ANAAYTIKO BIOTPA®IKO ZHMEIQMA
KAI
YNOMNHMA EPEYNHTIKHZ APA:THPIOTHTAZ

H Ap. EAévn Twyou eival Xnuikog¢ Mnxavikog EMM (2003), €xel AaPel

S16aktoplkd amnod to Epyaotrplo Xnuelag kot Texvohoyiag Tpodipwy g
2XoANg Xnuikwv Mnxavikwv Tou EBvikol MetadBlou MoAutexveiou (2010),
OTIoU KOl EPYATETOL WG EPEVVNATPLA. EXEL CUUUETACKEL OE EUPWTIALKA KoL
EAANVIKA XpNUATOSOTOUUEVA EPEVVNTLKA TIPOYPAUOTO OTO EMLOTNUOVIKA
niedia Tng avamntuéng kavotopwy peBodwy enetepyaoiag tpodipwy ylo tnv
grmunkuvon tne dtdpketag {wng tpodipuwv.

ExeL epeuvnuikn epmelpla otnv avamtuén epyaleiwv  eAéyxou Kol
enaAnBeguonc tng anotedeopatikotntog pebodwv enefepyaciog tpodipwy.
H épeuva tng oe media enefepyaoiag kot ouvtipnong tpodipwyv sotialel
otnv  avamtuén Kawotopwv, pn Oepuikwv peBodwv enefepyaoiag
TPodipwy 6mwe n unepuPnAn mieon, Ta MOAULKA NAEKTPKA Ttedia Kot n

wopwTtikR adudatwon. MapdAAnla £xel TIOAUETH €psuva otn UEAETN epyaleiwv €Eunmvng ocuokeuaoiag
(xpovoBepuokpaactakoi OAOKANPWTEG) yla thv edappoyr) Tou¢ oe guoAloiwta, Puypéva TPOdLHa WG
epyoleia eAéyxou tng YPukTikng aluoidag. MoapdAAnAa exet epmelpio Ste€aywyng eAéyxwv nediovu (field tests)
yla T cuAAoyr| xpovoBeppokpaaotakwy dedopévwy amd tnv Puktikn aAlucida téoo otnv EAAASa 600 Kal ot
AAAEG eupwIAiKEG XWPEC. Elval urtelBuvVN Slaxeiplong kat emikovwviog TS NAeKTpoVIKN G Baong Sedopévwy
FRISBEE Cold Chain Database n omoia amoteAel TNV TPWTN OCUVTOVIOUEVN Tpoomabesla cuAAoyng
TIPAYHATIKWY XpovoBeppokpaclokwyv Sdedopévwv tng Puktikng aluoidag tpodipwy otnv Eupwrmn. Exet
TIOAUETN eumelpla oTNV QVATTUEN HABNUOTIKWY HOVIEAWV TPOCSLOPLopol TNG TOLOTNTAG Kol TNG
evamnopévouoog Slapkelog {wng tpodipwv o diadopa otadia tng YukTikng ahucidag.

Ta teheutaia xpovia €xeL epyaotel otnv avamntuén uebodwv avaktnong BLoSPACTIKWY CUCTOTIKWY Omo
UTIOTIPOLOVTA TIOU TIPOKUTTOUV omd Tnv enefepyacio tpodipwy, OMWE TNV OVAKTNON BLodpacTikwyv
CUOTATIKWVY oo T aparmnpoiovra enetepyaoiag topdtag (os cuvepyooia pe Blopnxavia otn Bowwrtia) kot
Qo TOL MOPATPOIOVTA TNG AMOOTAENG APWHATIKWY GUTWV (0€ oUVEPYAOTLA LE TTopaywYoUG alBépLwy eAaiwy
oe Kapditoa kat BoAo).

‘Exel Snuooleupévo €pyo Oe emIOTNUOVIKA GpBpa pe kpion (13), kedpdloata BPAlwY (3) Kal TPAKTIKA
ETULOTNMOVLKWV ouvedpiwv (36) kal 278 etepoavadopég (h-index: 8, cUpdwva pe Scopus).
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AwatpBn Avarmtuén dewctwv enefepyaoiag yla tnv aflohdynon kot Eleyxo tng Siepyoaoiag

umepVOPNANRC uSpooTaTIKAG Ttieong. EMPBAENWY KaBNyNTAC: Métpog 2. TaolKNG

AKAAHMAIKH EMMEIPIA

Enikoupog KaBnyntpia (ue yvwoTtiko avtikeipevo «Emegepyacia kal Zuvtripnon Tpodipwv») oto TuAuo
ErotAung Tpodipwv & Awatpodng, tng 2xoAng MNewmovikwy Emotnpwy tou Mavemiotnuiov Osooaliag,
nuepopnvia ekhoyng 22/10/2020, o avapiovn yia to 5toptoud kot tnv avaAnyn kadnkoviwy pédoug AET.

ENIZTHMONIKH KAI ENAITEAMATIKH EMMEIPIA

Emiotnuovikog cuvepyatng (Postdoctoral Research Associate) oto Epyactriplo Xnueiag kot Texvoloyiag
Tpodipwyv NG ZX0ANG XnUikwv Mnyavikwv tou EBvikol Metodflou MoAutexveiou DePpoudplog 2010-
onuepa.

TOMEIZ EPEYNHTIKHZ APAZTHPIOTHTAZ

To epeuvnTikd €pyo adopd oe éva eupl paopa BePATWY TNG ETUOTAKNG KAl TeXVoAoylag Tpodipwv mou

adopouv Slepyaoieg enetepyaoiag, cuvtipnong cuokevaoiag, moldTNTOC TPOGIHWY KAl TNV QVATTUEN

poOnuatikwy povtéAwy mpoPAedng Statnpnouotntag Tpodipwy.

= MEeAETN TNG KWWNTIKAG TWV QVTLOPACEWV (XNUIKWY, BLOAOYLKWV KoL HLKPOBLAKWY) TTOU CUVTEAOUV OTNnV
aAAolwon i otV anwAela moLoTNTaG Kat Statpodikng aiag Twv tpoditwy.

= MeA£TN NG eEMISpaonG MapayovIwy Omwe n Bepuokpacia Kal o TUTTOC TG CUCKEUAOLOE KOL N LaBnUoTikn
EVOWHATWON TWV EMISPACEWV OUTWY OE KLWWNTLKA HOVIEAQ, TIOU ETUTPEMOUV TNV TPOPAsdn Kol TNV
BeAtlotomoinon tng Slatnpnolpuotntag evog Tpodipou avdloya He TIG ouvOAKeG Slakivnong Kot
amoBnkeuong.

= MeAETN KOl OVATTUEN TNG XPNong Twv XpovoBepUokpaolakwy AelkTwy cav epyaleia eAéyxou Tng
SLoTNPNOLUOTNTAG TWV TTPoioVIwY Tpodipwy yia tnv BeAtiwon tng dtaxeiplong tng YPuktikng ahuoidag
KOlL TRV SUVOTOTNTA AVTLKOTACTAONG TWV NUEPOUNVIWY ARENG pE pa «SuvapLkn» evEeLén.

= MeA€tn Slepyaoiwv pn Bepuikng enefepyaciog onwes pe YrnepuPnAn Ydpootatikn Migon (YYMN) kot ta
TIAAULKA nAeKTPLKA Tiebia.

= Avamtuén Seiktwv enefepyacioc ylo tnv aflohdynon kal £Aeyxo Twv Oepuikwyv Slepyaciwy Kal Tng
Slepyaoiag tng unepuPNANG USPOCTATIKNG TIieoNG
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2YMMETOXH ZE EPEYNHTIKA NPOrPAMMATA

I“::vq TKob DEVELOPMENT AND APPLICATION OF A SAFETY MONITORING AND ASSURANCE
égvoun SYSTEM FOR CHILLED MEAT PRODUCTS-SMAS (FP5)
Xpovuer 01.09.2003-31.12.2005
nepiodog
= Kivntikl  peAETn  xpovoBeppokpaotakwyv  oAokAnpwtwv (Time Temperature
Integrators) yla Tov £€Aeyxo Tng YUKTLKAG aAuoidag mpoloviwy KPEATOG
= AVAnTuén pabnuatikwy HoviEAwvV TPOoBAsPNg TNG molotntag Kot Stdpkelag {wng
TPOoiOVTWY Kpéatog ota otadla tng PuKTIkAG aluaidag
= 3xeSLOOOG KOl CUVTOVIOUOG SOoKLUWY TIeSIOU e 0TOXO TNV edappoyn Kat afloAoynon
EpEUVNTLKEG , , , . .
X TwV XpovoBeppokpaolakwyv oAoKANpwtwv wg Seikteg mototnta Kot poPAedng NG
SpaotnpLotnteg , , , s , , ,
evarnopevouvoag Slapkelag {wAG mpoidviwv Kpéatog otnv Yuktiki aAuvcida twv
Tpodinwyv otnv Eupwrn
= 3XeSOOUOC  AOYIOMIKWV — TOKETWV — TPoPAedng tng  amodkpong  Twv
XPOVOBEPLOKPAGLOKWY OAOKANPWTWV Kal TG auénong tou pkpoPlakol doptiouv ot
polovTa KPENTOG
TitAog _ -
COELUNTOG EAEFXOZ KAl AZIONOTHEH OEPMIKQN EMEZEPTAZION TPOOIMQN ME TH XPHEH
ézvou“ ENZYMIKQN XPONOOEPMOKPAZIAKQN OAOKAHPQTON (TTI) (MYOATOPAS)
Xpovuer 01.02.2005-31.12.2005
nepiodog
= KlvnTikA LEAETN TNG amevepyomoinong eviUUwyV o€ Bepkeg lepyaoieg
= AVATTUEN HaBNUOTIKWY HOVTEAWV Teplypadng tng enidpacng Tou XpOvou Kal Tng
Bepuokpaciag otnv evepyotnta eviU WY
EPEUVNTIKES = Evioxuon tng  BepuoavOektikOTNTAG  fUAQVAOWV  yld TNV AvATTUén
SpaotnplotnTeg XPOVOBEPLOKPACLOKWY OAOKANPWTWY WG EpYAAeia eEAEyXOU TwV SepULKWY SlEpyaoLwY
TPOodiuwv
= Alayeiplon Kol oUVTOVIOUOG SpaoTNPLOTHTWY TOU £pyOoU CUMMEPAAUPBAVOUEVOU TN
ouvtagn ekBEcewv MPoOSou Kal mapaSoTEWY ToU £pYoU
TitAog YNEPYWHAH YAPOSTATIKH MIEZH MA THN NAPATQrH BEATIQMENQN NPOIONTQN
EPEUVNTIKOU TOMATAZ: MEAETH ZYNOHKQN KAI ANANTY=H TEXNIKQN EAEMXOY THZ AIEPTAZIAZ
€pyou (MENEA)
Xpovukn 01.11.2005-30.09.2008
nepiodog
= KwnTikn LeAETn amevepyomoinong eviupwy oe Siepyaoieg urmtepuPnAng miieong
= Avantuén epyoleiwv eléyyou NG emefepyaciag Tpodipwv pe  umepuPnAn
Epeuvnrikéc ubpooTtatiki mieon
SpaoTNPLOTNTEG ™ JUVTOVIOUOG E€PEUVNTIKWY SpooTNPLOTATWY Tou £pyou cuumepllapBavopuévou T

olvtagn ekBEoswv TPoOSou Kal MapadoTEWY TOU £pYou

= Alayeiplon kat tapakoAolBnon Tou GuOLKOU Kol OLKOVOLKOU OVTLKELUEVOU TOU £pyOoU
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TitAog

FOOD REFRIGERATION INNOVATIONS FOR SAFETY, CONSUMERS’ BENEFIT,

EPELVNTIKOU ENVIRONMENTAL IMPACT AND ENERGY OPTIMISATION ALONG THE COLD CHAIN IN
€pyou EUROPE-FRISBEE (FP7)
XpO)IlKr] 01.11.2010-31.08.2014
nepiodog
= IxeSlaopog Kot Snuoupyio nAektpovikng faong dedopevwy
= JuM\oyn Kal enefepyacio xpovoBeppokpaclakwy Sedouevwy TNG PUKTIKNAG aAucidog
TPodipwV
= IXeSLAOUOG AOYLIOULKOU TIAKETOU TPOPBAedNG TNG MOLOTNTAG KOl EVOATIOUEVOUCOSG
Sapkelag wng mpoioviwv tpodipwyv oe OAa ta otadla tng YUKTKAG aAucidag
TPodiuwv
EPEU"““K,éq = MKPOBLOAOYIKEG KOL TIOLOTIKEG AVOAUCELG TIPOIOVTWY KPEATOG KAl AAAQVTLKWV
Spaotnplotnteg ) ) ) ) ) ) ) )
® KvnTikr HEAETN UTTOPABLONG TNG TTOLOTNTAG TIPOLOVTWY TAYWTOU KATA TNV EUMOPLKA
Slapkela Lwng os dladopeg Beppokpaclakég cuvBnKeg amobrkeuong
= 3XeSLOOUOC KAl OUVTOVIOHOG Soklpwy mediou yla tnv kotaypodn Kal avaktnon
xpovoBepuokpaolakwy dedouévwy otn Puktikn alvoida os EAAGSa, Ouyyoapia Kal
OMavdia
= NapakoAoUBNon GuCLKOU OVTLKELLEVOU
TitAog XPHZH NEQN TEXNOAOTIQN TA THN NAPAMQrH MH YMNYKNQMENOY XYMOY
EPELVVNTIKOU EAAHNIKQN NOIKIAIQN NTOPTOKAAIOY ME APIZTONOIHMENH NOIOTHTA (ENIZXYZH
£€pyou NEQN KAl MIKPOMEZAIQN ENIXEIPHZEQN, EZNA)
Xpovuer 01.01.2013-25.01.2015
nepiodog
= ATIOOVWON, TTOpaYyWYH Kal LEAETN Twv eVIUPWYV TTOU cuvteAoUV otn dnutoupyia Kat
Bloamnotkobounon Tng Aluovivng otov mopTtokaAOXU O
= Epappoyn twv evilUwV mou amopovwonkav f/kat mapdxdnkov yla tov EAeyxo Tng
TKpavong YUpoU mou enefepyaletal e Oepuikn maotepiwon
= MeAétn tng Siepyaociog YrmepuPnAng Y&pootatikng Mieong (YYMN) yio €leyxo tng
6pdong twv evlUpwv TiKpavong — amomikpavong Kot spoappoyrn eVIUMLIKAG
QIoTtiKPAVO NG KoL amoTtikpavong pe Yuypr naoctepiwon (YYM) yla mapaywyn aplotou
EPEUVNTIKEG xvpou NFC
Spaotnplotnteg = Mopoywyn Kol CUYKPLTIKA afloAdynon Twv TAEOVEKTNUATWY TNG SLoTpodIknAg Kal

OPYAVOANTITIKAG TtoLOTNTAC TtopTokaAoxupoUl Navel xupoU pe tn BéAtiotn Siepyaoia
evlluwyv / YYN

= JUVTOVIOMOG EPEUVNTIKWY OpaCTNPLOTATWY TOU €PYOU CUMMEPAOUPBAVOUEVOU TN
ouvtagn ekBEcewv MPoOSoU Kal mapadoTEWY ToU £pYoU

= Alayeiplon Kal CUVTOVIOUOC Tou €pyou yla OAouG Toug ouvepyalopevoug dopeic (2
dopeic ektédeonc ETA kat 2 MUE) tooo yla T0 Guclkd 000 KOl yLot TO OLKOVOWLKO
QVTIKE(HEVO
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TitAog

DEVELOPMENT OF A SOFTWARE TOOL FOR PREDICTION OF READY-TO-EAT FOOD

EPEUVNTIKOU PRODUCT SHELF LIFE, QUALITY AND SAFETY-SOPHY (SMALL COLLABORATIVE
€pyou PROJECT-FP7)
Xpovuer 01.08.2012-30.04.2014
nepiodog
= MeA€Tn TNG TOLOTNTAG MPOIOVTWY PPECKWY ETOLUWY GOAATWV-AVATITUEN KLVNTIKWY
povtéAwv TPoPBAedNng TN Stdpkelag Lwng
= IxeSlaopnog Kal dnuloupyia nAektpovikng Pacng dedopuévwv culhoyng Sedopévwy
Epeuvntikeg TOLOTNTAG SELKTWV Kol SEKTWY 0oPANELAG O £TOLUA TTPOC KATAVAAWON Tpoiovta
SpaotnpLotnTeC ,
TPodipwy
= OpyAvwaon eVNUEPWTLKNG NUEPLSAC Kot eMiSelEn AoyLopikou poPAedng TNG SLAPKELAG
{wnc tpodiuwv ot eTalpeiec-mtapaywyous Tpodipwy
TitAog ANANTY=H, MAOGHMATIKH NEPITPA®H KAI APIZTOZ IXEAIAZIMOZ KAINOTOMQN
EPELVVNTIKOU MH OEPMIKQN TEXNOAOTIQN TIA THN ENEZEPTAZIA, ZYZKEYAZIA, AIAKINHZH KAI
€pyou AMOOHKEYZH TPODIMQN BEATIQMENHZ NOIOTHTAZ KAI AZ(DAAEIAZ (BANHZ)
Xpovuer 01.07.2012-30.11.2015
nepiodog
= Avamtuén peBodoloylwv Kol  e0xpnotwv  gpyoAeiwv  (Aoyloptlkou) vy Tty
OMOTEAECUATIKY TtapakoAolBnaon Kat Staxeiplon tng acdAAelag KoL TOLOTNTAG ATO
Epeuvnuikéc TNV MApaywyn HEXPL TNV KOTAVAAWGT TWV EMIAEYUEVWY TPODIUWY
Spactnplotnteg " IXESLACHOG KAVOTOHWV Un Bepuikwv Slepyactwv Tpodipwy
= MaBnuatikn meplypadn tng moldtntag Kal acpaielag tpodipwyv Katd tn dlokivnon
Kal arnoBrnkeuon
TitAog ANANTYZH EAAHNIKQON MAPAAOZIAKQN MPOIONTQN EAIAX KAI NPOZAPMOrH
EPEUVNTIKOU TOYZ ZITIZ KINEZIKEZ AIATPO®IKEZ KAl TEYITIKEZ MPOTIMHZEIZ-GRECHINOLIV
£€pyou (AIAKPATIKH ZYNEPTAZIA EANAAAZ-KINAZ)
Xpovikr| 01.02.2013-30.09.2015
nepiodog
= MeA£tn Kal oxedlacuog pebodwv npoenetepyaoiag adpudatwong Kapmwy eALAG
= AVATTUEN VEWV TIPOIOVTWYV EALAC
EpEuUVNTIKES = MEeAETN TWV TTOLOTLIKWV SEIKTWV TPOIOVIWY EALAG KOTA TNV EUMOPLKN Stdpkela {wng
8paoTNPLOTNTEG = SUVTOVIOUOC EPELVNTIKWY SPACTNPOTATWY TOU £PYOU GUMMEPAQUBOAVOUEVOU TN
olvtagn ekBEoswv MPoOdou Kal mapadoTEwY Tou £pyou
= Alayeiplon kat mapakoAolBnon Tou GuoLKOU Kol OLKOVORLKOU OVTLKELEVOU TOU £PYOU
MEAETH ®OYZIKQN MPOIONTQN ANO NMAPAAOZIAKA EAAHNIKA KAI KINEZIKA OYTA
TitAog ME XPHZH MNPOHIMENQN TEXNOAOTIQN EKXYAIZHX KAl ANOMONQIHZ:
EPEUVNTIKOU AIEPEYNHZH THZ ANTIFTHPANTIKHZ TOYZ APA:HX ME 2KOMO THN ANANTY=H
€pyou EQOAPMOIQN :ITHN BIOMHXANIA TPODIMQON KAI KAAAYNTIKQN-INNOVATION
(AIAKPATIKH ZYNEPTAZIA EANAAAZ-KINAZ)
Xpovur 01.01.2015-31.07.2015
nepiodog
= JUVTOVIOMOG €PEUVNTIKWY OpaCTNPLOTATWY TOU €PYOU CUMMEPAOUPBAVOUEVOU TN
Epeuvnrikég olvtaén ekBEcswv TPoOSou Kal MAPaAdOTEWY TOU £pYOU
SpaotnpLotnTE

= Alayeiplon kal mapakoAoUBnon Tou GuoLKoU Kol OLKOVORLKOU OVTLKELEVOU TOU £pYyOU
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TitAog

ZXEAIAZMOZ  ENEZEPTrAzZIA KAl EPEYNA THX TNOIOTHTAX KAl TH2

Zg:g:’:‘“m” AIATHPHEIMOTHTAZ MPOIONTQN TPO®IMQN (MPOTPAMMA NAAIZIO)
Xpovuer 01.01.2016-30.06.2016
nepiodog
= Ale€aywyn TMEPOUATWY KAl aVAAUCNE TIOLOTNTAG KAL TNG SLaTnpnoLdTNTOG MPoioviwy
EpEUVNTLKEG TPodipwy
Spaoctnplotnteg = Elcaywyn kot emnefepyooia Sedopévwv moLOTNTOG KAl TNG SLATNPNOLUOTNTAS
MPOoiOVIWY Tpodipwy
:“:5: wod SUSTAINABLE INTERVENTION TECHNOLOGIES FOR CONTROLLING FOOD SAFETY AND
-PELVN STABILITY (Erasmus+)
£€pyou
Xpoviki .
REpiodoC 01.09.2017-onuepa
, AlSooKaALa KOl aVATTTUEN eKTTALOEUTIKOU UALKOU yLa VEOUG EPELVNTEG oTo TteSio NG
EpguvnTikeg , . . . , , ,
, avamntuéng, oxedlaopuol Kol eAEyxoug VEWV pn Begpuikwv peBodwv enetepyaoiog
Spaotnplotnteg ,
TPodipwyY
TitAog
N — STUDY OF FRESHTIME TAGS TEMPERATURE READINGS ACCURACY AND
ézvoun DEVELOPMENT OF MATHEMATICAL KINETIC APPROACHES (MPOFPAMMA MAAIZIO)
Xpolen 01.12.2018-30.04.2019
nepiodog
= AVAmTuén pHaBnuatikwy HoVTEAWV TIPORAeYdNG TNG evarmopévouoasg SLapKkelog {whG
gualoilwtwv tpodipwyv o OAa Ta otadla tng PUKTIKNAG aluacidag
= AfloAoynon kat emaAnBeuvon €€unmvwv RFID epyaleiwv yla tnv kataypadrn tng
Eps”"““":‘:c Beppokpaciog otn Puktikn aluvcida suarloiwTtwy Tpodipwy
Spaotnplotnteg o ) ) )
= MeAetn €€uttvwv epyadeiwv yla tnv edappoyn tng texvoroyiag Blochchain ywa tnv
vnAaoluotnta, tnv Katoaypodr Bepuokpaciag kat tnv MPoBAsPn TG moLoTNTAS
Puypévwy Tpodipwy otnv epodlactiki aAucida
TitAog EOAPMOIH EZYNNHZ KAl ENEPFHI ZXYIKEYAZIAX IXOYHPQN KAI ANANTY=H
EPEUVNTIKOU KAINOTOMOY ZYITHMATOZ AIAXEIPIZHZ KAl AIAZDAAIZHZ YWHAHZ NOIOTHTAZ
£€pyou KAl BEATIQMENHZ AIATHPHZIMOTHTAZ (ENAA)
Xpoviki .
. 1.09.2019-
REpiodoc 01.09.2019-onuepa
= MeAétn ebapuoync evepyng Kal £EuTtvng cuokeuaoiag yia tn BeAtiwon tng moldtnTag
Kol tng achaielag ybunpwv.
= Avanrtuén kot ebappoyn EVOG cuoTHHATOC TapakoAoUBnong tng PuKTIKAG alucidoag
Epeuvnrikég Ounpwv pe xprion £EUTIVWV ETIKETWV
SpaotnpLotnTE

= AVATTUEN HaoBnNUATIKWY HOVTEAWY TIPOPBAEPNG TNG TTOLOTLKAC UTIOBABULONC TWV LBV WV
KOl TWV TTPoiOVTWY TOUC KATA TN cuvtrpnon

= Alayeiplon €pyou
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2YMMETOXH ZTHN OPTANQZH AIEONQN EMIZTHMONIKQN ZYNEAPIQN

MéMog tng Opyavwtikig Emitponiig Stopydvwong tou Stebvolg ouvedpiou “11% International Congress
on Engineering and Food (ICEF11): Food process engineering in a changing world”, 22-26 Maiou 2011,
ABnva.

MéMlo¢ tng Opyavwtikig Emtponric Stopydvwong tou “3™ International ISEKI_Food Conference: Food
Science and Technology Excellence for a Sustainable Bioeconomy", 21-23 May 2014, Athens, Greece .
M£AOG TNG OPYAVWTLKAG EMLTPOTING TOU SleBvolg emiotnovikoU cuvedpiou “29th EFFoST Conference,
Food Science Research and Innovation: Delivering sustainable solutions to the global economy and society”
TO omoio nmpaypatomnolndnke otig 10-12 Noeufpiou 2015, ABrva.

MEAOG TNG OPYAVWTIKAG EMUTPONNG Tou O8leBvolg emiotnuovikol ouvedpilou “2015 International
Nonthermal Processing Workshop: Sustainable Innovation based on Science and Applied Research of
Nonthermal Technologies”, 12-13 Nogupiou, 2015, ABrva.

ANAEZ APAZTHPIOTHTEZ

Guest Editor oe Special issue tou emiotnuovikoU meplodikoU Innovative Food Science and Emerging
Technologies

Eruotnpovikog kpLtng (reviewer) ota meplodikd: Innovative Food Science and Emerging Technologies,
International Journal of Food Microbiology, Food and Bioproducts Processing

MéENog tng emutpormig «Science Dissemination & Communication Standing Committee» tou European
Federation of Food Science and Technology (EFFoST)

ME£AOC TNG EMLOTNUOVLKAG EMLTPOTING Tou SleBvolg emiotnovikol cuvedplou “29th EFFoST Conference,
Food Science Research and Innovation: Delivering sustainable solutions to the global economy and
society”, 10-12 NogpBpiou 2015, ABrva

MEAOG TNG EMLOTNUOVIKAG €mLtpom¢ tou 6lebvouc emiotnuovikou cuvedpiou “2015 International
Nonthermal Processing Workshop: Sustainable Innovation based on Science and Applied Research of
Nonthermal Technologies”, 12-13 Nogupiou, 2015, ABrva.

MENOG TG EMLOTNOVIKAG EMLTPOTHC Tou S1EBvol¢ emotnpovikol cuvedpiou “30™ EFFoST International
Conference: Targeted Technologies for Sustainable Food System”, 28-30 November 2016, Vienna, Austria.
M£AOG TNG EMLOTNUOVIKAG EMITPOTHG Tou S1EBVoUC emiotnovikol cuvedpiou “32™ EFFoST International
Conference 2018: Developing innovative food structures and functionalities through process and
reformulation to satisfy consumer needs and expectations”, 6-8 November 2018, Nantes, France

M£AOG TNG EMLOTNHOVLKAG EMLTPOTIG Tou SLeBvolg emotnpovikol cuvedpiou “33™ EFFoST International
Conference 2019: Sustainable Food Systems-Performing by Connecting”, 12-14 November 2019,
Rotterdam, The Netherlands.

AIAAKTIKH EMINEIPIA

EMIKOYPIKO AIAAKTIKO EPTO (EBvikd MetooBLo MNoAuteyveio)

Opyavwon, &ie€aywyn kot emiBAedn epyaotnplokig doknong pe TitAo «MEAETH ENZYMIKOY
MAYPIZMATOZ» oto 7° €€aunvo twv Akadnpakwyv etwv amo 2004 £€wg 2010 g ZXOANG XNUIKWY
Mnyxovikwv Ttou EBvikol MetodPlou Molutexvelou ota mAaiola tou pabnpatog «XXEAIASMOZ
BIOMHXANIQN TPOOIMQN-EMEZEPTAZIA KAl ZYNTHPHZH TPOOIMQN»

Opyavwon, dletaywyn kat emniPAedn epyoaotnplakng aoknong e Titho «MEAETH PEOAOTIKQN
IAIOTHTQN TPODIMQN» oTo 8° £€dpnvo Twv AKaSNUAKWY eTWV amo 2004 £wg 2010 tng 2XoANG XNUKWY
Mnxavikwv tou EBvikou Metooflou MoAutexveiou ota mAaiola tou padnuoatog «EMIZTHMH KAl
MHXANIKH TPOOIMQN»
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AKAAHMAIKH AIAAKTIKH EMMEIPIA (Tewmovikd Mavemiotiuo ABnvav)
* Awdaokalia tou padnuartog «Edapuoyéc H/Y otnv Enefepyacia Tpodipwv» yia To 6°-8° €dunvo tou

Akabnuaikol €toug 2016-2017 oto TuAua Emotiung Tpodipwv kat Awatpodnc tou AvBpwrou,
Mewmnovikd Mavemniotrpo ABnvwy ota MAaiola Tou TPOoYPAUUATOC «ATTOKTNON AKASNUAIKAG ALSOKTIKNG
Eumnelpiag oe Néoug Emiotrpoveg katoxoug Stbaktopkol» (YreuBuvog Kadnyntic padnpoatog: NikoAaog
210¢06pOoC)

AAAH AIAAKTIKH EMIMEIPIA

= AldAegn pe titho «H texvohoyia tng YnepuPnAng MNieong oe Siepyaoieg tpodipwv» oto 7° e€dunvo tou

Axkabnuawol €toucg 2017-2018 kat 2018-2019 tng IxoANg XnuKwv Mnxavikwy Tou EBvikou MetoofBLou
MoAuteyveiou ota mAaiola tou paBrRpatog «IxedSlaouog Blopnyaviwv tpodipwyv - Emefepyaoia kat
ocuvtnpnon tpodipwv» (YreBuvn kabnyntpla pabhipatog: Bachikn QpatomovAou)

= JUMUETOXN OE EVIOTLKO EKTIALOEUTIKO TpOypappa Erasmus+ wg sonyntpla pe titho Staheéng «Kinetic
modeling of safety and quality indices-High pessure processing of foods». H S1dAe€n mpaypatonow)6nke
oe 6U0 Workshops ta onoia mpaypatonotBnkav otnv ABnva, 15-19 AmpiAiouv 2019 kat to Potsdam,
Germany, 19-23 Maptiou 2018, ota mAaiowa tou Erasmus+ Tpoypdppatog pe titho «Sustainable
intervention technologies for controlling food safety and stability»

= AlaAé€n pe titho «Shelf life testing» ota mAalola tou ekmaldeutikol Tpoypdppatog «Regeneration
Academy for Food Innovation», evtoTikO TPOYPAPUA KOTAPTLONG OE TIPOKTIKA B£pata TOu TOMEQ
texvohoyiag Tpodipwyv mou €xouv oxeSldosl amo kool To ReGeneration kot to mpoypappa «Néa
lewpyia yio tn N€a Fevidy, pe TV umtoothnpLen Tou I6pupatog Staupog Nuapxocg (1ZN), Mdptiog 2019.

YNOZTHPIZH AINANQMATIKQN EPTAZIQN

Kata to xpoviko diaotnua lavoudplog 2004-lavoudplog 2020 umooTtnpLEa we EMLOTNUOVIKOG cuvepydtng 17
AumAwpotikeég Epyaoieg og tedelddoltoug Xnpikoug MnxavikoUg otig meplox£g tng Xnuetag, MkpoBlohoyiag
Kot Texvoloyiag Tpodipwy kot Tng Emotiung kot Mnxavikng twv Tpodipwy.

1. N. Aeolon (OktwPplog 2004) “MeA€tn TN amokpLong xpovoBepuokpaotakwy oAokAnpwtwyv (TTI) wg
Seiktn 0pBn ¢ Aettoupyiag tng YPuktikAg aAuoidog Twy Tpodipwy”’

2. A. Aalapou (OxtwPBplog 2005) “MeAétn tng Enidpacng tng Evepydtntag Nepou otn OeppoavOekTikoTnTa
ZuAavdong yla Xprion tng wg XpovoBepuokpaotakou Asiktn (TTI) Oepuikwv Alepyacuwv”

3. I. MapacoUAa (OktwpBpLog 2005) “MeAétn Antokpilong NEéwv EVIUULKWY XpOoVoBEPHOKPAOLAKWY AELKTWY
(TTI) yia tnv NapakoAouBnaon kat EAeyxo tng Aldpkelag Zwng Wuypévwy Tpodipwv”

4. X. Pifou (OxtwPplog 2005) “Kwvntikry MeAétn Eviupikwyv XpovoBeppokpaotakwy detktwy (TTI) ywa thv
Edappoyn toug otn Aloxeipion tng AAuoidag Atakivnong Kpgatog”

5. E. BéENuwu (lovAlog 2007) “Kwntikr HEAETN VEWV eVIUUIKWY, GWTOXNIKWY KAl (UOLKOXNULKWY
XpovoBeppuokpaotakwv OAokAnpwtwv (TTI) yia tn dtaxeipion tng Yuktikng aAuoidag”

6. A.KptekoUkn (OktwPBplog 2008) “MeA£Th TG amevepyomoinong Euhavaowy Pe urtepuPnAn udpootatiki
Tileon Kal epappoyr Toug we deikteg enegepyaoiag tpodipwy”’

7. A. Tkoyka (OktwPplog 2009) “Avamntuén Asiktwyv Eneepyaoiag Tpodipwy pe YrnepupnAn Yépootatikn
Mieon- Kwntik peAétn Anevepyormoinong tng Tupolwvaonc”

8. A. MyaAdkn (Oktwpplog 2009) “Melétn tng enibpaong tng YrepuPnAng MNicong otnv dtatnpnoudtnta
noptokaAoxupou Navel”

9. M. ManoaBavaciov (OktwpPploc 2010) “MeAETN TG YAUKALULKAC QMOKPLONG AUUAWY EMEEEPYACUEVWV UE
unepuPnAn nieon”

10. X. Kovtdloyhou ((lobviog 2011) “MeAétn tng emibpaong tng OepUikng emefepyaciog Kal TG
enefepyaociog pe urtepuPnAn mieon otnv avtoeldwtikn Spdon xupol amod podl”

11. . Mnaféla (Oktwpplog 2011) “Suykpltikn HeAETN TG emidpaong tng BepUlkig enetepyaoiag kal NG
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uTntepuPNARG Iieong oTa APWUATIKA CUCTATIKA XUOU TIOpTOKOALOL”
12. A. Zapidakn (Maptiog 2013) “MeAETn TG eMibpacng Twv SlEpyOoLWV TACTEPLWONG KAl AMOTikpavong
OTLG PUOLKOXNMLKECG TIOPAETPOUC XUHOU TtopTtokaAlol Navel kat Stepelivnon tnG eVIUWLKAG OOTIKPAVONG

”

ToU

13. M. ZtpoduAag (Maptiog 2015) “MapalraPn yAukolulotpavodepdong Alovoeldwy amd eomepLSoeLdn
KOl HEAETN TNG emidpaong tng umepuPnAng mieong otn SpacTKOTNTA TNG UE edappoyn TNV evIUULKNA
aToTikpavaon MopTokaAoxupou”

14. M. NoAepapxakn (Maptiog 2015) “Kwvntik pehétn £Eunvng cuokeuaolog pe ebpappoyn eVIUULIKWY Kot
dwToxNUIKWY Xpovo-Beppokpaclokwy oAokAnpwtwv TTI yia tov éAeyxo t¢ PUKTIKAG aAuoidag Boslou
KLLa”

15. E. KaAopoipn (OktwPplog 2016) "Emidpacn tn¢ wopwTKNG aduddtwong Kal TG Xpnong Gpuolkwv
EKYUALOUATWV OpWHATIKWV GUTWV 0TV ToLOTNTA Kl TN SLdpKeLo {wng VEWV TPOTOVIWY eTLTpamellag eAlag"”
16. 2. Mntpou (Mdptiog 2017) "MeAétn tng Slepyaoiag ekxUALONG ylo TNV avaktnon BLodpaotikwy
CUOTATLKWY AUYOPLAG Kal afloAdynaon TNG avtlofeldwTIKAG 5pAcng TwV EKXUALCUATWY

17. 3. Kottopidng (Maptiog 2017) "Suykpltikn HeAETN Tng emibpaong Twv texvoloylwy tg YrnepuPnAng
Mieonc kot Twv NoAptkwy HAektplkwv Medlwv otnv moldtnTa Kal TG GUGCLKOXNILKES TIUPAUETPOUE XULOU
po&lou"

AHMOZIEYMENO EPTO
A. APOPA zE ENIZTHMONIKA NEPIOAIKA ME KPIZH

Al. Theofania Tsironi, Athina Ntzimani, Eleni Gogou, Maria Tsevdou, loanna Semenoglou, Efimia
Dermesonlouoglou, Petros Taoukis. 2019. Modelling the effect of active modified atmosphere
packaging on the microbial stability and shelf life of gutted sea bass. Applied Biosciences and
Bioengineering. Appl. Sci. 2019, 9, 5019; doi:10.3390/app9235019.

A2. Epameinondas Xanthakis, Eleni Gogou, Petros Taoukis, Lilia Ahrné. 2018. Effect of microwave assisted
blanching on the ascorbic acid oxidase inactivation and vitamin C degradation in frozen mangoes.
Innovative Food Science & Emerging Technologies, 48, 248-257.

A3. Bonatsou S., lliopoulos V., Mallouchos A., Gogou E., Oikonomopoulou V., Krokida M., Taoukis P.,
Panagou E. 2016. Effect of osmotic dehydration of olives as pre-fermentation treatment and partial
substitution of sodium chloride by monosodium glutamate in the fermentation profile of Kalamata
natural black olives. Food Microbiology, 63, 72-83.

A4. Tsironi T., Dermesonlouoglou E., Giannoglou M., Gogou E., Katsaros G, Taoukis P. 2016. Shelf-life
prediction models for ready-to-eat fresh cut salads: Testing in real cold chain. International Journal of
Food Microbiology, 240, 131-140.

A5. Papathanasiou M., Reineke K., Gogou E., Taoukis P.S., Knorr D. 2015. Impact of high pressure
treatment on the available glucose content of various starch types: A case study on wheat, tapioca,
potato, corn, waxy corn and resistant starch (RS3). Innovative Food Science and Emerging
Technologies, 30, 24-30.

A6. Gogou E., Katsaros G., Derens E., Alvarez G., Taoukis P.S.. 2015. Cold Chain Database development
and application as a tool for the cold chain management and food quality evaluation. International
Journal of Food Refrigeration, 52, 109-121.

A7. Tsevdou M., Gogou E., Dermesonluoglu E., Taoukis P. 2015. Modelling the effect of storage
temperature on the viscoelastic properties and quality of ice cream. Journal of Food Engineering,
148, 35-42.

A8. GwanpuaS.G., Verboven P., LeducqD., Brown T., Verlinden B.E., Bekele E., Aregawi W., Evans J., Foster
A., Duret S., Hoang H.M.,, van der Sluis S., Wissink E., Hendriksen L.J.A.M., Taoukis P., Gogou E., Stahl
V., El Jabri M., Le Page J.F., Claussen I., Indergard E., Nicolai B.M., Alvarez G., Geeraerd A.H. 2015. The
FRISBEE tool, software for optimising the trade-off between food quality, energy use, and global
warming impact of cold chains. Journal of Food Engineering, 48, 2—12.
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A9.

Strati I.F., Gogou E, Oreopoulou V. 2014. Enzyme and high pressure assisted extraction of
carotenoids from tomato waste. Food and Bioproducts Processing, 94, 668-674.

A10.Hoang H.M., Leducq D., Pérez-Masia R., Lagaron J.M., Gogou E., Taoukis P., Alvarez G. 2014. Heat

transfer study of submicro-encapsulated PCM plate for food packaging application. International
Journal of Refrigeration, 52, 151-160.

Al11.Gogou E., Katapodis P., Christakopoulos P., Taoukis P.S. 2010. Effect of water activity on the thermal

stability of Thermomyces lanuginosus xylanases for process time—temperature integration. Journal of
Food Engineering, 100(4), 649-655.

A12.Gogou E, Katapodis P., Taoukis P.S. 2010. High pressure inactivation kinetics of a Thermomyces

lanuginosus xylanase evaluated as a process indicator. Journal of Food Science, 75(6), E379—-E386.

A13.Tsironi T., Gogou E., Velliou E., Taoukis P.S. 2008. Application and validation of the TTI based chill

B1.

B2.

B3.

C1.

C2.

c3.

C4.

C5.

chain management system SMAS (Safety Monitoring and Assurance System) on shelf life
optimization of vacuum packed chilled tuna. International Journal of Food Microbiology, 128(1), 108-
115.

KE®AAAIA ZE EMIZTHMONIKA BIBAIA ME KPIZH

Tsevdou, M., Gogou, E., Taoukis, P. 2019. High hydrostatic pressure processing of foods. In: Green Food
Processing Techniques: Preservation, Transformation and Extraction, E. Vorobiev, F. Chemat (Eds.),
Elsevier, Chapter 4, 87-137, Academic Press, UK.

Taoukis P.S., Gogou E., Tsironi T., Giannoglou M., Dermesonlouoglou E., Katsaros G. 2016. Food Cold
Chain Management and Optimization. In: Emerging and Traditional Technologies for Safe, Healthy and
Quality food, Chapter 16: 285-309. Food Engineering Series, Springer International Publishing,
Switzerland.

E. Gogou and P. Taoukis. 2015. High-Pressure Process Design and Evaluation. In: C. Tzia and Th.
Varzakas (Eds.), Handbook of Food Processing: Food Preservation and Food Manufacturing, Chapter
11: 415-437. CRC Press, Taylor & Francis Group, Boca Raton, FL, USA.

NAPOYZIAZEIZ ZE EMIZTHMONIKA ZYNEAPIA ME KPIZH KAI MPAKTIKA

Gogou E., Giannakourou M.C., Lazarou D., Bakalis S. & Taoukis P.S. 2005. Use of a thermostable xylanase
as a Time Temperature Integrator (TTI) for thermal processing evaluation. Intenational Conference
IntradFood Innovations in Traditional Foods, Valencia, Spain, October 25-28, 2005, pp.349-352.

Gogou E., Lemontzoglou X., Katapodis P., Giannakourou M., Christakopoulos P., Taoukis P. S. 2006.
Thermal inactivation of xylanases produced by different Thermomyces Lanuginosus strains: Developing
a Time Temperature Integrator for thermal processes. International Union of Food Science and
Technology (IUFoST) 13" World Congress of Food Science & Technology, Nantes, France, September 17-
21, 2006, pp.237-238

Gogou E., Lemontzoglou X., Katapodis P., Giannakourou M., Christakopoulos P., Taoukis P.S. 2007.
Influence of Water Activity on Xylanase Thermal Stability: Developing a Time Temperature Integrator
for Thermal Processing Evaluation. 5 International Congress on Food Technology, March 09-11, 2007,
Thessaloniki, Greece, pp. 222-230.

fwyou E., Katamodng M., Mavvakolpou M., XplotakomouAog M., Taovkne M.Z. 2007. MeA£tn g
BeppoavOektikOTNTAC EUAOVAOWY OCOV CUVAPTNON TNC EVEPYOTNTAC VvePoU yla TNV avamtuén
XpovoBeppokpaotakwv OAokAnpwtwyv Bepuikwy Sepyactwv tpodipwy. 6° MaveAdnvio Emtotnuoviko
JuvEébplo Xnuikc Mnyavikng, ABriva, 31 Maiou - 2 louviou 2007, oeh 1409-1412 (Tépog B).

fwyou E., Kpiekolkn A., Katamodng M., Xpiotakomoulog M., Taoukng M.Z. 2007. Melétn tng
amevepyomnoinong uAavacwv pe YmepuPnAn udpooTatiki TECN KAl n XpNon Toug wg Asikteg
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ce.

C7.

cs.

co.

c10.

C11.

Ci2.

C13.

C14.

C15.

C1e.

C17.

C18.

enefepyaoiag tpodiuwv. 6° MavedAnvio Emiotnuoviko Suvédpio Xnuikng Mnxavikng, ABnva, 31 Maiou
- 2 louviou 2007, 0eA.1405-1408 (Topog B).

Tsironi T., Gogou E., Taoukis P.S. 2007. Application and validation of the TTI based chill chain
management system SMAS on shelf life optimization of vacuum packed fresh tuna slices. 5%
International Conference on Predictive Modelling in Foods, Athens Greece, September 16-19, 2007, pp.
67-70.

Taoukis P., Tsironi T., Gogou E., Giannoglou M. 2008. Chill chain management and shelf life optimization
of MAP seabream fillets: A TTI based alternative to FIFO. 3™ International Workshop: Cold-Chain-
Management, Bonn, Germany, 2-3 June 2008, pp. 83-89.

Taoukng M., NtevtomoUAou A., Twyou E. & Katoapdg . 2008. Edappoyn kat emaAnbeuvon ng
OTTOTEAEOUATIKOTNTOC TOU cuotnuato¢ SMAS pe Bdon toug XpovoBeppokpaolokoUg Agikteg otn
Slaxeiplon TG PUKTIKNAG aAucidog vTwv polovTwy ouAeptkwy. 1° MTaveAdAnvio Suveédplo yLa To kpag
& ta npoiovra tou “Amno to otaBAo oto mato”, ABrva, 10-12 OktwPpiou, 2008, oeA. 447-453.

lfwyou E., Taoukng MN.2. 2009. Avamtuén evluplkwy Selktwv eneepyaciag tpodipwyv pe umtepuPnAin
udpootatikn mieon. 7° MaveAAnvio Emtotnuoviko Suvédplo Xnuikn¢ Mnyavikng, NMatpa, 03-05 louviou
2009, CD MpaKTKWV.

Ffwyou E., Fkoyka A., Taoukng MN.2. 2009. Acsiktec enefepyaciag tpodipwy pe untepuPnin udpooTatiki
milean - Kwvntikn LEAETN amevepyomoinong tng tupootvaonc. 3° MaveAAnvio Suvedpio Bioteyvoloyiac &
Texvoloyiag Tpopiuwv, P€Bupvo, 15-17 Oktwppilou 2009, oeA. 48-52

Taoukis P., Tsironi T., Giannoglou M., Metaxa |., Gogou E. 2010. Historical review and state of the art
in Time Temperature Integrator (TTI) technology for the management of the cold chain of refrigerated
food. 4th International Workshop Cold Chain-Management, Bonn, Germany, September 27-28, 2010,
pp. 35-46.

Tolpwvn O., Mavvoylou M., Twyou E., Taovkng M. 2010. Eméktaon Kal €EAeyXog SLATNPNOLUOTNTOC
TPOdIUWY CUCKEUAOUEVWY O Tpomomolnuévn atpoodalpa. Néeg Teyvoldoyiec ota Tpopuua, 27
NoeuBpiou 2010, I.TE.A.A, Kapbitoa.

P. Taoukis, G. Katsaros, T. Tsironi, E. Dermesonlouoglou, E. Gogou 2011. Management and
Optimization of the Cold Chaincand the development of Cold Chain Database. 11th International
Congress of Engineering and Food (ICEF11), May 22-26, 2011, Athens, Greece, pp. 2243-2244.

Taoukis, P., Katsaros, G., Gogou, E., Dermesonluoglu, E., Tsironi, T., Tzigounakis, J. 2011. European
FRISBEE’s Cold Chain Database, Development and potential application. 23rd /IR International Congress
of Refrigeration-FRISBEE Workshop, Prague, Czech Republic, August 21-26, 2011,

Taoukis P., Tsironi T., Giannoglou M., Gogou E., Dermesonlouoglou E., Katsaros G. 2011. Training
scientists and the industry in new tools to monitor and manage the food cold chain. 2nd ISEKI Food
Conference, Milan, Italy, August 31-02 September 2011.

Taoukis, P., Katsaros, G., Tsironi, T., Dermesonluoglu, E., Gogou, E. 2011. The development of a
European Cold Chain Data Base as a tool for management and optimization of the food cold chain.
EFFOST 2011, Berlin, Germany, November 09-11, 2011.

Taoukis P., Katsaros G., Tsironi T., Dermesonlouoglou E., Gogou E. 2012. Food Cold Chain Management
and Optimization. 6th Central European Congress on Food, Novi Sad, Serbia, May 23-26, 2012, pp. 988-
993.

Petros Taoukis, Eleni Gogou, George Katsaros, Graciela Alvarez, Evelyne Derens, Lun Li 2013.
Development and application of the European cold chain database as a tool for cold chain management.
2nd IIR International Conference on Sustainability and the Cold Chain, Paris, France, April 02-04, 2013.
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C19.Tsevdou, M., Gogou, E., Dermesonluoglu, E., Katsaros, G., Taoukis, P. 2013. Application of oscillatory
thermo-rheometry to model the effect of variable cold chain conditions on vanilla ice cream quality. 2nd
IR International Conference on Sustainability and the Cold Chain, Paris, France, April 02-04, 2013.

C20. Giannoglou M., Tsironi T., Gogou E., Taoukis P. 2013. Development of enzymatic Time Temperature
Integrators (TTI) as cold chain monitoring systems. International Conference on Food and Biosystems
Engineering, Skiathos Island, Greece, May 30-June 02, 2013, pp. 511-513.

C21.Taoukis P., Tsironi T., Dermesonluoglu E., Gogou E., Katsaros G. 2013. The FRISBEE European project:
Study and validation of tools for the assessment of the food cold chain. International Conference on
Food and Biosystems Engineering, Skiathos Island, Greece, May 30-June 02, 2013, pp. 676-685.

C22.Taoukis, P., Tsironi, T., Dermesonluoglu, E., Gogou, E., Katsaros, G. 2013. Food Products Management
Using the FRISBEE Cold Chain Predictor Tool. International Conference on Food and Biosystems
Engineering, Skiathos Island, Greece, May 30-June 02, 2013.

C23.Taoukis P.S., Katsaros G., Gogou E., Dermesonluoglu E., Tsironi T., Derens E., Alvarez G. 2013. Cold chain
evaluation and management using FRISBEE project prediction tools. 5th International Cold Chain
Management Workshop, Bonn, Germany, June 10-11, 2013.

C24.Kapetanakou A.E., Manios S.G., Tsevdou M., Tsironi T., Lalechou E., Dermesonluoglu E., Doultsos D.,
Katsaros G., Gogou E., Taoukis P., Skandamis P.N. 2013. A systematic multivariate approach in modeling
the shelf-life of fresh-cut salads as a function of temperature and packaging atmosphere. 8"
International Conference on Predictive Modelling in Food (ICPMF8), Paris, France, September 16-20,
2013.

C25.Gogou, L. Gkogka, E. Topakas, P. S. Taoukis 2013. Effect of high pressure on the activity of limonoate
dehydrogenase and limonoid glucosultransferase: Designing an enzyme based debittering process of
citrus juice. EFFOST 2013, Bologna, Italy, November 12-15, 2013.

C26.Gogou, V. Oikonomopoulou, D. Tsimogiannis, P. Taoukis, M. Krokida 2014. Pre-dehydration process
design of table olives for low salt product development. 1st International Conference on Food Properties
(iCFP2014), Kuala Lumpur, Malaysia, January 24-26, 2014.

C27.Eleni Gogou, Lizetta Gkogka, Argyro Orfanoudaki and Petros Taoukis 2014. High Pressure Assisted
Enzymatic Treatment of Navel Orange Juice: In Pursue of an Alternative Debittering Process. 8
International Conference on High Pressure Biosciences and Biotechnology (HPBB 2014), ONIRIS, Nantes,
France, July 15-18, 2014.

C28.Apyupw Opdavoudakn, EAévn Twyou, Eudyyelog Tomakag, Métpog Taoukng 2015. Tuvduaotikni
edappoyn tng Alpovikig adudpoyovaong kat tng YrepudnAng Migong yla tn BeATiwon tng moLotnTag
TIOCTEPLWHEVOU XUMOU TopToKaAloU. 10° MMavedAnvio Emiotnuovikd Suvédpto Xnuikng Mnyavikig,
Matpa, 4-6 louviou 2015.

C29.Tsironi T., Dermesonluoglu E., Gogou E., Giannoglou M., Katsaros G., Orfanoudaki A., Taoukis P. 2015.
Shelf-life modeling of ready-to-eat fresh cut salad products. 12" International Congress of Engineering
and Food (ICEF 12), Québec, Canada, June 14-18, 2015.

C30.Eleni Gogou, Argyro Orfanoudaki, Petros Taoukis 2015. Study on the effect of high pressure processing
on limonoate dehygenase enzyme: In pursue of an enzyme based debittering process of Navel orange
juice. 12" International Congress of Engineering and Food (ICEF 12), Québec, Canada, June 14-18, 2015.

C31.0. Hondrodimou, A. Stamatiou, V. Oikonomopoulou, E. Gogou, F.J. Cui, P. Taoukis, M. Krokida, George-
John Nychas, E.Z. Panagou 2015. Effect of osmotic dehydration as a pre-fermentation treatment and
monosodium sglutamate as a sodium chloride substitute on the fermentation process of Spanish-style
green olives. 29th EFFoST International Conference, November 10-12, 2015, Athens, Greece, p. 1368
(Conference Proceedings).
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C32.Kalomiri, M. Alexandraki, F. Karamitsiou, A. Ntzimani, E. Gogou, V. Oikonomopoulou, M. Krokida, P.
Taoukis 2015. Effect of osmotic dehydration as a pre-fermentation treatment on the quality and sensory
characteristics of green table olives. 29th EFFoST International Conference, November 10-12, 2015,
Athens, Greece, p. 1416 (Conference Proceedings).
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YNOMNHMA AHMOZIEYMENOY EPIOY

Al. Theofania Tsironi, Athina Ntzimani, Eleni Gogou, Maria Tsevdou, loanna Semenoglou, Efimia
Dermesonlouoglou, Petros Taoukis. 2019. Modelling the effect of active modified atmosphere
packaging on the microbial stability and shelf life of gutted sea bass. Applied Biosciences and
Bioengineering. Appl. Sci. 2019, 9, 5019; doi:10.3390/app9235019

Abstract

The aim of the study was the evaluation and mathematical modelling of the effect of active modified
atmosphere packaging, by the incorporation of CO; emitters in the package, on the microbial stability and
shelf life of gutted sea bass during refrigerated storage. Gutted sea bass samples were packaged in
modified atmosphere (50% C0O»-40% N»-10% O,) with and without CO, emitters (ACT-MAP, MAP) (gas to
product volume ratio 3:1) and stored at isothermal conditions, 0, 5 and 10°C. The gas concentration in
package headspace (%CO,, %0,) and microbial growth (total viable count TVC, Pseudomonas spp.,
Enterobacteriaceae spp., lactic acid bacteria) were monitored during storage. The microbial growth was
modeled using the Baranyi Growth Model and the kinetic parameters (microbial growth rate, lag phase)
were estimated at tested temperature and packaging conditions. The results showed that ACT-MAP
samples presented significantly lower microbial growth compared to MAP samples. The shelf life of MAP
sea bass at 0-10°C (based on final TVC value: 7 log CFU/g) was extended 4-7 days with the addition of CO,
emitter in the package. The CO, concentration in the ACT-MAP samples stabilized at approximately 60%,
while CO; in MAP samples was approximately 40% at the end of shelf life.

A2. Epameinondas Xanthakis, Eleni Gogou, Petros Taoukis, Lilia Ahrné. 2018. Effect of microwave
assisted blanching on the ascorbic acid oxidase inactivation and vitamin C degradation in frozen
mangoes. Innovative Food Science & Emerging Technologies, 48, 248-257. (9 citations)

Abstract

The effect of microwave assisted and conventional water blanching of mango (Mangifera indica) under
two different blanching scenarios, High Temperature Short Time (HTST) and Low Temperature Long Time
(LTLT) on ascorbic acid oxidase (AAQ) inactivation and on vitamin C (L-ascorbic acid & dehydroascorbic
acid) retention were comparatively studied. The impact of alternative blanching processes and
subsequent frozen storage on enzymatic inactivation and vitamin C was kinetically modelled. Both water
and microwave HTST as well as LTLT microwave treatments of mango pieces showed high degree of AAO
inactivation. An approximately 30% residual AAO activity was observed and was described through a first
order fractional conversion model. Microwave assisted blanching led to higher retention of total vitamin
Cin both LTLT and HTST treatments. In LTLT water blanching, vitamin C loss was mainly caused by mass
transfer phenomena rather than temperature degradation, while after HTST treatments the decrease of
total vitamin C content seemed to be mainly related to thermal degradation than due to the leakage of
the nutrients in the blanching medium. Further inactivation of the thermostable fraction of AAO and
degradation of total vitamin C were observed after frozen storage for 130 days at -18.63+0.48 °C.

A3. Bonatsou S., lliopoulos V., Mallouchos A., Gogou E., Oikonomopoulou V., Krokida M., Taoukis P.,
Panagou E. 2016. Effect of osmotic dehydration of olives as pre-fermentation treatment and partial
substitution of sodium chloride by monosodium glutamate in the fermentation profile of Kalamata
natural black olives. Food Microbiology, 63, 72-83. (6 citations)

Abstract
This study examined the effect of osmotic dehydration of Kalamata natural black olives as pre-
fermentation treatment in combination with partial substitution of NaCl by monosodium glutamate
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(MSG) on the fermentation profile of olives. Osmotic dehydration was undertaken by immersing the olives
in 70% (w/w) glucose syrup overnight at room temperature. Further on, three different mixtures of NaCl
and MSG with/without prior osmotic dehydration of olives were investigated, namely (i) 6.65% NaCl —
0.35% MSG (5% substitution), (ii) 6.30% NaCl — 0.70% MSG (10% substitution), (iii) 5.95% NaCl — 1.05%
MSG (15% substitution), and (iv) 7% NaCl without osmotic dehydration (control treatment). Changes in
the microbial association (lactic acid bacteria, yeasts, Enterobacteriaceae), pH, titratable acidity, organic
acids, sugars, and volatile compounds in the brine were analyzed for a period of 4 months. The final
product was subjected to sensory analysis and the content of MSG in olives was determined. Results
demonstrated that the osmotic dehydration of olives prior to brining led to vigorous lactic acid processes
as indicated by the obtained values of pH (3.7-4.1) and acidity (0.7-0.8 %) regardless of the amount of
MSG used. However, in non-osmotically dehydrated olives, the highest substitution level of MSG (15%)
resulted in a final pH (4.5) that was beyond specification for this type of olives. MSG was degraded in the
brines being almost completely converted to y-aminobutyric acid at the end of fermentation. Finally, the
sensory assessment of fermented olives with/without osmotic dehydration and at all levels of MSG did
not show any deviation compared to the control treatment.

A4. Tsironi T., Dermesonlouoglou E., Giannoglou M., Gogou E., Katsaros G, Taoukis P. 2016. Shelf-life
prediction models for ready-to-eat fresh cut salads: Testing in real cold chain. International Journal
of Food Microbiology, 240, 131-140 (22 citations)

Abstract

The aim of the study was to develop and test the applicability of predictive models for shelf-life estimation
of ready-to-eat (RTE) fresh cut salads in realistic distribution temperature conditions in the food supply
chain. A systematic kinetic study of quality loss of RTE mixed salad (lollo rosso lettuce-40%, lollo verde
lettuce-45%, rocket-15%) packed under modified atmospheres (3% 02, 10% CO2, 87% N2) was
conducted. Microbial population (total viable count, Pseudomonas spp., lactic acid bacteria), vitamin C,
colour and texture were the measured quality parameters. Kinetic models for these indices were
developed to determine the quality loss and calculate product remaining shelf-life (SLR). Storage
experiments were conducted at isothermal (2.5-15 °C) and non-isothermal temperature conditions (Teff=
7.8 °C defined as the constant temperature that results in the same quality value as the variable
temperature distribution) for validation purposes. Pseudomonas dominated spoilage, followed by
browning and chemical changes. The end of shelf-life correlated with a Pseudomonas spp. level of 8
log(cfu/g), and 20 % loss of the initial vitamin C content. The effect of temperature on these quality
parameters was expressed by the Arrhenius equation; activation energy (Ea) value was 69.1 and 122.6
kJ/mol for Pseudomonas spp. growth and vitamin C loss rates, respectively. Shelf-life prediction models
were also validated in real cold chain conditions (including the stages transport to and storage at retail
distribution center, transport to and display at 7 retail stores, transport to and storage in domestic
refrigerators). The quality level and SLR estimated after 2-3 days of domestic storage (time of
consumption) ranged between 1-8 days at 4 °C and was predicted within satisfactory statistical error by
the kinetic models. Teff in the cold chain ranged between 3.7-8.3 °C. Using the validated models, SLR of
RTE fresh cut salad can be estimated at any point of the cold chain if the temperature history is known.
Shelf-life models of validated applicability can serve as an effective tool for shelf-life assessment and the
development of new products in the fresh produce food sector.
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A5. Papathanasiou M., Reineke K., Gogou E., Taoukis P.S., Knorr D. 2015. Impact of high pressure
treatment on the available glucose content of various starch types: A case study on wheat, tapioca,
potato, corn, waxy corn and resistant starch (RS3). Innovative Food Science and Emerging
Technologies, 30, 24-30. (12 citations)

Abstract

In this work the impact of high pressure (HP) processing on the available glucose after enzymatic digestion
of various starch types (A-, B-, C- and resistant starch) was investigated. Starch suspensions were HP
treated achieving different gelatinization degrees (from 25 to 100%). Starch samples were then freeze-
dried and re-suspended in water before further thermal treatment, simulating cooking conditions of
ready-to-eat meals. The respective thermally-treated starches were also prepared, achieving 100%
gelatinization. The available glucose content was assayed for all starch samples; HP starches undergone
the cooking simulation test released lower amounts of glucose after 2 hours of enzymatic digestion in
comparison to the thermally-gelatinized samples. Moreover, among the HP pre-treated starches, waxy
corn starch released the lowest amount of glucose. Further, the impact of freeze-drying on the enzymatic
digestion was investigated. It was noticed that dehydration causes a slight increase in the levels of the
released glucose after 120 min of digestion.

A6. Gogou E., Katsaros G., Derens E., Alvarez G., Taoukis P.S.. 2015. Cold Chain Database development
and application as a tool for the cold chain management and food quality evaluation. International
Journal of Food Refrigeration, 52, 109-121. (35 citations)

Abstract

Cold chain management can optimize freshness and safety to the consumer end. Within FRISBEE
European project (http://frisbee-project.eu) a web-based platform was developed for temperature
conditions data collection throughout the chilled and frozen food supply chain. Data including all cold
chain stages (industry, distributors, retailers and consumers), were collected. This extensive database
comprising more than 14000 time-Temperature (t-T) profiles can serve as a valuable Cold Chain
Management tool. The user can define a sequence of cold chain stages for selected food products. The
Cold Chain Predictor (CCP) software based on the Cold Chain Database (CCD) allows calculation of product
shelf-life status at different cold chain stages based on existing or user defined kinetic data. Conducted
field tests expanded the Cold Chain Database and validated the software. The developed tools offer the
potential to run simulation scenarios based on real cold chain data and contribute to effective cold chain
improvement and management.

A7. Tsevdou M., Gogou E., Dermesonluoglu E., Taoukis P. 2015. Modelling the effect of storage
temperature on the viscoelastic properties and quality of ice cream. Journal of Food Engineering,
148, 35-42. (9 citations)

Abstract

The quality of ice cream is highly correlated to the storage temperature since continuous temperature
fluctuations can lead to significant defects of ice cream texture related to ice crystals recrystallization. The
objective was to investigate the effect of storage temperature on viscoelastic properties of ice cream and
correlate it with sensory quality. Oscillatory thermo-rheometry (OTR) tests were used to measure the
viscoelastic properties of ice cream. Storage modulus (G") and damping factor (tané) were found to be
strongly affected by temperature. Damping factor was found to be also strongly affected by storage time
where an exponential decrease of tand was identified with increasing storage time. The ice cream overall
quality was determined by sensory testing, and correlated to the organoleptic quality characteristics for
acceptability. For all measured quality indices, kinetic modelling of ice cream quality loss was conducted;
temperature dependence of the respective quality loss rate constants was also evaluated.
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A8. Gwanpua S.G., Verboven P., Leducq D., Brown T., Verlinden B.E., Bekele E., Aregawi W., Evans J.,
Foster A., Duret S., Hoang H.M., van der Sluis S., Wissink E., Hendriksen L.J.A.M., Taoukis P., Gogou
E., Stahl V., El Jabri M., Le Page J.F., Claussen I., Indergard E., Nicolai B.M., Alvarez G., Geeraerd A.H.
2015. The FRISBEE tool, software for optimising the trade-off between food quality, energy use, and
global warming impact of cold chains. Journal of Food Engineering, 48, 2-12. (47 citations)

Abstract

Food quality (including safety) along the cold chain, energy use and global warming impact of refrigeration
equipment, are three key aspects in assessing cold chain sustainability. In this paper, we present the
framework of a dedicated software tool, OptiCold, for optimising quality of refrigerated food, energy use
and global warming impact of refrigeration technologies. The food quality models implemented in
OptiCold are based on validated kinetic models, most of which are available as separate publications in
this issue, while the models for calculating energy use and global warming impact have been validated
using independent data. OptiCold was developed within the framework of the European Union FP7
project, FRISBEE (Food Refrigeration Innovations for Safety, consumers’ Benefit, Environmental impact
and Energy optimisation along the cold chain in Europe). The consumers’ version of the OptiCold software,
with limited functionalities, will be made available as a free downloadable software on the FRISBEE
website (http://www.frisbee-project.eu/), while the version with full functionalities will be used for
consultancy.

A9. Strati I.F.,, Gogou E, Oreopoulou V. 2014. Enzyme and high pressure assisted extraction of
carotenoids from tomato waste. Food and Bioproducts Processing, 94, 668-674. (53 citations)

Abstract

Enzyme (EA) and high pressure (HP) assisted extraction of carotenoids, especially lycopene, from tomato
waste using various organic solvents was examined. Total carotenoid and lycopene extraction yields were
increased by the use of pectinase and cellulase enzymes, when compared to the non enzyme treated
solvent extraction process. The increase of extraction yield depended on the solvent. Maximum total
carotenoid (127 mg/kg d.w.) and lycopene (89.4 mg/kg d.w.) extraction yields were obtained in enzyme
treated samples extracted with ethyl lactate (solvent:solid =10:1 mL:g), corresponding to almost 6-fold
and 10-fold increase, respectively, with respect to non enzyme treated samples. HP assisted extraction
led to higher extraction yields (from 2 to 64% increase depending on the solvent used) compared to
conventional solvent extraction process performed at ambient pressure for 30 min. HP assisted solvent
extraction was successfully performed at 700 MPa by using significantly (P<0.05) lower ratios of
solvent:solid (6:1 and 4:1 mL:g) and reduced processing time (10 min), compared to solvent extraction
performed at ambient pressure, solvent:solid ratio 10:1 mL:g and 30 min extraction time.

A10.Hoang H.M., Leducq D., Pérez-Masia R., Lagaron J.M., Gogou E., Taoukis P., Alvarez G. 2014. Heat
transfer study of submicro-encapsulated PCM plate for food packaging application. International
Journal of Refrigeration, 52, 151-160.

Abstract

In recent studies, encapsulated phase change materials (PCM) were developed as novel materials for food
packaging because of their improved thermal insulation capacity. The PCMs (often liquid in room
temperature) are encapsulated in a shell material so as they can be practically handled. In this work, the
thermal behaviour of an encapsulated PCM material (Rubitherm RT5 encapsulated in polycaprolactone
PCL) with two different PCM mass fractions was studied. The model was validated by experimental cooling
and heating processes, under controlled air temperature conditions. The numerical result demonstrated
a better thermal buffering capacity of the encapsulated PCM material compared to a standard one
(cardboard).
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Al1.Gogou E., Katapodis P., Christakopoulos P., Taoukis P.S. 2010. Effect of water activity on the thermal
stability of Thermomyces lanuginosus xylanases for process time—temperature integration. Journal
of Food Engineering, 100(4), 649-655. (7 citations)

Abstract

Three strains of the thermophilic fungus Thermomyces lanuginosus were used to produce B-xylanases.
The thermal stability of these xylanases at low levels of water activity was studied. Isothermal inactivation
experiments were performed in the temperature range of 100-130 2C. Reduction of water activity to 0.63
and as low as 0.13 had a drastic effect on the observed D and z-values. At water activity of 0.13 the D120°C
and z-values of the three xylanases ranged from 20.4 to 37.6 min and from 23.3 to 28.9 °C, respectively.
The applicability of the developed kinetic models was tested under time-temperature profiles
representative of typical thermal processes. The developed systems can be applied as time temperature
integrators (TTI) at this high thermal processing range. Calculations demonstrated that the use of a triple
xylanase TTI system could provide acceptable F values prediction for z values lower than the achieved
range.

A12.Gogou E, Katapodis P., Taoukis P.S. 2010. High pressure inactivation kinetics of a Thermomyces
lanuginosus xylanase evaluated as a process indicator. Journal of Food Science, 75(6), E379—-E386.
(7 citations)

Abstract

The potential use of Thermomyces lanuginosus xylanase to develop a pressure-temperature-time
integrator (PTTI) for high pressure processing was investigated. The combined effect of pressure and
temperature on the inactivation of xylanase was studied in the pressure range of 100—600MPa and
temperature range of 50-70 °C. A synergistic effect of pressure and temperature was observed. Xylanase
inactivation at the studied processing conditions followed first order kinetics and was found to be very
sensitive to changes in pressure and temperature. The values of activation energy and activation volume
were estimated as 92.8 kJ/mol and -23.3 mL/mol at a reference pressure of 450 MPa and a reference
temperature of 60 °C, respectively. A mathematical model of xylanase inactivation, having as variables
time, pressure and temperature allows the calculation of remaining enzyme activity at any combination
of processing conditions within the studied domain.

A13.Tsironi T., Gogou E., Velliou E., Taoukis P.S. 2008. Application and validation of the TTI based chill
chain management system SMAS (Safety Monitoring and Assurance System) on shelf life
optimization of vacuum packed chilled tuna. International Journal of Food Microbiology, 128(1),
108-115. (71 citations)

Abstract

The objective of the study was to establish a validated kinetic model for growth of spoilage bacteria on
vacuum packed tuna slices in the temperature range of 0 to 152C and to evaluate the applicability of the
TTI (Time Temperature Integrators) based SMAS (Safety Monitoring and Assurance System) system to
improve tuna product quality at the time of consumption in comparison to the conventional First In First
Out (FIFO) approach. The overall measurements of total flora and lactic acid bacteria (LAB) on the tuna
samples used in a laboratory simulated field test were in close agreement with the predictions of the
developed kinetic model. The spoilage profile of the TTI bearing products, handled with SMAS, was
improved. Three out of the thirty products that were handled randomly, according to the FIFO approach,
were already spoiled at the time of consumption (logNLAB>6,5) compared to no spoiled products when
handled with the SMAS approach.
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B1. Tsevdou, M., Gogou, E., Taoukis, P. (2019). High hydrostatic pressure processing of foods. In: Green
Food Processing Techniques: Preservation, Transformation and Extraction, E. Vorobiev, F. Chemat (Eds.),
Elsevier, Chapter 4, 87-137, Academic Press, UK.

Abstract

High hydrostatic pressure (HP) represents the most successful case of industrial implementation of a novel
nonthermal technology, based on intensive basic and applied research during the past three decades. HP
achieves the results of thermal processing with regards food safety and control of quality related
parameters without the unavoidable high temperature detrimental side effects. The overall objective is
products of superior quality in terms of sensorial, nutritional and biofunctional properties. The most
successful commercial applications can be classified as nonthermal pasteurization where HP replaces
conventional thermal pasteurization allowing pasteurization of products not amenable to heat
processing, simultaneously achieving quality optimization and shelf life extension. Beyond pasteurization,
High pressure high temperature (HPHT) or Pressure assisted thermal sterilization (PATS), current HP
research focuses on targeted structural modification of food macromolecules, biofunctionality and
sustainability. In this chapter HP state of the art in research and applications, further prospects including
combined processes and contribution to sustainable production and environmentally sound circular
economy are addressed.

B2. Taoukis P.S., Gogou E., Tsironi T., Giannoglou M., Dermesonlouoglou E., Katsaros G. 2016. Food Cold
Chain Management and Optimization. In: Emerging and Traditional Technologies for Safe, Healthy and
Quality food, Chapter 16: 285-309. Food Engineering Series, Springer International Publishing,
Switzerland.

Abstract

The main shelf life determining post-processing parameter for chilled and frozen food products is
temperature. Possible temperature fluctuations and even unexpected, out of specifications, temperature
conditions throughout the cold chain should be considered when developing a cold chain management
and quality/safety assurance system. This chapter describes the use of two different approaches for an
effective cold chain management and optimization.

FRISBEE is a Food Refrigeration Innovation for Cold Chain European project. Within FRISBEE a user friendly
web-based cold chain database (http://frisbee-project.eu/coldchaindb/) has been developed. Real cold
chain time-temperature data regarding all stages of the cold chain were collected, gaining a greater insight
into deviations between real cold chain data and targeted specifications. Data from all stages (production
to consumption) of the cold chain were collected from researchers, industry, distributors, retailers and
consumers. The developed FRISBEE Cold Chain Database linked to appropriate shelf-life predicting tools
offers the potential to effectively manage and improve cold chain.

Using the response of Time-Temperature Integrators (TTI), inexpensive, smart labels that show an easily
measurable, time-temperature dependent change reflecting the temperature history of the food product,
the integral effect of temperature can be monitored, and quantitatively translated to food safety and
quality, from production to the point of consumption. Application of a TTI based cold chain management
system on shelf life monitoring of food can lead to an optimized handling of products in terms of quality
and safety risk. This approach is described and evaluated for selected frozen food products.
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Abstract

High pressure (HP) processing and especially HP pasteurization is one of the most interesting non thermal
processes of foods due to its growing commercial application the last years. The last years the number of
the industrially installed HP processing lines has reached the number of 261 worldwide. The commercial
success of HP processing can be mainly attributed to the ability to produce fresh-like food products with
superior nutritional value and extended shelf life when compared with the respective thermally treated
food products. Apart from retaining food quality and extending shelf life HP processing applications have
been proven to assure food safety in terms of inactivating vegetative pathogens. HP pasteurization
processes are usually performed in the pressure domain of 300-650 MPa either at room temperature or
at moderate temperature of 30-50°C. Process deviations can be expected in any routine manufacturing
process including HP processing, thus pressure and temperature monitoring during processing is crucial
to guarantee the efficiency of the process. Process evaluation is the determination of the process impact
on the process target.
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