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OEZH XTO NANEMIZTHMIO AYTIKHZ ATTIKHZ:

A1ré MdpTio 2018

KaBnynmg oto Tunua EmotAung & TexvoAoyiag Tpogiuwv Tou MA.AA.

A1ré OkTWwRpI0 1993 £wg MdpTio 2018

KaBnynm¢ oto Tunua TexvoAoyiag Tpo@idwy TNG ZX0ANG Texvohoyiag Tpogiuwyv & AIoTpogAg Tou
T.E.l. ABrvagc.

ZMNOYAEZX:
1. AIAAKTOPIKO AINMAQMA
AidakTopikod dimAwpa (Ph.D.) otn Xnuiki Mnxaviki atmoé 1o University of California, Berkeley,
USA (ZeTttréuBpiog 1981 - lavoudpiog 1987).
O¢ua didakTopIkng dIaTpIPNG: «lledia Ocpuokpaciwy Kai Yypadoiwy Tou Aépa Kard tnv
=npavon ue Yekaouon.
EmBAEéTTwWY KaBnynTAg yia tn didakTopikn diatpipr): C. Judson King.
MpwTOTUTIN €pyaaia yia To dIDAKTOPIKO: OewpenTIKN Mepiypagr Twv Algpyaoiwv EkxUAiong o€
2uaTolyia EKXUNIoTpwv.
2. METANTYXIAKOI TITAOI
a) Mruxio Masters of Science otn Mnxavikf ammé 1o University of California, Davis, USA
(ZemrTépPBpiog 1979 - louviog 1981).
O¢&ua dITTAWPATIKAG epyaaiag: «Oswpnrikn MNepiypaen 1ng Merapopdas Ogpuotntag o€
Oikiakn 2uokeun KovogpBapiouarog urmd Kevo -- 21aBepn Por Ospudtnragy.
EmpBAéTTwy KaBnyntAg yia Tn dimAwpartiki epyacia: R. Larry Merson.
B) Mruxio Masters of Science otn Emotrun Tpoipwyv atd 1o University of California, Davis,
USA (Zettéuppiog 1979 - louviog 1981).
O¢&ua dITTAWPATIKAG epyaaiag: «OswpnTikn Mepiypaen 1ng Metapopdc Ospudtntag o
Oikiakn 2uokeun KovoepBapiouarog umré Kevo -- 21abepn Ocpuokpacia tng MNnync
OcpudTnTac».
EmBAéTTwWY KaBnyntAg yia T dImMAwMaTIKA epyacia: R. Larry Merson.
3. OTYXIO A.E.l.
Mruyio XnuikoU MnxavikoU atré Tnv AvwTtdTtn ZxoAf Xnuikwv Mnxavikwv Tou EBvikou
MeTtooBiou MoAuteyveiou (ZemmtéuBpiog 1974 - louviog 1979).
O¢ua diITAwMATIKAG epyaciag: «Mapaywyn MNMowreiviwy arré PuAAay».
EmBAéTTwWY KaBnynTAg yia Tn dimAwuaTtikn epyaoia: Mewpyiog BaAkavdg.

BIOMHXANIKH EMMNEIPIA:

OkTWwppI10g 1988 £wg kai loUAI0g 1990

AicuBuvTig Mapaywyng otnv BIAMYA, Biounxavia ApyuAou kai Ayulooakxdpou A.E., ©@saoalovikn.
YT1re0Buvog Tou TTPOCWTTIKOU Tou TuRuatog MNapaywyAg. Z1a KUpla kabrikovTa meplAauBdavovTav:
MapakoAoUBnon TNG TTAPAYWYNS Kal ETTIAUGH TWV TEXVIKWY TTPOBANUATWY TTOU QVEKUTITAV.
MpoypauuaTIoPog TNG TTapaywyng o€ €TACIA, unviaia Kal nueprola Baon. Zuvepyaoia pe TeXVIKN
AielBuvaon kal TUAPa ZuvTAPNOoNG Yia BEATIOTOTTOINGN TTAPAYWYIKWY SIEPYATIWY. ZUVEPYATia PE
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Amylum N.V. yia etriAuon Texvikwv TTpopAnuaTwy. Emokéweig oe Amylum N.V., Aalst, BéAyio yia
MEAETN BlEpyacIwV Kal opydvwaon TTapaywyng.

EPEYNHTIKH EMMEIPIA:

NoépBp1og 1990 £éwg kau ZetrTéufprog 1992

Senior Research Scientist with the Drying and Particle Technology Section of the Separation

Processes Service (SPS), U.K.A.E.A. (United Kingdom Atomic Energy Authority) Technology,

Harwell Laboratory, Oxfordshire, U.K.

Meploxég Epeuvac:

. Emidpaon tng {ipavong ota TToIOTIKA XAPOKTNPIOTIKA TOU TTPOIOVTOG.

Mnxaviouoi wekaopou Katd TNV Efpavan e YEKATUO.

ZApavon o€ TTEPIOTPOPIKG ENpavTApIa.

EpmmoTeuTiKA £peuva o€ BEpata ENpavong xpnuatodotouueva aTrd Piounxavieg.

Avatrtuén spreadsheets yia TTPOKATAPKTIKO OXEDIACUS NPAVTAPWY dIAPOPWY TUTTWV.

EvepyotnTa 08ATOG TWV OTEPEWV.

OKTprlog 1992 éwg OkTWRpPI0G 1993

Zuvepyaoia pe SPS, Harwell Laboratory, wg oUuBoulog (consultant) yia Tnv ocuyypaen Drying

Manuals kai avaTttuén software.

MdpTiog 2000 £éwg ko ZeTrTéuBpiog 2000

Apio8o¢ EmmiokéTTng Kabnyntig oto Tunua Emotiung Tpoeipwy Tou MavemoTtnuiou Rutgers, New

Jersey, USA, suplokduevog oe ekTtaideuTiky ddeia atod 1o T.E.l. ABAvag. Zuvepyaaoia pe Tov

Kabnynt Kit L.Yam o€ gpeuvnTIKG TTpoypduuaTa Kal o€ d1daoKaAia.

Meploxég €peuvac:

1. AVTIUIKPOBIOKA CUCKEUOTIa TPOPIUWV.

2. ZUOKEUOOIEG TPOYINWY YIa QoUPVO HIKPOKUPATWV.

3. Emidpaon Tou ouvduaouou BEpuavang e JIKPOKUUATA Kal uE Bepud aépa aTnv TToI0TNTA TWV

TPOYIUWV.

Aldpkela CwAG CUCKEUOQOPEVWY TPOPIHWV.

2UOKEUOOoia gPECKWY @POUTWY Kal AaXAVIKWVY O€ TPOTTOTTOINKEVN OTHOC@AIPA.

EpeuvnTiKEG TTPOTACEIG YIa TNV avATITUEN «EEUTTVOU» POUPVOU PIKPOKUPATWYV.

A|6a0Ka)\|0(

1. Zuvepyaoia otn didaockaAia Tou peTaTmTuyiakoU yabiuatog "Food Packaging Technology I1".

2. Zuvepyaaoia yia Tnv avapaduion Tou TeXVOAOYIKOU eEOTTAIGUOU KAl TWV EPYACTNPIOKWY
aokAoewv Tou EpyacTtnpiou Etregepyaoiag Tpogipwy.

SR WN~

o0k

EKNAIAEYTIKH EMMEIPIA:
1981 - 1983
BonBd¢g didackahiag otn oxoAnR Xnuikwv Mnxavikwy Tou University of California, Berkeley.
Mabruara: Epyaotpio Quaoikwv Aiepyaciwyv, Xnuikl KivnTtikA, MeAETn kai Zxediaopdg XnUIKwy
Biounxaviwv.
Akadnuaiké ‘ETog 1992-93
AidaokaAia Tou pabiuatog Tng HAekTpoxnueiag wg ‘Extaktog KaBnynt¢ ato Tunua HAekTpoAoyiag
NG 2X0AAG Texvoloyikwyv E@apuoywy Tou T.E.I. MNaTpag.
A6 OkTwRp1o 1993
MPOrPAMMA MPOMNTYXIAKQN ZMOYAQN
AidaokaAia Twv pabnudtwyv: «Xuokeuaaia Tpoipwvy (Ocwpia kal EpyaoTrpio), «Etregepyaoia
Tpooipwv II» (Qewpia kai Epyactripio), «Eidikd O¢éuata Zuokeuaaiag Tpoipwvy» (Ocwpia),
«Zuokeuaoia Oivwyv & MoTtwvy (Ocwpia), «Mnxaviki Tpogiuwv II» (Qewpia kai EpyacTipio).
AvaBean kal KaBodrynon TITUXIOKWY EPYOCIWV O OTTOUSAOTEG TOU TUAPATOG Texvoloyiag
Tpooiuwv Tou T.E.I. ABAvag o€ Bépata Zuokeuaaiag, Mnxavikng kai ETreepyaciag Tpogiuwv
MPOrPAMMATA METANTYXIAKQN ZIMOYAQN
1. AidaokaAia Bspdrwv Mnxavikng, ETregepyaaiaog kal Zuokeuaoiag Tpo@iuwy 010
MetatrTuyioké Mpdypaupa ocuvepyaaoiag Tou Turuarog Texvohoyiag Tpo@iywy Pe To
MavemmoTApio Tou Lincolnshire Tng M. Bpetaviag katd ta akadnpaika £1n 1993-94, 1994-95,
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1995-96, 1996-97. Auo @opEg uTTEUBUVOG ££eTACEWY OTO HaBnua "Mnxavikiy/ETregepyaaia
Tpogipwv" Tou MetatrTuxiakoU MpoypdupaTog.

2. AidaokaAia yia 4 akadnuaika £1n (2006-07, 2007-08, 2008-09, 2009-2010) oto AlaTunuaTikéd
Mpoypauua MeTaTITUXIOKWY ZTTOUdWY WE TiTAO: «ETOTANN Tpoiuwyv & AlaTpo®r» Tou
paBnuartog «Mnxavikr & Etreéepyaoia Tpo@ipwv». TO CUYKEKPIPEVO AIOTUNPATIKO
Mpdypaupa MeTaTTTUXIOKWY ZTTOUdWYV TTPAYUATOTTOINONKE YE TNV GUPTTPAEN Tou TuARuaATog
Xnueiag Tou MavemmoTtnuiou lwavvivwy Kal Twv Tunudatwy TexvoAloyiag Tpogipwy Twv TEI
ABrvag kal Osooahovikng.

3. AidaokaAia yia 3 akadnuaika £1n (2014-15, 2015-16, 2016-17) oto autoduvapo Mpdypauua
MeTaTrTuxiokwy Z1Toudwy Tou TuRuatog Oivoloyiag kar Texvoloyiag Motwy Tou T.E.I.
ABrvag ue TiTho: «EmoTrun Oivou kai ZUBou — Master of Science in Wine and Beer
Science» Tou pabiuarog «Qpipavon — PIATpdpioua — Zuokeuaoia ZUBou».

4. Aidaokalia yia 4 akadnuaikd €tn (2014-15, 2015-16, 2016-17, 2017-2018) oT1o autdévouo
Mpdypappa MeTatrTuxiokwy Z1Toudwyv Tou TunRuatog TexvoAoyiag Tpogiuwy Tou T.E.I.
ABnvag ue TiTho: «EmoThAun kai TexvoAoyia Tpogipwyv — Master of Science in Food Science
and Technology» Twv pabnudatwy «Aigpyaaieg Emeepyaaiag Tpogipwvy, «MéBodol
Zuvtpnong Tpogiuwvy», «MNpowbnuéveg MéBodor Etre€epyaaiag Tpoipwy» Kal
«MikpoBioAoyikr kal Xnuik Ac@aAcia Tpo@iuwvy.

EtrotrTeia MeTaTrTuxiakwy AITTAWPATIKWV Epyaciwy.
MéAog EmmiTpotirig ASioAdynong MetatrTuxiakwy AmAwMaTIKWY Epyaciwy.
AvattAnpwTng AlicuBuvTrg Tou NMMZ.

5. AidaokaAia yia 4 akadnuaika €1n (2018-19, 2019-20, 2020-21, 2021-22) oTo Mpdypappa
MeTatrTuyiokwy Z1Toudwy Tou TuAdaTog EMOTAPNG Kai TexvoAoyiag Tpo@iuwy JE TiTAO:
«Kavotopia, Moidtnta Kar Ac@aieia Tpo@ipwv» Twv padnudtwy «Apxég & MéBodol
EmeCepyaoiag kai Zuvtripnong Tpogipwv» kal «EidIkG @éuata Emeepyaciag, Zuvtipnong &
2uokeuaoiag Tpoidwv».

EtrotrTeia MeTaTrTuxiakwy AITTAWPATIKWV Epyaciwy.
MéAog ETiTpoT ¢ AGIoAGYnoNng MeTatrTuxiakwy AITAWMOTIKWY Epyaciwy.
MéAog ZuvTovioTIKAG ETiTpoTrhig Tou NMMZ.

ZUPMETOXEG O€ ETTTANEAEIG ETITPOTTEG £EETAONG SIBAKTOPIKWY Si1aTPIBWV

2 o1o Department of Food Science, Rutgers, The State University of New Jersey, USA,

3 01N ZX0AN Xnuikwv Mnxavikwy Tou EMIT,

2 o1o TuAua Emotiung AlaitoAoyiag — Alatpo@rg Tou XapokoTreiou MNaveTTioTniou
ZUPMETOXEG O€ TPIMEAEIG OUMPBOUAEUTIKEG ETTITPOTTEG BISAKTOPIKWYV dlaTPIBWYV

1 oto TuAua EmoTrung AiaitoAoyiag — Alatpo@rig Tou XapokoTreiou MavetmoTnuiou (atmod
akadnuaiko érog 2017-18)

EmigAewn AidakTopikng Alatpiig oto MA.A.A.
™G K. Muptwg Tpidvin pe Bépa «Bpwoipeg peuBpAveg QUTIKAG TTPOEAEUONG YIO CUCKEUODIO
TPOYiHWV» (aTTd TO €apIvéd e¢dunvo 2018-19).

ZYITPA®IKO EPIro:

a. Movoypaegieg

1. MNamaddkng, Z.E., (2010). 2uokevaadia Tpogiuwv, Ekdbéoeig TCi6Aa, @coaalovikn, 510 oeA.

2. Mamaddkng, 2.E., (2018). Zuokeuaagia Tpogiuwv, 2" ékdoon, Ekddoeig T(I6Aa, ©Ocooalovikn,
738 o¢eA.

3. Damodaran, S. and Parkin, K.L., (2023). Fennema Xnueia Tpogiuwy, HETAQPACN OTA
eANVIkd Tou Fennema’s Food Chemistry, 5™ edition, emuéAcia eAAnvikng ékdoong Z.E.
Mamaddkng, N.I. Zto@opog kai K. T{id, EmoTnuovikég Ekdooeig Mapioiavou AE.,
MeTapdppwon ATTIKAG.
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Anpooigiosig og Aigdvn Mepiodikd pe ZuoTnua Kpitwv
Papadakis, S.E. and King, C.J., (1988). Air Temperature and Humidity Profiles in Spray Drying.
1. Features Predicted by the PSI-Cell Model, Ind. Eng. Chem. Res., 27, 11, 2111-2116.
Papadakis, S.E. and King, C.J., (1988). Air Temperature and Humidity Profiles in Spray Drying.
2. Experimental Measurements, Ind. Eng. Chem. Res., 27, 11, 2116-2123.
Papadakis, S.E. and Bahu, R.E., (1992). The Sticky Issues of Drying, Drying Technology, 10,
4,817-837.
Papadakis, S.E., Bahu, R.E., McKenzie, K.A., and Kemp, I.C., (1993). Correlations for the
Equilibrium Moisture Content of Solids, Drying Technology, 11, 3, 543-553.
Papadakis, S.E., Langrish, T.A.G., Kemp, |.C., and Bahu, R.E., (1994). Scale-up of Cascading
Rotary Dryers, Drying Technology, 12, 1&2, 259-277.
Papadakis, S.E., Abdul-Malek, S., Kamdem, R.E., and Yam, K.L., (2000). A Versatile and
Inexpensive Technique for Measuring Color of Foods, Food Technology, 54, 12, 48-51.
Chung, D., Papadakis, S.E., and Yam, K.L., (2001). Release of propyl paraben from a polymer
coating into water and food simulating solvents for antimicrobial packaging applications, Journal
of Food Processing and Preservation, 25, 1, 71-87.
Langrish, T.A.G., Papadakis, S.E., and Baker, C.G.J., (2002). Residence Times of Two- and
Three-Component Mixtures in Cascading Rotary Dryers, Drying Technology, 20, 2, 325-350.
Chung, D., Papadakis, S.E., and Yam, K.L., (2002). Simple models for assessing migration
from food-packaging films, Food Additives and Contaminants, 19, 6, 611-617.
Chung, D., Papadakis, S.E., and Yam, K.L., (2003). Evaluation of a polymer coating containing
triclosan as the antimicrobial layer for packaging materials, International Journal of Food
Science and Technology, 38, 2, 165-169.
Chung D.H., Papadakis, S.E., and Yam K.L., (2003). Simple Models for Evaluating Effects of
Small Leaks on the Gas Barrier Properties of Food Packages, Packaging Technology and
Science, 16, 2, 77-86.
Yam, K.L. and Papadakis S.E., (2004). A Simple Digital Imaging Method for Measuring and
Analyzing Color of Food Surfaces, Journal of Food Engineering, 61, 1, 137-142.
Papadakis, S.E., Gardeli, C. and Tzia, C., (2006). Spray Drying of Raisin Juice Concentrate,
Drying Technology, 24, 2, 173-180.
Sabanis, D., Tzia, C. and Papadakis, S., (2007). Effect of Different Raisin Juice Preparations on
Selected Properties of Gluten-Free Bread, Food Bioprocess Technol., DOI 10.1007/s11947-
007-0027-9.
Mourtzinos, I., Kalogeropoulos, N., Papadakis, S.E., Konstantinou, K. and Karathanos, V.T.,
(2008). Encapsulation of Nutraceutical Monoterpenes in B-Cyclodextrin and Modified Starch,
Journal of Food Science, 73, 1, S89-S94.
Konteles, S. J., Strati, |. F., Giannakourou, M., Batrinou, A., Papadakis, S., Ourailoglou, D., &
Sinanoglou, V. J. (2022). Instant Herbal Powder: Functionality Assessment through Chemical,
Microbiological and Shelf Life Kinetics. Analytical Letters, 55(9), 1505-1516.
Etepoava@opég yia Tig Trapatrdvw dnuooieloeig (MExpl onuepa): 1508
(retrieved from www.scopus.com)

Keg@dAaia o€ emIOTNHOVIKA CUYYPAHMATA
Chung D.H., Papadakis, S.E. and Yam K.L., (2006). “Thermal Processing of Packaged Foods,”
in Handbook of Food Science, Technology, and Engineering, Vol. lll, chapter 134, Y.H. Hui
(ed.), CRC Press, Boca Raton, FL.
Papadakis, S.E., (2015). “Food Packaging and Aseptic Packaging” in Handbook of Food
Processing: Food Preservation, Vol. 1, chapter 17, pp. 571-650, T. Varzakas and C. Tzia (eds.),
CRC Press, Boca Raton, FL.

Avakoivwoeig o€ MNMpakTikd Zuvedpiwv pe Zootnua Kpitwyv

Papadakis, S.E. and King, C.J., (1988). "Factors Governing Temperature and Humidity Fields in
Spray drying". Presented at the Sixth International Drying Symposium, IDS'88, Versailles,
France, September 5-8, 1988. Published in the Proceedings of IDS'88 and in Drying '89, pp.
347-354.
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Papadakis, S.E., Langrish, T.A.G., Kemp, I.C., and Bahu, R.E., (1992). "A Short-Cut Design
Method for Cascading Rotary Dryers". Presented at the Eighth International Drying Symposium,
IDS'92, Montreal, Canada, August 2-5, 1992. Published in Drying '92, pp. 1258-1267, A.S.
Mujumdar (ed.), Elsevier, Amsterdam.

Papadakis, S.E., Bahu, R.E., McKenzie, K.A., and Kemp, I.C., (1993). "Measurement and
Prediction of the Equilibrium Moisture Content for Drying". Presented at The 1993 IChemE
Research Event, University of Birmingham, U.K., January 6-7, 1993. Published in the
Proceedings of The 1993 IChemE Research Event, pp. 507-509.

Papadakis, S.E., Gardeli, C.I., and Tzia, C., (1998). "Raisin Extract Powder: Production,
Physical and Sensory Properties". Presented at the 11th International Drying Symposium,
IDS'98, Halkidiki, Greece, August 19-22, 1998. Published in Drying '98, vol B, pp. 1207-1213,
C. B. Akritidis, D. Marinos-Kouris  and G.D. Saravakos (eds.), Ziti Editions, Thessaloniki,
Greece.

Gardeli, C.1., Filipopoulos, C., Liadakis, G.N., Tzia, C., and Papadakis, S.E., (1998). "Use of
Freeze and Spray Drying in the Production of Protein Isolates from Tomato Processing Wastes".
Presented at the 11th International Drying Symposium, IDS'98, Halkidiki, Greece, August 19-22,
1998. Published in Drying '98, vol B, pp. 1027-1034, C. B. Akritidis, D. Marinos-Kouris and G.D.
Saravakos (eds.), Ziti Editions, Thessaloniki, Greece.

. Mamaddkng, Z.E. kar MmakdaAng, Z., (2005). “ZuykpiTikr) MeAETN AvTIKEIMEVIKWY MeBOd WV

Métpnong Tou Xpwpuatog Twv Tpoiywy”. Mapouoidotnke ato 5° MaveAArvio EmoTnuovikéd
ZuvEdpIo XnuIkng Mnxavikng, @saoalovikn 26-28 Mdiou 2005, Zuvedpiakd Kévipo «NikdAaog
eppavogy, HELEXPO. Anpooieltnke ota MpakTikG Tou Zuvedpiou, EkdooeIg TOI0Aa, oeA. 1165-
1168.

Paramera, E.I., Konteles, S.J., Papadakis, S.E. and Karathanos, V.T. (2011).
“Microencapsulation of curcumin in cells of Saccharomyces cerevisiae”. Presented at the 11"
International Congress on Engineering and Food (ICEF11), May 22-26, 2011, Athens, Greece.
Published in ICEF11 Congress Proceedings, Volume I, pp. 583-584.

Mourtzinos, J., Papadakis, S.E., Igoumenidis, P. and Karathanos, V.T. (2011). “Encapsulation of
Melissa Officinalis leaf’s active compounds in B-cyclodextrin and modified starch”. Presented at
the 11™ International Congress on Engineering and Food (ICEF11), May 22-26, 2011, Athens,
Greece. Published in ICEF11 Congress Proceedings, Volume Ill, pp. 2175-2176.

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 in Relation to Packaging
and Storage Conditions”. Presented at EUROFOODCHEM XVII, May 7-10, 2013, Istanbul,
Turkey.

E.K. Nikolidaki, A. Lazou, G.S. Skoumpi, S.E. Papadakis, V.T. Karathanos and N. P. Zogzas,
Quiality Degradation Effects during Storage of Currant-Paste, International Conference ‘Science
in Technology’ SCIinTE 2015, November 2015, Athens, Greece.

Lazou, E. Nikolidaki, V. Karathanos, S. Papadakis and N. Zogzas, Effect of storage temperature
and relative humidity on glass transition of black Corinthian currant paste, 29th EFFoST
International Conference, November 2015, Athens, Greece.

E.K. Nikolidaki, G.S. Skoumpi, S.E. Papadakis, N.P. Zogzas, Factors affecting shelf life and
guality attributes of currant-paste, ISFRS 2015-7th International Symposium on Food Rheology
and Structure, 7-11 June 2015, Zurich, Switzerland, Book of Abstracts: 245.

E.K. Nikolidaki, G.S. Skoumpi, I.Mandala, V.T. Karathanos, S.E. Papadakis, N. P. Zogzas,
Mechanical, rheological and organoleptic properties changes during storage of currant-paste,
ICEF12-12th International Congress on Engineering and Food, 14-18 June 2015, Quebec,
Canada.

PéoTtn, A., Xapaun, E., Bevtoupn, O., KovteAég, Z. kal Mammaddkng, 2.E. (2019). “Zuokeuaaia kai
Alapkeia Zwng Mapadoaiakwyv ApuydaAwTtwyv Moveuaoidag”. MapoucidoTnke o1o 12°
MaveAArvio EmoTtnuovikd Zuvédpio XnuikAg Mnxavikig, ABrAva 29-31 Mdiou 2019, 1dpupa
Euyevidou.
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Reports - Commercial in Confidence
Papadakis, S.E., Kemp, I.C., and Bahu, R.E., (1991). "Review of Sewage Sludge Drying",

SPS/Dryer Advisory Service/Report 1/91, 40 pages.

Papadakis, S.E., (1991). "Measurement of Stickiness and Equilibrium Moisture Contents",

SPS/Dryer Advisory Service/Report 4/91, 11 pages.

Papadakis, S.E., Kemp, I.C., McKenzie, K.A., and Bahu, R.E., (1992). "A Study of the
Expansion of Tobacco in Drying/Heating with Steam", SPS/Dryer Advisory Service/Report 1/92,
35 pages.

Papadakis, S.E. and Kemp, I.C., (1992). "User Guides for the SPS Spreadsheets: ROTDRY,
ROTBAS, HABLCON, BURNER, PNEUCONV", SPS Report, 25 pages.

Langrish, T.A.G., Papadakis, S.E. and Baker, C.G.J., (1992). "Residence Times of Two and
Three Component Mixtures in Cascading Rotary Dryers", SPS Research Report 25, 73 pages.
Papadakis, S.E., (1993). "Powder Stickiness", in SPS Solids Drying Manual, Volume X: Product
Quiality and Solids Properties, Part 2, 65 pages.

Papadakis, S.E., Baker, C.G.J. and Langrish, T.A.G., (1994). "Design Guide", in SPS Solids
Drying Manual, Volume IV: Rotary Drying, Part 4, 113 pages.
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2NMEIOEIG OTNV AYYAIKN] VIO XPrion atrd TOUG PETATITUXIAKOUG OITNTEG TOU TUAPATOG
TexvoAoyiag Tpogiupwy Tou T.E.I. ABrvag ota avtikeipeva: Concentration by Evaporation, Food
Freeze Concentration. Odnyieg otnv ayyAIKR yia TIG akOAOUBEG EpyacTNPIOKES AOKNOEIG TOU
MeTaTrTuyxiokou Mpoypdauuatog: Water Activity, Drying, Calculation of Freezing Time,
Permeability of Plastic Films.

AOINEZ ENIZTHMONIKEZ / EPEYNHTIKEZ APAZTHPIOTHTEZ:

1.

2.

8.

9.

>2uvtovioTi¢ (Local Course Leader) Tou MeTamruxiokou [MpoypdupaTog TOU TPAUATOG
TexvoAoyiag Tpogipwy Tou T.E.I. ABrvag katd 1o akadnuaiko éTog 1994-95.

MetaBaon (11-17 AmrpiAiou 1999) ato Gent, BéAyio, oTta TTAQicIa TOu KOIVOTIKOU TTPOYPAEUUATOS
Socrates/Erasmus (Teaching Staff Mobility) kai didackaAia oto eviatikd Tpoypauua "New
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TexvoAoyiag Tpogipwy kal Ailatpo@rg Tou MNavemmioTnuiou Tou Gent.
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