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Epegovntika Evowngépovra

Buotegyvoloyia tpo@ipwv. Buounyovikés Qopooelg. Biodiepyaociec. Zvotiuata
lvpmoewv (oteped {Opmomn, acvveyng kot cvveyns {opwon Pvbov). Zvumtipeg
avadevoems.  Blooviwpaotipeg  otiAng.  Akwvnromompévo  Evlopo Kot
OKIVITOTOMUEVO  KOTTOPO  (Kpoopyaviop®my. Bloynmuikn unyovikn. Iapoayoyn
TPOIOVTOV HE TN YPNOHOTOINGN KPOOPYOVICU®V (0AKOOAN, opyovikd o&fa,
moAvcakyapiteg, Eviopa, Prrapives, apuvoléa, Kapotévia).

Awaoker: Blodiepyaoieg oty Emotun Tpoeipwv kot Avaivtiky Xnuelo otovg
wponTuylokovs @ottntég tov Topéa Emomung ko Teyvoroyiog Tpoeipwv tov
tunpartog [N'eomoviag.

Buoypagiké onpeiopa

O Tpuvtdevirog Povkdg eivar mrvuyodyog tov Tunupoatoc I'ewmoviog tov AIIO®
(katevBvvon Emomung wor Teyvoroyiog Tpooipwv, 1978) kot tov Tunuoatog
Xnpetag Tov ATIO (1982). [Inpe 10 petantuyaxd dimiopo oty Emomun Tpoeipmv
kaw MikpoProroyio (M.Sc in Food Science and Microbiology) am6 to IMavemotiuo
Strathclyde ¢ Mey. Bpetaviog to 1987 kot to 6180ktopikd dimlopa amd to Tunua
I'eomoviag Tov AIIO (katevBvvon Emoetung xor Teyvoroyiag Tpopinmy) to 1990.
Ympée emokéntng gpeuvntig 610 TUnHe Xnuikov Mnyovikov tov IHoAvteyveiov
0V Movdayov (Germany) kat tov IMavemomuiov Washigton, Seattle, USA. Aidaée ta
padnpata Brodiepyacieg omv Emotun Tpoeipwv, Buoynueio Tpogipnmv, Moprokn
Bioioyia omyv Emomun Tpoginwv,  Avolvtikny Xnueio ko IIpoyopnuévo
MoOnpato Buoteyvoroyioag Tpo@ipmv 6TOVG TPOTTLUYIOKOVG KOl HUETOTTUYLOKOVS
eoutég Ttov Topéa Emotung kot Texvoroyiag Tpogipwv tov Tunuatog 'emmoviog.
‘Eypaye tpia Pipria (povadikdg ocvyypagéng), dvo avtodvvoua chapters kot évo
avTodVVOUO Teview oto avtikeipevo tov Bilodiepyoaciov kor g Broynmuiknig
Mnyavucig. ‘Exet emPAéyet v ekmévnon pidv SdoKTopIK®V StpPdv Kot Tévte
petomTuyloKk®Ov dwtpiodv. Anpocicvce mepiocotepeg and 70 epevvnTiKég epyacieg
0TO OVTIKEILEVO TV Plodlepyacidv Kot TG PLOYMUKNG UNYOVIKNG arnd TG omoieg 20
HoVadIKOG cuyypapias kol 2 matévtes. Eyxel mepiocotepeg omd 2800 avapopés kot
h-index 33 (Google Scholar). Ta gpguvntikd Tov gvdlAPEPOVTA EIVOL GTO OVTIKEILEVQL
TV Plod1EpyactdV Kot TNG PLOYMUKNG UNYOVIKIG.
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