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Education

1996-2000 Ph.D. Food Microbiology, University of Surrey, UK.
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Professor, Dept. of Ichthyology & Aquatic Environment, School of Agricultural Sciences,
University of Thessaly, Greece.
Head of the Department of Food Science and Nutrition, School of Agricultural Sciences,

University of Thessaly, Greece.

Associate Professor, Dept. of Ichthyology & Aquatic Environment, School of Agricultural
Sciences, University of Thessaly, Greece.
Visiting Scientist. Sabbatical leave from 1/2 to 31/7 2018, Seafood Research & Education

Center, Oregon State University, Astoria, Oregon, USA.

Assistant Professor, Dept. of Ichthyology & Aquatic Environment, School of Agricultural
Sciences, University of Thessaly, Greece.

Post-doctoral fellow of Dept. of Food Science & Technology, Agricultural University of
Athens.

External Advisor. ‘Checkpoint’. Athens, Greece. Consultancy and training related to Food
Safety Management Systems (HACCP, ISO 22000) and Quality Management Systems (ISO
9001).

External Advisor on Food Safety and Sanitation of potable and recreational water supply.
Environmental Protection Engineering S.A. Piraeus. Greece

Military Service, Second Lieutenant (reserve) of Logistic Corp, Hellenic Army

Other relevant activities

2006-today Assessor of Hellenic Accreditation Body (ESYD). Evaluation of Food Safety Management

System (ISO 22000 & FSSC 22000) Certification Bodies conformance according to ISO 17021
and ISO/TS 22003

2004-today Instructor of Hellenic Food Authority (EFET).
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Memberships

e Member of the Management Board of Hellenic Technological Platform for Aquaculture (HETEPA)

¢ International Association for Food Protection, USA

e Member of Hellenic Initiative Mikrobiokosmos

e Member of the Geotechnical Chamber of Greece.
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2016-2021

Principal Investigator in : ‘Minimally processed value-added products from European sea bass
(valueSeabass) — Funded by Hellenic Government and European Union

Principal Investigator in : ‘Rapid Fish Freshness Assessment. (ReFFRAME)'- Hellenic Ministry of
Agriculture -The European fisheries fund (EFF) (2014-2020).

Partner in “Cardioprotective properties of farming gilthead sea bream enriched with biologically
active lipids from olive oil by-products (ELAIOTSIPOURA)” — Funded by Hellenic Government
and European Union

Principal Investigator in: ‘Microbiological spoilage and quality determination of chilled stored
meagre (Argyrosomus regius) using modern molecular and analytical techniques’ - Funded by
Hellenic Government and European Union

Partner in “Curriculum Development for Sustainable Seafood and Nutrition Security / SSNS”
Erasmus+ CBHE ref. number 585924-EPP-1-2017-1-TH-EPPKA2-CBHE-JP

Partner in specific agreement No 2 “Risk characterization of ciguatera food poisoning in Europe”,
of “Determination of the incidence and epidemiological characteristics of ciguatera cases in
Europe” European Food Safety Authority.
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Member of International Conferences organising committees

1. European Symposium on Food Safety. IAFP’s Europe, 11-13 May 2016, Athens, Greece

2. 2nd International Congress on Applied Ichthyology & Aquatic Environment conference, Hydromedit 2016,
10-12 Nov 2016 Messolonghi, Greece
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4. 3™ International Conference on Food & Biosystems Engineering FABE 2017, 1-4 June, Rhodes, Greece

5. 6" International Congress on Food Technology, 18-19 March 2017, Athens Greece

6. 3 International Congress on Applied Ichthyology and Aquatic Environment, HydroMedit 8-11 November,
2018,Volos, Greece

7. Food Micro 2020, National Scientific & Organizing Committee, Athens, Greece 7-10 September 2020



