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A/NEH EPTAZIAZ: TMHMA TEXNOAOT ALY TPO®IMQON,
>XOAH TEXNOAOTIAZ TPO®DIMON & AIATPODPHZ
T.E.I. AGHNAZ, Ay. Ztrupidwva - 12210 AIFTAAEQ
TnA: 210-5385520, Fax: 210-5907897, E-mail: sepapad@teiath.qr

ENAITEAMATIKH APAXTHPIOTHTA:

Ao OkTwRpio 1993

TakTik6g Kabnyntr¢ uokeuaaoiag Tpogiywyv oto TuAua Texvoloyiag Tpo@iuwv TG ZX0ANG
Texvoloyiag Tpogipwyv & AlaTpognig Tou T.E.l. ABAvag.

ZMNOYAEZX:
1. AIAAKTOPIKO AINAQMA
AidakTopikd diTAwpa (Ph.D.) otn Xnuik Mnxaviki ammé 1o University of California, Berkeley,
USA (Zemrtéupplog 1981 - lavoudpiog 1987).
Oéua didakropikng oiatpifng: Media Oepuokpaciwy Kal Yypaoliwy Tou Aépa KaTd TNV =fRpavaon
pe Wekaouo.
EmBAéTTwyY KaBnynTig yia Tn didaktopikn diatpifr: C. Judson King.
lMpwrdTutin gpyaaia yia o d1dakTopiko: OewpnTikA Meplypagn Twv Alepyaciwv EkxUAiong oe
>uaTolxia EkxuNioTrpwv.
2. METANTYXIAKOI TITAOI
a) MNruxio Masters of Science atn Mnxavikrj atré 1o University of California, Davis, USA
(ZemrTépPprog 1979 - lodviog 1981).
Oéua dimAwuartikng epyaaciac: OewpnTikA Mepiypaen TnG MeTagopdg OepudTnTag o€
OikiokA Zuokeun) Kovoeppapiopatog uttd Kevo -- Z1abepry Por] @gpuotnTag.
EmpBAéTTwy KabnyntAg yia tn dnTAwuaTikr epyaaia: R. Larry Merson.
B) Mtuyio Masters of Science otn Emotun Tpoipwyv atmoé 1o University of California, Davis,
USA (Zemrtéuppiog 1979 - loUviog 1981).
Oéua dimAwuarikng epyaciac: OewpnTikA MNepiypaen Tng MeTagopdg OepudTnTag o€
OikiokA Zuokeun Kovoeppapiopatog utrd Kevo -- Z1abepry @epuokpaaia tng Mnyng
O¢epudTnTaG.
EmpBAéTTwy KabnyntAg yia tn dnmAwuaTikr epyaaia: R. Larry Merson.
3. OTYXIO A.E.L
Mruyio Xnuikou MnxavikoU atré tTnv AvwTaTtn ZxoAr Xnuikwv Mnxavikwyv Tou EBvikou MetadBiou
MoAuTtexveiou (ZemTéuBpiog 1974 - louviog 1979).
Oéua dimAwparikng epyaaiag: Mapaywyn MpwTeivwv atmé GUAAa.
EmBAETTwY KaBnyntig yia Tn dImAwpaTikn epyacia: Mewpylog BaAkavdg.

AIAAKTIKH NEIPA:

1981 - 1983

BonB6¢g didaokaAiag otn axoAr Xnuikwv Mnxavikwyv Tou University of California, Berkeley.

Mabnuata: Epyaothpio Quoikwy Alepyaciwyv, XnuikA KivnTikh, MeA£Tn Kal ZXeSIA0UOG XNHIKWY

Biopnyaviwv.

Akadnuaiké ‘Etog 1992-93

AidaokaAia Tou padrpatog TG HAekTpoxnueiag wg Exktaktog KaBnyntig oto Tunua HAekTpoAoyiag

NG ZX0ANG Texvohoyikwv E@appoywyv Tou T.E.I. NaTpog.

A1ré OkTwpio 1993

1. AidaokaAia Tou padbruatog Tou Z’ e€apnvou «Zuakeuaaia Tpogiuwvy (Ocwpia kal EpyacTrpio)
KOl OUYyYpa®n avTioToIXou eKTTaIOEUTIKOU BondruaTog.

2.  Aidaokahia Tou gpyacTnpiou Tou padbruatog Tou I e€aufvou «Etregepyaaia Tpo@ipwy I» Kai
ouyypa®n avTioToIXou eKTTAIBEUTIKOU BonBAuarog.
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3. AidaokaAia Tou epyacTnpiou Tou pabAuartog Tou A’ e€aufvou «Etregepyacia Tpogigwv 1» kai
ouyypa®n avTioToIXou eKTTaIBEUTIKOU BonBrpaTog.

4. Aidaokahia oto MetatrTuxiakd MNpdypauua tou TuAuarog TexvoAloyiag Tpoiuwyv Tou T.E.I.
ABnvag oe Béuata Emeepyaaniag kal Zuokeuaaiag Tpo@ipwy Katd Ta akadnuaika £tn 1993-94,
94-95, 95-96, 96-97. Auo @opég utreUBuvog eCeTdoewy OTo Hadnua: "Mnxavikry/Emegepyaaia
Tpo@ipwv" Tou MeTatTuxiakoU MpoypdupaToG.

5. AvdBeon kal KaBodrynon TITUXIOKWY EPYACIWY 0€ OTTOUdAOTEG Tou TuRAPaTog Texvoloyiag
Tpogipwv Tou T.E.l. ABrivag og Béuata ETregepyaaiog kal Zuokeuaaoiag Tpo@iuwy.

BIOMHXANIKH MEIPA:

OkTWRpPI0G 1988 £éwg Kai loUAIog 1990

AlcuBuvTig Mapaywyng otnv BIAMYA, Biounxavia ApguAou kal Aguhocakyapou A.E., @eaoalovikn.
YTreuBuvog Tou TTpoowTTIKoU Tou TpAuaTtog MNapaywyng. Z1a kupia kabrikovTa TeplIAauBdavovtav:
MapakoAouBnon TNG TTapaywyAg Kail ETTIAUCT TWV TEXVIKWYV TTPOBANUATWY TTOU AVEKUTTTAV.
MpoypapuaTiopdg TG TTapaywyng o€ £THOIA, uNviaia Kal nuepnola Baon. Zuvepyaoia pe TeXVIKN
AiguBuvan kal TUARPa ZuvtApnong yia BEATIOTOTTOINGN TTAPAYWYIKWY DIEPYATIWY. ZUVEPYATia e
Amylum N.V. yia emmiAuon Texvikwv TTpoBAnudTwy. Emiokéweig ae Amylum N.V., Aalst, BéAyio yia
MEAETN dlEPYATIWV KAl OPYAVWOT] TTAPAYWYNG.

EPEYNHTIKH NEIPA:

Noéuppiog 1990 éwg kal ZemTéuRplog 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 €peuvag:

1. Emidpaon Tng &fpavong oTa ToIOTIKA XAPAKTNPIOTIKA TOU TTPOIOVTOG.

2. Mnxaviouoi yekaouou Katd Tnv EApavan e WEKAGHO.

3. Znpavaon o€ TEPIoTPOPIKA EnpavTrpia.

4. EUTOTEUTIKN £peuva o€ BépaTta EApavong xpnHaTodoTouueva aTro BIoUNXavieg.

5. AvdarTuén spreadsheets yia TTPOKATAPKTIKO oxedlaoud ¢npavTripwy dia@opwy TUTTWV.

6. Evepydtnta U6ATOG TWV OTEPEWV.

OkTWRpPI0G 1992 £wg OkTWRPIOG 1993

2uvepyaoia pe SPS, Harwell Laboratory, wg aupfoulog (consultant) yia Tnv ouyypa®r Drying

Manuals kai avartrTuén software.

MdpTiog 2000 éwg kan ZeTrTéuppiog 2000

Apio8og EmiokéTtng Kabnyntrg oto Turua EmoTtAung Tpogiywv Tou Mavetmiotnuiou Rutgers, New

Jersey, USA, €upIioKOPEVOG O€ eKTTAIOEUTIK adeia atrd 1o T.E.I. ABAvag. Zuvepyacoia pe Tov KaBnyntnh

Kit L. Yam o€ gpeuvnTIKG TTPOYPAUUATa Kal o€ JIdACTKaAIa.

Meploxég €peuvag:

1. AvTIgIKpoBIoKA CUOKEUATIa TPOPIUWV.

2. 2UoKeuaoieg TPOPINWY YIa QOUPVO PIKPOKUPATWV.

3. Emidpacon Tou cuvduacuou Bépuavong e MIKPOKUUATA Kal JE BEpud agpa aTnVv TToIdTNTA TWV
TPOYIUWV.

4. Aidpkeia {whHG CUCKEUAOUEVWY TPOPIHWY.

5. Zuokeuaoia QPECKWY GPOUTWY Kal AOXAVIKWV OE TPOTTOTTOINUEVN ATUOC@AIPA.

6. EpeuvnTIKEG TTPOTATEIG VI TV AVATITUEN «EEUTTVOU» POUPVOU PIKPOKUUATWV.

AidaokaAia:

1. Zuvepyaaia otn didaokaAia Tou peTaTTTuxiokoUu pabAuatog "Food Packaging Technology I1".

2. Zuvepyaaoia yia Tnv avaBaduion Tou TeXVOAOYIKOU eEOTTAICOU KAl TWV £PYACTNPIAKWY AOKACEWV

Tou EpyaoTnpiou Etre€epyaaiag Tpoipwy.

ZYITPA®IKO EPIO:

a. Movoypa@igg
Mamaddkng, Z.E., (2010). 2uokeuvaoia Tpogiuwv, Ekdooeig TCIOAa, Ocoaalovikn, 510 ceA.
https://service.eudoxus.gr/search/#a/id:18549071/0

B. Anpooielosig og AigBvA Mepiodikd pe ZuoTnua Kpitwyv
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13.

14.

15.

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, I.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, |., 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.

Erepoavagopég yia 1ig 15 rapatrdvw dnuooisuoeig (Méxpl 16/01/2014): 590

(retrieved from www.scopus.com)

Avakolvwoeig o€ MNMpakTikd Zuvedpiwv pe ZuotTnua Kpitwv

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.

. 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.1., 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.I., 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,
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10.

11.

12.

13.

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.

. Moatraddkng, 2.E. kai MTakdAng, Z., (2005). “ZuykpImikii MeAETN AvTikelpevikwv MeBddwv

Métpnong Tou Xpwpatog Twv Tpoipwy”. Mapouaidotnke ato 5° MaveAAfvio ETTIOTHPOVIKO
Zuvédpio Xnuikng Mnxavikig, ®eooalovikn 26-28 Maiou 2005, Zuvedpiakd Kévipo «NikdAaog
eppavog», HELEXPO. Anpooiettnke ota MNpakTiké Tou Zuvedpiou, EkdooeIg T{IOAa, oeh. 1165-
1168.

. Paramera, E.l., 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 |, pp. 583-584.

. Mourtzinos, J., Papadakis, S.E., lgoumenidis, 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 lll, 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,
Quality 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
quality 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.

Book Chapters
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. Ill, 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.

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

Quality 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.

. Papadakis, S.E., (1995). "Product Quality", in SPS Solids Drying Manual, Volume I: Introduction

to Drying Technology, Part 3, Section 8, 16 pages.
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. Avakoivwoeig o€ MNMpakTikd Hugpidwyv

Mamraddkng, Z.E., (1998). «Mepikég Epappoyég TN Mnxavikig Tpogigwy oTn ZUoKEUaaia
Tpogipwvy». Mapoucidotnke otnv Huepida Mnxavikig Tpoipwy, EMI, TuRua Xnuikwy
Mnxavikwyv, 22 OkTwppiou 1998.

Matmaddkng, Z.E., (1999). «[MAaoTikd kai MNoAuoTpwuatikd Méoa Zuokeuaaoiag yia Oepuikd
Emegepyaopéva Tpodgiua». Mapouaidotnke oTo Zepivapio TG AypoTikng Tpdmrefag Tng EAAGSOG
pe Bépa «NEeg Taaeig kal eEeAICeIC oTa Beppikd eTTeCepyaapéva TpO@IUa», 21-23 AtrpiAiou 1999.
Matraddkng, Z.E., (2002). «Evepyéc kai 'EEuTTveg 2uokeuaaieg Tpogiywvy. MapouaidoTnke atnv
Huepida «Néa kal ‘EEutrva YAIKG oTn Zuokeuagoioy, 18-2-2002, Syskevasia 2002, EkBeaiako
Kévtpo OAI, Meipaidg. Anuoaieltnke ota Xnuika Xpovikd, Oktwppiog 2002, 64, 10, oeA. 290-
295.

Mamaddkng, 2.E., (2008). “Zuokeuacieg Tpogidwy yia Xpron og ®oupvo MIKPOKUUGTWY”.
MapoucidoTtnke ato 1° MaveAArjvio Zuvédpio Zuokeuaoiag Tpoipwy & MoTwy, oTa TAaioia TG
¢€kBeang Syskevasia 2008, ABriva 17 & 18 Maptiou 2008, EXPOATHENS.

¢. A1dakTikd Bon@iuara

1.

2.

3.

Mataddkng, .E., (1999). AidakTiké BoABnua yia 1o EpyaocTtrpio Tng ETregepyaoiog Tpogipwy |,
T.E.I. ABrvag, 81 oeA.

Mamaddkng, Z.E., (1999). AidakTiké Bobnua yia 1o Epyactrpio Tng Etreéepyaaiag Tpoipwv I,
T.E.l. ABrjvag, 46 oeA.

2NUEIVOEIS TNV AYYAIKN yIa Xprion atrd TOUG JETATTTUXIOKOUG QOITNTEG TOU TUANATOG
Texvohoyiag Tpogipwy Tou T.E.l. ABrivag oTa avTikeipeva: Concentration by Evaporation, Food
Freeze Concentration. Odnyieg oTnv ayyAikr] yia TiG akOAOUBEG EpyaOcTNPIOKEG AOKATEIG TOU
MertaTrTuxiakoU MNpoypdupatog: Water Activity, Drying, Calculation of Freezing Time,
Permeability of Plastic Films.

EMIZTHMONIKEZ / EPEYNHTIKEZ APAZTHPIOTHTEZ:

1.

2.

o

2uvtoviotrig (Local Course Leader) Tou MetamtuyxiakoU [lpoypdupoTog Tou TUAMATOG
Texvoloyiag Tpogiuwv Tou T.E.l. ABAvag katd 1o akadnpaiko étog 1994-95.

MetéBaon (11-17 Atrpidiou 1999) oto Gent, BéAyio, oTa TTAQicIa TOU KOIVOTIKOU TTPOYPAUUATOG
Socrates/Erasmus (Teaching Staff Mobility) kai &idaokaAia oto evraTikd TTPOypappa "New
Technologies in Food Packaging and Food Preservation" 1ou opyavwenke amé 1o TuApa
TexvoAoyiag Tpoipwy kai Alatpo@nig Tou MNavetmioTnuiou Tou Gent.

EmmoTnuovikég utrelBuvog Tou dieToug (1999-2001) epeuvnTiKOU TTPOYPANMATOS: «AQUOATWHEVN
oTaeIdivn: TTapaywyn, 1I810TNTES, epapuoyES» Tng Emirpot¢ Exktraideuong kail Epguvwv tou T.E.I.
ABrvac.

Mpdedpog dlaépwv ETITPOTTWV yIa akadnUaikd Kal OIKOVOUIKA Béuata ato TuAua TexvoAoyiag
Tpogiuywv Tou T.E.l. ABrjvag.

Méhog (1999-2001) tng EidikAg Emotnuovikng Emmpotg tou T.E.E., €®IKOTNTAG XNUIKWV
Mnxavikwy, €1Ti "OepdTwy Tpoiuwv".

Reviewer yia Ta eplodikd: Journal of Food Engineering, Journal of Food Science.

2uppetoxn oto TpIETEG (2003-2006) £peuvnTIKO TTPOYPAUMA: «ZXEDIAOUOG KAl QVATITUEN VEWV
BIOAEITOUPYIKWY TPOPIUWV KAl CUPTTANPWHATWY dlaTpo@r|g, Baciopévwy otn Meooyeiakh diaita
Kal TN BloTrolkKIAGTNTA TG EAANVIKAG xAwpidagy, TTET, " KM, EMAv, Métpo 4.5, Apdon 4.5.1,
‘Epyo TP27.

8. MéAog Tn¢G EBvikr¢ EioTnuovikAg ETirpoTmng, 11" International Congress on Engineering and

Food (ICEF11), May 22-26, 2011, Athens, Greece.

AIAKPIZEIZ:
1983 - 1987 Ymotpogia (Research Assistantship) amé to Department of Chemical Engineering,

University of California, Berkeley.

1980 - 1981 Ymotpogia ammé 1o Graduate Division, University of California, Davis.
1968 - 1974 'Emaivog ApiaTeiag (6 @opeg), Ymoupyeio Maideiag (A/Buia Extraideuan).
1974 MetaAAio ApioTeiag, Afuog ABnvaiwv.

ZENEZ TAQZZEZ: AITAIKA, TAAAIKA

ZYMMETOXH ZE EMIZTHMONIKEZ ENQZEIZ:
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MéAog TexvikoU ETmipeAnTtnpiou EAAGSOG (o116 1979).
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