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2ovoyn

O Kootag Kovtoovpavng givar Kabnynmg, Awevboviig tov Epyactnpiov MikpoBioioyiog kot
Yyiewng Tpooipmv kot AtevBuviig tov Topéa Emomung & Teyvoroylag Tpogipwy tov tufipotog
l'somoviag tov A.ILO. Zmovdace oto Tuquo Emomung ko Teyvoroyiag Tpogipwv  tov
I'eomovikob [Tavemotnpiov ABnvav 6mov amogoitnoe to 1997. Zuvéyioe T1c 6movdég Tov 610 110
TUuo omd  Omov mpe ddokTtopkd Simhopo to 2000. Xt ovvéxewn TPOyUATOTOINGE
petaodaktopiky] épevva oto Tunque Animal Science tov Colorado State University. Enéotpeye
omv EAAGOa xor 1o 2002 dopiotnke ot Pobuida tov Aéktopa otov Topéa Emomung won
Teyvoloylag Tpooipnmwv g [N'eomovikng yoing tov AILO pe yvootikd avtikeipevo «Ilototucog
"Eleyyoc kot dwacpdaiion Tlowdtmracy. To 2007 e&eliydnke ot Pabuida tov Emikovpov Kabnyntm
10 2013 ot BaBpuida tov Av. Kadnynt kot 1o 10 2017 ot Babpida tov Kadnynt. Anod to 2011
elvar pérog, amd 1o 2015 avtimpoedpog ko and to 2018 IIpdedpog g emtponng Biroroyikav
Kwovvov ¢ Evponaikng Apyng Acedieiag Tpoopipwv (EFSA). Eivor emiong péhog e opddog
Joint FAO/WHO Expert Meeting

on Microbiological Risk Assessment (JEMRA). Eivat Bon0dg cuvtdakt oto meproducd Frontiers in
Microbiology kot péAog TV GLVTOKTIK®V enttpomt®v TV meptodikav Journal of Food Protection,
International Journal of Food Microbiology, Food Microbiology kot Current Opinion in Food
Science. Q¢ emoTNUOVIKOC VITELOVVOC Exel AAPEL YPMUOTOSOTHOEIS AV® TOV 3 EKOTOUVPI®Y EVPD
and evpomaikd kot Bvikd mpoypaupata. To gpguvntikd tov evdlapépovta meptlapupdvooy v
pHeAETN Ko PeAtiooon ™ kpoPloAoyIKig TTOdTNTOS Kol OGPAAELNS TOV TPOPIL®VY, TNV OVATTUEN
epyoreiwv moGOTIKNG pikpoPloloyiog (Labnpatikd LovTédd) Kol TPOGIOPIGHOD EMKIVOILVOTNTOG,
™V ovOTTUEN OTOYUCTIKOV TPOGEYYICEMY OTNV MOWOTNTA KOl OGQAAEW TOV TPOPiU®V, TNV
avAmTLEN Kol €QOPUOYN YPOVO-DEPULOKPACIOK®V OEIKTOV KOl KOWVOTOU®MY GCLOKELOCIDV TOV
tpopipwv kAt. Toa amotedécpata g €peuvdg Tov £rovv dNuoctevdel oe mepiocdtepe amd 100
epevVNTIKEG epyacieg oe O1eBvn emotnuovikd meplodikd tov SCI, 15 kepdhioa oe Pipiia ko 150
TPOKTIKA EMICTNUOVIKOV GLVESPI®V EVD TO OMUOGIELUEVO €PYO TOL €Yl mEPLocOTEPES amd 6000
avagopég Kot dgiktn h=47.
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Y TOVOES

1. Tlwyio Tl'eowmoviag, I'.IT.A, Tunuo Emotung ko Texvoroyiag Tpoeipwy, 1997.

2. Awoxtopikn Atatpipny (Ph.D), I''IT.A, Tuqua Emotiung ko Teyvoroyiag Tpoeipmv, 2000,
«MukpoPiokn aAroiwon Tov ybunpodv kot TpdPreyn g drdpkelag (oo
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2002- 2007

2007- 2013
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2017-

‘Epiefog Emompovikdg Zouvepyatng, Epyaotipio Mikpofroroyiog kot

Biotgyvoroyiag Tpooipwyv, Tuquo Emetiung kot Texvoroyiog Tpoeinwmv,
I'I1L.A

Topvpa Kpatikav Yrnotpopimv, Metadidaktopikn Yrotpooia pe 0épa «Ducucd

avtyukpoPrakdy, (LK.Y) Epyactipro MikpoBioroyiog kot Bioteyvoroyiog
Tpooipwv, Tunue Emomung ko Texvoroyiag Tpoeipwv, I.IT.A

Research scientist (Post-Doc), Dept. of Animal Sciences, Colorado State
University, Ft. Collins, Colorado,USA

Aéxropac, Topéoc Emomung & Teyvoroyiag Tpopipwv, Tunua I'eomoviag,
A.ILO. pe yvootkd aviucépevo «ITototikdc Eleyyog Kot S1aGOAAoN TNG
TOLOTNTOC TV TPOPIU®VY

Enikovpog KaOnynmcg, Topéag Emomung & Teyvoloyiag Tpooipmy, Tpuqua
I'eownoviag, A.IL.O. pe yvootikd avriképevo «Ilototikdg Eleyyog kot
SGAAIoN TNG TOLOTNTAS TV TPOPIUWVY»

Avominpomg Kadnynmc, Topéag Emotung & Teyxvoroyiag Tpogipmv, Tunua
I'eomoviag, A.ILO. pe yvootikd avtikéypevo «Ilototikdc Eheyyog kot
SoPAMON TNG TOLOTNTAS TOV TPOPIULOVY

Kofnynmc, Topéag Emotung & Teyvoroyiag Tpopinmv, Tunua I'eomoviag,
A.ILO. pe yvootikd avtikéyevo «I1ototikog EAeyyog Kot O1c@AAIoT TG
TOLOTNTOG TOV TPOPIL®V»

Avvaokorio-Exnaiogvon

Koatd ) Onrteio pov og Aéktopag amd 1o axadnuaikd étog 2002-2003 émg onuepa dOAoK® T
Oewpla KOL TO EPYACTNPL/PPOVIIGTIPIO. TOV TOPUKAT®O TPOTTUYLOKAOV KOl UETOTTUYIOKDV
padnuatov tov Topéa Emotiung kot Teyvoroyiag Tpopipwv:

Kmowkog Tithog A0 doKkovTEG
IHponrvyioxa MaOnjuota
539Y [Towotkdg 'EAeyyog kot Atacpdaion g Ilowdmtag Kovtoovpavng K.
tov Tpoeipmv
020E I"'evucn MikpoBroroyia Kovteovpavng K.
518Y Zepvapio Mmnihadépng K.

Kovteovpavng K.

532Y Epappoopévn  Xtototkp ommv Emomun  Kovtcovpaving K.



Tpooipwv Katoaviong E.
Merartoyiarxe MoOijuazo

TX707 [Tocotik MikpoProroyia kor IIpocdiopiopuog Kovtoovpavng K.
Enucvdovottog
TX717 Yepvaplo Metamtuylokoh KOHKAOV GTOVd®MV Kovtoovpavng K.

Epeovntika Evowa@épovra

Ta gpguvnrikd evolapépovia agopohv oe £va upv dcpa Bepdtomv g emtomung Tpoeipnmy mov
apOPOVV TIG OlEPYNCIEC GLVTHPNONG, TN QLOKOYNUElD, TN HKpoPloloyia, T cvokevacia, TNV
ACQPAAELD. KOL TV TTOLOTNTO TOV TPOPIL®V.

THlowotnto. v  tpogiuwv. Merétn G KWNTIKNG TV UHETABOADV  (UIKPOPLOAOYIK®V,
(QUOTKOYNUIK®V, OPYOVOANTTIKOV) TOL GLVTEAODV GTNV OAAOI®MON 1| OTNV OTOAELN TOLOTNTOG Kol
dTpoPtkng a&log Tv Tpoipwy.

Aopdieio. tov tpogiuwyv. MeAétn g mapovsiog Kot ovamtuén pebddmv eréyyov TV
LIKPOPLOAOYIKMV, YMUKOV Kol QUOIKOV KIVOUVOV oTo TpOQua. Melétn g enidpaong tov
puefodwv enelepyociog Kol TV GLVONK®OV GLVTIPNCNG CTNV TAPOVGID. KOl GUYKEVIPWOGT TMOV
KIVOUVOV 6T, TPOQLLN

Nouobeoio tpopiuwv. Tlapakorlovnon kot kotaypaen tov eéediéewv ommv EAAvik kot
Evpomnaikn Nopobeoia tpopipmv. Avamtuén, @IAMKOV TPog To ¥pNoTN, NAEKTPOVIKOV PACEDV
dedopévmv Nopobeoiog Tpoeipmy.

ZVoTHHOTO OLOGPAAIGNG TG TOWOTNTOS TV TPOPIH®mY. MeAétn g avamTuéng, QapLOYNS Kot
JTNPNONG GLOTNUATOV JSACPAAONG TOOTNTAG OTN Propunyovia TPOPit®mV

THoocotiky Mixpofioloyio. Mehétn g enidpaocng oty avdntuén maboyovav kot aAAo0yOVmV
LIKPOOPYOVIGU®MY EVOOYEVMV Kol €£0YEVAOV Tapaydvimv 6nwg 1 Beprokpacio, 1 EvEPYOTNTA TOV
vepPOU oL TPOoYitov, To PH, 1M pepn mieon aepiov cvokevaciog ereyyOUEVNG ATUOGPALPOC, T
OLYKEVTPMOT OVTIUIKPOPIOKAOV OVCIMOV Kol HOONUATIKY TEPLYPOPT] TOV EMOPAGEDV OVLTMOV UE
oTOXO TNV aVATTLEN JPaCTIK®OV gpyaleiwv (LaBnuatikd poviéda) Yoo TV oplotomoinom g
ACQAAELNG KO TOLOTNTAG TOV TpoPipnmy. Evooudtoon tov padnuotik®v poviéAwv ce ek
TPOG TO YPNOTN AOYIGUIKA Y10 TV E0KOAN YpNon oo T Propnyovic Tpo@itmy.

Egpapuoyn tov pobnuotikov poviéiwv mpoPleync e SLUTEPLPOPIS TOV OAALOOYOVOV Kol
TafoyOvVeV LKPOOPYAVICUAV GTA TPOPLU LEG® TNG OVATTLENG TOV KATAAANA®Y odyopiBuwy
Yo T ONUovPYio KUVOTOU®V GUCTNUATOV OlaXEIPIoNG e 6TOYO TN PEATI®OON TS TOIOTNTOG Kot
ACQAUAELOG TOV TPOPIL®V.

Meléty  kar  avamtoln s ypnons tov  Xpovobepuokpoaoiokwv Agiktwv GOV EAEYKTEG
TNPNCIUOTNTOS TV TPOIOVTOV TpoPipmy Yoo v Peitioon g dakivnong tovg kot v
SVVATOTNTO AVTIKOTAGTOONG TV NUEPOUNVIAOV ANENG HE Lo «OVVOLKT EVOEEN.

Avéivon emixivovvornrog. TIpoodopiopdc emucivduvotntag, dtoxeiplon kot emkovmvio Tov
Kvoovev. Eviomiopog tov onUovTIKOV TOPApETPOV Yo, TNV OCQAAE TOV TPOPIHMOV Kol
AVayVOPLOoT TOV OPUCTIKOTEP®V TopeUPdcemy yio T Pedtioon Tg.

Ynrotpopiec-AwoKpicers

Yoppetoy o€ emrponis AieOvav Opyaviepov

e Amo 1o 2018 gipan mpdedpog g emttponng Biohoyikdv kivdvvev g Evporaikng Apyng
Aocoedlelag Tpooipmv (EFSA)



o Amo 1o 2015 gipan avtimpdedpog g emttpont|g BloAoyikdv kivovvev g Evpomaiknig
Apync Aocpdrelag Tpoeinwv (EFSA)

e And 1o 2011 elpon g emrponng Broloyikdv kivdvvev e Evporaikng Apyng Aceaietlog
Tpooinwv (EFSA)

YoppeToy] 6€ 6VVTOKTIKES opdoeg Emotnpovikov Igplodik@v Ko
EMGTNNOVIKES EMTPOTES AleOVOV Xuvedpimv

e Amd 10 2006, petd amd mpOOKANGN TOL GLVTAKTY, eipot uéhoc tov Editorial Board
00 d1ebvodc  emiotnpovikoD meplodikov Journal of Food Protection

e Am6 10 2008, pETA amd MPOCKANGCT T®V GLUVTOKTGOV, gipon  pélog tov Editorial
Board 1tov diebvodg  emotnuovikov meprodikov International Journal of Food
Microbiology (IF=2.753)

e Méhoc g emotuovikng emtpomng tov 6th International Conference Predictive
Modeling in Foods IC PMF 2009 Fundamentals, State of the Art and New Horizons, 8-
12 September 2009, Washington DC, USA

e Méhoc g emotuovikng emtpomng tov 5th International Conference Predictive
Modeling in Foods IC PMF 2007 Fundamentals State of the Art and New Horizons
September 16-19, 2007 Athens, Greece

IIpookioeis Yo kevTpkég opiieg o Aebviig Emotnuovika Xvvéopra

e Food, 8-12 September, Rio de Janeiro, Brazil. Title: Towards behavioral and molecular noise in
individual cell growth and death.

e Invitation for keynote lecture in the 29th EFFoST International Conference Food Science Research
and Innovation: Delivering sustainable solutions to the global economy and society, 10-12
November, Athens, Greece. Title: The role of microbial risk assessment in EU food safety regulation
(Keynote Lecture).

e Invitation for keynote lecture in EFSA’s 2" Scientific Conference, Shaping the Future of Food
Safety, Together, 14-16 October, Milan, Italy. Title: Methodology and uncertainty impact on risk
ranking of microbiological hazards: present and future

e Invitation for a keynote lecture in the 4" International Workshop in Food Safety organized by UFSC
SENAI/SC in Florianapolis, Brazil, 24-26 June, 2015. Title: Predictive Microbiology in Risk
Assessment in Food Safety Management.

e Invitation to participate as lecturer in the short course “Advances in Predictive Modeling and
Quantitative Microbial Risk Assessment of Foods”, coordinated by Prof. Bernadette Dora Gombossy
de Melo Franco, from University of Sao Paulo, Sdo Paulo, Brazil, funded by the State of Sao Paulo
Research Foundation (FAPESP) for creation of Sdo Paulo Schools of Advanced Sciences, Sao Paulo,
2013, May 20-25, Brazil. Title: “From QMRA studies to food regulation:EFSA’s risk assessment
role on microbiological hazards

e Invitation for a keynote lecture in the international symposium on 'Risk ranking in the food chain'
organised Belgian Food Safety Agency in Brussels on the 29th November 2013.Title: “Ranking of
microbiological risks”



e Invitation for a keynote lecture in the XVIII Spanish Symposium on Food Microbiology organized
by the Spanish Society of Microbiology that will take place in Logrono (LaRioja), Spain 25-28th
September 2012. Title:Probabilistic modelling: Sources of variability in microbial growth

e Invitation for an opening lecture in the 11th International Congress on Engineering and Food
(ICEF11) 22-26 May 2011, Athens, Greece Title:"Stochastic models of microbial growth as a tool
for a risk-based management of food quality and safety

e Invitation for a keynote lecture 4™ International Congress on Food and Nutrition and the 3rd SAFE
Consortium International Congress on Food Safety 12 - 14th October, 2011 istanbul, Turkey. Title:
Food Microbiology in Food Shelf Life: Microbial Behaviour in Food Spoilage

e Invitation for a keynote lecture in the SAFE consortium/AZTI-Tecnalia Seminar “Advanced Tools
for Shelf-Life and Safety Prediction in the Food Chain” held on 25 October 2010 in Bilbao Spain
Title: “Predictive microbiology tools for food safety management”

e Invitation for a plenary lecture in the 6th International Conference Predictive Modeling in Foods IC
PMF 2009 Fundamentals, State of the Art and New Horizons, 8-12 September 2009, Washington
DC, USA, Presentation Title: Behavioural noise and colonial growth dynamics of single microbial
cells

e Invitation for a keynote lecture in the International Conference Advancing Beef Safety through
research and innovation, An international conference organised by ProSafeBeef, 25-26- March,
2009, Dublin, Ireland. Presentation Title: The use of Predictive Microbiology in Risk Assessment.

e Invitation for a keynote lecture in the International Conference FOODSIM 2008, June 26-28, 2008,
University College Dublin, Dublin, Ireland. Presentation Title: Predictive Microbiology Tools for
Evaluating the Compliance of RTE Foods with the New European Union Safety Criteria for Listeria
monocytogenes

Invitation for a keynote lecture in the Annual Meeting of the Italian Society for Veterinary
Diagnostics (SIDILV), Alghero, Sardinia 22-24 October 2008. Presentation Title: Predictive food
microbiology as a tool in risk assessment

IIpooxkioeic 6 Emotnuovikéc opaoes Epyaociog

e [Ipoéokinon yw ovppetoyn oty opdada epyaciog ™ Evpomaikng Apyng yw v
acpdrea Tov Tpoinwv (EFSA) yia v £€k800m yvodUNG OYETIKA LE TNV EMKIVOLTOTNTO
g Listeria monocytogenes e £toyia mpog KoTavaiwon tpogiua «Request for updating
the former SCVPH opinion on Listeria monocytogenes risk related to ready-to-eat foods
and scientific advice on different levels of Listeria monocytogenes in ready-to-eat foods
and the related risk for human illnessy, 2007

o Ilpdéoxkinon vy cvppetoyn oty oupdoo epyaciog ™ Evpomaikng Apyng yw v
acedrea Tov Tpodipmv (EFSA) yio v €kdoon yvoung oxetikd [e T0 160dVVAIO TOV
Evponoikov kot Avotpolovadv pikpoPioloyikedv  kpunpiov  «Request for an
assessment of the equivalence of the Australian monitoring programme to requirement
in regulation EC 2073/2005 on microbiological criteria on foodstuffsy», 2008



o [Ipoéckinon yw ocvppetoyn oty opdda epyaciog ™ Evpomaikng Apyng yw v
acpdrela tov Tpoipwv (EFSA) yia v oavimtuén poviélov ektipnong tov
wikpoProroyikadv kprenpiov g Salmonella oe kotdémovio «Working group on Model-
based assessment of Microbiological criteria on Salmonella in poultry meat», 2009

o [IIpoéokinon yw ocvppetoyn oty opdda epyaciog ™ Evpomaikng Apyng yw v
ac@arel Tov tpoginmv (EFSA) vy v €kdoomn yvodUNng OYETIKE LLE TN YPNON TOL
AVOKVKA®UEVOL (EGTOV vEPOL MG TEYVIKY e&vyeiavons Tav opdyelmv kpéatog «working
group on the use of recycled hot water as a decontaminationtechnique for meat
carcasses», 2009

Enipieyn gortntov emmédov PhD ko Master

10.

11.

Enipieyn PhD

Gougouli M. (2013) Modelling spore germination and mycelium growth kinetics of fungi in
yogurt-type environment

Lianou A. (2012) Study of the strain variability of the behavior of Salmonella enterica
Aspridou Z. (2019) Study of the behavior of the foodborne pathogen Salmonella at the
single cell level

Kakagianni M. (2018) Study and mathematical description of the microbial food spoilage
kinetics from endospore-forming thermophilic microorganisms

Tsaloumi S. Development and application of stochastic models for the growth of spoilage
microorganisms in foods of animal origin (in progress)

Misiou O. Predictive modelling tools to evaluate the Effects of Climate change on food safety and
spoilage (in progress)

Papagianeli S.D. Study of the individual behaviour of bacterial cells (in progress)

Exipieyn Master

Xanthiakos K. (2006) Tool development and data collection and analysis for risk assessment
of Listeria monocytogenes in pasteurized milk in Hellenic chill chain

Pavlis A. (2006) Quantitative assessment of the shelf life of pasteurized milk in the Hellenic
chill chain

Gougouli M. (2006) Study and mathematical expression of the behavior of Listeria
monocytogenes in ice cream mix under static and dynamic freezing and chilling conditions
Samara A. (2007) Study of the use of organic acid solutions to the survival growth of
Listeria monocytogenes on fresh lettuce

Gialamas H. (2009) Combining biopreservation and edible film technologies for improving
food safety

Kakagianni M. (2010) Assessment of Escherichia coli O157:H7 growth in ground beef
during storage in Greek chill chain

Aspridou Z. (2012) Effect of substrate structure on the growth of the pathogen Listeria
monocytogenes

Danias P. (2013) Effect of abrupt temperature shifts on the kinetic behavior of very small
populations (2-10 cells) of Salmonella enterica ser. Typhimurium

Dimakopoulou- Papazoglou D. (2013) Study and quantitative description of the ability to
biofilm formation of Salmonella enterica strains

Stefanis C. (2016). Heterogeneity in the kinetic behavior of Bacillus cereus individual
spores

Tsaloumi S (2019). Prediction of Listeria monocytogenes growth in thermally processed
sliced at retail, deli meats



12. Papagianeli S. D. (2020). Development and validation of a predictive model for the thermal
inactivation of Legionella pneumophila in water.

13. Didos S. (2020). Investigation of the effect of temperature on the inactivation of Legionella
pneumophila biofilms

14. Theodoropoulos E. (2020). A study on formation and inactivation of Legionella
pneumophila biofilms

Epevvntmika [poypappota

> Q3 3YNEPrATHY EPEYNHTHX

e "Predictive modelling of fish and meat products” Shared cost project funded from the EU, Fair-1251,
ocvuperoyn yopov: DK, HO, SW, IC, GR.

¢ "Novel combinations of natural antimicrobials systems for the improvement of quality of agro-industrial
products” FAIR-95-1066, cuppetoyn yopaov: UK, IRL, FR, GR, SWT, HO

e "Development, modelling and application of time temperature integrator systems to monitor chilled fish
quality" FAIR-95-1090, cupuetoyn yopov: GR, DK, FR

o IpocHnkn QUGIKAOV GLVINPENTIKOV (PoVOAK®V kol aféplov ehaimv) oe cuvdvooud pe Proloyikég
peBddovg Yo T GLVTNPNGT KOl AGPHAELN TOV VEDV Kot Tapadostok®my mpoidviovy (IIENEA)

o «Xvvtnpnon kot petomoinon odevtikedv tpoidviovy (EKBAN, ITET)

o «Avamtuén hoyiopikod makétov (Software) yio v mpofreyn g epmopikng didpketag Long TG VOIIG
Towmobpag (Sparus aurata)» (ITABE, ITET)

o «Merét g dibpketag ong peTamompévey Tpoiovimv vyning tpootiBépevns a&iog pe Pdon to yapw»
(ITABE, ITET)

e Development and Application of a TTI Based Safety Monitoring and Assurance System (SMAS) for
Chilled Meat Products. (QLK1-CT2002-02545) (2003-2006) (GR, IR, SW, NL)

o Assessment and control of the safety of dry sausages manufactured in traditional workshops. 2003-(FR,
IT, SP, PO)

o Integrated Quality control system for temperature-sensitive food handling and distribution Q-SENSIFO
(EPAN-GSRT)

e “Microbiological quality monitoring of sterilized milk wusing innovative electrical, magnetic
electromagnetic and optical technologies for rapid reliable and sensitive detection of the total spoilage —
Microqual- QLK1-1036 (FR, NL, UK, GR)

o «Xpnon «epyoreimv» Tlocotikng Mikpoftoioyiog yio TNV avamtuén Kot EQapUoyn eVOg cUYYPOVOD
GLGTHOTOC SLOYEIPIONG TNG ACPALELNG TV TVPOKOUIK®Y TPoldvtwvy [TABET 2005.

> Q3 YNTONIZTHX/ENI>THMONIKOX YIIEYOYNOX

o  (lopaymyn euoK®V avTKpoPlok®dV GUGTNUATOV 0T apopatikd eutay, 01 TIPAEE 65, 2003-2004,
I'TET.

o «Olokinpouévn pikpofloloyikn acpdieto otn yolaktofrounyovia: Eeapuoyéc obyypovav kot toyémv
UeBOd®V Kol TEXVIKMV Y10 TNV OVIXVELOT), KOTOUETPNOT KOl TOVTOTOINGT CALOIOTIKOV Kot Tafoyovov
pikpoopyovicuov — Movtehonoinon tng ocvunepipopde» Kowompa&ieg "Epsuvag kot Teyvoroykng
Avdantoéng oe topeic eBvikng mpotepatdotnTag, 2003-2006, ITET.



«AVATTUEN Kol €QOPUOYN LKPOPLOK®DY ¥POVODEPLOKPUCIAK®Y OEIKTMV Y10, TNV TOPAKOAOVONCT TNg
nmoldtntog tav tpodipmvy ITIENEA 2005-2008, ITTET.

«Xpnon «epyoreiovy [locotikng Mikpofrodoyiog yio tnv avamtuén Kot €oappoyn evog chyypovov
GLOTILOTOG SLOYEIPIONG TNG ACPAAELNG TV TUPOKOUIK®Y TPoidvtvy I[TABET 2005.

«Avantoén kot Eeappoyn Néov MeBodov kot Zvompdtov EAéyyov tov Muvkntov oe Ipoidvra
TINaovpme» "Kowonpoa&ieg ‘Epevuvoc & Teyvoloywkng Avamtuéng oe toueig €BviKNG mpoTEPAUOTNTOC,
Mérpo 1.2, Emysipnoiaxo [Mpoypappa [eprpéperag Attikrg 2000-2006

«ZyedlOOHOG KOl OVATTUEN MAEKTPOVIKNG TAATPOPUAG YloL TOV EAEYYO0 TNG TOWOTNTOG KOl
yvniaootrag oty Blopnyavia I'dhoktogy I KOINOTIKO IMTAAIZIO ETHPIEHZE

EINIXEIPHEIAKO TIIPOTPAMMA ANTAT'QNIXTIKOTHTA AHMIOYPITA IIEPIOEPEIAKQN
I[TOAQN KAINOTOMIAZ, 2006-2008

Improving the Quality and Safety of Beef and Beef Products for the Consumer in Production and
Processing EU Framework VI programme on Food Quality and Safety, ProSafeBeef “Food-CT-2006-
362417, 2007-2011.

Kotavonon g enidpaong Tov Topayoyik®dv dladIKacIdV GTIV OIKOAOYIO TOV UKPOOPYUVIGU®DY TOV
aAlotdvovv-gmpolbvouy poidvta yiaktog (ESL, efamopé) kot ppéckav yupmdv epodtemv — Avantuén
HOPLOK®V HEBOSOAOYIDV KOl HOONUATIKOV HOVTEA®V Yio TV TTpOPAeYT TOL Ypovov (mng Tovg. APAZH
EO®GNIKHY EMBEAEIAX:«EZYNEPT'AZIA», TIPAEH L« Zvuvepyotikd €pyo KPNG Kol HEGOIOG
KAipokogy, 2010-2012

‘Quantitative Tools for Sustainable Food and Energy in the food chain (Q-Safe)’. Erasmus+ programme
of the European Union (Scientific Coordinator of A.U.Th.)

Mikpofroroyikég avaivoelg topokopkdv mpoidviov, EPI'A ITAPOXHX YIIHPEXIQON, EPTA
I[MTAPOXHX YITHPEXIQN EGNIKA

AEITOVPYIKA YOAUKTOKOUIKA TPOTOVTO Kol TpoidvTo KpEatog VYNANG Tpootiféuevng aéiog, {upodueva 1
EUTAOVTICUEVO LE VEOUG TTPOPLOTIKOVG HKPOOPYUVIGHOVS AMOUOVOUEVOLS ard Tapadocstakd EAANvikd
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Exmowdcvtiki) epmerpio o Workshops/Zeuvapra

¢ Exnatdentng (2 dpeg) oto ekmadevtikd mpoypoppo e EFSA pe titho “Basic concepts and methodology
of Food Safety Risk assessment”, June 2016, Podgorica, Montenegro, Topic: Microbial Risk Assessment.

¢ Exnadevtng (8 dpeg) “Quantitative Tools for Sustainable Food and Energy in the food chain” Q-Safe,
University of Santiago De Compostela, Spain, March 2016 Topic: Stochastic modeling during food storage
https://www.um.edu.mt/healthsciences/projects/g-safe)

¢ Exnatdevtng (8 dpeg) “Quantitative Tools for Sustainable Food and Energy in the food chain” Q-Safe,
Valetta, Malta , March 2015 Topic: Stochastic modeling during food storage (
https://www.um.edu.mt/healthsciences/projects/g-safe)

¢ Exnondentng (8 mpeg) “Quantitative Tools for Sustainable Food and Energy in the food chain” Q-Safe,
Valetta, Malta , March 2015 Topic: Stochastic modeling during food storage (
https://www.um.edu.mt/healthsciences/projects/g-safe)

e Exmandevmc (6 dpeg) oto 4° Abvéc Workshop oty Acoedisio tov Tpogipwv, UFSC SENAI/SC
Florianapolis, Brazil, 24-26 June, 2015. Topic: Predictive Microbiology in Risk Assessment in Food Safety
Management http://www4.fiescnet.com.br/en/home/76-institutos-senai/noticias/1083-4-international-
workshop-in-food-safety)

¢ Exnadevtg (10 mpec), Lifelong Learning Programme Erasmus Intensive Programmes (IP) Predictive
Modelling and Risk Assessment, Leuven, May 2014, Topic: Use of Predictive Microbiology in Risk
Assessment ( https://perswww.kuleuven.be/~u0061079/Erasmus_IP/summary.html)

¢ Exnadevtng (10 mwpeg), Lifelong Learning Programme Erasmus Intensive Programmes (IP) Predictive
Modelling and Risk Assessment, Valetta, Malta, March 2013, Topic: Use of Predictive Microbiology in Risk
Assessment ( http://staff.um.edu.mt/vasilis.valdramidis/Erasmus_1IP)

¢ Exmoudentng (2 dpeg) ovvto pdbnua “Advances in Predictive Modeling and Quantitative Microbial Risk
Assessment of Foods”, coordinated by Prof. Bernadette Dora Gombossy de Melo Franco, from University of
Sao Paulo, Sdo Paulo, Brazil, funded by the State of Sao Paulo Research Foundation (FAPESP) for creation
of Sdo Paulo Schools of Advanced Sciences, Sao Paulo, 2013, May 20-25, Brazil. Title: “From QMRA
studies to food regulation: EFSA’s risk assessment role on microbiological hazards

o Exnoudentng (40 dpec) oto ekmaidentiko mpoypappe tov EOET yio eleyktéc amd 1o 2007 péypt to 2012,
Topic: Microbial Food Safety
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