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1. [TPOXQITIKEX ITAHPO®OPIEX

Ovopa: |Apyoped Muekat®poo
Hy. T'dvv.: |29 Avyovotoo 1972
Orx. Kar.: |Eyyapn xat prjtépa 600 TEKvev
Avon |Epyaotriplo Xnpetag kat Texvoloyiag Tpogipov
aii ag:
W epiag Topeag Xnpikev Epappoyov, Xnpukng Avdaivong & Xnpetag Teptparovtog,
Tpipa Xnpetag, [Tavemotpo Hatpaov, TK 26500, ITatpa
Apvon [Karodaovog 7, Kate Zoyawd, Iatpa, TK 26443
orkiag:
TyA.: |Kwtd: 6973455342, Epyaoiag: 2610-997123 / 962964, Owiag: 2613-012031
E-mail: labekatorou@upatras.gr kot abekatorou@gmail.com (yia amootolr) apxeiov >5 MB)
Zl')y650],[01; Scopus Al: 6603239533, https:/ /www.scopus.com/authid/ detail.uri?authorld=6603239533
IotooeAida (EAN.): https:/ /www.chem.upatras.gr/el/people-el / division-c-el /52-bekatorou-argyro-el.html
Iotooehida (Ayy\.): https:/ / www.chem.upatras.gr/en/ division-c/489-bekatorou-argyro
Food Innovation RI: https:/ /www.foodinnovations.gr/aboutl/team
LinkedIn: https:/ /www.linkedin.com/in/argyro-bekatorou-74279518 / 2originalSubdomain=gr
LinkedIn: https:/ /www.linkedin.com/company/food-innovation-ri/
Orcid: https:/ /orcid.org/0000-0001-9047-8195
Google Scholar: https:/ /scholar.google.com/ citations?user=zEnS5XcAAA AJ&hl=el&oi=ao
Book “Advances in Vinegar Production”: https://doi.org/10.1201/9781351208475
Special Issues (Foods):
https:/ /www.mdpi.com/journal/foods/special_issues/fermentation_immobilization
https:/ /www.mdpi.com/journal/foods/special_issues/Cereal_Based Fermented_Foods_Bioactive_Components_Health_Benefits
2. XTIOYAEX
1990-1995|I1tvxio Xnpeiag (Babpog 7,64)
Tprpa Xnpeiag, Aprototéeto ITav/po @ecoalovixng
1996-2001|Adaxtopiko Aimwpa
Tprpa Xnpetag, [av/pio Iatpaov
Tithog 8.8.: «Xprjon Avoprhiwpévov Axivyromoiuévav kar yun Kotrapov otnv Iapaywyn Mrdpag»
1998|Bepaiwon Owoloyikrg Exnaidevong (coppava pe tov N.1697/1987 apb. 4 map. 3)
Tprpa Xnpetag, [av/po Iatpov

3. AKAAHMAIKH EEEAIZH

1996-2001

2001

2001-2006

2003-2005

2006-2011

AIAAKTOPIKH AIATPIBH xat coppetoxr) g YA oe gpevvntikd npoypdappata pe vrotpodia IKY 1

vrnotpo@iegavabdioeig npoypappatev (§ 5.1-4, 6.1-3).

METAAIAAKTOPIKH EPEYNA oto e§mtepiko og apePopevog epevvnrg (Research Officer, Spine
point 6, Grade 1A) oto School of Biomedical Sciences (mpwnv School of Biological & Environmental

Sciences) tov Bpetavwoo I1av/piov tov Ulster, B. IpAavdia, HB (5 prveg, 5-10/2001) (§ 6.3).

METAAIAAKTOPIKH EPEYNA otnv EMada pe ooppetoyr) o €peOVITIKA KAl EKIIALOEDTIKA

npoypappata (§ 6 xat 7).

AIAAZKOYZA TIA 409 ot Babpida tov Aéktopa tov Turpatog Xnueiag too Iav/po Iatpev (Xnueia
& Teyvoroyia Tpopipwv-Owodoyia I (Ppovtiotpro-Xewp. ES.) xat Evépyavy Xnuixn Aviadoon (Epyaotrpto-

Eap. E€.) (23/9/2003-31/7/2004 a1 16/11/2004-31/7/2005).

AEKTOPAZX et Onreia pe I'vootikd Avtikeipevo XHMEIA & TEXNOAOITA TPOSIMQN oto Tpnpa

Xnpetag oo Iav/piov Hatpwv (PEK 180/28-6-2006, ap. 12758 /12-9-2005 ITpadn ITpovtavn).
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2011-2014

2016

2018

EINIKOYPH KAGHTIHTPIA eni Onteia pe I'vootko Avrtikeipevo XHMEIA & TEXNOAOITA
TPO®OIMOQN oto Tprpa Xnpeiag too Ilav/piov Iatpaov (PEK 317/19-5-2011 .I', ap. 3728/31-3-2011
ITpadn Ipbdtavn).

MONIMOIIOIHZH XTH BA®GMIAA TOY EINIIKOYPOY KA®HIHTH pe ['vootwko Avtikeipevo
XHMEIA & TEXNOAOI'TA TPO®GIMQN oto Tprjpa Xnpuetag too Iav/piov [atpov (PEK 398/28-04-
2016 1. I, ap. 1242/9080/14-4-2016 ITpadn [Tpvtaveng).

ANAITAHPQTPIA KAOHTHTPIA pe ['vootwko Avtikeipevo XHMEIA & TEXNOAOITA TPOPIMOQN
oto Tpnpa Xnpelag tov Ilav/pioo (PEK 940/23-8-2018 t.I', ap. 2470/22434/9.7.2018 TIlpdady

4. EENEX

[Tpotaveag).

IFAQXIEY /AEEIOTHTEZ

Ayyhwa: Michigan Proficiency in English & Cambridge Advanced English (Grade A)
Itahika: CELI 3, Universita di Perugia.

H/Y: Windows, Microsoft Office tools, Microcal Origin, x.a. - ITiotonmoumtiko emtoyotg mapakoAovdnong
1000 Zepvapioo EnayyeApatkng Kataptiong oty ITAnpogopwr) ENAnvikng Mabnpatikrg Etaipeiag,
1996.

Emotnpovikég peBodoloyieg / melpapatikég TEXVIKEG IIOL XP1OIOIIOODVTIAL OTO EPELVNTIKO £PYO:
evopyavn avalvor) tpogipeov [HPLC (RID, DAD), GC (FID, MS), AAS ywa npoodtoplopo, oaKyap®y,
OPYAVIKOV 08DV, HETAMN®V KAl IIUTIKOV OLOTATIK®V], QPUOKOXNHIKA XAPAKINPIOTIKA DI
tpogipwv/vAkav (XRD, FT-IR, TGA/DTA, nmopoowetpia pognong/ekpopnong N2, x.a.), Srpavon
TpoPip@V Kat pikpoopyaviopwv (Beppixr), Freeze-drying, Spray-drying), xkAacowr) xnpikr) avalvon
TPOPIPOV KAl MOT®V (IP@TELVY), AIIOG, OAKXAPd, TEPP, PALVOAKO KAl AVTIOSEIOMTIKO TIEPLEXOHEVO,
K.AIL), Otaywpilopot (amootadrn), ekyOAon), pkpoPraxés KaAApyeteg (COPOPLKITEG, OSIKA KAl YAAAKTIKA
Baxtrpta, apvoAOALTKOL, KOTTAPIVOADTIKOL, Kat AlyVIVOADTIKOL HOKNTeg, WIKTEG avaegpoPieg
KaA\epyeteg), Prodiepyaoieg/ texvoloyia (opmoemv (oxediaopog, avdamntoln kat scale-up Prodiepyaotav,
Kvnukn]  (opwosmy, oxedlaopog  Ploaviidpaotr|p®y,  AIOPOVOOIN  HIKPOOPYAVIOR®V,  K.d.),
ITOALIIAPAYOVTIKY] BEATIOTOIONO1) HAPAY®DYI)G HETAPOAIT®V, TEXVOOIKOVOHIKI] AVAADOT, K.dL..

5. YIIOTPODIEX

1996-2000

1996-1998

1998-1999

1999-2001

[1. Ynotpogia Ispvparog Kpatukev Ynotpogiov (IKY) PETa amo yparrteg eSeTdoelg yua eknovnor 6.0.
oty ewdikevon Poorkwv Emornuav/Bioynueiag: «Bioteyvoloyia Tpopipav».

2. Ymotpogia ¢peovag tov npoypapparog DISCINOVATION, STRIDE HELLAS, TTPOTAXH 360,
METPO 3,3, «<MéBobog mapaywyng otvornveduatog pe kataloty» (§6.1).

I3. Ynotpogia yua napaymyr eknaideotikod vAukoo xat vnoot)piln oe S0KNTIKO KAl eKIIAOEDTIKO
erirredo tov mpoypappatog EITEAEK ywa anogoitovg AEI «Ilototikog éleyyog otnv Propnyavia
TPOQPipwV Kar vhikwv ovokevaoiag» (§7.2).

4. Ynotpogia épevvag tov npoypdapparog EITET 11, «Expuerallevony topoyalaktog yia tqv mapay oy
PoiovTV 61aTpoPig e Protexvoloyikég pebodovg» (§6.2).

6. XYMMETOXH XE ANTAT'QNIXTIKA & XPHMATOAOTOYMENA AITIO TH BIOMHXANIA
EPEYNHTIKA ITPOTPAMMATA

(mov odoxAnpwOnxav emToywS)

(MEO: MéAo
1996-1998

g Epeovnriktig Ouddag, EY: Emotnuovikog Ymevfovog, EY®D: EY Dopéa)

1. Epeovnug: IMpoypappa DISCINOVATION, STRIDE HELLAS, ITPOTAZH 360, METPO 3,3: «Mé080dog mapaywyns
owonveopuatog pe katalovty». [1.000.000 ECU (EU-STRIDE, code 360) - EY A.A. KOUTINAS].



1999-2001

05-10/2001

2003-2005

2003-2005

2004-2007

2004-2007

2007-2010

2009-2013

2011-2015

2011-2015

2013-2015

2013-2015

2013-2015

2013-2015

2015-2016

2018-2021

@

o1

*®

Epsovnuig: IIpoypappa EIET 11, «Experallevony Topoyalaktog yia TV mapay®ys] IPoiovIioV d1aTpo@rs HE
Protexvoloyixég peBodovg». [256.000.000 5py. (30%) - EY A. A. KOYTINAZ]
Metadid. epeovnrng: University of Ulster - Epeovnuika npoypappara: «MeAéty Proaroikodounong opyavobenrkov

eVoewV TEPPAILOVTIKHS ONpATiag» Kal «ATOUAKPOVOY VITPIKOV ATT0 0010 VOwp pe froloyikég ueBodovg». [EY
P. NIGAM - G. McMULLAN - N. TERNAN]

Metadid. epeovnuig: [Tpoypappa ETTEAEK II- HPAKAEITOZ: «Xtepea amoppippata yeopytkov ropugyaviov oav
VITOOTPOUATA AKIVHTOTOIHOHS KOTTAPWV yia (Opeg apTomotiag». [34.500 € - EY A.A. KOYTINAZ]

Metadid. epeovnig: KOINA EPEYNHTIKA & TEXNOAOITKA TTPOTPAMMATA. EAAAAA-ZEPBIA (ITET)
«Ilapayoyy kpaoiod kar umvpag pe Avogrhiopéva axwyromompéva KOTTAPA O O1AQopa OVOTHUATA
Proavtidpaoctipowv. Ilapaywyn ev dSvvaper eumopikwv, {ppov Prokatalvtov». [23.480 € - EY M. KANEAAAKH]

Metadid. epeovniig: Ilpoypappa EINEAEK II-ITY®ATOPAZ: «Adiomoinon amofAjrev (oBbomoiciov yia tHv
napaywyy Propalag eTINEyHEVOV HIKPOOPYAVIOU®V Y1a poiovia oynlyg mpootiBéuevyg aliag». [80.000€ - EY M.
KANEAAAKH]

Metadid. epeovnng: I[Tpoypappa ETIEAEK II-ITY®ATOPAZ: «To vypod amofAyto THG TOPOKOUOHS &S TPOTH DAY
yia ™V mapayeyy apoProTikdv KaAMEPyeEldV Ke@ip yia xpHoy otyv mapayeyy toprovy. (80.000 € - A. A.
KOYTINAX)

Metadid. epeovnng: ITpoypappa ITEIT AYTIKHZE EAAAAOX (AEA 13) (ITET-ETTIA-EIN) «Ilapayeyy Sypov
apy1keV kallepyeiov pe mpoTH VAY TO TOPOYala yia ipoaywyy Tpo@inwv». [750.000 € - EY A.A. KOYTINAX]

Emotmpovikog YneoBovog (EY): [TIPOTPAMMA KAPA®EOAQPH 2009: «IIpoiovta npootiBéucvyg aliag pe Paoy
TH HOVOKDTTAPIKY TP@TEIVY amo Proteyvoloyiks) adlomoinoy peiktdv anoPAfTtev T5¢ Propnyaviag TpoQipU».
[27.360 € - EY A. MTTEKATQPOY »

. MégMog Epsovnuikng Onadag (MEO) & Tpwyashoog Xoppoovlsvtikng Emtponrg 6.0.: HPAKAEITOX II-EXTTA 2007-

2013: ENIZXYXZH TOY ANOPQIIINOY EPEYNHTIKOY AYNAMIKOY MEXQ THX YAOIIOIHZHZE
AIAAKTOPIKHX EPEYNAZX»-«MovokoTtapiky npwteivy, £6wdipuor pdkyreg kar mapoobera Tpo@ipwv amo
Protexyvoloyiky adromoinon peiktov aypoto-Prouyyavikodv amoPAytov Ti¢ Propyyaviag Ipo@inev». [45.000 € - EY
A.A. KOYTINAX]

. MEO & Tpwedoog 8.8.: HPAKAEITOX II-EXTTA 2007-2013: ENIZXYZH TOY AN@PQITINOY EPEYNHTIKOY

AYNAMIKOY MEZQ THX YAOTIOIHEHE AIAAKTOPIKHS EPEYNAZ» - «[lapayeyr Provrilel awo amopyra g
Propyyaviag tpogipwv». [45.000 € - EY A.A. KOYTINAZX]

MEO & EmBA¢novoa 8.6. (2): EXITA 2007-2013 - IIPAEH: ZYNEPT'AXIA 2011 - EPTO: «Agroindustrial liquid and
solid wastes as raw materials for the production of a new generation biofuel». [KQA. 11XYN_8_839 - 1.221.809,0 €, -
EY A.A. KOYTINAZX]

. MEO: EXTTA 2007-2013 - TIPAEH: XYNEPT'AXIA 2011 - EPTO: «Cellulose nano- and micro- biotechnology:

applications in food industries». [KQA. 11ZYN_2_1374 - 1.112.716,0 € - EY E. TTATTAMIXAHA]

. MEO: EXITA 2007-2013 - TIPAEH: ZYNEPT'AXIA 2011 - EPTO: «Production of new functional foods (sausages and

dairy products) adding probiotics isolated from dairy products». [KQA. 11XYN_2_ 1580 - 889.605,19 € - EY E.
MIIEZIPTZOI' AOY].

. MEO & Tpuyehoog 6.6.: ITET - EXITA - APAZH APIZTEIA II - «Navo kair pikpofrotexvoloyia koTrapivyg:

Zopwoeig oe eaipetika yauylég Oepuoxpaocieg yia wapayoyn tpogipov - Axp.: Cellulose Factory. [KQA. 4392 -
180.000 € - EY M. KANEAAAKH]

. MEO & EmpAénmovoa 8.8. (1): Epyo pe amnevBeiag avabeon amo v I[TANAITTAAEIO ENQZH ZYNETAIPIZXMQN

AEZX AE mov edpevet oto Atyto. Tithog: «Atoroinon vronpoiovrav torwonoifong otagidagy. [KQA. PK/MIS:E420 -
18689,0 € EY A. A. KOYTINAX]

. MEO & Tpwelovg 8.8.: [TPAEH «Epeovntikr) Ymodopr yia v Avamrodn Buodepyaoiov Tpogipev xat v

ExpetaAevon) Kawotopwv - Food Innovation Rl», «YIIOEPTO 1-Katwvotopieg oto Food Bioprocessing mov
oxetifovtal pe TNV vavofrotexvoloyia, Tig HOPIAKES EMIOTHHES KAl THY epapuoopuévy xyueia», APAZH «Evioyvon
Ynodopwv Epevvag kat Katvotopiag» xat xpnparodoteitat amnd to Emyetprnotaxo IMpoypappa «Aviayoviotkotntd,
Emyetpnpatkotmta kat Kawvotopia» oto mhaioto tov EXTIA 2014-2020, pe ) ovyxpnpatodoton g EANadag kat
¢ EE (Evpenaixo Tapeto ITeprpepetaxrig Avdmrodng). (1) Ilav/pio Hatpav, (2) Ilav/po leavvivev, (3) ITIA, (4)
AT1®, (5) Xapoxomewo ITa/vio, (6) AIIO, (7) lovio ITav/po [KQA. MIS 5027222, ®K 80647 - 1.242.000 € - EY M.
KANEAAAKH]

7. ZYMMETOXH XE XPHMATOAOTOYMENA EKITAIAEYTIKA ITPOTPAMMATA
(mov odoxAnpwOnxav emTo W)

6



1997,

1998-1999

2002-2003

1999-2000

@

EMnviko Kévtpo Iapaywyikotnrag (EAKEITA)-EE - [Tpoypappa «Ataowoy kat mapay ey pe apadooiako tpormo,
TOMIKOV KIHVOTPOPIK®V TPOIOVI®V» yld amogottovg Avkeiov. (Anpovpyla eyyelpidiov & exmaidevor) oto
avtikeipevo: «Ilapaywyn mapadooiak®v yarlakToKOUIKOV TPoiovI®V».)

Exnaidevtiko Ipoypappa EITEAEK ywa amogoitoog AEI, «Ilototikog éleyyog otyv Propnyavia Tpo@ipov Kai
vhkov ovokevaciag». ITapaymyr) ekatdevTikod LAKOD Kat StotknTiki) vrootpn. [106.000.000 6px. (19%) - A. A.
KOYTINAX]

Awakpatiké xat Awanavemotnpuako Ilpoypappa Metantoytakeov Zmovdov (AIIMIX) BIOTEXNOAOITA
TPOPIMON (MSc Food Biotechnology) - EIIEAEK II. (XopPaocn mArpoog amaocyoAnong yld MIApAayoy)
eKTIadeLTIKOL DAKOD, Stdaokalia, épevva, Kat StoknTikr) vaootptdn). [152.000 € (50%) - A. A. KOYTINAZX]

Exnaidevtiko Ipoypappa KEK ITAN/MIOY ITATPQN: «Aurelovpyia-AvadiapBpwoyn kalliepyeiov - Otvoloyia»,
ZEK 1-318-2801, Ilepipepera Avtiktig ENadog - EE. (Awdaokahia xat drowkntikyy vrootpién) [34.000.000 6py. - M.
KANEAAAKH]

8. YIIOBOAH EPEYNHTIKQN ITPOTPAMMATQN

(mov eite Ogv ETvyav ypnuatodoTons 1 avapévovrar anoteléopara aSloAdynong)
(MEO: Mé)og Epeovnmixnig Opadag, EY: Emotnpovixog YmrevOovog, EY®D: EY Dopén)

2007

2008

2008

2009

2009

2009

2009

2010

2010

2010

1.

MEO: MARIE CURIE TRAINING NETWORKS (ITN)-Call: FP7-PEOPLE-2007-1-1-ITN “Bioethanol MANAGER”.
University of Patras, Imperial College London, University of Hanover, University of Modena & Reggio Emilia,
University Blaise Pascal, University of Ulster, University of Mersin, AKS-EN Alternative Technologies, B.G.
Spiliopoulos S.A.

MEO: MARIE CURIE INITIAL TRAINING NETWORKS (ITN) - Call: FP7-PEOPLE-ITN-2008-“Development of
Efficient, Sustainable, and Ethical Technologies for Biofuel Production”-BIOETHIC/TECH. University of Patras,
Imperial College London, University of Hanover, University of Modena & Reggio Emilia, University Blaise Pascal,
University of Ulster, University of Mersin, AKS-EN Alternative Technologies, B.G. Spiliopoulos S.A.

EY: TTIPOTPAMMATA KAPA®EOAQPH 2008-«Movokvtrapikyy Ipwteivy, Edwodipor Mokyreg Kar IlpooBeta
Tpogipwv Amo Biotexyvoloyikny Aiomoinoy Mewktov Aypoto-Biounyavikewv AmoPAjtewv tHg Biopyyaviag
Tpo@ipwv». A. Mnekatopoo, A.A. Kootivag (IT. ITatpov), A. Pandey (Professor of UNESCO, NIST, India, Editor-in-
Chief Bioresource Technology), C. Larroche (Prof. U. Blaise-Pascal, France), A. Unyayar (U. Mersin, Turkey).

MEO: HPAKAEITOZ II-EZITA 2007-2013: ENIZXYZH TOY ANGPQITINOY EPEYNHTIKOY AYNAMIKOY MEZQ
THX YAOIIOIHZHX AIAAKTOPIKHX EPEYNAZ - «Avarntoly Néag Teyvoloyiag yia Iapaywyy Mropag oe
Owcraxy Klipaxa».

EY: YITAN-ITET Apdorn E6vikrg epPélerag Awpepeig, TTohopepeig xat ITepipepetaxég E&T Zovepyaoieg, ITpadn:
«AIMEPHZ E&T XYNEPTAXIA EAAAAAZ-TOYPKIAXZ 2010-2011»-«Amopaxpovony petallov kar oovOetikov
0pYAVIK@OV XPOOTIKOV amo 00aTika O1aldpata XpHotHoroIdvIag HIKpoopyaviouovs repifallovtikod kai
o1atpo@ikod evdiapépovtag». Epevv. opada: A. Muekatmpov, B. Zopeonovlog (IT. [Tatpav), A. Unyayar (U. Mersin,
Turkey).

MEO: Apdon EBvikng EpBéhetag: «XYNEPTAXZIA». TTPAEH It « Zovepyatikd épya Pikpr|g KAt peoaiag KApaKag.
YITAN-ETTIXEIPHZIAKA TIPOTPAMMATA «ANTATQNIXTIKOTHTA & EINIXEIPHMATIKOTHTA» &
TMEPIOEPEIQN XE METABAZH - «Yypomnoiyoy Ayvivo-kotaptvodyov Propalag ka1 61alvthg otepeag Propalag
anofAjTev mapaywyig froarfavoryg». B.I. ZITHAIOIIOYAOZ ABEE, IT. Iatpov, IT. Iedavvivev.

EY®: COOPERATION - THEME 2: Food, Agriculture and Fisheries, and Biotechnology COLLABORATIVE PROJECT
- Call identifier: FP7-KBBE-2010-4 - «Topic: KBBE.2010.2.4.03: Quality and safety aspects of feed». Leader: Dept of
Chemistry, University of Calabria.

MEO: MARIE CURIE INITIAL TRAINING NETWORKS (ITN) - Call: FP7-PEOPLE-2010-ITN-“Development of
Efficient, Sustainable, and Ethical Technologies for Biofuel Production”, Acronym: BIOETHIC/TECH. University of
Patras, Imperial College London, University of Hanover, University of Modena & Reggio Emilia, University Blaise
Pascal, University of Ulster, University of Mersin, ELIN Biofuels, B.G. Spiliopoulos S.A.

EY®: YTIETIO-EZITA 2007-2013 «@AAHZ»-«Ilapayeyyy Amootaypatwv amo I'lvxavico». I1. Ilatpov/Tunpa
Xnpetag, Tprpa Owoloyiag & Texvoloyiag ITotwv TEI Abrvag, Tpnpa Tpogipev & Atatpogrig TEI ABrjvag.

. MEO: YITETI®-EXITA 2007-2013 «®@AAHX» - «Ilapayowyn Biokavoipov amo Tvpoyala kar Yypa AmofAyta

Elatotp1feiov». I1. Iatpov/Tpnpa Xnpetag & Tpnpa Pvowrg, I Iedavvivev/Tpnpa Xnpeiag & Broloyikav
Eg@appoymv kat Teyvoloyimv.



2010

2011

2012

2013

2014

2014

2015

2016

2016

2017,

2017

2017

2018

2018

20.

21.

22.

23.

24.

. MEO: YITEII®-EXITA 2007-2013 «@AAHZ» - «Ilapaockevi] kar peléty Ae1Tovpy1IKaV TPOQPIP®V pe Eppacy ota

TPOPLOTIKA YANAKTOKOUIKA TTPOIOVTA KAl O€ TTPOTIOVTA (wiKHG TPOELEVONG pe XPHOY X1TOLAVHG KAL TTPOTOVTOV THG».
IT. Matpov/Turpa Xnuetag, IT. Iodvviveov/ Tpnpa Xnpetag,

. MEO: MARIE CURIE INITIAL TRAINING NETWORKS (ITN) - Call: FP7-PEOPLE-2011-ITN-“Development of

Efficient, Sustainable, and Ethical Technologies for Biofuel Production”, Acronym: BIOETHIC/TECH. University of
Patras, Imperial College London, University of Hanover, University of Modena & Reggio Emilia, University Blaise
Pascal, ZoO Limited, Unieco Environment Division, ELIN Biofuels, B.G. Spiliopoulos S.A., Biobasic Environment.

. MEO: MARIE CURIE INITIAL TRAINING NETWORKS (ITN) - Call: FP7-PEOPLE-2012-ITN-“Development of

Efficient, Sustainable, and Ethical Technologies for Biofuel Production”, Acronym: BIOETHIC/TECH. University
of Patras, Imperial College London, University of Hanover, University of Modena & Reggio Emilia, University Blaise
Pascal, Z,0O Limited, Unieco Environment Division, ELIN Biofuels, B.G. Spiliopoulos S.A., Biobasic Environment.

. MEQO: LIFE 2013 Environment Policy and Governance project application (LIFE13 ENV/GR/000366). “Technology

development for a Novel baker’s yeast production through valorization of food industry waste streams - acronym:
Life Novel Baker’s yeast”. University of Patras - Agricultural University of Athens - Federation of Hellenic Food
Industries - Yiotis SA Food Industry.

. MEQO: LIFE 2014 Environment and Resource Efficiency (LIFE14 ENV/GR/000267). “Technology exploitation for a

Nowvel baker’s yeast and ethyl lactate development employing food industry waste streams - LIFE NOVEL WASTE
TECH”. University of Patras - Agricultural University of Athens - Achaean Dairy Industry and Trading of Foods, A.
Panteli Brothers & Co SA, Avigal SA - Charalambides Christis Ltd - Cyprus University of Technology - Cyprus
Organisation for Standardisation - Federation of Hellenic Food Industries -Yiotis SA Food Industry.

. EY: TIPOZKAHZH 184 TOY EITEABM: «Avadeiln katvotopov demv g Axkadnpaixng Kowvotntag yia vy evioyvorn

g ewotpépelag tov AED». “Metagopa teyvoloyiag kawvotopiag yia tqv wapayeyn apxikys kalliépyeiag yia
WPINAVoY TOPIOV Kal TPpTeEiVovyov {wotpopng”. Ilavemotuo [Matpov - Blopnyavia I'dhaxtog Epnopia Ewdaov
Zoovmnep Mapket AOOI AGAN. ITANTEAH & XIA AE “ABITAA. AE.” - l'tonoviko ITavemotmpio Adnvov -
Texvoloyiko [Navemotrjrio Komopoo.

. MEQ: Bilateral R & D Cooperation between Greece and Israel 2013 - 2015 - “Microbial and Algal Oil Production

from Wastes Using Immobilized Cells in a Biorefinery approach-Immoil”. University of Patras, University of Haifa,
Israel, AVIGAL S.A. Dairy Company, Greece, CHIMAR Hellas S.A., Greece, BioCastle Water Technologies LTD,
Israel, Agricultural University of Athens.

. MEO: Proposal Research and Innovation Infrastructure-GSRT, 2017-2019: “Building efficiencies in the AGROfood

supply chains using a HOListic valorization of its resources-AGROHOL”. NTUA, AUA, DUTh, AUTh, UPat,
TEION, UTh, Centre for Renewable Energy Sources, Technical University of Crete, Centre for Research & Technology,
TEI of Central Macedonia, Athens University of Economics and Business, ATHENA-Research and Innovation Center,
Demokritos, Greek Research and Technology Network.

. MEOQO: Cooperation Programme Interreg V/A Greece-lItaly (EL-IT) - European Regional Development Fund ERDF -

2014-2020: “Innovation Development on Agro-Food Sector Based on Nano- and Micro-Tubular Cellulose
Biotechnology - Acronym: IDEA”. University of Ioannina, University of Patras, University of Foggia.

MEQO: Greek-German Bilateral Research and Innovation Cooperation, 2016- GSRT/BMBF: “An integrated natural and
social sciences view on the biocatalytic valorization of side-streams of fruit processing (ValorFruit)”. Gottfried
Wilhelm Leibniz University Hannover, Institute of Food Chemistry, DIL Technologie GmbH, Gottfried Wilhelm
Leibniz University Hannover, Institute of Marketing and Management, University of Patras, Agricultural
Cooperatives Union of Aeghion S.A., University of loannina.

MEO: EPEYNQ - AHMIOYPTQ - KAINOTOMQ - EYAE - ETAK, 2017. TIPOTAXH «®wr] Aypodiatpo@ry»:
«Brodrohotipro Ymonpoioviwv Xtagidag Karwotroueg Epappoyés Navo/Mikpo-Bioteyvoloyiag Ilpwteivikig
Mpuyavikyg ka1 Bioteyvoloyiag oe Awatpogixa Ipoiovra». I1/po Ilatpav, ITav/po Ieavvivev, ABITAA AE,
IMavaiywaletog Eveoon Xovetapiopmv, Xapoxoreto ITav/pto, Kokhog ITowotntag.

EY®: EPEYNQ - AHMIOYPTQ - KAINOTOMQ - EYAE - ETAK, 2017. ITPOTAZH BIORICE: «Kawotopueg
Prodiepyaoieg ka1 frokatalvteg pe Paon to witopo pvliod yia mpoidvta TpoPinwv vyyAyg npootiBéuevyg adiagy.
Ivotttodto Tevetwkr)g Behtimong kat Potoyevetkov ITopav-EATO AHMHTPA, Ivoutovto I'dlaxtog-EATO
AHMHTPA, Tlav/pwo Iatpov, ABITAA AE, MITETKAXZ T. XTAYPOZ A.E.

EY: 1n EAIAEK yia v evioxvon tov pehev AEIT kot Epevvntov/tpiov kat v npoprfeta epeovntikod eSomAiopon
peydAng aSiag: “Bioteyvoloyikyy avaPaluion Tov 0TOTPOIOVI®V TOTOTOINOHG OTAQPIOAG HEO® KAVOTOUOV
avantodlyg nmpoidoviwv npootiBéuevng adiag”- BiolnnoRaisin. Emotmpovikn Ileployr): Environment & Energy.
Emotpoviko Iedio/ a: Natural Resources Management. Katrn)y. mpotaong: L.

MEO: 10 EAIAEK yta v evioyvor) tov pedov AEIT kat Epeovntov/ tptev xat v npopr|feta epedvn Tikod eSomMopon
peydAng altag: “Advanced instrumentation for environmental friendly innovations on food side and waste streams:



2019

2019

2019

2020

2021

25.

26.

27.

28.

29.

The case of plant oils” - InnOil. Scientific Area: Environment & Energy. Scientific field/s: Natural Resources
Management. Proposal category: Illa. PI: M Kanellaki. University of Patras.

EY®: EYAE-ETAK. Avtayeviotikomta, Emyeipnuatikomrta kat Kawotopia (EITAVEK)», EXITA 2014-2020, tng
Eviatag Apdong Kpatikav Evioydoemv Epevvag, Texvoloyikrg Avamtolng & Kawvotopiag «<EPEYNQ-AHMIOYPTQ-
KAINOTOMRQ. «MepPpaveg oyyrng texvoloyiag yia opydyg awodoons ovvexy {opwoy {o0ov-MemBrew. EOviko
Kévtpo dvowev Emotpov "Anpokprrog”, Tlav/po IMatpeov, MITYPA XIOY IKE (Emyeipnon).

EY: EYAE-ETAK. Avtayovioukotmta, Emyeipnparomta kat Kawotopia (EITAVEK)», EZITA 2014-2020, tng
Eviatag Apaong Kpatikav Evioxdoewv Epevvag, Texvoloyikng Avdmtodng & Kawvotopiag «<EPEYNQ-AHMIOYPTQ-
KAINOTOMQ . «Katvotopueg Prodiepyaoieg ka1 frokatalvteg pe faoy to witopo pvliod yia AerTovpyika rpoiovia
Tpo@ipwv vyying npootifépcvyg adiag». IFBOIT EATO-Anuntpa, ITav/ Hatpov, Tphpa Aypotikrg Avdmtodng,
ATI®, MITETKAZ T. XTAYPOX A.E., ABITAA ALE.

EY®: EYAE-ETAK. Avtayeviotkotta, Emyesipnuatnxomrta kot Kawotopta (EITAVEK)», EZITA 2014-2020, tng
Eviatag Apaong Kpatwkev Evioxdoewv Epevvag, Texvoloykng Avamntodng & Kawvotopiag «EPEYNQ-AHMIOYPI Q-
KAINOTOMR. Hapayoyt kawwo@avodg Ae1Tovpy1kod Tpo@ipov péow Op©oNS YOUDV apoviag Kal TopToKaA100
amo nmpoProtiko oévyalaxktiko Paxtpro». Tpnpa Aypotkng Avdmrodng, AIl®, Tphpa Mopuakrg Biohoyiag xat
Tevetikrig, ATI®, XYMOI APTOAIAAZ AE., TTav/ o Iatpaov.

EY: 2n TIpoxrpudn epeovntikav épyov EAIAEK yua v evioxvon tov pedov AEIT xat Epeovntov/tpiov kat my
npopnfeia epeovnTikod efomhiopod peyding aliag. «Upgrading of raisin finishing side-streams through
(bio)processing for novel, added-value, functional food products-UpRaisin». Scientific Area: 4. Agricultural Sciences-
Food Science & Technology /4.4 Food sciences and Technology/4.5.9 New product development.

EY (2nd Stage Submission): PRIMA-Partnership for Research and Innovation in the Mediterranean Area, Section 1-
Thematic Area 3-Agri-food value chain 2021 -1.3.1-2021, (IA) Increase adherence to the Mediterranean diet as a
sustainable pattern including environmental, social and health aspects-(IA) Innovation and Action. Proposal:
“Augmenting impact and integration of Mediterranean dried fruits and their side-streams, by developing novel
health-promoting snacks, increasing adherence to healthier eating habits”. (1) Spread European Safety and
Sustainability, SPES. (2) YIOTIS, GR, (3) UPat, (4) NKUA, (5) University of Torino, IT (6) Institute of Agrifood Research
& Technology IRTA, SP, (7) SAMI & Co, EG, (8) Food and Agro-Industries Technology Center, EG, (9) Centre
Technique de 1'Agro-Alimentaire, TN, (10) Agricultural Cooperatives” Union, Aeghion S.A., (11) University of
Catania, IT, (12) Bacco srl, IT.

9. AIAAKTIKH EMIIEIPTA

9.1 Exnodeutikd Npoypappatd yua ano@oitovg Avkeioo

1997-1998

1999-2000

1998-1999

1.

60 wpeg Owaokaliag oe Ilpoypappa yia amogottovg Avketov: “Ilapaywyrn mapadooiaxwv
yalaxtoxomkwv apoiovtwv” - Ilpoypappa EAKEITA-EE “Awdonorn xat mapay®yr) jpe Iapadootako
TPOIIO, TOIMK®MV KTVOTPOPIKMV IIPOTOVI®V”.

27 opeg dbaokahiag oe Tlpoypappa yia anogottovg Avkeiov: “Apmelovpyia - AvadiapOpwoy
kalliepyerov - Owoloyia” - KEK Tlavemortnpioo IMatpov - EE (20 opeg Oempia xat 7 opeg MPAKTIK
aoxnorn: Awpboorn yAevkoos, Ilapayeyn kokkivov kpaoiod xar oovthpyoy, Xyuiky 000TA0H 0TA KPAOIA,
Hapampoiovta atxoohixng {dpworng, I'evoryvooia).

IMapayeyn exmaidevtikod LAKoL ota mhaiowa tov Ilpoypdppatog EITEAEK ywa amogoitoog AEI
“IotoTiKog éXeyyog oTyv Prounyavia TpoPinwv Kar VMKV ovokevaoiag”.

9.2 Metantoytakd Madnpata

A. ATAKPATIKO KAI ATAITANEIIISTHMIAKO ITMX BIOTEXNOAOITA TPOPIMON
(MSc FOOD BIOTECHNOLOGY) (ITav/pia INatpov & Imavvivev, University of Ulster, UK)
ZovOaokaiia tov Mabnpatev (ota AyyAwd):

1998-2012

2013-2018

1. ADVANCED EXERCISES IN FOOD CHEMISTRY & BIOTECHNOLOGY I
2. ADVANCED EXERCISES IN FOOD CHEMISTRY & BIOTECHNOLOGY II
3. FOOD BIOTECHNOLOGY

B. IIMX BIOAIEPTAXZIEYX TPODPIMEON & BIOAIYAIZTHPIA (T'ewmoviko ITav/pio ABnvev)
Zovodaokaiia tov Mabnpatov:

4. EITEEEPTAXZIA ATIOBAHTQN XTHN BIOMHXANIA TPO®IMON (3 wpeg/€t1og)



2006-2022

5. AEIOITIOIHZH ANANEQXZIMON ITPQTQN YAQN (3 opeg/£tog)

I'. KYKAOZXZ AIAAKTOPIKOY AIITAQMATOX
(Tppa Xnpeiag, [Mav/po Matpwv)

Zovddaokaiia tov Mabrjpatev:

6. ITPOKEXQPHMENH XHMEIA TPOPIMQN
7. TIPOKEXQPHMENH XHMEIA KAI TEXNOAOI'TA TPOPIMON - EPTAXTHPIAKEZ AXKHXEIX
8. BIOTEXNOAOITA TPOOPIMQN

9.3 IIpontoytakda Madnpata

(Y=omoypewTt
2003-2022

2007-2022

2021

x0, E=emAoyrg)
A. TMHMA XHMEIAZ, ITAN/MIO ITATPQN
Zovddaokaiia tov Mabrjpatev:

1. XHMEIA TPO®IMON (Y, amno to 2013)
XHMEIA & TEXNOAOITA TPOPIMQON-OINOAOITA I (E, amo to 2004)
XHMEIA & TEXNOAOITA TPOPIMON-OINOAOITA II (E, I (E, amo to 2007)
ENOPT'ANH XHMIKH ANAAYZH - EPTAZTHPIO (Y, 2004, 2005)
ANANEQXZIMEX ITHTEX & XHMIKH ATTO®HKEYXH ENEPTEIAZX (E, 2009-2014)
6. AMITIEAOYPTIA (E, amno to 2010)

B. TMHMA BIOAOTIAZ, IIAN/MIO ITATPQN
Avtodvvann didaokalia too Mabrjpatog:
7. XHMEIA & TEXNOAOTITA TPOPIMON (E)

I. TMHMA EIIIZTHMHZX & TEXNOAOTIAX TPODPIMQN, ITAN/MIO ITATPQN
ZovOdaokaiia too Mabrpatog:
8. XHMEIA TPOOIMON (Y, 2021)

g LN

9.4 EnifAeyn Iepapatikev/Epsovnuikov Epyaciov (IIpontoytakeov & MAE)

(evoeikTing, ovopata oitnTeV kair Tithot epyaciov oto IAPAPTHMA 1)

1996-2022
2013-2022
2015-2022
2017-2022
2001-2022

A. AATIMZX Buotexvoloyia Tpogipwv (MSc Food Biotechnology): >14 MAE
B. AIIMZX Iatpikn) Xnpeia: Zxedraopog & Avantoln Pappakevtikov IIpoioviov: 3 MAE
I. TIMX AvaAlotikn Xnpeia & Navotexvoloyia: 8 MAE (+ 8 véeg)
A. TIMZX Katalvon-Avtipponavor & IHapaywyn KaBaprg Evepyelag: 1 MAE
E. ITtoxiaké/AMN\OPATIKEG EPYATLES
Turpa ynpeiag av/pioo Iatpaov: >80 Iltoyiakeg epyaocieg
Tpipa Xnpikev Mnyavikev [av/pioo Hatpaov: 4 Aum\opatikég epyaoieg

Tpfpa Texvoloyiag Tpogpipwv ATEI @ecoalovikng: 1 ITtoywaxn epyacia (oovemiPAeyn)

10. AIAAKTOPIKEX AIATPIBEZX (6.5.)

2009-2022

1. (EIIIBAEIIOYXA) M.N. Kumar. Aypuiovpyia vavo- kar pixpo-0wAnvev oe B1omolvpepy] kat yprjon To0g yia vypr
maotepiooy poipav, 2015.
2. (EINIBAEIIOYZA) II. Toagpaxidov. [Iapaywy?) opyavikov o§gov amd AryvivovTTapivovya oUOTATIKA UE T1]
Ypnon y-atoopivag g mpowdnty, 2016.
3. (EIIIBAEIIOYZA) K. Mnoopa. [Tapaywyt opyavikdv o&émv amo Topoyalo wapovoia uada pe Ty xpron kioonpns
ka1 y-alovpivag &g mpowdnteg, 2017.
4. (EIIIBAEIIOYZA) A. Afpa. [apaywyt] opyavikev oEav ard Ayvivoxotrapivodyo fropudda pe tv XpHot kioorpng
w¢ mpowdntr, 2018.

5. (EIIIBAEIIOYZA) 1. ITAewwvn. Bakxtypiaxs) kottapivy kai alla Birompoiovta mpootiOeuevys adiag amo vmompoiovta
Tomoroinong oragidag, 2020.

10



6. (EIIIBAEIIOYZA) B. Adapomovlov. Avafatuion vmompoioviov Tomomoinong otagidag péow (fro)emrelepyaoiag
y1a véa, mpoomiféuevng adiag, kai Aertovpyika mpoiovra diatpoprg (véa 8.0., 0To 2° €10G).

7. (MEAOZXZ TPIMEAOYZX) B. I'kavatotog. BiodivAiothpio yia wapayeyy) povokoTrapikys ap@Teivys, e0@oipmv
HOKHTOV ka1 IpOoleTov Tpo@ipmv ue Proteyvoloyrkn adtomoinon piktov aypotofropnyavikov arofAntev, 2015.

8. (MEAOX TPIMEAOYZX) K. Zovykipidng. Zouforr otnv mapaywyr] proxavoipov arxd axofAnta g Propmnyaviag
Tpo@inwv, 2014.

9. (MEAOX TPIMEAOYZX) ©. AyyeAomovlog. Ilpoidvra mpooriOpevng adiag pe Paot 1 HovokvTIAPIKY TPOTEIVY
ano Proteyvodoyixy adiomoinon perktov arofAntev ¢ Prounyaviag tpopipov, 2014.

10. MEAOX TPIMEAOYZX) A.-I. I'takeAs. Woypr maotepinot vypwv Tpo@ipev pe vavormopwoy vlikd, 2015.

11. (MEAOX TPIMEAOYZX) E. Mrapovvy. Néeg teyvoloyieg otnv mapaywyt Tpo@ipwv, 2015.

12. MEAOZ TPIMEAQOYZ) I. XepPetag. Mébodog mapaywyng oivov oe orkiaxy xAipaka pe Ogpurxka Srpavleiong
Qoueg. (oTo oTddIO0 THG OVYYPAPHS)

13. (MEAOZX TPIMEAOYZ) K. Aanna. [lapayoyr opyavikev o§¢wv amo Oiaota oteped amofAnta oV povadov
mapayyns Proarfavodng pe T ypnon kioonpns kai y-atoopivag wg mpodntég, 2021.

14. MEAOX TPIMEAOYZX) E. Hanapwtorovlov-Ilatpvov. Avintody @ilipov poypns maotepioots dAung
MV ka1 @pipavor eMdV pe Yp1on vavo- kar yikpo- COAVOTHS KDTTAPIVHS. (0T0 0TAd10 THS OVYYPAPHS)

15. MEAOX TPIMEAOYX) A. Ilavitoa. [Iapaywyn vavoooAveov kar oOVOEToV TOADUEPOV pe epapuoyr] ota
TpOQiua. (010 0TA010 THS CVYYPAPYIS)

16. MEAOZX XE EIITAMEAEIX EEETAXTIKEZ ETTITPOIIEX: >10 (I, I1I, AII®, I'TIA, XIIA)

11. ZYMMETOXH XE EKAEKTOPIKA ZQMATA / EIIITPOITEX AZEIOAOTHXHX

(Aerrropépere
2006-2022

g oto IAPAPTHMA 2)

= Zoppetoxr) oe >38 exAektopikda owpata (Taktiko pélog oe 20), yia exkhoyr) pedov AEIT otig Pabpideg
tou Aéktopa, Enikovpov kat Avaninpotr) Kabnynt), oe aviikeipeva g Emotrpng tov Tpogipov
(MMav/pua Hatpwv, Ieavvivev, Avyatoo, ATIO, EKITA, ATIO, EMIT, ITIA, TTAAA).

*  Méhog oe 5 tpipeleig elonynTikeg emrponég ya ekhoyr) pehv AEIL

» Yoppetoxn oe 2 ekAektopikd oopata yia emAoyr) pedov EEAIIL (Tpnpa Xnpeiag, Ilav/pioo
IMatpov).

* Mélog oe emrtpomeg aSloAoynong yia OPOOANyI MPoo®mxkoL ovppova pe 1o ITA 407 xai
Axadnpaikev Ynotpogwv (ITIpdoypappa Anoktnong Axkadnpaikng Epnetpiag) oe avtikeipeva tng
Emotung Tpogipwv tov Tpnpatev Xnpeiag kat Emotrpng kat Texvoloyiag Tpogipav (armo 2020)
tov [lav/piov Iatpov.

=  MéENOG emTPONIOV KATATAKTHPI®V e§etdoemV Tov Tprnpatog Emotrpng xat Texvoloyiag Tpogipmv
tov [lav/piov Iatpwv (amo to 2020).

12. AIOIKHTIKO EPI'O

2021-2022

1/10/2020-
31/8/2022

amo 2020
ano 2017,

11

1. AwevBovrpra Topta Xnpikaov Epappoywv, Xnpikng Avaivong kat Xnpetag [TepipdAAovtog pe Onteia
evog (1) érovg amo 1.9.2021-31.8.2022 (PEK 654/6.8.2021).

2. Méhog npoowpiviig I'X too Tprjpatog Emotung xat Texvoloyiag Tpogipwv too [Tav/piov Iatpov
(amogdaoeilg ZoykArjtoo om. apd. 176/1-10-2020, 182/18-2-2021 xat 190/29-7-2021, ocoppova pe Tig
datadelg Tov apBpov 24 tov v. 4485/2017).

| 3. Zovroviotpra emtpomnng ovvtadng Odnyod Znovdwv Tpnpatog Xnueiag.

4. Xovtoviotpla emttpomrg obvraing evoyhAwooov Odnyod Zmnovdwv (Erasmus Guide) Turpartog
Xnpetag.




amo 2020] 5. MéAog Emtponrg ITporrtoyiakov Ipoypdpparog Znovdav Tprjpatog Xnpetag.

amo 2020 6. MéAog Emtpomnng EAéyyov Iowotntag Ilpoogepopevmv ITpoioviev amod KkuAikela Kat eoTiatopla Too

[Tav/piov [Matpov.

2006-2021| 7. MéAhog dMwv Emtponov: Xnpikeov kat AnoPAntev / Exnawdeotikov Epyaoctmpieov / Kuplakeov

Ynodopwv / Aopaletagkat Yytewvryg / Iapalapng ITpounOewwv / YnedvOovn Néov Kripioo Xnpetag.

13. AIEONEIZ EITIZTHMONIKEX XYNEPTAZIEY / EKITAIAEYXH XTO EEQTEPIKO

1997-2022

2007-2008

2015

Zovepyaoia pe emotrjpoveg amo Idpopata tov e§mTeptkod ya Epevva, Kowvr) O100ienor) EMOTHOVIK®OV
epyaowwv, ovverifAeyn OtatpiBmv, LHOPOAN] €PELVITIKOV IPOTACEDV YA XPNHATOdOTNON), K.
dpaotnplottes.

MetafBaon oto University of Ulster, HB, yia epeovnuikr) ovvepyaoia kat eknaidevor oe véeg
MIELPAPATIKEG TEXVIKEG. XpOoViKd draotrparta: 2006 (14 nupépeg), 2007 (19 npépeg), 2008 (31 npepeg)

Metapaon ywa exnaidevon oto University of Ulster, B. IpAavdia oto mAaioio tov mpoypdppatog
Erasmus+ 2014-2015 Staff Mobility for Training program [Training on theoretical background,
microbiological and analytical techniques, and potential applications of microbial biosurfactants].
(1 eBéopada).

14. ATAKPIZEIZ/AWARDS

12

2011

2014

2014

2015

2015

2015

2015

2019]

Awakpion oto daywviopo "H EAada Kawotopei' - Xovoeopog ENveov Blopnxavev (ZEB) &
Eurobank EFG, pe mpotaorn mmov emAeyOnke otig 21 kahvtepeg amo 295 mpotdoetg yid TV TeEAKI) QAor)
tou daywviopoo: A.A. Kovtivag, IT. Kavdoing, M. KaveAaxn, A. Mnekatopoo, A. Mnoovéa, N.
Kowayei\ng. Adiomoiovrag ta anoffAnta Tov TOPOKOUEIWV.

Best Poster Award: Servetas, 1., Kirki, S., Bekatorou, A., Kanellaki, M., Koutinas, A.A. Simultaneous
multi-bioprocessing by three layer fermentation using biomolecular composite biocatalyst. International
Conference on Emerging Trends in Biotechnology-ICETB 2014, November 6-9, New Delhi, India.

Best Poster Award: K. Lappa, P. Kandylis, A. Bekatorou, N. Bastas, S. Klaoudatos, N. Athanasopoulos,
M. Kanellaki, A.A. Koutinas. Continuous acidogenesis of sucrose, raffinose and vinasse using mineral kissiris
as promoter. International Conference on Emerging Trends in Biotechnology-ICETB 2014, November 6-
9, New Delhi, India”.

Awaxpion oto 61edvn draymviopo TechConnect World Innovation, Conference & Expo-National &
Global Innovation Awards, Washington DC, June 14-17 2015: A. A. Koutinas, V. Ganatsios, A.-L
Gialleli, E. Barouni, A. Bekatorou & M. Kanellaki. Wine making in domestic refrigerator.

Awaxpion oto 61eBvn draymwviopo TechConnect World Innovation, Conference & Expo-National &
Global Innovation Awards, Washington DC, June 14-17 2015: A. A. Koutinas, M. Kanellaki, A.
Bekatorou, M. Kallis, E. Papafotopoulou-Patrinou, & A.-I. Gialleli. Cold Pasteurization.

Best Poster Award: A.A. Koutinas, E. Papafotopoulou- Patrinou, A-I Gialleli, T.Petsi, A. Bekatorou, M.
Kanellaki. Production of nano-tubes from tubular cellulose after its hydrolysis with cellulases enzymes. NHBT
Conference, Trivandrum, India, 22-25 November, 2015.

Best Poster Award: V. Ganatsios, A. Terpou, A.A. Koutinas, A. Bekatorou, M. Kanellaki. A novel
marketable dried mixture for sweet low temperature wine production using delignified cellulose as promoter.
International Conference of Food and Biosystems Engineering (FABE2015), 28-31 May 2015, Mykonos.

Best Poster Award: A. Drosos, K. Boura, M. Soupioni, A. Bekatorou, M. Kanellaki, A. A. Koutinas.
Additional Bioprocess by a Cell in the Same Batch Without Genetic Modification. 8t International Forum on
Industrial Bioprocessing IFIBiop 2019, Miri, Sarawak, Malaysia, 1-5 May, 2019.




15. KPITHX / MEAOXZ EKAOTIKHX OMAAAX XE AIEOGNH EITIXTHMONIKA ITEPIOAIKA
ANATINQPIZMENOY KYPOYZ, BIBAIA, KAI ITPAKTIKA AIEONQN XYNEAPIQN

A. Journal
Editor

1. The Scientific World Journal (DOI: 10.1155/8086): Editorial Board (Biotechnology area)

2. Foods (ISSN 2304-8158) Editorial Board xat Special Issue Lead Guest Editor (The Application of
Immobilization Technologies in Fermentation xat Cereal-Based Fermented Foods: Bioactive Components and
Potential Health Benefits.

https:/ /www.mdpi.com/journal/foods/special_issues/fermentation_immobilization
https:/ /www.mdpi.com/journal/foods/special_issues/Cereal_Based_Fermented_Foods_Bioactive_Components_Health_Benefits

B. Book
Editor

1. Advances in Vinegar Production, 1st Edition. A. Bekatorou (ed.). CRC Press-Taylor & Francis
Group, Boca Raton, FL, USA, Pages 522, First Published (online) 2019, eBook ISBN 9781351208475.
DOI: https:/ /doi.org/10.1201 /9781351208475

I. Kpurrg

JOURNALS - ITave aro 32 meplodikd petadd TV onoilwV: Progress in Energy & Combustion Science (29.39),
Food Chemistry (>34 manuscripts; 7.514), Bioresource Technology (9.642), Food Research International (6.30), Food Packaging &
Shelf Life (6.34), International Journal of Molecular Sciences (5.924), Innovative Food Science and Emerging Technologies (5.80),
Industrial Crops & Products (5.645), International Journal of Food Microbiology (5.277), Journal of Agricultural & Food Chemistry
(5.279), Biomass & Bioenergy (5.10), LWT-Food Science & Technology (4.79), Food and Bioprocess Technology (4.465), Food
Bioscience (4.30), Foods (4.35), Biochemical Engineering Journal (3.97), x.a.

BOOKS

1. NEW BOOK REVIEW: Comprehensive Food Fermentation Biotechnology, Volume II. Editors- A Pandey,
CR Soccol, C Larroche, E Gnansounou & P Nigam. Asiatech Publishers, Inc., New Delhi.

2. NEW BOOK REVIEW: Current Topics on Bioprocesses in Food Industry, Volume III, Editors- LV Rao, A
Pandey, C Larroche, CR Soccol & CG Dussap, Asiatech Publishers, Inc., New Delhi.

A.
Emotnp.
EMTPOIEG

oovedpiwv|

1. International Advisory Board - II International Conference on Environmental, Industrial and Applied
Microbiology (BioMicroWorld2007), Seville (Spain), 28 Nov - 1 Dec 2007 (Abstract & full paper reviewer).

2. International Advisory Board - FaBE 2015 - 27 International Conference on Food and Biosystems
Engineering. May - 31 May 2015, Mykonos Island, Greece (Abstract & full paper reviewer).

3. Emotnpovikn Emttpomnr) tov Xovedpioo Huépeg Xnpueiag Tpopipav 2015, ABrjva 26-27 Noep. 2015.

4. International Advisory Board - FaBE 2017 - 3vd International Conference on Food and Biosystems
Engineering. June 1-4, Rhodes isl., Greece (Abstract & full paper reviewer).

16. AEIOAOTHXH EPEYNHTIKQN ITPOTAXEQN / IIIXTOIIOIHXH

2016
2016

2018

2019

13

ITotonoinon Povokod Aviikelpevoo Epynv tav Apdoeav «ZYNEPI'AYIA 2011».
ITiotonoinon @vokov Avtikelpevoo épynv 1oV Apdoemv «ZYNEPTI'AZIA 2009».

AgwoAoynon mpotdacewv g 1ns Ilpoxnpolng epeovnukav épyov EAIAEK ywa v evioyvon
Metaddaxktopav Epeovntov/tptov.

| A§woloynon npotacewv oto mAaioto g dpaong «Apepr|g ExT Zovepyaoia ENadag - Iopan\ 2019 -
Greece - Israel Call for Proposals for Joint R&D Projects 2019.



https://www.mdpi.com/journal/foods/special_issues/fermentation_immobilization
https://www.mdpi.com/journal/foods/special_issues/Cereal_Based_Fermented_Foods_Bioactive_Components_Health_Benefits
https://doi.org/10.1201/9781351208475
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17. XTOXOI TOY EPEYNHTIKOY EPTOY

Ot gpevvnTiKEG 1OV SPACTNPLOTNTEG APOPOVLV EQPAPHOYEG TIG TEXVONOYIAG TV (OPMOEMV 0TIV
HApAy®yl] TPOPIH®V KAl AAKOONODY®WV MOT®V, AAdA Kat PlOKALOIp®V KAt AdMNov
prompoioviwv mnpootdepevng afiag. A@opobvv emiong v enefepyacia amoPAntov,
MAPAINPoioVIMV KAl MAEVPIK®OV PO®V TIG AYPOTIKNG 1] PLOPNYAVIKYG TAPAYDYNG TPOPIHGYV,
pe Swadwkaoteg BrodwAiotnpiov KAt OAOTIKI] IIPOOEYYLON TG Jlaxeiplong TV IPOTOV DADV
P0G MAPAYDYI] HIPOTOVI®V e eAdX10TO HePIPANAOVTIKO AIOTOIOHA, XAHNAOTEPO KOOTOG
MApAay®y1)§ Kat Impootidépevn adia.

E1dwotepa otoxot Tov €pyou etvat:

Beltiowon tg
morotyTag &
oratpo@ikig adiag
TOV TPOPINDV e
Proteyvoloyikég
puebodovg

o Beltiworn TV opyavoAnmtikemv 810t Tov ToV Ipo@ipeV (1., fe 1pominor)
Mg avdnong g Hapaywyrg embopntov ITNTKOV OLOTATIKOV OI®G Ol
€0TEPEG, KA ATIOPLYT) 1) HEIDOT T1)G CLYKEVTPROONG avembOpnT®V CLOTATIKOV,
ON®G Ol AVATEPEG AAKOOAEG, KAl TO OLAKETOALO OTA AAKOOAOLXA MOTd, HE
BeATi®on ap®pPATog KAt yeboNg He XPNOoIn emAEYHEVOV KANAEPYELDV O
YAIAQKTOKOHMIKA IIPOIOVTd, IPOTOVTA dPTOIOUdS, K.d.).

o BeAtiwon xpovov ovvINPENoNng IOV TPOPIPOV (MY, P IAPAYDYL] PLOKOV
OLVTIPNTIK®V ATIO EMAEYHEVODG HIKPOOPYAVIOHOVG).

o BeAtiwon Odwatpogikng adiag (m.x., Hapaymyn MIPOPOTIKAOV TPOoPipwv,
MAPAY®DYL] EVAAAKTIKOV EVIOXLTIKOV YEDONG HIKPOPLAKIG IIPOENELONS,
EUIAOLTIOPOG TPOPIPOV/ (DOTPOP®V OF TIPWTEIVT), K.CL.).

Ta napandve emroyYavovtal Pe EQApPHROYES ON®G:

o Xpnon pKIev 1] Kalapov KAAAEPYELOV HIKPOOPYAVIOH®V He embopntd
XAPAKTPLOTIKAL.

o Awepyaoieg (opwoenv ot e§alpeTika xapnAég 1 vynheg Beppokpaoieg &
oywnAodg aAkooAkovg Badpovg.

o Xpron TeXVIK®OV aKvITOIoinong KoTtapmy.

Meiwon Tov kooTovg
TapayeynNs
(evepyerakng
Katavalowong &
peyéboog
gyxaTaoTaorg)
TPOPIPWDV KA1
Proxavoipcwv pe
Proteyvoloyikég
pnebodovg

o Avénon g tayvmnrag diepyaciov (OpwoemV, BeATi®On Tng PETATPONIG
DIOOTPOHATMV, KAl EOITAXOVOI TG ®PIPAVONG TOV  TPOPIH®dV
(aAxooAobya MOTd, YAAAKTOKOPIKA, K.dL.).

Ta napandve eMToyyYavovtat pe:

o Xpnon TEXVIK®V aKVNTOIOinong Kottdpwv  (emiteddn  peydlov
ODYKEVIPOOEDV KOTTAP®V, abvidnon tov pvdpod KAl TV arnodocemv g
COopoong, OvvaTOTNTA XPNONG AVIOPAOTP®V OLVEXOLS AElTOLPYIAG Kdt
Copwong oe akpaieg oovorkeg).

o Xpnon HIKTOV KAAEPYEI®V AKWVITOHOUPEVOV Ot obVOeta LAKA yia
TALTOXPOVI) IPAYHATOIO 0T OLAPOPETIKOD TOIOL (UUMOEDV (IL.Y. ANKOOAIKT)
Kat pnAoyalaxtik) {Opworn) oivev, K.a.).

o Xpron npowbntev otig {opmoelg atdavolng KAt Opyavikav oSEmv Kdat
napayoyng ProatfavoAng (m.x., mopadn bAKA Oneg KuTtapivr, Kioonpr, y-
aloopiva, K.a.).
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o

Expetalevon oypwv (topoyala, pedacoa, Pivacoda) Kai OTEPE®V
anoPAfnTev (Atyvivokvttaptvovyog Bropddla, otepea anoPAnta obomoteiov,

Experienor orape'd armoPAnta  ppovteV/ )\axavusd)v, g?onpo'i(')vr'a TDHOH?iQOHQ
: otagidbag, K.a.) ywa TV OAPAY®YY IPOIOVI®V, Onog (Op®Oopol
aypotofropnyavikov , , , : ,
aroBMjTav yia USGTQVGPaKz%g, at@avc?)\l], ya}\cn(uxo' odv, povoKLTIdpU] - TpWTELvN),
naApay Y TpoQiney opyavika o&éa (ywa tpog@ua kat Prokadolpa), Kat véa tpo@ua & mota pe
& npoiovTwv TavTOX POV Imapaywyn npootidépevng adiag.
npootibépevys agiag | Tq papandave emroyydavovran pe:
(zpopiua,
Jwotpopég, o Atepyaoieg COpmoemV vYPIg & OTEPEAG KATAOTAONS.
proxadoipa, x.a.) pe o Beltiotonoinor odotaong LIOCTPEUATOV
Proteyvoloyikég '
pebodoog o Xp1on emAeyPEVOV HIKPOOPYAVIOR®V (COPMTIKOL, Ay VIVOALTIKOL,
APOAOADTIKOL, KUTTAPIVOADTIKOL).
o Texvoloyia tng PuOIKIG HIKTIG KAANEPYELAG KEQPIP Y1 TV AS0MIoiNor) Tou
TOPOYANAKTOG KAl TNV MAPAY®Y] JAKOOAODX®V IOT®V, JAKOOAIG,
YAIAGQKTIKOD 050G, HOVOKDTTAPIKIG IPMTELVIG, K.CL. TPOPIH®V (OII®G IpotovTa
aptoroudag, YaAAKTOKOPIKA IIPOTOVTd, K.dL.).
o Avanrtodn véwv Stepyaoiov oty Iapaymyr) oitvoo, propag, Sudiod, K.d., Kat
IIOOLIOD OWVOIIVELPATOG (aKwvrTomoupéva KoTtapd, ovvexelg Olepydoteg,
ovvbetot Plokatalvteg yid TV Ipaypatonoinon HoAam oV dpdoemv oe pia
Oepyaotia, KAIL).

AvanTody véov o Avamrtoln Owepyaociwv peyaing kAipakag (Scale-up oe Proavtidpaotr)peg
Brodiepyaciosv oTyy 100-11.000 L oe mpaypatikeg Propnyavikég oovOnkeg) yla DAPAy®yI)
napaywyn IpoQipwy OLVOIIVEDPATOG, OPYAVIK®V 0GE@V, MPOTOVI®V aIlo TOPOYANO, TOPL®Y Kdt

ENpaV KaAAlepyelmv.
o Avamrtoln vémv Kalepyewmv yua TNV OApay®yr] dptov, aAKOOAOLX®V

IIOT®V, OLVOIIVEDPATOG, YAAAKTOKOPIK®V IIPOIOVIDV/ IPOBLOTIK®V TPOPIp®V

Kat piKkpoProloykav —petaPolttov  [dnpovpyla kot xprion  Vémv
Blokatalvt®v akwnromoupéveyv KAt pn  KOTIAP®Y, XPHoL  HIKI®V
KAAAEPYEI®V,  OAIOPOV®OIN  VE®DV — OTEAEXDV  HIKPOOPYAVIOH®V e

TeXVOAOYIKO/ Statpo@ikd  evilagépov, avdmtodn Owovopkev npebfodmv
Enpavong kalepyewwv (Beppixr|g, freeze-drying, x.a.) yia StevkoAvvong g
EMITOPIKI|G IAPAYDYI)G TOVG, K.CL].




18. XYITPA®DIKO EPTO
18.1 Awdaktopiki) Aratpifin

2001 | «Xp1ion ADOPINOPEV®OV, AKIVI)TOIIOUHEVOV KAl [i1] KOTTAP®YV, 0TV Iapaymyn propag». I[Tdtpa, 2001
(6npooevoeig 1, 2, 3, & 6).

18.2 Anpootievoeig o nnyég mov gpgaviovrat otn Paon Scopus (1/2022)

210 AIIEAAA: Apyeia Scopus_001 éwg Scopus_101
95 ApBpa o¢ mep1o0ika avayvV@pPIOHEVOD KDPODS HE ODOTHUA KPITOV (ek TV omoiov 4 review apbpa-#10, 18, 67 95) ka1 91
TIPWTOTDITEG EPEVVH TIKEG EQYATIEG)
1 Corrigendum (#42)
5 Book Chapters (#51, 53, 54, 60, 81)
2001|1. Bekatorou A., A. A. Koutinas, A. Kaliafas, M. Kanellaki*. Freeze-dried Saccharomyces cerevisiae cells immobilized on

gluten pellets for glucose fermentation. Process Biochemistry, 36(6), 549-557, 2001.
https://doi.org/10.1016/50032-9592(00)00246-6

2001 2. Bekatorou A., A. A. Koutinas, K. Psarianos, M. Kanellaki*. Low-temperature brewing by freeze-dried immobilized cells
on gluten pellets. Journal of Agricultural and Food Chemistry, 49(1), 373-377, 2001.
https:/ /pubs.acs.org/doi/10.1021/jf000898b

20021 3. Bekatorou A., M. J. Soupioni, A. A. Koutinas and M. E. Kanellaki*. Low-temperature brewing by freeze-dried
immobilized cells. Applied Biochemistry and Biotechnology - Part A Enzyme Engineering and Biotechnology, 97(2),
105-121, 2002.

https:/ /doi.org/10.1385/ ABAB:97:2:105

2002 4. Petsas I, K. Psarianos, A. Bekatorou, A. A. Koutinas, I. M. Banat* and R. Marchant. Improvement of Kefir yeast by
mutation with N-methyl-N-nitrosoguanidine. Biotechnology Letters, 24(7), 557-560, 2002.
https:/ /doi.org/10.1023 / A:1014864525280

2002|5. Chronopoulos G., A. Bekatorou, E. Bezirtzoglou, A. Kaliafas, A. A. Koutinas, I. M. Banat* and R. Marchant. Lactic acid
fermentation by Lactobacillus casei in free cell form and immobilized on gluten pellets. Biotechnology Letters, 24(15),
1233-1236, 2002.

https:/ /doi.org/10.1023/ A:1016274121642

2002] 6. Bekatorou A.*, A. Sarellas, N. G. Ternan, A. Mallouchos, M. Komaitis, A. A. Koutinas and M. Kanellaki. Low-
temperature brewing using yeast immobilized on dried figs. Journal of Agricultural and Food Chemistry, 50(25), 7249-
7257, 2002.

https:/ /pubs.acs.org/doi/10.1021/jf020291q

2003|7. Paraskevopoulou A.*, L. Athanasiadis, M. Kanellaki, A. Bekatorou, G. Blekas and V. Kiosseoglou. Functional properties
of single cell protein produced by kefir microflora. Food Research International, 36(5), 431-438, 2003.
https:/ /doi.org/10.1016/50963-9969(02)00176-X

2003|8. Skountzou P., M. Soupioni, A. Bekatorou, M. Kanellaki, A.A. Koutinas, R. Marchant, LM. Banat*. Lead uptake during
baker’s yeast production by aerobic fermentation of molasses. Process Biochemistry, 38(10), 1479-1482, 2003.
https://doi.org/10.1016/50032-9592(03)00023-2

200319. BalliD., V. Flari, E. Sakellaraki, V. Schoina, M. Iconomopoulou, A. Bekatorou, M. Kanellaki*. Effect of yeast cell
immobilization on glycerol contain in alcoholic fermentation with respect to wine making. Process Biochemistry, 39(4),
499-506, 2003.

https:/ /doi.org/10.1016 /50032-9592(03)00133-X

2004 | 10. Kourkoutas Y., A. Bekatorou*, R. Marchant, .M. Banat and A.A. Koutinas. Immobilization technologies and support
materials suitable in alcohol beverages production: A review. Food Microbiology, 21(4), 377-397, 2004.
https:/ /doi.org/10.1016/7.fm.2003.10.005

2004 | 11. Tsakiris A., V. Sipsas, A. Bekatorou, A. Mallouchos and A.A. Koutinas*. Red wine making by immobilized cells and
influence on volatile composition. Journal of Agricultural and Food Chemistry, 52(5), 1357-1363, 2004.
https:/ /pubs.acs.org/doi/10.1021/jf035141%2B

2004 | 12. Tsakiris A., A. Bekatorou, C. Psarianos, AA. Koutinas, R. Marchant and I.M. Banat*. Immobilization of yeast on dried
raisin berries for use in dry white wine making. Food Chemistry, 87(1), 11-15, 2004.
https://doi.org/10.1016/j.foodchem.2003.10.010

2004 | 13. Harta O., M. Iconomopoulou, A. Bekatorou®, P. Nigam, M. Kontominas and A.A. Koutinas. Effect of various
carbohydrate substrates on the production of kefir grains for use as a novel baking starter. Food Chemistry, 88(2), 237-

16


https://doi.org/10.1016/S0032-9592(00)00246-6
https://pubs.acs.org/doi/10.1021/jf000898b
https://doi.org/10.1385/ABAB:97:2:105
https://doi.org/10.1023/A:1014864525280
https://doi.org/10.1023/A:1016274121642
https://pubs.acs.org/doi/10.1021/jf020291q
https://doi.org/10.1016/S0963-9969(02)00176-X
https://doi.org/10.1016/S0032-9592(03)00023-2
https://doi.org/10.1016/S0032-9592(03)00133-X
https://doi.org/10.1016/j.fm.2003.10.005
https://pubs.acs.org/doi/10.1021/jf035141%2B
https://doi.org/10.1016/j.foodchem.2003.10.010
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https:/ /doi.org/10.1016/j.foodchem.2003.12.043

Plessas S., A. Bekatorou, M. Kanellaki, C. Psarianos* and A. A. Koutinas. Cells immobilized in a starch-gluten-milk
matrix usable for food production. Food Chemistry, 89(2), 175-179, 2005.
https://doi.org/10.1016/j.foodchem.2004.02.017

Koutinas A.A.*, I. Athanasiadis, A. Bekatorou, M. Iconomopoulou and G. Blekas. Kefir yeast technology: scale-up in
SCP production using milk whey. Biotechnology and Bioengineering, 89(7), 788-796, 2005.
https://doi.org/10.1002/bit.20394

Agouridis N., A. Bekatorou, P. Nigam and M. Kanellaki* Malolactic fermentation in wine with Lactobacillus casei cells
immobilized on delignified cellulosic material. Journal of Agricultural and Food Chemistry, 89(7), 788-796, 2005.
https://pubs.acs.org/doi/10.1021/jf048736t

Plessas S., L. Pherson, A. Bekatorou*, P. Nigam, A.A. Koutinas. Bread making using kefir grains as baker’s yeast. Food
Chemistry, 93(4), 585-589, 2005.
https:/ /doi.org/10.1016 /j.foodchem.2004.10.034

Bekatorou A.*, C. Psarianos, A.A. Koutinas. Production of food grade yeasts. Food Technology and Biotechnology,
44(3), 407-415, 2006.
https:/ /www.ftb.com.hr/images/pdfarticles /2006 /July-September /44-407.pdf

Bekatorou*, A., Bountas, Y., Banat I. M. & Kanellaki, M. Upgrading brewer's spent grains by treatment with Aspergillus
species. Chemical Industry & Chemical Engineering Quarterly, 13(2), 72-78, 2007.
https:/ /doi.org/10.2298 / CICEQ0702072B

Plessas S., A. Bekatorou, A.A. Koutinas, M. Soupioni, .M. Banat® and R. Marchant. Use of Saccharomyces cerevisiae cells
immobilized on orange peel as biocatalyst for alcoholic fermentation. Bioresource Technology, 98(4), 860-865, 2007.
https://doi.org/10.1016/i.biortech.2006.03.014

Kopsahelis N., Agouridis N., Bekatorou A., Kanellaki* M. Comparative study of delignified and non-delignified
brewer’s spent grains as yeast immobilization supports for alcohol production from molasses. Bioresource Technology,
98(7), 1440-1447, 2007.

https:/ /doi.org/10.1016/i.biortech.2006.03.030

Kopsahelis N, Kanellaki M & Bekatorou* A. Low temperature brewing using cells immobilized on brewer’s spent
grains. Food Chemistry, 104(2), 480-488, 2007.
https:/ /doi.org/10.1016/i.foodchem.2006.11.058

Mallouchos A., Loukatos P., Bekatorou A., Koutinas A. A., Komaitis M.* Ambient and low temperature winemaking
by immobilized cells on brewer's spent grains: Effect on volatile composition. Food Chemistry 104(3), 918-927, 2007.
https:/ /doi.org/10.1016/j.foodchem.2006.12.047

Plessas S., M. Trantallidi, A. Bekatorou*, M. Kanellaki, P. Nigam, A. A. Koutinas. Immobilization of kefir and
Lactobacillus casei on brewery spent grains for use in sourdough wheat bread making. Food Chemistry 105(1), 187-194,
2007.

https:/ /doi.org/10.1016/j.foodchem.2007.03.065

Plessas S., A. Bekatorou, M. Kanellaki, A.A. Koutinas* R. Marchant, .M. Banat. Use of immobilized cell biocatalysts in
baking. Process Biochemistry 42(8), 1244-1249, 2007.
https:/ /doi.org/10.1016/j.procbio.2007.05.023

Koutinas A.A %, I. Athanasiadis, A. Bekatorou, C. Psarianos, M. Kanellaki, N. Agouridis, G. Blekas. Kefir-yeast
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as baker’s yeast. Conference on Bioprocesses in Food Industries (ICBF-2004). University of Blaise Pascal at Clermont-
Ferrand, France. 11-13 July 2004

A. Tsakiris, V. Sipsas, A. Bekatorou, M. Kanellaki and A. A. Koutinas. Red wine-making by immobilized cells.
Conference on Bioprocesses in Food Industries (ICBF-2004). University of Blaise Pascal at Clermont-Ferrand, France.
11-13 July 2004.

M. Kanellaki, A. Bekatorou, A. A. Koutinas, Y. Kourkoutas, M. Iconomopoulou and A. Mallouchos. Flavor in wines
produced by cells immobilized on various supports. 11th International Flavor Conference. 3r4 George Charalambous
Memorial Symposium. Samos, Greece, 29/6-2/7, 2004.

A. Bekatorou, M. Kanellaki, I. M. Banat Utilization of brewer’s spent grains and other wastes of the food industry using
Aspergillus species. 9TH Conference on Environmental Science and Technology - 2005. September 1st - 3rd, Rhodes
island, Greece, 2005.

(Invited Oral). A. Bekatorou, S. Plessas, A.A. Koutinas, M. Kanellaki and C. Psarianos. Immobilization Techniques and
Support Materials, Suitable for Food Production: Bread, Beer, Baker’s Yeast, Cereal and Citrus By-Products.
International Congress in Bioprocesses in the Food Industries (ICBF 2006). 18-21 June, Patras, Greece, 2006.

A. Bekatorou, M. Kanellaki, I. M. Banat & P. Nigam. Treatment of brewery spent grains by Aspergillus oryzae and A.
awamori for animal feed production. International Congress in Bioprocesses in the Food Industries (ICBF 2006). 18-21
June, Patras, Greece, 2006.

Bekatorou A., M. Kanellaki, I. M. Banat and P. Nigam. Animal feed production by solid state fermentation of brewer’s
spent grains and malt spent rootlets with Aspergillus awamori, A. oryzae and Phanerochaete chrysosporium. 10th Conference
on Environmental Science and Technology-CEST, 5-7 September, Kos, Greece, 2007.

(Oral). A. Bekatorou, A. Mallouchos, M. Kanellaki, M. Komaitis, A. Unyayar, M. Mazmanci, and P. Nigam. Valorization
of Brewer’s Solid Wastes Through Microbial Treatment. Protection and Restoration of the Environment IX. 29 June-3
July, Kefalonia, Greece, 2008.

V. Anagnostopoulos, V. Ntzola, B. Symeopoulos, A. Bekatorou. Uptake of uranium from aqueous solutions by barley
rootlets. 7th International Conference on Nuclear and Radiochemistry, Budapest, Hungary, 24-29 August 2008.

V. Anagnostopoulos, E. Papafotopoulou-Patrinou, B. Symeopoulos, A. Bekatorou. Uranium removal from aqueous
solutions using spent grains as biosorbent. 7th International Conference on Nuclear and Radiochemistry, Budapest,
Hungary, 24-29 August 2008.

(Invited Oral). A. Bekatorou, A. Mallouchos, N. Droushiotis, M. Kanellaki, M. Komaitis and P. Nigam. Biotechnological
Exploitation of Brewer’s Solid Wastes. 34 Internatinal Congress on Bioprocesses in Food Industries & 5th Convention
of the Biotech Researh Society India. Hyderabab, India, November 6-8, 2008.

A. A. Koutinas, H. Papapostolou, D. Dimitrellou, A. Bekatorou, N. Kopsahelis, E. Katechaki and L. A. Bosnea. Whey
Valorization: A complete and Novel Technology Development for Starter Cultures Production Employed in Dairy
Industry. WesteEng08-2nd International Conference on Engineering for Waste Valorisation. June 3-5, Patras, Greece,
2008.

H. Papapostolou, L.A. Bosnea, M. Kanellaki, A.A. Koutinas and A. Bekatorou. Whey Fermentation Efficiency of
Thermally Dried Kefir. WesteEng08-2nd International Conference on Engineering for Waste Valorisation. June 3-5,
Patras, Greece, 2008.

E. Katechaki, A.A. Koutinas, A. Bekatorou and P. Panas. Use of Whey as Raw Material for the Production of Starter
Cultures for Hard Type Cheeses Ripening. WesteEng08-2nd International Conference on Engineering for Waste
Valorisation. June 3-5, Patras, Greece, 2008.

Tsaousi K., Koutinas A.A., Bekatorou A. Use of Saccharomyces cerevisiae thermally dried on an air stream for glucose
fermentation. 4th International Biotechnology Forum (IGBF 2008), February 2-3, Athens, Greece.
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E. Katechaki, A.A. Koutinas and A. Bekatorou. Evaluation of dried starter cultures for unsalted hard type cheese
production. 4t International Biotechnology Forum (IGBF 2008), February 2-3, Athens, Greece.

P. Kandylis, A. Kagia, A. A. Koutinas, and A. Bekatorou. Dry and semi-sweet wine making using yeast immobilized on
whole wheat grains. 4th International Biotechnology Forum (IGBF 2008), February 2-3, Athens, Greece.

H. Papapostolou, L. Bosnea, P. Kandylis, M. Kanellaki, A. A. Koutinas, A. Bekatorou. Efficiency of thermally dried kefir
and convectively dried Kluyveromyces marxianus for whey fermentation. 4th International Biotechnology Forum
(IGBF 2008), February 2-3, Athens, Greece.

A.A. Koutinas, N. Kopsahelis, H. Papapostolou, D. Dimitrellou, E. Katechaki, M. Kallis, K. Sideris, and A. Bekatorou.
Scale-up of dried kefir production from liquid dairy waste, whey, for use as starter in cheese manufacturing. 11th
Conference on Environmental Science and Technology-CEST, 3-5 September, Chania, Greece, 2009.

(Invited Oral). A.A. Koutinas & A. Bekatorou. Industrial dried starter cultures and dairy products development using
cheese whey as raw material. 4th International Congress on Bioprocess in Food Industries - ICBF 2010 and X Southern
Regional Meeting on Food Science and Technology - X ERSCTA, 05-08 October 2010, Event Center CIETEP/FIEPR,
Curitiba, State of Parana, BRAZIL.

(Invited Oral). A. Bekatorou, T. Aggelopoulos & P. Nigam. Applied Biorefinary Concept In The Food Industry And
Valorization Of Liquid And Solid Wastes: Production Of Scp And Other Compounds. 4th International Congress on
Bioprocess in Food Industries - ICBF 2010 and X Southern Regional Meeting on Food Science and Technology - X
ERSCTA, 05-08 October 2010, Event Center CIETEP/FIEPR, Curitiba, State of Parana, BRAZIL.

A.A. Koutinas, A. Bekatorou, V. Sypsas, A.-1. Gialleli. Production of alcoholic beverages using freeze-dried cultures and
raw materials. 4t International Congress on Bioprocess in Food Industries - ICBF 2010 and X Southern Regional
Meeting on Food Science and Technology - X ERSCTA, 05-08 October 2010, Event Center CIETEP/FIEPR, Curitiba,
State of Parana, BRAZIL.

(Invited Oral). A.A. Koutinas, A. Bekatorou, P. Kandylis, I. Servetas, X. Li, P. Nigam. Nano-tubular cellulose structure
as a carrier for food nano-biotechnology development. 4th International Congress on Bioprocess in Food Industries -
ICBF 2010 and X Southern Regional Meeting on Food Science and Technology - X ERSCTA, 05-08 October 2010, Event
Center CIETEP/FIEPR, Curitiba, State of Parana, BRAZIL.

. A. Vlachou, S. Tsantis, G. Daskalou, A. Bekatorou, L.A. Bosnea, K. Bourikas, B. D. Symeopoulos. A Probiotic Bacterium,

LACTOBACILLUS CASEI, as potential checking agent against radioactive contamination of Food Chain. 12th
International Conference on Environmental Science &Technology (CEST 2011), Rhodes Island, Greece, 8-10
September 2011.

(Invited Oral). A.A. Koutinas, K. Syngiridis, A. Bekatorou, M. Kanellaki. A new generation of biofuels: production and
research perspectives. International Conference on New Horizons in Biotechnology (NHBT-2011) November 21-24,
2011, Trivandrum, India.

(Invited Oral). Bosnea L.A., Kopsahelis N., Bekatorou A., Koutinas A.A., Kanellaki M. Natural immobilization supports
for food production. International Conference on New Horizons in Biotechnology (NHBT-2011) November 21-24,
2011, Trivandrum, India.

V. Ganatsios, A.A. Koutinas, A. Bekatorou, M. Kanellaki, P. Singh. Promotion of maltose fermentation at extremely low
temperatures by tubular cellulose. International Conference on New Horizons in Biotechnology (NHBT-2011)
November 21-24, 2011, Trivandrum, India.

A.-I. Gialleli, A. Bekatorou, M.N. Kumar, A.A. Koutinas, M. Kanellaki. Nano- and micro- tubing performance in wheat
flour gluten macromolecule for bioprocessing. International Conference on New Horizons in Biotechnology (NHBT-
2011) November 21-24, 2011, Trivandrum, India.

Servetas L., Voutsinos S., Bekatorou A., Kanellaki M., Koutinas A.A. Experimental results to support glucose pump
theory in bioprocess promotion by nano- and micro-tubular cellulose. International Conference on New Horizons in
Biotechnology (NHBT-2011) November 21-24, 2011, Trivandrum, India.

T. Aggelopoulos, A. Bekatorou, A.A. Koutinas, A. Pandey, M.N. Kumar. Orange pulp and brewer’s spent grains as
promoting ingredients in SCP production on exclusively food industry waste substrates. International Conference on
New Horizons in Biotechnology (NHBT-2011) November 21-24, 2011, Trivandrum, India.

(Invited Oral). A.A. Koutinas, A.-I. Gialleli, M.N. Kumar, A. Bekatorou, M. Kanellaki. Micro and nano-tubing processes
for biopolymers to be employed for food cold pasteurization and biocatalysis. IFIB2012 - 5th International Conference
on Industrial Bioprocesses, Taiwan, October 7-10, 2012.

V. Ganatsios, A. Bekatorou, I. Pleioni, A.A. Koutinas, and P. Nigam. Nutritional value and use as yeast extract of
Agaricus bisporus mushroom grown on mixtures of food wastes in submerged and solid state processes. IFIB2012 - 5th
International Conference on Industrial Bioprocesses, Taiwan, October 7-10, 2012.

M.N. Kumar, A. Bekatorou, A.-I. Gialleli, A.A. Koutinas, M. Kanellaki. Biopolymers Reinforced with Micro and Nano-
tubular Cellulose of Indian Origin for Use in Liquid Food Cold Pasteurization Processes. IFIB2012 - 5th International
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Conference on Industrial Bioprocesses, Taiwan, October 7-10, 2012.

A.-I. Gialleli, S. Papandreou., C. Kordulis, K. Bourikas, A. Bekatorou, L. Bosnea, A.A. Koutinas. Effect of specific surface
area of nano/microtubular biopolymers on food bioprocessing. IFIB2012 - 5th International Conference on Industrial
Bioprocesses, Taiwan, October 7-10, 2012.

T Aggelopoulos, A Bekatorou, AA Koutinas, MN Kumar, A Pandey. Utilization of kefir SCP produced using
agroindustrial wastes for yeast extract production. IFIB2012 - 5t International Conference on Industrial Bioprocesses,
Taiwan, October 7-10, 2012.

K. Syngiridis, AA Koutinas, A Bekatorou, M Kanellaki & A Terpou. A new generation of biofuel: Comparative study of
batch and continuous acidogenesis of glucose using y-alumina pellets as promoter. IFIB - 2012 - 5t International
Conference On Industrial Bioprocesses, Taiwan, October 7-10, 2012.

S. Roy, M. N. Kumar, A. Bekatorou, A.-I. Gialeli, A. A. Koutinas, M. Kanellaki, P. Nigam. Nano and the microtubing
structures of the polylactic acid for the cold pasteurization of milk and drinkable water. IFIB2012 - 5th International
Conference On Industrial Bioprocesses, Taiwan, October 7-10, 2012.

T. Aggelopoulos, A. Bekatorou, A.A. Koutinas, M. Kanellaki, A. Pandey. Formation of volatile compounds during solid
state fermentation of mixed agroindustrial wastes with various microorganisms. 12th Eurasia Conference on Chemical
Sciences, Corfu, Greece, 16-21 April 2012.

(Invited Oral). Koutinas A.A., Servetas 1., Kirki S., Kumar M.N., Bekatorou A., Kanellaki M., Drouza C. Simultaneous
multi-bioprocessing using a multi-layered composite of nano and micro-tubular cellulose. International Conference on
Environment, Health and Industrial Biotechnology, BioSangam-2013, November 21-23, Allahabad, India, 2013.

P. Tsafrakidou, K. Pissaridi, A. Bekatorou, M. Kanellaki, A.A. Koutinas. y-Alumina as promoter for the simultaneous
production of ethanol and VFAs during anaerobic cellobiose fermentation. International Conference on Environment,
Health and Industrial Biotechnology, BioSangam-2013, November 21-23, Allahabad, India, 2013.

Terpou, A., Bosnea, L. A., Ganatsios, V., Bekatorou, A., Kanellaki, M., Koutinas, A. A. Production of Probiotic feta type
cheese with Lactobacillus casei ATCC 393 cells immobilized on wheat husks. International Conference on Environment,
Health and Industrial Biotechnology, BioSangam-2013, November 21-23, Allahabad, India, 2013.

K. Boura, K. Lappa, P. Kandylis, D. Kolliopoulos, A. Bekatorou, M. Kanellaki, A.A. Koutinas. y-alumina as promoter in
lactose and whey acidogenesis. International Conference on Environment, Health and Industrial Biotechnology,
BioSangam-2013, November 21-23, Allahabad, India, 2013.

E. Barouni, Th. Petsi, A. Bekatorou, M. Kanellaki, A. A. Koutinas. Increase of Nano-tubing in Nano and Micro-tubular
Cellulose through Composites Production. International Conference on Environment, Health and Industrial
Biotechnology, BioSangam-2013, November 21-23, Allahabad, India, 2013.

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

C. Laskaridis, S. Kazakos, C. Nouska, A. Alexopoulos, E. Bezirtzoglou, Z. Abas, A. Bekatorou, S. Plessas. Application of
acid-resistant lactic acid bacteria isolated from kefir grains in the production of feta-type cheese. International
Conference on Environment, Health and Industrial Biotechnology, BioSangam-2013, November 21-23, Allahabad,
India, 2013.

(Invited Oral). Koutinas A.A., Servetas G., Papafotorpoulou-Patrinou E., Kumar M.N., Petsi T., Bekatorou A., Kanellaki
M. Novel bio-technologies based on nano and micro-tubular cellulose and perspectives. International Conference on
Advances in Biotechnology and Bioinformatics - ICAAB 2013 & X Convention of the Biotech Research Society, India.
25-27 November, Pune, India, 2013.

Papafotopoulou-Patrinou E., Kallis M., Bekatorou A., Kanellaki M., Koutinas A. A. Acceleration of pepper pickles
ripening in the presence of nano/micro-tubular cellulose. International Conference on Advances in Biotechnology and
Bioinformatics - ICAAB 2013 & X Convention of the Biotech Research Society, India. 25-27 November, Pune, India,
2013.

K. Boura, K. Lappa, P. Kandylis, D. Kolliopoulos, D. Vasileiou, P. Panas, A. Bekatorou, M. Kanellaki, & A. A. Koutinas.
y-Alumina as Promoter in Lactose and Whey Acidogenic Type Fermentation. International Conference on Advances
in Biotechnology and Bioinformatics - ICAAB 2013 & X Convention of the Biotech Research Society, India. 25-27
November, Pune, India, 2013.

A. Dima, K. Pissaridi, A. Bekatorou, M. Kanellaki, A.A. Koutinas. Promotion of Ethanol Production in a Type of
Acidogenic Fermentation by the Mineral Kissiris. International Conference on Advances in Biotechnology and
Bioinformatics - ICAAB 2013 & X Convention of the Biotech Research Society, India. 25-27 November, Pune, India,
2013.

Gialleli A.-I., Agrafioti P., Kallis M., Ganatsios V., Bekatorou A., Koutinas A.A., Kanellaki M. Continuous Cold
Pasteurization of Contaminated Wine Using Tubular Cellulose. International Conference on Advances in
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Biotechnology and Bioinformatics - ICAAB 2013 & X Convention of the Biotech Research Society, India. 25-27
November, Pune, India, 2013.

V. Ganatsios, A.A. Koutinas, A. Bekatorou, M. Kanellaki, M. Soupioni, P. Nigam. Solid orange waste as yeast
immobilization support in brewing and for yeast extract production for industrial cell growth media. International
Conference on Advances in Biotechnology and Bioinformatics - ICAAB 2013 & X Convention of the Biotech Research
Society, India. 25-27 November, Pune, India, 2013.

M.N. Kumar, J.B. Mason, A. Bekatorou, A.-I. Gialleli, A.A. Koutinas, M. Kanellaki. Promotional effects of tubular
cellulose on lactic acid fermentation. International Conference on Advances in Biotechnology and Bioinformatics -
ICAAB 2013 & X Convention of the Biotech Research Society, India. 25-27 November, Pune, India, 2013.

Karapanagioti H. & Bekatorou A. Water use and treatment in the making of traditional Greek ouzo. 1st IWA Regional
Symposium on Water, Wastewater and Environment: Traditions and Cultures, Patras, Greece, 22-24 March, 2014.

M.N. Kumar, A. Bekatorou, A.A. Koutinas, and M. Kanellaki. Preparation and design of porous biopolymer materials
and their use for food bioprocess development. 28th EFFoST International Conference, Uppsala, Sweden, 25-28
November 2014.

P. Tsafrakidou, A. Bekatorou, A.A. Koutinas. Anaerobic acidogenesis of cellobiose promoted by y-alumina as culture
immobilization carrier. 28th EFFoST International Conference, Uppsala, Sweden, 25-28 November 2014.

A. Bekatorou, A.A. Koutinas, P. Nigam, T. Aggelopoulos and M. Kallis. Bioconversion of food waste mixtures for single
cell protein, yeast extracts, flavor compounds and fat production in a biorefinery manner. 10th European Symposium
on Biochemical Engineering Sciences and 6th International Forum on Industrial Bioprocesses in collaboration with
ACS, Lille, September 7-10, 2014, France.

M. Soupioni, K. Vlachou, A. Bekatorou and M. Kallis. Study of 14C-Labeled Lactose Uptake Rate by Kefir during Whey
Fermentation for Lactic Acid Production. 10th European Symposium on Biochemical Engineering Sciences and 6th
International Forum on Industrial Bioprocesses in collaboration with ACS, Lille, September 7-10, 2014, France.

E. Barouni, T. Petsi, A. Bekatorou, M. Kanellaki, A.A. Koutinas. Increase of Nano-tubing in Nano/Micro-tubular
Cellulose through Composite Production with Polyhydroxybutyrate (PHB). 10th European Symposium on Biochemical
Engineering Sciences and 6th International Forum on Industrial Bioprocesses in collaboration with ACS, Lille,
September 7-10, 2014, France.

A.-I. Gialleli, M. Kallis, A. Bekatorou, M. Kanellaki, A.A. Koutinas Cold pasteurization of red wine and beer using
nano/micro-tubular cellulose. 10th European Symposium on Biochemical Engineering Sciences and 6th International
Forum on Industrial Bioprocesses in collaboration with ACS, Lille, September 7-10, 2014, France.

K. Lappa, P. Kandylis, N. Bastas, S. Klaoudatos, N. Athanasopoulos, A. Bekatorou, M. Kanellaki, A.A. Koutinas.
Continuous acidogenesis of sucrose-raffinose mixture simulating vinasses using anaerobic culture immobilized on y-
alumina. 110th European Symposium on Biochemical Engineering Sciences and 6th International Forum on
Industrial Bioprocesses in collaboration with ACS, Lille, September 7-10, 2014, France.

M.N. Kumar, A. Bekatorou, A.-I. Giallelj, K. Pissaridi, A.A. Koutinas, and M. Kanellaki. Cold Pasteurization of drinkable
water using Micro and Nano-tubular cellulose of Indian origin. 10th European Symposium on Biochemical
Engineering Sciences and 6th International Forum on Industrial Bioprocesses in collaboration with ACS, Lille,
September 7-10, 2014, France.

E. Papafotopoulou-Patrinou, M. Kallis, A. Bekatorou, M. Kanellaki, A.A. Koutinas. Acceleration of ripening and
improvement of quality of olive pickles in the presence of nano/micro-tubular cellulose. 10th European Symposium on
Biochemical Engineering Sciences and 6th International Forum on Industrial Bioprocesses in collaboration with
ACS, Lille, September 7-10, 2014, France.

A. Terpou, A. Bekatorou, A.A. Koutinas, M. Kanellaki. Probiotic yogurt production using cells immobilized on wheat
bran. 10th European Symposium on Biochemical Engineering Sciences and 6th International Forum on Industrial
Bioprocesses in collaboration with ACS, Lille, September 7-10, 2014, France.

(Oral) M. Soupioni, K. Vlachou, A. Psarologou and A. Bekatorou. Abating whey organic load through ethanol and lactic
acid production by kefir. Fourth International Symposium on Green Chemistry for Environment, Health and
Development, Kos island, Greece, September 24-26, 2014,.

E. Barouni, E. Kordouli, A-I. Gialleli, M. Kanellaki, A. Bekatorou, A. A. Koutinas. Production and characterization of
tubular cellulose from various origins. International Conference on Emerging Trends in Biotechnology (ICETB 2014),
November 6-9, New Delhi, India.

E. Barouni, T. Petsi, M. Kanellaki, D. Kolliopoulos, D. Vasileiou, P. Panas, V. Ganatsios, A. Bekatorou and A.A. Koutinas.
Encapsulated Rennin Enzyme in Nano and Micro Tubular Cellulose/Starch Gel Composite for Milk Coagulation.
International Conference on Emerging Trends in Biotechnology (ICETB 2014), November 6-9, New Delhi, India.

K. Boura, P. Kandylis, D. Kolliopoulos, D. Vasileiou, P. Panas, A. Bekatorou, M. Kanellaki, and A.A. Koutinas. New
generation biofuel from whey: Successive acidogenesis & alcoholic fermentation using immobilized cultures on y-
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alumina. International Conference on Emerging Trends in Biotechnology (ICETB 2014), November 6-9, New Delhi,
India.

A. Dima, K. Pissaridi, A. Bekatorou, M. Kanellaki, A.A. Koutinas. A new generation biofuel production: one-step
acidogenic process of lignocellulosic biomass promoted by mineral kissiris. International Conference on Emerging
Trends in Biotechnology (ICETB 2014), November 6-9, New Delhi, India.

M.N. Kumar, A. Bekatorou, K. Pissaridi, A.A. Koutinas, M. Kanellaki. Cold pasteurization of drinkable water using
micro and nano-tubular cellulose of indian origin. International Conference on Emerging Trends in Biotechnology
(ICETB 2014), November 6-9, New Delhi, India.

(Best poster award) K. Lappa, P. Kandylis, A. Bekatorou, N. Bastas, S. Klaoudatos, N. Athanasopoulos, M. Kanellaki,
A.A. Koutinas. Continuous acidogenesis of sucrose, raffinose and vinasse using mineral Kkissiris as promoter.
International Conference on Emerging Trends in Biotechnology (ICETB 2014), November 6-9, New Delhi, India.

P. Tsafrakidou, K. Pissaridi, A. Bekatorou, A.A. Koutinas, M. Kanellaki. One-step process acidogenesis of
lignocellulosics using anaerobic mixed culture immobilized on y-alumina. International Conference on Emerging
Trends in Biotechnology (ICETB 2014), November 6-9, New Delhi, India.

E. Papafotopoulou-Patrinou, M. Kallis, A. Bekatorou, M. Kanellaki, A.A. Koutinas, D. Schoina, E. Tsoulou, K. Tzavaras,
D. Kokkorou, P. Panas. Cold pasteurization of olive & pepper pickles using a tubular cellulose filter. International
Conference on Emerging Trends in Biotechnology (ICETB 2014), November 6-9, New Delhi, India.

(Invited Oral). A.A. Koutinas, P. Tsafrakidou, A. Dima, K. Lappa, K. Boura, K. Pissaridi, P. Kandylis, A. Bekatorou, M.
Kanellaki. A new generation biofuel from agro-industrial wastes using promoters in acidogenesis of biomass.
International Conference on Emerging Trends in Biotechnology (ICETB 2014), November 6-9, New Delhi, India.

Ganatsios V., Bekatorou A., Schiza V., Cordoulis C., Kanellaki M., Nigam P., Koutinas A.A. A novel food wastes
biorefinery concept for simultaneous production of succinic, lactic, citric acids and ethanol using two layers composite
biocatalyst. International Conference on Emerging Trends in Biotechnology (ICETB 2014), November 6-9, New Delhi,
India.

(Best poster award) Servetas I, Kirki S, Bekatorou A, Kanellaki M, Koutinas AA. Simultaneous multi-bioprocessing by
three layer fermentation using biomolecular composite biocatalyst. International Conference on Emerging Trends in
Biotechnology (ICETB 2014), November 6-9, New Delhi, India.

E. Barouni, A. Terpou, M. Kanellaki, A. Bekatorou, A.A. Koutinas. Cheese production using rennin enzyme and/ or L.
casei ATCC 393 both entrapped separately in tubular cellulose at low temperature. International Conference of Food
and Biosystems Engineering (FABE2015), 28-31 May 2015, Mykonos island.

A. Terpou, M. Kanellaki, N. Soultos, L. Bosnea, A. Bekatorou, A.A. Koutinas, I. Ambrosiadis, T. Magra, Z. Tzikas, T.
Lazou. Sensory evaluation and volatile profile of dry fermented sausages with free and immobilized Lactobacillus
paracasei K5. International Conference of Food and Biosystems Engineering (FABE2015), 28-31 May 2015, Mykonos
island.

A. Salgami, A. Terpou, M. Kanellaki, M. Soupioni, A. Bekatorou, A.A. Koutinas. Yogurt production using freeze-dried.
Lactobacillus casei ATCC 393 immobilized on delignified wheat bran. International Conference of Food and
Biosystems Engineering (FABE2015), 28-31 May 2015, Mykonos island.

A. Terpou, C. Nouska, M. Fournomiti, I. Mantzourani, I. Theodoridou, A. Karapetsas, M. Kanellaki, A. Bekatorou, A.A.
Koutinas, A. Alexopoulos, S. Plessas, E. Bezirtzoglou. A novel strain of Lactobacillus paracasei for the production and
evaluation of probiotic feta type cheeses. International Conference of Food and Biosystems Engineering (FABE2015),
28-31 May 2015, Mykonos island.

(Best poster award). V. Ganatsios, A. Terpou, A.A. Koutinas, A. Bekatorou, M. Kanellaki. A novel marketable dried
mixture for sweet low temperature wine production using delignified cellulose as promoter. International Conference
of Food and Biosystems Engineering (FABE2015), 28-31 May 2015, Mykonos island.

A. Terpou, C. Nouska, M. Fournomiti, I. Mantzourani, I. Theodoridou, A. Karapetsas, M. Kanellaki, A. Bekatorou, A.A.
Koutinas, A. Alexopoulos, S. Plessas, E. Bezirtzoglou. The effect of a novel strain of Lactobacillus paracasei on the
microbiological characteristics of white brines cheeses. International Conference of Food and Biosystems Engineering
(FABE2015), 28-31 May 2015, Mykonos island.

A.A. Koutinas, M. Kanellaki, A. Bekatorou, M. Kallis, E. Papafotopoulou-Patrinou, & A.-1. Gialleli. Cold Pasteurization.
TechConnect World Innovation Conference & Expo: National & Global Innovation Awards, Washington DC, June
14-17 2015.

A.A. Koutinas, V. Ganatsios, A.-I. Gialleli, E. Barouni, A. Bekatorou & M. Kanellaki. Wine making in domestic
refrigerator. TechConnect World Innovation Conference & Expo: National & Global Innovation Awards, Washington
DG, June 14-17 2015.

K. Boura, P. Kandylis, K. Pissaridi, D. Kolliopoulos, D. Vasileiou, P. Panas, A. Bekatorou, M. Kanellaki, A.A. Koutinas.
New Generation Bio-fuel: Acidogenesis of whey using mineral kissiris as promoter. International Conference on New
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Horizons In Biotechnology (NHBT-2015), 22-25 November, Trivandrum, India.

Ganatsios V., Terpou A., Koutinas A.A., Bekatorou A., Kanellaki M. Mixed agroindustrial wastes as raw material for a
novel bio-refinery concept. International Conference on New Horizons In Biotechnology (NHBT-2015), 22-25
November, Trivandrum, India.

Tsafrakidou P., Bekatorou A., Dima A., Boura K., Lappa P., Kandylis P., Pissaridi K., Kanellaki M., Koutinas A.A. Liquid-
liquid extraction of organic acids to be used for new generation biofuel production. International Conference on New
Horizons In Biotechnology (NHBT-2015), 22-25 November, Trivandrum, India.

A.A. Koutinas*, E. Papafotopoulou-Patrinou, A.-I. Gialleli, T. Petsi, A. Bekatorou, M. Kanellaki. Production of nano-
tubes from tubular cellulose after its hydrolysis with cellulases enzymes. International Conference on New Horizons
In Biotechnology (NHBT-2015), 22-25 November, Trivandrum, India.

(Oral) Terpou A., Bosnea L., Schoina V., Kanellaki M., Bekatorou A., Koutinas A.A. Pistacia terebinthus resin as
immobilisation support and its application in dairy products. International Conference on New Horizons In
Biotechnology (NHBT-2015), 22-25 November, Trivandrum, India.

(Oral) Koutinas A. A., Gialelli, A.-I., Papafotopoulou-Patrinou E., Servetas 1., Barouni E., Dima A., Petsi T., Kallis M.,
Pissaridi K., A. Bekatorou, M. Kanellaki. Cellulose nano-biotechnology for sustainable development: scale-up of
bioprocesses. International Conference on New Horizons In Biotechnology (NHBT-2015), 22-25 November,
Trivandrum, India.

Terpou A., Dimitrellou D., Ganatsios V., Kanellaki M., Bekatorou A., Koutinas A.A. Wheat bran based probiotic
biocatalysts in dairy industry. International Conference on Advances in Bioprocess Technology (BIOSPECTRUM
2015), 26-28 November, Tiruvalla, India.

(Oral) Terpou A., Kanellaki M., Bosnea L., Bekatorou A., Koutinas A.A. Quality control assurance of probiotic sausages
produced with a novel Lactobacillus paracasei strain. International Conference on Advances in Bioprocess Technology
(BIOSPECTRUM 2015), 26-28 November, Tiruvalla, India.

Boura K., Kandylis P., Bekatorou A., Kolliopoulos D., Panas P., Kanellaki M., Koutinas A.A. Promotion of acidogenesis
in whey anaerobic treatment by y-alumina and kissiris: scale-up. International Conference on Advances in Bioprocess
Technology (BIOSPECTRUM 2015), 26-28 November, Tiruvalla, India.

(Oral) Kanellaki M., Dimitrellou D., Ganatsios V., Barouni E., Gialelli, A.-I., Terpou A., Bekatorou A., Koutinas A.A.
Promotion of acidogenesis in whey anaerobic treatment by y-alumina and kissiris: scale-up. International Conference
on Advances in Bioprocess Technology (BIOSPECTRUM 2015), 26-28 November, Tiruvalla, India.

(Oral) Terpou A., Bosnea L., Kanellaki M., Bekatorou A., Koutinas A.A., Alexopoulos A., Plessas S., Bezirtzoglou E.
Production of probiotic white brine cheeses and fermented sausages with a novel L. paracasei strain immobilised on
delignified wheat bran. International Conference on Advances in Bioprocess Technology (BIOSPECTRUM 2015), 26-
28 November, Tiruvalla, India.

Bezirtzoglou E., Venizelos E., Terpou A., Mantzourani I., Nouska C., Fournomiti M., Theodoridou I., Karapetsas A.,
Alexopoulos A., Plessas S., Kanellaki M., Bekatorou A., Koutinas A.A. Efficiency of Immobilization Techniques in a
Potential Probiotic Strain Applied for Cheese Products. Evaluation of Cell Viability Through Molecular Techniques.
International Scientific Conference on Probiotics and Prebiotics IPC 2015. June 23-25, 2015, Budapest, Hungary.

Nouska C., Terpou A., Fournomiti M., Mantzourani 1., Theodoridou I., Karapetsas A., Plessas S., Bezirtzoglou E.,
Kanellaki M., Bekatorou A., Koutinas A.A., Alexopoulos A.The Production of Fermented Sausages Using Starter
Cultures of a Novel Strain of Lactobacillus Paracasei and Study of the Effect of Volatile Compounds. International
Scientific Conference on Probiotics and Prebiotics IPC 2015. June 23-25, 2015, Budapest, Hungary.

Soultos N., Amvrosiadis 1., Tzikas Z., Lazou T., Magra T., Iossifidou E., Papavergou E., Kanellaki M., Bekatorou A.,
Koutinas A.A., Bezirtzoglou E., Terpou A. Physicochemical and Microbiological Characteristics of Dry Fermented
Sausages Containing Immobilised or Free Lactobacillus Paracasei. International Scientific Conference on Probiotics
and Prebiotics IPC 2015. June 23-25, 2015, Budapest, Hungary.

I. Pleioni, A. Bekatorou, A. Manolopoulou, A.A. Koutinas, E. Katechaki, and V.T. Karathanos. Low temperature wine
making from industrial Corinthian currant residues using immobilized yeast. 30th EFFoST International Conference,
28-30 November 2016, Vienna, Austria.

N. Tsakiris, T. Manavis, A. Bekatorou*, and I. Pleioni. Feedforward Neural Networks for Evaluation of Wines Ratings
Based on Principal Sensory Characteristics or Text Description. 30th EFFoST International Conference, 28-30 November
2016, Vienna, Austria.

E. Papafotopoulou-Patrinou, M. Kallis, S. Plessas, A. Alexopoulos, I. Mantzourani, E. Bezirtzoglou, A. Bekatorou, M.
Kanellaki, A. A. Koutinas, K. Boura, L. Bosnea. Scale-up cold pasteurization of olive brine using nano-and micro-tubular
cellulose. 4th Bioprocessing India Conference (BPI-2016), December 15-17, 2016 Center of Innovative and Applied
Bioprocessing (CIAB), Knowledge City, Sector 81, Mohali (Punjab), India.
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A. Dima, K. Boura, P. Tsafrakidou, K. Lappa, A. Bekatorou, P. Kandylis, K. Pissaridi, L. Bosnea, M. Kanellaki, A. A.
Koutinas. Downstream extraction process development for recovery of organic acids from a fermentation broth. 4th
Bioprocessing India Conference (BPI-2016), December 15-17, 2016 Center of Innovative and Applied Bioprocessing
(CIAB), Knowledge City, Sector 81, Mohali (Punjab), India.

I. Pleioni, T. Petsi, A. Bekatorou, A.A. Koutinas, M. Kanellaki, K. Boura, L. Bosnea. A novel design of industrial vinegar
bioprocessing based on nano/micro-tubular cellulose. 4th Bioprocessing India Conference (BPI-2016), December 15-17,
2016, Center of Innovative and Applied Bioprocessing (CIAB), Knowledge City, Sector 81, Mohali (Punjab), India.

A. Dima, K. Boura, P.-Y. Stergiou, A. Foukis, O. A. Gkini, P. Kandylis, K. Pissaridi, A. Bekatorou, M. Kanellaki, E. M.
Papamichael, A. A. Koutinas. Integrated technology for a new generation biofuel production based on esters from
cellulosic biomass. ICCB - 2016 - International Conference on Current Trends in Biotechnology, VIT, Vellore, India
during December 8-11, 2016.

A. Dima, K. Boura, P.-Y. Stergiou, A. Foukis,O. A. Gkini, P. Kandylis, K. Pissaridi, A. Bekatorou, M. Kanellaki, E. M.
Papamichael, A. A. Koutinas. Scale-up for a new generation biofuel based on esters produced by anaerobic fermentation
of straw whiskers. International Conference on Strategies for Environmental Protection and Management (ICSEPM-
2016) Venue JNU Convention Centre Jawaharlal Nehru University New Delhi, India 11-13 December 2016.

M.N. Kumar, A. Bekatorou, A.-I. Gialleli, K. Pissaridi, A.A. Koutinas, M. Kanellaki, C. Kordulis, J. Tirkey. Porous
cellulosics from leaves/bark of Shorea robusta G. & Mangnifera indica L., and husk of Oryza sativa L., of Indian origin,
for bioprocess applications: textural characterization. 6th International Conference on Sustainable Solid Waste
Management (Naxos 2018), Naxos Island, Greece, 13-16 June 2018.

I. Pleioni, A.A. Koutinas, A. Bekatorou*, M. Kanellaki, V. Karathanos, A. Chiou, A. Mallouchos. Innovative biorefinery
development for valorisation of raisin finishing side-streams: Dry wine making process. 6th International Conference
on Sustainable Solid Waste Management (Naxos 2018), Naxos Island, Greece, 13-16 June 2018.

Sparou K., Plioni I., Bekatorou A.*, Tsafrakidou P. Optimization of bacterial cellulose production using the Corinthian
currant finishing side-stream as substrate and physicochemical/ textural characterization. 8th Congress of the Scientific
Society "MikroBioKosmos", Patras, Greece, 18-20 April, 2019.

(Poster & Oral) K. Boura, A. Dima, A.A. Koutinas, A. Bekatorou, M. Kanellaki. Valorization and minimization of solid
and liquid agri-industrial wastes: Acidogenesis and esterification for biofuel applications. 5th distance education e-
learning International Summer School and Workshop on "Wastewater and Biosolids Management" (WWSS19),
Patras, Greece, July 22 - 27, 2019.

(Poster & Oral) L. Plioni, A. Bekatorou, K. Sparou, Eleni Michalopoulou. Corinthian currant finishing side-stream
biorefinery: Bacterial cellulose, wine, vinegar and prebiotic/antioxidant formulations. 5th distance education e-learning
International Summer School and Workshop on "Wastewater and Biosolids Management" (WWSS19), Patras, Greece,
July 22 - 27, 2019.

(Best poster award) A. Drosos, K. Boura, M. Soupioni, A. Bekatorou, M. Kanellaki, A. A. Koutinas. Additional Bioprocess
by a Cell in the Same Batch Without Genetic Modification. 8th International Forum on Industrial Bioprocessing IFIBiop
2019, Miri, Sarawak, Malaysia, 1-5 May, 2019.

(Oral) V. Panagopoulos, A. Dima, L. Bosnea, A. Bekatorou, M. Kanellaki, A. A. Koutinas. Lactose fermentation
Performed by Saccharomyces cerevisiae Cell Factory. 8th International Forum on Industrial Bioprocessing IFIBiop 2019,
Miri, Sarawak, Malaysia, 1-5 May, 2019.

A. Panitsa, Th. Petsi, A. Bekatorou, A.A. Koutinas, M. Kanellaki. Integrated Method of Production of CNTs from Tubular
Cellulose and from a Composite Material of Tubular Cellulose and Starch Gel. 8t International Forum on Industrial
Bioprocessing IFIBiop 2019, Miri, Sarawak, Malaysia, 1-5 May, 2019.

(Oral) A. Drosos, K. Boura, M. Soupioni, A. Bekatorou, M. Kanellaki, A. A. Koutinas. Two Layer Bioprocess for One
Step Treatment of Starch Succinic acid and Alcohol Production. 8th International Forum on Industrial Bioprocessing
IFIBiop 2019, Miri, Sarawak, Malaysia, 1-5 May, 2019.

(Oral) M. Soupioni, A. Drosos, K. Boura, A. Bekatorou, M. Kanellaki, A. A. Koutinas. Bacterial Cellulose with 14C -
Glucose to Test Cell Factory and Bi-layer Biocatalysts for Starch One Step Bioprocessing. 8th International Forum on
Industrial Bioprocessing IFIBiop 2019, Miri, Sarawak, Malaysia, 1-5 May, 2019.

V. Panagopoulos, A. Dima, L. Bosnea, A. Bekatorou, M. Kanellaki, A. A. Koutinas. Whey Valorization Through the
Development of Novel Bilayer Bacterial Cellulose Biocatalysts. 8th International Forum on Industrial Bioprocessing
IFIBiop 2019, Miri, Sarawak, Malaysia, 1-5 May, 2019.

I. Plioni, D. Dimitrellou, P. Kandylis, A. Bekatorou, M. Kanellaki, A.A. Koutinas. A cell factory of Saccharomyces
cerevisiae without genetic modification to ferment cellobiose. 8th International Forum on Industrial Bioprocessing
IFIBiop 2019, Miri, Sarawak, Malaysia, 1-5 May, 2019.

(Invited-Oral) A.A.Koutinas, I. Plioni, D. Dimitrellou, P. Kandylis, A. Bekatorou, M. Kanellaki. Improvement of
Cellulose and Cellobiose Fermentation in one Batch by a non Engineered Cell Factory of S. cerevisize a Model for White
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Biotechnology. International Conference on New Horizons in Biotechnology 2019-NHBT 2019, Trivandrum, India,
November 20-24, 2019.

V. Panagopoulos, A. Dima, D. Vanas, Th. Petsi, L. Bosnea, A. Bekatorou, M. Kanellaki, A. A. Koutinas. Two-layer cell
factory of S. cerevisiae to ferment lactose without genetic modification. International Conference on New Horizons in
Biotechnology 2019-NHBT 2019, Trivandrum, India, November 20-24, 2019.

A. Drosos, K. Boura, M. Soupioni, A. Bekatorou, M. Kanellaki, A. A. Koutinas. Productivity and Yield of two Layer Cell
Factory on starch fermentation in One Batch. International Conference on New Horizons in Biotechnology 2019-NHBT
2019, Trivandrum, India, November 20-24, 2019.

(Invited-Oral) M. Kanellaki, V. Panagopoulos, K. Vardaka, D. Liakoutsou, K. Boura, A. Dima, D. Dimitrellou, A.
Bekatorou, A. A. Koutinas. Innovative biocatalyst for sparkling wine making. International Conference on New
Horizons in Biotechnology 2019-NHBT 2019, Trivandrum, India, November 20-24, 2019.

A. Panitsa, Th. Petsi, E. Kordouli, A Bekatorou, A.A. Koutinas, M. Kanellaki. Micro- tubular cellulose as carrier for the
encapsulation and delivery of potassium nitrite in food. International Conference on New Horizons in Biotechnology
2019-NHBT 2019, Trivandrum, India, November 20-24, 2019.

A. Drosos, K. Boura, Th. Petsi, M. Soupioni, A. Bekatorou, M. Kanellaki, A. A. Koutinas. Comparative study of Two
Layer Cell Factory and Bacterial Cellulose based Cell Factory. International Conference on Advances in Food and
Industrial Biotechnology-BIOSPECTRUM 2019, Tiruvalla, Kerala, India, November 24-26, 2019.

(Oral) A. Drosos, K. Boura, M. Soupioni, Th. Petsi, A. Bekatorou, M. Kanellaki, A. A. Koutinas. Cell Factory Model for
starch bioconversion in one batch without genetic modification. International Conference on Advances in Food and
Industrial Biotechnology-BIOSPECTRUM 2019, Tiruvalla, Kerala, India, November 24-26, 2019.

V. Panagopoulos, A. Dima, L. Bosnea, A. Bekatorou, M. Kanellaki, A. A. Koutinas. Comparison of S.cerevisiae
cell factories utilizing different lactase producing microorganisms. International Conference on Advances in Food and
Industrial Biotechnology-BIOSPECTRUM 2019, Tiruvalla, Kerala, India, November 24-26, 2019.

(Oral) V. Panagopoulos, A. Dima, L. Bosnea, A. Bekatorou, Th. Petsi, M. Kanellaki, A. A. Koutinas. Cell factory model
for lactose bioconversion based on S.cerevisiae. International Conference on Advances in Food and Industrial
Biotechnology-BIOSPECTRUM 2019, Tiruvalla, Kerala, India, November 24-26, 2019.

V. Panagopoulos, M. Kanellaki, K. Boura, A. Dima, D. Dimitrellou, A. Panitsa, A. Drosos, Ch. D. Bontzolis, A. Bekatorou,
A.A. Koutinas. An Innovative Bio-Process for Sparkling Wine Making Based on Nano and Micro Tubular Cellulose.
International Conference on Advances in Food and Industrial Biotechnology-BIOSPECTRUM 2019, Tiruvalla, Kerala,
India, November 24-26, 2019.

L. Plioni, T. Petsi, A. Dima, D. Dimitrellou, P. Kandylis, A. Bekatorou, M. Kanellaki, A.A. Koutinas. Improving cell
factory of S. cerevisize to ferment cellobiose and cellulose in one batch. 4th SEEC-IV International conference on
“Sustainable Energy and Environmental Challenges”, Nagpur, India, November 27-29, 2019.

V. Panagopoulos, A. Dima, L. Bosnea, A. Bekatorou, M. Soupioni, M. Kanellaki, A. A. Koutinas. Bioethanol production
using whey by a S. cerevisiae cell factory in one batch prepared without genetic modification. 4th SEEC-IV International
conference on “Sustainable Energy and Environmental Challenges”, Nagpur, India, November 27-29, 2019.

A. Drosos, K. Boura, P. Venetsanou, M. Soupioni, A. Bekatorou, M. Kanellaki, A.A. Koutinas, D. Dimitrellou, A. Dima,
A. Panitsa, V. Panagopoulos, Ch. D. Bontzolis. Improvement of Cell Factory of S. cerevisiae for Bioethanol Production in
One Batch using Polycarbohydrate Feedstocks. 4th SEEC-IV International conference on “Sustainable Energy and
Environmental Challenges”, Nagpur, India, November 27-29, 2019.

(Invited-Oral) A.A. Koutinas, A. Panitsa, M. Kanellaki, A. Bekatorou, A. Dima, K. Boura, D. Dimitrellou, I. Plioni, V.
Panagopoulos, A. Drosos, P. Kandylis. Novel and Matured Biotechnologies in Food Bio-processing Based on Micro and
Nano Tubular Cellulose. 4th SEEC-IV International conference on “Sustainable Energy and Environmental
Challenges”, Nagpur, India, November 27-29, 2019.

A. Panitsa, Th. Petsi, E. Kordouli, A. Bekatorou, M. Soupioni, M. Kanellaki, A.A. Koutinas. Isolation of Carbohydrate
Nano Tubes (CNTs) after Enzymatic Hydrolysis of Delignified Lignocellulosic biomass: A contribution to sustainability.
4th SEEC-IV International conference on “Sustainable Energy and Environmental Challenges”, Nagpur, India,
November 27-29, 2019.

C.D. Bontzolis, I. Plioni, A. Bekatorou, M. Soupioni, M. Kanellaki, A.A. Koutinas. GC/MS identification of aniseed
compounds with antimicrobial activities. International Conference on Biotechnology for Sustainable Agriculture,
Environment and Health (BSAEH-2021), Jaipur (Rajasthan), India, April 04-08, 2021.

A. Panitsa, Th. Petsi, P. Kandylis, A. Bekatorou, A.A. Koutinas, M. Kanellaki. Microbiological Study in Meat Treated for
Controlled Delivery of KNO; Encapsulated in Edible Tubular Cellulose. International Conference on Biotechnology
for Sustainable Agriculture, Environment and Health (BSAEH-2021), Jaipur (Rajasthan), India, April 04-08, 2021.

A. Panitsa, Th. Petsi, P. Kandylis, A. Bekatorou, A.A. Koutinas, M. Kanellaki. Microbiological Study in Juices treated for
under Control Delivery of Sodium Benzoate Encapsulated in Tubular Cellulose Prepared Using Orange Pulp.
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International Conference on Biotechnology for Sustainable Agriculture, Environment and Health (BSAEH-2021),
Jaipur (Rajasthan), India, April 04-08, 2021.

A. Kalogeropoulou, I. Plioni, D. Dimitrellou, K. Boura, M. Soupioni, A. Bekatorou, M. Kanellaki, A.A. Koutinas.
Bioconversion of Cellobiose by Entrapped Cellulase in Starch Gel using Saccharomyces cerevisiae Cell Factory.
International Conference on Biotechnology for Sustainable Agriculture, Environment and Health (BSAEH-2021),
Jaipur (Rajasthan), India, April 04-08, 2021.

V. Panagopoulos, A. Dima, L. Bosnea, A. Bekatorou, T. Petsi, M. Soupioni, M. Kanellaki, A. A. Koutinas. Diabetic syrup
produced by lactose through Enzymic biocatalysis in one batch. International Conference on Biotechnology for
Sustainable Agriculture, Environment and Health (BSAEH-2021), Jaipur (Rajasthan), India, April 04-08, 2021.

(Oral) A. Dima, V. Panagopoulos, K. Boura, L. Bosnea, A. Bekatorou, M. Kanellaki, A.A. Koutinas. Comparison of S.
cerevisiae cell factory models for lactose bioconversion without genetic modification. International Conference on
Biotechnology for Sustainable Agriculture, Environment and Health (BSAEH-2021), Jaipur (Rajasthan), India, April
04-08, 2021.
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A. Mnekateopoo, A. Zapélag, A.A. Kovtivag xat M. KaveAaxn. Tapayeyn pmdpag oe yapnAég Oeppoxpaoieg pe
kOTTapa axwnronowmpéva oe anolnpapéva ovka. 19° IlaveAAnjvio Zovédpro Xnpeiag. H moAopop@ikotnta g xnpeiag
Kat ot epappoyég ¢, Hpdaxheo, Kprtr, 2002.

Mruekatopoo A., Koyayeihng N., KamaxArg A., KaveAAakn M. YSpoAvon apvloo pe éviopa pikpoPlakrg mpoglevorng. 8°
Zovéopro Xnueiag ENadog-Kompoo pe Oépa «Xnpeia, Iowwtmnta Zwng xait Exmaidevon». @esocoalovikn, 10-13
Aexepppioo 2004.

IM\éooag X., Muekatapoo A., Kowayeidng N., Kavehhdxn M., Kootivag A.A. Awonoinorn anofAntev Povoroteioo yia
v napay®yr) PLoKatalvTev yia aAkooAk:) {opwor). 80 Zovédpio Xnueiag EANadog-Kompoo pe O¢pa «Xnpeia, [Torotnta
Zong xat Exnaidevon». @eooalovikn, 10-13 AekepPpiov 2004.

Bekatorou, A., Kopsahelis, N., Bountas, Y., Daskayianni, S., Selasidi, F. Upgrading brewer’s spent grains using various
microorganisms and creation of added value. 1st Conference on Biosciences of the University of Patras, 19-20 May, Patras,
2005.

Plessas, S., Bekatorou, A., Koutinas, A.A. Applications of immobilized yeast and lactic acid bacteria for improvements in
bread making. 1st Conference on Biosciences of the University of Patras, 19-20 May, Patras, 2005.

M. Zoomwvn, K. BAayov kat A. Muekatopov. [Tapayoyr) yaAaktkod oSe¢og Katd T {OP®OT TOPOYAUNAKTOG e KePip
napovoia npoabntav. 120 Tovedpro ENadag-Konpoo, Xnueia, IToAovag Avantong oty Meta Kpion Emoyn, 8-10
Mcdiov, @eooalovikr), 2015.

M. Zovmavy), K. Ntpevoyiavvn, A. Munekateopoo, X. Kapanavaywot). Blotexvoloyikr) eneSepyacia vypaov amoPArtov
ehatotpiPeiov. 2¢ Ieprfarioviiko Xovedpro Osooaliag, 26-28 Zerrteppiov 2015, Xxiabog.

TNaAAeAr) A.-L, TTamadomovAov A., T'otng K., Mnekatwpoo A., KaveA\dkn M., Kovtivag A. Woypr nactepioon vypmv
TPOPIP®V pe Xprion pkpo/ vavo-rmopadoog xotrapivrg. Zoveédpio «<HMEPEX XHMEIAY TPODIMON 2015», Abrjva 26
& 27 NoepPpioo 2015, Abrva.

B. I'kavatoiwog, K. AaPépog, A. Tépmoo, A. A. Kovtivag, A. Muekatawpoo, M. KaveAhaxrn). Eva kawvotopo Enpo piypa yua
IIAPAy®yl] YADKOD KPAoloh Ot OIKIAKO WOYElO He XPI1)01 OOANVOTHG KOTTApivig o¢ mpoadntr. Zovédpio «HMEPEX
XHMEIAX TPOPIMON 2015», ABrjva 26 & 27 Noepppiov 2015, Abrjva.

A. Awapavrtorodlov, A. Muekatwpoo, M. Kairig, M. Kaveldxn, A. BAaung. IMapaoxeor] xat peAét Proopotntag
OKELACHAT®V MPOPBLOTIK®V PIKPOOPYAVIOH®V KAl PUTIKGV eKYOAlopdtav. Zovedplo <HMEPEX XHMEIAX TPOPIMON
2015», ABrva 26 & 27 Nogpppiov 2015, AfBrva.

(IMpoopikny) E. INamagmtonodvlov-Tlatpvod, M. KalArg, X. KapkatovAng, E. Tactomodlov, A. Mnekatopoo, M.
Kavelaxn, A.A. Kovtivag. Xpron 16 peiktr)g KaA\igpyetag kepip otr {opmorn) tov ehtov. Zovedpro <HMEPEX XHMEIAX
TPODPIMON 2015», Abrjva 26 & 27 Noepfpioo 2015, ABrva.

A. Muekatepov, T. [Thetovy), E. MiyalommovAov, Z. ITavitoa, A. ApocomovAov, K. I'kivg, I'. Tewtng, I. Tooyka, K. Movoodg,
A. Mooyov, E. TCoopepxiat). ITapayoyr) oivev xat GA®V Ipoidoviev arro To bIonpoiov toronoinong KoptvOuaxrg
ota@idag. 61 ExBeon Kawotopiag & Metagopag Texvoyvwoiag - Patras Innovation Quest (PATRAS IQ), 12-14
Amnpthiov 2019, Notwog Awpévag IMatpaov.

A. Muskatepov, T. [I\ewwvy), I1. Toagpaxidov, O. ITéton, K. Zndpov, B. [Tavayomoviog, O. Mapovtotov, B. Mmpiviag, E.
KopdovAn, B. Kapaxopoovy, I1. Ztohapd, N. @eodwpomoviov, M.-Z. Kahvpa, A. Kaloyepomovlov. IMTapaymyr)
Baxtnplakng Kottapivng amd to vrompoiov tomomnoinong KopivOiakr|g otagidag. Xprjon tov otepeod vIOAeippatog og
mnyn IPPoTIKAOV (PUTIKEG tveg) & avTioeldOTIK®Y oLOTATIKOV (IToAv@atvoleg). 6n ExBeon Kawvotopiag & Metagopag



Texvoyvwoiag - Patras Innovation Quest (PATRAS 1Q), 12-14 Aupihiov 2019, Notwog Aypévag Iatpov.

18.8 ApBpa og EAAViKA £MOTNHOVIKA IEPLOOIKA PE KPLTEG

2005|1. MEPOX I: AMYAOAYTIKA ENZYMA MIKPOBIAKHX IIPOEAEYXHY. A. Muekatwpoo, M. KaveA\dakn &

K. Wapiavog. Xnyuika Xpovikd, Tevyog 11, Topog 67, Aek. 2005.

2006 | 2. MEPOZX II: EPAPMOIEX AMYAOAYTIKQN ENZYM@N. A. Muekatwpoo, M. KaveNhdakr & K. Wapiavog,.

Xnuixa Xpovikd, Tevyog 1, Topog 68, Iav.-®ef. 2006.

18.9 Znpewwoeig yia eKnatdenTikovg okonovg, apfpa otov tomo, opiieg K.a.

1998

1998

1997-

2012

1999

2008

2008

2010
2013

2014

2016

2016

2020

2022

34

1. Empélela kat ooppetoxr) ot ovyypagr PipAiov yia eknaidevtikovg okomovg: A.A. Kootivag, M. Kaveldxr,
I'. Kovpxootag, A. Muekatopoo kat B. Muaxoyiavvng. Iototikog édeyyog otyv Propyyavia tpo@ipmv xai
vhxwv ovokevaoiag Ipoypappa ETTEAEK ya amogoitovg AEI, 1998.

2. Iapaywyry onpewwoenv pe titho “Ilapaywyy mapadooiakov yalakTOKOMIK®V POiovTowv” yld Tovg
EKTIALOEVOPEVODG TOL OEPVAPIoL “A1a0®w0oN Kat Tapaywyn pe Tapadooiaxo TPOwxo, TOMKDOV KTHVOTPO PIKOV
npoiovTtev” oo opyavadnke anod 1o EN\nviko Kévipo INapayeywotntag (EAKEITA).

3. IIpooBrjkn vAwov kat avapadbpion eV onpetwoemv v pabnpatov too MITE Bloteyvoloyia tpogipov:
“Advanced Exercises in Food Chemistry & Biotechnology I xau Advanced Exercises in Food Chemistry and
Biotechnology I11”.

4. apaywyr onpewoeoav pe titho “Epyactyprakés aoknoeig owoloyiag” yua Tovg eKIAIOEDOPEVODG TOL
ogpvaptov “Aumelovpyia - AvadiapBpwoy xalhiepyeiov - Owoldoyia” movo opydaveoe to KEK tov
[Mavemotpiov atpov.

5. “Epyootaoia mapaywoyns yAekTpixng evépyeiag ano kavoy MbavBpaka- emnrwoeig” - 3 apOpa oe meplodikeg
ex0ooelg Aypiviov kat [Tatpag,.

6. Op\ia: “Kavoy MOavOpaxka kai emintooelg OTHV aypoTiKy O1KOVOUIA-01KOOVOTHUATA-TOVPIOUO THG
meproxns” - Hpepida «IIAatoyralr wpa undév. O MbavOpakag oav npadty Oy mapaywynsg evépyeias,
emrtooelg ortov avlpwmro kar To wep1Pailov», mov Sopydveoe 11 Opoonovoia [ToAttiotikav ZoANoywv
Enpopépov (O.ILXY.E), Aypivio, 14 Aex. 2008.

7. “Kavon okoomdiov otig Yopatepeég & onpooia vyeia”. ApOpo oe meplodikr| ékdoorn Aotaxov Att/ viag.

8. Opwia: “Dvrogappaxa, Iepifarlov, Tpopiky alvoida”’- Zayaika Ayatag, Koplaxr) 15 Aek. 2013. Zta
matowa Ayeyrg Yyelag Kat evipépmong T®V KATOIK@V Thg MePLoxNg amo to TpHpa Avtikig Ayxaiag Tov
napaptpatog Hatpov g ENnvikrg Avtikapkivikrg Etaipeiag.

9. Op\ia: “Bioxavoipa: avavewoipes nnyés evépyeiag - Ilpwteg 0Aeg, Bioloyixég péBodor mapaywyis,
Biwomotyta”. Hpepida goumnteov Tunpatev Xnpeiag & Xnuikov Mnyavikev «H ygueia og molovag
ag1popov avantolyg: pe To PAéupa otpappévo oro 2020» - Ilatpa 1 Anp. 2014.

10. Ophia: A. Muekatopov. «Atatpogiksy aia Ty EAAyvikig ota@idagy. Ospatikny Hpepida: «Exyetpypatixy
Avaxaloyny yia tqv e§e1dikevony Opaoewv mov apopodv ge dvvapikés kar e§@OTPePeis kalliépyeieg THG
Ieprpéperag Avtikig EXAadag». Ilatpa, 31 Maptioo 2016.

11. Ophia: A. Muekatopov. «O podog Tov xnuikov oty Propunyavia tpo@ipwv». Huepida gottytov Tphpatog
Xnpeiag IT. atpov «Meta to Xypixo t1;», I1épmn 15 Aekepppioo 2016.

12. ITapovoiaorn tov PiAiov tov A. ZtpatovAn yia v npowbnon g 0éag mg Awnpedag Opydvev: «Otav
yevviéoal Tpeig PopEs, dwpea opyavov - dwpo {wig». Aotakog Att/viag, Tetaptr, 15 IovAiov 2020.

13. ITapovoiaon tov PipAiov tov A. ZtpatovAn ywa v mpombnon g 0éag g Awpeag Opyavav: «Otav
yevviéoal Tpelg Popég, dwpea opyavav - dwpo (wne». Ilatpa, Ayopa Apyvpn), [Tepmtn, 26 Matov, 2022.



19. AEIKTEZ AHMOZXIEYMENOY EPTOY

19.1 Scopus (5/2022)
Argyro Bekatorou (Scopus author ID: 6603239533)
X OAn v otadlodpopia Merta v exk\oyn otnv Babpida too
2001-2022 Avam\npwt Kabnynt
2018-2022
ApBpog epyaciov 101 @ 22 0
Avagopég 2ov. 2842 / Etepoavag.®2145  |Zov. 1287 / Erepoavagp. ® 1020
h-index 2ov. 30 / Etepoavag. ® 22
Evpog Impact factor (2020) @ |0-9.709
M.O. Impact factor (2020) @ |5.324

(1) Citations of all authors excluded

(2) - 95 ApBpa o€ mep1odtkd avaAyVOPIOUEVOD KDPOVS HE OVOTHHA KPITOV, €K TOV 0M0i®dV
4 review apbpa (#10, 18, 67, 95) kar 91 TPOTOTOIES EPEDVHTIKES EPYATIES
— 1 Corrigendum (#42)
— 5 Book Chapters (#51, 53, 54, 60, 81)

(B — 21 ApBpa oe mepiodiki avayvoPIOUEVOD KDPODS e ODOTHHA KPITWV, €K TOV 0T0IGV
1 review dpBpo (#95) ka1 ka1 19 TPHTOTOTIES EPEVVNTIKEG EPYATIES
— 1 Book Chapter (#81)

4) Avalomika o vmodoyiopdg Too p.o. IF oto IAPAPTHMA 3

19.2 Google Scholar (5/2022)
https:/ /scholar.google.com/ citations?user=zEnS5XcAAAAJ&hl=en
Xovolo Ano to 2017
Citations 4383 2221
h-index 34 23

i10-index 76 60
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