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2019-2021 Emompovikdg Yrevbuvog oto épyo: ‘Mikpofiaxy aAloiworn kol Tpocdlopiolds ToldTNTS
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Kot ovoAuTikég pefodovg’, -EABM B’ kbkhog.

2017-2020 Xvppetoyn oto épyo: “Curriculum Development for Sustainable Seafood and Nutrition Security
/ SSNS” Erasmus+ CBHE ref. number 585924-EPP-1-2017-1-TH-EPPKA2-CBHE-JP.

2016-2020 Zvppetoyn oto €pyo: 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.

2013-2016 Emikepoing mokétov epyociag oto épyo:  ‘Xpnowomoinon towv Metomomuévav ZoKov
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University, USA.
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Empéiewa prpriov ota EAAnviké

1. Food Microbiology: An Introduction (ASM Books) 4th Edition by Karl R. Matthews (Author), Kalmia E.
Kniel (Author), Thomas J. Montville (Author). [empélelo and Twpdaong I., Mroliapng 1., I'kiaodpnc E.
(2020)].

2.Eneéepyocia Ahevpdtov-Biwowomta wor Néeg Evkoipieg (2021). Emomuovikny Empélia ota
EMnviké, T. Mivog. I. Mrolidpng tov ovyypduuatog Fish Processing-Sustainability and New
Opportunities, George M. Hall, Exd6ceic Kmvotavtdpog

Emotypovuc Avayvopion

-Editorial boards

1. Food Microbiology -Elsevier

2. Foods -MDPI

3. Journal of Aquatic Food Product Technology -Wiley

-Kpitijc emotnuovikdv aplpwv c& meprodixd (TAvo amod 25), EVOEIKTIKA:
1. Food Microbiology (Elsevier)

2. International Journal of Food Microbiology (Elsevier)
3. Food Research International (Elsevier)
4. Food Control (Elsevier)

5. Journal of Food Protection (IAFP)
6. PLOSone

7. Aquaculture (Elsevier)

8. Journal of Food Science (IFT-Wiley)

9. Journal of Applied Microbiology (SfAM, Wiley)

10. Journal of the Science of Food and Agriculture (Wiley)
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1. Ewonyntic oto ocepvdpio: ‘Seafood HACCP Segment 2 Course with USDC Certification Exam’ Pacific
Seafoods Group, Inc. Portland Oregon, USA, 16-17 Maptiov 2018.

2. ‘Exploration of microbiological spoilage of seafood — Practical implications’ Department of Food
Science and Technology, Oregon State University, Corvallis, Oregon, USA, 30 AnpiAiov 2018.

3. Ewonynmg oto ‘2018 Better Seafood Processing School’ wov diopyavdOnke amd to Ivotitovto kot Elafe
xdpo otnv Astoria g [ToAteiog tov Opeykov, otig 9-11 Maiov 2018. .

4. Application of —omics to determine microbiological quality of seafood. 4" Hellenic Veterinary
conference of productive animals and food hygiene. Volos, Greece, May 12-14 2017

5. Seafood processing research. Trends and practical applications. (Application of Marine compounds).
Nutramara Conference. Dublin 28-30 July 2015

6. Current Trends on the Study of Microbiological Spoilage of Fresh Fish. IIMX Tunuatog Emotiung
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Greece 9-11 June 2011.
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1. Food Micro 2020, National Scientific & Organizing Committee, Athens, Greece 7-10 September 2020
2.2018 Seafood Processing Wastewater Workshop’ Seafood Research and Education Center, Oregon State
University, Astoria, Oregon State, USA, 20-23 Maptiov 2018.

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

4.2nd International Congress on Applied Ichthyology & Aquatic Environment conference, Hydromedit
2016, 10-12 Nov 2016 Messolonghi, Greece.



