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H NapBéva Kotlekidou-Poukd sival KaBnyntpla otov Touéa Emotnunc & Texyvoldoyiac
Tpoiuwv g ZyoAng lewmnoviag, Aacoloyiac & @uaikou [epiBaAlovrog tou A.M1.0.
Inovdace oto Tunua lewmoviac tng lewmovodacoloyikic ZxoArn¢ tou A.M.0. kot
anodoitnoe to 1976. Juvéxloe TIC OMOUSEG TNC yla eKOVNOn SL8aKTopLkAg SlatptBng
oto MoAutexveio tou Movayou, Meppaviog pe umotpodia NG MEpUAVIKAC YIinpeoiog
Axkadnuaikwv AvtaAaywv (DAAD) amo omou mrpe Sibaktopikd SimAwpa (Dr Agr.) to
1980. Eméotpee otnv EAAASa katl to 1981 Siopiotnke otn Babuida tou Aéktopa oTov
Topéa Emiotiung kat Texvoloyiag Tpodipwv tou Tunuoatog Mewmoviag tov A.M.O. pe
YVWOTIKO avtikeipevo «MikpoBloloyia Tpodipuwv» kal ekAéxBnke Kabnyntpla to 1998.
‘Htav emokéntpla epeuvAtpla oto TuRUa Blosmuotnuwv kot Blotexvoloylag tou
Mavemotnuiov Strathclyde, Mey. Bpetavia (05/1986-10/1986), oto Epyaotrplo
Baktnplohoyiag tou MoAutexvelou tou Movayou, lepuavio (09/1988-12/1988 &
02/1992-05/1992) kat oto TuAua Emotiung kot Texvohoyiag Tpodipwv ToUu
Mavemotnuiou Washington, Seattle, HMA (05/1997-09/1997). Ta e€peuvnTikd NG
evlladépovta mepAapBdvouv T peAETn Boktnpiwv, (UUWV KAl HUKATWY TOU
QIAVIWVTAL OTA TPOdLUA, TNV avixveuon maboyovwyv HUIKPoopyaviopuwy Le Real-Time
PCR, tn pikpoBloloyia {upoupevwy Tpodipwy, TNV epapuoyr KOAALEPYELWY EKKLVIOEWS
otnv Tapaywyn Tpodipwv Kabwg Kal Tn BlotexVoAoyLKA Tapaywy OpYyavikKwv ofEwv,
evlUpWV Kal Kapoteviwy. EXeL SNUOCLEVOEL TIEPLOCOTEPES OO 52 EPEVVNTIKEG EPYACLES
0E EyKUPO ETUOTNMOVIKA TEPLOSIKA TOU €fWTEPKOU KOL 2 TOTEVIEC. YmApXouv
neploootepeg and 3700 avadopég oto £pyo tng (h-index 32). Exel Snpooteliosl apkeTd
kedbdlala oe Eevoylwoooa BPAla kat sival cuyypadéag 3 BBAlwv (“MikpoBLodoyia
Tpodipwv”’, “Mwkpoflodoyikry AvadAuon Tpodipwv” kat “MikpoBloloyia Tpodipwv &
MikpoBLoloyikry AvaAucn Tpodipwy”) yla Tnv ekmaibsuon Twv MPOMTUXLOKWY GOLTNTWY,
KOBWG KoL EMLOTNUOVIKOG €k&OTNG Tou BLBAlou pe titho “Food Hygiene and Toxicology in
Ready-to-Eat Foods” (Academic Press, 2016). Eivat pélog tou Editorial Board twv
EMLOTNHOVIKWVY Tieplodikwy “Food Biotechnology” kat “Italian Journal of Food Safety”.
Juppeteixe oe epeuvnTIkA mpoypdppota.  Aidate MikpoBloloyia Tpodipwv otoug
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nportuylakoug dottntég kabwg kat Mpoxwpnuéva Mabiupata otn MikpoBloloyia
Tpodipwv kot MikpoBlodoyia Oivou oto Metamtuxlakd Mpoypappa IMoudwv Tou
Tunuatog Mewmnoviag.
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