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Academic qualifications

Master of Philosophy (MPhil in Fisheries), Hull International Fisheries Institute,
University of Hull, UK (2002).
Degree in "Pedagogical Studies” (PATES/SELETE, TIATEX/X.E.A.E.T.E.) (1984).

BSc in "Food Technology", Department of Animal Origin Products, KATEE
Thessaloniki (1980).

Vocational training certificate

“HACCP Principles and their Application in Food Safety”. Institute of Food Health
Quality, University of Hull - Department of Food Technology, T.E.L of Athens (May,
November 2000).

Current Position: Full time “Lab Teaching Staff”, Department of Food Science and
Technology, University of Western Attica.

Areas of research expertise: Quality, safety and shelf life of fishery products.

Professional & Teaching Experience

2018 to date: “Lab Teaching Staff”, Department of Food Science and Technology,
University of Western Attica

2003-2018: “Lab Teaching Staff”, Department of Food Technology, T.E.I. Athens.
1997-2000: Research Assistant, Contracted Project “QUALPOISS-2: The
evaluation of a simple, cheap, rapid method of non-protein nitrogen
determination in fish products, through the processing/merchandising chain”
(Contract No. EU FAIR CT97-3253). Parallel employment as Laboratory Associate,
Department of Food Technology, T.E.I of Athens.

1982-2002: Laboratory Associate, Department of Food Technology, T.E.I. of
Athens.

1982: Chemical and microbiological laboratory, AMSTEL, Thessaloniki.

Research activity - ELKE projects

2017-2018: Member of the Scientific Team, ELKE project entitled “Safety and
Quality Management of Smoked and Marinated Cultured Sea Bass Fillets”
(Partnership Agreement: T.E.I. of Athens — BIOEKTROFIKI MON. EPE). T.E.L. of
Athens Research Committee Decision no. 07/06-03-17.

2004-2018: Member of the Scientific Team in the following ELKE projects:

a) “Safety and Quality Management of Fresh, Frozen and Processed Fishery
Products” (2015-2018). Partnership Agreement: T.E.l. Athens - ALPHA BETA
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VASSILOPOULOS S.A./DELHAIZE GROUP. T.E.I of Athens Research
Committee Decision no. 08/06-04-15.

b) “Control of Quality & Safety Parameters of Fresh, Frozen and Processed Fish
Products” (2008-2015). Partnership Agreements T.E.I. Athens - ALPHA BETA
VASSILOPOULOS S.A./DELHAIZE GROUP. T.EI. of Athens Research
Committee Decisions, no. 3/23-02-2009, no. 7/15-03-2012.

c) “Control of Quality & Safety Parameters of Fresh and Frozen Fish Products”
(2004-2008). Partnership Agreement T.E.I. Athens - ALPHA BETA
VASSILOPOULOS S.A., SUPER MARKETS). T.E.L of Athens Research Committee
Decision no. 17/12-10-2005.

2001-2003: Member of the Research Team, ELKE project entitled “Instrumental
and organoleptic examination of animal and plant food products (Fish -
Vegetables), in relation to their origin, preservation, processing and composition”
(Collaborative study: Department of Nutrition, T.E.I. Thessaloniki - Fisheries
Laboratory, T.E.Il. Athens - General Chemical State Laboratory, Mytilini Branch).
T.E.I. Thessaloniki Research Committee Decision no. 9/6-6-2001.

1997-2000: Member of the Research Team, E.U. funded collaborative study
entitled “The evaluation of a simple, cheap, rapid method of non-protein nitrogen
determination in fish products, through the processing/merchandising chain -
Qualpoiss 2” (European Union: Contract No. EU FAIR CT97-3253). Participating
countries: Britain, Greece, Iceland, Spain, Portugal (Coordinator: University of
Hull, UK).

1995-1997: Member of the Research Team, E.U. funded collaborative project
entitled “A Study on the Health Quality of Fish — Qualpoiss 1” (European Union, XIV
Directory of Fisheries: Contract No. EC 94/C 179/09/ XIV/D/ 1/ QUALPOISS-1).
Participating countries: Britain, France, Greece, Iceland, Spain, Portugal
(Coordinator: University of Hull, UK).

1994-1995: Member of the Research Team, ELKE project entitled “Effect of the
season (reproductive cycle) and late evisceration on the hydrolytic changes of
proteins and fat of salted fish during maturation”. T.E.l. of Athens Research
Committee Decision no. 902/27-5-1994).
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Chapter in collective volume

Lougovois, V.P. & Kyrana, V.R. (2005). Freshness Quality and Spoilage of Chill-
Stored Fish. In: Food Policy, Control and Research (edited by A.P. Riley). Pp. 35-86.
New York, NY: Nova Science Publishers, Inc.
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