I.F., Fotakis, C., Liouni, M., Zoumpoulakis, P. and
Sinanoglou, V.J. (2018). Herbal distillates: A new era of grape marc distillates
with enriched antioxidant profile. Food Chemistry, 253, 171-178, doi:
https://doi.org/10.1016/j.foodchem.2018.01.162.

19. Giannakourou, M., Strati, I.F., Manika, E.-M., Resiti, V., Tataridis, P.,
Zoumpoulakis, P. and Sinanoglou, V.J. (2018). Assessment of Phenolic
Content, Antioxidant Activity, Colour and Sensory Attributes of Wood Aged
“Tsipouro”. Current Research in Nutrition and Food Science, ISSN: 2347-
467X, Vol. 06, No. (2) 2018, Pg. 318-328.

20. Kavga, A., Strati, I.F., Sinanoglou, V.J., Fotakis, C., Sotiroudis, G.,
Christodoulou, P. and Zoumpoulakis, P. (2018). Evaluating the experimental
cultivation of peppers in low energy demand greenhouses. An interdisciplinary
study. Journal of the Science of Food and Agriculture (First published: 11 July
2018, https://doi.org/10.1002/jsfa.9246).

21. Strati, 1.F., Kostomitsopoulos, G., Lytras, F., Zoumpoulakis, P., Proestos, C.
and Sinanoglou, V.J. (2018). Optimization of Polyphenol Extraction from
Allium ampeloprasum var. porrum through Response Surface Methodology.
Foods, 7, 162; doi:10.3390/foods7100162.

22. Sinanoglou, V.J., Zoumpoulakis, P., Fotakis, C., Kalogeropoulos, N.,
Sakellari, A., Karavoltsos, S. and Strati, I.F.* (2018). On the Characterization
and Correlation of Compositional, Antioxidant and Colour Profile of Common
and Balsamic Vinegars. Antioxidants, 7, 139; doi:10.3390/antiox7100139.

23. Giannakourou, M., Strati, I.F., Kriebardis, A.G., Mantanika, V., Poulis, S.,
Zoumpoulakis, P., Sinanoglou, V.J. (2019). Shelf life extension and quality
improvement of cucumber slices impregnated in infusions of edible herbs.
Analytical Letters, Accepted Manuscript.

*corresponding author

h-index Google Scholar: 11 - Total citation Google Scholar: 467
i110-index Google Scholar: 11

h-index Scopus: 8 — Total citation Scopus: 283
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2 wpaxtikd Aie@vaoy covedpiemv avayvwpicuiyov KUpove ue kpitec (31)

10.

Strati, 1.F. (2003). Factors modifying the rheological behavior of cracker
dough and their effects on the texture of cream crackers, 3° Awebvég Zvvédpio
Teyvoroylag Tpooipwv, Aptomotiag, Zayopomhaotikng & Ilaywtol
opyavopévo and v [Havealnvia 'Evoon Teyvoloyov Tpoeipwv (ITIETET),
AbMva,7-8 Oefpovapiov 2003.

Strati, I.F. and Oreopoulou, V. (2008). Effect of Extraction Parameters on the
Carotenoid Recovery from Tomato waste, 6" Euro Fed Lipid Congress Oils,
Fats and Lipids in the 3" Millennium, Athens, 7-10 September 2008.

Strati, I.F., Sinanoglou, V.J., Gogolou, E., Vidakis, J., Fili, E. and Hatzi, P.
(2009). Comparative study of lipid composition and fatty acid content of
different egg yolks, 7" Euro Fed Lipid Congress, Graz, Austria, 18-21 October
2009.

Strati, I.F. and Oreopoulou, V. (2009). Optimization of extraction parameters
on the carotenoid recovery from tomato waste, 7" Euro Fed Lipid Congress,
Graz, Austria, 18-21 October 2009.

Strati, I.F. and Oreopoulou, V. (2011). Process optimization for recovery of
carotenoids from tomato waste, 11" International Congress on Engineering
and Food (ICEF 11), Athens, Greece, 22-26 May 2011.

Konteles, S., Batrinou, A., Strati, I.F., Valta, D., Dimopoulou, I. and Spiliotis,
V. (2011). Viability studies of Salmonella Typhimariumin simulated gastric
and enteric fluid by flow cytometry, 7" International Conference on
Instrumental Methods of Analysis (IMA 2011), 18-22 Sept. 2011, Chania,
Crete.

Sinanoglou, V.J., Strati, LLF. and Miniadis-Meimaroglou, S. (2011).
Discrimination of egg yolk from five avian species, 7" International
Conference on Instrumental Methods of Analysis (IMA 2011), 18-22 Sept.
2011, Chania, Crete.

Soultani, G., Sinanoglou, V.J., Strati, I.F. and Miniadis-Meimaroglou, S.
(2011). Comparative study on lipid, fatty acids and carotenoid composition of
pink shrimp (Penaeus longirostris) and red shrimp (Aristacomorpha foliacea)
muscle and cephalothorax, 7" International Conference on Instrumental
Methods of Analysis (IMA 2011), 18-22 Sept. 2011, Chania, Crete.

Strati, I.F. and Oreopoulou, V. (2011).Determination of carotenoids from
foods of plant, animal and marine origin by high-performance liquid
chromatography with photodiode array detection, 7" International Conference
on Instrumental Methods of Analysis (IMA 2011), 18-22 Sept. 2011, Chania,
Crete.

Sinanoglou, V.J., Zoumpoulakis, P., Strati, I.F., Proestos, C., Papadakis, S.E.
and Sflomos,K. (2013). Lipid profile examination of gamma irradiated
macadamia nuts inrelation to packaging and storage conditions,
EUROFOODCHEM XVII, May 7-10", Istanbul, Turkey.
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11. Proestos, C., Lantzouraki, D., Sinanoglou, V.J., Strati, I.F, Zoumpoulakis, P.
and Miniadis-Meimaroglou, S. (2013). Determination of lipids, carotenoids,
metals and metalloids in muscle and cephalothorax of AristeusAntennatusand
AristaeomorphaFoliaceashrimps, EUROFOODCHEM XVII, May 7-10"
Istanbul, Turkey.

12. Sinanoglou, V.J., Strati, I.F., Zoumpoulakis, P., Proestos, C., Papadakis, S.E.,
Aravantinos, A. and Zaverdinos, P. (2014). Effect of gamma radiation on
proximate composition and fatty acid profile of walnuts in relation to
packagingconditions, 9™ International Conference AegeanAnalytical
Chemistry Days (AACD2014), Chios, Greece, 29/09 — 3/10/2014.

13. Sinanoglou, V.J., Kokkotou, K., Fotakis, C., Strati, |.F., Bratakos, S.M. and
Zoumpoulakis, P. (2015). Detection models of gamma irradiated dry nuts
based on a global lipid profile analysis, IJFST (International Journal Food
Science & Technology) 50" Celebration Conference: The future of food
innovation, nutrition and technology, Lincoln University, New Zealand, 17-19
February 2015.

14. Strati, I.LF. and Oreopoulou, V. (2015). Recovery and isomerization of
carotenoids from tomato processing by-products. International Conference on
Industrial Waste and Wastewater treatment & Valorization, IWWATYV 2015.
21-23 May 2015, Athens, Greece.

15. Strati, I.F., Sinanoglou, V.J., Lantzouraki, D.Z., Papaioannou, C.D., Kyrana,
V.R., Lougovois, V.P. (2015). Determination of carotenoids in foods of
animal and marine origin. Preconference Workshop on Food Technology 2015
Conference “Innovation and Safety of Food and Beverages’, 2 June 2015,
Athens, Greece.

16. Fotakis, Ch., Tsigrimani, D., Tsiaka, Th., Strati, I.F., Makris, C., Taghouli,
D., Proestos, Ch., Sinanoglou, V.J., Zoumpoulakis, P. (2015). A metabolic and
antioxidant profile study of herbal infusions and decoctions. 9" International
Conference on Instrumental Methods of Analysis: Modern Trends and
Applications (IMA-2015), 20-24 September 2015, Kalamata, Greece.

17. Sinanoglou, V.J., Fotakis, C., Strati, I.F., Zoumpoulakis, P. (2015).
Estimating the quality of red and white meat using chemometrics on fatty
acids and lipid quality indices. 9™ International Conference on Instrumental
Methods of Analysis: Modern Trends and Applications (IMA-2015), 20-24
September 2015, Kalamata, Greece.

18. Papaioannou, C., Lougovois, V.P., Kyrana, V.R., Strati, I.F., Sinanoglou, V.J.
(2015). Seasonal variations in the lipid and fatty acid profiles of the smooth
clam Callista chione. 9™ International Conference on Instrumental Methods of
Analysis: Modern Trends and Applications (IMA-2015), 20-24 September
2015, Kalamata, Greece.

19. Lantzouraki, D.Z., Zoumpoulakis, P., Strati, I.F., Nicolaou, G.-N., Bratakos,
S.M., Sinanoglou, V.J. (2015). Effect of gamma radiation on the fatty acid
profiles of sesame oil. 9" International Conference on Instrumental Methods
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20.

21.

22.

23.

24,

25.

26.

27.

28.

of Analysis: Modern Trends and Applications (IMA-2015), 20-24 September
2015, Kalamata, Greece.

Zoumpoulakis, P., Kokkotou, K., Fotakis, C., Strati, I.F., Bratakos, S.M.,
Sflomos, K., Sinanoglou, V.J. (2015). The effects of food irradiation on
quality of nuts. International Conference Science in Technology (SCinTE
2015), 5-7 November 2015, Athens, Greece.

Sinanoglou, V.J., Strati, I.F., Karanassou, V., Papadopoulou, 1., Sklepa, A.,
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Eéveg yhwooes-H/Y

ATTAIKA Aptot yvoon (Metantoylokd dimimpa)
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TFAAAIKA [ToAv koA yvoon (Aimhopo Sorbonne 1)
IZITANIKA Mol kain yvoon (Diploma de Estudios Hispanicos)

H/Y

IMotomomtikdé ECDL Progress Certificate otic evomreg
ECDL Core Module 03 (Word Processing), ECDL Core
Module 04 (Spreadsheets) xor ECDL Core Module 07
(Information and Communication), Xtotiotikd TPOHYPOLLLLO
STATISTICA, TIpoypappa Xnueiog ChemDraw

ALLO EMGTNOVIKO £pYO

Kpti|g 6€ avayvopiopivov KUpovg o1e0vi] ETGTNHOVIKA TEPLOOIKA.:

American Journal of Experimental Agriculture, Bioresource Technology, Food Analytical Methods,
Food and Bioproducts Processing, Food Research International, Food Reviews International,
Innovative Food Science and Emerging Technologies, International Journal of Food Science and
Technology, Journal of Food Science and Technology, Journal of Food Process Engineering, Journal
of the Science of Food and Agriculture, LWT-Food Science and Technology, Quality Assurance and
Safety of Foods and Crops

Addeg dpaoTnproTNTEG
1. Méhog ™ Evoong EMvveov Xnukov
2. Méhog Tov EAlnvicod @dpovp Autdiov (Greek Lipid Forum)
3. Méhoc toy Euro Fed Lipid
4. Evtetaypuévn oto pntpoo  ekmowdevtov  EOET kot o6t0 pntpmo

[Motonompévaov Exmawdevtav/ipiwov tov EBvikov Kévipov ITistomoinong
Aopdv Zoveylopevng Erayyelpatikng Kotaptiong (E.KE.TTIX.)

Méroc g Emtponic Kpitdv oto Alayoviopd Xvokevocioc «kEAAHNIKA
AXTEPIA 2004» & «EAAHNIKA AXTEPIA 2006» mov opyavadnke amd
tov XOvdeopo Bropnyoaviov apaywyng YAkov Zvokevasiog, vad v aryida
oV Ymovpygiov Avantuéng kot tov EAAnvikod Ivetitovtov Zvokevasciog
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