BIOI'PA®IKO XHMEIQMA

Iwavvng Toakvng

IMPOXQIIIKA XTOIXEIA
‘Ovopa matépa:  Mavaylwng
Emayyeipa: Kabnyntg Tunpatog TeyvoAoyiag Tpoeipwv tou TEI A6 vag

ArevBuvTi)g ™G ZxoAns Texvoloyiag Tpo@inwv kat Atxtpo@rig tov TEI ABrvag

AevbBuvon Aylov Zmupidwvog, T. K. 12210, Arydiew, ABYva. TnA. 210-5385500 & 6937082860
epyaoiag: E-mail: jtsaknis@teiath.gr, ioannis.tsaknis@gmail.com, http://users.teiath.gr/jtsaknis
XIOYAEX:
Awsaktopikd (Ph.D.) otnv TexvoAoyia Tpo@ipwv pe Oépa “ Isolation and identifica-
1992-1996: tion of antioxidant from Sideritis euboea (Mountain tea)”, University of Lincolnshire
& Humberside, UK.
Master of Philoshophy (by research) otnv Texvoloyia Tpogipwv pe 8épa “Quality
1990-1992: changes of olive oil and other selected vegetable oils during frying”, Humberside
University, UK.
1999: MéMocg tne Akadnuiag Emotnuav tne Néag Yopkne (New York Academy of Sciences)
1998: Certificate ‘Chartered Chemist’ amo6 tn Royal Society of Chemistry tng AyyAiag
2001 Certificate in "HACCP principles and their application in food safety”, Royal Institute
. of Public Health & Hygiene, UK
1976-1980: ITtuxio Texvordyov Tpowiuwv, TEI ABNvag.
1982-1983: [Ttuyio Madaywykwv Zmovdwyv, LxoAn Exmaidevtikwv Asttovpywv (Z.E.A.E.T.E).
MPOYINHPEZIA:
1980-1985: YrevOuvog Iototikov EAéyyov atnv “EAAIOYPTIKH ZYN IIE”.
1985-1992: Kabnyntri¢ Epapuoywv oto TEI ABrvag.
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1993-1998: Emnixovpog KaOnyntr¢ oto TEI ABnvag.
1998-2002: Kabnyntr¢ TEI ABYvag
2002: Taxtikég KaOnyntijc TEI ABrvag
Méloc tn¢ Emiothuoviknc Emitponiic kot Sibdokwv Kabnynts oto MeTtamtuylako
2005.2013 [Ipoypapua Zmovdwv ¢ latpiktic ZyoAns tov EOvikov kat Kamodiotptakov Ilavermi-
' otnuiov ABnvawv pe titho “MleptBdArov kat vyela, Staxeipion mepParlovTikwy Bepd-
TWV E EMTTWOELS aTNV vyeia”.
Aaokadia oto Metantuylako Mpoypappa Emovdwv tov Mavemotnpiov lw-
2007-2009 avvivwv pe titho “Emotiun Tpopiuwv kat Atatpopn” (Zuvepyalopeva Tuquata (1)
. Tunpa Xnuelag Havemotpiov Iwavvivwy, (2) Tunua Atatpoeng, TEI Oscoarovikng
(3) Tuqua Texvoroyiag Tpogiuwv, TET ABNvag).
MéAog ™G emMITPOTMNG Kt ekmpdowmog Tov Tunuatog Texvoloyiag Tpoipwv otTo
1992-1996 Awmavemetnuako Mpdypappa Zvvepyaciag ota mMAdioLX TOV TPOYpAppa-
tog Erasmus, mov cuvtovi{ovtav amnd to Royal Agricultural College g AyyAiag.
Mé£Aog ™G ZuvtovioTikn§ Emitpom)¢ kat 818dokwv kadnynti¢ 6to peramtv-
1993-2001: xwako (M.Sc.) pe titdo “Texyvoroyia Tpogipwv” Tov opydvwoe to TEI ABrvag o€ ov-
vepyaoia pe to University of Lincoln, UK.
1999.2004 Axadnpaikog YmevOuvog tov supwmaikov mpoypaupatog ERASMUS tou Tunpa-
' tog TexvoAoyiag Tpo@ipwv tov TEI ABnvas.
19922015 YnievOuvog tov Epyaotnpiov Texvoloyiag/Mowdtntag Atntwv & Aadiwv tou
' Tunuatog Teyvooyiag Tpo@ipwv.
AIOIKHTIKH EMIIEIPIA:
2014-2018: AtevBuvTtijg ¢ ZyoAric Teyvoloyiag Tpoiuwv kat Atatpopric tov TEI ABivag
2006-2010: AtevBuvtijg ¢ ZyoAric Teyvoloyiag Tpoiuwv & Atatpopric tov TEI ABrvag
2003-2013 IMpoebpog ™G Opoomovdiag TvAAGYwv Ekmaidevtikov Ipoowmiko (OZEI) twv
TE], yia évte ouveydueves Bnteieg, 6oL eiya TV eukapia va acyoAnbw mépa amo
T CLUVSIKOALOTIKG Kot PE T Beopukd Oépata twv TEL
2002-2003 &  AvamAnpwtiis YnevOvvog Touéa Teyvoloyikwv Mabnudtwv tov Tunpatog Te-
2004-2005 xvoAoyiag Tpo@ipwv
6/1998 £wg
6/200 Mé£Aog Tov emtapedovg ZuppovAiov ¢ Emtpomic Ekmaidevong & Epguvaov
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6/2004 £wg

AvTtimpoedpog g Emtpomig Exmaidevong & Epguvav

6/2013
MéAog touv EOvikov XvufovAiov Matdsiag (EXYII) kail tov ZvuPoviiov Avotatng
2004-2013: TexyvoAoyiknc Ekntaibevonc (EATE), sknpoowmnmvtag To Ekmaidsutikd Ipocwikod
twv TEL
2013: Mpoedpog ¢ Emtpomi)g HOw1)¢ kot Acovtoroyiag tov TEI AGrvag
Tuvtovioti¢ ™G EAAnvikn¢c Moviung Emitpomic "Residues and Chemical Con-
1999 - 2011: taminants" tov l'ewmovikov Mavenmompiov ABMvag kat EBvikog Exmpoocwmog ot

Atebvr) Opoomovdia I'adaktog (International Dairy Federation -IDF).

YXYMMETOXH XE ENNIXTHMONIKEX ENQXEIX KAI EIIITPOIIEX:

2015: Member of the Organizing Committee of the Congress with a Theme: Modern and Sustainable
Practices in Food and Beverage Sector, “American Global Summit and Expo on Food and Beverages
(American Food - 2015)” August 3-5, 2015, Florida, USA.

2015: Member of the Organizing Committee of the Congress with a Theme: Food Technology:
Trends and Strategies for Innovation of Sustainable Foods, “4™ International Conference and Ex-
hibition on Food Processing & Technology (Food Technology 2015 — OMICS International)” August
10-12, 2015 London, UK.

2011-2014: Mé)Xog ¢ Emiompovikng EmitpoTric Atatpo@ikng IMoArtikng

2014: MéXog ¢ Emitpomc ERASMUS+ tou TEI ABNvag, ue épyo Xapaén Xtpatnyikrc AteBvomoin-
on¢ o1o TAaiolo g Spaong “Ate@vig Kivntikotnta - International Credit Mobility*“.

2007-2008: MéAog ¢ Emtitpomic Xwpotadikov TTpatnykov Ixediaocpot twv TEI 1 omoia
ovykpotiOnke amd tov Ymoupyo Madeiag yia va peAetoet To poAnua Twv meplpepelakwv TEI

He v kabiépwon g Baong tov 10.

2009 - 2013: Mapamnpntg oto ZvuPoviio lpwtofabuias kat Asvtepofabuias Exmaibevong
(Z.I1.A.E.) touv EBviko¥ ZupBovAiov Maudelag.

2009 - 2015: MéXog tov Emtotnuovikov Xvufoviiov tng EOvikic Teyvodoyiknc MAateiopuag ota

mAaiowa ™ Evpwmaikng Texvoroywkng MAat@opuag “Food For Life”.

2008: A¢étoAoyntii¢ kat MioTtomou)TI)¢ 670 LVTOEPYO e TiTAo “AKMON-107 Avamtuén epyactnplak®v

EPEVVNTIKWV VTIOSOUW®Y YIX TNV TAPOXN EEEISIKEVUEVWV ETILGTIUOVIKWY VTINPECLOV GTOVUS TO-
ueic eAéyyouv Tpo@ipwv Kat tng Siaxeiplong meptBdAiovtos” Tov aopovoe To Mrevakeio Puto-
maforoyiké  Ivotitovto (I’ KOINOTIKO  TIMAAIZIO XTHPIZEHX 2000-2006, E.IIL
ANTATQNIEZTIKOTHTA, METPO 4.2, APAXH 4.4.2, EPTO AKM(1N)
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1998-2015: MéXog tns Royal Society of Chemistry t¢ AyyAiag (Chartered Chemist).

Médog¢ ™ Akadnpiag Emetnuov g Néag Yopxng

MéAog tov Tunuatog Tpogipwv ™ Evwong EAAvwv Xnukov.

MéAog tng [MaveAAnviag ‘Evwong TexvoAdywv Tpo@inwv.

AIAAEEEIX XE ZENA MANENIZTHMIA (péow tov mpoypdappatog SOCRATES/ERASMUS)

Techniques of isolation and identification of antioxidants from natural sources (Uni-

1995:
versitat Autonoma de Barcelona, lomtavia).
1997 The mechanism of antioxidant action in vitro (Polytechnic de Viana do Castelo, ITop-
. TOYOALQ).
Characterization of Moringa oleifera variety Mbololo seed oil of Kenya (University of
1998: Nairobi, Kévua). (H 81dAe€n avt) éyve ota mAaiola Evpwmaikol gpguvntikoy Ttpo-
ypaupatog Contact No: TS3*CT94-0309 DG 12 HSMU)
1999 Mechanisms of synergistic effects of combined antioxidants (University of Undine,
. [taAia).
2000 Autoxidation of saturated acyl lipids (JATE University, Szeged College of Food Indus-
. try, Ovyyapia)
2000 The antioxidant action of tocopherols and tocotrienols (Espoo-Vantaa Polytechnic,
. davéia)
2001 Chemical modifications of selected vegetable oils during frying (Institute of Chemical

Technology, Togyia)

EDITOR (EKAOTHX) - KPITHX (REVIEWER) XE AIEONH EINIIXTHMONIKA INEPIOAIKA

¢ Editorial Board member of the journal “Nutrition and Food Technology: Open Access”

e Honorable Editor for Journal of “Nutritional Health and Food Engineering”.
e Journal of American Oil Chemists’ Society, Springer (Impact Factor 2011: 1,773).

e Journal of the Agricultural and Food Chemistry, ACS Publications (Impact Factor 2011:
2,823).

e European Journal of Lipid Science and Technology, Wiley (Impact Factor 2011: 1,733).
¢ Food Chemistry, Elsevier (Impact Factor 2011: 3,655).

e Molecules, MDPI - Open Access Publishing (Impact Factor 2011: 2,386).



http://sciforschenonline.org/journals/nutrition-food/editorial-board.php
http://sciforschenonline.org/journals/nutrition-food/index.php

e Analytika Chimika Acta, Elsevier (Impact Factor 2011: 4,555).
¢ Plant Foods for Human Nutrition, Springer (Impact Factor 2011: 2,505).

e Industrial Crops and Products, Elsevier (Impact Factor 2011: 2,469).

EPEYNHTIKEX APAXTHPIOTHTEX:

1. Emomuovikds vmelBuvog 6To TPOYpaUUa UE TITAO «AvdmTudn TeXVoyvweiag mapakoiovlnong
TV OEPUOKPAGLAKOV HETABOADVY KAl TNG KPOPRLOAOYLIKNG KATAGTAGTG KATEPVYREVOU YOPOU aTtd
™V TIapaywyn péxpL v €gmon tov, ¢ etapeiag MEFTAX EAAHNIKOX MMAPAAOXIAKOX I'YPOX
A.B.E.». To poypappa mpovmoroytopot 18.000 €, vAomoteital ato epeuvnTikd epyaotrplo “EAéyyou Iolo-

mrag kat Ac@aieiag Tpogipwv kat lotwv” (09/02/2016 - 31/03/2017).

2. Epevvntrg oto mpoypapua pe titho «Design, Development And Pilot Testing Of Freely Accessi-
ble Online Educational Material, For A Common Group Modules Intended For "Food Science"
Students», akpwviuto «e-Food Science» (Kwdikdg: 3871). Aldpkela mpoypaupatog: 01/09/2014
uexpL31/08/2017.

3. Emotnuovikés YmevOuvog oto mpdypappa pe titho «Eotiaon-EAeyxog TG ToldoTnTAG KAl -
OPAAELAG TOWV TPOPIUWV OE XWPOVGS HalIKNG eoTiaong - Mapeppatikd mTpoypdppatar». (MIS
372969). EXIIA- Ymoupyeio Yyelag & Kowwvikng AAAnAeyyong. Zvupetéxovteg: (1) TEI Abnvog
(Tuua TexvoAoyiag Tpo@ipwv), (2) EBviko kat Kamodiotplakod Mavemotiuio ABnvag (Topéag
dapupakoyvwoiog - Xnueiag duoikwyv mpoiovtwy tou Tunipatos Papuakevtikng, (3) Mavemiomiuo
lwavivov (Tunpa Xnueiag Tpoiuwv), (4) TEI Adapioag (Tunpa Texyvoroyiag Tpoipwv - Mapdp-
mua Kapditoag, Epyactplo Avaivong Tpoipwv kat Epyaotiplo Kuttapikwv KaAdiepyeiwv). O
TPOUTOAOYLOUOG TOV TipoYpAppatos eivat 610.414 € (2012-2014).

4. Epevvntiic oto Tipdypappa pe titdo “XxeSlaopnog mapepfdocwyv yia tnv ailomoinon tov mAgo-
VAGLATOG TPOPIL®V KL TNV avadldfeot] Toug o€ suntadeic mAnOvopakég opadeg” mov vio-
motel 1 M.K.O. KAIMAKA ota mAaiowa touv EIIXEIPHZIIAKOY ITPOTPAMMATOZ-ANAIITYZH
ANGOPQIIINOY AYNAMIKOY 2007-2013, ZAE 2012E09180035 - Kw8ikog 37839. (2013-2014).

5. Emotnuovikés YmevBuvog 0To epeuvnTIKO TIpOypappa pe titho “EKTipnon ¢ avtyukpopLakng
8pAcNG TWV KAQOUATWY TG HACTIXAG TIPLV KAl HETA TOV EYKAWBLONO TOUG 6€ ALTIOCWLL-
KOUG QOPEIC HE 6TOXO0 TNV EMUNKUVOT TOV XPpOvov {w1)¢ kat T BeATioToToinon Broroyt-
KWV SpAoE®V KAL 0PpYAVOANTITIK@OV XAPAKTNPLOTIK@OV TWV TPOIOVT®WV YAAQKTOG" OV Xp1)-
natodotnOnke and to Emyelpnoakd Mpdypappa Exnaidevon & Awa Biov Madnon (Apxwumdng III -
Evioyxvon Epeuvntikwv Opuddwv ota TEI). Zvppetéyovtes: (1) TEI Adnvag (Tuniua Teyvoloyiog
Tpopluwv & Tunua Koopntodoyiag - AtoOntikng), (2) EOviko kot Kamodiotplako IMavemiotpio
ABnvag (Topéag Papuakoyvwoiog — Xnueiag Puoikwv mpoioviwy Touv Tunpatog GapuakeuTIKNG,

(3) Havemotquo Iwavvivwv (Tuqua Xnueiag Tpogiuwv), (4) TEI Adpioag (Turiua TexvoAoyiag




10.

11.

Tpoipwv - Napaptpa Kapditoag, Epyactnplo Avaivong Tpogipwv kat Epyaoctiplo Kuttapikwv
KaAAepyewwv). O tpolmoAoylopds tov mpoypaupatos eival 95.000 € (2011-2014).

Epevuvntij¢ 6T0 peLYNTIKO TIPAYpappa pe TitAo “AvTudpwTikd kat Yyeia” mov xpnuatodotonke
amd to Emyeipnolakd Mpdypapua Exmaibevon & Alx Biov MdOnon (Apxuunédng Il - Evioxvon E-
peLVNTIKWV Ouddwv ota TEI). Zvpuetéyovteg: (1) TEI Abrvag (Turpa Koountoioyiag - Atebnti-
kN¢ kat Tunua Texvooyiag Tpowipwv), (2) EBviko kot Kamodiotplako Mavemiotuo Abrvag (Ep-
yaotiplo ®appakevtiknic Xnueiag & Opuovoroyikd Epyactiplo), (3) Mavemomiuo Oscoariag
(Tunua Bloxnuelag - Bloteyvoioyiag, Epyaotnpilo Bloynueiag). O tpodmoAoylopodg Tov ipoypap-
uotog eiva 83.000 € (2011-2014).

Emiotnuovikds YmebOuvog 6To EPEVVNTIKO TPOYPAUUA PE TITAO “ATTOHOVWOT AVTLOEELS WTIKWV
ato Apopatika ®utda ywax Xprjon ot Biopnyavia Tpo@ipwv kat KaAAuvTik@v” Tov xpnua-
todotOnke ano to ENMEAEK II (Apxwundng I - Evioxvon Epevvntikwv Opddwv ota TEI). Zuppeté-
xovteg: (1) TEI ABnvag (Tunqpa Texyvoroyiag Tpogipwv & Tunua Koountoioyiag - AtoOntikig), (2)
EBviko kat Kamodiotplako Mavemotmiuo ABnvag (Topéag Papupakoyvwaoiag — Xnueiag Puoikwv
TPoi6vTwyY Tou Tunipatog Pappakevtikng, Epyactnplo Asppatoroyiag g latpiknig ZxoAns), (3)
Ivatitovto Blodoyiag tou EKEDE Anuodkpitog. O tpolmoAoylopog Tov poypapupatos eivat 51.738
€(2004-2007).

Epevvntiic 6T0 gpeuvnTikd Tpdypappa pe titdo “MeAéteg — Xprjoeig Puokwv Mpoidvtwv EAAn-
vikn MpoéAgvong otnv Koosuntodoyia - AtoOntikn” mov xpnuatodothdnke and to ENMEAEK 11
(Apxumdng I - Evioxvon Epguvntikwv Opadwv ota TEID). Zuppetéxovteg: (1) TEI ABnvag (Tunpa
Texvoloylag Tpogipwv & Tuipa Koountoroyiag - AtoOntikic), (2) EOvikd kat Kamodiotplako Ma-
vemomuo ABnvag (Topéag Papuakoyvwaoiag - Xnueiag Puokwv mpoidvtwy tov Tunquatog dap-
HokevTikns, Epyaotplo Aspuatoroyiag s latpkng xoAng). O mpodTOAOYLOUAG TOV TIPOYPAL-
natog etvat 50.895 € (2004-2007).

Epevvntii¢ oto gpeuvntikd mpdypappa pe titdo “Avamtuén véag Texvoloyiag yia tTnv Taxela
MNodaiwon Twv Kpasiwv kat towv otwv” mov xpnuatodotdnke and to EMIEAEK II (Apxiuiéng
I - Evioyvon Epevvntikwv Opadwv ota TEI) kat vAomoteitat oto Tuipa Texvoroyiag Tpo@ipwy

Tov TEI ABMvag. O TpoimoAoylopnog Tov Ttpoypappatos eivat 51.202 € (2004-2007).

EpeuvnTii¢ 6T0 €PELVNTIKO TTpOYpappa e TitAo “Avantuén véag Texvoloyiag yia tTnv Tayeia
Amomixpuvon t™¢ EAlag kot v Mapackevn YPnAng Opemttikng a&iag mpoidvtwv” Tov xpn-
uatodotnOnke and to ENMEAEK IT (Apxuméng I - Evioxvon Epevvntikwv Opadwv ota TEI) kot vAo-
moteitat oto Tpnqua TexvoAoylag tpo@ipwv touv TEI ABrvag. O tpodToA0YIoUOG TOU TIPOYPAUUATOS

elvar 50.244 € (2004-2007).

Epeuvntiic 0to gpeuvnTikd Tipdypappa pe titio “Kawvotopeg MéBodol Mapaywyng Kavoipov
BIODIESEL amé EAAnvika Fewpywa Mpoidvta’ mov xpnuatodothdnke anod to EMNEAEK II (Apyt-

unéne - Evioxvon Epsuvntikwv Opuddwv ota TEID). Zuppetéyovtes: (1) TEI Adnvag (Tunqua Texvo-
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Aoylag Tpoipwv), (2) TEI KABAAAL (Tunua Texvodoywv Ietperaiov) kat (3) Mavemotiuio Iw-
avvivov (Tunua Xnueiag). O tpolToAoylopds Tov poypaupatos eival 52.006 € (2004-2007).

Epevvntijc 0T0 gpeuvnTikd Tpoypappa pe titho “Merétn Mapaydvtwv mov Emnmpeadovv v
Napaywyn Yyiewvov & Ac@padwv Tpo@inwv pe Mponypéveg Texvoroyikéc MeB6Soug” mov
xpnuatodotOnke amod to EIIEAEK I (Apxuméng I - Evioyvon Epevvntikwv Ouadwv ota TEI).
Yuppetéyovtes: (1) TEI AdBnvag (Tunpata: Teyvooyiag Tpowipwv, Texvoroylag latpikwv Opyad-
vwv), (2) IATPIKH ZXOAH (Tunua latpikig @uoiknig - Mop@oAettoupyikos Touéag), (3) EOviko 'I-
Spupa Epevvwv (Ivatitouto Blodoywkwyv epeuvwv kat Bloteyvoioyiag - Epyacstiplo I'TO). O tpod-

TOAOYLGOG TOV TpoYpaupatos eivat 50.933 € (2004-2007).

Epsuvntii¢ oto gpeuvnTikd mpdypappa pe titho “BeAtiotomoinon tTwv Blodoylkwv Spdcswv
alféplwv edaiwv EAANVIK®OV ap@patikov @UTov” mov xpnuatodotinke and to ENEAEK II
(Apxuyméng II - Evioxvon Epguvntikwv Opadwv ota T.E.L). Zvppetéxovteg: (1) T.E.L Avtikig Ma-
kedoviag (TuMqua Epmopiag & IMototiko EAEyxou Aypotikwy mpoidoviwy), (2) T.E.I. ABnvag (Tunqua
Teyvoloyiag Tpogipwv & Turjua Koountoloyiag - AteOntikic), (3) EOvikd kat Kamodiotplakd Ia-
vemotiuto Adnvag (Topéag Papuakoyvwaoiag — Xnueiag Puoikwv mpoidvtwy tov Tuniuatog dop-
nokevTikng) (4) M'ewmoviko Mavemotiuio ABMvag (Tupa Emetiung kat TexvoAoylag Tpo@ipwv).
0 tpoUToAOYLoHOG TOV TIpoypappatos eivat 63.000 € (2005-2006).

Zvuuetoyr oto mpoypappa pe titio “Atevpuvon tng TprroBdduiag Eknaidevong” oto T.E.L
AAPIZAY ywx to Tunqua Texvoloyiag Tpo@ipwv. Zuykekpuéva ovppeteiya ota Moakéta Epyaciag
[L.E.5 (Avamtudn exmatdeuTikol VALKOU 0€ BEwpnTIKA KoL EPYAOTNPLAKA HABHATH KoL aVATITUEN
EVOAAAKTIKOU TPOTIOU aloAdynong), kat ILE. 9 (AfloAdynon ¢ Asttovpyiag Tov véou Tunuatog).
Atgpxewa £pyov 01/07/2005 wg 31/08/2006 & 01/09/2006-31/08/2008.

Emiotnuovikds YmevBuvog oto gpeuvnTikd mpoypappa pe TitAdo “MeA£Tn PUOIKOV TVOTATIK®V
kot Blodoyikwv Apdoewv Mapadoosiakwv HdVTotwv: Mastixa Xiov kat Kitpov Nd&ov” mov
xpnpatodotOnke amd to mpoypappa (AOHNA 2004 - Evioxvon Epevvntikwv Opadwv oto T.E.L
ABMvag). Zvppetéyovtes: (1) T.EL Avtikig Makedoviag (Tunua Epmopiag & IMototiko EAgyyou
Aypotikwv tpoidvtwy), (2) T.E.I. Adnvag (Tunpa TexvoAoyiag Tpo@ipwv & Tunua Koountoioyiag
- AloOntkng), (3) EBvikd kat Kamodiotplakod Mavemotipo AdBnvag (Topéag Papuakoyvwoiag -
Xnuelag dPvokwv Mpoidviwy tov Tunpatog Pappakevtikig). O TPoUTOAOYIGHAS TOU TIPOYPAUHA-

106 efva 5.000 € (01/02/2005 - 01/02/2007).

Epevvntiic oto mpoypappa pe titio “Evlappuvon Emyeipnuatikomv Apdoswv Towv ®ort)tey
Tov TEI ABvag” - pe kwdiko MIS 86191 g Katnyopiag MpdEewv 3.1.2.8 tov ENNEAEK II”. O mpo-
UToAOYLoUOG TOL Tipoypappatog eivat 120.000 € (2003-2005).

Emiotnuovikdg YnevBuvog oto ipdypappa pe titho: MeAétn g Apacews TG Maotiyag Xiov o€
Suaopeg MabBoroykég Katastaoeig kat Avantuin Néwv Mpoidovtwv (A@éymua, Agprovyo

Mot kKat AtmoAVTIKG EKEvAcpuaTa Yia To ASvvatiopa). Tuppetéyovres: (1) Tunua TexvoAoyi-
7



18.

19.
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22.

23.

24.

og Tpogipwv, TEI ABnvag, (2) Tunpa Aodntikig- Koountoioyiag, TEI Adnvag, (3) Epyactiplo Bi-
oAoyikns Xnueiag latpkng ZyxoAng, IMav. ABnvwy, (4) NegpoAoyikd Tunqua Aaiko Nocokopeiov
ABnvay, (5) Kapdioroyiko Tunua Aaiko Nocokopeiov ABnvwy, TtpoimoAoyiopov 30.000 € (2004-
2005).

Zuvtoviotii¢ Ouddag Epyaciag yio t ovyypaen «08nyov Yyletvig ywa ) Awavikn lwAnon
Tpo@ipwv» Tov ekd60nke and tov Eviaio ®opéa EAéyxou Tpoginwv (2003).

Emothuovikog YmevBuvoc oto Alakpatikd Epevvntikd Ipoypappa pe titho “Development of
Moringa oleifera and Moringa stenopetala tree to provide valuable products: Coagulant for
water/wastewater treatment and vegetable oil”. [Contact No: TS3*CT94-0309 DG 12 HSMU]J.
PARTICIPANTS: (1) TEI of Athens (dept. of Food Technology), Athens, Greece, (2) University of
Leicester, UK, (3) Federal Research Centre for Nutrition, Karlshruhe, Germany, (4) Kenya Forestry

Research Institute, Nairobi, Kenya, mtpotmoAoyiopov 500.000 ECU (1994-1998).

Ava@opég oto Tpoypappa autd £ywvav amd tovg Times Tov Aovdivov otig 15/9/1995, amod

™ F'aAAw epnuepiba "Le Monde" otig 17-18 /9/1995 kat ané "TO EGBNOX" otig 20/01/2001.

Ita mAaiola Tov Tpoypaupatos Edwoa StdAeEn oto Iavemotiuo Tov Nairobi, Kévua pe 0épa

"Characterization of Moringa oleifera Variety Mbololo Seed Oil of Kenya".

Emiotnuovikdg YrevBuvog oto mpoypappa Leonardo Da Vinci (PISCES-Processing and Inspection
of Seafood and Cultured fish to European Standards). Participants: (1) TEI of Athens, (2) Hull
University, (3) Research Institute of Fish culture & Hydrobiology - University of south Bohemia,
Czech, (4) Czelnspectorate for Health Protection — Netherlands, (5) Mike Dillon Associates Ltd, UK,
(6) Greencastle Sea Foods Ltd - Ireland, mpoimoAoyiopov 50.000 ECU (1999-2000).

Emiotnuovikés YmevOuvog Tou pELVNTIKOV TIPOYp&UpaTos pe TitAo “Tpomomoinen nedodov avi-
xvevong TG oéeidwong pe HPLC o€ @uTikd AdSw1a”, To omoio ypnuatodotiOnke amd kovsuAia
tou EldikoV Aoyaplaopov tou TEI ABrjvag, tpoumoAoyilopot 1.500.000 Spy. (1994-1996).

Emiotnuovikds YmevOuvog Tou €PELVITIKOV TIPOYPAUUATOS “ATTOUOV®WOT KAl THUTOTIONGT PU-
OLK@WV AQVTIOEEIS W TIK@WV ATIO XpWUATIKE QUTA”, TO 0100 XpnuatodotOnke amd kKovSVALX Tov

Eidwko¥ Aoyaplaopov tov TEI ABrvag, mpoimoAoyiopov 1.500.000 Spy. (1998-1999).

Emiotnuovikos YmevOuvog Tou TPOoypPAUUATOS KATAPTLONG OTEAEXWV TNG Blopnyaviog Tpo@iuwy &
TOTWV pe TitAo: “Atoiknon OAwkg MMowdtntag / Atao@aiion Mowotntag & Mowotikdg 'EAcy-
Xx0¢”, Sidpkelag 150 wpwv, mov vAomombnke oto TEI ABrjvag katl xpnuatodotndnke amd 1o Y-

Tovpyeio Avamtuing pe 4.500.000 Spy. (1999).

Emiotnuovikés Ymevuvog Tou TIPpOypAUNATOS KATAPTIONG OTEAEXWV TNG Blounyaviag Tpo@inwy &
TOTWV UE TiTAO: “Yylewn & Ac@aiewa Tpo@ipwv / HACCP KAdS8o¢g tpo@ipwv & Motwv”, Sidp-
kel 100 wpwv, mov vAomomOnke oto TEI ABrvag kal xpnpatodotnnke and to Ymovpyelo Ava-

mruéng pe 3.000.000 dpy (1999).



25.

26.

27.

28.

29.

30.

31.

32.

33.

Emiotnuovikés YnevBuvog Tou TIPpOypPANNATOS KATAPTIONG GTEAEXWV TNG Blopnyoaviog Tpo@ipwy &
ToTWV pe TitAo: “Tumomoinon kat Tvokevacia EAatodddov”, Sidpkelag 100 wpwv, TTOL LAO-
momBnke oto TEI ABnvag kal xpnuatodot)bnke amd to Ymovpyeio Avamtuéng pe 3.000.000 Spy.
(1999).

Emotnuovikog YnevOuvog touv Evdoemiyeipnoiakov Ipoypdupatog Exkmaidevuong Tov Tpoowmikov
¢ Olympic Catering pe titAo “Inflight Catering”. To mpoypappa autd vAoTomOnke o€ ocuvepya-

ola pue to Hull University g AyyAiag kat eixe Tpobmoioyioud 6.000.000 5py.(1999).

Emiotnuovikog YrnevOuvog kat Etonyntri¢ 8 avtoxpnuatodotovpevwyv EEeldikevpévwv Zepvapiov
(Sapkelag 32 wpwv 1o KABEva) Yl OTEAEXN TOU KAGSOUL Tpo@ipwv & motwv pe titho “The
Principles and Application of HACCP in the Safe Manufacturing and Processing of Food”. Ta
oepwvapla gywvav oe ovvepyaoia tov TEI ABMvag pe to Hull University kot oL GUUUETEXOVTEG HETA
amno egetaoelg amoktnoav Certificate oto cvotpa HACCP and to mavemiotuo touv Hull (1998 -

2003).

Emiotnuovikdg YmebBuvog tov mpoypdupatos RETEX pe titAdo “Avamtuin KatL eQapuoyt) 6ueTi-
patog HACCP oc Ttipopayelpeupévo pm@tékl” g tawpeiag “A. TEAOYZIAHE EIE” (kw8ikog
épyov 10144583). To mpdypappa autd xpnpatodotnOnke amod to Ymovpyeio Avamtuing, mpoimo-
Aoylopov 5.000.000 Spx (1998-2000).

Epegvvntiic oto EU Awakpatikd Epsuvntikd Ipdypaupa pe titAo “Qualpoiss project (Healthy
Quality of fish)”. Partners: TEI ABnvag kat Hull University tmg AyyAiag, TpoumoAoyiopov 6.000
ECU (1995-1996).

Epevvntiic oto Evpwmaiko mpdypappa AFFILUENCE pe titAo “MeAétn Kat e@apuoyn s @0o-
PLOHOUETPLOG OTOV TIPOOGSLOPLONO eVoE®WV PBlodoykol evdiagépovtog” (ouvepyaoia TEI

ABMvag kat Biopnxaviag BIOPYA, cuvoAikou poimoAoyiopov 300 ek.) (1996-1998).

Epevvntric oto mpoypappa pe titio “Natural Antioxidants”. A cooperation between TEI of Athens,

Den Bosch and Delft Agricultural Colleges, The Netherlands (1996-1998).

Epevvntiic oto pdypappa ‘TYN’ ¢ Fevikng Fpappateiog Epsvvag & Texvodoyiag pe titAo “Ava-
TTUEN TEYVOAOYLAG YLX TNV TXPAYWYT] PUOLKTG ..2,5- Sipeduiro-4-v8poiv-3H- (2H) - @ovpa-
vovng (Fraison) kot 2,5- Siug@uvro-4- pedotv- 3H- (2H)- @ovpavovng (Mesifuran) and puot-
KEG TPWTES UVAES”, TpoUTIOAOY OOV 46.293.000 Spy. (1998-1999).

Epevvntii¢ 0to TIpOypappa pe TitAo "AOAVTIKEG OVGIEG OE HIKPOYAAAKTWUATA: EQAPLLOYT) O
okegvdopata advvatiopatog”, mov xpnuatodotOnke amd tov £181k6 Aoyaplacpd tov TEI ABY-
vag, pe 3.046.000 Spy. Zuppeteyovtes @opeis: (1) TEI ABnvag, (2) Topéag Pappakevtiknig Texvo-
Aoylag Touv Tpnuatog PapUaKeVTIKNG TOU Tavemiotniov ABnvwy, (3) Ivetitoto Blodoywkwv E-

peuvwv & Bloteyvoroylag (IBEB) touv EBvikov I6pvpatog Epeuvwv (1999-2001).



34. Epevvntii¢ oto TpOypappa e TitAo "Avamtuén flotexvolroyiknc us6odov mapaywyis povoPe-
atpoAng”, mov xpnuatodotiOnke amd tov e18kd Aoyaplaopd tov TEI ABnvag, ue 2.300.000 Spx
(1999-2001).

35. Epevvntri¢ oto mpoypappa EINET II, pe titdo "EAANViIkéG Mapadooiakég TaAdteg”. Tuppetéyo-
vteg: (1) TEI Abvvag, (2) Tewmovikd IMavemotiuo, (3) Olympus Foods S.A., mpoumoAoylopol
70.000.000 8py (2000-2001).

36. Emiotnuovikos YrevBuvog oe 64 TPOoypaupuata Tov xpnuatodotonkay amo Sidopes Blounyavieg

TPOP LWV KAl TTOTWV.

37. Zvuuetoyn og mpoypaupata EmayyeApatikic Kataptiong, Kabws kal ouvepyacies ue Sia@opoug
Emiotnuovikous gopeis oe O¢pata Emotiuns Tpogipwv kat vtootpiéns MeAetwv HACCP, GMP,
GLP, ISO, Awayeiplon mepBdAAiovtog, KATL.

AHMOZXIEYZXEIX XE AIEONH IIEPIOAIKA ME £YXTHMA KPITQN

1. Tsakali, E., Gortzi, O., Timis, D. and Tsaknis, ]. (2016). Food Safety and Quality Control in the Public
Catering Sector - Intervention Programs, Nutrition and Food Technology: Open Access, ISSN 2470 -
6086, Volume 2.3, 1-3.

2. Houhoula, D.P., Lagou, K., Varvaresou, M., Giannakouroy, M., Bratakos, S.M., Lougovois, V., Tsaknis

]. and Koussissis, S. (2015). Food Safety and Label Claims for Hazelnut Allergy Traces: Evaluation of
Two PCR Assays, Czech J. Food Sci., 33 (5), 410-415.

3. Gortzi, 0., Tsakali, E., Tsaknis, |. and Sflomos, K. (2015). The e-food science project: Bio-functional
foods, Journal of Food Process Technology, 6:8.

4. Gortzi, O., Athanasiadis, V., Lalas, S. and Tsaknis, |. (2014). Study of Antioxidant and Antimicrobial
Activity of Chios Mastic Gum Fractions (Neutral, Acidic) Before and After Encapsulation in Lipo-

somes, J. Food Process Technol. 5:8

5. Kalogria, E., Varvaresou, A., Papageorgiou, S., Protpapa, E., Tsaknis, 1., Matikas, A. and Panderi. E.

(2014). Re-Column Derivatization HPLC Procedure for the Quantitation of Aluminium Chlorohy-
drate in Antiperspirant Creams Using Quercetin as Chromogenic Reagent, Chromatographia, 77,

1275-1281.

6. Koxkotng, A., Taakvng, L. kat [Tpwtomana, E. (2014). KApatikés aAdayég kat Kovvoumia, Emifewpn-
on KAwikric @apuaxoloyias kat Papuaxokivntikyg, 32, 65-72, Pharmakon Press.

7. Katsoyannos, E., Gortzi, 0., Chatzilazarou, Ar., Athanasiadis, V., Tsaknis, ]., and Lalas, S. (2012). Eval-
uation of the suitability of low hazard surfactants for the separation of phenols and carotenoids

from red-flesh orange juice and olive mill waste water using cloud point extraction, Journal of Sepa-

ration Science, 35, 2665-2670.
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16.

17.

18.

19.

Lalas, S., Gortzi, O., Athanasiadis, V., Tsaknis, ]. and Chinou, I. (2012). Determination of Antimicrobial
Activity and Resistance to Oxidation of Moringa peregrina Seed 0Oil, Molecules, 17, 2330-2334.

Lalas, S., Athanasiadis, V., Gortzi, O., Bounitsi, M., Giovanoudis, I., Tsaknis, ]. and Bogiatzis F. (2011).
Enrichment of table olives with phenolic compounds from olive leaves, Food Chemistry, 127, 1521-

1525.

Chatzilazarou, A., Katsoyannos, E., Gortzi, 0., Lalas, S., Paraskevopoulos, Y., Dourtoglou, E., and Tsak-
nis, J. (2010). Removal of polyphenols from wine wastes using cloud point extraction, Journal of the

Air & Waste Management Association, 60, 454-459.

Liolios, C.C., Gortzi, O., Lalas, S., Tsaknis, ]. and Chinou, I. (2009). Liposomal incorporation of car-
vacrol and thymol isolated from the essential oil of Origanum dictamnus L. and in vitro antimicrobial

activity, Food Chemistry, 112, 77-83.

Gortzi, 0., Lalas, S., Chinou, I. and Tsaknis, ]. (2008). Reevaluation of bioactivity and antioxidant ac-
tivity of Myrtus communis extract before and after encapsulation in liposomes, European Food Re-

search and Technology, 226 (3), 583-590.

Gortzi, 0., Lalas, S., Tsaknis, ]J. and Chinou, I. (2007). Enhanced bioactivity of Citrus limon (Lemon
Greek cultivar) extracts, essential oil and isolated compounds before and after encapsulation in lip-

osomes., Planta Medica, 73 (9), 881.

Lalas, S., Gortzi, O., Tsaknis, ]. and Sflomos, K. (2007). Irradiation effect on oxidative condition and

tocopherol content of vegetable oils, International Journal of Molecular Sciences, 8, 533-540.

Gortzi, 0., Lalas, S., Tsaknis, ]. and Chinou, I. (2007). Evaluation of the antimicrobial and antioxidant
activities of Origanum dictamnus extracts before and after encapsulation in liposomes, Molecules,

12, 932-945.

Triantafyllou, A., Chaviaras, N., Sergentanis, T.N., Protopapa, E. and Tsaknis, ]. (2007). Chios mastic
gum modulates serum biochemical parameters in a human population, Journal of Ethnopharmacolo-

gy, 111 (1), 43-49.

Lalas, S., Aggelousis, G., Gortzi, O., Dourtoglou, V. and Tsaknis, ]. (2007). Protection of traditional

Greek products using a plant extract, Italian Journal of Food Science, 19 (3), 1-8.

Gortzi, 0., Lalas, S., Chinou, I. and Tsaknis, ]. (2006). Re-evaluation of antimicrobial and antioxidant
activity of Thymus spp. extracts before and after encapsulation in liposomes, Journal of Food Protec-

tion, 69 (12), 2998-3005.

Lalas S., Gortzi, O. and Tsaknis ]. (2006). Frying stability of Moringa stenopetala seed oil, Plant Foods
for Human Nutrition, 61 (2), 99-108.
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Chatzilazarou A., Gortzi 0., Lalas S., Zoidis E. and Tsaknis J. (2006). Physicochemical changes of olive
oil and selected vegetable oils during frying. Journal of Food Lipids, 13 (1), 27-35. Blackwell Publish-
ing presented this article as the best on Food Lipids for the year 2006.

Tsaknis, ]. and Lalas, S. (2005). Extraction and Identification of Natural Antioxidant from Sideritis
euboea (Mountain Tea), Journal of Agricultural and Food Chemistry, 53, 6375-6381.

Gerolimatou, C., Batrinou, A., Tsaknis, ]. and Spiliotis, V. (2004). Comparison of the Impedance Split-
ting Method to the Agar Dilution Method for the Estimation of the Antimicrobial Activity of Food

Preservatives, Journal of Rapid Methods and Automation in Microbiology, 12, 259-267.

Lalas, S., Tsaknis, |. and Sflomos, K. (2003). Characterisation of Moringa stenopetala seed oil variety
“Marigat” from Iceland Kokwa, European Journal of Lipid Sciences and Technology 105 (1), 23-31.

Aligiannis, N., Mitaku, S., Tsitsa-Tsardis, E., Harvala, C., Tsaknis, I, Lalas, S., and Haroutounian, S.

(2003). Methanolic Extract of Verbascum macruum as a Source of natural Preservatives against Oxi-

dative Rancidity, Journal of Agricultural and Food Chemistry, 51, 7308-7312.

Lalas, S. and Tsaknis, J. (2002). Extraction and identification of natural antioxidant from the seeds of
Moringa oleifera tree variety of Malawi, Journal of the American Oil Chemists' Society, 79 (7), 677-
683.

Tsaknis, ]. and Lalas, S. (2002). Stability during frying of Moringa oleifera seed oil variety "Periyaku-
lam 1", Journal of Food Composition and Analysis, 15 (1), 79-101.

Lalas, S. and_Tsaknis, |. (2002). Characterisation of Moringa oleifera seed oil variety "Periyakulam 1",
Journal of Food Composition and Analysis, 15 (1), 65-77.

Tsaknis, |, Lalas, S. and Protopapa, E. (2002) Effectiveness of the Antioxidants BHA and BHT in Se-
lected Vegetable Oils During Intermittent Heating, Grasas Y Aceites, 53 (3), 199 - 205.

Protopapa, E.E., Heliou,A., Tsigonia, A., Kefala,A., Triantafyllou, A. and Tsaknis, ]J. (2001). The anti-
phlogistic action of the Chios essential oil: Treatment of skin irritations resulting from hair epilation
and peeling with lotions containing mastic essential oil, Epitheorisis Klinikes Farmakologias and

Farmakokinetikis, International Edition, 16, 203-205.

Protopapa, E.E., Spiliotis, B., Kefala,A., Triantafyllou, A. and Tsaknis, J. (2001). The antibacterial and
the antifungal action of the Chios mastic essential oil, Epitheorisis Klinikes Farmakologias and

Farmakokinetikis, International Edition, 16, 199-201.

Tsaknis, ]., Lalas, S. and Evmorfopoulos E. (1999). Determination of Malondialdehyde (MDA) in Tra-
ditional Fish Products by HPLC, Analyst, 124, 843-845.

Tsaknis, |., Lalas, S., Gergis, V., Dourtoglou, V. and Spiliotis, V. (1999). Characterization of Moringa
oleifera Variety Mbololo Seed Oil of Kenya, Journal of Agricultural and Food Chemistry, 47, 4495-

4499.
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38.

39.

40.

41.

Tsaknis, ]., Spiliotis, V., Lalas, S., Gergis, V. and Dourtoglou, V. (1999). Quality changes of Moringa
Oleifera, variety Mbololo of Kenya seed oil during frying, Grasas y Aceites, 50 Fasc. (1), 37-48.

Tsaknis, |., Hole, M., Smith, G., Lalas, S., and Tychopoylos, B. (1998). An HPLC Rapid Method of De-
termining malondialdehyde (MDA) for Evaluation of Rancidity in Edible Oils, Analyst, 123, 325-327.

Tsaknis, J. (1998). Characterisation of Moringa peregrina Arabia seed oil, Grasas y Aceites, 49 (2),
170-176.

Tsaknis, |, Lalas, S., Gergis, V. and Spiliotis, V. (1998). A Total Characterisation of Moringa oleifera
Malawi seed oil, La Rivista Italiana Sostanze Grasse, 75 (1), 21-27.

Tsaknis, J., Lalas, S., Gergis, V., Dourtoglou, V. and Spiliotis, V. (1998). Quality changes of Moringa
oleifera, variety of Blantyre seed oil during frying, La Rivista Italiana Sostanze Grasse, 75 (4), 181-

190.

Lazos, E., Tsaknis, ], and Lalas, S. (1998). Characterisation and composition of tomato seed oil,
Grasas Aceites, 49 Fasc. 5-6, 440-445.

Dementzos, C., Katerinopoulos, H., Kouvarakis, A, Stratigakis, N., Loukis, A., Ekonomakis, C., Spiliotis,
V. and Tsaknis, J. (1997). Composition and antimicrobial activity of the essential oil of Cistus creticus

subsp. Eriocephalus, Planta Medica, 63, 1-3.

Tsaknis, |., Lalas, S. and Lazos, E. (1997). Characterisation of crude and purified pumpkin seed oil,
Grasas y Aceites, 48 (Fasc.5), 267-272.

Lazos, E., Tsaknis, ]., and Bante, M. (1995). Changes in pumpkin seed oil during heating, Grasas y
Aceites, 46 Fasc. 4-5, 233-239.

ETEPOANA®OPEX (CITATIONS)

e  YTmdpyovuv tepLoooTEPEC and 1200 ETEPOAVAPOPEG OTIC TAPATIAV®W EPYATieC (Scopus-ISI-
Google Scholar, Researchgate).

YYMMETOXH XE XYNEAPIA

Houhoula, D., Karavis, S., Papastathis, V., Chatzikonstantinou, A., Lougovois, V., Tsaknis, ]J., Tsakali,
E., Polydera, A. and Stamatis H. (2017). Antibacterial activity of phenolic compounds from olive
leaves against Salmonella enteritidis, Listeria monocytogenes, Staphylococcus aureus and Esche-
richia Coli, 6th International Congress on Food Technology, Athens, Greece, 18-19 March

2017.

Houhoula, D., Livanios, D., Tsakali, E., Solomakos, N., Lougovois, V., Koussisis, S., Koulouris, S., Sflo-
mos, K. and Tsaknis, |. (2017). Use of Real Time PCR in the detection of fraud in goat's dairy prod-
ucts, 6th International Congress on Food Technology, Athens, Greece, 18-19 March 2017.
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10.

11.

Tsakali, E., Stamatopoulos, K., Koulouris, S., Houhoula, D., Tsaknis, |., Van Impe, ]. and Chatzilazarou,
A. (2016). A RP-HPLC method for the detection and quantification of Lactoferrin in milk of various

species, 30th EFFoST International Conference. Vienna, Austria 28-30 November 2016.

Houhoula, D., Karavis, S., Papastathis, V., Chatzikonstantinou, A., Lougovois, V., Tsaknis, ]J., Van
Impe, J., Tsakali, E,; Polydera, A. and Stamatis, H. (2016). Antibacterial properties of phenolic com-
pounds from olive leaves against Salmonella enteritidis, 30th EFFoST International Conference.

Vienna, Austria 28-30 November 2016.

Houhoula, D., Atsaros, L., Genaris, N., Kassavita, D., Kyrana, V., Koussisis, S., Lougovois, V., Tsaknis ].,
Van Impe, ]. and Tsakali, E. (2016). Determination of the probiotic bacterial diversity of healthy
women's breast milk by quantitative real-time PCR, 30th EFFoST International Conference. Vi-

enna, Austria 28-30 November 2016.

Houhoula, D., Papaparaskevas, J., Zatsou, K., Nikolaras, N., Konteles S., Tsakali, E., Koussisis, S., Lou-
govois, V., Tsaknis, |, Polydera, A., Stamatis, H., Van Impe, J. and Charvalos, E. (2016). Magnetic par-
ticle-enhanced conventional PCR for the detection and identification of Staphylococcus aureus in
milk and Salmonella enteritidis in meat broth, 30th EFFoST International Conference. Vienna,

Austria 28-30 November 2016.

Houhoula, D., Kouzilou, M., Tzogias, K,; Lougovois, V., Tsaknis |., Sflomos, K., Van Impe, ]. and Tsakali
E. (2016). Sustainable and effectual gold nanoparticle sensor for adulteration screening of horse
meat in meat products, 30th EFFoST International Conference. Vienna, Austria 28-30 Novem-

ber 2016.

Tsaknis, J. (2016). Organizing Committee Member in the 4t International Food Safety, Quality
and Policy Conference, December 05-06, 2016 Dubai, UAE.

Tsakali, E., Bosdra, K., Giannopoulos, N.R. and Tsaknis, ]. (2016). Development of fermented prod-
ucts from donkey milk. International Conference on Food Chemistry and Hydrocoloids, held
during August 11-12, 2016 in Toronto Canada, [ was also Organizing Committee Member and
co-chairing the Sessions on: Processing, Fortification and Packaging of Food, Recent Ad-
vancement in Food Science and Food Business, Food, Nutrition and Health, Chemistry behind

Meat and Poultry Processing.

Tsaknis, |. (2016). Lecture on "Color in your diet. Health in your life! ", at the conference orga-
nized by the Research Laboratory of Quality and Safety of Food and Beverage, Cooperation Pro-
gram of T.E.l. Athens and Regional Attika entitled "Raising the School Community for Rational Man-
agement of Nutritional Options"”, TEI Athens Conference Center, 28/09/2016.

Graikou, K., Damianakos, H., Tsaknis, J. and Chinou, I. (2015). HSPME procedure and chemical analy-

sis of mastic gum. Antimicrobial activity. SCinTE International Conference, November 05-07,

14



12.

13.

14.

15.

16.

17.

18.

2015, National Hellenic Research Foundation, Athens - Greece. | was also Session Chair in the

Track: Food Safety and Authentication.

Houhoula, D.P., Kouzilou, M., Tzogias, K., Lougovois, V., Tsaknis, J. and Sflomos, K. (2015). Gold Na-
noparticles Sensor for the detection and adulteration of meat products contaminated with horse
meat. SCinTE International Conference, November 05-07, 2015, National Hellenic Research

Foundation, Athens - Greece.

Gortzi, 0., Athanasiadis, V., Lalas, S., Karagkini, D.A., Kouretas, D. and Tsaknis, ]. (2015). Assessment
of biological activity of Chios mastic gum fractions (neutral, acidic) before and after encapsulation in
liposomes. SCIinTE International Conference, November 05-07, 2015, National Hellenic Re-

search Foundation, Athens - Greece.

Atsaros, L., Genaris, N., Tsakali, E., Kyrana, V., Kousisis, S., Lougovois, V., Tsaknis, ]. and Houhoula,
D.P. (2015). Determination of the probiotic bacterial diversity of breast milk of healthy women by
quantitative real-time PCR (Poster Presentation). SCInTE International Conference, November

05-07, 2015, National Hellenic Research Foundation, Athens - Greece.

Gortzi, 0., Karagkini, D.-A., Kouretas, D. and Tsaknis, ]. (2015). Assessment of biological activity of
Chios mastic gum (acid, neutral and total fraction) extracts before and after encapsulation in lipo-
somes. 6t Global Summit and Expo on Food & Beverages, International Conference, August
03-05, 2015, Orlando - USA, OMICS International Conferences. I was also Organizing Committee
Member and Session Chair in the following Tracks of the Conference: (1) Track 2: Food Safety,
Food , Food Security, Food Preservation, Quality Standard and Food Systems Management, (2) Track
7: Food, Beverage Marketing & Policy, (3) Track 8: Beverage Quality Analysis And Effect, (4) Track 9:
Food Law.

Tsakali, E., Stamatopoulos, K, Kitsou, A., Houhoula, D., Koulouris, S., Tsaknis, ]., Papakonstantinou, S.,

Van Impe, J. and Chatzilazarou, A. (2015). Determination of Lactoferrin in Milk of Various Species by
RP- HPLC. Innovation and Safety of Foods and Beveranges, Preconference Workshop on Food
Technology 2015 Conference (htpp://foodtechnology.conferences.com), Congress Center of
Technological Education Institute of Athens, June 2-3, 2015. I was also the Chair of the Pre-
conference.

Organizing committee Member of the Pre - Conference Workshop “Innovative Technologies for Ad-
vanced Food Processing and Nutrition Towards Better Health” on Food Technology 2015 Confer-
ence (htpp://foodtechnology.conferences.com), University Congress Center, Ohrid, FYROM, May
29-30, 2015.

Gortzi, 0., Tsakali, E., Chatzilazarou, A., Galidi, A., Houhoula, D., Tsaknis, J. and Sflomos, K. (2015). e-
food science project: Bio-functional foods, 2nd International Conference on Food and Biosys-

tems Engineering, Myconos Greece, 28 May - 1 June 2015.
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24.
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27.

Tsaknis, . (2015). EumAouTtiopds tng emtpamellag eAES He @avolkd ouotatikd. ZuvéSpLo Aypo-
TkN ¢ Emyeipnuatikotyrag, Ztéddio Etprivns kat ®iag, 9 - 10 Maiov.

0. Gortzi, V. Athanasiadis, S. Lalas, I. Chinou and John Tsaknis (2014). Study of antioxidant and an-
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