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Epgovntika Evowagépovra

Biloteyvoroyia tpoeipwv. Buoounyovikég CQoudoelc. Bilodiepyoacieg. Xvotiuarto
lopwoewv (oteped {Opmon, acvveyng kot cvveyng {opmon Pubov). Zopmtipeg
avadevoeme.  Buoaviwpaotipeg  otqAng. Axkwvntomompéva  Evibpo Kot
OKIVNTOTTOMUEVO,  KOTTOPO.  HIKpoOopYovIGH®V. Buoynuikr pnyovikn. IHopoyoyn
TPOIOVIOV HE TN YPNOWOTOINCT UIKPOOPYOVIGUAOV (OAKOOAN, opyavika o&fa,
noAvcakyoapites, Eviopa, Brrapiveg, apvoééa, Kapotévia).

Awdoker: Blodiepyosiec otnv Emotqun Tpooeipwv kot Avaivtikny Xnueio otovg
TpomTLYLHKOVG @ortntég tov Topéa Emotiung xor Teyvoloyiag Tpoeipwv tov
tunpatog [N'ewmoviog.

Buoypagiké onpeiopa

O Tpuwvtdouirog Povkdg eivar mtuyovyog tov Tunuotog N'ewmoviag tov AIIO
(xatevbuovon Emomung ko Teyvoloylag Tpoeipwv, 1978) kot tov Tunuotog
Xnuetog Tov AIIO (1982). IInpe 10 petamtuyoxod dimiopa otnv Emommun Tpogipmv
Kot MikpoProroyia (M.Sc in Food Science and Microbiology) am6 to Iavemotpio
Strathclyde tc Mey. Bpetaviag to 1987 kat 10 618aktopikd dimhopa amd to Tunua
I'eomoviag tov AIIO (katevbuvon Emomung kot Teyvoloyiag Tpooginmv) to 1990.
Ymp&e emokéntng epeuvnmg oto Tunpo Xnuikov Mnyavikov tov IHoivteyxveiov
10V Movdayov (Germany) kat tov Iavemotnuiov Washigton, Seattle, USA. Aida&e ta
pobnpata Brodiepyacieg oty Emotiun Tpoeinmv, Bloynueia Tpogipwv, Mopiaxn
Buoloyia omyv Emomun Tpooipwv,  Avaivtiky Xnuelo xor [Ipoyopnuéva
MobOnfupata Biloteyvoroyiag Tpo@ipmv ©TOVG TPOTTLYOKOVS KOL HETOMTUYLOKOVS
eorntég tov Topéa Emotung ko Teyvoroylag Tpoginmy tov Tunpatog 'ewmoviac.
‘Eypaye tpia Pifiia (povadikodg cvyypagéac), dvo avtodvvouoe chapters kot éva
avtodvvapo review oto avtikeipevo tov Biodepyocudv kot g Buoympuknig
Mnyovikng. ‘Exet emPAEyel v eKmOVIOTN TPLOV O1O0KTOPIKMOV SOTPPOV KOl TEVTE
LETATTUYLOKOV O TpIPdv. Anuocievce meplocotepeg and 74 epeuvnTikés epyacieg
0TO OVTIKEILEVO TV PlOdEPYOCIOV Kot TNG PLOYMNUIKNG UNYOVIKNG amd TS omoieg 20
povadikdg cuyypapéas kot 2 matévies. Exel meprocotepeg amd 4000 avagopés Kot
h-index 39 (Google Scholar). Ta gpgvvntikd Tov EVOLOPEPOVTA EIVOL OTO OVTIKEILEVL
TV Blodlepyoctdv Kot TG PLoynHKNG UNYOVIKNIC.
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