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1. TITAOI ZITOYAQN

16.2.1998 - 26.6.2002

11.9.1997 - 13.2.1998

8.10.1990 - 30.9.1991

4.2.1983 - 13.1.1988

T'EQITIONIKO MNANEHNIXTHMIO AGHNQN
Awoxtopikry dratpifn oto Tpquo Emetiung ko Teyvoroyiag Tpoeipnmy
07O YVOOTIKO avTikeipevo “Mixpofioloyia Tpopiuwv”

MMA.TE.X. - Z.E.A.E.T.E.
[Mruyio MHowayoyik®v Znovddv

CRANFIELD UNIVERSITY, Silsoe College
Master of Science pe 0éua "Metaoviiextikoi Xeipiouoi Nomdv Potikdv
Ipoiévrwv" (Post-harvest Technology)

ANQTATH I'EQIIONIKH ZXOAH AGHNOQN
Aptotodyog (8,60) ¢ e1dicodtrag Eyyeiov BeltiwoswVv ko Tewpyiknig
Mnyavikng

2. EHATTEAMATIKH AITAYXXOAHXH

9.3.18 — onjpepa

17.3.12 -8.3.18

24.4.07-16.03.12

16.2.98 — 23.4.07

I'TA - TMHMA EHNIETHMHX TPO®IMON & AIATPO®HXE TOY
ANOPQIIOY

Avominpotig KaBnyntig oto  Epyoomipio  Muwpofioroyiog kot
Biotegyvoroyiog Tpopipwv ot10 yveotwkd avtikeipevo «Mikpofioroyio
Tpoogipwv - [Tocotikn MikpoBioroyio

I'A - TMHMA EHNIXTHMHX TPO®IMQN & AIATPO®HYX TOY
ANOPQIIOY

Enikovpoc Kabnyntg oto Epyactipio Mikpofioroyiag kot Bioteyvoloyiag
Tpoopipwv oto yvmotikd aviikeipevo «Mikpofioroyio Tpooipwv - Tlocotikn
Mikpofroroyio»

I'TA - TMHMA EINIEZTHMHZ KAI TEXNOAOT'TAY TPO®IMOQN
Aéxtopag ot0 Epyootipio MupoBioroyiag kot Bioteyvoroyiog Tpooipmv
0T0 YVOOTIKO oviikeipevo «MikpoProroyio Tpoeipwv - Tlocotikn
Mikpoftoroyion

EOIATE, INXTITOYTO TEXNOAOTI'IAX I'EQPI'IKQN
IPOIONTQN



mailto:stathispanagou@aua.gr

4494 -15.2.98

Emomuovikd mpocomikd - CUUUETOYN GE EPELVNTIKA TPOYPAULOTO TOL
Ivotitovtov

EONIKO IAPYMA ATPOTIKHX EPEYNAX - KENTPIKH
YITHPEXIA
AevfBuvon Aebvov Zyéoewv, Tekpnpioong kot [IAnpopopikng

3. YIHHOTPO®IEX - EHNIMOPO®QXH

2013

2013

2009

2009

2008

1990 - 1991

IMPOI'PAMMA ERASMUS
Y7rotpopio KivnTKOTNTOG SIO0KTIKOD TPOCMTIKOL Y10, TO akadnpuaikd €tog 2012/13
oto Cranfield University, UK (81apkeio 20.5.2013-25.5.2013)

VIDEOMETER A/S

Svupetoyn oe ogpvaplo ue titho “Application of multispectral image analysis in
food science” mov dopyavddnke and v etapio Videometer A/S oty Komeyydyn,
Aavio (SGpketa 8.4.2013-12.4.2013)

IMPOI'PAMMA ERASMUS
Yrotpopio kivnTiKOTNTAG S180KTIKOD TPOCOTIKOD Yiot TO axodnpaikd €rog 2008/9
oto Cranfield University, UK (s16pxeia 30.6.2009-4.7.2009)

CRANFIELD UNIVERSITY — DEPARTMENT OF BIOINFORMATICS
Svupetoyn oe oepvaplo pe titho “Metabolomic Data Analysis” mov dtopyavmbnke
a6 to Chemometrics and Bioinformatics Group, Cranfield University (didpkeia
30.3.2009-1.4.2009)

WESTMINSTER UNIVERSITY — COMPUTER SCIENCE DEPARTMENT
Epsgovnrikny  dpactnpomnto  pe  aviikeipevo v gpapuoyn tov  Teyvntov
Nevpovikdv  Awtoov oty Tlocotik) MikpoPioroyia Tpogipmv  (Sidpkeia
emokéyenv Ppayeiog didpketag 15.6.2008-12.7.2008 ko 4.6.2006-3.7.2006)

IAPYMA KPATIKOQN YIIOTPO®IQN (1.K.Y.)
Y7otpoog €EmTEPIKOD Y00 TV TPAYUOTOTOINGT UETATTVUYLOKOV omovdmV (M.Sc.)
oto Silsoe College, Cranfield University, UK

4. XZYMMETOXH YE EPEYNHTIKA EPT'A (ANTAT'ONIXTIKA)

41 Tithog épyov: BeAtioon 1tng modtnrog tng emrpaméllog €Mdc KOTd TN CLOKELAGIO OF
EUKOUTTOVS  TOAVGTPOUOTIKOVS TMEPLEKTEC HE  Y¥PNON  TPOTMOTOUNUEVAOV — ATHLOCOOLPDV
(OLIVEMAP) — Kodwog épyov: TIEAK-04110 (Emotnuovikog vaevGovog)

Dopéag ypnuarodétnons: EYAE ETAK - Apdon «Epevvedr-Anpovpyd-Kovotopd»
Arapkera: Mduog 2018-®efpovdprog 2021
povmoroyiopég (I'TTA): 115.940 €

4.2  Tithog épyov: IIpotumo €Eumvo cuoTnUa TopoKoAoLONONG Kot a&L0AGYNONG TS TOIOTNTOG KoL
™me aocedrelag epiéokmv Tpoidviov moviepik®v (QAPP) — Kwdikog épyov: T1EAK-04344
(Mérog tne epevvntirig ouddag)

Dopéag ypnuarodétnons: EYAE ETAK - Apdon «Epevved-Anpovpyd-Kovotopd»
Awgpkera: loohog 2018-IovAtog 2021
Hpovmoroyriopoc (I'MA): 220.000 €
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4.3

4.4

45

4.6

4.7

4.8

4.9

4.10

Tithog £pyov: [IpoTLTO EVTTVO GVOTNLA TAPOKOAOVONGONG KOt 0EOAOYNONG TNE TOLOTNTOG KO
™me acedrelag epéokav Tpoidviav moviepikdv (QAPP) — Kwdikog épyov: T1EAK-04344
(MéAog tne epevvntirig ouddag)

®opéag ypnuarodétnons: EYAE ETAK - Apdon «Epevve-Anpovpyd-Kavotopd»
Awdpxera: loviog 2018-Iovitog 2021

povmoroyriopoc (I'MA): 220.000 €

Tithog épyov: Intelligent management systems for integrated multi-trophic aquaculture
(IMPAQT) (MéAog 3¢ epevvnTikic OUGIaS)

Dopéag ypnporodotnong: EU — Horizon2020 (project ID 774109)

Awdpxera: Maiog 2018-Anpiiiog 2021

povmoroyriopoc (I'MA): 315.000 €

Tithog épyov: Afomoinon véag QUGIKNG EAANVIKNG KpOPlokng yAopidag mpog mapaymyn
otvov vymAng motdttoag (Oenovation) — Kodwkodg épyov: TIEAK-4747 (Mélog tne epevvntiric
ouUGoag)

®opéag ypnpatoddtnons: EYAE ETAK - Apdon «Epevvo-Anovpyo-Kowvotopm»
Ardpkera: loviog 2018-lodviog 2021

povroiroyropég (I'TA): 300.000 €

Tithog épyov: T'pnyopoc mpoodiopiopdg voromrag ybunpov (ReFFRAME) (Mélog tnc
EPEVVNTIKIG OUGOOQ)

Dopéag ypnuotodotnons: Ymovpysio ewpyioc-Emyeipnowokd I[pdypappo Aligiog ko
Odlacoag

Avdpkera: Oxtopprog 2018-Mdaptiog 2022

povroroyropdg (I'TTA): 240.000 €

Tithog épyov: Portable photonic miniaturized smart system for the on-the-spot food quality
sensing (PhasmaFOOD) (Mélog¢ ¢ epevvnTikiic opuaoog)

Dopiag ypnporodotnong: EU — Horizon2020 (project ID 732541)

Avdpxera: lavovdprog 2017-AeépPprog 2019

Mpovmoroyiopog (I'MA): 261.750 gvpd

Tithog épyov: AvanTuln eEAMANVIKOV TOpad0CIoK@Y TPOIOVI®MV EMAG Kol TPOGOPUOYN TOVG
otig Kwélikeg dwatpogikéc kot yevotikég mpotufioels (GRECHIN OLIV) (Emiotquovikos
vrevBovog oudoag I'TIA)

Dopéag ypnpatodotnong: evikn [pappoteio ‘Epevvog kot Teyvoroyiog (Awepng E&T
Yvvepyaocio EAMGSac-Kivac, 2012-2014)

Awdpkera: Oxtopplog 2012-Zentéppprog 2015

Mpovmoroyiopog (I'TIA): 86.000 svpd

Tithog épyov: Efficacy of novel analytical techniques to predict the quality and safety of
newly developed perishable food products (Novel-Eye) (Zvvroviotic)

®opsag ypnuotoddtnong: I'evikn [pappoateio ‘Epevvog xor Teyxvohoyiog (IIpdypoappo
‘YYNEPTAZIA 2011°)

Avbpkela: Anpidog 2013-Iovviog 2015

povroroyriopég (I'TIA): 375.000 evpd

Tithog épyov: Avamtulr, HOONUOTIKY TEPLYPAPT KOl GPIOTOG GYEOIOGUOC KOUVOTOU®V UN
Oepukdv teyvoloyidv vy v enefepyocia, cvokevacio, Olukivnon kol amobnkevon
TpoPipmv PeElTiopévng notdtnrag kot acpdietog (Mélog tne epevvntihg ouddag)

Dopéag ypnpraroddtnong: Ymovpysio [Mowdeiog S Biov Mdbnong ko ®pnokevudrov
(ITpdypappo ‘GAAHE’)

Awapxkera: Oktopprog 2011-OktmPpiog 2015
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Mpovmoroyriopog (I'MA): 125.000 svpm

411 Tirhog épyov: Design and development of innovative tools for the detection of ochratoxigenic
fungi in wine and table grapes (Emotnuovikéc YaedOvvog I'TIA)
®opéag ypnparoddtnong: Ymovpysio I[owdelog o Biov MdOnong ko ®pnokevudrov
(ITpoypappa ‘APIETEIA-T)
Awdpxera: lovviog 2012-Iovviog 2015
Hpovmoroyriopog (I'TA): 400.000 evpd

4.12 Tirhog épyov: Table olive fermentation with selected strains of probiotic lactic acid bacteria.
Towards a new functional food (PROBIOLIVES) (Emiotnuovikog Yrevbovog opdoag I'TIA)
Dopéog ypnpoatodotnong: EE, 7° Ipoypaupa IThaicto (project number 243471)

Awdpxera: Maptiog 2010-Mdprtiog 2013
Mpovmoroyispog (I'TIA): 296.000 svpod (Kmdwkdg EAKE: 34.0218)

4.13 Tirhog épyov: Scientific synergism of Nano-Bio-Info-Cogni science for an integrated system
to monitor meat quality and safety during production, storage, and distribution in the European
Union (SYMBIOSIS) (Mélog ti¢ epeovnuikic ouaoog)

Dopéog ypnpatodotnong: EE, 7° Ipoypaupo ITiaicto (project no 211638)
Aldpkera: Oxtopplog 2008-Oxtorfprog 2011

4.14 Tirhog épyov: Traditional United Europe Food (TRUEFOOD) (Méioc tng epevvytikic
ouGoag)
Dopéag ypnpatodétnong: EE, 6° Ipdypappa IMiaicio (FOOD-CT-2006-016264)
Awdpkera: Mdaog 2006-Mdiog 2010

415 Tithog é£pyov: ZOU®ON TPAGIVOL EAOIOKAPTOL HE TPOPIOTIKG GTEAEYN YOAUKTIKMOV
Bakmnpiov (mpoflotikég eMég) - Anmovpyie €voc  VEOL  AEITOLPYKOD  TPOPILOV
(Emotnuovikog YrevBovog)

Dopsag ypnuotodotnong: I'evikn Ipoppateio ‘Epsovag kot Teyvoroyiag, Alakpoatiky
Zvvepyaoio EALGSag-Tuvnoiog
\udpkera: OxktoPprog 2006-Mdptiog 2008

4.16 Tirhog épyov: Setting-up a network of Technology Dissemination Centers to optimize SMEs
in the olive and olive oil sector (TDC-OLIVE) (Emotnuovikég YredGovvog)
Dopiag ypnporodotnong: EE (FOOD-CT-2004-505524)
Awdpkera: Oefpovdprog 2004-dOefpovapiog 2006

4.17 Tithog épyov: Emidpacn tng teyvoloyiog cuVTHPNONG LE TPOTOTOUUEVEG ATUOCQUIPES OE
GLVOLOCHO UE TNV EPUPUOYT PLGIKOV avTIUKpoPlakdy cvotnudtov (cfépla haia) ot
CLUTEPLPOPA TNG OAROIWYOVOL Kot TafoyOvVoL IKPOYA®PIdNG EMAEYUEVOV TPOPIL®V LE
okomd v avénon g dupkelag Cowng Kot e acedieldg tovg (Mélog ¢ epeoviTikig
ouGoag)

Dopiag ypnporodotneng: Yrovpysio Iadeiog — ITvbayopag IT (2005XE44530177)
Awdpkera: Oxtdpfprog 2005-Agicéppprog 2007

4.18 Tithog épyov: Beltimon e (Oduwong g emtpoméliog mpacwvng eAdg pe ™ yxpnon
npoProtikdv  o&uyokokTikdv Pokmmpiov o¢ evopktipwv  koilepysiwv (Mélog tne
EPEVVNTIKNG OUGOOG)
®opéag ypnuortoddtnong: Ievikn IDpoppateio ‘Epgovag kot Teyvoloylag (ITENEA-
03EA668)

Awdpxera: looviog 2005-Iovviog 2008

4.19 Tithog épyov: Integrated approach to sustainable olive oil and table olive production
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(INASOOQOP) (Médoc tne epevvntiiic ouadog)
Dopéag ypnporodotneng: EE (COLL-CT2003-500467)
Awdpkera: Oefpovdiprog 2004-dOefpovapiog 2007

4.20 Tithog épyov: 'Eheyyoc vmapéng oypatoliviig A oe €AAVIKOVG 0ivovg Kol dlepedvnom
ocwvOnkmv Tov ennpedlovy v napaywyn g (Mélog ¢ epsovnTikng ouaoog)
®opéag ypnparoddtnong: levikn Ipappoteic ‘Epsgovag wor Teyxvoloyiag (EITAN-
03AXBEITPO-90)
Avdpxera: Mdatog 2004-Oktmdpprog 2006

4.21 Tithog épyov: Ecological, biological, silvicultural and economical management for
optimization of chestnut wood and alimentary production within a sustainable development
frame (MANCHEST) (Mélog tn¢ epevvntikic opdoag)

Dopéog pnpatodotnong: EE (QLRT-2000-00029)
Avdpkera: ZentéuPprog 2001-XentéuPprog 2004

4.22 Tithog épyov: Beltioon g eneepyaciog (Opmon-cuvimpnon) g eUOIKNG Hovpng eALdg
Kot avantuén véwv mpoioviov (Mélog tne epeovytiric opdoag)
Dopéag ypnuarodétnong: Ievikn I'pappateio Epguvag ko Teyvoroyiag (ITABE-99BE262)
Awdpkera: Noéupprog 1999-Mdiog 2001

4.23 Tithog épyov: Texvoroyués feltidoelg katd T (OU®MGT KOl GUVTINPNGCT TNG TPAGIVIG EAAC
(MéAog tne epevvnTiig oudoag)
®opéag ypnuarodétnong: 'evicn I'pappateio Epguvag kan Teyvoroyiag (ITABE-99BE309)
Ardpkera: Noéupprog 1999-Mdiog 2001

4.24 Tirthog épyov: Improvement of texture characteristics of some European olive fruit varieties
suitable for table olive purposes (OLITEXT) (Mélog tne epevvntiric opdoag)
Dopiag ypnporodotnong: EE (FAIR-C97-3053)
Avdpkera: ZentépPprog 1997 — ZemtépPprog 2000

4.25 Tithog épyov: TIpocHnkn cuvinpnTik®V (QoivoAlK®V Kot odepioV elaioV) oe GuVOLAGHO
pe  Poroykéc uefdd0vg Yoo T GLVINPNOT KOl OACQAAELN TOV VEOV KOl TOPAO0GIOKMV
TPOQIU®V (MEAOS THS EpeLVITIKIG OUGIOS)

Dopéag ypnuotoddtnong: evikn ypappoteioo Epevvag ko Teyvoloyiag (ITET, ITENEA
97)
Avdpkera: Oktdpfprog 1999 — OktdPprog 2001

4.26 Tirhog épyov: Natural fermentation of green olives with the use of selected strains of lactic
acid bacteria resistant to phenolic compounds (Mélog ¢ epevvnrikig oudoog)
Dopéac ypnporoddrnong: EOIAI'E-Bpetavikd Zoppoviio
Avapkera: Mdaptiog 2000-Mdaptiog 2002

5. ZYMMETOXH XE MH ANTATI'QNIXTIKA EPT'A - MEAETEX

5.1 Tithog épyov: duvown padpn €AMb pe TpoPloTikd SuvopKo: Arnpovpyio €vog KOVOTOLOL
Polovtog vynAng mpootiféuevng oiog pe ovénuévn datpoeikn afla (Emotnuovikig
Yret6vvog).

Dopéag ypnuarodétnong: lepipépeia Xtepedg EALGOAG
Awgpkera: looviog 2018-Iovviog 2020
Mpovmoroyropog (I'MA): 50.000 € (Kwodikog EAKE: 33.0245)

5.2 Tithog épyov: Anuovpyio eBvikdv epguvnTIKGV dikTO®VY otV aAvcida a&iag e EAdg (Mélog
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5.3

5.4

5.5

5.6

5.7

5.8

¢ epevvnTiknc opdoog tov I'TIA) — Kwdwkdg £pyov 2018ZE01300000.

Dopéag ypnuarodétnong: levikn Ipappateio Epguvog ko Teyvoroyiag (TTET)
Adpkera: Oxtofpilog 2018-OxtdPprog 2020

povmoroyriopos (EMBT-T'TIA): 54.000 €

Tithog épyov: Mehétn yo T0 oTPATNYIKO OYESCUO TOL EAOLMDVO TNG AUPIOCOS KOl TOV
OpOp®V TEPLOYDY TOV AoV AEAQDV (MEAoS THS ouddag epyaciog)

®opéag Xpnuoroddtnong: Anpoc Ashoov — Elowovpywods Aypotikds Xvvetarpiopdg
Appiocog

Avdpxera: Anpidiog 2015-AexéuPpiog 2016

Hpovmoroyropoc: 12.000 svpd (Kwdwodg EAKE: 32.0003)

Tithog £pyov: Mehétn mpocapuoyne kol onpovpyiag taste panel emrpaméliog eMdc
(Emiotnuovikog YrevOovog)

®opéag ypnpotoootnong: llavedivia 'Evoon Metamomtav, Tvrmomomtov, E&ayoyémv
EnttpanéCiag Eaag (ITEMETE) oto mhaicio tov KAN [EK] 1220/11

Awapkera: lovviog 2013-Mdaptiog 2015

Ipovmoroyiopog: 13.500 evpd (Kwdikéc EAKE: 34.0295)

Tithog épyov: Avaykoadtnta epoppoyns cvokevaciog (Tpororompuévn Atpudsearpo 1 TA kot
npocOnkn abepiov eraiov) yio T KoAvTEPM 0lomoincmn Tov ypdvov (NG TOL VEOTOL
pooyapictov kpéatog (Emotniovkds vrevfovog)

Dopéag ypnpotodotnons: evikn Ipappateio Epguvag kot Teyvoroyiog (Ipdén ‘Kovmovia
Koawotopiog yio Mikpopesaieg Enyeipnosic’)

Avdpkera: Noéupprog 2011 (4 punveq)

Ipodroroyiopiés: 7.000 evpd (Kwdikoéc EAKE: 34.0249)

Tithog épyov: Mehétn ot LOU®OT TOV PUGIKE MPLOV EAOLOKAPTOL TToKIAlaG KoveepBoid
0€ QAU YOUNANG OANTOTEPLEKTIKOTITAG KOl GUVTIPNON TOL TEAMKOD TPOIOVTOG E KOIVOTOWMES
uebodovg (tpomomonuéveg atudoeuipes) (Emtotnuovikie YaevGovog)

Dopéag ypnparodétnong: Nopapyrokn Avtodioiknon OOidtd0g

Avdpkero: ZentépPprog 2009-Iavovdprog 2011

Ipobroroyiopiés: 50.000 svpod (Kwdikog EAKE: 33.0199)

Tithog épyov: Melétn Yo TOV TPOGOOPICUO TOV TEXVIKOV UEIMONG TOV TOPAYOUEVOV
OTOPANTOV Kl TNV EMOVOYPTCILOTOINGT TNG UNTPIKAC GAUNG oTN Sldkacior Topaymyng
enrtpanéliog eEMdg (Emotnuovikog YredOovog)

®opéag ypnpotodotnong: llavedhvio 'Evoon Metamomtdv, Tvrmomomtov, E&ayoyémv
Enupanéliag Eaag (ITEMETE) oto miaicio tov KAN [EK] 867/2008

Avdpkera: Zentéufprog 2009-Mdaprtiog 2010

Mpovmoroyropog: 35.000 svpod (Kwdwodg EAKE: 34.0209)

Tithog épyov: MeArétn g wikpoPlokng aAloimong Kot Tpocdlopiouoc g ddpkelag (ong
TOGTEPLOUEVNC TAPASOCIOKNG KPEUAS LE TN XPNOTN SLOTAUATOS avdAvong ewkdvag (Videometer
AJS) (Emiotnuovikog YredGovog)

®opéag ypnpatoddtnons: Biopnyovia 'dng A.E.

Awapxera: lovitog 2010-Noéupprog 2010

Ipodroroyiopis: 5.000 evpd (Kwdwdc EAKE: 34.0224)
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6. EHHNIXTHMONIKEX EPT'AXIEX
6.1 AIAAKTOPIKH ATIATPIBH

Havayov, E.Z. (2002) ZHuwon, cvvmmpnon kot owoAoyio g emutpoméliog eMdg. Tunua
Emotmung kot Teyvoroylag Tpoeipwv, 'emmovikd Havemomuo ABnvov.

6.2 EPT'AXIEX XE AIEONH EINNIXTHMONIKA INEPIOAIKA ME KPITEX

1. Sourri, P., Argyri, A.A., Panagou, E.Z., Nychas, G.-J.E., Tassou, C.C. (2020)
Alicyclobacillus acidoterrestris strain variability in the inactivation kinetics of spores in
orange juice by temperature-assisted high hydrostatic pressure. Applied Sciences 10, 7542.

2. Tsakanikas, P., Karnavas, P., Panagou, E.Z., Nychas, G.-J.E. (2020) A machine learning
workflow for raw food spectroscopic classification in a future industry. Scientific Reports 10,
11212.

3. Manthou, E., Lago, S.L., Darges, E., Lianou, A., Tsakanikas, P., Panagou, E.Z., Anastasiadi,
M., Mohareb, F., Nychas, G.-J.E. (2020) Application of spectroscopic and multispectral
imaging technologies on the assessment of ready-to-eat pineapple quality: A performance
evaluation study of machine learning models generated from two commercial data analytics
tools. Computers and Electronics in Agriculture 175, 105529.

4. Papadopoulou, O.S., lliopoulos, V., Mallouchos, A., Panagou, E.Z., Chorianopoulos, N.,
Tassou, C.C., Nychas, G.-J.E. (2020) Spoilage potential of Pseudomonas (P. fragi, P. putida)
and LAB (Leuconostoc mesenteroides, Lactobacillus sakei) strains and their volatilome
profile during storage of sterile pork meat using GC/MS and data analytics. Foods 9, 633.

5. Kazou, M., Tzamourani, A., Panagou, E.Z., Tsakalidou, E. (2020) Unraveling the microbiota
of natural black cv. Kalamata fermented olives through 16S and ITS metataxonomic analysis.
Microorganisms 8, 672.

6. Spyrelli, E.D., Doulgeraki, A.l., Argyri, A.A., Tassou, C.C., Panagou, E.Z., Nychas, G.-J.E.
(2020) Implementation of multispectral imaging (MSI) for microbiological quality assessment
of poultry products. Microorganisms 8, 552.

7. Christofi, S., Malliaris, D., Katsaros, G., Panagou, E.Z., Kallithraka, S. (2020) Limit SO,
content of wines by applying High Hydrostatic Pressure. Innovative Food Science and
Emerging Technologies 62, 102342.

8. Lytou, A.E., Renieri, C.T., Doulgeraki, A., Nychas, G.-J.E., Panagou, E.Z. (2020)
Assessment of the microbiological quality and safety of marinated chicken products from
Greek retail outlets. International Journal of Food Microbiology 320, 108506.

9. Tryfinopoulou, P., Chourdaki, A., Nychas, G.-J.E., Panagou, E.Z. (2020) Competitive yeast
action against Aspergillus carbonarius growth and ochratoxin A production. International
Journal of Food Microbiology 317, 108460.

10. Pavli, F., Gkana, E., Adebambo, O., Karatzas, K.A., Panagou, E.Z., Nychas, G.-J.E. (2019)
In vitro screening of y-aminobutyric acid and autoinducer-2 signalling in lactic acid bacteria
exhibiting probiotic potential isolated from natural black Conservolea olives. Foods 8, 640.

11. Lytou, A.E., Panagou, E.Z., Nychas, G.-J.E. (2019) Volatilomics for food quality and
authentication. Current Opinion in Food Science 28, 88-95.

12. Lianou, A., Mencattini, A., Catini, A., Di Natale, C., Nychas, G.-J.E., Panagou, E.Z. (2019)
Online feature selection for robust classification of the microbiological quality of traditional
vanilla cream by means of multispectral imaging. Sensors 19, 4071.

13. Fengou, L.C., Spyrelli, E., Lianou, A., Tsakanikas, P., Panagou, E.Z., Nychas, G.-J.E. (2019)
Estimation of minced pork microbiological spoilage through Fourier transform infrared and
visible spectroscopy and multispectral vision technology. Foods 8, 238.

14. Manthou, E., Tarlak, F., Lianou, A., Ozdemir, M., Zervakis, G., Panagou, E.Z., Nychas, G.-
J.E. (2019) Prediction of indigenous Pseudomonas spp. growth on oyster mushrooms

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido T and 27



15.

16.

17.

18.

19.

20.

21.

22.

23.

24,

25.

26.

27.

28.

29.

(Pleurotus ostreatus) as a function of storage temperature. LWT-Food Science and
Technology 111, 506-512.

Lytou, A.E., Tzortzinis, K., Skandamis, P.N., Nychas, G.-J.E., Panagou, E.Z. (2019)
Investigating the influence of organic acid marinades, storage temperature and time on the
survival/inactivation interface of Salmonella on chicken breast fillets. International Journal of
Food Microbiology 299, 47-57.

Tryfinopoulou, P., Fengou, L., Panagou, E.Z. (2019) Influence of Saccharomyces cerevisiae
and Rhotodorula mucilaginosa on the growth and ochratoxin A production of Aspergillus
carbonarius. LWT-Food Science and Technology 105, 66-78.

Pavlidis, D.E., Mallouchos, A., Ercolini, D., Panagou, E.Z., Nychas, G.-J.E. (2019) A
volatilomics approach for off-line discrimination of minced beef and pork meat and their
admixture using HS-SPME GC/MS in tandem with multivariate data analysis. Meat Science
151, 43-53.

Fengou, L., Lianou, A., Tsakanikas, P., Gkana, E.N., Panagou, E.Z., Nychas, G.-J.E. (2019)
Evaluation of Fourier transform infrared spectroscopy and multispectral imaging as means of
estimating the microbiological spoilage of farmed sea bream. Food Microbiology 79, 27-34.
Xanthopoulou, A., Ganopoulos, I., Tryfinopoulou, P., Panagou, E.Z., Osanthanunkul, M.,
Madesis, P., Kizis, D. (2019) Rapid and accurate identification of black aspergilli from grapes
using high-resolution melting (HRM) analysis. Journal of the Science of Food and
Agriculture 99, 309-314.

Tsakanikas, P., Fengou, L., Manthou, E., Lianou, A., Panagou, E.Z., Nychas, G.-J.E. (2018)
A unified spectra analysis workflow for the assessment of microbial contamination of redy-
to-eat green salads: Comparative study and application of non-invasive sensors. Computers
and Electronics in Agriculture 155, 212-219.

Lappa, |.K., Mparampouti, S., Lanza, B., Panagou, E.Z. (2018) Control of Aspergillus
carbonarius in grape berries by Lactobacillus plantarum: A phenotypic and gene
transcription study. International Journal of Food Microbiology 275, 56-65.

Bonatsou, S., Karamouza, M., Zoumpopoulou, G., Mavrogonatou, E., Kletsas, D.,
Papadimitriou, K., Tsakalidou, E., Nychas, G.-J.E., Panagou, E.Z. (2018) Evaluating the
probiotic potential and technological characteristics of yeasts implicated in cv. Kalamata
natural black olive fermentation. International Journal of Food Microbiology 271, 48-59.
Natskoulis, P.l., Lappa, |.K, Panagou, E.Z. (2018) Evaluating the efficacy of turbimetric
measurements as a rapid screening technique to assess fungal susceptibility to antimicrobial
compounds as exemplified by the use of sodium metabisulfite. Food Research International
106, 1037-1041.

Bonatsou, S., Paramithiotis, S., Panagou, E.Z. (2018) Evolution of yeast consortia during the
fermentation of Kalamata natural black olives upon two initial acidification treatments.
Frontiers in Microbiology 8, 2673.

Lytou, A.E., Nychas, G.-J.E., Panagou, E.Z. (2018) Effect of pomegranate based marinades
on the microbiological, chemical and sensory quality of chicken meat: A metabolomics
approach. International Journal of Food Microbiology 267, 42-53.

Lianou, A., Moschonas, G., Nychas, G.-J.E., Panagou, E.Z. (2018) Growth of Listeria
monocytogenes in pasteurized vanilla cream pudding as affected by storage temperature and
the presence of cinnamon extract. Food Research International 106, 1114-1122.

Ropodi, A.l., Panagou, E.Z., Nychas, G.-J.E. (2018) Rapid detection of frozen-then-thawed
minced beef using multispectral imaging and Fourier transform infra-red spectroscopy. Meat
Science 135, 142-147.

Lianou, A., Malavazos, C., Triantafyllou, 1., Nychas, G.-J.E., Panagou, E.Z. (2017) Rapid
assessment of the microbiological quality of pasteurized vanilla cream by means of Fourier
transform infrared spectroscopy in tandem with support vector machine analysis. Food
Analytical Methods 11, 840-847.

Lappa, I.K., Kizis, D., Panagou, E.Z. (2017) Monitoring the temporal expression of genes
involved in ochratoxin A production of Aspergillus carbonarius under the influence of
temperature and water activity. Toxins 9(10), 296.

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido. 8 amd 27



30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44,

45.

46.

Kogkaki, E.A., Sofoulis, M., Natskoulis, P., Tarantilis, P., Pappas, C.S., Panagou, E.Z.
(2017) Differentiation and identification of grape-associated black aspergilli using Fourier
transform infrared (FT-IR) spectroscopic analysis of mycelia. International Journal of Food
Microbiology 259, 22-28.

Bonatsou, S., Tassou, C.C., Panagou, E.Z., Nychas, G.-J.E. (2017) Table olive fermentation
using starter cultures with multifunctional potential. Microorganisms 5, 30.

Lopez-Estelles, L., Ropodi, A., Pavlidis, D., Fotopoulou, J., Gkousari, C., Peyrodie, A.,
Panagou, E.Z., Nychas, G.-J.E., Mohareb, F. (2017) An automated ranking platform for
machine learning regression models for meat spoilage prediction using multi-spectral and
metabolic profiling. Food Research International 99, 206-215.

Lytou, A.E., Panagou, E.Z., Nychas, G.-J.E. (2017) Effect of different marinating conditions
on the evolution of spoilage microbiota and metabolomic profile of chicken breast fillets.
Food Microbiology 66, 141-149.

Bonatsou, S., lliopoulos, V., Mallouchos, A., Gogou, E., Oikonomopoulou, V., Krokida, M.,
Taoukis, P., Panagou, E.Z. (2017) Effect of osmotic dehydration as pre-fermentation
treatment and partial substitution of sodium chloride by monosodium glutamate in the
fermentation profile of Kalamata natural black olives. Food Microbiology 63, 72-83.

Lappa, I.K., Simini, E., Nychas, G.-J.E., Panagou, E.Z. (2017) In vitro evaluation of
essential oils against Aspergillus carbonarius isolates and their effects on Ochratoxin A
related gene expression in synthetic grape medium. Food Control 73, 71-80.

Ropodi, A.l,, Panagou, E.Z., Nychas, G.-J.E. (2017) Multispectral imaging: A promising
method for the detection of minced beef adulteration with horsemeat. Food Control 73, 57-
63.

Tsakanikas, P., Pavlidis, D., Panagou, E.Z., Nychas, G.-J.E. (2016) Exploiting multispectral
imaging for non-invasive contamination assessment and mapping of meat samples. Talanta
161, 606-614.

Grounta, A., Harizanis, P., Mylonakis, E., Nychas, G.-J.E., Panagou, E.Z. (2016)
Investigating the effect of different treatments with lactic acid bacteria on the fate of Listeria
monocytogenes and Staphylococcus aureus infection in Galleria mellonella larvae. PL0S
ONE 11(9), e0161263.

Nychas, G.-J.E., Panagou, E.Z., Mohareb, F. (2016) Novel approaches for food safety
management and communication. Current Opinion in Food Science 12, 13-20.

Mohareb, F., Papadopoulou, O., Panagou, E.Z., Nychas, G.-J.E., Bessant, C. (2016)
Ensemble-based support vector machine classifiers as an efficient tool for quality assessment
of beef fillets from electronic nose data. Analytical Methods 8, 3711-3721.

Ropodi, A.l., Panagou, E.Z., Nychas, G.-J.E. (2016) Data mining derived from food analysis
using non-invasive/non-destructive analytical techniques. Determination of food authenticity,
quality and safety in tandem with computer science disciplines. Trends in Food Science and
Technology 50, 11-25.

Grounta, A., Doulgeraki, A.l., Nychas, G.-J.E., Panagou, E.Z. (2016) Biofilm formation on
Conservolea natural black olives during single and combined inoculation with a functional
Lactobacillus pentosus starter. Food Microbiology 56, 35-44.

Kogkaki, E.A., Natskoulis, P.l., Panagou, E.Z. (2016) Modeling the effect of natamycin,
pine-resin and ecological factors on the growth and OTA production by A. carbonarius using
response surface methodology. Food Research International 79, 19-28.

Lytou, A., Panagou, E.Z., Nychas, G.J.E. (2016). Development of a predictive model for the
growth kinetics of aerobic microbial population on pomegranate marinated chicken breast
fillets under isothermal and dynamic temperature conditions. Food Microbiology 55, 25-31.
Blana, V.A., Polymeneas, N., Tassou, C.C., Panagou, E.Z. (2016) Survival of potential
probiotic lactic acid bacteria on fermented green table olives during packaging in
polyethylene pouches at 4 and 20°C. Food Microbiology 53, 71-75.

Kizis, D., Nychas, G.-J.E., Panagou, E.Z. (2015) Real-time PCR assay targeting the veA
gene for quantification of Aspergillus carbonarius in grapes. Journal of Food Protection,
78:2240-2246.

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido 9 and 27



47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

o7.

58.

59.

60.

61.

62.

Tryfinopoulou, P., Kizis, D., Nychas, G.-J.E., Panagou, E.Z. (2015) Quantification of
Aspergillus carbonarius in grapes, using a Real Time PCR assay. Food Microbiology,
51:139-143.

Lappa, I., Kizis, D., Natskoulis, P., Panagou, E.Z. (2015) Comparative studies of growth
responses and screening of inter-specific OTA production Kinetics by A. carbonarius isolated
from grapes. Frontiers in Microbiology, 6:502.

Grounta, A., Doulgeraki, A.l., Panagou, E.Z. (2015) Quantification and characterization of
microbial biofilm community attached on the surface of fermentation vessels used in green
table olive processing. International Journal of Food Microbiology, 203:41-48.

loannidis, A.G., Kogkaki, E.A., Natskoulis, P.l., Nychas, G.-J.E., Panagou, E.Z. (2015)
Modelling the influence of temperature, water activity and sodium metabisulphite on the
growth and OTA production of Aspergillus carbonarius isolated from Greek wine grapes.
Food Microbiology, 49:12-22.

Argyri, A., Nisiotou, A., Pramateftaki, P., Doulgeraki, A.l., Panagou, E.Z., Tassou, C.C.
(2015) Preservation of green table olives fermented with lactic acid bacteria with probiotic
potential under modified atmosphere packaging. LWT-Food Science and Technology, 62:783-
790.

Ropodi, A.l, Pavlidis, D.E., Mohareb, F., Panagou, E.Z., Nychas, G.-J.E. (2015)
Multispectral image analysis approach to detech adulteration of beef and pork in raw meats.
Food Research International, 67:12-18.

Kogkaki, E.A., Natskoulis, P.l., Nychas, G.-J.E., Panagou, E.Z. (2015) Effect of water
activity, temperature and mixed fungal spore interactions on OTA production by Aspergillus
carbonarius. Journal of Food Protection, 78:376-382.

Argyri, A.A., Mallouchos, A., Panagou, E.Z., Nychas, G.-J.E. (2015) The dynamics of the
HS/SPME-GC/MS as a tool to assess the spoilage of minced beef stored under different
packaging and temperature conditions. International Journal of Food Microbiology, 193:51-
58.

Kogkaki, E.A., Natskoulis, P.l., Magan, N., Panagou, E.Z. (2015) Effect of interaction
between Aspergillus carbonarius and non-ochratoxigenic grape-associated fungal isolates on
growth and Ochratoxin A production at different water activities and temperatures. Food
Microbiology, 46:521-527.

Argyri, A.A., Panagou, E.Z., Nychas, G.-J.E., Tassou, C.C. (2014) Non-thermal
pasteurization of fermented green table olives by means of high hydrostatic pressure
processing. BioMed Research International, vol. 2014, Article ID 515623, 9 pages,
d0i:10.1155/2014/515623.

Bonatsou, S., Benitez, A., Rodriguez-Gémez, F., Panagou, E.Z., Arroyo-Lépez, F.N. (2015)
Selection of yeasts with multifunctional features for application as starters in natural black
table olive processing. Food Microbiology, 46:66-73.

Kizis, D., Natskoulis, P., Nychas, G.-J.E., Panagou, E.Z. (2014) Biodiversity and ITS-RFLP
characterisation of Aspergillus section Nigri isolates in grapes from four traditional grape-
producing areas in Greece. PLOS ONE, 9(4): €93923.

Grounda, A., Panagou, E.Z. (2014) Mono and dual species biofilm formation between
Lactobacillus pentosus and Pichia membranifaciens on the surface of black olives under
different sterile brine conditions. Annals of Microbiology, 64:1757-1767.

Panagou, E.Z., Papadopoulou, O., Carstensen, J.M., Nychas, G.-J.E. (2014) Potential of
multispectral imaging technology for rapid and non-destructive determination of the
microbiological quality of beef fillets during aerobic storage. International Journal of Food
Microbiology, 174:1-11.

Argyri, A.A., Nisiotou, A.A., Malouchos, A., Panagou, E.Z., Tassou, C.C. (2014)
Performance of two potential probiotic Lactobacillus strains from the olive microbiota as
starters in the fermentation of heat shocked green olives. International Journal of Food
Microbiology, 171:68-76.

Blana, V.A., Grounda, A., Tassou, C.C., Nychas, G.-J.E., Panagou, E.Z. (2014) Inoculated
fermentation of green olives with potential probiotic Lactobacillus pentosus and

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido 10 amo 27



63.

64.

65.

66.

67.

68.

69.

70.

71.

72.

73.

74.

75.

76.

77.

78.

79.

Lactobacillus plantarum starter cultures isolated from industrially fermented olives. Food
Microbiology, 38:208-218.

Dimou, A., Panagou, E.Z., Stoforos, N., Yanniotis, S. (2013) Analysis of thermal processing
of table olives using computational fluid dynamics. Journal of Food Science, 78:E1695-
E1703.

Nisiotou, A., Chorianopoulos, N.G., Gounadaki, A., Panagou, E.Z., Nychas, G.-J.E. (2013)
Effect of wine-based marinades on the behavior of Salmonella Typhimurium and background
flora in beef fillets. International Journal of Food Microbiology, 164:119-127.

Argyri, AA., Lyra, E., Panagou, E.Z., Tassou, C.C. (2013) Fate of Escherichia coli
0157:H7, Salmonella Enteritidis and Listeria monocytogenes during storage of fermented
green table olives in brine. Food Microbiology, 36:1-6.

Villegas Vergara, J., Blana, V., Mallouchos, A., Stamatiou, A., Panagou, E.Z. (2013)
Evaluating the efficacy of brine acidification as implemented by the Greek table olive
industry on the fermentation profile of Conservolea green olives. LWT-Food Science and
Technology, 53:113-119.

Grounda, A., Nychas, G.-J.E., Panagou, E.Z. (2013) Survival of food-borne pathogens on
natural black table olives after post-processing contamination. International Journal of Food
Microbiology, 161:197-202.

Doulgeraki, A.l., Paraskevopoulos, N., Nychas, G.-J.E., Panagou, E.Z. (2013) An in vitro
study of Lactobacillus plantarum strains for the presence of plantaricin genes and their
potential control on table olive microbiota. Antonie van Leeuwenhoek, 103:821-832.
Papadopoulou, O., Panagou, E.Z., Mohareb, F., Nychas, G.-J.E. (2013) Sensory and
microbiological quality assessment of beef fillets using a portable electronic nose in tandem
with support vector machine analysis. Food Research International, 50:241-249.

Argyri, A., Zoumpopoulou, G., Karatzas, K.A., Tsakalidou, E., Nychas, G.-J.E., Panagou,
E.Z., Tassou, C.C. (2013) Selection of potential probiotic lactic acid bacteria from fermented
olives by in vitro tests. Food Microbiology, 33:282-291.

Doulgeraki, A., Pramateftaki, P., Argyri, A., G.-J.E. Nychas, Tassou, C.C., Panagou, E.Z.
(2013) Molecular characterization of lactic acid bacteria isolated from industrially fermented
Greek table olives. LWT-Food Science and Technology, 50:353-356.

Panagou, E.Z., Nychas, G.-J.E., Sofos, J.N. (2013) Types of traditional Greek foods and their
safety. Food Control, 29:32-41.

Argyri, A., Jarvis, R.M., Wedgeb, D., Xub, Y., Panagou, E.Z., Goodacre, R., Nychas, G.-J.E.
(2013) A comparison of RAMAN and FTIR spectroscopy for the prediction of meat spoilage.
Food Control, 29:461-470.

Dissing, B.S., Papadopoulou, O., Tassou, C.C., Ershgll, B.K., Carstensen, J.M., Panagou,
E.Z., Nychas, G.-J.E. (2013) Using multispectral imaging for spoilage detection of pork meat.
Food and Bioprocess Technology, 6:2268-2279.

Doulgeraki, A., Hondrodimou, O., Eliopoulos, V., Panagou, E.Z. (2012) Lactic acid bacteria
and yeast heterogeneity during aerobic and modified atmosphere packaging storage of natural
black Conservolea olives in polyethylene pouches. Food Control, 26:49-57.

Papadopoulou, O., Panagou, E.Z., Tassou, C.C. and Nychas, G.-J.E. (2011) Contribution of
Fourier transform infrared (FTIR) spectroscopy data on the quantitative determination of
minced pork meat spoilage. Food Research International, 44:3264-3271.

Argyri, A., Doulgeraki, A., Blana, V., Panagou, E.Z. and Nychas, G.-J.E. (2011) Potential of
a simple HPLC-based approach for the identification of the spoilage status of minced beef
stored at various temperatures and packaging systems. International Journal of Food
Microbiology, 150:25-33.

Panagou, E.Z., Hondrodimou, O., Mallouchos, A. and Nychas, G.-J.E. (2011) A study on the
implications of NaCl reduction in the fermentation profile of Conservolea natural black
olives. Food Microbiology, 28:1301-1307.

Hondrodimou, O., Kourkoutas, Y. and Panagou, E.Z. (2011) Efficacy of natamycin to
control fungal growth in natural black olive fermentation. Food Microbiology, 28:621-627.

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido 11 amo 27



80.

81.

82.

83.

84.

85.

86.

87.

88.

89.

90.

91.

92.

93.

94.

95.

96.

Chorianopoulos, N.G., Tsoukleris, D.S., Panagou, E.Z., Falaras, P. and Nychas, G.-J.E.
(2010) Use of titanium dioxide (TiO2) photocatalysts as alternative means for Listeria
monocytogenes biofilm disinfection in food processing. Food Microbiology, 28:164-170.
Amina, M., Panagou, E.Z., Kodogiannis, V.S. and Nychas, G.-J.E. (2010) Wavelet neural
networks for modelling high pressure inactivation kinetics of Listeria monocytogenes in UHT
whole milk. Chemometrics and Intelligent Laboratory Systems, 103:170-183.

Panagou, E.Z., Mohareb, F.R., Argyri, A.A., Bessant, C.M. and Nychas, G.-J.E. (2010) A
comparison of artificial neural networks and partial least squares modelling for the rapid
detection of the microbial spoilage of beef fillets based on Fourier transform infrared spectral
fingerprints. Food Microbiology, 28:782-790.

Panagou, E.Z., Chelonas, S., Chatzipavlidis, I. and Nychas, G.-J.E. (2010) Modelling the
effect of temperature and water activity on the growth rate and the growth/no growth interface
of Byssochlamys fulva and Byssochlamys nivea. Food Microbiology, 27:618-627.

Argyri, AA., Panagou, E.Z., Tarantilis, P.A., Polysiou, M. and Nychas, G.-J.E. (2010) Rapid
gualitative and quantitative detection of beef fillets spoilage based on Fourier transform
infrared spectroscopy data and artificial neural networks. Sensors and Actuators B: Chemical,
145:146-154.

Nisiotou, A.A., Panagou, E.Z. and Nychas, G.-J.E. (2010) Candida olivae sp. nov., a novel
yeast species from “Greek-style” black olive fermentation. International Journal of
Systematic and Evolutionary Microbiology, 60:1224-1235.

Nisiotou, A.A., Chorianopoulos, N., Nychas, G.-J.E. and Panagou, E.Z. (2010) Yeast
heterogeneity during spontaneous fermentation of black Conservolea olives in different brine
solutions. Journal of Applied Microbiology, 108:396-405.

Panagou, E.Z. and V.S. Kodogiannis (2009) Application of neural networks as a non-linear
modelling technique in food mycology. Expert Systems with Applications, 36:121-131.
Tassou, C.C., Natskoulis, P., Magan, N. and Panagou, E.Z. (2009) Effect of temperature and
water activity on growth and ochratoxin A production of two Aspergillus carbonarius isolates
on a simulated grape juice medium. Journal of Applied Microbiology, 107:257-268.
Kapetanakou, A.E., Panagou, E.Z., Gialitaki, M., Drosinos, E.H. and Skandamis, P.N.
(2009) Evaluating the combined effect of water activity, pH and temperature on ochratoxin A
production by Aspergillus ochraceus and Aspergillus carbonarius on culture medium and
Corinth raisins. Food Control, 20:725-732.

Panagou, E.Z., Sahgal, N., Magan, N. and Nychas, G.-J.E. (2008) Table olives volatile
fingerprints: potential of an electronic nose for quality discrimination. Sensors and Actuators
B, 134:902-907.

Panagou, E.Z. and Nychas, G.-J.E. (2008) Dynamic modelling of Listeria monocytogenes
growth in pasteurised vanilla cream after post-processing contamination. Journal of Food
Protection, 71(9):1828-1834.

Panagou, E.Z., Tassou, C.C., Vambakoula, P., Saravanos, E. and Nychas, G.-J.E. (2008)
Survival of Bacillus cereus vegetative cells in Spanish-style fermentation of Conservolea
green olives. Journal of Food Protection, 71(7):1393-1400.

Panagou, E.Z. (2008) A radial basis function neural network approach to determine the
survival of Listeria monocytogenes in katiki, a traditional Greek soft cheese. Journal of Food
Protection, 71(4):750-759.

Panagou, E.Z., Schillinger, U., Franz, C.M.A.P. and Nychas, G.-J.E. (2008) Microbiological
and biochemical profile of cv. Conservolea naturally black olives during controlled
fermentation with selected strains of lactic acid bacteria. Food Microbiology, 25:348-358.
Tassou, C.C., Panagou, E.Z., Samaras, F., Galiatsatou, P. and Mallidis, C. (2008)
Temperature-assisted high hydrostatic pressure inactivation of Staphylococcus aureus in a
ham model system: Evaluation in selective and non-selective medium. Journal of Applied
Microbiology, 104:1764-1773.

Tassou, C.C., Natskoulis, P., Panagou, E.Z., Spiropoulos, A.E. and Magan, N. (2007) Impact
of water activity and temperature on growth and ochratoxin A production of two Aspergillus
carbonarius isolates from wine grapes in Greece. Journal of Food Protection, 70:2884-2888.

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido 12 amo 27



97. Tassou, C.C., Panagou, E.Z., Natskoulis, P. and Magan, N. (2007) Modelling the effect of
temperature and water activity on the growth of two ochratoxigenic strains of Aspergillus
carbonarius from Greek wine grapes. Journal of Applied Microbiology, 103:2267-2276.

98. Panagou, E.Z., Kodogiannis, V. and Nychas, G.-J.E. (2007) Modelling fungal growth using
radial basis function neural networks: The case of the ascomycetous fungus Monascus ruber
van Tieghem. International Journal of Food Microbiology, 117:276-286.

99. Panagou, E.Z., Tassou, C.C., Saravanos, E. and Nychas, G.-J.N. (2007) Application of
neural networks to simulate the growth profile of lactic acid bacteria in green olive
fermentation. Journal of Food Protection, 70:1909-1916.

100. Tassou, C.C., Katsaboxakis, C., Georget, D.M.R., Parker, M.L., Waldron, K.W., Smith, A.C.
and Panagou, E.Z. (2007) Effect of calcium chloride on mechanical properties and
microbiological characteristics of cv. Conservolea naturally black olives fermented at
different sodium chloride levels. Journal of the Science of Food and Agriculture, 87:1123-
1131.

101. Skandamis, P.N., Brocklhurst, T., Panagou, E.Z. and Nychas, G.-J.E. (2007) Image analysis
as a mean to model growth of Escherichia coli O157:H7 in gel cassettes. Journal of Applied
Microbiology, 103:937-947.

102. Panagou, E.Z., Tassou, C.C., Manitsa, C. and Mallidis, C. (2007) Modelling the effect of
high pressure on the inactivation kinetics of a pressure-resistant strain of Pediococcus
damnosus in phosphate buffer and gilt-head seabream (Sparus aurata). Journal of Applied
Microbiology, 102:1499-1507.

103. Vekiari, S.A., Panagou, E.Z. and Mallidis, C. (2007) The effect of cold storage on the quality
of peeled, raw or heat-treated Greek chestnuts packed under vacuum. Journal of Horticultural
Science and Biotechnology, 82(6):967-973.

104. Panagou, E.Z. and Tassou, C.C. (2006) Changes in volatile compounds and related
biochemical profiles during controlled fermentation of cv. Conservolea green olives. Food
Microbiology, 23:738-746.

105. Panagou, E.Z., Tassou, C.C. and Skandamis, P.N. (2006) Physicochemical, microbiological
and organoleptic profile of Greek table olives from retail outlets. Journal of Food Protection,
69:1732-1738.

106. Panagou, E.Z. and Katsaboxakis, C.Z. (2006) Effect of different brining treatments on the
fermentation of cv. Conservolea green olives processed by the Spanish method. Food
Microbiology, 23:199-204.

107. Panagou, E.Z. (2006) Greek dry-salted olives: Monitoring the dry-salting process and
subsequent physicochemical and microbiological profile during storage under different
packing conditions at 4 and 20°C. Lebensmittel-Wissenchaft und-Technologie, 39:322-329.

108. Panagou, E.Z., Vekiari, S.A., Sourris, P. and Mallidis, K. (2005) Efficacy of hot water,
hypochlorite, organic acids and natamycin in the control of post-harvest fungal infection of
chestnuts. Journal of Horticultural Science and Biotechnology, 80:61-64.

109. Panagou, E.Z., Scandamis, P.N. and Nychas, G.-J.E. (2005) The use of gradient plates to
study the combined effect of temperature, pH and NaCl concentration on the growth of
Monascus ruber van Tieghem, an ascomycetes fungus isolated from green table olives.
Applied and Environmental Microbiology, 71:392-399.

110. Panagou, E.Z. (2004) Effect of different packing treatments on the microbiological and
physicochemical characteristics of untreated green olives of the Conservolea cultivar. Journal
of the Science of Food and Agriculture, 84:757-764.

111. Panagou, E.Z., Tassou, C.C. and Katsaboxakis, K.Z. (2003) Induced lactic acid fermentation
of untreated green olives of the Conservolea cultivar by Lactobacillus pentosus. Journal of
the Science of Food and Agriculture, 83:667-674.

112. Panagou, E.Z., Skandamis, P.N. and Nychas, G.-J.E. (2003). Modelling the combined effect
of temperature, pH and a, on the growth rate of Monascus ruber, a heat resistant fungus
isolated from green table olives. Journal of Applied Microbiology, 94:146-156.

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido 13 amo 27



113. Panagou, E.Z., Nychas, G.-J.E. and Katsaboxakis, K.Z. (2002) Heat resistance of Monascus
ruber ascospores isolated from thermally processed green olives of the Conservolea variety.
International Journal of Food Microbiology, 76:11-18.

114. Panagou, E.Z., Tassou, C.C. and Katsaboxakis, K.Z. (2002) Microbiological,
physicochemical and organoleptic changes in dry-salted olives of Thassos variety stored
under different modified atmospheres at 4 and 20 °C. International Journal of Food Science
and Technology, 37:635-641.

115. Nychas, G.-J.E., Panagou, E.Z. Parker, M.L., Waldron, K.W. and Tassou, C.C. (2002)
Microbial colonization of naturally black olives during fermentation and associated
biochemical activities in the cover brine. Letters in Applied Microbiology, 34:173-177.

116. Tassou, C.C., Panagou, E.Z. and Katsaboxakis, K.Z. (2002) Microbiological and
physicochemical changes of naturally black olives fermented at different temperatures and
levels of NaCl in the brines. Food Microbiology, 19:605-615.

6.3 EPrAXIEX XE AIEONH EINIZXTHMONIKA IMEPIOAIKA ME KPITEX (yopig Impact
Factor)

117. Panagou, E.Z., Vekiari, S.A. and Mallidis, C. (2006) The effect of modified atmosphere
packaging of chestnuts in suppressing fungal growth and related physicochemical changes
during storage in retail packages at 0 and 8°C. Advances in Horticultural. Science, 20(1):82-
89.

118. Vekiari, S.A., Panagou, E.Z. and Mallidis, C. (2006) Compositional analysis of chestnuts in
Mediterranean countries. Advances in Horticultural Science, 20(1):90-95.

6.4 EPI'AXIEX XE EOGNIKA EINIIXTHMONIKA [NEPIOAIKA ME KPITEX

119. Havayov, E.Z., Parker, M.L. kot Katcapmo&dxng, K.Z. (2003) MeAétn g uikpoyAmpidog
g Enpdiatng erdg @dcov pe tn Ponbeia NAEKTPOVIKOD IKPOGKOTIOL GAp®oNG. Aypotikn
Epevva, 26(2):3-10.

120. Mavolomoviov-Aaumpivod, E. xar HMavayov, E. (1993) MeAétn ocuviipnong AEuovidv
nowidiog "MayAnvo" oe dibpopeg Beppoxpacies. I ewpyixn Epevva, 17:1-8.

6.5 KE®AAAIA XE BIBAIA

121. Natskoulis, P.l., Panagou, E.Z. (2020) Predictive modeling of Aspergillus flavus growth and
aflatoxins production. In: Kintzios, S. and Mavrikou, S. (Eds.), Aflatoxins: Biochemistry,
Toxicology, Public Health, Policies and Modern Methods of Analysis. Nova Science
Publishers Inc., New York, pp. 157-206.

122. Grounta, A., Tassou, C.C., Panagou, E.Z. (2017) Greek-style table olives and their functional
value. In: Kiritsakis, P. and Shahidi, F. (Eds.), Olives and Olive Oil as Functional Foods:
Bioactivity, Chemistry, and Processing. 1% Edition, John Wiley & Sons, Ltd., West Sussex,
UK, pp. 325-342.

123. Skandamis, P.N., Panagou, E.Z. (2017) Predictive microbiology: mathematics towards
understanding the fate of food-borne microorganisms in food processing. In: de Souza
Sant’Ana, A. (Ed.), Quantitative Microbiology in Food Processing: Modeling the Microbial
Ecology. John Wiley & Sons Ltd., London, pp. 16-67.

124. Lianou, A., Panagou, E.Z., Nychas, G.-J.E. (2016) Microbiological spoilage of foods and
beverages. In: Subramaniam, P. (Ed.), The Stability and Shelf Life of Food. Woodhead
Publishing, Cambridge, pp. 3-42.

125. Grounta, A., Panagou, E.Z. (2016) Olives Fermentation. In: Paramythiotis, S. (Ed.), Lactic
Acid Fermentation of Fruits and VVegetables. CRC Press Boca Raton, FL, USA, pp. 157-180.

126. Panagou, E.Z. (2016) Greek table olives processing. In: Hui, Y.H. and Ozgiil Evranuz, E.
(Eds.), Handbook of Vegetable Preservation and Processing. CRC Press, Boca Raton, FL,
USA, pp. 527-553.

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido 14 amo 27



127. Argyri, A.A., Panagou, E.Z., Tassou, C.C. (2016) Probiotics from the olive microbiota. In:
Watson, R.S. and Preedy, V.R. (eds.), Probiotics, Prebiotics, and Synbiotics. Bioactive
Compounds in Health Promotion. Academic Press, London, pp. 371-389.

128. Argyri, A.A., Panagou, E.Z., Nychas, G.-J.E. (2014) Monitoring microbial spoilage of foods
by vibrational spectroscopy (FTIR and Raman). In: Boziaris, 1.S. (ed.), Novel Food
Preservation and Microbial Assessment Techniques, CRC Press, Boca Raton, pp. 386-434.

129. Panagou, E.Z., Kodogiannis, V. (2013) Application of expert systems in food mycology. In:
Dantigny, P. and Panagou, E.Z. (eds.), Predictive Mycology. Nova Science Publishers, New
York, pp. 195-219.

130. Argyri, A.A., Panagou, E.Z., Nychas, G.-J.E. (2012) Advances in vacuum and modified
atmosphere packaging of poultry products. In: Kerry, J.P. (ed.), Advances in meat, poultry
and seafood packaging. Woodhead Publishing Ltd., Cambridge, pp. 205-240.

131. Tassou, C.C., Panagou, E.Z., Nychas, G.-J.E. (2010) Microbial colonization of naturally
fermented olives. In: Preedy, V.R. and Ross, R. (eds.), Olives and Olive Oil in Health and
Disease Prevention. Academic Press, Oxford, pp. 397-406.

132. Nychas, G.-J.E., Panagou, E.Z. (2010) Microbial spoilage of foods and beverages. In:
Kilcast, D. and Subramaniam, P. (eds.), Food and Beverage Stability and Shelf Life.
Woodhead Publishing Ltd., Cambridge, pp. 3-28.

6.6 ANAKOINQXEIX XE [TIPAKTIKA AIEONQN XYNEAPIQN ME KPITEX

133. Spyrelli, E.D., Kourkouli, A., Skarpelos, V., Lytou, A., Tassou, C.C., Panagou, E.Z.,
Nychas, G-J.E. (2019) Rapid assessment of chicken breast spoilage using Fourier transform
infrared (FTIR) spectroscopy. Proceedings of the 5" International Conference on Microbial
Diversity, 25-27 September, Catania, Italy, p.p. 402-403. (Avaptyuévy epyacia)

134. Kalogri, G., Kavvatha, M., Bonatsou, S., Paramythiotis, S., Nychas, G.-J.E., Panagou, E.Z.
(2019) Fermentation of cv. Conservolea natural black olives with a multifunctional starter
culture of Lactobacillus pentosus in reduced salt brines. Proceedings of the 5" International
Conference on Microbial Diversity, 25-27 September, Catania, ltaly, p.p. 421-422.
(Avaptnuévn epyaoio)

135. Raftopoulou, O., Spyrelli, E., Panagou, E.Z., Nychas, G.-J.E., Lianou, A. (2019) Modelling
of Listeria monocytogenes growth in chicken nuggets as a function of temperature.
Proceedings of the 11" International Conference on Predictive Modelling in Food, 17-20
September, Braganca, Portugal, p. 77. (Avaptnuévy epyacic)

136. Spyrelli, E., Doulgeraki, A., Argyri, A., Tassou, C., Panagou, E.Z., Nychas, G.-J.E. (2019)
Non-invasive multispectral image analysis for the assessment of spoilage in poultry products.
Proceedings of the 11" International Conference on Predictive Modelling in Food, 17-20
September, Braganca, Portugal, p. 125. (Avaptyuévy epyooio)

137. Spyrelli, E., Doulgeraki, A., Argyri, A., Tassou, C., Panagou, E.Z., Nychas, G.-J.E. (2019)
Rapid quality assessment of poultry products using at-line multispectral imaging. Proceedings
of the 11" International Conference on Predictive Modelling in Food, 17-20 September,
Braganca, Portugal, p. 126. (Avaptyuévy epyooio)

138. Bonatsou, S., Nychas, G.-J.E., Panagou, E.Z. (2019) Control of undesirable microbial
growth in table olive fermentation using selected yeasts strains with multifunctional potential.
IAFP European Symposium on Food Safety, 24-26 April, Nantes, France, p. 102. (Avaptnuévy
epyaocio)

139. Gounari, Z., Bonatsou, S., Nychas, G.-J.E., Panagou, E.Z. (2019) Exploring yeast
biodiversity from dry-salted naturally black olives with culture dependent and independent
molecular methods. IAFP European Symposium on Food Safety, 24-26 April, Nantes, France,
p. 102. (Avaptnuévn epyoaia)

140. Manthou, E., Bakalaki, A., Lianou, A., Tsakanikas, P., Panagou, E.Z., Nychas, G.-J.E.
(2019) Estimation of microbial spoilage of ready-to-eat baby spinach using Fourier Transform

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido 15 amo 27



Infrared Spectroscopy. IAFP European Symposium on Food Safety, 24-26 April, Nantes,
France, p. 75. (Ilpogopiki wopovoioon)

141. Fengou, L.C., Lianou, A., Tsakanikas, P., Panagou, E.Z., Nychas, G.-J.E. (2019) Detection
of minced beef adulteration by means of multispectral vision technology. IAFP European
Symposium on Food Safety, 24-26 April, Nantes, France, p. 101. (Avoptyuévy epyocic)

142. Fengou, L.C., Lianou, A., Tsakanikas, P., Panagou, E.Z., Nychas, G.-J.E. (2019) Rapid
assessment of fish microbiological quality with spectroscopy-based sensors. IAFP European
Symposium on Food Safety, 24-26 April, Nantes, France, p. 101. (Avoptyuévny epyocic)

143. Tryfinopoulou, P., Skarlatos, L., Nychas, G.-J.E., Panagou, E.Z. (2018) Antifungal activity
of Saccharomyces cerevisiae against different ochratoxin A producing Aspergillus spp. and
Penicillium verrucosum. 26" International ICFMH Conference, 3-6 September, Berlin,
Germany, p. 460. (Avaptyuévy epyooio)

144, Tsakanikas, P., Manthou, E., Fengou, L.C., Lianou, A., Panagou, E.Z., Nychas, G.-J.E.
(2018) Spectroscopy-based sensors under a unified feature selection approach for microbial
contamination and storage time prediction of ready-to-eat rocket. 26" International ICFMH
Conference, 3-6 September, Berlin, Germany, p. 448. (Avapthuévy epyocio)

145. Fengou, L.C., Sryrelli, E., Lianou, A., Panagou, E.Z., Nychas, G.-J.E. (2018) Infrared
spectroscopy and multispectral imaging as means of assessing the micrbiological spoilage of
minced pork stored under modified atmosphere packaging. 26" International ICFMH
Conference, 3-6 September, Berlin, Germany, p. 443. (Avaptyuévy epyocio)

146. Lappa, L., Natskoulis, P., Panagou, E.Z. (2018) Anti-ochratoxigenic activity of phenyllactic
acid on Aspergillus carnbonarius grape isolates. 26™ International ICFMH Conference, 3-6
September, Berlin, Germany, p. 433. (Avaptnuévn epyaocio)

147. Bonatsou, S., Panteri, ., Kerkezou, S., Nychas, G.-J.E., Panagou, E.Z. (2018) Induced
fermentation of natural black Kalamata olives by selected strains of yeasts with technological
and probiotic traits. 26" International ICFMH Conference, 3-6 September, Berlin, Germany,
p. 136. (Avaptyuévy epyacio)

148. Mohareb, F. Panagou, E.Z., Nychas, G.-J.E. (2018) An information technology platform for
food safety and quality management systems. 26" International ICFMH Conference, 3-6
September, Berlin, Germany, p. 67. (Ilpopopix# mapovoioon)

149. Tryfinopoulou, P., Skarlatos, L., Nychas, G.-J.E., Panagou, E.Z. (2018) Antimicrobial
activity of Saccharomyces cerevisiae against fungi associated with food quality and safety.
IAFP European Symposium on Food Safety, 27-29 April, Stockholm, Sweden, p. 88.
(AvopTnuévn epyacio)

150. Mohareb, F., Panagou, E.Z., Nychas, G.-J.E. (2017) Meat spoilage prediction models using
fingerprinting (omics, surface chemistry) in tandem with automated ranking platform.
Proceedings of the 10" International Conference on Predictive Modelling in Food, 26-29
March, Cordoba, Spain. (Ilpopopixn rapovoiaon)

151. Pavlidis, D., Panagou, E.Z., Nychas, G.-J.E. (2017) Rapid detection of microbiological
quality of raw minced beef by means of electronic nose and multivariate analysis.
Proceedings of the 10" International Conference on Predictive Modelling in Food, 26-29
March, Cordoba, Spain. (Ilpopopixn rapovoioon)

152. Mohareb, F., Panagou, E.Z., Nychas, G.-J.E. (2017) The key role of process analytical
technology, information technology and predictive modeling in enhancing food safety.
Proceedings of the 10" International Conference on Predictive Modelling in Food, 26-29
March, Cordoba, Spain. (Ilpopopiki wapovaioon)

153. Bonatsou, M., Karamouza, M., Nychas, G-J.E., Panagou, E.Z. (2017) Elucidating the
probiotic and technological potential of yeasts isolated from fermented table olives. 1AFP
European Symposium on Food Safety, 29-31 March, Brussels, Belgium, p. 86. (4dvaptnuévy
epyaoio)

154. Lappa, I., Barampouti, S., Nychas, G.-J.E., Panagou, E.Z. (2017) The effect of Lactobacillus
plantarum on the ochratoxigenic potential of Aspergillus carbonarius at the gene expression
level. IAFP European Symposium on Food Safety, 29-31 March, Brussels, Belgium, p. 86.

(Avaptnuévn epyaoio)

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido 16 amo 27



155. Pavlidis, D., Haroutounian, S., Panagou, E.Z., Nychas, G.-J.E. (2017) Volatilomics approach
through GC/MS and e-nose for the detection of minced beef adulteration with horse meat.
IAFP European Symposium on Food Safety, 29-31 March, Brussels, Belgium, p. 94.
(Avaptnuévny epyaoio)

156. Lytou, A., Renieri, C., Panagou, E.Z., Nychas, G-J.E. (2017) Quality and safety assessment
of marinated chicken products from Greek retail outlets. IAFP European Symposium on Food
Safety, 29-31 March, Brussels, Belgium, p. 109. (Avaptnuévy epyacia)

157. Pavlidis, D., Tsakanikas, P., Mallouchos, A., Haroutounian, S., Panagou, E.Z., Nychas, G.-
J.E. (2017) Microbial metabolome evolution in aerobically stored, naturally contaminated
fillets. IAFP European Symposium on Food Safety, 29-31 March, Brussels, Belgium, p. 108.
(Avaptnuévny epyaoio)

158. Gkana, E., Lappa, I., Nychas, G.-J.E., Panagou, E.Z. (2016) Evaluation of mixed biofilm
development of Aspergillus carbonarius with Lactobacillus plantarum and Lactobacillus
pentosus. Proceedings of the 25" International ICFMH Conference, 19-22 July, Dublin,
Ireland, p. 434. (Avaptnuévy epyaocia)

159. Pavlidis, D., Panagou, E.Z., Nychas, G.-J.E. (2016) Potential of electronic nose with
artificial neural networks to determine microbial spoilage. Proceedings of the 25"
International ICFMH Conference, 19-22 July, Dublin, Ireland, p. 431. (Avaptuévn epyacio)

160. Tryfinopoulou, P., Kizis, D., Nychas, G.-J.E., Panagou, E.Z. (2016) Using duplex end-point
PCR assay to detect the main ochratoxin A producing fungi in grapes and their products.
Proceedings of the 25" International ICFMH Conference, 19-22 July, Dublin, Ireland, p. 430.
(Avopnuévn epyacio)

161. Tryfinopoulou, P., Chourdaki, A., Nychas, G.-J.E., Panagou, E.Z. (2016) Inhibition of
Aspergillus carbonarius growth and ochratoxin A production by a Saccharomyces cerevisiae
wild isolate. Proceedings of the 25" International ICFMH Conference, 19-22 July, Dublin,
Ireland, p. 429. (Avaptnuévy gpyacia)

162. Lappa, 1., Simini, E., Nychas, G.-J.E., Panagou, E.Z. (2016) In vivo screening of the effect of
3 essentail oils against ochratoxin A by Aspergillus carbonarius isolates in grapes. IAFP
European Symposium on Food Safety, 11-13 May, Athens, Greece, p.88. (Avaptyuévy
Epyaoic)

163. Ropodi, A., Panagou, E.Z., Nychas, G.-J.E. (2016) Efficacy of multi-spectral imaging and
FTIR spectroscopy as methods for detection of frozen-then-thawed minced beef. IAFP
European Symposium on Food Safety, 11-13 May, Athens, Greece, p.88. (Avaptyuévy
gpyooio)

164. Gkana, E., Natskoulis, P., Nychas, G.-J.E., Panagou, E.Z. (2016) Effect of initial inoculum
and substrate composition on growth and biofilm formation of Aspergillus carbonarius in
microtiter plates. IAFP European Symposium on Food Safety, 11-13 May, Athens, Greece,
p.125. (Avaptnuévn epyacio)

165. Tzortzinis, K., Lytou, A., Panagou, E.Z., Nychas, G.-J.E. (2016) Effect of temperature and
undissociated acetic acid concentration on the inactivation boundaries of Salmonella spp. in
chicken fillets treated with apple cider vinegar and validation with various vinegar marinades.
IAFP European Symposium on Food Safety, 11-13 May, Athens, Greece, p.123. (Avaptyuévn
epyaoio)

166. Gkousari, C., Fotopoulou, E., Ropodi, A., Pavlidis, D., Panagou, E.Z., Nychas, G.-J.E.
(2016) Assessment of minced beef microbiological quality based on multiple sensor data and
validation with independent datasets. IAFP European Symposium on Food Safety, 11-13 May,
Athens, Greece, p.124. (Avaptnuévn epyaocio)

167. Tsakanikas, P., Panagou, E.Z., Nychas, G.-J.E. (2015) Computer-based fillet meat
quality/contamination assessment via multispectral imaging. Proceedings of the 29" EFFoST
Conference, Vol. 11, 10-12 November, Athens, Greece, p. 1693. (4dvaptnuévy epyaocic)

168. Lappa, I.K., Simini, E., Nychas, G.-J.E., Panagou, E.Z. (2015) Eugenia cariophyllus
essential oil against Aspergillus carbonarius and ochratoxin A production in a gene
expression study. Proceedings of the 29™ EFFoST Conference, Vol. II, 10-12 November,
Athens, Greece, p. 1183. (Avaptyuévn epyooio)

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido 17 amo 27



169. Grounta, A., Nychas, G.-J.E., Charizanis, P., Panagou, E.Z. (2015) Investigation of Listeria
monocytogenes and Staphylococcus aureus infection in Galleria mellonella model host
immunized with selected LAB strains. Proceedings of the 29" EFFoST Conference, Vol. I,
10-12 November, Athens, Greece, p. 1185. (Avaptyuévy epyocia)

170. Lianou, A. Nychas, G.-J.E., Panagou, E.Z. (2015) Modelling the effect of temperature on
Listeria monocytogenes growth in vanilla cream with or without cinnamon extract.
Proceedings of the 29" EFFoST Conference, Vol. I, 10-12 November, Athens, Greece, p.
1203. (Avaptnuévy epyaocia)

171. Hondrodimou, O., Stamatiou, A., Oikonomopoulou, V., Gogou, E., Cui, F.J., Taoukis, P.,
Krokida, M., Panagou, E.Z. (2015) Effect of osmotic dehydration as a pre-fermentation
treatment and monosodium glutamate as a sodium chloride substitute on the fermentation
process of Spanish-style green olives. Proceedings of the 29" EFFoST Conference, Vol. II,
10-12 November, Athens, Greece, p. 1368. (Avoptnuévy epyacia)

172. Chourdaki, A.E., Tryfinopoulou, P., Nychas, G.-J.E., Panagou, E.Z. (2015) Biocontrol of
Aspergillus carbonarius growth and OTA production by yeasts. Proceedings of the 29"
EFFoST Conference, Vol. Il, 10-12 November, Athens, Greece, p. 1884. (Avaptyuévy
EpPYaoic)

173. Hondrodimou, O., Stamatiou, A., Oikonomopoulou, V., Gogou, E., Cui, F.J., Taoukis, P.,
Krokida, M., Panagou, E.Z. (2015) Microbiological stability of fermented black olives using
osmotic dehydration as a pre-fermentation treatment and monosodium glutamate as a natural
flavor enhancer. European Symposium of Food Safety, 20-22 April, Cardiff, Wales.
(mpopopikn wopovaioon)

174. Panagou, E.Z. (2015) Metabolomics serving food quality and safety. European Symposium
of Food Safety, 20-22 April, Cardiff, Wales. (zpopopiki mopovacioon)

175. Lianou, A., Ntourlari, P., Moschonas, G., Nychas, G.-J.E., Panagou, E.Z. (2015) Fate of
Listeria monocytogenes in vanilla cream with or without cinnamon extract under different
isothermal conditions. European Symposium of Food Safety, 20-22 April, Cardiff, Wales.
(Avopnuévn epyacio)

176. Kogaki, E., Natskoulis, P., Nychas, G.-J.E., Panagou, E.Z. (2015) Effect of natamycin and
environmental factors on growth and OTA production by two A. carbonarius isolates using a
central composite design experiment. European Symposium of Food Safety, 20-22 April,
Cardiff, Wales. (Avaptnuévny epyooia)

177. Lappa, 1., Kizis, D., Panagou, E.Z. (2015) Promoting safety control of ochratoxigenic fungus
Aspergillus carbonarius in grapes by studying gene expression through different
ecophysiological factors. European Symposium of Food Safety, 20-22 April, Cardiff, Wales.
(Avaptnuévn epyaoio)

178. Tsakanikas, P., Panagou, E.Z., Nychas, G.-J.E. (2015) Towards the automation of food
quality/contamination assessment via non invasive techniques. Proceedings of the 29"
International Forum Process Analytical Technology (IFPAC-2015), 25-28 January,
Washington D.C., USA, pp 87. (Ilpopopixi wapovacioon)

179. Lianou, A., Moschonas, G., Triantafyllou, 1., Nychas, G.-J.E., Panagou, E.Z. (2015) Fourier
transform infrared spectroscopy and multispectral image analysis as means of assessing the
microbiological quality of vanilla cream. Proceedings of the 29" International Forum
Process Analytical Technology (IFPAC-2015), 25-28 January, Washington D.C., USA, pp 86.
(Avoptnuévn epyacia)

180. Loukas, D., Pavlidis, D.E., Panagou, E.Z., Nychas, G.-J.E. (2015) A neuro-fuzzy modeling
approach for the prediction of meat quality. Proceedings of the 29™ International Forum
Process Analytical Technology (IFPAC-2015), 25-28 January, Washington D.C., USA, pp 88.
(Avoptnuévn epyacia)

181. Ropodi, A.l., Pavlidis, D.E., Loukas, D., Panagou, E.Z., Nychas, G.-J.E. (2015) Detection of
minced meat adulteration using multispectral imaging and Fourier, Transform Infrared (FTIR)
spectroscopy. Proceedings of the 29" International Forum Process Analytical Technology
(IFPAC-2015), 25-28 January, Washington D.C., USA, pp 87. (Avapthuévy epyooio)

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido 18 amo 27



182. Ropodi, A.l., Pavlidis, D.E., Loukas, D., Tsakanikas, P., Panagou, E.Z., Nychas, G.-J.E.
(2015) A dual sensor method for the assessment of minced beef microbial quality.
Proceedings of the 29" International Forum Process Analytical Technology (IFPAC-2015),
25-28 January, Washington D.C., USA, pp 87. (Ilpogopixi; mopovoiaon)

183. Moschonas, G., Lianou, A., Doulgeraki, A., Nychas, G.-J.E., Panagou, E.Z. (2014)
Monitoring of microbial and chemical changes during storage of pasteurized vanilla cream.
Proceedings of the 24™ International ICFMH Symposium, 1-4 September, Nantes, France, pp
265. (Avaptnuévy epyacia)

184. Tryphinopoulou, P., Kizis, D., Panagou, E.Z. (2014) Monitoring of Aspergillus carbonarius,
Aspergillus ochraceus and Penicillium expansum in Greek grapes by PCR assays.
Proceedings of the 24™ International ICFMH Symposium, 1-4 September, Nantes, France, pp
302. (Avaptnuévn epyacia)

185. Kogkaki, E., Natskoulis, P., Nychas, G.-J.E., Panagou, E.Z. (2014) Study of interactions on
growth and OTA production between A. Carbonarius ochratoxigenic isolate and non-
ochratoxigenic grape associated fungal strains at different water activities and temperatures.
Proceedings of the 24™ International ICFMH Symposium, 1-4 September, Nantes, France, pp
93. (Avoptnuévy epyacia)

186. Grounta, A., lliopoulos, V., Doulgeraki, A., Fasseas, K., Nychas, G-J.E., Panagou, E.Z.
(2014) Biofilm formation of Lactobacillus pentosus B281 and Pichia membranifaciens M3A
during fermentation on naturally black Conservolea olives. Proceedings of the 24™
International ICFMH Symposium, 1-4 September, Nantes, France, pp 179. (dvaptnuévn
gpyooio)

187. Lappa, I., Natskoulis, P., Nychas, G.-J.E., Panagou, E.Z. (2014) Comparative study of the
ochratoxin A (OTA) potential and OTA-related gene expression of Aspergillus carbonarius
strains isolated from Greek grapes. Proceedings of the 24™ International ICFMH Symposium,
1-4 September, Nantes, France, pp 263. (Advaptnuévy gpyacia)

188. Lytou, A., Blana, V., Panagou, E.Z., Nychas, G.-J.E. (2014) Effect of pomegranate
marinades on microbiological and physicochemical profile of chicken breast fillets stored
under aerobic conditions. Proceedings of the 24™ International ICFMH Symposium, 1-4
September, Nantes, France, pp 264. (Avaptnuévny epyaocic)

189. Pavlidis, D., Panagou, E.Z., Nychas, G.-J.E. (2014) Trace back on minced meat history using
metabolomics. Proceedings of the 24™ International ICFMH Symposium, 1-4 September,
Nantes, France, pp 303. (Avaptnuévy epyacio)

190. Papadopoulou, O., Pavlidis, D., Panagou, E.Z., Nychas, G.-J.E. (2014) Monitoring aerobic
spoilage of sterile pork meat fillets inoculated with specific spoilage microorganisms
(Pseudomonas fragi, P. putida) in tandem with GC/MS analysis and chemometrics.
Proceedings of the 24™ International ICFMH Symposium, 1-4 September, Nantes, France, pp
307. (Avaptnuévy epyacia)

191. Kogkaki, E., Natskoulis, P., Kizis, D., Nychas, G.-J.E., Panagou, E.Z. (2014) Probabilistic
models for the effect of temperature, water activity and sodium metabisulphite concentration
on the growth and OTA production boundaries of Aspergillus carbonarius isolated from
Greek wine grapes. European Symposium of Food Safety, 7-9 May, Budapest, Hungary.
(Avaptnuévn epyaoic)

192. Lianou, L., Moschonas, G., Panagou, E.Z. and Nychas, G.-J.E. (2014) Assessment of the
efficacy of Fourier transform infrared spectroscopy in predicting the microbiological quality
of pasteurized vanilla cream. European Symposium of Food Safety, 7-9 May, Budapest,
Hungary. (Avaptnuévy epyaocio)

193. Lytou, A., Blana, V., Panagou, E.Z. and Nychas, G.-J.E. (2014) Effect of different marinades
on the indigenous microflora of chicken breast fillets under various marinating conditions.
European Symposium of Food Safety, 7-9 May, Budapest, Hungary. (IIpogopiki
wapovaioon)

194. Grounta, A., Tassou, C.C., Nychas, G.-J.E, Panagou, E.Z. (2013) Mono and dual species
biofilm formation on the surface of black olives under different sterile brine solutions.

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido 19 amo 27



Proceedings of the 2" International Conference on Microbial Diversity, 23-25 October,
Torino, Italy, pp. 194-195.

195. Grounta, A., Doulgeraki, A.l., Tassou, C.C., Nychas, G.-J.E, Panagou, E.Z. (2013)
Quantification and characterization of biofilm formation in table olive fermentation vessels.
Proceedings of the 2" International Conference on Microbial Diversity, 23-25 October,
Torino, Italy, pp. 193-194.

196. Ropodi, A., Panagou, E.Z. and Nychas, G.-J.E. (2013) Assessment of microbiological
quality and authenticity of minced meat using multispectral image analysis. Proceedings of
the 8" International Conference on Predictive Modelling in Food, 16-20 September, Paris,
France, pp 25-26.

197. Papadopoulou, O., Mallouchos, A., lliopoulos, V., Panagou, E.Z., Tassou, C.C. and Nychas,
G.-J.E. (2013) Monitoring minced pork spoilage using GC/MS and chemometrics.
Proceedings of the 8" International Conference on Predictive Modelling in Food, 16-20
September, Paris, France, pp 263-264.

198. Panagou, E.Z. and Nychas, G.-J.E. (2013) Monitoring minced pork spoilage using HPLC
and chemometrics. Proceedings of the 8" International Conference on Predictive Modelling
in Food, 16-20 September, Paris, France, pp 265-266.

199. Mohareb, F., Panagou, E.Z. and Nychas, G.-J.E. (2013) SORF: An interactive web-based
application for facilitating data management, exchange and analysis in predictive modelling
research. Proceedings of the 8" International Conference on Predictive Modelling in Food,
16-20 September, Paris, France, pp 17-18.

200. Ropodi, A., Panagou, E.Z. and Nychas, G.-J.E. (2013) Evaluation of meat spoilage using
FTIR and multispectral image analysis. Proceedings of the International Congress ‘Spoilers
in Food’, 1-3 July, Quimper, France.

201. Argyri, A., Lyra, E., Pramateftaki, P., Nisiotou, A., Panagou, E.Z. and Nychas, G.-J.E.
(2012) Performance of potential probiotic bacteria as starters in olive fermentation.
Proceedings of the 23™ International ICFMH Symposium, 3-7 September, Istanbul, Turkey,
pp 722. (Avaptnuévy epyacia)

202. Blana, V., Polymeneas, N., Hondrodimou, O., Panagou, E.Z. and Nychas, G.-J.E. (2012)
Survival of probiotic strains of lactic acid bacteria during storage of green olives in
polyethylene pouches at 4 and 20°C. Proceedings of the 23" International ICFMH
Symposium, 3-7 September, Istanbul, Turkey, pp 669. (Avaptnuévy epyacia)

203. Doulgeraki, A., Paraskevopoulos, N., Panagou, E.Z. and Nychas, G-J.E. (2012) An in vitro
study of Lactobacillus plantarum strains potential to control the microbiota of olives.
Proceedings of the 23" International ICFMH Symposium, 3-7 September, Istanbul, Turkey,
pp 667. (Ilpopopixi; mapovoioon)

204. Panagou, E.Z. and Nychas, G.-J.E. (2012) Potential of multi-spectral image analysis in beef
fillets spoilage determination. Proceedings of the 23™ International ICFMH Symposium, 3-7
September, Istanbul, Turkey, pp 482. (Avoptnuévy epyacia)

205. Hondrodimou, O., Mallouchos, A., Tassou, C.C., Nychas, G.-J.E. and Panagou, E.Z. (2011)
Fermentation of natural black olives in reduced salt brines. Towards a new added value
product. Proceedings of the International Conference for Olive Tree and Olive Products
‘OLIVEBIOTEQ 2011°, 31 October - 4 November, Chania, Crete, pp 235. (Ilpopopix#
rapovaioon)

206. Panagou, E.Z. (2011) Latest developments in table olive processing in Greece. Proceedings
of the International Conference for Olive Tree and Olive Products ‘OLIVEBIOTEQ 2011°, 31
October - 4 November, Chania, Crete, pp 286. (IIlpopopiki wapovaioon)

207. Argyri, A., Mallouchos, A., Panagou, E.Z. and Nychas, G-J.E. (2011) The dynamics of the
HS/SPME-GC/MS as a tool to access the spoilage of beef stored under different packaging
and temperature conditions. Proceedings of the 7™ International Conference on Predictive
Modeling of Food Quality and Safety, 12-15 September, Dublin, Ireland, pp 150-153.
(ITpogpopixn mapovaioon)

208. Argyri, A., Jarvis, R.M., Wedge, D., Xu, Y., Panagou, E.Z., Goodacre, R., and Nychas, G.-
J.E. (2011) A comparison of Raman and FTIR spectroscopy for the prediction of meat

Bioypagixé onueioua E.Z. Iavayoo — Noéufiprog 2020 oelido 20 amo 27



spoilage. Proceedings of the 7" International Conference on Predictive Modeling of Food
Quality and Safety, 12-15 September, Dublin, Ireland, pp 158-161. (IIpopopixi mopovoicon)

209. Mohareb, F., Grauslys, A., Argyri, A., Panagou, E.Z., Conrad, B. and Nychas, G.-J.E. (2011)
Development of spoilage classification models using support vector machines and combined
analytical methods. Proceedings of the 7" International Conference on Predictive Modeling
of Food Quality and Safety, 12-15 September, Dublin, Ireland, pp 388. (Avaptyuévy epyooio)

210. Argyri, A., Papadopoulou, O., Xu, Y., Grounta, A., Panagou, E.Z., Goodacre, R. and
Nychas, G.-J.E. (2011) The potential of Raman spectroscopy in evaluating spoilage and
safety of beef. Proceedings of the 7" International Conference on Predictive Modeling of
Food Quality and Safety, 12-15 September, Dublin, Ireland, pp 389. (Avaptnuévy epyacia)

211. Papadopoulou, O., Vlachou, M., Tassou, C.C., Panagou, E.Z. and Nychas, G.-J.E. (2011)
Rapid assessment of beef fillet quality by means of an electronic nose and support vector
machines. Proceedings of the 7" International Conference on Predictive Modeling of Food
Quality and Safety, 12-15 September, Dublin, Ireland, pp 390. (Avaptnuévy epyoocia)

212. Papadopoulou, O., Tassou, C.C., Schiavo, L., Nychas, G.-J.E. and Panagou, E.Z. (2011)
Rapid assessment of meat quality by means of an electronic nose and support vector
machines. Proceedings of the 11" International Congress on Engineering and Food, 22-26
May, Athens, Greece, pp. 461-462. (Avaptnuévy epyacia)

213. Argyri, A., Mallouchos, A., Panagou, E.Z. and Nychas, G-J.E. (2010) Early detection of
meat spoilage: the dynamics of headspace SPME-GC/MS as a tool to monitor the volatile
profile of meat under storage at different temperatures and packaging conditions. Proceedings
of the 22" International ICFMH Symposium, 30 August-3 September, Copenhagen,
Denmark, pp 179. (Avaptyuévy epyooio)

214. Panagou, E.Z., Delipouliou, C., Magan, N. and Nychas, G-J.E. (2010) Potential of electronic
nose to discriminate an Ochratoxin A producer strain of Penicillium nordicum in a ham model
system. Proceedings of the 22" International ICFMH Symposium, 30 August-3 September,
Copenhagen, Denmark, pp 177. (Avaptyuévn epyooio)

215. Dissing, B.S., Panagou, E.Z., Carstensen, J.M., Ersboll, B.K. and Nychas, G-J.E. (2010)
Monitoring beef spoilage using multispectral image analysis. Proceedings of the 22™
International ICFMH Symposium, 30 August-3 September, Copenhagen, Denmark, pp 50.
(ITpopopixi wapovaoiaon)

216. Hondrodimou, O. and Panagou, E.Z. (2010) Efficacy of natamycin to control fungal growth
in naturally black olive fermentation. Proceedings of the 22" International ICFMH
Symposium, 30 August-3 September, Copenhagen, Denmark, pp 302. (Aveptnuévy epyaocia)

217. Argyri, AA., Panagou, E.Z., Jarvis, R., Goodacre, R. and Nychas, G-J.E. (2009) The
potential of end product metabolites on predicting the shelf life of minced beef stored under
aerobic and modified atmospheres with or without the effect of essential oils. Proceedings of
the 6" International Conference on Predictive Modeling in Foods, 8-12 September,
Wiashington D.C., USA, pp 152-155. (Ilpopopixi; mopovciaon)

218. Panagou, E.Z., Karathanassi, S., Le Marc, Y. and Nychas, G.-J.E. (2009) Development of a
product specific model for the spoilage of pasteurized fruit juices by Saccharomyces
cerevisiae and validation under dynamic temperature conditions. Proceedings of the 6"
International Conference on Predictive Modeling in Foods, 8-12 September, Washington
D.C., USA, pp 43-46. (IIpopopiki mapovsioon)

219. Panagou, E.Z., Chelonas, S., Chatzipavlidis, I. and Nychas, G.-J.E. (2009) Modeling the
effect of temperature and water activity on the growth boundaries of Byssochlamys fulva.
Proceedings of the 6™ International Conference on Predictive Modeling in Foods, 8-12
September, Washington D.C., USA, pp 31-34. (Ilpopopixy mopovaiaon)

220. Argyri, A., Mohareb, F., Panagou, E.Z., Bessant, C. and Nychas, G.-J.E. (2009) An artificial
neural networks approach for the rapid detection of the microbial spoilage of beef fillets
based on Fourier transform infrared spectroscopy data. Proceedings of the 6" International
Conference on Predictive Modeling in Foods, 8-12 September, Washington D.C., USA, pp
23-26. (Ilpogopiki} wapovaioon)

Bioypapiko onueiouo E.Z. Iovdyov — Noéufprog 2020 oelido 21 amo 27



221. Panagou, E.Z., Mataragas, M., Kagkli, D., Nychas, G.-J.E. and Skandamis, P. (2009)
Risking more by modeling cocktail or strain? Proceedings of the 6™ International Conference
on Predictive Modeling in Foods, 8-12 September, Washington D.C., USA, pp 156-159.
(ITpogopixny wapovaioon)

222. Carstensen, J.M., Panagou, E.Z. and Nychas, G.-J.E. (2009) Quantitative analysis of meat
spoilage using VIS/NIR spectral imaging. Proceedings of the 14" International Conference
on Near Infrared Spectroscopy, 7-13 November, Bankok, Thailand, pp. 1-4. (Ilpogopixi
rapovaioon)

223. Panagou, E.Z., Fasoulaki, N. and Nychas, G.-J.E. (2008) Development of a predictive model
for the growth of Listeria monocytogenes in pasteurised vanilla cream and validation under
dynamic temperature storage conditions. Proceedings of the 95" Annual Meeting of the
International Association for Food Protection, 3-6 August, Columbus, Ohio, USA. pp. 37.
(ITlpogpopixn mapovaioon)

224, Nisiotou, A., Sourri, M, Nychas, G.-J.E. and Panagou, E.Z. (2008) Characterisation of yeast
heterogeneity and succession during the spontaneous fermentation of natural black olives.
Proceedings of the 95" Annual Meeting of the International Association for Food Protection,
3-6 August, Columbus, Ohio, USA. pp. 73. (Avaptnuévny epyacic)

225. Tassou, C.C., Langou, E., Saravanos, E., Nychas, G.-J.E. and Panagou, E.Z. (2008)
Modelling the responses of Lactobacillus paracasei and Enterobacter aerogenes in a gel
cassette system. Proceedings of the 95" Annual Meeting of the International Association for
Food Protection, 3-6 August, Columbus, Ohio, USA. pp. 112-113. (Avaptnuévy epyacio)

226. Argyri, A., Salim Ammor, M., Panagou, E.Z. and Nychas, G.-J.E. (2008) Rapid detection of
meat freshness with Fourier Transform Infrared Spectroscopy. Proceedings of the 95" Annual
Meeting of the International Association for Food Protection, 3-6 August, Columbus, Ohio,
USA. pp. 134-135. (Avaptyuévn epyooia)

227. Natskoulis, P., Panagou, E.Z., Tassou, C.C., Spiropoulos, A.E. and Magan, N. (2008)
Development and validation of predictive models to quantify the effect of water activity and
temperature of the growth and OTA production of two Aspergillus carbonarius strains in
three different growth media. Proceedings of the 21* International ICFMH Symposium, 1-4
September, Aberdeen, UK, pp 79. (Ilpogopixii mapovaioon)

228. Saravanos, E., Kagli, D., Zoumpopoulou, G., Panagou, E.Z. and Tassou, C.C. (2008) Use of
probiotic lactic acid bacteria as starter cultures in Spanish style green olive fermentation and
determination of their survival using PFGE. Proceedings of the 21* International ICFMH
Symposium, 1-4 September, Aberdeen, UK, pp 188. (Advaptnuévy epyacio)

229. Mataragas, M., Lazaridou, A., Stergiou, V., Panagou, E.Z., Skandamis, P., Drosinos, E. and
G.-J.E. Nychas (2008) Quantifying non thermal inactivation of Listeria monocytogenes in a
traditional Greek soft cheese ‘Katiki’. Proceedings of the 21% International ICFMH
Symposium, 1-4 September, Aberdeen, UK, pp 210. (Avaptnuévy epyacio)

230. Mahgoob, S., Eliopoulos, V., Stamatiou, A., Tryfinopoulou, L., Nychas, G.-J.E. and E.Z.
Panagou (2008) Survival of Salmonella Enteritidis PT4 in sliced pork ham under vacuum
pack and modified atmosphere, with or without the presence of volatile oregano essential oil.
Proceedings of the 21* International ICFMH Symposium, 1-4 September, Aberdeen, UK, pp
442. (Avaptnuévn epyooia)

231. Fasoulaki, A., Panagou, E.Z. and G.-J.E. Nychas (2007) Application of mathematical
modelling in microbiological spoilage analysis and shelf life determination of pasteurized
cream. Proceedings of the 5™ International Conference on Predictive Modelling in Foods, 16-
19 September, Athens, Greece, pp 107-110. (Ilpogopixi apovsioon)

232. Panagou, E.Z., Tassou, C.C., Magan, N. and V.S. Kodogiannis (2007) Neuro-fuzzy
modelling for the growth rate of Aspergillus carbonarius. Proceedings of the 5" International
Conference on Predictive Modelling in Foods, 16-19 September, Athens, Greece, pp 389-392.
(Avaptnuéevn epyacio)

233. Panagou, E.Z., Tassou, C.C., Samaras, F., Arkoudelos, J. and C. Mallidis (2007) Kinetic
models for Pediococcus damnosus survival during high pressure treatment. Proceedings of

Bioypagixé onueioua E.Z. Iavayoo — Noéufiprog 2020 oelido 22 amo 21



the 5" International Conference on Predictive Modelling in Foods, 16-19 September, Athens,
Greece, pp 483-486. (Avaptnuévn epyaocio)

234. Tassou, C.C., Saravanos, E.A., Zoumpopoulou, G., Tsakalidou, E. and Panagou, E.Z. (2007)
Use of probiotic starter culture in Spanish-type green olive fermentation and the fate of
inoculated Bacillus cereus. Proceedings of the 94" Annual Meeting of the International
Association for Food Protection, 8-11 July, Florida, USA. pp. 132. (Avaptnuévy gpyacia)

235. Panagou, E.Z., Tassou, C.C., Chorianopoulos, N.G. and Nychas, G.-J.E. (2007) Survival of
Salmonella Enteritidis in black olive fermentation. Proceedings of the 94™ Annual Meeting of
the International Association for Food Protection, 8-11 July, Florida, USA. pp. 131.
(Avaptnuevn epyacio)

236. Tassou, C.C., Panagou, E.Z., Natskoulis, P.J. and Spyropoulos, A.E. (2006) Temperature and
water activity effects on growth and ochratoxin A production by two Aspergillus carbonarius
strains from grapes in Greece. Proceedings of the 20" International ICFMH Symposium
“Food Safety and Food Biotechnology: Diversity and Global Impact”, August 29-September
2, Bologna, Italy, pp. 555.

237. Panagou, E.Z., Tassou, C.C., Manitsa, C.E. and Mallidis, C. (2006) High hydrostatic
pressure inactivation kinetics of a pressure-resistant strain of Pediococcus sp., isolated from
gilt head seabream. Proceedings of the 20" International ICFMH Symposium “Food Safety
and Food Biotechnology: Diversity and Global Impact”, August 29-September 2, Bologna,
Italy, pp. 491. (Avoptyuévy epyooio)

238. Panagou, E.Z., Tassou, C.C., Skandamis, P.N. and Nychas, G.-J.E. (2006) Profile of
fermented Greek table olives. Proceedings of the 2™ International Congress on Bioprocesses
in Food Industries, 18-21 June, Patras, Greece. (Avaptnuévy epyacia)

239. Panagou, E.Z. and Katsaboxakis, K.Z. (2004) Table olive quality in Greece: Suggestions for
improvement. Proceedings of the 1% International Conference “Traditional Mediterranean
Diet: Past, Present and Future”, 21-23 April, Athens, Greece, pp. 189-192. (Ilpopopixi
rapovaioon)

240. Panagou, E.Z., Tassou, C.C. and Katsaboxakis, K.Z. (2002) The use of a commercial starter
culture of Lactobacillus pentosus in the fermentation of Conservolea variety untreated green
olives. Proceedings of the International Congress “Frontiers in microbial fermentation and
preservation”, 9-11 January, Wageningen, The Netherlands, pp. 57-59. (IIpogopixi
ropovcioon)

241. Parker, M.L., Panagou, E.Z., Tassou, C.C., Cairns, P. and Nychas, G.-J.E. (2002) Microbial
colonization of Spanish-style green olives during fermentation and associated biochemical
activities. Proceedings of the International Congress “Frontiers in microbial fermentation
and preservation”, 9-11 January, Wageningen, The Netherlands, pp. 72-75. (Avaptnuévy
epyaoic)

242. Koutsoumanis, K., Skandamis, P.N., Spyropoulou, K., Panagou, E.Z. and Nychas, G.-J.E.
(2002) Control of Enterobacteriaceae spoilage during green olive fermentation. Proceedings
of the International Congress “Frontiers in microbial fermentation and preservation”, 9-11
January, Wageningen, The Netherlands, pp. 149-152. (Avaptnuévy epyacio)

243. Panagou, E.Z., Tassou, C.C. and Katsaboxakis, K.Z. (2001) Organoleptic, microbiological
and physicochemical changes of dry-salted olives of Thassos variety stored under different
conditions. In: Food Flavours and Chemistry — Advances of the New Millennium (edited by
Spanier, A.H., Shahidi, F., Parliament, T.H., Mussinan, C., Ho, C.T. and Tratras Contis, E.).
The Royal Society of Chemistry, Cambridge, UK, pp. 497-504. (Avaptnuévy epyocio)

244, Tassou, C.C., Panagou E.Z. and Katsaboxakis, K.Z. (1999) The effect of temperature and
NaCl in the fermentation of Greek conservolia naturally ripe black olives. Proceedings of the
17" International Conference “Food microbiology and food safety into the next millennium”,
14-17 September, Veldhoven, The Netherlands, pp. 696-699. (Avoptnuévy epyacia)

245, Tassou, C.C., Panagou, E.Z., Katsaboxakis, K.Z. and Nychas, G.-J.E., (1999) Comparative
organoleptic evaluation of different types of black table olives. In: Food Flavours and
Chemistry — Advances of the New Millennium (edited by Spanier, A.H., Shahidi, F.,

Bioypagixé onueioua E.Z. Iavayoo — Noéufiprog 2020 oelido 23 amo 27



246.

Parliament, T.H., Mussinan, C., Ho, C.T. and Tratras Contis, E.). The Royal Society of
Chemistry, Cambridge, UK, pp. 505-510. (Avaptyuévy epyooio)

Tassou, C.C., Panagou, E.Z., Katsaboxakis, K.Z. and Nychas, G.J-E. (1999) Microbiological
and physicochemical changes during the fermentation of Greek naturally ripe black olives at
different temperatures. Proceedings of the International Congress "Improved traditional
foods for the next century,” 28-29 October, Valencia, Spain, pp. 478-481. (Avaptnuévy
£pyaoio)

6.7 ANAKOINQXEIX XE [IPAKTIKA EONIKQN XYNEAPIQN ME KPITEX

247.

248.

249.

250.

251.

252.

253.

254,

255.

256.

YmopéMn, E., Pagromodiov, O., Toudpa, A., Xooun, I, Havéyov, E.Z., Nuydc, I'.-LE.
(2019) Tayeia ektipmon g CAAOIOONG GTNV EMLPAVELD. CLVINPNUEVOL GILETOV and oTNBOg
KOTOMOVAOV LE TNV EPOPUOYT TOALQACUATIKNG amekoviong (multispectral image analysis,
MSI). 12° MMaveAqvio Emotuovikd Zvvédpro Xnuukng Mnyaviking. Adnva, 29-31 Maiov
(mpogopixn wapovaiaon)

Tzamourani, A., Bonatsou, S., Economou-Petrovics, G., Panagiotidis, S., Nychas, G.-J.E.,
Panagou, E.Z. (2019) Microbiological and physicochemical changes of industrially
fermented green olives by the Spanish method. Proceedings of the 8" Conference of the
Hellenic Society of Mikrobiokosmos, 18-20 April, Patras, pp. 135 (dvaptyuévy epyacic)
Xesfiggis, 1., Panagou, E.Z., Stoforos, N.G. (2019) Effect of olive fruit size on the
fermentation process of cv. Kalamata natural black olives. Proceedings of the 8" Conference
of the Hellenic Society of Mikrobiokosmos, 18-20 April, Patras, pp. 74 (Avaptyuévy epyooio)
Tookavikag, II., Awwvod, A., Havayov, E.Z., Nuydg, TI'.-LE. (2019) Ywobémon ot
EKUETOALEVON TOV VEDV TEYVOALOYLDV KOl TNG TANPOPOPIKNG ot Atlepyaciec AVOAVLTIKNAG
Teyvoloyiag otn Propunyavia kpéatoc. Ipaktika 6°° Hovellnviov Xovedpiov « To Kpéag ki ta
Ipoiovta tov — Ano to 2rdflo oto Iiaroy. Osocolovikn, 1-3 defpovapiov, cer. 249.
(IIpopopixi wapovaoiaon)

XmopéAn, E., Aovkyepdxm, A., Apyopn, A., Tdooov, X., Awavov, A., Ilavéyov, E.Z., Nvydc,
I'.-LE. (2019). TToAv@ocuatiky ovadAvon Kovag yio TV Toyeio eKTiunon g moldTnTog
epéok®V TOVAEPIK®V. TIpaxtird 6 Ilavelinviov Zvvedpiov «To Kpéag kou to. Ilpoidvia tov —
Ano 1o 2taflo oto I[hidroy. Ogocorovikn, 1-3 defpovapiov, oer. 265. (llpopopiky
rapovaioon)

Déyyou, A.-X., Zmopéln, E., Awwvod, A., IMavayov, E.Z., Nvyac, TI'.-LLE. (2019).
A&oAoyNon NG WKPOPOAOYIKNG TOWOTNTOG YOPWVOy Kiud HEC® TMV TE(VIKOV 1TNG
(QUOHOTOOKOTIONG  LIEPVBPOL Ue petaoynuaticpnd Fourier kot TG TOAVQAGUATIKNG
anewkovione. Ipoktika 6” Iavelinviov Xvvedpiov «To Kpéag kot ta Ilpoiovra tov — Ané to
2tdflro oro hdroy. Oeocarovikn, 1-3 DePfpovapiov, oek. 267. (Ilpopopikii mapovaioon)
déyyov, A.-X., Poopdvn, A., Awvov, A., Toaxavikog, I1., Ilavéyov, E.Z., Nuydc, I'.-LE.
(2019). H moAvpoaouatiky aneikovion o¢ «epyaieion tayeiog aviyvevong g vobeiog vamon
Kkpéatog. [poktikd 6 Iovelinviov Zvvedpiov «To Kpéag kou ta Ilpoidvra tov — Amd o
2tdplro oro Ihdroy. Oeocarovikn, 1-3 DePfpovapiov, oek. 269. (Ilpopopiki mapovaioon)
Koykaxn, E., Ztprptov, X., Nuydc, I''LE. xor IMavayov, E.Z. (2017) Enidpacn popiov
aicOnong amaptiog oy avantuén Kot Topaymyn oxpato&ivng A dV0 GTEAEXMV TOV HOKNTO
Aspergillus carbonarius. Ipoxtika 7°° [avelliviov Zovedpiov e Emotnuovikie Etoupeiag
«Mixpofiokoouogy. ADva, 7-9 Anpidiov, cer. 99. (Avaptyuévn epyacio)

Mrovdazcov, X., [Tapapwdiwtg, X., Huomovrog, B., Nuydg, I'.LE. kou Havayov, E.Z. (2017)
Enidpaon tov dwapopetikdv cuvinkmv o&iviong g dAung otnv e£EMEn g TOKIAOTNTOG
TV {uudv katd v ovBopuntn {OU®ON TG ELOIKNG HaVPNG EMAS ToKIAM0G «Kalapudvy.
Ipoxtird 7% IaveAljviov Xvvedpiov ¢ Emotnuovikic Etoupeiog «MikpoBioxoouocy.
ABMva, 7-9 Anpihiov, oek. 111. (Avaptnuévy epyacia)

Toaxavikag, I1., TTowAidng, A., Havayov, E.Z. xor Noyac, I'.LE. (2017) TToAveoouatikn
amewovion ¢ un emepPatikny pébodog extiumong ™G uOALVONC Kol UIKPOPLOKNC
YAPTOYPAPNONG 6 TPOQIUN: UEAETN TNG TEpimToNG Tov Kpéatog. Ilpaxtika 7°° Ilaveliviov
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2vvedpiov e Emotnuovikne Eroupeioc «Mixpofiokoouocy. AbBnva, 7-9 Ampidiov, cel. 129.
(Avaptnuevny epyacio)

257. ®éyyov, A., Tpvgwomodrov, I1. ko IMavayov, E.Z. (2017) O pvBuodg avamtoéng kot 1
wovotta Topoymyng oypoatoéivng A tov poknrta Aspergillus carbonarius ennpedleton oo
TIC OLOPOPETIKEG GLVONKEG KOAMEPYEWNS KOl OMOUOVAOGELS TOL Woknto. Ilpaktikd 7%
Hovellnviov Xvvedpiov tc Emotnuovikns Eroupeiog «Mixpofiokoouocy. Abfva, 7-9
Azpidiov, oeh. 131. (Avaptnuévy epyacia)

258. Nychas, G.-J.E. and Panagou, E.Z. (2015) Microbiological spoilage of foods — Quantitative
determination. Ilpoktika 6 IoveAlnviov Zvvedpiov ¢ Emotquovikic Etaupeiog
«Mixpofiokoouoscy, AIva, 3-5 Arpthov, oel. 242. ([lpopopixn wapovoiaon)

259. Kizis, D., Natskoulis, P., Nychas, G.-J.E. and Panagou, E.Z. (2013) ITS-RFLP
characterization of Aspergillus isolates in grapes of four traditional grape producing areas in
Greece. Ipoxtika 4°° Iaveldiviov Zvvedpiov «Bioteyvoloyia ko Teyvoloyia Tpopiuwvy,
[Mowavia, 11-13 OktwBpiov, cer. 76-77. (Ilpopopixy mopovaiaoch)

260. loannidis, A.G., Magan, N. and Panagou, E.Z. (2013) Rapid analysis for fungal growth and
OTA production by Aspergillus carbonarius using turbidimetric measurements. Ilpoxtircd 4°
Hovellnviov Xvvedpiov «Bioteyvoloyia kor Teyvoloyia Tpopiuwvy, Tlowavia, 11-13
OxtwPpiov, oek. 72-75. (Ilpopopixy mopovaiooy)

261. Aovkyepaxm, A.L, Hudnovrog, B., I'ewpyiov, K., Tlavayov, E.Z. kot Nuydg, I'.LLE. (2013)
Merém g avamtuéng otedéyovg Salmonella Typhimurium oce gpyaotnplokd péco o
ekyOMopa  pokag oe  Ogpupokpacia  20°C.  Ilpaxtuxd 4%  Ioavelljviov  Xvvedpiov
«Bioteyvoloyia ror Teyvoloyio Tpopiuwvy, llaavia, 11-13 Oxktofpiov, cel. 111-112.
(Ilpogpopikn mapovaioon)

262. Avtov, A.E., Madava, B.A., Tlavayov, E.Z. ka1 Nuydc, I'.I. (2013) MeArétn g enidpoong
OPOPETIKAOV  HOPVAd®Y O  KpoyAmpido TepoyiOV KOTOTMOLAOL VIO OLUPOPETIKEG
cuvOfkeg ypdvov kor Oepuokpaciog eupantiong. lpoxtixd 4 Iaveliiviov Zvvedpiov
«Bioteyvoloyia kou  Teyvoloyio Tpopiuwvy, Iowvia, 11-13 OxtoPpiov, ocei. 24-27.
(Avaptnuévn epyacia)

263. MmAava, B., Ztapoatiov, A., Nuydg, I'.I. kot IMavayov, E.Z. (2013) Eeoppoyn mpofrotikng
KaAAEpyelag exkivnong Lactobacillus pentosus oe peyding kiipokoag Copmon emtpaméllog
ehag mowhiog Xohkwdwng. Ilpaktika 4°° Iovellviov Zvvedpiov «Biotgyvoloyia kou
Teyvoloyia Tpopinwvy, Howavia, 11-13 OktoPpiov, oer. 176-179. (Avaptyuévy epyocio)

264. Aovkyepaxm, A., IIpéwov, A., Nuyac, I'.l., kot Iavayov, E.Z. (2012) AvactoAn g
AVATTUENG LMKPOOPYAVIGUMY TNG EALES OO LOVOKUAMEPYEIEG KOl CUYKAAMEPYELEG GTEAEYDV
toV yévovug Lactobacillus. Ipoxtika 5% IMaveinviov Zvvedpiov e Emotnuovikie Etapeiog
«Mixpofiokoouocy, Abva, 13-15 AekeuPpiov. (Tlpopopixn mapovoiaon)

265. I'povvra, A., Nuydg, .1, Havéayov, E.Z., kat MvAovakng, E. (2012) O peydiog knpdokopog
®¢ EeVioTNg HOVTELD Yo TN UEAETN NG OAANAETIOPOONG HETOED EMAEYUEVOV YOAOKTIKOV
Baxtnpiov kot maboyovev. Ipaktiks 5% Ioveldnviov Xvvedpiov tc Emiotnuovikig
Eroupeiag «Mixpofioxoouogy, Abva, 13-15 AexeuPpiov. (Ilpopopixn wapovoiaon)

266. I'povvta, A., Nuydc, I'l, xor Hevayov, E.Z. (2012) Ilpoockéiinon tov Lactobacillus
pentosus otnv emedaveln TG EAMAG 68 OPOPETIKES cuVONKEG 0EDTNTOG KOl AAATOTNTOG TNG
Gaunc.  Ilpokuxd 5%  IHoveldnviov  Zvvedpiov e Emotquovikne — Etaupeiog
«Mixpofiokoouocy, Abva, 13-15 AskeuPpiov. (Avaptyuévy epyooia)

267. Aovkyepdxm, A., Ilpapatevtaxn, I1., Apydpn, A., Maidva, B., Havayov, E.Z., ko Tdocov,
X. (2011) Xopaktnpiopog e HOPLOKES TEYVIKEG YOAOKTIKOV PokTnpimv Tov amopovainkay
amd edMnvikég Qopodueveg emtpanéliec eMéc. Ilpaktixd 47 Iavellviov Zvvedpiov e
Emotquovikig  Etaipeios «Mikpofiokoouogy. lodvviva, 21-23 Oxktofpiov. (Ilpopopixi
wapovaioon)

268. Apyopn, A., Zovumomoviov, I'., Aoviyepaxmn, A., Mnldva, B., Acpacknvod, A.,
ToakaAidov, E., Nuydg, T'.-1., Havayov, E.Z., kot Tdocov, X. (2011) "Ereyyxog tov
TPOPLOTIKOD  SLVOUIKOD  YOAOKTIK®OV Paxtnpiov mov amopovodnkay ond {upodpeveg
emupanéliec eMéc. Ilpaxtika 4 Iavelliviov Zvvedpiov te Emotquovikie Etaupeiog
«Mixpofiokoouocy. Iodvviva, 21-23 OktwBpiov. (Ilpopopixs mapovoioon)
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269. Taooov, X., Havayov, E.Z., Garrido-Fernandez, A., Peres, C., Cocolin, L., kou Chammem,
N. (2011) Probiolives: Zdpwon emrpanéliov eMdv pe emreypéva otehéyn TPoPLOTIK®Y
Baxmnpiov. T éva véo Aertovpykd tpoQwo. Ipoktika 4” Ilaveliviov Zvvedpiov e
Emotnuovikng Etaupeiog «Mixpofioxoouocy. lodvviva, 21-23 Oxtofpiov. (Avoptnuévy
£pyaoio)

270. Kvplaxomoviov, A.B., Mmidava, B., Ztapoatiov A.IL, Nvuydg, I'.LE., xor Havayov, E.Z.
(2011) Epappoyn evog TOADQAGHATIKOD GLUOTHLOTOS AVAALOTG EIKOVAG 6TV TPOPAEYN TG
pkpoProkng arroioong tov kpéatog. lpaktka 2°° Ilavelinviov Kinviazpikod Zvvedpiov.
®sccarovikn, 18-20 Maptiov. (Zdvroun avoxoivwon)

271. Toradomovrov, O., Tdocov, X., Schiavo, L., Mavayov, E.Z., kor Nuydg, T'.-L.LE. (2011)
Hlektpovikr potn: Mia tayeio pébodog aviyvevong eléyyov g aAroimons eiiétov Posiov
kpéartoc. Ipoxtika 2 IMaveliiviov Ktyviatpikod Zvvedpiov. Ococolovikn, 18-20 Maprtiov.
(Zvvroun avaxoivawon)

272. Apyopn, A.A., TMevayov, E., Jarvis, R., Goodacre, R. ka1 Nvydg, T'.-LE. (2010) Toygio
aviyvevon g aAloiwong POEOL KA HE TNV TEYVIKN TNG QOCUATOCKOTIOG VIephOpov pe
petaoynuotiopnd Fourier kou g @oopotookomioc Raman. Ilpoxtika 3% IoveAlijviov
2vvedpiov e Miemotnuovikne Etaupeiog Aiaopdiions Yyiewvig Tpopiuwv «2oyypoves
Avrinyeis Aopdleias xor Iloidtyros Tpopiuwv: H Xdyriion twv Emotnudvy. ®gcoaiovikn,
4-6 lovviov 2010. (Tlpopopixn wapovoiaon)

273. Apyopn, A.A., Aovkyepdaxn, LA., Mrkdva, B., lavayov, E. kaw Nuyég, T'.-1.E. (2010) H
SUVAUIKT TOV QACUOTIKOV OEB0UEVOV VYPNG Yp®UaToypapiog vyning amddoong (HPLC)
omv aviyvevon g dAloiwong Pogov KA kaTd TN GLVINPNON G€ CLUPATIKES Kot
EVOALAKTIKOD TOTOV cvokevooieg. Ipaxtikd 3% Iaveliiviov Xovedpiov e Aiemotnuovikig
Eroupeiac Araopdrions Yyiervng Tpopiuwv «Xoyypoves Avtiinyeis Aopaleras ko Tlootnrag
Tpopinwv: H 2dyklion twv Emomuovy. Osocolovikn, 4-6 lovviov 2010. (Ilpogopixy
Topovaiaot)

274. Bigwood, T., Apyopn, A.A., Aovkyepaxn, L.A., MaAldva, B., TTanadorodrov, O., Tdooov, X.,
IMavayov, E. kot Nuydg, I'.-LE. (2010) MeAétn g cupmeptpopds tov ntaboyovov Baktnpiov
Escherichia coli oe @uléto PBociov kpéatog vnd v mapovsia Poaktmploedyov T4 Kot
TINTIKOV 6LoToTIK®V oifepiov ghaiov piyavng. Ipaxuxd 3% HoaveAliviov Xvvedpiov e
Aiemotnuovikns Etaipeiog Aroopdlions Yyievns Tpopiuwv «Xoyypoves Avtidnyeis Aopdlelog
kou Iloiotnrag Tpopiuwv: H Xdykiion towv Emotquovy. Ogccalovikn, 4-6 lovviov 2010.
(Ilpopopikn mapovaioon)

275. Xopravomovrog, N.I'., I'ciaodpng, E., Toovxiepng, A., Havéyov, E., ®ardpog, I1. xon
Nuyég, I'.-L.E. (2010) EvoAloxtikoi tpdmotl KatomoAéunong tov Bro-vueviov Tov maboyovov
Baktnpiov Listeria monocytogenes pe tn ypNon QLOIKOV aVTIUKPOPLIKOYV GUGTUATOV Kol
vovoteyvoroyidy. [lpaxtikd 3% Iaveldijviov Zvvedpiov e Aiemotnuovikic Etoipeiog
diaopdilions Yyiervng Tpogiuwv «2dyypoves AviiAnyeis Aopdleiog kar oidtnrog Tpopiuwv:
H Xoyrchion twv Emotnuavy. Osscalovikn, 4-6 lovviov 2010. (Avaptyuévy epyooio)

276. Aovkyepaxm, LA., Mmhava, B., Apyopn, A.A., Kuvplakomovlov, A.B., Mavéayov, E. kot
Nuydg, T'.-LE. (2010) Exidpoaon abepiov graiov piyavng oty aviamtuén tov madoyoévov
Baxtnpiov Listeria monocytogenes in vitro kot in situ. Ipoxtika 3% [aveAiiviov Xovedpiov
wme Miemotnuovikne Eroupeioc Moopdlions Yyiewvie Tpopiuwv «Xoyypoves Aviilnwels
Aogdierog ko Howotnrag Tpopiuwyv: H Zoyklion twv Emotnuovy. @socalovikn, 4-6 lovviov
2010. (Avaptnuévn epyacio)

277. Nnowotov, A., yovpog, I'., Ilavayov, E. kot Nuydc, I'.-LE. (2008) ZvovBeon kot duvouikn
eEEMEN g Qupoyhmpidag katd T euotkn {dumon Tov dpov glatokdpmov. Ipaxtixd 17
Hoveldiviov Xvvedpiov s Emotquovikng Etaipeios «Mikpofioxoouocy. Abnva, 12-14
Aexepfpiov. (Avaptnuévy epyacia)

278. Aovkyepdxn, A., Mmidva, B., Havayov, E. kot Nuydg, T'.-LE. (2008) O pdiog tov
YOAOKTIKOV Baktnpiov Kol NG EXKOWVOVING TOV HKPOOPYOVICU®V otV dAloiworn Pogiov
kpéatog. Ilpoxktkd 1 Iavellijviov  Zvveopiov g  Emotquovikns — Etapeiog
«Mixpofiokoouocy. Ava, 12-14 Aekepuppiov, ogh. 71-73. (Avaptnuévy epyaocio)
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279. Apyopn, A., Tapavtiing, IL.A., ITonndc, X., Havayov, E.Z., ITolvciov, M. kot Nuydg, I'.-L.E.
(2008) Tayeio aviyvevon g arloioong Poeiov kpéatog pe v te)vIKn Pacpotockomiog
YnephOpov pe petaoynuatiopd Fourier (FT-IR). Ipoxtika 1°° HovelApviov Xvvedpiov yia to
Kpéog kot o Ipoidévro tov. ABYva, 10-12 OktwPpiov, oer. 313. (Ilpopopixi wapovaioon)

280. Bappakovra, I1., Taocov, X., Havayov, E. kot Nuydac, I'.-LE. (2007) EmiBioon tov
naBoydévov Poktnpiov Bacillus cereus xatd ™ Ouwon mpdowwv emtpoméllov MmOV
Ionavikov tomov  mowkikiag  KovoepPohd. Ilpaxtike 2 Hovelliviov  Zvvedpiov
«Broteyvoloyio ko Teyvoloyia Tpopiuwvy. Abva, 29-31 Maptiov, oer. 65-70. (Ilpopopiki
Tapovaioon)

281. Xapapavog, E., Kayidq, A., Zovurnonovrov, I'., Havéayov, E. kot Tdoocov, X. (2007) Xprion
TPOPLOTIKAOV KAAMEPYEIDY 61N LOU®ON TPActvov gratodkapmov pe v lomavikn pébodo kot
mapakorovdnon tov TAnbucpov tovg pe Pulsed Field Gel Electrophoresis (PFGE). Tlpoxtixd
2% IaveAnviov Zvvedpiov «Bioteyvoloyio. kor Teyvoloyio Tpogiuwvy. Abqva, 29-31
Maptiov, ogd. 166-169. (Ilpopopiki wapovaioon)

282. ®acovrakn, N., Iavayov, E. kat Nuydg, I'.-LE. (2007) MeAétn g pukpoflokng aAloimwong
Kol TPOGSOPIoUOS TG Oldpkelog (NG TACTEPIOUEVNG KPEUOG UE TN YPNON UAONUATIK®V
povtéhwv. Ipaxtixd 2% Iaveliijviov Zovedpiov «Bioteyvoloyio kar Teyvoloyio Tpopiuwvy.
Abfva, 29-31 Maptiov, oed. 237-240. (Avoptnuévn gpyocic)

283. Bexuapn, X. kot Havayov, E. (2005) [Towotikn a&loAdynon EAANVIKGV TOIKIAMDOV KAGTOVOV.
Tpoxtika 22 Xvvedpiov Elnvikic Etoupeiog Emotiung Orwpoknmevtikdv. atpa, 19-21
OxtwPpiov, oeh 243. (Avoptyuévn spyoaoio)

284. MMavayov, E., Zxavddaung, TLN. kot Nvydc, I'.-1.E. (2004) H yprion Babudotdv tpipriov yio
™ perétn g enidpaong g Bepuokpaciog, pH kot cvykévipmong NaCl oty avamtuén tov
Monascus ruber van Tieghem, gvoc aokopdknto mov anopovodnke amd {uopodueveg eMEg.
THpoxtika 3% Hovellnviov Zvumociov Yyiewviic & Teyvoloyias Tpogiuwv, ABnva, 18-19
Maptiov, ogh. 475-480. (Ilpopopikn wapovaioon)

285. Mavayov, E., Kaxiouévov, K., Tdooov, X. kar Katcaumo&axng, K. (1998) Mikpopioroyikég
KoL QUOIKOYNUKES HETAPOAEG KOTA TNV TOPACKELT TG ENPAiaTNg b BAcov kol Katd
GUVTIAPNON NG UE TPOTOMOMUEVES aTHOCQOPES. Ilpaktika 6°° Ioavellnviov Zvvedpiov
Emotiuns xar  Teyvoloyiog Tpopiuwv, Ogocolovikn, 19-21 NoeguPpiov, ocel. 85-91.
(ITpopopixi wapovaoiaon)

286. MavwAomovAov, E., Aaurpwvog, T'. ko Havayov, E. (1990) Zvokevaocio pilmV pe e0Kopmnto
TOALOOVAEVI0. O pOAOG TG Oepuokpaciog otn cOVOEST TG TPOTOTOINUEVNC ATUOGOULPAS
Kol TV 7o0tNta TV @povteV. llpoxtika 3% IloNelAnviov  Xovedpiov Emotiung koi
Teyvodoyiag TpOpiuwV, Abnva, 5-7 AekeuPpiov, oel. 207-224. (Avaptnuévy epyacio)

7. ETEPOANA®OPEX

O1 dnpootevpéves epyacieg Tov vmoymeiov &xovv ypnoonombel wg avapopés oe 2900 cuvorukd
epyacieg AV EPELVNTOV (ETEPOUVAPOPEC) GE EMOTNUOVIKA TEPodikd tov Science Citation Index
(Agiktng h = 31) odugova pe ™ Baon avalitnong Scopus (WWw.SCopus.com).
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