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Academic Training
e B.Sc., Department of Chemical Engineering, School of Engineering, Aristotle University of
Thessaloniki, 1996 (Thesis: Quality control during processing of feta cheese. NIR

application)

e M.Sc., Quality Management, Hellenic Open University, 2006 (Thesis: Design and analysis of
experiments in food processes)

e Ph.D., Laboratory of Food Process Engineering, Department of Chemical Engineering,
School of Engineering, Aristotle University of Thessaloniki, 2005 (Thesis: Spray drying of
liquid foods-tomato pulp)
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2019-2024

2024-

Scholarships

Chemical engineer in Elliniki Agora S.A. - Industry of canned vegetables and
salads

Graduate Research Assistant, Laboratory of Food Process Engineering,
Department of Chemical Engineering, School of Engineering, Aristotle
University of Thessaloniki

Lecturer, Technological Institute of West Macedonia, Department of Quality
Control and Trade of Agricultural Products

Lecturer, Technological Institute of Larissa, Department of Food Technology
Post-Doc Scientist, Laboratory of General and Inorganic Chemical Technology,
Department of Chemistry, Aristotle University of Thessaloniki

Research Associate, Laboratory of Food Process Engineering, Department of
Chemical Engineering, School of Engineering, Aristotle University of
Thessaloniki

Lecturer, Laboratory of Food Engineering and Processing, Department of Food
Science and Technology, Faculty of Agriculture, Aristotle University of
Thessaloniki

Assistant Professor, Laboratory of Food Engineering and Processing, Department
of Food Science and Technology, Faculty of Agriculture, Aristotle University of
Thessaloniki

Associate Professor, Laboratory of Food Engineering and Processing, Department
of Food Science and Technology, Faculty of Agriculture, Aristotle University of
Thessaloniki

Professor, Laboratory of Food Engineering and Processing, Department of Food
Science and Technology, Faculty of Agriculture, Aristotle University of
Thessaloniki

—  Greek Ministry of Education Scholarship (IKY) at the Pan-Hellenic Entrance Examinations
—  Greek Ministry of Education Scholarship (IKY) for postgraduate studies in food processing-



preservation-engineering
—  Greek Ministry of Education Scholarship (IKY) for postdoctoral research

Teaching

Department of Chemical Engineering, Aristotle University of Thessaloniki
—  Computer Applications in Chemical Engineering (2000-2003)

—  Laboratory of Food Processing and Biotechnology (2000-2004)

Department of Quality Control and Trade of Agricultural Products, Technological Institute of
West Macedonia

—  Standardization of Agricultural Products (Theory and Laboratory) (2005-2009)

—  Preservation of Agricultural Products (Theory and Laboratory) (2008-2009)

Department of Food Technology, Technological Institute of Larissa

—  Food Engineering | (Laboratory) (2005-2006)

—  Food Engineering Il (Laboratory) (2006-2007)

—  Food Processing | (Theory) (2006-2008)

—  Food Processing Il (Theory) (2007-2008)

—  Physical Chemistry of Foods (Theory) (2006-2008)

—  Technology and Quality Control of Fruits and Vegetables (Theory) (2007-2008)

Department of Food Science and Technology, Aristotle University of Thessaloniki
Undergraduate Courses

—  Food Engineering | (2011-)

—  Food Engineering Il (2010-)

—  Mathematical Models in Food Science (co-teaching) (2011-)

—  Automation Systems for Food Processing Plants (co-teaching) (2011-)
— Management of Water and Wastes in Agricultural Industries (2016- )
Postgraduate Courses

—  Food Process Design (2012-)

—  Processing and Nutritive Value of Foods (2019-)

— Assessment of the Shelf Life of Foods (2020- )

Department of Chemistry

Postgraduate Courses

—  Manufacturing Processes of Food Products and Ingredients with Emphasis to Bioprocesses
(2019-)

Research interests

e  Design of drying processes

e  Modelling of food processing using Computational Fluid Dynamics (CFD) codes
e  Development of pilot scale processing equipment

e  Modelling of nutrient destruction during drying and thermal processing

e  Management and valorization of food waste

Brief presentation of academic work — recognition (March 2025)
e  Seventy-nine(79) publications in peer-reviewed journals

e Ninety-eight (98) presentations in scientific meetings

e  Twelve (12) book chapters

e One (1) book



h-index: 39 (SCOPUS, 24/2/2025), 45 (Google Scholar, 24/2/2025)

Citations: 5507 (SCOPUS, 24/2/2025), 8348 (Google Scholar, 24/2/2025)

Frequent manuscript reviewer for the Journals: Biochemical Engineering Journal (2),
Chemical Engineering and Processing (1), Chemical Engineering Research and Design (9),
Food and Bioproducts Processing (23), Food Chemistry (4), Industrial Crops and Products (4),
Innovative Food Science and Emerging Technologies (42), Journal of Food Composition and
Analysis (1), Journal of Food Engineering (12), LWT (7), Powder Technology (6), Separation
and Purification Technology (3), Ultrasonics Sonochemistry (5), Computers and Electronics in
Agriculture (1), Waste and Biomass Valorization (2), Critical Reviews in Food Science and
Nutrition (2), Foods (1), Antioxidants (2), Applied Sciences (2), Journal of Food Process
Engineering (1), Biomass Conversion and Biorefinery (1), Food and Bioprocess Technology
(2), Journal of Environmental Chemical Engineering (1), Separation and Purification
Technology (2), Drying Technology (12), Sustainable Chemistry and Pharmacy (1),
International Journal of Food Science and Technology (2), International Food Research
Journal (1), Journal of Industrial and Engineering Chemistry (1)
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