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IMoudEG

1. Mrtuxio Texvoldyou Tpoodipwv (Bachelor) (1983-1987). Turiua Texvoloyiag
Tpodipwy, Zxohn Texvoloyiag Tpodipwy kat Atatpodrg, TexvoAoyLko
Exmaideutiko 16pupa Osooahovikng

2. Metantuxlako Atmlwpa Ewdikeuvong, (Master) (2014-2016). «Emiotrpn
Oivou kat ZUBou». Tunua Owoloyiag katl Texvoloyiag Motwv.
TexvohoyLko Ekmatdeutiko 16pupa ABrivag. AUTAWMATIKY Epyacia:
“Diketopiperazines in wine”

Zéveg YAWooEG
KoAr yvwon AyyAwkwv (Lower, CERTIFICATE OF COMPETENCY IN ENGLISH UNIVERSITY OF MICHIGAN )
A& Lotnteg Xpriong H/Y

Eneéepyacia kelpévwy, Yriodoylotikd QUAAa, Napouotdoelg kat Yrtnpeoieg Aladiktuou

EnayyeApatikn Epnepia

20/10/2022 -sniuepa. Epyootnplokd ASOKTIKO Mpoowrikd oto TuRpa Emotiung kot
Texvoloyiag Tpodipwv tou Mavemiotnuiou MeAOMOVVAOOU UE YVWOTIKO QVTIKE(HUEVO «
Epyaotnplakol MéBodol Xnuikng Availuong Tpodipwv kat Oivou»



07/05/2019 -19/10/2022. E\61k6 Texvikd Epyaotnplokd Mpoowriko oto £pyoaothpla:
lev. & Avopyavng Xnueiag, Opyoavikig Xnueiag, AvoAuTiKAG Xnueitag, Bioxnueiag ,
Xnueiag Tpodipwv, Evépyavng Xnuikrng AvaAuong, Owoloyiag, Emiotiung kot
Texvoloyiag FaAoktog kat FoAaktokopikwyv Mpoidvtwy, EmotAung kot Texvoloyiog
Tpodipwv Zwikng Mpoéhevong oto Tunua Emotiung kat TexvoAoyiag Tpodipwv tou
Mavemniotnuiou MeAomovvricou

07/5/2013 -06/5/2019. E\61k6 Texvikd Epyaotnplako Mpoowrikd ota epyaotrpla: Mev. &
Avopyavng Xnueiag, Opyavikng Xnueiag, AvoAutikng Xnueiag, Buoxnueiag,
Quokoxnueiag, Xnueitag Tpodipwv, Evopyavng Xnuikng AvaAuong, Owoloyiag Kot
Texvoloyiag Owikwv Mpoidvtwy, Texvohoylag MaAaktog kat FAakTokopLlkwy MNpoidviwy,
Texvoloyilog Kpéatog kal Kpeatookevaopatwy oto Tunua Texvoloyiag Tpodipwv tou
T.E.Il. Nelomovvnoou (Mpwnv Texvoloyiag Tpodipwy tou T.E.I. MeAomovvrioou)
2004-6/5/2013. EWbIkO Texvikd Epyaotnplakd Mpoowrmikd ota epyoaotripla: lev. &
AvopyavnGg Xnueiag, Opyavikng Xnueiog, AvoAuTiknG Xnuelag, Buoxnueiag
Quokoxnuetag, Xnueiag Tpodiuwv, Evopyavng Xnuikng AvaAuong, Owvoloyiag Kot
Texvoloyiag Owiwkwv MNpoioviwy, Texvoloyiog TlAAakto¢ Kot [OAQKTOKOULKWY
Mpoiovtwy, Texvoloylag Kpéatog kot Kpeatookevoaopdtwv oto Tunuo Texvoloyiog
lewpykwv MNpoiovtwyv tou T.E.l. KaAapdtag

09/1988-11/2004. Biopnxavia Tpodipwv enefepyaoiag kat tumonoinong otadidac,
mapaywyng Kat epudplddwong Eudlol Kal Mopaywyng Kol cuokeuaociag pouotapdog
«Namadnuntpiouv A.E.», Ooupia, Meoonviag, oto Tunuo MototikoU EAéyxou wg
Texvoloyog Tpodipwv

08/1987-08/1988. Blounxovia Tpodiuwv mopaywync Kol ouokevaoiag xYoABa,
Aoukoupwyv «Karmetaviog» otnv Ayxioaho Oscoalovikng oto Tunpa Mototikou EAEyxou

Anpooteloelg (2Uvolo 6)

1. Agriopoulou, S., Stamatelopoulou, E. (2017). Influence of storage conditions on
the quality characteristics of wines. EC Nutrition, 8.3, 93-98

2. Stamatelopoulou, E., Agriopoulou, S., Dourtoglou, E., Chatzilazarou, A., Drosou,
F., Marinea, M., Dourtoglou V. (2018). Diketopiperazines in wines. Journal of wine
research. 29, 37-48

3. Agriopoulou, S., Stamatelopoulou, E., Varzakas, T. (2020). Advances in
Occurrence, Importance, and Mycotoxin Control Strategies: Prevention and
Detoxification in Foods. Foods, 9(2), 137

4. Agriopoulou, S., Stamatelopoulou, E., Varzakas, T. (2020). Advances in Analysis
and Detection of Major Mycotoxins in Foods. Foods, 9(2), 518

5. Agriopoulou, S., Stamatelopoulou, E., Sachadyn-Krél, M., Varzakas, T. (2020).
Lactic Acid Bacteria as Antibacterial Agents to Extend the Shelf Life of Fresh and
Minimally Processed Fruits and Vegetables: Quality and Safety Aspects.
Microorganisms, , 8(6) :952

6. Skiada, V., Agriopoulou, S., Tsarouhas, P. Katsaris, P. Stamatelopoulou, E. Varzakas, T.
(2020). Evaluation and origin discrimination of two monocultivar extra virgin olive
oils, cultivated in the coastline part of north-western Greece. Applied science, 10,
6733

Keddalaia, peta and npdokAnon, o€ cUAAOYLKOUG TOMOUG (ZUVoAo 3)

1. Agriopoulou, S., Stamatelopoulou, E., Skiada, V., Varzakas T. (2022).

Nanobiotechnology in food preservation and molecular perspective. In the



Parameswaranpillai, J. et al. (Eds): Nanotechnology — Enhanced Food Packaging,
1st Edition,Wiley, pp. 327-360

2. Agriopoulou, S., Stamatelopoulou, E., Skiada, V., Varzakas T. (2021).
Nanobiotechnological strategies for detection of fungi and mycotoxins in food
and feed. In the Savita Singh, Anju Srivastava, Reena Jain and Pratap Kumar Pati
(Eds): Mycology Current and Future Development (Vol.2) Myconanotechnology: A
green Chemistry for Sustainable Development, Bentham Science, Accepted

3. Agriopoulou, S., Sachadyn-Krél, M., Stamatelopoulou, E., Varzakas, T. (2021).
Effect of ozonation, and plasma processing on food bioactives. In the Esra
Capanoglu Gliven and Seid Mahdi Jafari (Eds): Food Bioactive Ingredients,
Springer, Accepted

Anpoolevoelg Hetd ano npockAnon oe SteBveig eykukAomaideleg pe kpLtég (Zuvolo 3)

1. Metd oamd mnpookAnon, amd Tt Onuooleupévn epyaocia, Agriopoulou, S.,
Stamatelopoulou E., Varzakas T. (2020). Advances in Analysis and Detection of
Major Mycotoxins in Foods. Foods. 9(4), 518, emA£€xOnke kat mepA\fdOnKe otnv
eykukhomaidela Encyclopedia (ISSN 2309-3366) mou ekdidetat amd thv MDPI
Journals evotnta nmou dnuooteltnke w¢ £€NG: Agriopoulou, S., Stamatelopoulou,
E., Varzakas, T. (2020). Emerging Technologies in Analysis and Detection of
Mycotoxins, Encyclopedia, 2020, vl. Available online:
https://encyclopedia.pub/1247

2. Meta amd mpookAnon, omo tn Onuooleupévn epyooia, Agriopoulou, S.,
Stamatelopoulou E., Sachadyn-Krél, M., Varzakas, T. (2020) Lactic acid bacteria as
antibacterial agents to extend the shelf-life of fresh and minimally processed
fruits and vegetables: quality and safety aspects. Microorganisms. 8, 952,
eTUAEXONKe Kkal meplAndOnke otnv eykukAomaidela Encyclopedia (ISSN 2309-
3366) mou ekbidetal ano tnv MDPI Journals evotnta mou SnuootelTnKe WG €EAC:
Agriopoulou, S., Stamatelopoulou, E., Sachadyn-Krél, M., Varzakas, T. (2020).
Lactic acid bacteria and postharvest storage of fresh fruits and vegetables,
Encyclopedia, 2020, v1. Available online: https://encyclopedia.pub/1816#h2_0

3. Metd amdé mnpookAnon, omd Tn Onuooleupévn epyaocia, Agriopoulou, S.,
Stamatelopoulou E., Varzakas T.. (2020). Advances in occurrence, importance and
mycotoxin control strategies: prevention and detoxification in foods. Foods. 9,
137, emuAéxOnke kal meplAndOnke otnv eykukAomaidela Encyclopedia (ISSN 2309-
3366) mou ekdidetal anod tnv MDPI Journals evotnta mou SnUOCLEUTNKE WG €ENG:
Agriopoulou, S., Stamatelopoulou, E., Varzakas, T. (2020). Mycotoxin control in
foods, Encyclopedia, 2020, v1. Available online: https://encyclopedia.pub/2461

AvaKkowwoelg o€ ouvEdpLa (Anpocicuon MARPOUG Epyaciog ota MPAKTLKA) (ZUvolo 3)

1. Ayplomovlou, I., ZtapatedomoUAou, E. (2017). loxbouoca TPAKTIKA Kol
KOLVOTOULEG OTN CUCKELOOLO TOU KPEATOG E EVEPYO cuokeuaoia. MpakTikd 5ou
MaveAAnviou fuvedpiou 2017 pe B€pa «To KPEAG KOL TA TPOIOVTA TOU amd TO
otdfAo oto rdtoy, 3-5 QeBpouapiov, Osooarovikn, EANAda, o). 394-400

2. ItapatedomovAou, E., Ayplomovlou, 2. (2017). H edappoyr) nAeKTpoviKOU
geumnopiov péow on line supermarkets otnv aAlvcida epodlacuov dpoltwv Kot
AaxOovViKwy. InUavtikd Bépata kot TpokAnoelg. Mpaktikd 28ou MaveAAnviou
Zuvebpiou tng EAAnVIKNA ¢ Etatpeiag tng Emotung twv Onwpoknmeutikwv (EEEO),



50 xpovia amnod tnv dpuon tng EEEO. 16-20 Oktwppiou, Oecoalovikn, EAAGSa,
oel. 441-444

ItapatehonovAov, E., Ayplomoulou, X. (2017). MNpoodateg e€elifelg otig VEEG
TEXVOAOYLEC €TMEKTAONG TOU XPOVOou &LaTNPNOoNG TWV VWMWYV TEUAXLOUEVWV
dpouTwV Kat Aayavikwyv. MNMpaktikd 28ou MaveAAnviou Zuvedpiou TG EAANVIKAG
Etalpeiag tng Emiotiung twv Onwpoknmeutikwv (EEEOQ), 50 xpovia amod tnv
(6puon tng EEEO. 16-20 OktwPpiou, Oscoahovikn, EANada, oA. 445-450

Avakolwwoelg o ouveédpla (Anpocicsuon nepiAnPng ota npaktikd) (Xuvolo 11)

1.

Agriopoulou, S., Stamatelopoulou, E. (2017). Active antimicrobial and antioxidant
food packaging: Current status and innovations. 6th International Congress on
Food Technology, Current Trends and Future Perspectives in the Food sector:
From novel concepts to industrial applications, 18-19 March, Athens, Greece, p.
16

Stamatelopoulou, E., Agriopoulou, S., Dourtoglou, V. (2017). Piceatannol in wine: a
metabolic derivative of resveratrol with strong antioxidant, anticancer and anti-

inflammatory activity. 6th International Congress on Food Technology, Current
Trends and Future Perspectives in the Food sector: From novel concepts to
industrial applications, 18-19 March Athens, Greece, p. 23

Agriopoulou, S., Stamatelopoulou, E. (2017). Influence of storage conditions on quality

characteristics of red wines. Proceedings in 4t |nternational Symposium,
Ampelos, Mediterranean Vineyards and Climate Change, 12-14 May, Santorini,
Greece, p.10

Ztapatedonovlov, E., Ayplomovdou, 2. (2017). NMpoodateg e€eifelc oTIG VEEC
TEXVOAOYLEC EMEKTOONG TOU XPOVou amoBrnkeuong Ttwv (PpPECKOKOUUEVWV
dpouTwV Kat Aaxavikwv. Mpaktikd 28ou NaveAAnviou Zuvedpiou tng EAANVIKAC
Etalpeiag tng Emwotiung twv Onwpoknmevtikwv (EEEO), 16-20 Oktwpplou,
@eoocalovikn, EANGba, oel. 82

Ztapatehonovdou, E., Ayplomovdou, 2. (2017). H edappoyny NAEKTPOVIKOU
EUMoplovu HECW TwV online supermarkets otnv aAluvoida epodlacpol dppolTwy
Kol AQXOVIKWV. InUavTKa Oépata Kot tpokAnoelc. Npaktika 28ou MaveAAnviou
Zuvebpiou tng EAAnVIKA ¢ Etatpeiag tng Emtotung twv Onwpoknmnevutikwy (EEEO),
16-20 OktwpBplou, Occoalovikn, EAAASa, oeA. 203

Agriopoulou, S., Stamatelopoulou, E., Moutafi, E. (2018). The role of intelligent food

packaging in minimizing food waste. 3rd ICODECON, 3-6 May, Kalamata, Greece,
p.58-59
Agriopoulou, S., Stamatelopoulou, E., Moutafi, E. (2018). The impact of food waste in

environmental, economic and social level. 3rd ICODECON, 3-6 May, Kalamata,
Greece, p.113-114

Stamatelopoulou, E., Agriopoulou, S., Dourtoglou, E., Chatzilazarou, A., Bratakos,
S., Marinea, M., Dourtoglou, V. (2018). 2,5-diketopiperazines in the wine.
Chemical synthesis and identification of isomers. IV International Conference on
Food Chemistry and Technology. 5-7 November, Berlin, Germany, p.47.
Agriopoulou, S., Skiada, V., Stamatelopoulou, E., Tsarouhas, P., Varzakas, T.
(2020). Emerging nanomaterials applications for food packaging and preservation.
Safety issues and risk assessment. MDPI in 1st International Electronic Conference



10.

11.

on Food Science and Functional Foods. Session Food Packaging and New
Packaging Materials 10-25 November, ONLINE

Agriopoulou, S., Skiada, V., Stamatelopoulou, E., Tsarouhas, P., Varzakas, T.
(2020). Investigation and comparison of the two dominant mono-cultivar extra
virgin olive oils cultivated in the southern region of Peloponnese, according their
sterolic and fatty acid profile. MDPI in 1st International Electronic Conference on
Food Science and Functional Foods. Session Food Safety and Sustainable
Development, 10-25 November, ONLINE

Skiada, V., Agriopoulou, S., Tsarouhas, P., Manousopoulos, Y., Katsaris, P.,
Stamatelopoulou, E., Varzakas, T. (2020). Fatty acid and sterolic profile as
authenticity tools for origin discrimination of monocultivar extra virgin olive oils,
cultivated in the coastline part of Western Greece. MDPI in 1st International
Electronic Conference on Food Science and Functional Foods. Session Food Safety
and Sustainable Development, 10-25 November, ONLINE

NapakoAoudnoelg cepvapiwv, nHepidwy, eomepidwv

1.

Yepwaplo pe Bépa «OL otpatnylkég Tou marketing e€aywywv oto mAaiolo TG
Eupwrmaikng OAokAnpwong» tou Opyaviopol mpowBnong eéaywywv SLAPKELOC
120 wpwv. KaAapdta 4 €wg 31-05-1993.

Jepwvaplo pe Bépa «Ekmaidevon Epyalopévwv otnv MAnpodopikrn» SLapKeLag
200wpwv (140 wpeg BewpnTik KATAPTION KAl 60 WPEC TPOKTLKH AckKnon).
KaAapdta 20-06-2000 €wc 04-09-2000.

Ermotnuovikd Aupepo pe BOfpa “Biotechnological Innovations in Modern
Winemaking” oto mAaiolo tou [Mpoypdppoato¢ METOMTUXLAKWY ITTOUSWV:
Ermtotiun Olvou kat ZuBou» tou Tunpoatog Owoloyiag kat Texvohoyiag Motwv
tou TEI ABrvag. ABrva 10 £éwc 11-2-2015.

Ermiotnuovikn EkdnAwon pe titho «XUyxpova Ofpata Avaluong Tpodipwv Kot
Motwv» oTto mAaiolo Tou Mpoypdupatog Metamtuxlakwy Imoudwv: Emotiun
Oivou kat ZuBou» tou Tunuatog Owoloyiag kat Texvoloyiag Motwv Kal Tou «
Ermotun kat Texvoloyia Tpodipwv» tou Tunuatog Texvoloyiag Tpodiuwv Tou
TEI ABryvag. ABriva 18-5-2015.

Huepida pe Bépa « Yyela kat Acodalela otn Epyaocia (YAE)- Awaxeipion
ETUKIVOUVWVY OUCLWV OTOUG XWPOUG epyaciag» Opydavwon: Tunua tou EBvikou
EotiakoU MoAou & MoAttikwv Mpoaywyng tng Yyeiag kat AodaAelag otnv epyacia
Tou Ymoupyeiou Epyaociog kat Kowwvikwv YnoBéoswv, oe ouvepyaoia e TO
Tunua EmBewpnong Aopaielag. KaAapata 23-09-2019.

Awinpepida pe Bépa «Apopog mpog tnv Aeswdpopio» (“Road to Sustainability”)
Opyavwon: Xapokomnelo Naveniotiuo ABnvwy. Atadiktuakad, 22 kat 23 Anplhiou
2021.
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