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EDUCATION 
1983 : Diploma in Agricultural Science, Faculty of Food Science and Technology, Agricultural University 
of Athens 

1999 : phD in Dairy Microbiology, Agricultural University of Athens1991-1992 : Τ.N.O.-C.I.V.O. FOOD 
ANALYSIS INSTITUTE, Zeist, The Netherlands, 1 year Grant from European Grants Program  “Sectoral 
Grants” at “Senior level” in the frame of BRIDGE Program. 

(2007) Training Seminar on “European Food Safety Policy, IT-based Risk Analysis and Best Practices in 

Europe” Maastricht, The Netherlands.  

 

PROFFESIONAL EXPERIENCE 

1986-2000 : Research associate in the Laboratory of Dairy Research, Agricultural University of Athens. 

2000-2009 : Research associate and teaching assistant in the Department of Food Science and 
Technology, Agricultural University of Athens. 

Sept. 2009 - : Lecturer in Dairy microbiology in the Department of Food Science and Technology, 
Agricultural University of Athens. 

Teaching Experience 

1993-2009 : Dairy Microbiology, Laboratory lessons 

2009-  : In Dairy Microbiology, Dairy Science, Technology of Animal Origin Products  : theory and 
practical lessons in Undergraduate and Postgraduate courses. 

2014- : Teaching in MBA Food and Agribusiness Postgraduate Degree Progamme; Lectures in “Food 
Technology Issues”  

2010-  : Teaching in Postgraduate Degree Programme on “Integrated Dairy Production management of 
Milk and Dairy products” Lectures on “Dairy Science”  

2018  : Teaching in Seminars of Stavros Niarxos Foundation titled “NEW AGRICULTURE FOR A NEW 
GENERATION: RECHARGING YOUTH TO REVITALIZE THE AGRICULTURE & FOOD SECTOR OF THE GREEK 
ECONOMY” 

Main Research interests 

On lactic acid bacteria, with emphasis on physiology, metabolism, taxonomy and technological 
performance, fermentations in batch and continuous bioreactor systems, bacteriocins and their 
applications on food systems. 

PUBLICATIONS 

phD Thesis 
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Aktypis A. (1999) Production of antimicrobial substances by lactic acid bacteria strains isolated from 
traditional Greek dairy products. (Agricultural University of Athens)  
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Microbiol. Lett. 1996, 5 (SUPPL. 1), pp. S35. 
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Polysiou (2017) Fresh ovine cheese supplemented with saffron (Crocus sativus L.): Impact on 
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Books 

 

1. Aktypis A., Manolopoulou E, Kotouza E amd Oikonomou D. (1999) “Self-employed Food 
Production and Processing” OEDB Eds, Athens, Greece.  

 

Chapters in Books 

 

1. Kandarakis E., Kamparaki E. and Aktypis A. (1992) “Production and preservation of Lactic Acid 
Cultures” pp. 105-112, in: “ THE LACTIC ACID CULTURES IN DAIRY MANUFUCTURING” National 
Dairy Committee Eds, Athens, Greece. 
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1. Tsoumpri A., Georgala E., Tsakalidou E. and Aktypis A (2012) Effect of Lactobacillus rennini ACA-
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MicroBioKosmos (MBK) Conference NCSR Demokritos, Athens, Dec. 12-14, 2008 
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Scientific Activities 

 

a) Research E.U. projects 

-BAP (Biotechnology Action Program) BAP-0143-GR (1986-1989) Creation of a lactic acid cultures 

collection. Modelling and control techniques of thermophilic mixed cultures 

-MINE (Microbial Information Network in Europe) (1988- ) 

-BRIDGE (Biotechnology Research for Innovation, Development and Growth in Europe) LAB-T-Project 

BIOT-CT91-0263 (1991-1994) Improvement and exploitation of lactic acid bacteria for biotechnology 

purposes 

-ECLAIR (European Collaborative Linkage of Agriculture and Industry through Research) AGRE-CT91-0064 

(1991-1994) Isolation of new starter strains of lactic acid bacteria from cheese and fermented milks 

b) Research Programs of GGET : 



1- EPET II (1995-1998) Standardisation of Greek traditional cheeses 

2- PAVE (1995-1997) Development of new dairy products, using wild lactic acid bacteria strains  

3- (2013-2014) “Novelty Vouchers for Smes”  EPAN-II 

 

c) Catalogue of Culture Collection ACA-DC  

“Greek Co-ordinated Collection of Microorganisms”(GCCM), Athens, 1993. 
 
Other scientific activities 
 

 Reviewer of scientific papers ( 15 manuscripts) for the following scientific journals : International 

Journal of Dairy Technology, PLOS ONE, Journal of Applied Microbioloy, Letters in Applied 

Microbiology, Ruminant Research Journal and African Journal of Microbiology Research  

 Expert Member of the Standing Committee (SC) on Residues and Chemical Contaminants (SCRCC) 

of International Dairy Federation (IDF) from 2006 to 2010. 

 Participation in European Seminar titled “European Food Safety Policy, IT-based Risk Analysis and 
Best Practices in Europe” Maastricht, The Netherlands, 26 February- 2 March (2007).  

 


