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. Education

Doctor of Philosophy (1998). Quality and stability characterisation of Moringa oleifera seed oil.
University of Lincolnshire and Humberside, United Kingdom.

Bachelor in Food Technology (1995). Department of Food Technology. School of Food Technolo-
gy and Nutrition, T.E.l. of Athens, Athens, Greece.

Bachelor in Agricultural Technology (1991). Department of Agricultural Technology. School of
Agricultural Technology, T.E.l. of Western Macedonia, Florina, Greece.

. Research and Work activities

Participation in 47 international and national research programs (in 18 as Scientific Coordinator).
Scientific coordinator in research agreements with Vioryl S.A. (chemical industry, Afidnes,
Greece), Farmer’s Agricultural Cooperative "New Union" (Karditsa, Greece) and Institut de I’ Oliv-
ier (Sfax, Tunisia).

82 published research in peer reviewed international scientific journals.

2 chapters in books.

More than 3600 citations. The h-index is 35.

58 presentations in international and national conferences.

Editorial Board in 16 international scientific journals.

Reviewer in 123 international scientific journals kat 16 special issues.

Member of the committee of 11 PhD Thesis (in 4 as supervisor), 22 MSc Thesis (in 15 as supervi-
sor) and reviewer of 4 (University of Newcastle, Australia), 4 (Government College University La-
hore, Pakistan) and 3 (University of Sargodha, Pakistan) PhD Thesis.

The publication Chatzilazarou et al. (J. Food Lip., 2006, 13, 27-35) was selected as 2006 best food
science and nutrition research on Food Lipids.

Two published methods (Tsaknis et al., Analyst, 1998, 123, 325-327 and Tsaknis et al., Analyst,
1999, 124, 842-845) were included in Biomedicine (ISSN 0261 - 4707, Sheffield Academic Press).
Certificate in HACCP Principles and their Application in Food Safety from The Royal Institute of
Public Health and Hygiene (United Kingdom).

Member of the National Food Safety Authority (E.F.E.T).

Member of the Technical Committee for HACCP of the Hellenic Accreditation System (E.SY.D).
Lead Auditor (ISO 9000 Series Standards). International Registered of Certified Auditors (IRCA).
TUV Hellas (RWTUV).

Member of the Board (until 2014) at Hellenic Naric.

Member of the American Chemical Society (www.acs.org).

Referee of The Institute of Food Science & Technology (IFST), London, United Kingdom.

Member of the Greek Lipid Forum.
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Member of the International Observatory of Oxidative Stress.
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Use of rosemary extract in preventing oxidation during deep fat frying of potato chips. (2003).
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Removal of polyphenols from wine sludge using cloud point extraction. (2010). A. Chatzilazarou,
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B-Lactoglobulin improves liposome’s encapsulation properties for vitamin E delivery. (2014).
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Effect of methyl B-cyclodextrin on radical scavenging kinetics of olive leaf extracts and interac-
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Bozinou and V.G. Dourtoglou. Journal of Food Measurement and Characterization, 12 (2), 1211-
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Incorporation of 2-hydroxypropyl B-cyclodextrin in a biomolecule-based low-transition temper-
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Polyphenol extraction from Humulus lupulus (hop) using a neoteric glycerol/L-alanine deep eu-
tectic solvent: optimisation, kinetics and the effect of ultrasound-assisted pretreatment (2019).
A. Lakka, I. Karageorgou, O. Kaltsa, G. Batra, E. Bozinou, S. Lalas, D. Makris. AgriEngineering, 1,
403-417, doi:10.3390/agriengineering1030030.

Saffron processing wastes as a bioresource of high-added value compounds: Development of a
green extraction process for polyphenol recovery using a natural deep eutectic solvent (2019).
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10.3390/molecules25040921.
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Development of a low-temperature and high-performance green extraction process for the re-
covery of polyphenolic phytochemicals from waste potato peels using hydroxypropyl B-
cyclodextrin (2020). A. Lakka, S. lalas, D. Makris. Applied Sciences, 10, 3611;
doi:10.3390/app10103611.

Optimization of the extraction of antioxidants from winery wastes using cloud point extraction
and a surfactant of natural origin (lecithin) (2020). A. Alibade, G. Batra, E. Bozinou, C. Salakidou
and S. Lalas. Chemical Papers, 74(12), 4517-4524. DOI: 10.1007/s11696-020-01269-0.
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Extraction of volatile aroma components from roasted oak wood using pulsed electric field.
(2020). G.V. Ntourtoglou, F. Drosou, Y. Enoch, E.A. Tsapou, E. Bozinou, V. Athanasiadis, A. Chatzi-
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82. Use of Pulsed Electric Field as a low-temperature and high-performance “green” extraction
technique for the recovery of high added value compounds from olive leaves (2021). V. Pappas,
A. Lakka, D. Palaiogiannis, E. Bozinou, G. Ntourtoglou, G. Batra, V. Athanasiadis, D.P. Makris, V.G.
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