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     RESEARCH INTERESTS 
 
Food microorganisms of biotechnological interest, microbial metabolite overproduction 
strategies, biochemical engineering, metabolic engineering and microbial morphology 
and has worked with a variety of fermentation systems (solid-state and submerged 
fermentations with stirred-tank, loop, and air-lift bioreactors) with filamentous fungi, 
yeast and bacteria producing organic acids, enzymes, polysaccharides, proteins.  
 
 
GRANTS  
 
  “Use of lactic acid bacteria in production of hypoallergenic dairy products and for 

the generation of mild antimicrobials”. The European Commission Community 
Research: FP7, The European Commission Community Research, ERA NET. 2007. 
Funded € 2.000 for one year. M. Papagianni was one of the Co-PI’s on the project. 

 “Demonstration of increased yield and productivity in selected commercial organisms 
by strategic transformation of key genes from Aspergillus niger”. 2003. FP5 RTD, 
The European Commission Community Research: Quality of Life and Management 
of Living Resources. Funded € 1.122.358 for three years. M. Papagianni was one of 
the Co-PI’s on the project. 

 Research Network: “Quality-Safety and New technologies” (Q-SAFE FOODNET). 
Thematic section Biotechnology and Nutrition. 2003. Research Committee, Aristotle 
University of Thessaloniki. Funded € 35.870 for one year. M. Papagianni was one of 
the Co-PI’s on the project. 

 Food Biotechnology Laboratory Infrastructure. 2003. Ministry of National Economy 
and Economics, Hellenic Republic. Funded € 290.000. 

 “Enhanced, intelligent processing of food and related wastes using thermophilic 
populations”. 2000. The European Commission Community Research: Quality of 
Life and Management of Living Resources. QLK3-1999-00004. Acronym. 
INTELLTHERMCONTROL. (PI Prof. M. Kyriakidou). Funded 1.200.000 for three 
years. 

 
 

SELECTED REFEREED PUBLICATIONS 
 
 

• Evaggelia Theochari,  Maria Papagianni, Dimitrios  Fletouris. One-step, 
one-tube derivative spectrophotometric method for screening natamycin in 
fermented milks. Journal of Food Composition and Analysis 153,2026 

• Maria Papagianni. An Evaluation of the proteolytic and lipolytic potential 
of Penicillium spp. isolated from traditional Greek sausages in submerged 
fermentation. Applied Biochemistry and Biotechnology 2013 

• Maria Papagianni, Daniel Sergelidis. Effects of the presence of the curing agent 
sodium nitrite, used in the production of fermented sausages, on bacteriocin 
production by Weisella paramesenteroides DX grown in meat simulation medium. 
Enzyme and Microbial Technology 2013, 53, 1-5 

• Maria Papagianni, Emmanuel M. Papamichael. Production of the antimicrobial 
protein weisselin A by Weissella paramesenteroides DX in batch fermentations: the 
type of carbohydrate used as the C-Source in the substrate affects the association of 
production with growth. Applied Biochemistry and Biotechnology 2012, 168:1212-
1222 

• Athanasios Foukis, Panagiota-Yiolanda Stergiou, Leonidas G. Theodorou, Maria 
Papagianni, Emmanuel M. Papamichael. Purification, kinetic characterization and 
properties of a novel thermo-tolerant extracellular protease from Kluyveromyces 
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marxianus IFO 0288 with potential biotechnological interest. Bioresource 
Technology 2012, 123, 214-220 

• Panagiota-Yiolanda Stergiou, Athanasios Foukis, Helen Sklivaniti, Paraskevi 
Zacharaki, Maria Papagianni, Emmanuel M. Papamichael. Experimental 
investigation and optimization of process variables affecting the production of 
extracellular lipase by Kluyveromyces marxianus IFO 0288. Applied Biochemistry 
and Biotechnology 2012, 168:672-680 

• Maria Papagianni. Metabolic engineering of lactic acid bacteria for the production 
of industrially important compounds. Computational and Structural Biotechnology 
Journal 2012. 3:4 

• M. Papagianni. Effects of dissolved oxygen and pH levels on weissellin A 
production by Weissella paramesenteroides DX in fermentation. Bioprocess and 
Biosystems Engineering 2012, 35, 1035-1041 

• M. Papagianni, N. Avramidis. Cloning and functional expression of the 
mitochondrial alternative oxidase gene (aox1) of Aspergillus niger in Lactococcus 
lactis and its induction by oxidizing conditions. Enzyme Microbial Technology2012, 
50, 17-21. 

• M. Papagianni, E.M. Papamichael. Purification, amino acid sequence and 
characterization of the class IIa bacteriocin weissellin A, produced by Weissella 
paramesenteroides DX. Bioresource Technology 2011, 102, 6730-6734. 

• M. Papagianni, N. Avramidis. Lactococcus lactis as a cell factory: A twofold 
increase in phosphofructokinase activity results in a proportionall increase in specific 
rates of glucose uptake and lactate formation. Enzyme Microbial Technology 2011, 
49, 197-202.   

• M. Papagianni. Methodologies for scale-down of microbial bioprocesses. Journal of 
Microbial and Biochemical Technology 2011, S5. 

• M. Papagianni, S. Anastasiadou. Pediocins: The bacteriocins of pediococci. 
Microbial Cell Factories 2009, 8:3. 

• M. Papagianni, S. Anastasiadou. Encapsulation of Pediococcus acidilactici cells in 
corn and olive oil microcapsules emulsified by peptides and stabilized with xanthan 
in oil-in-water emulsions: studies on cell viability under gastro-intestinal simulating 
conditions. Enzyme and Microbial Technology, 2009, 45, 514-522. 

• M. De Felice, D. Mattanovich, M. Papagianni, G. Wegrzyn, A. Villaverde. The 
scientific impact of microbial cell factories. Microbial Cell Factories 2008, 7:33. 

• S. Anastasiadou, M. Papagianni, G. Filiousis, I. Ambrosiadis, P. Koidis. Pediocin 
SA-1, an antimicrobial peptide from Pediococcus acidilactici NRRL B5627: 
Production conditions, purification and characterization. Bioresource Technology, 
2008, 99, 5384-5390. 

• S. Anastasiadou, M. Papagianni, I. Ambrosiadis, P. Koidis. Rapid quantifiable 
assessment of nutritional parameters influencing pediocin production by Pediococcus 
acidilactici NRRL B5627.  Bioresource Technology, 2008, 99, 6646-6650. 

• S. Anastasiadou, M. Papagianni, G. Filiousis, I. Ambrosiadis, P. Koidis.  Growth 
and metabolism of a meat isolated strain of Pediococcus pentosaceus in submerged 
fermentation. Purification, characterization and properties of the produced pediocin 
SM-1”. Enzyme Microbial Technology, 2008, 43, 448-454. 

• M. Papagianni, N. Avramidis, G. Filiousis. Glycolysis and the regulation of glucose 
transport in Lactococcus lactis spp. lactis in batch and fed-batch culture. Microbial 
Cell Factories 2007, 6:16. 

• M. Papagianni, N. Avramidis, G. Filiousis. Investigating the relationship between 
the specific glucose uptake rate and nisin production in aerobic batch and fed-batch 
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glucostat cultures of Lactococcus lactis. Enzyme Microbial Technology 2007, 40, 
1557-1563. 

• M. Papagianni, N. Avramidis, G. Filiousis. High efficiency electrotransformation of 
Lactococcus lactis spp. lactis cells pretreated with lithium acetate and dithiothreitol. 
BMC Biotechnology 2007, 7:15.  

• M. Papagianni, Y. Boonpooh, M. Mattey, B. Kristiansen. Substrate inhibition 
kinetics of Saccharomyces cerevisiae in fed-batch cultures operated at constant 
glucose and maltose concentration levels. Journal of Industrial Microbiology and 
Biotechnology 2007, 34, 301-309. 

• M. Papagianni, E.M. Papamichael. Modeling growth, substrate consumption and 
product formation of Penicillium nalgiovense grown on meat simulation medium in 
submerged batch culture. Journal of Industrial Microbiology and Biotechnology 
2007, 34, 221-231. 

• M. Papagianni. Advances in citric acid fermentation by Aspergillus niger: 
Biochemical aspects, membrane transport and modelling. Biotechnology Advances 
2007, 25, 244-263. 

• M. Papagianni, I. Ambrosiadis, G. Filiousis. Mould growth on traditional Greek 
sausages and penicillin production by Penicillium isolates. Meat Science 2007, 76, 
653-657. 

• M. Papagianni, N. Avramidis, G. Filioussis, D. Dasiou, I. Ambrosiadis. 
Determination of bacteriocin activity with bioassays carried out on solid and liquid 
substrates: Assessing the factor “indicator microorganism”. Microbial Cell Factories 
2006, 5:30. 

• M. Papagianni. Quantification of the fractal nature of mycelial aggregation in 
Aspergillus niger submerged cultures. Microbial Cell Factories 2006, 5:5. 

• M. Papagianni, M. Mattey. Morphological development of Aspergillus niger in 
submerged citric acid fermentation as a function of the spore inoculum level. 
Application of neural network and cluster analysis for characterization of mycelial 
morphology. Microbial Cell Factories 2006, 5:3. 

•  M. Papagianni, F.Wayman, M. Mattey. Fate and role of ammonium ions during 
fermentation of citric acid by Aspergillus niger. Applied and Environmental 
Microbiology 2005, 7178-7186. 

• M. Papagianni. Ribosomally synthesized peptides with antimicrobial properties: 
biosynthesis, structure, function, and applications. Biotechnology Advances, 2003, 
21, 465-499. 

• M. Papagianni, M. Mattey, F. Wayman and B. Kristiansen. Passive diffusion in 
organic acid fermentations: Diffusion as a primary uptake mechanism in citric acid 
fermentation. KMITL Science Journal, 2002, 2, 14-23. 

• M. Papagianni, M. Moo-Young. Protease secretion in glucoamylase producer 
Aspergillus niger cultures: fungal morphology and inoculum effects. Process 
Biochemistry, 2002, 37, 1271-1278. 

• M. Papagianni, N. Joshi, M. Moo-Young. Comparative studies on extracellular 
protease secretion and glucoamylase production by free and immobilized Aspergillus 
niger cultures. Journal of Industrial Microbiology and Biotechnology, 2002, 29, 259-
263. 

• Moo-Young M, Scharer JM, Yahya A, Gu T, O’Donnell D, Papagianni M, Xu J. 
Enhancement of heterologous protein production with cell immobilization in 
filamentous fermentation processes. Abstracts of Papers of The American Chemical 
Society, 2000, 219: 337-BIOΤ, Part 1, MAR 26 2000. 

• M. Papagianni, S.K. Psomas, L. Batsilas, S.V. Paras, D.A. Kyriakidis, M. 
Liakopoulou-Kyriakides. Xanthan production by Xanthomonas campestris in batch 
cultures. Process Biochemistry, 2001, 37, 73-80. 
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• M. Papagianni, S. E. Nokes, K. Filer. Production of phytase by Aspergillus niger in 
submerged and solid-state fermentation. Process Biochemistry, 1999, 35, 397-402. 

• M. Papagianni, M. Mattey, B. Kristiansen. Hyphal vacuolation and fragmentation in 
batch and fed-batch culture of Aspergillus niger and its relation to citric acid 
production. Process Biochemistry, 1999, 35, 359-366. 

• M. Papagianni, M. Mattey, B. Kristiansen. The influence of glucose concentration 
on citric acid production and morphology of Aspergillus niger in batch and fed-batch 
culture. Enzyme Microbial Technology, 1999, 25, 710-717. 

• M. Papagianni, M. Mattey, B. Kristiansen. Citric acid production and morphology of 
Aspergillus niger as functions of the mixing intensity in a tubular loop and a stirred 
tank bioreactor. Biochemical Engineering Journal, 1998, 2, 197-205. 

• M. Papagianni, M. Mattey. Physiological aspects of free and immobilized 
Aspergillus niger cultures producing citric acid under various glucose concentrations. 
Process Biochemistry, 39, 2004, 1963-1970 

• M. Papagianni, M. Mattey, B. Kristiansen. Design of a tubular loop bioreactor for 
scale-up and scale-down of fermentation processes. Biotechnology Progress, 2003, 
19, 1498-1504. 

• M. Papagianni. Fungal morphology and metabolite production in submerged 
mycelial processes. Biotechnology Advances, 2003, 22, 189-259. 

• M. Papagianni, M. Mattey. Modeling the mechanisms of glucose transport through 
the cell membrane of Aspergillus niger in submerged citric acid fermentation 
processes. Biochemical Engineering Journal, 20, 2004, 7-12. 

 
BOOKS 
 
Μαρία Παπαγιάννη. Τεχνολογία και Ποιοτικός Έλεγχος των Αλιευμάτων. Αφοί Κυριακίδη 
Εκδόσεις ΑΕ. 2022.  ISBN: 978-960-602-383-5 
 
 
BOOK CHAPTERS 
 
 

• M. Papagianni. Food fermentation and production of biopreservatives. In: Handbook 
of Animal-Based Fermented Food and Beverage Technology. 2nd edition.  Editor: YH 
Hui. Taylor & Francis, 2012. 

• M. Papagianni. Organic acids. In: Comprehensive Biotechnology: Principles, 
Applications and Regulations in Industry, Agriculture, Medicine and the 
Environment. 1st section “The biochemical basis”. Editor in-Chief: MM Young. 2nd 
edition. Elsevier, 2011. 

• M. Papagianni. Rheology of Filamentous Fermentations, Submerged Culture. In: 
Encyclopedia of Industrial Biotechnology: Bioprocess, Bioseparation, and Cell 
Technology. Editor in-Chief: M Flickinger. John Wiley & Sons, 2010. 

• M. Papagianni.  Electroporation in Bacteria. In: Electroporation in Laboratory and 
Clinical Investigations. Eds: EP Spugnini , A Baldi. Nova Publishers, 2009. 

• M. Papagianni. Regulation of glycolysis in Lactococcus lactis. In: Glycolysis: 
Regulation and Diseases. Editor: PN Lithaw. Series: Biochemistry Research Trends. 
Nova Publishers, 2009. Chapter 1. pp. 1-23.  

• M. Papagianni, N. Avramidis, G. Filiousis. Improving the carbon conversion rate in 
Lactococcus lactis: Cloning strategies. In Current research topics in applied 
microbiology and microbial technology. Editor: A Mentez-Vilas. World Scientific, 
2009. pp.749-753. 

• M. Papagianni. Current Advances in Citric Acid Production by Fungi. In: Current 
Advances in Fungal Biotechnology. Editor: M Rai. I K International Publishing 
House Pvt. Ltd.New Delhi, India. 2009. Chapter 11. pp. 332-350.  
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• M. Papagianni. Bioprocessing strategies for the food technology: Immobilized lactic 
acid bacteria and bifidobacteria applications. In: Biotechnology: Research, 
Technology and Applications. Editor: FW Richter. Nova Publishers, 2008. Chapter 9. 
pp. 227-252. 

• M. Papagianni. New Technologies in the Production of Food Enzymes. In: 
Enzymatic Mixtures and Complex Biosynthesis. Editor: SK Battacharya. Landes 
Bioscience, 2007. pp 16-29.  

• M. Papagianni. Image Analysis: An indispensable Tool in Biotechnology Research. 
In: Focus on Biotehnology Research. Editor: EC Hearns. Nova Publishers, 2006. pp. 
179-212.  

• M. Papagianni. Xanthan Gum production. In: Concise Encyclopedia of Bioresource 
Technology, Part II: Food Biotechnology. Editor: A Pandey. Food Products Press® 
Haworth Press, 2004. pp.315-324.  

• M. Papagianni. “Fungal Morphology”.  In: Citric Acid Biotechnology. Eds: M 
Mattey, B Kristiansen, J Linden. Taylor and Francis, 1998. Chapter 5. pp. 69-84. 

 
REVIEW PANELS 
 
 National Science Foundation (NSF), USA 
 Natural Sciences and Engineering Research Council of Canada (NSERC) 
 Austrian Science Fund (FWF) 
 Dutch Technology Foundation 
 Ad hoc reviewer for Biotechnology Progress, Biotechnology Bioengineering, 

Bioresource Technology, Process Biochemistry, Enzyme Microbial Technology, 
Journal of Chemical Technology and Biotechnology, Biotechnology Advances, 
Journal of Industrial Microbiology and Biotechnology, Microbial Cell Factories, 
Biochemical Engineering Journal, Letters of Applied Microbiology, Journal of Basic 
Microbiology, Electronic Journal of Biotechnology, Annals of Microbiology, 
Environmental Technology. 

 
 
EDITORIAL BOARDS 
 
 Research editor of Microbial Cell Factories. 2005-present 
 Member of the editorial board of World Journal of Biological Chemistry. 2007-

present 
 
 
SCIENTIFIC & PROFFESIONAL COMMITEES 
 
 American Chemical Society  
 Society for Chemical Industry  
 Society of Industrial Microbiology 
 European Federation for Biotechnology  
 European College of Veterinary Public Health ("De Facto Diplomate" 

ECVPH, 2003-2009) 
 Geotechnical Chamber of Greece 
 Hellenic Veterinary Medical Society 
 Association of Teaching and Research Stuff (ESDEP), AUTH 
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