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A. ZITIOYAEX
A.1. Baowko IItvyio.

To axadnuaixko €toc 1989-1990, votepa amd [laveAlnvieg eEetdoels, wodydnka oto Tunua
Kmvwatpwkrg g Zyoing I'emteyvikdv Emotpav tov Apiototereiov [avemompiov ®sccarovikng
(AIL®.). Katd 10 terevtoio eEdunvo tov omovdmv pov mopokorlovdnca v KotebBuvvon g
Yyewng kot Texvoroyiag Tpooipmv Zowkng Ilpoéhevong. To Mdptio tov 2000 £éhafa To TTLYiO TOV
Tunpatog Ktnviatpikng pe Babpd «Kolmey (6,03).

A.2. Avvaxktopiki Avetpipn.

To ®efpovdpro Tov 2001, eykpibnke and ™ [.E.E.X. tov Tufuatog Knviatpuig to épa g
ddaktopikng pov datpPng: “Extipnon tov uotkoynukdv Kot Tov PiKpoBloAoyik®v TopapéTpmy
g 0APKOG TOL GAVPLOOY, OVAROYE LE TNV ETOYN TOV £TOVG, Le KOO TV 0E0ToINGT TG Yol TV
nmapookevy] ybvookevaopdtov”’. To Mdaptio tov 2008, petd omd dokyocio mov opilel o vouog,
avayopevtnka Sddaktopag g Kmviatpikrg Xxoing tov A.ILO. pe Babud «Apioton Toapyneet.

A.3. Yrnotpooia.

A6 10 axadnuaixd £tog 2002-2003 fjpuovv voTpopog tov 1dpdpatog Kpatikmv Yrotpopimv
(LK.Y.) yw petamtuylokéc omovdég ot1o eomtepkd, otnv €dikevon: «llototikdg €reyyog TtV
{wokoKk®V TPoidvTovy, KaTalapupdvovtag tnv TpdTn 0601 6T0 OYETIKO dlaryvicuo.

A 4. Eéveg YADGGEG.
Ayyha: FIRST CERTIFICATE IN ENGLISH tov ITavemompiov too CAMBRIDGE.

A.5. Aowég EmMpPopOOGELS.

1. 2001. Zepwvapio tov Epyaotnpiov Mikpofroroyiag g latpikng ZyoAng tov [avemommpiov
loavvivov kot tov Mikpofiokoyikod Epyaotnpiov Acediewng Tpooipwv tng Kevrpikng
Ymnpeoiag Epyaoctnpiov Anpociog Yyeiag tov Colindale (Aovdivo) pe 0éua “Tpogiuoyeveic
[MaBoydvor Mikpoopyavicpoi”.

2. 2003. Ipoéypappo Katdptiong oo KEK I[MAXTEP pe 0épo “Avantuén Pacikov de&lotitov
ypnong tov T.ILE. pe emloyn Baoeig dedopévov kar [Tapovcidoeis”.
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3. 2009. Zguvapro ISO 22000 — BRC / IFS (Auditor Course) mov diopydvmwoe 1 QMSCERT,
damotevpévog popéag motomoinong I1SO 22000 and to EXY A kot amokAe1oTikdg EKTpOcHOTOg
g NSF CMi (BRC/ IFS).

4. 2019. Zgpvapio 40 opav pe avrtikeipevo: 1ISO 9001:2015 ENMNIOEQPHTHY / EMNIKEGAAHXE

EIMIOEQPHTHY XYXTHMATQN AIAXEIPIXHY IIOIOTHTAYX - Ilioctomomrtikd
avayvopiopévo and tov IRCA (International Register of Certificated Auditors) pe 1Q — LA
13992.

5. 2020. XZeuwvapio 16 wpov (Course No 17951 & 2086 Certified by CQI - IRCA) mov
dopyavmoe 1 TUV HELLAS pe avtikeipevo: ANNEX SL Appendix 2 & 1SO 22001:2018 -
IMotoromtikd avayvopiopévo omd tov IRCA (International Register of Certificated Auditors)
pe 1Q — AT 1507.

6. 2021. Xguwvapo 16 opodv mov dopydvwoe mn etoupeic EQA  Hellas, ave&dptnrog
Awmotevpévog Dopéag Ilictomoinong & Eléyyov pe avtikeipevo: Zgpvapo Ecotepikdv
Emfewpntodv — Zvomuatog Awyeiptong [owdtrog (1SO 9001:2015).

7. 2021. Zegpwvédpro 8 opodv mov dopydvmoe 1o Ivotitovto Brwowomtog kot Agipdpov
Avantvuéng (INBIAN) pe ovtikeipevo: EFQM (the European Foundation for Quality
Management) Certified Foundation Training Certificate SN: FDT2108011930.

8. 2021. Zepwvdpro ddpketog oxtd (8) wpadv mov dwopydvwoe n TUV HELLAS pe avtikeipevo:
IFS (International Food Standard) V7.

A.6. 'voon H/Y.
Kdroyoc ECDL (European Computer Driving Licence).

B. EHAITEAMATIKH APAXTHPIOTHTA

12/2009 — 08/2010. Ktnviatpog, pe ocvufaocn amacydinons opiopévov xpdvov, oto Tunua
Emomnteiog tov EAAnvikod Opyaviopot I'dAaktog ko Kpéatog (EA.O.T'AK.).

04/2011 — 12/2011. Kmnviotpog, pe odppacn omacyOAnNcong opiopévov xpovov, oto Tunua
Emonteiog tov EAAnvico0 I'empyucod Opyavicpod — AHMHTPA (EAI'O-AHMHTPA).

04/2012 — 04/2013. Ktnviatpog, pe oxéon epyaciog 01mTikoy dkaiov opiopévov ypovov, 6To
Epyoompio IlmmvomaBoloyiag tov Ivotitovtov Aopwdmv kor Iloapacitikov Noonpdtwv tov
Kévrpov Kmnviatpikav dpvpdrov Oeccarovikng (K.K.1.6.).

5/2016 — 11/2022. Emkepoing Embewpntig tov Awamiotevpévovr @opéa Iliotomoinong
LETRINA S.A. o Xvomuata Awyeipiong Acopdreag tov Tpooipwmv kot Zvotipata Awoyeipiong
[Mowtrag. XvpPovdevtikéc vanpecieg oe etolpeieg, EMYEPNOES TPOPILOV KOl KOTOOGTILOTO
VYELOVOLKOD eVOLOPEPOVTOG o€ BEpaTa TeXvoloyiag Kol VYEWNG TPOPIUOV Kol EAEYXOV TOLOTNTOG
TPOPipmv.

11/2022 éw¢ onpepa. Enikovpog Kabnynme, Tuqua I'ewnovioag, AIITAE.

I'. EKITAIAEYTIKH APAXTHPIOTHTA

I'.1. Avaokario o€ TpomTVLOKOVS PortnTég AEL

1. 2005 — 2013. Epyactnproxdg Xvvepydtng oto Tunuo Zowmg Ilopayoyng g ZyoAng
Teyxvoloyiag I'ewmoviag (XTEI) tov A.T.E.L®. Awaockariio tov padiportog: Teyvoloyia
Kpéatoc.

2. 2010 — 2013. Epyactyprokog Xvvepyartng oto Tunua Teyxvoloyiag Tpopinwv g ZyoAng
Teyxvodoyiag Tpoeipwv kot Awatpoerg tov A.T.ELG. Awdackoriic Tov padiparoc:
Teyvoroyia xar Edeyyog [Towotntog Kpéatog kaw Kpeotookevaopudtov.

3. 02/10/17 — 09/02/18. Amooydinon ot0 £pyo «AmékTNoN AKASNUOIKG ABOKTIKNG
Epnspiog oe Néovg Emotipoveg Koatoyovg Awdvaktopikod 2017-2018 oto AreEavopero
TEI Ogocalovikney kol aviikeipevo £pyov: OAOKANP®ON O1000KUAINS TOV pobnipoTtog:
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«Teyvoroyio xar ‘Ereyyoc Ilowdtntog Alevpdtovy oto Tpiqua Teyvoloyiag Tpogipwmv g
Xyoing Teyvoroyiog Tpooipnmv kot Atatpoeng tov A.T.E.L.O.

18/04/18 — 22/07/18 & 14/05/21 — 27/08/21 & 08/05/22 — 31/08/22. Avddokmv eni cupPaocst
(ILA. 407/80) oto Tpquo Kmmviatpwkng g XZyxoAng Emomuodv Yyelog tov AILG.
Awaokaria Tov padfqpartog: Acknon oy Yyiewn Tpoopipov Zowrg [Ipogievoemg kot ot
Mikpofroroyia Tpopipmv.

15/01/19 - 22/02/19. Emwotnpovikég ko Epyastnpuokog Xvvepydrng oto Tufua
Texvohoylag Tpopinwv g Xxoing Texvoroyiog Tpooipmv kot Awtpoerig tov A.T.E.LG.
Awaokaria Tov padnparoc: Texyvoroyia kot [Tototikog EAeyyoc AMevpdtov.

18/04/19 — 28/06/19. Epyastnprokog Xvvepyatng oto Tuniua Teyvoroyiog Tpoeipwmv tov
A T.EL®. Avdaokario tov pedinparog: Texyvoloyia war [lototikog ‘Eheyyog Kpéatog wan
Kpeatookevaoudrov.

18/11/19 — 07/02/20. Akadnpaikog vwOTPOPOS LEPIKNG 0macyOAnong oto Tuiua Exotiung
wa1 Texyvoroyiag Tpoeipwv tng Zyoing ['eoteyvikdv Emomuov tov AteBvovg [avemotnuiov
g EAAGdog (AITAE). Awaokaria Tov padiparog: Teyxyvoroywkn xor Emotnpovikn
[eprypaoen Alevudtov.

18/10/21 — 18/02/22 & 26/09/22 — 18/11/22. AKadNPEIKOS VXOTPOPOS LEPTKNG OTACYOANCTG
oto Tpnua l'ewmnoviog g ZyoAng 'eoteyvikdv Emommuov tov AteBvovg lavemomuiov tng
EXLGdoc (AIITAE). Awdackario Tov padnparog: Texyvoroyia Kpéatog.

18/11/2022 éwg onuepa. Emrikovpog kadnyntig emi Onteia oto Tpnpa leomoviog tng Zyoing
I'soteyvikov Emotpdv tov Atebvotc [Hoavemotuiov g EAAGSog (AITTAE). Avdackaiia Tov
padpatog: Teyvoroyio Kpéartog.

I'.2. Avaokaria o€ petanTolakovs portntég AEL

1.

12/2009 & 12/2010. Awdaokoria tov podfipatog «Tpoéoya kot Anpocto Yyeion pe 0épa
«AMevpata kot Anpocio Yyelo» oto mAaiclo tov dietovg Metamtoyiakov I[poypdpportog
Anpdowog Yyeiog Bopeiov Eiladog 2008-2010 kon 2010-2012, avtictoya, tov Topéa
Krnviatpikng Anpooiag Yyeiog g E6vikng Zyoing Anudoiog Yyeiog.

I'.3. Avdaokairio g IEK.

1.

2.

9/10/2000 — 14/2/2001. Qpopichiog exmodevtig oto LE.K. NEATIOAHE. Awbackelrio Tov
padfpatog: [opacttoroyia.

18/2/2002 — 28/6/2002. Qpopichiog ekmodevtig oto OEXEAAONIKH 2. Awdackario Tov
padpatog: Goppoakoioyia.

7/10/2002 — 14/2/2003. Qpopichiog eknoudevtg oto OEXXAAONIKH 2. Awdackario Tov
padpatog: [phteg fondetec.

2000 — 2015. Qpopicbiog ekmadevtng, oto LIEK TTAXTEP. Awdackario Tov padnpdrov:
IMopacttoroyio, Mvkntoroyia-loAoyio, Avocoloyia, Acedielo kor AgovtoAoyio, Mopiokn
Biokoyio kou T'evetikn, Buoteyvoroyio, ABintioudcg xor dwrpoer, Xnueio Tpoeipwv kot
Dappaxoroyio.
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A. EHNIETHMONIKO EPTO
A.1l. AHMOXIEYXEIX

O ap1Buog TV EMOTNUOVIKOV dNUOGIELGEDV LoV diveTal cuvortikd otov [livaxa 1.

Hivakag 1. Emotpovikés SnUociensels, Yo To GOVOAO TOL aKkadnuaikod Biov pov.

a/a

Emotnpovikég 0npHociencels ApOpég

1

BiAio/Movoypapieg

2VAAOYKOT TOHOL GTOVG OTTOI0VG EMOTNUOVIKOG EKOOTNG
givan pélog AEIT tov Tpnuatog

Kepdalato g GUALOYIKOOG TOLOVG

Anpocievcelg o€ Emomuovikd [eplodukd, pe kpitég 10

Anpocievcelg o€ [leplodikd / Iotocelideg ywpic KPLTéC

[Mpeg Epyacieg og [paktikd Emompovikeov Xvvedpiov 6

~N| o | o bW

[epuiqyeic Epyociav og [paktikd Emtompovikov 10
Suvedpiov

Oukiec/ Avakowvmeoelg o Huepideg yopig kpitég mov dgv
gkoidovv [paxticd

Telkég ExOéoeic Anotedespdatov Epevvntikav
[Ipoypappdtov

A.1.1.
1.

A.1.2.

Awaxtopukn Avatpip.

Tzikas, Z.D., 2007. Seasonal variation in the physicochemical parameters and microbiological
condition of Mediterranean horse mackerel (Trachurus mediterraneus) muscle from the North
Aegean Sea (Greece) and production of a restructured fish product, Laboratory of Technology
of Foods of Animal Origin, Faculty of Veterinary Medicine, Aristotle University of
Thessaloniki, Thessaloniki, Greece, pp. 1-182 (Weblink:
http://hdl.handle.net/10442/hedi/20452).

Anpooiedoeig 6g Emotnpovikd [eprodwkd.

A.1.2.1. Anpocievoelg o Emotnpovikd Ileprodika pe kprréc.

2.

Tzikas, Z., Ambrosiadis, 1., 2005. Transglutaminases - a review with special reference to
microbial transglutaminase and its application in food processing. Journal of the Hellenic
Veterinary ~ Medical  Society 56  (4), 311-324 (IF  0.516). (Weblink:
https://doi.org/10.12681/jhvms.15091).

Tzikas, Z., Ambrosiadis, 1., Soultos, N., Georgakis Sp., 2007. Seasonal variation in the
chemical composition and microbiological condition of Mediterranean horse mackerel
(Trachurus mediterraneus) muscle from the North Aegean Sea (Greece). Food Control 18 (3),
251-257 (IF 6.652) (Weblink: https://doi.org/10.1016/j.foodcont.2005.10.003).

Tzikas, Z., Ambrosiadis, I, Soultos, N., Georgakis Sp., 2007. Quality assessment of
Mediterranean horse mackerel (Trachurus mediterraneus) and blue jack mackerel (Trachurus
picturatus) during storage in ice. Food Control 18 (3), 1172-1179 (IF 6.652) (Weblink:
https://doi.org/10.1016/j.foodcont.2006.07.014).

Tzikas, Z., Ambrosiadis, ., Soultos, N., Georgakis Sp., 2007. Seasonal size distribution,
condition status and muscle yield of Mediterranean horse mackerel Trachurus mediterraneus
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10.

11.

A.1.3.
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from the North Aegean Sea, Greece. Fisheries Science 73(2), 453-462 (IF 2.148) (Weblink:
https://doi.org/10.1111/j.1444-2906.2007.01354.X).

Soultos, N., Tzikas, Z., Abrahim, A., Georgantelis, D., Ambrosiadis, 1., 2008. Chitosan effects
on quality properties of Greek style fresh pork sausages. Meat Science 80, 1150-1156 (IF
7.077) (Weblink: https://doi.org/10.1016/j.meatsci.2008.05.008).

Tzikas, Z., Papavergou, E., Soultos, N., Ambrosiadis, I., Georgakis Sp., 2009. Quality loss of
Mediterranean horse mackerel (Trachurus mediterraneus) skinned fillets kept under vacuum
during frozen storage. Journal of Aquatic Food Product Technology 18, 266-283 (IF 2.006)
(Weblink: https://doi.org/10.1080/10498850902762174).

Soultos, N., Tzikas, Z., Christaki, E., Papageorgiou, K., Steris, V., 2009. The effect of dietary
oregano essential oil on microbial growth of rabbit carcasses during refrigerated storage. Meat
Science 81(30), 474-478 (IF 7.077) (Weblink: https://doi.org/10.1016/j.meatsci.2008.10.001).
Soultos, N., lossifidou, E., Tzikas, Z., Sergelidis, D., Lazou, Th., Drakopoulos. G.,
Konstantelis, 1., 2014. Prevalence of Listeria monocytogenes in ready-to-eat seafood marketed
in Thessaloniki (Northern Greece). Veterinary World 7, 1004-1009 (IF 1.984) (Weblink:
https://doi.org/10.14202/vetworld.2014.1004-1009).

Soultos, N., lossifidou, E., Psomas, E., Tzikas, Z., Lazou, T, 2015. Incidence and antimicrobial
susceptibility of Salmonella, Listeria, and Campylobacter spp. in raw “souvlaki” marketed in
Thessaloniki (Northern Greece). Journal of the Hellenic Veterinary Medical Society 66(3),
161-168 (IF 0.516) (Weblink: https://doi.org/10.12681/jhvms.15859).

Tzikas, Z., Soultos, N., Ambrosiadis, I., Lazaridou, A., Georgakis, Sp., 2015. Production of
low-salt restructured Mediterranean horse mackerel (Trachurus mediterraneus) using microbial
transglutaminase/sodium caseinate system. Journal of the Hellenic Veterinary Medical Society
66(3), 147-160 (IF 0.516) (Weblink: https://doi.org/10.12681/jhvms.15858).

Emotmpovikd Xovédpra — [Ianpeg Epyacieg o Ilpaktikd Xovedpiov.

A.1.3.1. Aiebvii Emotqpovikd Xovédpra — [Impes Epyacisc.

12.

Tzikas, Z., Papavergou, E., Soultos, N., Ambrosiadis, I., Georgakis, Sp., 2008. Quality loss of
Mediterranean horse mackerel (Trachurus mediterraneus) muscle kept under vacuum during
frozen storage. In: Proceedings Book, 1st International Congress of Seafood Technology (18-21
May 2008, Cesme Ismir, Turkey), pp. 301-305.

A.1.3.2. EOvika Emoetnpovika Xovédpra — [Ipeg Epyooiss.

13.

14.

15.

16.

Tzikas, Z., Ambrosiadis, I., Soultos, N., Georgakis, Sp., 2004. Variation in the chemical
composition and microbiological condition of Mediterranean horse mackerel (Trachurus
mediterraneus) muscle depending on the month of fish catch. In: Proceedings of the 3 Pan-
Hellenic Symposium on Food Hygiene and Technology (18-19 March 2004, Athens, Greece),
Vol. A, pp. 441-446.

Tzikas, Z., Papavergou, E., Soultos, N., Ambrosiadis, I., Georgakis Sp., 2009. Quality changes
of Mediterranean horse mackerel (Trachurus mediterraneus) muscle kept under vacuum during
frozen storage. In: CD of Proceedings of the 2" Pan-Hellenic Congress of Interdisciplinary
Society of Food Hygiene Assurance (1.S.F.H.A.) (6-8 June 2008, Thessaloniki, Greece), No of
Research 031.

Tzikas, Z., Eleftheriadou, A., Soultos, N., Psomas, E., lossifidou, E., Lazou, T., 2011.
Microbiological condition of raw minced meat in Central Macedonia, Greece. In: Proceedings
of the 3rd Pan-Hellenic Congress in Technology of Animal Production (4 February 2011,
Thessaloniki, Greece), pp. 353-362.

Tzikas, Z., Samouris, G., Ambrosiadis, I., 2017. Shelf-life extension of Greek traditional meat
product “siglino” by thermal treatment with hot olive oil. In: Proceedings of the 5" Pan-
Hellenic Congress of Meat and Products thereof (3-5 February 2017, Thessaloniki, Greece), pp.
314-320.
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Soultos, N., Ambrosiadis, ., Tzikas, Z., Magra, T., Lazou T., Papavergou, E., lossifidou, E.,
Plessas, S., Alexopoulos, A., Bezirtzoglou, E., 2017. Effect of potential probiotic Lactobacillus
paracasei K5 on manufacture of dry fermented sausages. In: Proceedings of the 5" Pan-
Hellenic Congress of Meat and Products thereof (3-5 February 2017, Thessaloniki, Greece), pp.
522-528.

Emotmpovikéd Xovédpra — lepriqyeis Epyaciov og Hpaktikd Xvvedpiov.

A.1.4.1. Aiebvii Emotypovikéd Xovédpra — Hepriqyes Epyaciov.

18.

19.

20.

21.

22.

23.

Tzikas, Z., Ambrosiadis, I., Soultos, N., Georgakis, Sp., 2005. Seasonal variation in the
chemical composition and microbiological condition of Mediterranean horse mackerel
(Trachurus mediterraneus) muscle from the North Aegean Sea (Greece). In: Book of abstracts
of the 35" WEFTA Meeting (19-22 September 2005, Antwerpen, Belgium), p. 72.

Tzikas, Z., Soultos, N., Ambrosiadis, I., Georgakis, Sp., Lazaridou, A., 2008. Low-salt
restructured Mediterranean horse mackerel (Trachurus mediterraneus) products using
microbial transglutaminase as cold-set binder. In: Book of abstracts of the 38th WEFTA
Meeting, Seafood from catch and aquaculture for a sustainable supply (September 2008,
Florentina, Italy), p. 108.

Soultos, N., lossifidou, E., Psomas, E., Tzikas, Z., Lazou, T., 2010. Incidence and susceptibility
to antimicrobial agents of Listeria, Salmonella and Campylobacter spp. isolated from
“souvlaki” in Northern Greece. In: Abstract Proceedings of the 33™ International Congress on
Microbial Ecology in Health and Disease (6-10 September 2010, Greece), p. 109.

Terpou, A., Kanellaki, M., Soultos, N., Bosnea, L., Bekatorou, A., Koutinas, A., Ambrosiadis,
l., Magra, T., Tzikas, Z., Lazou, T., 2015. Sensory evaluation and volatile profile of dry
fermented sausages with free and immobilized Lactobacillus paracasei K5. In: Abstract
Proceedings of the International Conference on Food and Biosystems Engineering, FABE2015
(28-31 May 2015, Mykonos Island, Greece), p. 146.

Soultos, N., Ambrosiadis, 1., Tzikas, Z., Lazou, T., Magra, T., lossifidou, E., Papavergou, E.,
Terpou, A., Kanellaki, M., Bekatorou, A., Koutinas, A., Bezirtzoglou, E., 2015.
Physicochemical and microbiological characteristics of dry fermented sausages containing
immobilized or free Lactobacillus paracasei. In: Abstract Proceedings Nol of the International
Scientific Conference on Probiotics and Prebiotics (IPC 2015), (22-25 June 2015, Budapest,
Hungary), pp. 110-111.

Ambrosiadis, I., Soultos, N., Magra, T., Lazou, T., Tzikas, Z., Papavergou, E., lossifidou, E.,
Plessas, S., Alexopoulos, A., Karapetsas, A., Bezirtzoglou, E., 2015. Effect of potential
probiotic Lactobacillus casei and Lactobacillus paracasei on physicochemical and
microbiological parameters of dry fermented sausages. In: Abstract Proceedings Nol of the
International Scientific Conference on Probiotics and Prebiotics (IPC 2015), (22-25 June 2015,
Budapest, Hungary), pp. 56-57.

A.1.4.2. EOvika Emoetnpovika Xvvédpra — [epumyerg Epyaciov.

24,

25.

26.

Tzikas, Z., Ambrosiadis, I, Soultos, N., Georgakis Sp., 2006. Quality assessment of
Mediterranean horse mackerel (Trachurus mediterraneus) and blue jack mackerel (Trachurus
picturatus) during storage in ice. In: Book of abstracts of the 10th Pan-Hellenic Veterinary
Congress (16-19 February 2006, Athens, Greece), p. 64.

Soultos, N., Ambrosiadis, 1., Abrahim, A., Tzikas, Z., Georgantelis, D., 2006. Chitosan effects
on quality properties of Greek style fresh pork sausages. In: Proceedings of the 1% Pan-Hellenic
Congress of Interdisciplinary Society of Food Hygiene Assurance (I.S.F.H.A.) (2-3 June 2006,
Thessaloniki, Greece), pp. 13-14.

Tzikas, Z., Soultos, N., Ambrosiadis, I., Georgakis, Sp., Lazaridou, A., 2008. Low-salt
restructured Mediterranean horse mackerel (Trachurus mediterraneus) products using
microbial transglutaminase as cold-set binder. In: Proceedings of the 1st Hellenic Congress for
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Food Productive Animals, Hygiene - Safety of Foods of Animal Origin and Consumer
Protection (14-16 March 2008, Athens, Greece), Abstract A68, p. 217.

27. Tzikas, Z., Papavergou, E., Soultos, N., Ambrosiadis, I., Georgakis, Sp., 2009. Quality changes
of Mediterranean horse mackerel (Trachurus mediterraneus) muscle kept under vacuum during
frozen storage. In: Book of abstracts of the 2" Pan-Hellenic Congress of Interdisciplinary
Society of Food Hygiene Assurance (1.S.F.H.A.) (6-8 June 2008, Thessaloniki, Greece), p. 45.

A.2. ZYMMETOXH XE EPEYNHTIKA TIPOI'PAMMATA
O apBuog TV EPELVNTIKAOV TPOYPAUUAT®V 1oL diveTal cuvortikd otov [livaka 2.

MMivakag 2. Zvppetoyn o€ EpELVNTIKA TPOYPALLOTA, Y10 TO GUVOAO TOL aKOONLUAikoD Biov pov.

o/a YOUPETOYN OE EPEVVNTIKA TPOYPARNATA. ApOpog
1 Emetpovikog Yrevbuvog 1
2 Soupetéyov Epgovntmg 5

A.2.1. Q¢ Emotmnpovikég YrevOvvog (1 Tpdypappa).

1. 2015 (10 months), Postdoctoral Researcher, “Safety and shelf-life extension of Greek
traditional meat product “siglino” with the application of "new" production technology”.
European Social Fund and National Resources, Hellenic Agricultural Organization
“DEMETER?”, Greece.

A.2.2. Q¢ Yvoppetéyov Epgovntiig (5 mpoypappata).

2. 2006-2008 (24 months), Researcher, “Microbiological quality of minced meat in Central
Makedonia region, Northern Greece - Detection of Salmonella spp., Listeria monocytogenes,
Staphylococcus aureus kot Clostridium perfringens in samples of raw minced meat and their
susceptibility to antimicrobial agents”. Research Committee of ATEI Thessaloniki, Greece.

3. 2007-2008 (18 months), Researcher, “Active biological monitoring and removal of toxins in
aquaculture ecosystems and shellfish - including the dev elopment of a SolidPhase In-situ
Ecosy stem Sampler (SPIES) and detoxification of shellfish (DETOX)”. European
Commission-research Directorate general.

4, 2013-2015 (18 months), Researcher, “Production of new functional foods (sausages and dairy
products) adding probiotics isolated from dairy products”. European Regional Development
Fund (ERDF) and National Resources, Research Committee of A.U.Th., Greece.

5. 2018-2019 (12 months), Researcher, “Investigation and evaluation of the determination of
aflatoxins in feed and milk by comparison of two determination methods (ELISA and High
Performance Liquid Chromatography) and pilot application in milk samples from the areas of
responsibility of Milk Quality Testing Laboratories of Hellenic Agricultural Organization
“DEMETER”. National Agricultural Research Foundation (NAGREF), Greece.

6. 2020-2021 (8 months), Researcher, “Innovative Use of Olive, winery and cheese waste by
products in animal nutrition for the production of functional foods from animals”. European
Regional Development Fund (ERDF).
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E. AIEONHX KAI EONIKH ANAI'NQPIZH
H avayvopion tov gpguvnricod épyov pov divetat cuvontikd otovg [ivaxeg 3a kot 3.

IMivakog 3a. Avoeopéc Kot anfiynon tov emetnuovikod épyov (pe Paon to Google Scholar kot to
Scopus), ya To 6GVVOAO TOV aKAONUATKOD Biov pov.

o/a AVOQOPEG KAl a1 61 TOVL ETLGTIUOVIKOV £PYOV ApOpég
1 Google Scholar — Total citations 441

2 Google Scholar — h-index /faculty member 7

3 Scopus — Total citations 250

4 Scopus — h-index /faculty member 6

IMivakog 3. Avayvdpion tov gpguvntiko pyov (2017-2022)

A B r A E zZ H (C) I
2017 38
2018 35
2019 40
2020 39
2021 39
2022 23
Xvoro 214

Eneénynoeic:

A = Etepoavapopég,

B = Avapopég tov £181k00/eMGTNHOVIKOD TOTTOL,

I' = Bifhokpioieg Tpitmv yua T1g SnHOcIeEdoELg Hov,

A = Zvppetoyég oe emrponég Emotnpovikadv Zovedpiov,

E = Zvppetoyég oe cuvtaktikég enttponéc Emotnuovikov Ileplodikay,
Z = Ilpocknoelg yio StaAééelg og d1efv Xvvédpua,

H = Awmhodpata gevpeciteyviag,

® = Bpapeia, kot

I = Tymtwkoti titAot.

E.1. Kpvtiig Anpoocievoemv oe Emotnpoviké Ieprodika.

1. 2018-onuepa: Kpug epyacidv oto emotnpovikd meptodikd Journal of the Hellenic
Veterinary Medical Society (IF 0.516, Hellenic Veterinary Medical Society, National
Documentation Centre — EKT, ISSN: 1792-2720, Weblink:

https://ejournals.epublishing.ekt.gr/index.php/jhvms).

E.2. Avagopég Tov Epyaciav atn Biphoypagia.

‘Eyovv yiver 441 avoapopég 610 emotnuovikd Epyo pov pe Paon to Google Scholar kot 250 pe
Baon to Scopus. Mg Bdaon to Google Scholar, 0 deiktng h (h-index) avépyetar e 7 ko o deiktng i10
(i10-index) avépyetar og 6. Me Bdomn to Scopus 0 deiktng h (h-index) avépyeton oe 6.
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Ot avoQopéc 610 EMOTNUOVIKO £pyo pov avevpiockovtar oto Google Scholar (Weblink:

https://scholar.google.com/citations?view op=list works&hl=el&user=G7ww32wAAAAJ)

kot oto Scopus (Weblink: https://www.scopus.com/authid/detail.uri?authorld=14064087100).

E.3. Zvpperoyn og Emotnpoviketvg Zvoiroyovg.

1.

2.
3.
4

ITavelinqviog Knviatpikog XoAAoyog.

Tl'eoteyvikd Empeintmpro EALGSaG.

EAMnvicn Kmnvworpn Etopeio.

EXinvikn Etarpeia Yyewordywv kon Texvordywv Tpooipmv.

E.4. Zvpperoyn o Emotnpovika Xovéopra — Zepvapra — Hpepioec.

Yoppetelya o dekamnévie (15) emotnpovikd cuvédpla kot dwdeka (12) cepuvdpia - nuepioes.

®eccarovikn, 6 Askepppiov 2022 Ap. Znong A. Tinkag

Enikovpog Kabnynmc
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