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ITPOZQITIKEX ITAHPO®OPIEX

Ovopa :
EndyyeApa:

Hp. I'evvnong:
Ow. Kataor.:
A/von:

TnA:

E-mail :

Research Gate:

Kowyayeilng Nikolaog

Avam\npotrg Kabnyntg Iovioo  ITavemotnpiov
(npepopnvia opkepootiag: 14/11/2017)

11 OxtwPpiov 1978

Eyyapog, pe 6vo natdwa

Aoipavng & APAiyov, 28100, Apyootolt, Kepalovia
6944769319

kopsahelis@upatras.gr, kopsahelis@ionio.gr

https:/ /www .researchgate.net/ profile/ Nikolaos_Kopsahelis

Google Scholar: | https://scholar.google.gr/citations?user=8Np1OdIAAA AJéhl=el&oi=ao

SIIOYAEX

1998-2003 ITtoyio Xnppeiag (Atav xalog), Tprpa Xnpetag, XyoAn
Oetkwv Emotmpov, Iavemotpio Hatpov.

2003-2004 Master in “Food Biotechnology” (Distinction), School of
Biomedical Science, University of Ulster, U.K.

2004-2009 Awaxktopikny Awatpify  (Apwota), Tphnpa Xnpetag,
[Mavemotjpo Ilatpwv. Tithog: «Emidpaorn ovotrparog
Qopé®wv  axkwnromoinong — amd  aypoToPlopnXaVIK
anoppippata oe Proavtidpaotr)pa TOAATIA®V KAWVGOV OtV
IIAPAY®Y1] O1VOL KAl OLVOIIVEDHATOG.

2011 Aim\opa Ewdikevong otnv Owoloyia, Tpnpa Xnpetag,

[Havemotpio Hatpaov.

EENEX TAQXYEY & INQXH H/Y

AyyAika

Teppavika

Aplotn yvoon
e “Master” oe Ilavemotnpto too Hveopévoo Baotkeion

e TOEFL (243/300)
e University of Cambridge, First Certificate in English

Kadr) yvoon
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o Goethe-Institut, Zertifikat, Deutsch als Fremdsprache

Aptot yvoon xpriong H/Y

e Acgttovpywa ovotfpata: MS-DOS, Windows.

e Aoywopwa Ilaxéta: Microsoft Office (Word, Excel,
PowerPoint, Access), Microcal Origin.

¢ Qbasic pe epappoyr) kat oe Oeparta xnpetas.

YIIOTPODIEXZ-AIAKPIZEIZ-BPABEYXEIX

2003-2004

2010-2011

2021

2022

2022

Ynotpogia 1 €tovg yia v ekmovnon tov MSc in Food
Biotechnology oto University of Ulster (fully funded ESF
Scholarship).

dwvaliot, 195 Awaywviopog «H eA\ada xawvotopet». ZEBT-
EUROBANK. Ilapayoyn apyikng xalhiépyeiag  (payiag)
katdAAAn G y1a moAAATALG epappoy g pe mpwTH DAY TO TVPOYAda,
Tpnpa Xnpetag I'LIT.

3rd Poster Award for “Circular valorization of cheese whey
and spent coffee grounds for the development of edible
films” by P. Tzora, A. Papadaki, V. Kachrimanidou, I
Lappa, E. Eriotou, N. Kopsahelis. At the 8th International
Conference on Sustainable Solid Waste Management,
Thessaloniki, Greece, 23-25 June 2021.

Special award for “Implementation of novel Lactobacilli
isolates from diversified sources for biosurfactants
production” by Vasiliki Kachrimanidou, Dimitra
Alimpoumpa, Eleftheria Trantou, Paraskevi Topalidou,
Maria Alexandri, Aikaterini Papadaki, Nikolaos Kopsahelis.
At the 41st International Congress of the Society for
Microbial Ecology in Health and Disease (SOMED) on 14-16
June 2022 in Alexandroupoli, Greece.

Best presentation for “Hempseed biorefinery: a perspective

towards the development of food products in the
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2022

bioeconomy era” by Aikaterini Natsia, Aikaterini Papadaki,
and Nikolaos Kopsahelis. At the 30 FFC International
Conference that was held in Myrina, Lemnos, Greece on 23-
25 September 2022

Owaliot Alaywviopod «Trophy-Tpogr] Challenge 2022».
Nea Tewpyia-Néa Tevia. “ProbiOAT-lopaywyn — pio-
AEITOVPYIKOD OVOK PpOUNS UEPLOOTOINUEVO TE E0WOLUT] CVOKEDATILO,
Y v kaAvtepn dioyeipion tov caxyopwdn owefnty”. Tpnpa
Emotpng xat Texvoloyiag Tpogipov LIT.

ITPOXOETA

AEIOAOTHTHZ
EIIIXTHMONIKQN
AHMOZIEYZEQN

A&toloyntrg
Epeovnuikov
IIpoypappatov

Evdewtika meprodwka: Bioresource Technology; Fuel; Process
Biochemistry; Engineering in Life Sciences; World Journal of
Microbiology;  Biochemical —Engineering Journal; BioMed
Research Int; Energy & Fuels; Arabic Journal of Chemistry;
Journal of Chemistry; Sustainability; Biocatalysis & Agricultural
Biotechnology; Journal of Food Science; Annals of Microbiology;
Waste Management; Waste & Biomass Valorization; Applied
Sciences; Bioprocess & Biosystem Engineering; Food Bioscience;
Innovative Food Science & Emerging Technologies; Processes;
Energies; Applied Energy; Interbational Journal of Food Science
and Technology; Food Hydrocolloids; Biomolecules; Renewable &
Sustainable Energy; Foods; Science of the Total Environment;
Critical Reviews in Biotechnology;, Molecules;  Biomass
Conversion & Biorefinery; Journal of Chemical Technology &
Biotechnology; Biotechnology Advances; International Journal of
Biological Macromolecules; Journal of Biotechnology;, Food
Bioscience; Trends in Food Science & Technology; Food Research
International; xArx

Evaluator/Reviewer of >45 research proposals (e.g.
Research-Create-Innovate/ GSRT, H.F.RI, Regional
Programmes, etc)
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SYNEPTAXIEX

University of York (Prof. ]. Clark, Department of
Chemistry, Green Chemistry Centre of Excellence, UK);
University of Manchester (Prof. C. Webb, School of
Chemical Engineering and Analytical Sciences, UK);
University of Cordoba (Prof. M.P. Dorado-Pérez,
Department of Physical Chemistry and Applied
Thermodynamics, Spain); Universidade Federal do Rio de
Janeiro (Prof. D.M. Guimaraes Freire, Instituto de Quimica,
Brazil); City University of Hong Kong (Dr C.S.K. Lin,
School of Energy & Environment); Cyprus University of
Technology (Dr M. Koutinas, Department of
Environmental Science and Technology, Cyprus);
University of Lisbon (Dr F. Ferreira, Department of
Bioengineering, Portugal); L'Universita degli Studi di
Roma Unitelma Sapienza (Prof. P. Morone, Italy);
Université Cadi Ayyad (UCA) (Dr. A. Hafidi, Morocco);
Centre de Biotechnologie, Technopole Borj Cédria
(CBBC) (Dr. A. Hayouni, Tunisia); University of
Nottingham (Lecturer C. Kourmentza, UK); University of
Reading (Lecturer A. Chatzifragkou, UK); ITavemotipio
Hatpwv, Tphnpa Xnpeiag (Op. Kabnyntmg A. Kovotivag,
Kabnyntipia M. KaveNaxkn, En. KaOnyfgrpua A
Mnekatopov); Tpnpa Xnpuweov  Mnyxavikev — (Av.
Kabnyntmig Iwavvng Kookog), EBviko  Metoofio
IToAvteyveio (Kabnynt)g I. Avpnepdatog); Anpoxpiteio
Iavemotipo Opaxng (Av. Kabnyntg I. Kovpkovtag, Av.
Kabnyrtpia M. I'pnyopiov); Iovio INavemotypo, Tpnpa
ITepiBarovtog  (Kabnynu)g A. Kovlooyhwwtng, Em.
Kabnyrtpua A. Kapmotn, Av. Kabdnyntg K. ITToypadidng,
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OPTANQTIKH
EIIITPOITH

Av. Kabnyntg A. Maptivng), Tunpa ITAnpogopikrg (Av.
Kabnyntg ®. Mohavag, Kabnyntrg I1. BAapog, Kabnyntrg
IT1. Kovpobavaong); EAI'O-Anpntpa (Epeovntég A
Mmnoovéa. I. Mapxoo, 2. Awpavtonovioo, A.
Awatepwverddov, I'. Zapovpng); I.ILA. (Op. Kabnyntg M.
Kopattng, Kabnynt)g Z. INanavikoAdoo, Kabnyntpwa E.
ToakaAidov; Av. Kabnyntg E. ITavayov; Av. Kabnyntrg
IT. Zxkavdapng, Av. Kabnynipua I Mavidia, Av.
Kabnyrtpia B. Evayyelioo, Av. Kabnyntig A. Kovtivag,
En. Kafnyntmg A. Mahlovyog);, ITavemotipio Avyaioo
(Em.  Kafnynmg A. Zapprg, Em  Kabnhynmg A.
Kovtehdaxng); [Iavemotnpio Ioavvivev (Av. Kabnyntg
A. T¢axog)

Etaipeieg: Petrobras (Brazil); Chimar Hellas AE; I'iwtng AE,
Apyw AEBE; Tléttag ILN. AEBE, Unilever Knorr AE,
Topoxkopeio Kapakdavag, Owomnoteto Apmélov Texvn,
F'aAaxtoxkopeto  Zayopt,  I'ahatoatrog — Topoxopikd,

Topoxkopwa TCwpt{atog, Pappa ZTapovAng KAIL

2nd International Congress on Bioprocesses in Food
Industries (ICBF-2006), 18-21 June, Patras, Greece.

5th International Conference on Sustainable Solid Waste
Management, 21-24 June 2017, Athens, Greece

Hpepida pe titho «A&iomoinon amoPAnte@v TOPOKOPEI®V
yld TV Oapay®yl] Ipoioviov DWnArg mpootiépevng
alag», 12 ZemtepPpiov 2021, Tprpa Emot)png xat
Texoloyiag Tpogipwv, ApyootoAt, Kepalovia

Hpepida pe Ttitho  «Bro-owovopia «xat avamrtoln
KAWOTOPH®V HPOoIOVI®V yid Tr Propnyavia tpopipmv»,

20 Iovviov 2022, Tpnpa Emotipng xat Texoloylag
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ZYMMETOXH o¢
EDITORIAL

Editor/Editorial
or section board

member

Tpogipov, Apyootol, Kepalovia

Hpeptda pe Ttitho «Bwwowpa Zvomjpara Tpogipav:
Emotpogry oto péMov», 2 lovvioo 2023, Tphpa
Emotmpng xat Teyoloyiag Tpogipmv, ApyootoA,

Kepalovia

Guest Editor oto Special Issue pe titho Advances in food and
by-products processing towards a sustainable bioeconomy oto

eplodwko Foods (2019)

Guest Editor oto Special Issue pe Titho Microbiome
applications in food, nutrition and health oto T1EPLOOKO

Frontiers in Bioscience (2022)

Guest Editor of Special Issue “The Development of Novel
Functional Development: Trends, Prospectives and Possible

Bioactivity” oto meplodiko Applies Sciences (2023)

e Associate Editor in Industrial Biotechnology section,
Frontiers in Bioengineering and Biotechnology

e Editorial Board member in the Journal Applied
Microbiology

e Editorial Board member in the Journal Applied Sciences

e Section Editor of 'Food Science and Technology' in the
Journal Applied Sciences

e Section Board Member in the Journal Foods

e Advisory Board member in the Journal Biology and Life
Sciences Forum

e Scientific Advisory Commitee of “The 2nd International
Electronic Conference on Foods-Future Foods and Food

Technologies for a Sustainable World”
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EITIBAEITQN
AIAAKTOPIKQN
ATATPIBQN

ZYMMETOXH XE

3pelfg
EIIITPOIIEX PhD

MéeNog 7pelovg
e€etaotikig

emtponrg PhD

Mzé¢Mog 3pelong
emrtponrg MSc

YXYNEPTAXIA ME
PostDoc

e EmPAenov Kabnynug g vnoyrjgrag Sidaktopag too
Tprpatog Emotpng & Texvoloyilag Tpogipwv too IIT k.
davr|g Zepétn (08/2020-onpepa)

e EmPAenov Kabnyntg g vnoyrgrag Sidaktopag too
Tprpatog Emotpng & Texvoloytiag Tpogipwv too ITT .
Awateptvng Nartowa (05/2021-onpepa)

e EmPienov Kabnynug g vnoyrjgrag Sidaktopag too
Tpfypatog Emotung & Texvoloyiag Tpogipmv tov IIT k.
Anpmtpag AAypnoopna (11/2022-orjpepa)

e Méhog 3pelovg g vroynplag diddxktopa tov Tprpartog
Xnpuweov Mnyavikev too IIIT EAévng Movtovoidov
(10/2018-orjpepa)

e Méhog 3pelotg g vroynplag diddxktopa tov Tprpartog
Mopuaxr|g Biohoytag xat I'evetikr)g oo AII® XpvoovAag
[TavAdatoo (11/2021-onpepa)

e Méhog 7pelodg eCeTAOTIKIG EMTPOITG TOV LIIOWTPLOD
dddaktopa tov Tpnpartog Xnuikov Mnyavikev too I1I1
Evtpit Aeoxalt (10/2020)

e Meéhog 7pelodg eSeTAOTIKIG EMITPOING TIG LIOWIPLAG
dddaktopa tov Turpatog Mopuakrg Bioloylag xat
I'evetikng tov AII® Ioavvag Ipama (11/2023)

o  Mzéhog 3pelolg EmTPOMI)g TG PETAITUYIAKIG dtatpifn)g
mg ovnoyneiag Selma Casasni, oto Mecoyelako

Aypovopko Ivotitovto Xaviov (MAIX) (09/2023)

>1o Tunua Emotunce & Teyvoloviac Tpooipmv:

Ap I\Mada Adnma (2018-orpepa)
Ap. Baol\ikr) Kaypipavidoo (2019-onpepa)
Ap. Xapihao ITanamootorov (2022-onpepa)
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AIOIKHTIKO
EPTO-
EITITPOITEX-
ZoM\oyog AEII-
ITOZAEII xAm

Ap. loavvn Kapapmaya (2021)
Ap. Maptia AleSavdpr) (2021-2022)
Ap. Awartepiv Ianadaxn (2019-2021)

ITpoedpog tov Tpnpatog Emotung & Texvoloylag
Tpogipwv (9/2021 éwg orjpepa)

Avarm\npwtg IIpoedpog tov Tpnpatog Emotrung &
Texvoloytag Tpogipwv (18-01-2018 £mg 08/2021).

Méhog g 3pelodg OLVIOVIOTIKIG EMITPOII)G  TOL
Ivotttovtov «Bloemotpov, Blotexvoloyiag, Emotnung
Tpogipev xat [Teptparrovrtog» (08/2020-orjpepa).
Avanm\npwtg eknpoomnog tov loviov Ilavemotnpioo

ot I'Z too EAIAEK (2019-2021)

Mélog g Kooprteiag tng ZyoAng [Meptparlovtog (2018-
orjpepa).

MéAog (kat avamAnp@patiko peAog) g ZUYKATOL TOv
Ioviov ITavemotnpioo (2019-onpepa).

Taxtikd pedog g Emrtpomrig Epeoveov tov lovioo

[Tavemotnpiov (2023-ornpepa).

Avan\npopatiko pelog g Emtporrg Epeovaov tov
Ioviov ITavemotnpiov (2018-2023).

I6popatikog En. vmevbovog g Ilpadng «Amoxtnon
Axabnpaixng  Awdaxktikrig Epmepiag  oe  Néovg
Emotpoveg  Katoyoog Awdaxtopikod oto Iovio

[Tavemotpio» (2021-onpepa).

Méhog kat IIpoedpog Srapopwv emtponiov Tov Turpatog
Emotmpng & Teyvoloyiag Tpogipeov xat tovo Ilovioo

[Tavemotnpiov. Evoewtikd:

10
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AHMIOYPITA
YIITOAOMOQN

e 2vvroviotig OMEA Turpatog

e TIpoedpog Emtpomn|g xkatataktpiov eSetaoemv

e IIpoedpog Emttpornr|g avtiotoiynong pabnuatmv

e Meéhog Emtpornmig Ilpoypdppatog Zmovdmv

e Mzéhog Emtpomnr|g aStoAoynong wpoptodiov

e Meélog Emttpornrg xymp®Vv Kat KTInpiov

e Méhog Emtpornr|g aSltoAoynong @uokmv IpoomImV
tov loviov Ilavemotnpiov

e Méhog Emtpomrg evotdoe®v (QLUOWK®V IIPOOMOIDOV
tov EAKE tov loviov ITavemotnpioo

e Meéhog emtpomr)g Aewpopov avdmtong lovioo
[Tavemotnpiov

e Meéhog Emrtpomrig AwOveov Katataleov Ioviov

ITavemotnpiov

e Meéhog Emtpornng Aeovtoloyiag Ioviov
ITavemotnpiov

e KAl

Meéhog g Awowovoag Emtpormig g ITOXAEIT (2022-
orjpepa)

I'pappatéag too ZoANoyoo AEIT tov Iovioo IMavemotnpiov

(2020-2021)

e Zoppetoxn oty Odnupovpyla TG epeLVNTIKIG OpAdaAg
«Blodiepyaowwv Tpogipwv & BlodwAompiov» oto

ITIA xat omv avamntodn, Aettovpyia KAt COVTPNOL TOoV
epyaotnpiov (wg ovvepydrng tov Ap. A. Kovtiva).

e Anpwovpyia too gpyaotnprod “Xnpeiag Tpopipwv &
Blopnyavikov Zopwoewv” oto Tphpa Emotpng xat

Texvoloyiag Tpogpipwv tov Ioviov ITavemotypioo

11
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EITAITEAMATIKH EMIIEIPIA-XYMMETOXH XE EPEYNHTIKA EPTA

09/2005-onpepa

03/2004-08/2006

02/2006-08/2007

09/2007-03/2008

07/2005-06/2009

01/2009-08/2009

EXevbBepo Enayyehpa @G Xnpwog-Epeovntrg
(AopaAiopévog otov OAEE-TEBE).

Epeovnuko ¢pyo oto Tpnpa Xnpetag too INMavemotnpiov
[Tatpwv, ota mhaiowa too npoypappatog ITYOATOPAX -
EINEAK II pe titho «A&onoinon amoPAntev {oboroteiov
ya mv Hapaymyn Propadag EMAEYPEVOV
PKPOOPYAVIOP®V  Yyla HPoiovia LYnAng mpootifepevng
adlag». ITpodmoAoytopog 80.000 €.

Epeovnmko ¢pyo oto Turpa Xnpeiag too INMavemotnpiov
[Tatpwv, ota DAaiola Tov EMEPNOLAKOD IPOYPARHATOS
ANTATQNI-ZTIKOTHTA (EITAN) Metpo 4.3., Apdon
43.6.1. EAAAAA-ZEPBIA KOINA EPEYNHTIKA KAI
TEXNOAOITKA TIPOTPAMMATA EIIEAEK, pe Ttitho
«[Tapaywyr] kpaowod kat pmopag He Avo@uitopéva
akwnronoumpéva Kottapa ot Owagopa  ovotpatd
Proavtwdpaoctpav. Ilapaywyry ev Ovvdapel epnopikovy,
Enpav Prokatalvtev». ITpotmoloylopog 23.480 €.
Epeovnmko ¢pyo oto Tunpa Xnpeiag too Ilavemotnpiov
ITatpwv, ota mAaiowa too TTETT Avtikrig EN\adog (AEA 13)
pe Titho «Jlapaywyr] Snpov apyk®v KAAAEPYELOV HE
IP®WT] DA TO TOPOYAAA Yld MHAPAYDYL] TPOPIH@V».
ITpodmoAoytopog 750.000 €.

Epeovnmko ¢pyo oto Tprpa Xnpetag too INMavemotnpioo
ITatpav, ota mhaiowa tov npoypappatog g ITET pe titho
«Aglomnoinon  aypotoPlopnXAvVIKOV — AIOPPIHHATOV — ®G
DIIOOTPWHATA Yl KW TOHOUPEVES OWVOHOUTIKEG JOPES
yla aAkoohovya npoiovta». Ilpodmoloytopog 150.000 €.
Epeovnmko ¢pyo oto Turpa Xnpetag too INavemotnpioo

ITatpav, ota mhaiowa tov npoypdappatog AEXMH 2008 too

12
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09/2009-05/2010

05/2010-09/2010

03/2011-09/2011
07/2013-08/2013
06/2015-07/2015

03/2011-08/2014

10/2012-12/2012
01/2014-03/2014
07/2014-10/2014

ITTE-KYITPOY pe titho «Xprjon Maotiyag (ITiooag) Iagoo
®¢ Ynootpopa Axwvnronoinong Zopwv omv Ilapaywoyr)
Otvoo». ITpodrohoytopog 109.000 €.

AntaoyxOAnon g Xnpkog xat ewKotepa ®¢ vrevbovog
IIOLOTIKOL  eAéyxou Tpopip®v kKatd 1t Owdpkela TG
otpatOTKg Ontelag (peta 1o 1mépag g  PaAoikig
eknaidevong xat T Afyn g ewdkotnrag tov Xnpkov
Mnyxavikov).

[Tapoyxr) Emotnpovikov Ymnpeowwyv, ota HDAdiowa Tov
npoypappatog b  NATO pe titho  «Enhancing
Environmental Security through Nitrogen Removal»
Epeovntko ¢pyo wg petadiddaxtopag oto Tpnpa Emotpng
kat Texvohoytag Tpogipwv tov 'ewnovikoov ITavemotnpioo
AbBnvav, ota miaiowa tov ¢pyov «19SMEs2009» pe titho
«AStomoinon anoPArtov TOPOKOPEIDV KAl OVOIIOEI®VY Yl
MV OApaymyl] Ipoiovi®v vynArg mpootifepevng adiagy.
[TpodmoAoytopog 115.000 €.

Zoppetoxt) oty opdda ¢pyov oto Tpnpa Emotung xat
Texvohoyiag Tpogipwv tov Tewnovikov Ilavemotnpiov
ABnvev ota maiowa tov épyov «09XYN-32-621» pe titAo
«Avdmtoln kawvotopev Brodlepyaciov ya myv adlonoinon
TOV  DHOAEPPAT®V TG Propnyaviag tpopipev  Ipog
napaywyn Proxavoipev». Ilpodmoloylopog 171.625 €.
Epeovntko ¢pyo wg petadiddaxtopag oto Tprnjpa Emotpng
kat Texvoloytag Tpogipwv tov 'ewnovikoo [Navemotnpioo
ABnvev, ota nAaiowa tov épyov «FP7-KBBE, Grant
agreement no: 311935» pe titho «Jlapaywyr katvotopev
Plo-moAvpepwy  armd OAKYapd IIOL IIPOEPXOVTAL  dIIO
Atyvokottapivovya damoPAnta  yia epappoyég oywniaov
anattoeov». [IpovnoAoylopog 427.740 €.
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07/2013-12/2013

07/2013-12/2016

2013-2016

10/2011-09/2012
01/2013-06/2013
04/2014-08/2014

11/2014-02/2015
11/2015-03/2016

Epeovnuiko ¢pyo wg petadidaxtopag oto Turjpa Emotrung
kat Texvohoytag Tpogipwv tov 'ewnovikoo [Tavemotnpiov
Abnvav, ota miaiowa tov épyov «11ZYN-2-718» pe titho
«Neeg ovvheoelg xat vavodopég pe okomo Vv avinorn g
Prodrabeopotnrag Proevepymv ovotatikov. H mepimtmor)
MIAPAoKev)g YaAakTopatov».IIpodmoAoyiopog 405.000 €.
ZOPPETOXI] OTNV OHAdA €PYOL KAl €PELVNTIKO £PYO @G
petaddaxtopag oto Tunpa Emotpng xat Texvoloyiag
Tpogpipwv tov l'ewnovikov Ilavemotnupiov Abnvov ota
m\aiowa too épyov pe titho «Production of hydrolase
enzymes and bifunctional monomers (1,3-PDO, 2,3-BDO
and fumaric acid) in order to produce petrochemicals», moo
xpnpatodoteitat ano v etaipeia Petrobras (Brazil).
ITpobdmoAoytopog 350.000 €.

Zoppetoxn) ®g pélog g 20 opdadag  epyaotag
(«Bioprocessing») too «FA Cost Action TD1203» pe titAo
«Food waste valorisation for sustainable chemicals, materials &
fuels (EUBis)», pe ooppetéyovteg @opetg: Epeovntikég opadeg
ano 22 xopeg. Action chair: Professor James Clark
(University of York, UK).

Epeovnuiko ¢pyo wg petadidaxtopag oto Turjpa Emotrung
kat Texvohoytag Tpogipwv tov l'ewnovikoo [Tavemortnpioo
Abnvav, ota mhatota tov épyov «09XYN-81-715» pe titho
«Avamtodn  ProdwAotnpion ya v adlonoinoy
DITOAEPPATOV HAPAaY®YNG BrovrCeh I1pOg
Proamowodopiopa molvpepry Kat  HPolovia  LYNALG
nipootfepevng adiag». Ipovdroloytopog 211.200 €.
Epeovntko épyo wg petadiddaxropag oto Tpnpa Emotpng
Tpogipov xat Awatpo@rng tov AvOpwriov 100 'ennovikod

[NTavemotnpioo Afnvev, ota mnDlaiola TtoL  E€pyov
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03/2015-10/2015

05/2017-06/2017

09/2017-2022

09/2017-2022a

09/2017-2022a

«LIFE13ENV/GR/000958» pe titho «Development of an
intergrated strategy for reducing the carbon footprint in the
food industry sector”.

Epeovntko épyo wg petadidaxropag oto Tpnpa Emotpng
Tpogipov xat Awatpo@rng tov AvOpwriov 100 'enmovikod
[Tavemotpioo ABnvev, ota nhaiowa g Apaong «Atpepng
E&T Zvvepyaoia EMadag-Teppaviag», oto epyo “2359
(Bio4oil)” pe Ttitho «Neéeg Prodlepyaocieq mapaywmyrg
pKpoPlakev  Aundiwv  xpropornowwviag — axkabaptn
YALKePOAD Kat kottapivodya oakyapa». [Ipodm 150.000 €.
Epeovnuiko ¢pyo wg petadidaxtopag oto Turjpa Emotrung
kat Texvohoytag Tpogipav tov Il'ewnovikoov [Tavemotnpioov
Abnvav, ota mlaiowa tov épyov «EOvikny Zoppetoxn)-
Foodprint (Development of an integrated strategy for
reducing the carbon footprint in the food industry sector)»
Epeovnuko epyo oto Tpnpa Teyxvoloyiag Tpogipwv tov
TEl loviov Nnowv, ota mnAaiowa tov Emyeipnotaxod
ITpoypappartog «lovia Nnowa 2014-2020», oto ¢pyo pe TitAo
«Atepevvnon  Brodpaotik®v kat  YYelompooTatenTIK®V
Ovowv tv EAlawoAadov twv loviev  Nrowv».
ITpobmoAoytopog 199.325 €.

Epeovntko ¢pyo oto Tpnpa Teyxvoloyiag Tpogipov tov
TEl loviov Nnowv, ota mAaiowa tov Emyeipnotaxod
ITpoypappartog «lovia Nnowa 2014-2020», oto £€pyo pe TitAo
«[Tototikr] avapadpion tomxkev oitvev 1oV Ioviev Nrowv
pe xpnon ynyevov Gopwv». Ipodnoloyiopog 202.000 €.
Epeovntko ¢pyo oto Tprpa Teyxvoloyiag Tpogipov tov
TEl loviov Nnowv, ota mAaiowa tov Emyeipnotaxod
ITpoypdappatog «lovia Nnowa 2014-2020», oto épyo pe titho

«Ztagida Zaxvvboo: Avadelln evepyeTk®Vv 1O10T)T®OV NG,
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11/2017-2022

11/2018-2022

1/2019-2022

Napaywyrn VEDV POoIOVIOV Kat adlomoinon
aparnpoiovimv, pe otoxo ) dnpovpyia mpootifepevng
adlag». ITpodmoAoytopog 166.950 €.

Epeovnuiko epyo (Emotnpovikog Ynevbovog) ota maiowa
tov Emyelpnowaxov Ilpoypappatog «lovia Nnowa 2014-
2020», oto épyo pe Titho «Adomoinon amoPAntev
TOPOKOPElDV  yla TV HOApaywyl] MOPOIOVI®V OWNAIG
npootepevng asiag». [TpodmoAoyiopog 100.000 €.
Epeovnuko ¢pyo (Emotnpovikog YmeovbBovog) oto Turjpa
Emotjpng & Texvoloyiag Tpogipwv tov lovioo
[Tavemotnpiov, ota mAaiowa Ttov  Emyelpnoiaxkod
[Tpoypdappatog «Aviayoviotkotnta Emyeipnpatikom)ta
kat Kawvotoptia 2014-2020», g Apaong «Evioyvorn twv
Ynodopwv Epevovag xat Kawvotoptag- B' Kokhog», oto ¢pyo
pe titho « Epeovnukry Ymodopr) ywa v Avdmtodn
Biodiepyaowv  Tpogipeov xat v Expetalevon
Kawvotopwwv- Food Innovation RI». ITpotmoA 111:250.000 €.
Epeovnmuko ¢pyo oto Tprpa Emotiung & Teyvoloyiag
Tpogipov tov loviov Ilavemotmpiov, ota mAaiowa Tov
Emyepnowakoo Ilpoypappatog «lovia Nnowa 2014-2020»,
oo é¢pyo pe Titho «Kataypagr), Xaptoypaegnor),
Xpovoloynorn, AGoAoynon g PomnokiNotTag  Kat
Avadedn tov Yrnepaiavopiov EAaiovev kat eAatodevipmv
tov nepoxov Natura 2000 (ZaxovBog, Aevkdada, Kepxovpa
kat Ilalol)» g mpadng ««BIO_MNHMEXZ: Ot
MNHMewakot EAlawoveX xat ehawodevipa: Kataypaer,
Anotonioor, Xpovoloynon kat Avadeilr) Toug og DWNAIG
adlag owoovotpata, pe otoyo t) Awatnpnorn/Aaxeipton
kat 1w Bwowpn Avamton g vnaibpov tov loviwmv

Nrjowv». [TpovmoA II1T: 310.650,07 €.
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1/2019-2022

11/2021-3/2022

11/2020-11/2023

7/2022-onpepa

Epeovnuko ¢pyo (Emotnpovikog YmevBovog) oto Tprpa
Emompng & Texvoloylag Tpogipwv too Ioviov
[Tavemotnpioo, ota mAaiowa tov  Emyelpnoiaxov
ITpoypappartog «lovia Nnowa 2014-2020», oto €pyo pe TitAo
«Owoloywkn) adtohoynorn kat avddeiln pvnpelakov 0aomv
tou loviov - Awatripnon kat aglipopiki) adtoroinon vynAng
dlatpopappakevTikrg adlag PAKPOPLKNTOV» TNg IMPASng
«Ta pvnpelaxka O6don too loviov g  kottideg
ProlTowdotntag xat vynArg StAtpopappaxevTikng adiag
PAKPOpOKAT®N: XapToypda@nor, Kataypag:), aStoAoynon,
dwktowon, OltAmpnon kAt  aelpopikny  adlomoinn
(TTANAZX)». ITpotmoA IIT: 187.000 €.

Emxepalyg tov Ioviovo Ilavemotnpioo oto ‘Epyo-
[Tpoypappa «Meooyetaxotnta-Emyetpnpatiko
mAeovEKTPA  yla v avdorodn  kat  mpowbnon
IAPadoolak®V KAl KAWOTOH®V IIPOOVIOV TeV loviov
Nrjowv», ypnpatodotoopevo amo 1t Nea Tewpyla-Néa
Ievia

Epeovntko ¢pyo (Emotnpovikog YmevBovog) oto Tunpa
Emotmpng & Texvoloylag Tpogipwv too Ioviov
Ilavemotnpioo, ota nmAaitowa Ttov  Emyelpnoiaxov
IIpoypappatog «Avtayeviotkomta Emyesipnpatikotnta
kat Kawotopia 2014-2020», tg Apdong «Evioxvon ing
[Teprpepetaxng Aptotetag», oto €pyo pe TiTAO «YIodopr)
Egappoyov MikpoPiopatog oe Zvompata Tpogipwv-
FOODBIOMES (Infrastructure of Microbiome Applications
in Food Systems-FOODBIOMES)». ITpotmoA IIT: 975.000 €.
Epeovntko ¢pyo (Emotnpovikog YneovBovog) oto Tunpa
Emompng & Texvoloyiag Tpogipwv too Ioviov

[Tavemotnpiov yia «AvAantod) KatvoTOpov OLOKEDAOLAG e
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xprjon edmdipwv pepPpavov» ota mAaiola tov épyov pe
titho  «ITapadoowaxa T'aotpovopika «Ihata» Kevrpukrg
Maxedoviag - MACEDONIAN GOURMET» (Kwdikog
¢pyoo: KMP6-0081364) oty Apdon «Emevdootika Zyedua
Kawotoptiag», too  Emiyelpnowaxkod  Ilpoypappatog
«Kevtpikr) Maxkedovia 2014-2020» g Ileprpéperag
Kevtpikr)ig Makedoviag mov ovyypnpatodotrfnke amo to
Evponaiko Tapeio Tlepipeperaxrig Avamrtodng (ETITA) g
Evponaikrg Evoong (EE) xat EBvikovg mopovg oto miaioto
tou Emyetpnotaxod Ipoypdppartog «Kevtpury Makedovia»

2014-2020. I1podmoA IIT: 45.000 €.

SYMMETOXH/YIIOBOAH EPEYNHTIKQN I[TPOTPAMMATQN

2008

2011

2011

2011

Epeovnmuko TIlpoypappa ota miaiowa tng MIPOOKANONG
AEXMH 2008, tovo IIE-KYITPOY, pe Ttitho «Xproy
Maortiyag (ITiooag) ITagov wg Ynootpeopa Axivntonoinong
Zopov omv Iapaywyr) Otvoor. ITpodnoAoytopog 109.000
€. (eykpinke)

Epeovnko Ilpoypappa ota miaiowa tng IPOOKANONG
ZYNEPT'AZIA-2011, g ITET, pe titho «Néeg ovovOeoetg kat
vavodopég pe oxkomd v avdnon g Prodiabecipotntag
Proevepywv ovotatikov. H meplmt®on mapaokevr)g
yalaxktopatov». ITpotnmoloyiopog 405.000 €. (eykpiBnke-
11XYN-2-718).

Epeovnuko Ilpoypappa ota miaiowa Tng MPOOKANONG
ZYNEPTAZIA-2011, tng ITET, pe Ttitho «AdQiomoinon
anoPAToV TG Propnyaviag TPoPipaV yid TV Iapay®y)
Promovpepav  yia epappoyég mpootifépevng adiag  ».
ITpobmoAoytopog 428.281 €. (dev eykpifnke).

Epeovnmo Ilpoypappa ota miaiowa tov FP7 tng EE, pe
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2011

2012

2012

2012

2012

2013

titho “Improved production cost and boosted efficiency
algae technology and conversion into energy carriers”.
ITpodmoAoytopog 275.000 €. (dev eykpibnke).

Epeovntwo Ilpoypappa ota miaiowa tov FP7 tng EE, pe
titho  Jlapayoyry xawvotopmv —Pro-moAvpepmv — aro
OdKXdPAa TIOL IIPOEPXOVIAL dIIO  AlyVOKDTTAPLVOLXA
anofAnta  yla  EPAPHOYES  LYNA®V  AIALTIOE®V».
ITpobmoAoytlopog 427.740 €. (eykpiBnke-Grant agreement
no: 311935).

Epeovnuko INpoypappa ota mhaiowa tovo FP7 (Marie Curie
-IAPP-) g EE pe titho «Novel bioprocessing routes for
sustainable valorisation and biodegradation of industrial
biowaste streams» (0ev eykpiOnke).

Epeovntko Ilpoypappa ota miaiowa tng MIPOOKANONG
EX\aba-Kiva, tng ITET, pe titho «Waste valorisation for the
production of sustainable and added-value products».
[TpobdmoAoytopog 150.000 €. (6ev eykpiBnke)

Epeovnmko Ilpoypappa ota mlaiowa tng HIPOOKANOng
EN\aba-Kiva, g ITET, pe titho «Biorefinery of food
wastes for sustainable gas biofuels and chemical
production». IIpotmoAoyiop 100.000 €. (dev eykpibnxke).
Epeovnuko Ilpoypappa tng Petrobras (Brazil), pe titho
«Production of hydrolase enzymes and bifunctional
monomers (1,3-PDO, 2,3-BDO and fumaric acid) in order to
produce petrochemicals». IlpoBmoAloyiopog 350.000 €.
(eykpiBnke).

Epeovnuko Ilpoypappa ota mlaiowa tng HIPOOKANoOng
LIFE13ENV g EE, pe titho «Valorization of Orange Juice
Manufacturing Waste towards the Production of Added-

Value Chemicals». IIpotmoloyiopog 150.488 €. (6ev

19



BIOI'PAPIKO 2HMEIQMA

KOYVAXEINHX NIKOAAOZX, Xnuxog, MSc, PhD Avarinpowtic Kobnyntig LI1.
eykpidnke)
2013 Epeovnmko Ilpoypappa ota miaiowa tng MIPOCKANONG

2013

2013

2013

2014

2014

LIFE13ENV 1ng EE, pe titho «Technology development for
a Novel baker’s yeast production through valorization of
food industry waste Streams». ITpotmoAoytopog 150.488 €.
(0ev eykpibnke)

Epeovnmko Ilpoypappa ota miaiowa tng MIPOCKANONG
LIFE13ENV 1twmg EE, pe Ttitho «Development of an
intergrated strategy for reducing the carbon footprint in the
food industry sector”. (eykpifnxe- LIFEI3ENV/GR/000958)
Epeovnuko Ipoypappa ENada-lopanA g ITET, pe titho
«Microbial and Algal Oil Production from Wastes Using
Immobilized Cells in a Biorefinery approach».
[TpobmoAoylopog 240.000 €. (6ev eykpibnke - 161 otn
BaBporoyia tng EANadag -eykpibnkav 31 mpotdaoeig-,
anoppi@lnke opwg amno to lopan).

Epeovntwo Ipoypappa ENAada-IopanA g ITET, pe titho
“ENhanced SUcinnic acid pRoduction from industrial food
wastes and Agroindustrial wastes in a biorefiNary
ConcEpt”. (0ev eykpiBnke - 157 ot Pabpoloyia g
EM\adag -eykpibnkav 31 npotdaoeig-, anoppi@dnke opwg
amo to lopan)).

Epeovntko Ilpoypappa ota miaiowa too Horizon2020
(Waste-2-2014) g EE pe titho «Novel Biorefining Waste
Containers, New Packaging Strategy and Holistic Policy
Framework for in-situ valorisation and transportation
minimization of food waste». ITIpotmoAoyiopog 550.000 €.
Epeovnuko Ilpoypappa ota miaiowa too Horizon2020
(Waste-2-2014) tng EE pe titho «Development of strategies

for feeding the future».(dev mépaoe ot 21 @aon)
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2014

2014

2014

2014

2014

2015

Epeovnuko Ilpoypappa ota miaiowa too Horizon2020
(BG3-2014) g EE pe titho “Novel marine derived
biomolecules and industrial biomaterials”. (IIfpe vynAn
PaBpoloyia (7.5) - dev mépaoe ot 21 @daon)

Epeovnuko Ilpoypappa ota miaiowa too Horizon2020
(Waste-2-2014) tng EE pe titho «FOod Residues and Waste:
Advancement through Research and Development».
ITpodmoAoytopog 750.000 €. (ITépaoe otn 21 pdor), wg 5°)
Epeovnmuko Ilpoypappa ota miaiowa tng MIPOOKANONG
LIFE14 g EE pe titho «Technology exploitation for a
Novel baker's yeast and ethyl lactate development
employing food industry waste streams» IlpodmoAoytopog
189.480 €. (6ev eykpibnke)

Epeovntko Ilpoypappa ota miaiowa tng MIPOOKANONG
LIFE14 tng EE pe titho «Integrated management of citrus
processing industry waste towards the production of high
added value Products» IlpodmoAoyiopog 206.615 €. (Ilnpe
oynA1 Pabpoloyia, de xpnpatodotrBnke)

Epeovntwo Ipoypappa ota matowa g npooxAnong 184
too EIIEABM pe Ttitho «Metagopa texvoloyiag
KAwoToplag yla TV Dapaymyr] dpykng KaANEpyelag yia
@Plpavon TPy KAl  IP®TEIVOLXOL  {®OTPOPLIS».
[TpobdmoAoytopog 240.000 €. (Xto otadio afroAoynong)
Epeovnuko IIpoypappa ota mlaiowa too Horizon2020
(Waste-7-2015) tmg EE pe Ttitho «Sustainable value
agricultural chains through the integration and valorization
of the generated byproducts-waste flows

(AgriValueChain)». (ITé¢paoe ot 21 pdon, dev eykpidnke)
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2015

2015

2015

2016

2016

2016

Epeovnuko Ilpoypappa ota miaiowa too Horizon2020
(Waste-7-2015) g EE pe titho «Recycling Agricultural
wastes and residues for sustainable Bio-energy and Blo-
producTs (RABBIT)». (Aev népaoe ot 21 @aon)
Epeovnuko Ilpoypappa ota miaiowa too Horizon2020
(Waste-7-2015) g EE pe titho «Methodology for a
transdisciplinary Valorization of European agricultural by-
products - application to vine and wine sector -
(TRANSVERSE)». (IT¢paoe oty 21 aor), dev eykpibnke)
Epeovnuko IIpoypappa ota miaiowa too Horizon2020
(Waste-7-2015) tng EE pe titAo «Developments in Agri-
residues Refinery Technologies (DARTSs)». (II¢paoce oty 20
@aor), dev eykpibnke)

Epeovntwo Ilpoypappa npog v Ilepupépeia Attikng pe
Titho «ASlomoinon amoPArtov amo eraipeieg IAPAY®YIG
npotoviev  JaxdpomAAoTIKN|g KAl  dptomouag g
[Teprpeperag  Attiknig mpog  Protexvoloyikr)  obvOeon
Paxtnplakng Kotrapivng pe epappoyeg ot Propnyavia
TpoPpipmv».(Yo aftoAoynon)

Epeovnmko Ilpoypappa npog v Ilepupépeta Attikng pe
Titho  «Anpiovpyla mpdowvev Sevodoxelov Kat yopwov
eotiaong oty Ilepipépeta ATtkrg pe  TALTOXPOVI)
Hapaywyn npotoviev vynAng npootibépevng adiag». (Ymo
adloAoynon)

Epeovnuko IIpoypappa ota mlaiowa too Horizon2020
(Biotec-2-2016) g EE pe titho «Simultaneous and
integrated biorefining of challanging MSW and sludgy
biowastes for the development of novel value chains

(ResQwaste)». (ITepaoe oty 21 aor, dev eykpibnke )
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2016

2016

2016

2016

2017

2017

Epevvntwo Ipoypappa ota miaiowa tov Horizon2020 (BB-
1-2016) g EE pe titho «Sustainability Transition
Assessment and Research of Bio-based Products. (STAR-
ProBio)». Ilpotnoloyiopog ITIA 535.400 €. (Eykpifnke)
Epevvntwo INpoypappa ota mhaiowa too Horizon2020 (BBI-
RIA) wmg EE pe titho « Chemical building blocks from
versatile MSW biorefinery (PERCAL)» IIpodmoAoyiopog
I'TIA 369.000 €. (Eyxpifnke)

Epeovnmko Ilpoypappa (20g yopog) ota miaiowa g
npooxkAnong «Evioxyvon tov vmodopwv Epeovag  kat
Kawotoptiag» tng ITET pe titho «INVALOR: Epeovntixn
Ynodopr| ywa v Adonoinon AnoPAnteov xat Agipopov
Awaxeipong Pvowav Ilopwv». Ilpobmoloyiopog ITIA
700.000 € (EyxpiBnke)

Epeovnuiko Ilpoypappa ota mAaiowa tmg mpOooKAnong
LIFE16ENV g EE pe titho «Biogas and digestate with
controlled ammonia content by a virtuous biowaste cycle
with integrated bio&chemical processes-LIFECAB (LIFE 16
ENV/IT/000179)»I1IpotrioAoyiopog 274.975 € (Eykpibnke)
Epeovnmko Ilpoypappa ota mAaiowa tov Emyelpnoiaxov
Ilpoypappatog «lovia Nnowa 2014-2020», pe Titho
«Ztagida Zaxvvboo: Avadeln evepyeTikov 1010 TOV NG,
IAPaymyr VEDV IPOTOVIOV Kat adlomnoinon
Iaparpoioviov, pe otoxo ) dnpovpyia mpootifepevng
adiag». [Ipodmoloyiopog 166.950 € (Eykpibnke)

Epeovnuko Ilpoypappa ota mAaiowa tov Emyelpnoiaxov
ITpoypdappatog «lovia Nnowa 2014-2020», pe  Titho
«[Torotkny avaPadbpion tomxmv otvev tov loviev Nrjowv
pe xpnon ynyevev Copav». Ilpodmoloyiopog 202.000 €.
(EykpiBnxke)
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2017

2017

2018

2018

2018

Epeovnto Ilpoypappa ota mAaiowa tov Emyelproiaxot
ITpoypappatog «lovia Nnowa 2014-2020», pe  Titho
«Aepevvnon Blodpaotikwv  kat  YyeloIpooTATELTIKGDV
Ovowwv tov EAawohadoo twv  loviev  Nnowv».
ITpotmoloytopog 199.325 €. (Eykpifnke)

Epeovnuko Ilpoypappa (wg Emotnpovikog YmevBovog)
ota mhatowa too Emyepnoiaxod Ilpoypappatog «lovia
Nnowa 2014-2020», pe Ttitho «AgQomoinon amnofAfntwv
TOPOKOPElDV  yla TV HOApaywyl] OPOoIOVI®V OWNAIG
npootBepevng asiag». [TpodmoA. 100.000 €. (Eykpibnke)
Epeovnuko Ilpoypappa (wg Emotnpovikog YmevBovog)
ota mAaiowa g mnpooxkAnong «Research & Innovation
Infrastructure» tng ITET pe titho «Epevvntikr) Yrodopr) yia
myv  Avamton  Buodwepyaowwv  Tpogipov  kat v
ExpetaMevony  Kawvotopiov-Food — Innovation  RlI».
[TpotmoA. ITT 250.000 €. (Eykpibnke)

Epeovnmko Ilpoypappa ota mhaiowa tov Emyeiprnotaxod
ITpoypappatog «lovia Nnowa 2014-2020», pe titAo mpdding
«BIO_MNHMEX2: Ot MNHMswkot FlawwveX «xat
ehawodevipa: Kataypaer), Anotdnwor, Xpovoloynon xat
Avdadeln) Toug g vYNAIG adiag OKOoLOTHATA, PE OTOXO
) Awatpnon/Awayeipion kat 1 Buwowurn Avartoln g
vnaifpov v loviev Nnowv». ITpotmoA IIT: 310.650,07 €.
(EyxpiBnke)

Epeovnmko Ilpoypappa (Emotnpovikog YnevBovog) ota
m\atowa tov Emyetpnotaxov Ipoypappartog «lovia Nnowa
2014-2020», pe titho mpadng «Ta pvnpelaka ddorn Tov
Ioviob ®g xottideg Prollowhottag  kat  vynArg
OLATPOPAPPAKEDTIKIG adtlag PaKPOPLKNTON:
Xaptoypagnor,  kataypd@r), adoloynon, Owtdwon),
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2019

2019

2021

2024

2024

2024

OtATpnon kat asgpopwkny adomoinZn  (ITANAZ)».
[TpotmoA IIT: 187.000 €. (Eykpifnke)

YrnoPoAry 2 Epeovnuikewv Ilpotacewv (Emotnpovikog
YnevBovog) ota mhaiowa g IlpooxAnong «EPEYNQ-
AHMIOYPI'Q-KAINOTOME, B’KokAog» (Emi\é§ypa-Mn
xpnpatodotoopevo)

Epeovnuxo Ilpoypappa (w¢ Emotnpovikog Ymevbovog)
ota mnAaiowa TG TPOoKAnong «111-Ymoow)pin g
[Teprpeperaxnyg  Aploteiag» tov  EITANEK pe  titho
«Eg@appoyég MikpoPuwpatog oe Zvompata Tpogipeov -
FoodBiomes». ITpotmoA. ITT 975.000 €. (EykpiBnxe)
Epeovnto Ilpoypappa (wg XZvvrioviotig-Emotnpovikog
YnevBovog) ota mhatowa g Evotntag 2 tov npoypappatog
PRIMA pe titho «Sustainable Mediterranean food from
agro-residues: new business models for small farmers-
SustMed4Food». ITpotmoA. IIT 250.000 €. (Aev eykpibnke)
Epeovnuko Ilpoypappa (wg Emotnpovikog YmevBovog)
ota nAaiowa g 31 mpoxrpodng Epeovnikeov Epyov
EAIAEK. yua mv evioyoon Mehov AEIL IlpodmoA. IIT
299.970 €. (Yo agroAoynon)

Epeovnuko Ilpoypappa (wg Emotnpovikog YmeoBovog)
ota mnAaiowa tov 1st CALL FOR PROPOSALS OF
COMMON PROJECTS INTERREG VI-A GREECE-ITALY
2021-2027 PROGRAMME. TIlIpotmoA. IIT 400.000 €. (Ymo
adloAoynon)

ITpoypappa (wg Emotnpovikog YnevBovog) ota miaiowa
tov Erasmus+ KA220-HED - Cooperation partnerships in
higher education. ITpotmoA. 1T 41.500 €. (Yo a§ioAoynon)
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Epevovnuko Ilpoypappa (wg Emotnpovikog YmevBovog)
ota nAaiowa tov 1st CALL FOR PROPOSALS OF
COMMON PROJECTS INTERREG VI-A GREECE-
ALBANIA 2021-2027 PROGRAMME. ITpotmoA. IIT 320.000
€. (Yo adohoynon)

EITAITEAMATIKH EMIIEIPIA - AIAAKTIKO-EKITAIAEYTIKO EPTO

02/2005-06/2005
02/2006-06/2006
02/2007-06/2007
02/2008-06/2008
02/2009-06/2009

10/2005-12/2005
10/2006-12/2006
10/2007-12/2007
10/2008-12/2008

2005-2009

2006-2009

Emxovpko ota mnAdiow T®V HETANTOXIAK®DV

¢pyo
epyaotmplakev pabnpdreov “Advanced Exercises of Food
Chemistry and Biotechnology I” xat “Advanced Exercises
of Food Chemistry and Biotechnology II” tov Alwakpatikob
“MSc in Food Biotechnology”, oto Epyaoctjpto Xnpetag xat
Bioteyvoloyiag Tpogipwv tovo Tpnpatog Xnpuetag too
[Tavemotnpiov Iatpmv.
Emxovpko-Adaxktiko  épyo pe  ovpPaon epyaotag
opwopevoo xpovov pe 1o Ilavemotpio Ilatpwv, ota
OAGiOld  TOL IPOITLXIAKOD EPYAOCTNPIAKOL paAdrpatog
«Xnpeta xkat Texvoloyia Tpogipwv-Owoloyia I» oto
Epyaomplo Xnpetag xat Biotexvoloylag Tpogipwv too
Tunpatog Xnpeiag tov [avemotnpiov Iatpwv.
Epyaomplaxn) emifAeyn tov OUIAOPATIKGOV epydol®v 6
IPOITOXIAK®OV  POUTNTOV TOL TuNpatog Xnpetag Tov
[Tavemotypioo Ilatpov (Kapnmavog A., Mavpwdaxn K.,
Kapahrg I, IMavtadidov K., Mnovpa K., Moaxka X.) xat 1
IPOIITOXAKIG  QPOLTATPAG Tov Tprpatog Bioloyiag tov
[Tavemotnpiov Iatpov (Kovywa E.), anod tig omoieg ot dvo
¢xoov rapovotaotei oe d1edvr) oovedpia.

Epyaomplaxn enifeyn tov SmAopatikov epydolov 2
PETAITOXAK®V  POLTNT®V TOL Tunpatog Xnpetag Too
[Mavermotnpiov A,

[Tatpaov (ITamaypovomovAog
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10/2010-02/2011

02/2011-03/2011
02/2012-03/2012
02/2013-03/2013

03/2011-06/2011

03/2012-06/2012

03/2011-03/2015

2012-2015

BapPapeoov A.), amd tig omoieg 1 pia €xet dnpootevtel oe
O1edveg meprodiko.

AWaxkTIKO €pyo pe ovpPaon epyaciag WOWTIKOL dikaiov
oplopevoo xpovoo Emotpovikov Zovepyarr - Enikoopoo
Kabnynt) oto Tunpa Texvoloyiag Tpogipev tov A.T.E.L
Kahapdartag. XZvykexpipéva, n avdabeon neplapPave 2
wpeg/ Pdopada «Zopwoeig-Blotexvoloyia», 3
wpeg/Pdopada «Ievikn) xat Avopyavn Xnupeto» kat 4
wpeg/ Pdopdada «Xvponoinon-Owoloyiar.

Awdhe€n ota mhaiowa tov pabrpatog “Food Biotechnology”
tov Ataxpatikod “MSc in Food Biotechnology” oto Turpa
Xnpetag tov [Mavemotpiov Iatpwv.

AWOaxTIKO €pyo pe ovpPaon epyaciag WOWTIKOL dikaiov
oplopevou xpovoo Emotnpovikov Zovepyarr - Enikoopoo
Kabnynt) oto Tprjpa Texvoloyiag Tpogipwv too A.T.E.L
Kahapdartag. Zvykekpipéva, n avdbeon nephapPave 2
wpeg/Pdopada  «Zopwoeg-Blioteyvoloyla», ka2
wpeg/ Pdopdada «Xvponoinon-Owvoloyiar.

AWaxTIKO €pyo pe ovpPaon epyaciag WOWTIKOL dikaiov
oplopevoo xpovov Epyaotnpiakoo Zvvepyatn oto Tunpa
Texvohoyiag  Tpogpipwv too ATEIL  Kalapartas.
Zoykekppéva, n avabeon neplhapPave 6 opeg/Poopada
«Blopnxavikeg Zopwoeig».

Epyaomplaxn) enifAeyn tov Smopatikov epydoov 3
IPOHTOXAK®V POITNT®V Tov Tpnpatog Emot)png xat
Texvoloyiag Tpopipwv tov ITIA (AAeSavopr) M., Ildammoo
B., Ztpat A.), and Tig omoieg VO £xoLV OnNpOOLELTEL OF
Oelvég meprodika kat pia €xet mapovoiaotet oe Oebveg
oLVEdP10.

Epyaotmplaxn) enifAeyn tov OUWAOPATIK®OV epydaoimv 2

27



BIOI'PAPIKO 2HMEIQMA

KOYVAXEINHX NIKOAAOZX, Xnuxog, MSc, PhD Avarinpowtic Kobnyntig LI1.

2011-2017

2012-2013
2013-2014
2014-2015

10/2015-02/2016

03/2016-06/2016

09/2016-09/2017

PETAIITOXIAK®V POLTNTPLOV Tov Tpnpatog Emotipng xat
Texvoloyiag Tpogpipwv toov ITIA (ITanaddaxn A. xat Toovko
E.), ano tig omoieg eyovv mpoxovwyet pia Onpooievon oe
O1edveg meplodko xat tpetg oe Otebvr) covédpla.
Epyaomplaxn) emiPAeyn 3 onmoyrpiov OWOAKTIOP®OV TOL
tprpatrog Emotnung xat Texvoloyiag Tpogipwv tov ITIA
(Kaxpwpavidoo B., Anpoov X. xat Todkeva 2.), amo Tig
omoieg exel mpokvwyel mAnbwpa dnpootevoewv oe Oledvr)
MePLOOIKA KAt OLVEDPLAL.

AlWdaokalia  pépovg Ttov  pabhpatog  «Adiomoinon
Avaveoopev Ilpotov YAov» too B eSaprjvov omovdmv
too [IMZ <«Emowmpun & Teyvoloyia Tpogipeov xat
Awatpo@r) too AvBpamiov» oty katevdovor) «Brodiepyaoieg
Tpogipov & BrodwAiot)pla».

Zoppaon epyaotag IOIOTIKOD dKALOD OPLOPEVOD XPOVOL MG
[Tavemotnpakog YIOtpo@og IAPOLS AIIdoYOANong oto
Tunpa Texvoloyiag Tpogipwv too A.T.E.IL Ioviov Nrowov.
Zoykekppéva, n avabeon nephapPave 14 opeg/Pdopada
Epyaompio «Avdalvon Tpogipov», 2 opeg/Pdopada
Qewpla «Avalvon Tpogipov» xat 24 wpeg/Poopada
OPYAVOTIKO-EPELVITIKO EPYO.

ZopPaor epyaotag IOIOTIKOL OIKAIOD OPLOPEVOL XPOVOL GG
[Tavemotnpakog YIotpo@og MAN)povg ArlaoyOAnong oto
Tunpa Texvoloyiag Tpogipwv tov A.T.E.IL Ioviov Nrowov.
H avdafeon mepihapPave 18 wpeg/Pdopada Epyaotriplo
«Xnpeta Tpogipwv» kat «Evopyavn Avdaivon Tpogipwv»,
4  wopeg/Poopada  ewpia «Xnpeia Tpogipov» kat
«Evopyavn Avdivon Tpogipov» xat 18 mpeg/Poopada
OPYAVOTIKO-EPEVVITIKO €PYO.

ZopPaon) epyaotag IOIHOTIKOD dKAlov OPLOPEVOD XPOVOL MG
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10/2017-11/2017

2015-onpepa

2022/2023

[Tavemotnpakog Ymotpo@og MAN)povg ArracyOAnong oto
Tunpa Texvoloyiag Tpogipav too A.T.E.IL Ioviev Nrowv.
H avabeon nepilapPave Epeovnuiko, emiotnpoviko Kat
oPYaVOTIKO £pyo Kat Tt ddaokalia g Oswpiag kat Tov
Epyaompieov tov pabnpateov «Biopnyavikeg Zopwoeig»,
«Avalvon Tpogipev», «Evopyavn Avdalvon Tpogipov»
kat «Xnpeta Tpogipwv».

ZopPaor epyaotag IOOTIKOL OIKAIOL OPLOPEVOL XPOVODL KOG
[Tavemotnpakog YIotpo@og MAN)povg AIlaoyOAnong oto
Tprypa Texvoloyiag Tpogipwv tov A.T.E.L loviov Nrjowv.
H avdabeon mepilapPave Epeovntikd, emotpoviko kdat
opPYaveTIKO £pyo Kat T didaokalia g Oswpiag kat Tov
Epyaompiev tov pabnpatog «Blopnyavikég Zopwoeig».
EmPAénov Kabnyntrg ntoxtakev epyaciov tov Tprjpatog
Texvoloyiag Tpogipwv: 30 gpormtev (KovkovAa A., Kpéha
B., ®@=00wpov Z., Mnaoa K., I'kootiepe I'., Mavpomovlov,
M., Natowa A., Zwywavvng A., Petorovlov N., Kapovava
I'., Mavt{wpov A., KAetowdpn A., NikoAaidoo K., Avdpimtrng
X., Toéhtog M., MapoovAn I'., Zrapartioo, A., ITanaloylov E.
Tpavtoo E., Bapeha TI., Apyvpog K. TomaAidovo II.,
Kapavdatowoo Z., ANeSonovlog K., ITanaotepyioo Z., T¢opa
IT., MnoatooAdaxn ®., ITohoypovn A., Taywoov A., Zrapatng,
M.), mov £xovv ohoxAnpmbet xat 9 MTOXAKOV EPYACIOV IOV
Pplokovtar oe efeAln 1) avapévoov  npepopnvia
napovotaong (Bopoxhiviotg K., A. TTovnpog, A. Ayyelidn,
AM. Oeod0on-Kayapméhn, N. AApmavn, X. AvkomoovAog,
A. Kovtalakn, M. Avioviadoo, A. Kalavtdidn).
Aldaokalia pépovg TOL  pabnpatog «Atatpo@ry  Kat
Asipopla» tov IIMZ pe titho «Tpogupa, Awatpo@r) Kat
Mwpofiopa» too Tprpatog latpung oto Anpokpiteto
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[Tavemotpio ®pdaxng.
2022/2023 Awdaokalia pépovg Ttov pabnpatog «Ewwwka Oépata

2022/2023

11/2017-onpepa

Emotpng xat Texvoloyiag Tpogpipwv» tng xatevbovong
«Broteyvoloyiag & Yytewvr|g Tpogipwv» too IIMZ pe titho
«Agswpopika Zvompata [lapaywyrg xat IlepipdAov oty
lewpyia» tov Tprpatog Aypotikrlg Avamrtodng Ttov
Anpoxptreioo Iavemotnpiov @pdaxng.

Awdaokalia pepoog  ToL  pabhnpatog  «Brotexvoloyia
Tpopipov xat Auwatpogrp» ota nAaiowa too AIIMX
BIOTEXNOAOITA tovo Tuprjpatog Bioloyiag tov EbBvikoo
kat Kanodwotprakoo INavemotnpioo Afnvev (EKITA) xat
tou Ivotitovtov Xnpikrg BroAoyiag too EBvikov I1dpvpatog
Epevvav (E.LE.).

Awaoxkalia teov pabnpatov (Qswpia & Epyaot)pio)
«Xnpeia Tpogpipov» kat «Blopnyavikég Zopwoeig» wg Av.
Kabnyntg oto Tunpa Emotpng & Texvoloyiag Tpopipmv

tov loviov [Tavemotnpioo

INQXEIYX TEXNIKQN KAI MEOGOAQN ANAAYXZHX

EvOéaiktika:

1. A¢pra Xpapartoypagia (GC)

2. A¢pua Xpoupatoypagia/ Paopatooxonia Madag
(GC/MS)

Yypn) Xpopatoypagia YynArg Anodoong (HPLC)
daopatoperpia Atopknig Atoppognorng (AAS)

2votnpa Avogilioong (Freeze-Dryer).

S

Xprjon Broavtidpaotpwv oe {opwoetg (batch, fed-batch,
continuous)

7. Kjeldahl

8. Gerber

9. Soxhlet
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10. KAaowkég pikpoProdoyikeg texvikég Kat avaldoelg

11. Xpopatoypagia Aentrig ototpadag

12. TTapaywyn Tpogipov xat Ilotwv (otvoo, Cobav,
YAIAAKTOKOHIK®V IIPOTOVI®MV KAII)

13. Khaoweg avalvoeig Tpogipov xat ITotev (otvov, CoBav,
YAIAOKTOKOPIK®V MPOTOVI®Y, EAdinVv Kat AuIov, peAlon,
aledpPoOL K.d.)

14. TTapaywyr SCP

15. AvaAvoelg 1Ipoodloptopod avTloSEOMTIKIG IKAVOTNTAG
(DPPH), oAikav @atvodikev (Folin Ciocalteau), FAN, IP,
K.d. [L€ X101 PACPATOPDTOPETPOV.

16. Zopwoelg otepeag kataotaong (SSF).

17. Atmopoveor) & YdpoAvor) (eviopix) 1) pn) HPp®@TEIVOV

18. ASlomoinon  Popnxavikov — HOApAIpoiovI®V — HEO®
Protexvoloyikov pebodav yia v napaymyr Ipoloviov
oynA1g pootidépevng adiag.

19. Epnietpia oe opwoetg pe Paxtrpia, COpeg 1 poKnteg otV
Hapaymyn eite  nOpwtoyeveov elte  devtepoyevav

petapoAttav.

20. Epnietpia oe avamntody) rodtoAotnpiov.

IMPACT FACTOR

2022 7.242 ITAPAPTHMA A)

CITATIONS

Avagopzg (03/24) 6460 (google scholar); 4844 (scopus); 5570 (research gate)
Etepoavagopig’ 4588 (scopus)

*Ano mpoowmkn) épeova Kat aviurapabeon petald tov Pdoeav 6edopévav, ot £TepoavAPOpPEg etvat
eploootepeg amnd tov apldpo mov mapartibetal () dwagopomoinon petald Tov Paoemv dedopévav
o@eiletan o peydho Pabpo oy xabvotepnpévy) avavémor TOL SCOpuUs —TO OIOI0 OH®SG TAVTOXPOVA
£lvat To pOVO MO €xel EMAOYT) AIIAAOLPIG TOV ADTOAVAPOPDV-)
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XYITPADIKO EPTO

A. Awdaktopikn Avatpifin:

2009

Enidpaorn ovotpatog @opewmv axiviTonoinong daro
aypotoflopnyavikd amoppippara oe froavtidpaotrpa
NOMAnA®V  KAWGOV oty  Odpay®yr] otvoo  xat

OLVOIIVELPATOG.

B. Anpootetvoeig og 61e0vr) eMOTNHOVIKA IEPLOOIKA AVAYVAOPLOPEVOD

KDPOUG JE KPLTEG:

2007

2007

2007

2008

2009

1. Kopsahelis, N., Agouridis, N., Bekatorou, A., Kanellaki, M.

(2007). Comparative study of spent grains and delignified
spent grains as yeast supports for alcohol production from

molasses. Bioresource Technology, 98 (7), 1440-1447.

. Kopsahelis, N., Kanellaki, M., Bekatorou, A. (2007). Low

temperature brewing using cells immobilized on brewer’s

spent grains. Food Chemistry, 104 (2), 480-488.

. Kopsahelis, N., Panas, P., Kourkoutas, Y., Koutinas, A.A.

(2007). Evaluation of thermally-dried immobilized cells of
Lactobacillus delbrueckii subsp. bulgaricus on apple pieces as a

potent starter culture. Journal of Agricultural and Food

Chemistry, 55 (24), 9829-9836.

. Agouridis, N., Kopsahelis, N., Plessas, S., Koutinas, A.A.,

Kanellaki M. (2008). Oenococcus oeni cells Immobilized on
Delignified Cellulosic Material for Malolactic Fermentation

of Wine. Bioresource Technology, 99 (18), 9017-9020.

. Koutinas, A.A., Papapostolou, H., Dimitrellou, D,

Kopsahelis, N., Katechaki E., Bekatorou, A., Bosnea, L.A.
(2009). Whey valorisation: A complete and novel technology

development for dairy industry starter culture production.

Bioresource Technology, 100 (15), 3734-3739.
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2009

2010

2011

2012

2012

2012

6. Kopsahelis, N., Nisiotou, A., Kourkoutas, Y., Panas, P.,
Nychas, G.J.-E., Kanellaki, M. (2009). Molecular
characterization and molasses fermentation performance of a
wild yeast strain operating in an extremely wide
temperature range. Bioresource Technology, 100 (20), 4854-
4862.

7. Koutinas, A.A., Bekatorou, A., Katechaki, E., Dimitrellou, D.,
Kopsahelis, N., Papapostolou, H., Panas, P., Sideris, K,
Kallis, M., Bosnea, L.A., Koliopoulos, D., Sotiropoulos, P.,
Panteli, A., Kourkoutas, Y. Kanellaki, M., Soupioni, M.
(2010). Scale-up of Thermally Dried Kefir Production as
Starter Culture for Hard-Type Cheese Making: An Economic
Evaluation. Applied Biochemistry and Biotechnology, 160 (6),
1734-1743.

8. Golfinopoulos, A., Kopsahelis, N., Tsaousi, K., Koutinas,
A.A., Soupioni, M. (2011). Research perspectives and role of
lactose uptake rate revealed by its study using 4C-labelled
lactose in whey fermentation. Bioresource Technology, 102,
4204-4209.

9. Kopsahelis, N. (corresponding author), Bosnea, L.,
Kanellaki, M., Koutinas, A.A. (2012). Volatiles formation
from grape must fermentation using a cryophilic and
thermotolerant yeast. Applied Biochemistry and Biotechnology,
167 (5), 1183-1198.

10.Golfinopoulos, A., Soupioni, M., Kopsahelis, N., Tsaousi, K.,
Koutinas, A.A. (2012). Lactose uptake rate measurements by
14C-labelled lactose reveals promotional activity of porous
cellulose in whey fermentation by kefir yeast. Food Chemistry,

134 (4), 1973-1981.
11.Kopsahelis, N., Bosnea, L. Bekatorou, M. Tzia, C,
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Pandey, A., Larroche, C. Asiatech Publishers Inc.,, New
Delhi, India, p.p. 167-183. ISBN 81-87680-17-2.

Bekatorou, A., Kopsahelis, N., Mallouchos, A., Plessas, S.,
Droushiotis, N., Kanellaki, M., Komaitis, M., Koutinas, A.A.,
Nigam, P. (2010). Biotechnological Exploitation of Brewery
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Soccol, C.R., Dussap, C.-G. Asiatech Publishers Inc., New
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E., Tuohy, M.G. Elsevier, UK, p.p. 419-433. ISBN: 978-0-444-
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Maina, S., Papadaki, A., Kachrimanidou, V., Eriotou, E.
Kopsahelis, N. (corresponding author). (2019). Raw
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85.

86.

KaveMNaxkn, M., Kovotivag, A.A., Kowayxeidng, N.,
Mnekatopoo, A.,  Ayovpidnig, N. II\éooag,  Z.
Axwvnronoumpévog  Prokatalotng oe  Povo-Broleippata
(spent grains) xat Propnyavikr) /Protexviky xprion avtov
otV aAKOoOAlkI) (Op®ON yld MAPAYy®Y!] OWVOIIVELPATOS KAt
alAkoohoOywv motav. Aplpog Anpooievong 1005439,
15/02/07, Opyaviopog Biopnyavikrg Idioktnoiag (OBI).
Kovtivag, A.A., KaMrng M., Zwdépng K., Zxowa, B,
Kowayeidng, N., Mnoovéa, A., KaveNaxn, M.
Axavnronoupévog Blroxatalvtng oe Maotiya Xiov (Pistacia
Lentiscus) xat Ilagovo (Pistacia Terebinthus) «xat
Propnyavikn)/ frotexvikr] xprjon davtod OV  OAPAY®YI)
Tpogipav xat motov. 20110100653, 23/11/2011, Opyaviopog
Blopnyavikr|g Idtoxtnotag (OBI).

E. Epyaocieg mov ¢xoov vmofAndei (1 Ppiokovtatr oto otadio vmoPolrg) oe

O1e0vr) emoTpOVIKA HEPLOBIKA AVAYVAPLOPEVOD KOPOVG PHE KPLTEG:

2024

XT. Avakowvmoeig o€ 01efvr oovedpra

2005

2006

1.

Kopsahelis, N., Agouridis, N., Koutinas, A.A., Kanellaki, M.
(2005). (poster presentation) Malolactic fermentation by
using Oennococus oeni cells immobilized on delignified
cellulosic material in wine making. Biocatalysis: Enzymes,
Mechanisms and Bioprocesses - a Biochemical Society Focused
Meeting in association with Pro-Bio Faraday Annual Conference,
21-22 November, Manchester, U.K.

Bosnea, L.A., Kourkoutas, Y., Kopsahelis, N., Agouridis, N.,
Kanellaki, M. (2006). (oral presentation by Prof. Kanellaki)
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2006

2008

2008

2008

2009

Use of fruits as substrates for cell immobilization for food
production. 24 [nternational Congress on Bioprocesses in Food

Industries (ICBF-2006), 18-21 June, Rio, Patras, Greece.

. Kopsahelis, N., Kampanos, A., Koutinas, A.A., Kanellaki, M.

(2006). (poster presentation) Ethanol production from
molasses by using immobilized yeast cells on BSG, in various
types of Bioreactors. 2" International Congress on Bioprocesses

in Food Industries (ICBF-2006), 18-21 June, Patras, Greece.

. Manojlovic, V., Agouridis, N., Kopsahelis, N., Kanellaki, M.,

Bugarski, B., Nedovic, V. (2008). (oral presentation by Mrs
Manojlovic) Brewing by immobilized freeze dried cells in a
novel gas flow bioreactor. 4% Central European Congress on
Food-6"  Croatian ~ Congress  of  Food  Technologists,
Biotechnologists and Nutritionists, 15-17 May, Cavtat, Croatia.

. Koutinas, A.A. Papapostolou, H., Dimitrellou, D,

Bekatorou, A., Kopsahelis, N., Katechaki, E., Bosnea, L.
(2008). (oral presentation by Prof Koutinas) Whey
Valorization: A complete and novel technology development
for starter cultures production employed in dairy industry.
2nd International Conference on Engineering for Waste

Valorisation. WasteEng08, 3-5 June, Patras, Greece.

. Kopsahelis, N., Kougia, E., Panas, P. Kourkoutas, Y.,

Kanellaki, M., Koutinas A.A. (2008). (poster presentation)
Influence of drying methods on the formation of a
biocatalyst suitable for whey exploitation. 2nd International
Conference on Engineering for Waste Valorisation. WasteEng08,

3-5 June, Patras, Greece.

. Koutinas, A.A. Kopsahelis, N., Papapostolou, H,,

Dimitrellou, D., Katechaki, E., Kallis, M., Sideris, K., and
Bekatorou, A. (2009). (oral presentation by Dr Bekatorou)
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2010

2010

2011

2011

10.

11.

12.

Scale-up of dried kefir production from liquid dairy waste,
whey, for use as starter in cheese manufacturing. 11%
International ~ Conference on Environmental Science and
Technology-CEST, 3-5 September, Chania, Greece.

Bosnea, L.A., Schoina, V., Kopsahelis, N., Kanellaki, M.
(2010). (poster presentation) Functionality of freeze dried L.
casei cells immobilized on raisins. International Scientific
Conference on Probiotics and Prebiotics -IPC2010, 15th - 17th
June, Kosice, Slovakia.

Kallis, M., Sideris, K., Kopsahelis, N., Bosnea, L.A.,
Kanellaki, M., Koutinas, A.A. (2010). (poster presentation)
Use of Pistacia terebinthus resin as support for immobilization
of yeast cells for alcoholic fermentation. 4% International
Congress on Bioprocesses in Food Industries (ICBF-2010) and X
Southern Regional Meeting on Food Science and Technology (X
ERSCTA), 05-08 October, Curitiba, Brazil.

Bosnea, L.A., Kopsahelis, N., Koutinas, A.A., Kanellaki, M.
(2010). (oral presentation by Dr Bosnea) Probiotic Dairy
Products with Immobilized L. casei Cells on Natural
Supports. 4 International Congress on Bioprocesses in Food
Industries (ICBF-2010) and X Southern Regional Meeting on
Food Science and Technology (X ERSCTA), 05-08 October,
Curitiba, Brazil.

Kallis, M., Sideris, K., Kopsahelis, N., Kanellaki, M. (2011).
(poster presentation) Use of Pistacia terebinthus resin as
support for immobilization of yeasts in wine making.
International Conference on New Horizons in Biotechnology
(NHBT-2011), 21-24 November, Trivandrum, India.

Bosnea, L.A., Kopsahelis, N., Bekatorou, A., Koutinas, A.A.,
Kanellaki, M. (2011) (oral presentation by Dr. Bosnea)
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2011

2011

2011

2012

2012

13.

14.

15.

16.

17.

Natural immobilization supports for food production.
International Conference on New Horizons in Biotechnology
(NHBT-2011), 21-24 November, Trivandrum, India.
Kopsahelis, N., Bosnea, L.A., Koutinas, A.A., Kanellaki, M.
(2011) (poster presentation) Grape must fermentation and
volatile formation using a cryophilic and simultaneously
thermotolerant yeast. International Conference on New Horizons
in Biotechnology (NHBT-2011), 21-24 November, Trivandrum,
India.

Kritikou, M.,  Kopsahelis, N.,  Chatzifragou, A,
Papanikolaou, S., Koutinas, A. (2011). (poster presentation)
Valorisation of food industry wastes for microbial
production of single cell oil. 16" International Symposium on
Environmental Pollution and its Impact on Life in the
Mediterranean Region, 24-27 September, loannina, Greece.
Marouli, D., Loépez, J.A., Garcia, IL., Kopsahelis, N.,
Papanikolaou, S., Yanniotis, S., Koutinas, A. (2011). (invited
oral presentation by Dr Koutinas) Design and techno-
economic evaluation of biodiesel production from microbial
oil. 6% Dubrovnik Conference on Sustainable Development of
Energy, Water and Environment Systems, 25-29 September,
Dubrovnik, Croatia.

Dimou, C., Tsakona, S., Kachrimanidou, V., Kopsahelis, N.,
Papanikolaou, S., Koutinas, A. (2012). (poster presentation)
Evaluation of PHA production from industrial waste
streams. 8th International Conference on Renewable Resources
and Biorefineries (RRB8), 4-6 June, Toulouse, France.

Tsakona, S., Kopsahelis, N., Chatzifragkou, A,
Papanikolaou, S., Koutinas, A. (2012). (oral presentation by

Mrs Tsakona) Production of generic fermentation feedstock
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2012

2012

2012

2012

2012

18.

19.

20.

21.

22.

from flour-based industrial waste streams. 8th International
Conference on Renewable Resources and Biorefineries (RRBS), 4-6
June, Toulouse, France.

Kachrimanidou, V., Kopsahelis, N., Papanikolaou, S,
Komaitis, M., Koutinas, A. (2012) (oral presentation by Mrs
Kachrimanidou) Valorisation of by-products from
sunflower-based biodiesel production processes. Proceeding
of the 4th International Conference on Engineering for Waste and
Biomass Valorisation (WasteEng 2012) Vol. 1., pp. 570-575,
September 10-13, Porto, Portugal.

Sideris, K., Kallis, M., Kopsahelis, N., Kanellaki, M. (2012).
(oral presentation by Prof. Kanellaki) Use of Pistacia
terebinthus resin as support for immobilization of yeast cells
for low temperature alcoholic drinks production. The 5th
International Conference on Industrial Bioprocesses (IFIB-2012),
7-10 October, Taipei, Taiwan.

Bosnea, L.A., Kopsahelis, N., Koutinas, A.A., Kanellaki, M.
(2012) (oral presentation by Dr. Bosnea) Functionality of
Probiotic cells Immobilized on natural supports and
application in selected food systems. The 5th International
Conference on Industrial Bioprocesses (IFIB-2012), 7-10 October,
Taipei, Taiwan.

Bosnea, L.A., Kopsahelis, N., Terpou, A., Koutinas, A.A,,
Kanellaki, M. (2012) (poster presentation) Fermentative
Activity of Freeze-Dried Immobilized L. casei Cells on Dried
Raisins. The b5th International Conference on Industrial
Bioprocesses (IFIB-2012), 7-10 October, Taipei, Taiwan.
Bosnea, L.A., Kopsahelis, N., Terpou, A., Koutinas, A.A.,
Kanellaki, M. (2012) (poster presentation) Production of
Probiotic Whey cheese with L. casei ATCC 393 cells
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2012

2012

2012

2013

2013

2013

23.

24.

25.

26.

Immobilized on Wheat grains. The 5th International Conference
on Industrial Bioprocesses (IFIB-2012), 7-10 October, Taipei,
Taiwan.

Tsaousi, K., Kopsahelis, N., Koutinas, A.A. (2012) (poster
presentation) Brewer’'s Wastes Treatment for Biocatalyst
Production. The 5th International Conference on Industrial
Bioprocesses (IFIB-2012), 7-10 October, Taipei, Taiwan.
Kopsahelis, N., Chatzifragkou, A., Papanikolaou, S,
Koutinas, A. (2012). (invited oral presentation by Dr
Koutinas) Biorefinery development based on food waste and
biodiesel industry byproduct streams. The 5th International
Conference on Industrial Bioprocesses (IFIB-2012), 7-10 October,
Taipei, Taiwan.

Dimou, C., Mantala, I, Papanikolaou, S., Mantalaris, A.,
Koutinas, A., Kopsahelis, N. (2012). (invited oral
presentation by Dr Kopsahelis) Valorization of wine lees as
renewable resource for biorefinery development. The 5th
International Conference on Industrial Bioprocesses (IFIB-2012),
7-10 October, Taipei, Taiwan.

Kopsahelis, N., Kachrimanidou, V., Gardeli, C., Strati, A.,
Papanikolaou, S., Komaitis, M., Koutinas, A.A. (invited oral
presentation by Dr Koutinas) (2013). Advanced sunflower-
based biorefinery. 2nd Iberoamerican Congress on Biorefineries,

10-12 April, Jaen, Spain.

27.Tsakona, S., Kopsahelis, N.  Chatzifragkou, A,

28.

Papanikolaou, S., Koutinas, A. (poster presentation) (2013).
Developing confectionery industry biorefineries. TechConnect
World - CleanTech Conference and Showcase 2013, 12-16 May,
Washington, USA.

Dimou, C., Kopsahelis, N., Papanikolaou, S., Koutinas, A.A.
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2013

2013

2013

2014

29.

30.

31.

32.

(oral presentation by Mrs Dimou) (2013). Biorefinery based
on wine lees valorisation. FaBE 2013 - International Conference
on Food and Biosystems Engineering, 30 May-02 June, Skiathos
Island, Greece.

Tsakona, S., Kopsahelis, N.  Chatzifragkou, A,
Papanikolaou, S., Koutinas, A.A. (oral presentation by Mrs
Tsakona) (2013). Valorization of flour-based industrial waste
streams for microbial oil production. FaBE 2013 - International
Conference on Food and Biosystems Engineering, 30 May-02
June, Skiathos Island, Greece.

Kachrimanidou, V. Kopsahelis, N., Papanikolaou, S,
Yanniotis, S., Kookos, 1., Koutinas, A.A. (oral presentation
by Mrs Kachrimanidou) (2013). Utilisation of biodiesel
industry by-products and levulinic acid for the production of
poly(3-hydroxybutyrate-co-3-hydroxyvalerate). 9th
International ~ Conference on  Renewable Resources and
Biorefineries (RRBY), 5-7 June, Antwerp, Belgium.

Ganatsios, V., Koutinas, A.A., Bekatorou, A., Kanellaki, M.,
Kopsahelis, N., Nigam, P. (poster presentation) (2013).
Improvement of microbial fat production by Lipomyces
starkeyi entrapped in tubular cellulose. International
Conference on Health, Environment and Industrial Biotechnology
(BioSangam-2013), 21-23 November, Kumbh Nagari
Allahabad, India.

Leiva-Candia, D., Tsakona, S., Kopsahelis, N., Garcia, I.L.,
Papanikolaou, S.,, Dorado, M.P., Koutinas, A. (oral
presentation by Dr Koutinas) (2014). Biorefinery
development based on sunflower-based biodiesel industry
by-products for the production of microbial oil and value-

added products. 247t American Chemical Society National
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2014

2014

2014

2014

2014

33.

34.

35.

36.

Meeting & Exposition: Chemistry and Materials for Energy, 16-20
March, Dallas, Texas, USA.

Kachrimanidou, V., Kopsahelis, N., Papanikolaou, S,
Kookos, I, Koutinas, A. (oral presentation by Mrs
Kachrimanidou) (2014). Techno-economic evaluation of an
integrated biorefinery concept generating
polyhydroxyalkanoates and value-added products from
biodiesel industry by-products. 36" Symposium on
Biotechnology for Fuels and Chemicals (SBFC). 28 April-1 May,
Clearwater Beach, Florida, USA.

Tsouko, E., Kopsahelis, N., Ladakis, D., Papanikolaou, S.,
Mandala, I, Kookos, IK., Koutinas, A.A. (poster
presentation) (2014). Production of bacterial cellulose by
Komagataeibacter sucrofermentans DSM 15973 using renewable
resources. 3rd International ISEKI Food Conference
(ISEKI_Food 2014), 21-23 May, Athens, Greece.

Tchakouteu, S.S., Chatzifragkou, A., Kalantzi, O,
Kopsahelis, N., Kookos, LK., Aggelis, G., Koutinas, A.A,,
Papanikolaou, S. (poster presentation) (2014). Physiological
patters of major metabolites biosynthesis by Cryptococcus
curvatus growing on cheese-whey lactose. 3 International
ISEKI_Food Conference (ISEKI_Food 2014), 21-23 May,
Athens, Greece.

Kookos, I.K., Kopsahelis, N., Koutinas, A.A., Papanikolaou,
S. (poster presentation) (2014). Techno-economic
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(poster presentation) (2014). Stabilizing properties of
bacterial cellulose in o/w emulsions. 3" International
ISEKI_Food Conference (ISEKI_Food 2014), 21-23 May,
Athens, Greece.

Papadopoulou, E. Markessini, C., Kountouras, S.,
Stathopoulos, C., Karakanas, P., Kopsahelis, N., Koutinas,
A.A. (oral presentation by Mrs Papadopoulou) (2014).
Application of whey proteins in wood-based panels. 12
International Conference on Protection and Restoration of the
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Tsouko, E., Ladakis, D., Kopsahelis, N., Kourmentza, C,,
Mandala, I, Papanikolaou, S., Koutinas, A. (oral
presentation by Mrs Tsouko) (2015). Utilisation of food
wastes and biodiesel industry by-products for Bacterial
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Treatment & Valorisation (IWWATV). 21-23 May, Athens,
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Kachrimanidou, V., Kopsahelis, N.,  Vlysidis, A,
Papanikolaou, S., Kookos, 1, Koutinas, A. (poster
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strategies for enhanced poly(3-hydroxybutyrate) production.
11th International Conference on Renewable Resources and

Biorefineries (RRB11). 3-5 June, York, UK.

. Papadaki, A., Vlysidis, A., Kopsahelis, N., Papanikolaou, S.,

Kookos, I, Koutinas, A. (oral presentation by Mrs
Papadaki) (2015). Techno-economic evaluation of an
integrated biorefinery using dairy and winery by-products
for the production of microbial oil. 3rd International
Conference on Sustainable Solid Waste Management, 2-4 July,
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Maina, S., Papadaki, A. Pateraki, C. Kopsahelis, N.,
Papanikolaou, S., Koutinas, A. (oral presentation by Mrs
Maina) (2015). Microbial oil production by newly isolated
yeast strains and novel industrial applications based on
waste and by-product valorisation. 3rd International
Conference on Sustainable Solid Waste Management, 2-4 July,
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Papadaki, A., Efthymiou, M.N., Mallouchos, A., Gardeli,
Chr., Kopsahelis, N., Papanikolaou, S., Koutinas, A.A. (oral
presentation by Mrs Papadaki) (2016). Wax ester synthesis
as innovative application of microbial oil produced from
food industry by-products. 38" Symposium on Biotechnology
for Fuels and Chemicals, 25-28 April, Baltimore, Maryland,
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Pateraki, C., Kachrimanidou, V., Maina, S., Papadaki, A.,
Tsouko, E., Kopsahelis, N., Papanikolaou, S., Koutinas, A.
(poster presentation) (2016). Effect of nutrient supplements
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International ~ Conference on  Renewable  Resources and
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Papadaki, A., Kopsahelis, N., Patsalou, M., Koutinas, M., de
Castro, A.M., Papanikolaou, S., Koutinas, A.A. (2017). (oral
presentation by Mrs Papadaki) Fumaric acid production
through valorization of molasses and soybean cake derived
from biodiesel and sugarcane industries. 5% International
Conference on Sustainable Solid Waste Management, 21-24 June,
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Vlysidis, A., Tsakona, S., Kopsahelis, N., Kookos, L,
Koutinas, A. (2017). (oral presentation by Mr Vlysidis)
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Sustainability assessment for the production of microbial oil
from food Wastes. 10" World Congress of Chemical
Engineering, 1-5 October, Barcelona, Spain.

Diamanti, V., Papadaki, A., Pateraki, C., Papapostolou, H.,
Koulougliotis, D., Eriotou, E. Kopsahelis, N (poster
presentation) (2018). Whey utilization by novel non-dairy
industry derived probiotic strains for the production of
starter cultures. 6th International Conference on Sustainable
Solid Waste Management, 13-16 June 2018, Naxos, Greece.
Natsia, A., Tsouko, E., Sigianis, A., Ladakis, D., Papadaki, A.,
Eriotou, E., Kampioti, A., Kopsahelis, N. (2018). Bacterial
cellulose production utilizing Zante currants’ side-streams:
A preliminary novel biorefinery concept. 6th International
Conference on Sustainable Solid Waste Management, 13-16 June
2018, Naxos, Greece.

Papadaki, A., Boviatsi, E., Kopsahelis, N., Nychas, G.J., da
Silva, J.A.C., Freire, D.M.G. Koutinas, A.A. (2018).
Biolubricants production via enzymatic conversion of
microbial oil produced through the valorization of sugarcane
molasses. 6th International Conference on Sustainable Solid
Waste Management, 13-16 June 2018, Naxos, Greece.

Eriotou, E., Kopsahelis, N., Alimpoumpa, D., Diamanti, V.,
Kampioti, A., Koulougliotis, D. (poster presentation) (2018).
Kefalonian Olive Oils: Oleocanthal and Oleacin Abundance
and Antioxidant Activity. IFT18, 15-18 July, Chicago, USA.
Koulougliotis, D., Kopsahelis, N., Alimpoumpa, D,
Diamanti, V., Eriotou, E. (poster presentation) (2018). Wild
Yeast Isolation and Wine Production from Grapes of the
Local Variety “Kakotrygis” Grown in Corfu Island (Greece).
[FT18, 15-18 July, Chicago, USA.
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Papadaki, A., Aguieiras, E.C.G., Kopsahelis, N,
Papanikolaou, S., Freire, D.M.G., Mandala, I., Koutinas, A.A.
(2018). Bioprocess Development for the production of
oloegels as novel food formulations using oleaginous yeasts
via the valorization of soybean and sugar cane mills side
streams. 4 Iberoamerican Congress on Biorefineries (4-CIAB),
23-27 October, Jaen, Spain.

Papadaki, A., Lappa, 1.K., Kachrimanidou, V., Kleisiari, D.,
Efthymiou, M.-N., Eriotou, E., Kopsahelis, N. (2019).
Evaluation of screening methods for biosurfactants
production by Lactobacillus strains. 7th International
Conference on Sustainable Solid Waste Management, 26-29 June,
Heraklion, Greece.

Lappa, LK., Papadaki, A., Efthymiou, M.-N., Koulougliotis,
D., Eriotou, E., Kopsahelis, N. (2019). Freeze dried non-dairy
LAB strains as novel starter cultures with potential
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Sustainable Solid Waste Management, 26-29 June, Heraklion,
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Lappa, LK. Stamatiou, A. Sereti, F. Papadaki, A.,
Kachrimanidou, V., Eriotou, E. Kopsahelis, N. (2020).
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hydrolysis using A. awamori-derived [3-galactosidase for the
subsequent production of bacterial cellulose. 1st International
Electronic Conference on Catalysis Sciences, 10-30 November,
Online e-conference

Papadaki, A., Vorokliniotis, K., Kachrimanidou, V., Lappa, L.,
Eriotou, E., Kopsahelis, N. (2020). Valorization of spent
coffee grounds oil for oloegels production using candellila

wax as oleogelator. 10th International Colloids Conference, 6-19
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Papazoglou, E., Papadaki, A., Kachrimanidou, V., Lappa, I,
Eriotou, E., Kopsahelis, N. (2020). Improved water vapor
barrier and mechanical properties of whey protein films
through the addition of bacterial cellulose. 10th International
Colloids Conference, 6-19 December, Online e-conference.
Kachrimanidou, V., Papadaki, A., Lappa, I, Eriotou, E.,
Kopsahelis, N. (2020). Assesment of several screening
methods and culture conditions for the production of
biosurfactants using Lactobacillus strains. International
Conference on Biobased Surfactants, 15-16 December, Virtual e-
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Alimpoumpa, D., Kachrimanidou, V., Papadaki, A., Lappa,
LK., Eriotou, E., Kopsahelis, N. (2021). Evaluation of
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production from Lactobacillus strains using cheese whey. 8th
International ~ Conference on  Sustainable  Solid ~ Waste
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conference.

Sereti, F., Papadaki, A., Kachrimanidou, V. Lappa, I,
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Theodosi-Kapsampeli, A.-M., Papadaki, A., Triantafyllou,
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Zagou, Z., Kopsahelis, N. (2021). Cheese whey valorization
by Trametes versicolor through submerged cultivation. 8th

International ~ Conference on  Sustainable  Solid ~ Waste
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Management, 23-26 June, Thessaloniki, Greece, Online e-
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Tzora, P., Papadaki, A., Kachrimanidou, V., Lappa, I,
Eriotou, E., Kopsahelis, N. (2021). Circular valorization of
cheese whey and spent coffee grounds for the development
of edible films. 8th International Conference on Sustainable Solid
Waste Management, 23-26 June, Thessaloniki, Greece, Online
e-conference.

Papadaki, A., Vorokliniotis, K., Kachrimanidou, V., Lappa, L.,
Eriotou, E., Kopsahelis, N. (2021). Enzymatic production of
wax esters from spent coffee grounds’ oil and evaluation of
their oleogelation properties. 3" International Conference on
Engineering Future Food, 23-26 May, Naples, Italy, Online e-
conference.

Papadaki, A., Lekka, A. Gianaki, M. Lappa, LK,
Kachrimanidou, V., Eriotou, E., Kopsahelis, N. (2022). Whey
protein edible films grafted with bacterial nanocellulose and
essential oil: Characterization and application on cheese
products. 9th International Conference on Sustainable Solid
Waste Management, 15-18 June, Corfu, Greece.

Sereti, F., Papadaki, A., Eriotou, E., Kopsahelis, N. (2022).
Sustainable carotenoid synthesis from cheese whey:
evaluation of key fermentation parameters and carotenoid
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strains. 9th International Conference on Sustainable Solid Waste
Management, 15-18 June, Corfu, Greece.

Kachrimanidou, V., Alimpoumpa, D., Trantou, E,
Topalidou, P., Alexandri, M., Papadaki, A., Kopsahelis, N.
(2022). Implementation of novel lactobacilli isolates from
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Society for Microbial Ecology in Health and Disease, 14-16 June,
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67. Lappa, L., Albani, N., Natsia, A., Alimpoumpa, D., Papadaki,

68.

69.

70.

A., Kopsahelis, N. (2022). Putative probiotic features of wild-
type LAB isolated from Feta-type cheese of Kefalonia island.
ALEXANDROUPOLI 2022 41st International Congress of the
Society for Microbial Ecology in Health and Disease, 14-16 June,
Alexandroupolis, Greece

Natsia, A., Papadaki, A., Kopsahelis, N. (2022). Hempseed
Biorefinery: A Perspective towards the Development of Food
Products in the Bioeconomy Era. 30th International Conference
of FFC, Mediterranean Diet, Functional Foods and Bioactive
Compounds: Science and Practice, 23-25 September, Myrina,
Lemnos, Greece.

Lappa, LK. Alimpoumpa, D., Natsia, A., Papadaki, A,
Kopsahelis, N. (2022). Profiling of wild- type LAB isolated
from Feta- type cheese of Kefalonia island as candidate
probiotic starters. 30th International Conference of FFC,
Mediterranean Diet, Functional Foods and Bioactive Compounds:
Science and Practice, 23-25 September, Myrina, Lemnos,
Greece.

Kachrimanidou, V., Alimpoumpa, D. Alexandri, M.,
Papadaki, A., Kopsahelis, N. (2022). Biosurfactant
production using GRAS lactobacilli: Process optimization
and food product development. 30th International Conference
of FFC, Mediterranean Diet, Functional Foods and Bioactive
Compounds: Science and Practice, 23-25 September, Myrina,

Lemnos, Greece

71. Alimpoumpa, D., Lappa, I. K., Papadaki, A., Kopsahelis,
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73.

N. (2023). Development of edible films as protective carriers
of a novel Lacticaseibacillus paracasei strain isolated from
Kefalonian feta-type cheese. 10th International Conference on
Sustainable Solid Waste Management, 21-24 June, Chania,

Greece.

Natsia, A., Papapostolou, H., Papadaki, A., Kopsahelis, N.
(2023). Developing added-value food products from
hempseeds: fractionation, characterization and novel
protein-based edible films formation. 10th International
Conference on Sustainable Solid Waste Management, 21-24 June,

Chania, Greece.

Sereti, F., Alexandri, M., Tagiou, D., Mpatsolaki, F.
Papadaki, A., Kopsahelis N. (2023). Rhodosporidium
paludigenum yeasts as a novel biotechnological tool for
natural carotenoids production. 10th International Conference
on Sustainable Solid Waste Management, 21-24 June, Chania,
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2ovéopio Bioemotnuav, 19-20 Matov, Ilatpa, EN\ada.

. Agouridis, N., Kopsahelis, N., Bosnea, L., Kanellaki, M.

(2005). Malolactic fermentation of wine using Lactobacillus
casei and Oennococus oeni cells immobilized on delignified
cellulosic material. 1° Xvvédpio Bioemotnuwv, 19-20 Maiov,

[Tatpa, EN\ada.

. Agouridis, N., Kopsahelis, N., Plessas, S., Kimpouri, K,

Kanellaki, M., Koutinas, A.A. (2007). Continuous Red Wine
Making: A Comparative Study of Different Type Bioreactors.
9° Zovéoprio Xnueiag EANadag-Kompoo pe Oéua «Xnueia war
Aeapdpog Avarrodny», 27-30 Anipthioo, Aapvaxa, Kompog.

. Sipsas, V., Kopsahelis, N., Papavlasopoulos, Ch., Nedovic,

V., Kanellaki, M. (2007). Brewing using freeze dried
immobilized yeast cells on gluten pellets with two types of
bioreactors. 9° Xvvéopio Xnueiag EAMddag-Kvmpov pe Ofua
«Xnueia ka1 Aeipdpog Avdrrodn», 27-30 Anpihioo, Adpvaxa,
Kompog.

. Kalng M., Zdépng, K., Kowayxeidng, N., KaveNAaxn, M.

(2009). Xprjon aKivnTONOUPEVOV KOTTAP®V OTHV IAPAY®YI)
TPOPip®V. 20 Zovédpro Metarroyiakaov Xnueiag EAAadag-Kompoo,
16-20 ZemrtepPpiov, IMataviag Xaviov, EAAada.

. Koyayeidnng, N., Kovpxovtag, 1, Mnoovéa, A.A,

KaveMNaxkn, M. (2009). Moplakog xapaxtnplopog Kdat
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vnootpopata. 3° Ilavellquio Zovédpio Bioteyvoloyiag xa
Teyvoroyiag Tpogpipwv, 15-17 OxtwPpiov, PéBopvo, ENNada.

10.Kowyayeidng, N., Mrnoekatopoo, A. Kovtivag A.A,
KaveNaxkn, M. (2009). Xprjon Povodnmolewppatov (BSG)
oV napaywyn atbavoing. 4° IavelAnvio Zourooio I[1opwdwv
Yhikaov, 22-23 OxtoPptov, [Tatpa, EN\ada.

11.Tsakona, S, Kopsahelis, N.,  Chatzifragkou, A,
Papanikolaou, S., Koutinas, A.A. (2013). Production of
microbial oil from flour-based industrial waste streams. 5°
[TaveAlquio  Zovédpio  «Xvyypoveg Taoeig oTovV TOpER TV
Aimoiov», 29 Maptiov, Abrjva, EN\ada.

12.Vlysidis, A., Kopsahelis, N., Papanikolaou, S., Koutinas,
A.A., Kookos, LK. (2015). Techno-economic evaluation of
citrus waste valorization for the production of biofuels and
high added-value products. 100 ITaveAAjuio Emotnypovixo
Zovédpro Xnuixng Mmnyavikng, 4-6 Iooviov, ITatpa, EN\dada.

13.Xenopoulos, E., Papadaki, A., Kopsahelis, N., Koutinas, A.,
Papanikolaou, S. (2015). Wine lees and cheese whey as co-
substrates for microbial lipid production by Cryptococcus
Curvatus. 6° ITaveAdijvio Zovédpio «Zoyypoveg Taoeig otov Topéa
Tov Aimbiov», 11-12 Iooviov, ABnva, EAAada.

14.Papadaki, A., Xenopoulos, E., Kopsahelis, N., Papanikolaou,
S., Koutinas, A. (2015). Biorefining of wine lees and whey
lactose for microbial oil production by Mortierella
rammaniana. 6° IlavelAnuio Zovédpio «Zvyypoveg Taoeig otov

Topén Tov Aimdiov», 11-12 Iovovioo, ABrva, ENAada.

65



BIOI'PA®IKO XHMEIQMA
KOYVAXEINHX NIKOAAOZX, Xnuxog, MSc, PhD Avarinpowtic Kobnyntig LI1.
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kat ‘Epeovag, 31 Maptiov - 2 Anpiiioo, AAeSavdpoovmioAn,
EN\ada (mpogopikr| mapovoiaon).

H. Awdaxtikég Znpeiwoetg - Zoyypappora

2010 1. Koypayxeidng, N. (2010). «Epyaotplakeg Aokroelg
Owoloyiag-Xvpomoinong», Tprpa Texvoloyiag
Tpogipwv, ATEI Kaapatag,.
2010 2. Koyayxeidng, N. (2010). «Epyaomplaxeg Aoxroeig:
Zopwoelg - Buoteyvoloyla», Tprpa Texvoloylag
Tpogipwv, ATEI Kalapatag,.
2012 3. Kowyayeidng, N. (2012). «Epyaomplaxkég Aokroelg:
«Blopnyxavikeg  Zopwoewg»,  Tunpa  Texvoloylag
Tpopipwv, ATEI Kahapatag.

2015 4. Koypayxeidng, N. (2015). «Epyaotmplaxég Aoknoeig:
«Avdhvon Tpogipwv», Tppa Texvoloyiag Tpogipwmv,
ATEI lIoviov Nnjoov.

2016 5. Kowyayeidng, N. (2016). «Epyaomplakég Aoxroelg:

«Evopyavn Avaivon Tpogipwv», Tphpa Texvoloyilag
Tpogpipwv, ATEI Ioviov Nijoov

2016 6. . Koyayeidng, N. (2016). «Epyaompraxég Aoxroeig:
«Xnpeta Tpogipwv», Tprnpa Texvoloylag Tpogipwov,
ATEI loviov Nnjowv.

2016 7. Koyayxeidng, N. (2016). «Epyaotmplakeg Aoxroeig:
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Tpogipwv, ATEI Ioviev Nrjowv.

2018 8. Kowayxeidng, N. (2018). «Epyaompilaxég Aoknoeig:
«Xnpeta Tpopipwv», Turnpa Emot)png xat Texvoloyiag
Tpogpipwv, Iovio Iavemotpto.

2018 9. Koypayeidng, N. (2018). «Epyaotnplakeg Aokroeig:
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ITAPAPTHMA A

XYNOWH EIIIXTHMONIKOY EPTOY
(AEIKTEZ / IMPACT FACTOR/ CITATIONS etc)

10.
11.
12.
13.
14.
15.
16.

17.
18.

Anpootevoetg oe 01edvr) IEPLOOIKA 1 KPLTEG: 79

Epyaoteg mov éxoov ovmoPAnfet (1) eivar oto otadlo

vrioBoArg) yia dnpootevon oe d1ebvr) meplodikd pe KPLTEG: -

Kegpdlaia oe {evoog ouAAoyKog topovg (referred): 5
Authopata evpeottexviag: 2
Zoveédpua (Aedvry/ Iavehiivia/ EAadag Kompov): 88 (73/10/5)
AWOAKTIKEG ZNPEIDOEIG-Z0YYPAPpaTA 9
EmPAénov Adaktopikov Atatpipaov 3
EmpPAénov [Troxtakev Pottntov >40
Kabo61nynon Metadidaxtopikav Epeovntov 6
KaBodrjynon Newv Epeovntov 3
Meélog 3 pedovg Adaktopik®v Atatpipaov 2
Meélog 7 pehoog ESetaotikr)g Adaktopikev Atatpifov 2
Epeovnuka Ipoypappata (Zoppetéyov-Opdada Epyov) 26
Epevvntwa Ipoypdappata (Emotnpovikog YrevOovog) 5
Meéoo Impact factor tov emotypovikev neptodikmv (2022): 7.242
Total citations ¢wg 03/2024: 6460 (scholar)
4844 (scopus)
5570 (RG)
Etepoavagopég*: 4588 (scopus)
h-index 37 (scholar)

34 (scopus)

*Ano MPOO®IIKY) épevva Kat aviurapdbeon petald tov Pdoeav dedopévav, ot erepoavapopes eivat
eploooTepeg ard Tov apldpd mov mapartifetan (1 dagopomoinon petald twv Pacemv dedopevav
opeiletat oe peydho Babpo oty kabvotepnpévny avavémor Tov scopus —TO OIOI0 OPUME TAVTOXPOVA elvat
TO POVO TIOL €Xel EMAOYI) AIIANOLPIG TOV AVTOAVAPOPDV-)
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Avarinpowtic Kobnyntig LI1.

IMPACT FACTOR

Journal # Impact Factor (2022)
Antioxidants 2 2 x 7.000=14.000
Applied Biochemistry and Biotechnology 3 3 x 3.000=9.000
Applied Sciences 1 1 x 2.700=2.700
Biochemical Engineering Journal 2 2 x3.900=7.800
Biofuels, Bioproducts Biorefining 1 1 x 3.900=3.900
Biomass & Bioenergy 1 1 x 6.000= 6.000
Biomass Conversion & Biorefinery 2 2 x 4.000=8.000
Biomolecules 1 1 x 5.500=5.500
Bioresource Technology, 13 13 x 11.400=148.200
Chemical Society Reviews 1 1 x 46.200=46.200
Colloids and Surfaces A: Physico-chemical &
Engineering Aspects ? 25200210400
Current Opinion in Food Science 1 1 x 9.900=9.900
Energy & Environmental Science 1 1 x 32.500=32.500
Engineering in Life Sciences 2 2 x2.700=5.400
Environmental Science & Pollution Research 1 1 x 5.800=5.800
European Food Research & Technology 1 1 x 3.300=3.300
Fermentation 3 3 x 3.700=11.100
Food and Bioprocess Technology 1 1 x 5.600=5.600
Food and Bioproducts Processing 3 3 x 4.600=13.800
Food Bioscience 1 1 x 5.200=5.200
Food Chemistry 4 4 x 8.800=35.200
Food Hydrocolloids 2 2 x10.700= 21.400
Food Research International 2 2 x 8.100=16.200
Foods 7 7 x 5.200= 36.400
Fuel 1 1 x 7.400=7.400
Industrial Crops and Products 1 1 x 5.900=5.900
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BIOI'PAPIKO 2HMEIQMA

KOWAXEIAHE NIKOAAOS, Xyuxde, MSc, PhD Avorinpotic Kabnynric LI1.
International Journal of Molecular Sciences 1 1 x 5.600=5.600
Journal of Agricultural and Food Chemistry 1 1 x 6.100= 6.100
Journal of Biotechnology 2 2 x 4.100=8.200
J of Chemical Technology & Biotechnology 2 2 x 3.400=6.800
LWT-Food Science & Technology 1 1 x 6.000= 6.000
Molecules 1 1 x 4.600= 4.600
Nutrient 1 1 x 5.900=5.900
Probiotics and Antimicrobial Proteins 1 1 x 4.900= 4.900
Sustainability 1 1 x 3.900=3.900
Sustainable Chemistry and Pharmacy 3 3 x 6.000=18.000
Sustainable Development 1 1 x 12.500=12.500
Waste and Biomass Valorization 4 4 x 3.200=12.800
Xovolo/MO 79 572.100/7.242
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