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Ogpatoroyia:

1. Mehétn puotoloyiog 6EvOPOL Kol KOPTAV LE OPUOVEG Kol ALOVS pLOUIGTEG avamTLENG.

2. llpoipnon 1 oyiunon xapraov- [lpo- kot peta-cvAiektikol yepiopoi, ‘'omacyo Anbdapyov kot
TOWOTNTO KAPTAV, LE ELEACT O GUYXPOVES TEXVIKES Ko e afdapn mpog v vyeia aftotikd idn
KOTOTTOVIGEMV KOl OVGIES.

. Zuvtipnon, TotoTnTa Kot Opentikn agio ppéoKov @povT®mV Kot Enpav.

. Zvokevaoia, e0MOYLES LEPUPPAVES KO TTOLOTNTO PPOVTMV.

. EAeyyopeveg kot tpomomompéveg oTdGQapES GLVTIPNONG.

. Mehém opipavong @povtev, HE EUEOCT G UN-KAILOKTNPOKA QPOVTH KOl HE OPUOVIKOVG
YEPLOUOVE KO TAPEUTOOOTES OVTAOV.

7. Eidn xoprdv moapdvtog evolapépovtog: EAld, cvxa, kepdaoia, yKOT L-puméppis, Kapvdia, Bepvkoka,

@pblovAec.
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ANAAYTIKO BIOTPA®IKO (CV)
TITAOI ZITOYAQN

Hoavemotnuiokég Xmovdéc
[Ttuyio I'TIA (mpomv) AI'ZA
Amepoitoa to 1981 pe Babud mruyiov Alov Koiog 8.

MetonTo lokéc Xmovdég

- Mébnpo ‘Bioroyikng Zratiotikng” Wye College, University of London, U.K., 1984.

- Department of Botany and Microbiology tov University College of Wales, 1986.

- Ph.D. University of London, 1983-1987.

- Mabnpa ‘Principles of Biochemistry and Molecular Biology’, (BIOBM 332), Cornell University,
2005.

- PostDoc: Cornell University, kou USDA, Beltsville 2005.

Eéveg 'hoooeg
I'vopifo kadd Ayylud kot loddikd. Xto oddwd anéknoa to Certificat de Langue Francaise and
1o Institut Francais d'Athenes, t0 1972.

Ynotpooia
Kotd ) dudpreia Tov 6movdadv pov omv Ayyiio eddufava vrotpoeio ond to Yrovpyeio EOvikng

Owovopiag ywo Tpio xpovia, LE ETNOLN OVAVEDOT).

XYNOIITIKH NEPII'PA®H EITAITEAMATIKHX EEEAIZHX

1982 Emompovikng Zvuvepydatda, Epyactipo Aevdpoxopiog Ttov
I'ILA.

1991 Aéxtopag, Epyaotpilo Aevdporxopiag tov I'.IT.A.

2003 Enikovpn Kabnyntpia, Epyactipro Asvdpokopiog tov I'.IT.A.

2008 Avominpotpia Kodnyntpa, Epyoaocthipio Agvdpokopiog Tov
I'ILA.

2014 Kodnyntpe, Epyastipro Agvdpokopiog tov I'.IT.A.

APAXTHPIOTHTEXZ KATA TH ATAPKEIA EKITATAEYTIKQN AAEIQN

Ilepiodoc: 1984-1987, Ayyhia - Ovaria
» Me eknoudevtikn ddeta amd to I.ILA. kot vrotpoeio and t0 Y7. EOvikng Owovopiog Eexivnoa
LETOTTUYLOKEG OTOVOEC TO ZentéuPpilo tov 1984 otnv Ayyiia oto Wye College - University of
London. H epevvntikn pov gpyocio ekteréotnke oto Institute of Horticultural Research of
East Malling oto tpunpa tov Fruit Storage. EmipAénovieg g epyaoiog pov rav o Prof. M. Knee
(Department of Horticulture, The Ohio State University, U.S.A., toéte Deputy Head of Fruit
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Storage Division at East Malling Research Station, U.K.) ko1 0 Prof. D.A. Baker (Head of
Department of Biological Sciences tov Wye College, University of London, U.K.).

» H dudaktopikn pov datpipn éxel titho ‘Ethylene action and its effect on Gloster 69 apples
during ripening and storage’. Anéxtmoo t0 d1daxtopkd dimAwua (Doctor of Philosophy) to
YentéuPpro tov 1988. E&etaotég firav o Prof. J. A. Roberts (University of Nottingham) «ou Prof.
T. Hill (Wye College, University of London).

> X1o TAOIGL0 TOV HETOTTUYIOK®OV OV omtovd®mV mya otV Ovadia oto Department of Botany
and Microbiology tov University College of Wales yio didotnuo pepikdv epdopadwv to 1986,
ue damaveg Tov Ivotitovtov East Malling, ue okomd v exuddnon g teyVvikng tov Prof. M.A.
Hall kot tg opddag tov mov apopd ot pétpnon BécewV décpevong albvAeViov omd QUTIKOLG
10T00¢ YEVIKG IN Vitro, kabmg Kot TV TpOcapUoyn TG TEXVIKNG VTG IN VIVO 6T 6apKke URA®V.
Metpnoelc pe v TEXVIKN 0vT oL Tepapfdvovtor ot dtpiPny Hov avaeEépoviol G€
et mov ekteAéatnkav oto Ivetitovto tov East Malling.

» Katd m d1dprela Tov IpdTOn £T0VG TOV GTOLOMV oL 6TV AyyAio mapakoiovdnco padfpata
Buwohoyikig Xratiotikng 55 mpav oto Wye College.

» Xvvepyaomko pe tov Prof. M. Knee kot to Biochemistry Group tov Fruit Storage Division tov
t61e Ivotitovtov East Malling oTi¢ Tapakdtm epevvnTikég pyacies, EKTO TG draTpiPrg pov:
¢ Amonpoacvicpd moptokolmv mowkidiog Washington Navel.

o MeAétn Opbong oBvAeviov TPOCLAAEKTIKA KOl HETAGVAAEKTIKA G©E  SLOPOPETIKES
Beppokpacies oe pnia mowkildv Cox kot Golden Delicious (In Programme 17/84-86.
Optimum harvesting, storage and marketing conditions for top and soft fruit).

e Avdivon detypdtov cOKoV ta ortoia petépepa otnv AyyAia amd v EAAGOa.

e  Métpnon TOV GoKYAPOV TOV KUTTAPIKOD TOLYDUOTOS GE (PPOVTA.

o  MiIKPOGKOTNGELS KLTTAP®OV GAPKOS UNAOV O0pOpwV oTadimv opldtnTos (68 HIKPOGKOMTLO
cbpwong, Electron Scanning Microscope) yio €vtomiopd SeAVTOToinong HECOKLTTAPLOV
TEPLOYNG.

e Métpnon tov 1-Molovur-apvo-kukiompoémavo -1 xapBo&uiikov o&éog (MACC) oe
ayAadLoL.

o  Métpnon g enidpacng abvAeviov 6TV AVOTVON KOl @OTOOVOTVOT G€ UNAC Kol AIUETTIES.

"Etog: 2005, HITA (Cornell University , USDA, Beltsville)

» Kotd 10 didomnua 16/01/05-16/09-05, pe ekmoidevtikry Gdswo and to I'.ILA., myo ot0
Cornell University, Ithaca, NY, USA ko cvvepydotka pe tov Professor C.B. Watkins
(Postharvest Science Laboratory, Department of Horticulture, College of Agriculture and Life
Sciences).

Koatd v mapapovn pov oto Cornell University, epydotnka 6To TOpOKAT® EPEVVIITIKA
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npoypappoTO:

o Yyéom peta&y mokidiog uniAov pe / M yopic xepopd pe 1-MCP (rapepmodiot) dpaong
a1vleviov) kol LETOPOAKOV OlEPYOCIDY TOV EUTAEKOVIOL GTNV ONUOLPYID Kol EUPAVION
€VOG  (QULGLOAOYIKOD EAATTOUOTOC, TOL emeavelnkoy egykavuoatog (superficial scald).
Acyoltnka kopla pe v maporapn RNA kot 1o pnyoviopd Ekepocng yovidiov mov apopd
og puepkd évloua mov oyetiCovral pe tn ocvvheon Tov a-QapvesEViov Kol Tov abvAgviov.

e Enidpaon tov @ucloloyikol glottdpatog wooliness 11 mealiness podokivov e GLGTATIKA
mov oyetilovrot pe ™ ootk a&io Twv epovTwV Yia Tov dvBpwmo. Acyoindnka kupla pe
TPOGOIOPIGLOVG POLVOAIKAOV OVGLOV Kol PAABOVOEIO®V, KOOMS KOl LE TNV TPOTOTOINGTN HLOG
uebodov pHETPNONG AVTIOEEOMTIKNG KavotnTag Me aépro ypouatoypdeo (Total oxidant
scavenging capacity 1 TOSC) npocapuocuévng ota datifépeva péoa tov ekel Epyaoctnpiov
(Postharvest Science Laboratory).

e  Metpnoelc OpacTIKOTTOV EVEOU®V KLTTAPIKOD TOYMUATOS GE PPAOVAES.

» Me ££06a tov Cornell University mya yuo pikpd ypovikd didotnua oto Epyactipro tov Dr B.
Whitaker (USDA Beltsville, Maryland), yio ekpudbnon kot ektéleon HEPOLE TOV TPOYPAUUATOC
ue ) Pondeta Tov exel petadidaktopikov epgvvnti Dr N. Gapper.

» Kot v moapapov) pov oto Cornell University mapokolovdnoca to efdopadioio mpomTuylako
padnpa ‘Principles of Biochemistry and Molecular Biology’ (BIOBM 332), e 619dokovco v
Professor B. Tye (2 dpeg / efdopdda and 25 Iavovapiov péypt 5 Maiov 2005).

» To petoamtuylokd edopadiaio sepvapra ‘Research Publication Discussion Group’.

» Ta gpodopadwaio sgpvapra oto Plant Science Building, pe koplovg opintég Kabnyntéc and 1o
Cornell University 1 Aia [Hovemotiua.

» Xgmvapra tov Elafav yopa otov Epevvntikd Xtabuo g Geneva g N. Yopknc.
EKITAIAEYTIKO EPTO
Hpontvakd oto I'.ILA.

Awwaokario MaOnpatov

» Emni €& axadnuoika £tn, ond 1o 1988-1989, dida&a otovg @ortmtég tov Sov e&ounvov 10
puépog tov Mabnuatog g ‘Tevikng Aevopokopioag’ mov agopd 6TV MPILAVeT), GLYKOULON
KOl GUVTIPNON TOV KOPTOV.

» Amd 10 akadnuoikd étog 2005-2006 péypt ko onuepa dddokw o Mabnua g Tevikng
Agvdpoxopiag’ tov Sov e&apunvov oto Tunua g Emetiung @vtwng [Hopaywync.

» Am6 10 akadnuaikd €rog 2005-2006 péxpt kot onuepa dddokm 10 Mdadnua g ‘Eidwkng
Aevdpokopiog’ Tov 60v e&opunvov oto Tunua g Emomung kon Teyvoroyiag Tpopinmv.
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>

>

To axadnuaikd étog 2007-2008 6idaa to Mdabnua g ‘Ewdwne Aevopokopiag’ tov 60V
eCapnvov oto Tunua g Zowng Hopoaymyng Kot Y oaToKaAMEPYEIDV.

Amo 10 axadnuaikd €tog 1994-1995 uéypt kor onuepa dwwdokmw oto Mdabnuo pe titho
‘Metacvirextikn Metoyeipion Kapndv kot Aayovikdv’, 10 HEPOG MOV APOPE GTOVG
KopTovg, pe votitho ‘Metacvirektikn Metoyeipion Kaprnov'tov 9ov eopunvonv omovddv
g Emomung ®vtikng [opaywync.

Awaockoiio Epyaotnpuk®v AGK6E®mV

>

Soppetelya aveAMmmg ot dwackaAio Tov Epyaotnplok®v Acknoemv oo Mabnuatog g
‘T'evikng Aevopokopiog’ tov Sov e€apnvov omovdwv o Tunuata ektog Emommung duvtikng
[Mapaywyne, uéxpt to 2007, pe e€aipeon 10 ddoTnUe TG TAPAUOVIS LoV otV AyyAlo kot
otV Apepikn.

Svppeteiya ot degoaywyn epyactnplokdv Ackioemv Agvdpokopiog o AiPvovg gortntég 10
lo g&aunvo tov akadnpaikod étovg 1982-1983.

Soppetéyo ot defayoyn Epyaotplokdv Acknocemv tov  Moabnuatog g ‘Tevikng
Agvdpoxopiag’ tov S0v egapnvov onovdwv ce Tunuota Emotiung @vtwng Hopaywmyng,
péypt Ko onuepa, pe e€aipeon to d1doTNHO TG TAPAUOVIAS MOV otV AyyAld Kol otnv
Apepicn.

Soppetéyom ot dwackaiio twv Epyacmmplakov Acknoemv tov Mabnpoatog g ‘Eidtkng
Aevdporopiag (Dvirofora Kapropodpa)' tov 60v géapunvov omovddv oto Tunpo g
Emotmung ®vtikng [Hapaywyng, ektog amd ta étn 1985-1988, 2000 kan 2005.

Soppetéym ot dackario twv Epyacmplakov Acknoemv tov Mabnpoatog g ‘Eidikng
Agvopokopiag’ tov 60v géapvov omovddv oe OAa ta Tunuata ektdg g Emotiung
dvtucnc Hopaywyng, ektdc and to owotnuote  1985-1988, 2000, 2005 wor 2011 péypt
onuepa. Amd to 2011 péypr ko ofuepa ddckm ot Epyactmplaxkéc Acknoelg tov
MoOnpatog g Ewwmg Agvdporopiog tov 60v e&opunvov oto Tunuo g Emommung kou
Teyvoloyiag Tpooipwv.

Yvppeteiya ot dwackario tov Epyactnplakov Acknoemv tov Mabnpotog e ‘Edwmg
Agvoporxopiag (AeBorr Kapropopa)’ oto Tunua g Emomiung ®vtikng [Hapaywyne, oto
90 e&aunvo 1o akadnuotkd £tog 1993-1994 kot oto 70 e€dunvo to étog 1997-1998 péypt ko
70 1999-2000, xabmg kot amd to 2005 péypt kar to 2009.

Amo 10 1994 péypt ofuepa dwdokw otig Epyaoctnplaxés Acknoeic tov Mabnuotog g
‘Metacvirextikng Metayeipiong Koaprdv kot Aayovikdv’, Kot €0KOTEPA TO UEPOG TOV
AcKNGeE®V TOL APOPA GTOVG KaPmoVs, oto 90 e&dunvo tov Tunpatog ™ Emotung
dutikng Tlapayoyng otg Katevbivoelg Agvdpokopioc-Apmelovpyiog kot Knmevtikdv
KoAlepyeiov.

Mtopokég Meréteg oo I.ILA.

SOUUETEY®D G EoNYNTPIL M| ©G MEAOG O TOAAEG EMITPOMEG TTLYOKOV HEAETOV TOL Epy.
Agvdpoxopiog (mepimov 75). Mépog v amoteleocudtov oe 10 mepimov ompoocievuéveg Epyaocieg
TPOEPYOVTOL OO LEPIKES TTVYLOKEG TV OTOIMV NUOLV EICTYNTPLN, KOOMG KOl OO TTUYLUKEG TTOL OEV
£xouv akoun oAokANpmOEL.

Téhog, ovppeteiyo g LEAOG emTpondv og TTuylokég ALV Epyactnpiov tov I'.ITLA.
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MetonToyloKd

Merontouoka Madqpota oto I'.ILA.
» AuWdoko to tuipata g Ocwpiog Kot Tov Epyactnplokdv AcKGe®mV oV apopohv GTOVG
Kopmovg, Tov Mabfuatog ‘Metacvirextikn Metayeipion Kaprnov ko Aoyavikedv’, amd to
1999 péypt ko onuepa.
» Xvppeteiya ot dwdackoiio Tov Mabfupatog kot tov Epyactnpliakdv Acknoemv ‘Eidikd
®Oénata Asvopokopiag’, ta akadnuaikd £tn 2003-2004 kot 2005-2006.

Ewonyrpro Metantookov Aretprpav oto I'.ILA.
Ewonyntpuo og 7 petantoylokés Atatpiéc mov £xovv oAokAnpwBel. Xvykekpuévar:

» Xprotéomoviog, M.B. — 2006 - ‘Emidpacn tov yAwprovyov acPectiov e€ni T®V TO0TIKMOV
KOPTOLOYIKADV YOPOKTNPLOTIKAOV TOV KAPT®V TG MAS TowiMag Kovogpfoid’.

» Taxwdérlin, X. - 2007 - ‘Merétn ovVTIOEEIOWTIKOV EVOGEMV G€ TTOKIAEG kKepaotdg (Prunus
avium L.) pe pacpatookomikés pedodovg’.

» Kovkoriétov, M. — 2008 - ‘IIpocvliektikoi yeipiopol pe oatbvievomapdymyo Kot
TApePUTOOoTY] chvOeonS aBvAeviov G PLGLOAOYIKES dlePyaoies, PUIVOAKES OVLGieG Kol
avTo&e T wovotnTa eAatokdprov KoveepBoilds katd ) cuykoudn Kot cuvinpnon’.

» Kootavtviong, K. — 2009 — ‘Exnidpaon g nowidiag eiotikidg (Pistachia vera L.) kot tov
CLVONK®OV GUVTNPNONG GE POUIVOAIKES EVOGELS KO OVTIOEEIOMTIKN IKOVOTNTA TOV KOPTOV' .

» Moaxkapériov, M. - 2011 - AE0OAOYNON TOLOTOK®V YOPOKTNPIOTIKOV GE KOPTOVS LOVPLAG
(Morus alba L.).

» Teopyovdéiin, X. —2011- MeAétn TOIOTOKMV YOPUKTNPIGTIKAOV KOTA TN
ocvvtypnon povpwv (Morus alba L.).

» Mnehdékov, 1. - 2015-Oavolikéc ovoieg kol avTIOEEWOMTIKN/AVTIKOPKIVIKY TKOVOTNTO, GE
QOAAO OL0POPOV YOVOTOTT®V YKOT L Uméppic. Xe eEEMEN.

» Kohravilng 1. — 2017- Melém g avTio&edmTIKNAG KavoTnTog okT® EAAMVIKOV kot EEvov
TOWKIAMOV PepkOKkmv. Xe eEEMEN.

» Moamoaypiotov Baciuhu). 2018. Néa potrtipuo.

Ewonytpuo Avdaxktopikaov Awatpipov oto I'.I1LA.
> Xpwotémovrog, M.B. - ‘Moplokdg YOpOKTNPIGUOG YEVETIKOD VAIKOD KOPLOWIS Kot
TAPAYOVTEG TTOL EMNPEALOVY TNV TTOOTNTO TV KapTdV TG . OlokAnpmOnke to 2012.
> Kovkorétov, M. — ‘Emdpdoeic puOuoetov avénong mpo- 1 LETOUGLAAEKTIKO GE KOPTOVG
eMdg (Olea europeae L.) dwopopwv otodiov opipnotmtos. — Ducloloyikég kot froynpikég
dlepyaoieg Kol GUGYETION TOVG LE TOLOTIKA YopaKTNPloTikd’ . OAokAnpmOnke to 2014.
» Kapavtli, A. — 2016. I[Toidt10 TOV VOTOV GOK®V KOTA T GLYKOMUON KOl GUVTHPNOT TOVG.
e eEEME.
>
Enmonteia Avdaxtopikav Avetprpov EEmtepikov
» And 1o Topvpa Kpatikdv Yrotpopuov (I.K.Y.) eiyo oprobei yia to 2002-2005 g endntpio-
€101KN GOUPOVAOG GE POLTNTH LIOYNPLO JOAKTOPIKOV dmAmpatog, Tov Ap. N. T optlakn,
6



Y 11§ 6movdég tov oty AyyAla (University of Newcastle upon Tyne) oto touéa g
Metaovirektikng Pvcroroyiog kot Blioynueiog tov Ontopoknmevtik®mv. To 6100KTopikd £xet
titho ‘Use of Atmospheric Ozone Enrichment for the Preservation of Fresh Produce’ ko
amevepnon to 2005.

» Ymoynowoc Abdel Hakeem Abdallah Abozeed E., 6e 0épa mov oyetiletan pe eomep1doeidn.

(H pouttpra avéBadre v Tpocéievon tg).

Ermonteio peta-Adaktopiknig Awotpifpiig

>

Kovkarétov, M. 2014. Emdpdoelg 010pOpmV TPOGVAAEKTIKOV YEIPIOCUDV GE PUGIOAOYIKES
dlepyaoieg Kol TOOTIKA YOPOKTNPIOTIKA GE PPAOVAEG KOTE TN GLVTNPNGY| TOVG GE OTAN
yoén. AypoETAK. H emonteia £yive amd kowvov pe 6p. I'. Ovlovvidov.

Méhog g Zvppovievtikic /ko E¢etaotikiic Emrpomig Metantviokov Aretpipov Arlov
Ewonynrov

>

Avpmépn, M. — 2005 — ‘H ¢potocuvBetikr| wovotta tov towimoyy eads KovogpBoid,
Moaotogdng, Meyapeitikn & Awovorid Kepkipag oe oxéon pe v GUYKEVTIP®OOT TOV GUAADV
oe YA@POoPVUAAN, alwto kor vdatavOpakes’. Koatevbuvon Agvdpokopioc- Apmehovpyiog,
Epyaostiplo Agvdpoxopiag, AOMva, I'. I1. A..

Amootorakn, X. — 2005 — ‘H potocuvletikn| ikavdtnta tov mowimoyy eMdg Kaiapdv kot
Kopovéwn og oyéon pe v niikio, TV ovOTORio KO TNV TEPLEKTIKOTNTO GE GE YAMPOPVAAN,
4lmto, POGEOPO Kot KAAO TV VALV Tovg’. Katevbuvon Asvdpokopiag- Aumehovpyiog,
Epyactmplo Agvopokopiag, AGnva, I'. I1. A. .

INavvémoviog, A. — 2007 — ‘Melétn g PAacTikdTTOG TG YOPNG OPICUEVOV TOKIADV
aprcérov (Vitis vinifera L.)’, oto Awrpnuatikd Aumelovpyiog — Oworoyiag, Katevbuvong
Aumelovpyioc, Adnva, . I1. A. .

Toolakidov, M.A. — 2011 — ‘Aigpgvvnon tov poAov Tov atBvAeviov 6TV TABOYEVELD TOV
uwoknta Verticillium dadahliae og @utd topdtog péom g peréng tov yovidiov g ACC
ocuvbdong’, Epyactplio ®vtonaboroyiog AGMva, I'. I1. A.

Tpvpowvomovrog, I. — 2015 -  Enidpaon g HETOCLAAEKTIKNG EQPOPUOYNG VYNNG
ovykévipoong CO2 oty mowdmta kot Vv amodnkevtiky] (o xopmodv ¢pdoviog. —
Epyacmpio Onwpoxknmevtikov. Abnva, [ILA. — Méhog g tpyuerodc Eiomynrikng
Emtponng.

Atoadivov, A. -2017 - A&woloynom tecodpmv yovoTOmV @paykoovkidas. Katgvbuvon
Agvdpoxopioc- Apmerovpyiag, Epyactipro Aevopoxopiag, Anva, I'. I1. A.

Ocoyapioneg, A. — 2017 — Teyxvooikovopkn ovaALON KOl TPOONMTIKEG OVATTUENG NG
KoAMEPYElG eomepdoeddv oto Nopd Hielog. Tuqua Aypotikrig Owovopiog kot
Avdamtoéng.

Méhog EEeTtaotikig Emtpomig Aldoktopik®@v Awotpifov

>

Poveoog, I1. A. — 2001. ‘Tlapdyovieg mov emnpedlovv tov in Vitro moAlomAaciooud g
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eMag mowkidog ‘Kopwvéikn’. Adnva, I'. T1. A.

Kamétng, I'. — 2002. ‘[Tapdyovtec mov ennpedlovv TV opipavon Kol Tn HETAGLAAEKTIKTY
Con Tov Kaprdv ¢ Topdtag’. Adnva, I'. I1. A

Pekovpun, K. — 2011. ‘Merét g emidpaong dapopmv mapayovImv Tov ennpealovy
LETAGVALEKTIKY GUUTEPIPOPA Kot TotdtnTo TG uraag (Hibiscus esculentus)’. Afnva, I T1.
A.

Oavémovrog, X. — 2012. ‘Tlapdyovteg mov ennpedlovv To LOPPOLOYIKA KOl GUGIOAOYIKL
YOPOKTNPLIOTIKA TOV KopmoD TNG TUTEPLAS KATA TNV OvVATTLEN, ®pitoven kot amodnkevon’.
Abnva, I'. T1. A.

Shreef, M. — 2012. ‘H enidpoaon g €PopUOYNS KOPTOOETIKMOV OPUOVAOV GTO GTAOO TNG
avOnong ota HOPPOAOYIKE Kol (PLUGIOAOYIKA YOPOKINPIOTIKA TOV KApmoL NG HeAtldvog
(Solanum melongena L.) xatd v avamtuén, opipavon kat omobnkevon’. Adnva, I'. T1. A.

Agvaga, N.K.- 2014. ‘Melétn @uol0A0YIKOV Kot Bloynuikov topayoviov otn piofoiia
QPLALOPOPMOV LOCYEVHATOV EMAS’.

Bassam Fares | Alowaiesh- 2015. ‘Mechanical harvesting, fruit and oil quality in olives
influenced by harvest time and exogenous application of ethylene’. Curtin University,
Australia.

Maoaxpoywavvy, A.d. — 2016. H enidpacn tov tpodmov kapmddeong e pertlavac (Solanum
melongera L.) oe V0 enoyég KaAMEPYELOG GTHY TOWOTNTO TOV GAOTEPUMOV KOl EVOEPUDV
KOPTAV KOTE TNV ovamTuén Kot v omoffkevon.

AWocKario 6g Xepvapra

‘MetacvArektiky @ucloroyia’. Xto cepvaplo: «Teyvoroyia YOENG ot Zvvripnon kot

Metagpopd Opodtwv kKo Aayavikdvy, ®sscarovikn, 18-22 Tovviov 1990.

‘Apyés Metaocvilektikng Ovcloroyiog’. Xt1o cepvdpro: «Texvoloyio PoENG ot Xvvimpnon

kot Metagopd Opovtov kot Aayavikovy, AOnva (Kaotpi), 24-29 Tovviov 1991.

Ta mopomdve ekmoadevTiKd Xepuvapia dtopyovadnkov ond v Aypotikn Tpanelo EAAGSOG

(ATE) péoov tov poypdupatoc COMMET ywa 2 €. Ta cepvapia amevbivoviay kupla o€

emomuovikd mpocwnikd g ATE 1 Bopnyovidv cuviipnong onmpoknmevTikav (yntkovg,

UNXAVOAOYOLG KOl YEOTOVOUG).

¢ Néeg Tdhoeig Xvvmpnong Mniov’. 1o cegpvdpilo: «A” Zepwvapio Mniomoapaywydvy,

Zoyopa, TInho, ZentéuPprog 1995.

H ovppetroyn pov €ytve petd and mpoGKANGCT 10V AypoTikoh XVVETAIPIGHOU Zayopdc.

Loyypoveg MéBodor Zuvinpnong Kaprov’'. Abnva, T'.IL.A., 1999 kot 2000.

Ta cepvapro amgvBivoviav oe I'eovndvovg Kabnyntéc Avkeiov.

‘Kokhot Opentikadv Ztoryeiov’. AOnva, T'.ILA., 2004. Ta cepvaplo angvbovovrav Kupla G

eovtntég tov I.ILA.

‘Metacvirektikn Duoloroyia Ppovtov Kot AcyoviKdv’' oTo TACICO TOV CEUWVOPIOV UE

vevikd titho «llootwdg ‘Eleyyoc Tpoopipov & Zvotjuota  Awoyeipiong Acedieiog

Tpooipmwvy, ot10 kevipwd appdéatpo g Nopapyiog AOnvov (Xorapyd Attikng), 16-20
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deBpovapiov, 2009.

‘Aévopo xou Koprmdg® ota mAaiclo Tov  eKTOdOEVTIKNG  amaocyoinong tov «KEGEA
[TAPEMBAZXH».

I'vopio pe 1o xopmo@odpa Oévopa. AvOion-emkoviaon-Kapmddeon’™ ota mAaiclo Tov
npoypaupotog «Tpurtorepog - OhokAnpopévn Awayeipion g [apaywyng, Metoamoinong kot
Eunopiog Aypotikov IIpoidviovy oe axpoatiplo Néwv Kaihepyntov. I'.ILA., Noéuppiog,
2012.

‘Kapropdpa Opyava-Tporog Kapmopopiag Aévopwv’ og Epyactnplokr Acknon oto miaicia
oV Tpoypdupatos «OrokAnpouévn Awyeipion g [apaywyng, Metarnoinong ko Eumopiog
Avypotikov [Ipotdviovy oe akpoatiplo Néov Kailepyntov. I'.I1.A., NoéuPprog, 2012.
‘Avantoén kot Qpipavon Kaprnov. Metacvidektikol Xepiopol kot Xvviipnon Opodtov’.
Kaprddeon’ ota miaicio tov mpoypdupatog «OlokAnpouévn Awayeipion g IHapaymyng,
Mertanoinong kot Epmopiag Aypotikav Ilpoidviovy oe akpoatinpo Néwv Kailiepyntov.
[".IL.A., NoéuBpiog, 2012.

‘MetacvAlektikol Xepopol kot Avtoéewdotikd Dotikiov ko Kapudiwv-IIpoonrtikn
Suvtipnong @péokov Kapvdiov’, ota mhaicia tov «NEEX KAAAIEPTEIEZ-TIPOOIITIKEZ
KAI AYNATOTHTEZ» oce ocvvdwpydvoon ond tv Compassexpo kot EAZHN, A6nva,
Iovviog 2012. Ao,

‘EMa ko AGdt — Amd tov ghoudva 6tov  Katavolot)’. ota mhoaicie tov EONIKO
2EMINAPIO EAIAX. Képrvpa-Oxtdpprog 2015. IlpookekAnpévn.

‘T[Towdtra eAoadkapnov ®¢g TPOTN VAN Yoo Aadt ko emtponélia xpnon — XopoKTnploTiKa
moldNtag Kot Bedtiotonoinon’. ota miaicto tov PEXTIBAA EAIAL. Kolopdto. Mdwog 2016.
[TpookekAnuévn.

‘Tpomomomuéveg atudOGPAIPEG PPOVT®Y Kol Aayovikdv’. ota miaicto tov LYZKEYAZXIA
TPOOIMOQN, I'.II.A. OktoPproc- AskéuPprog 2016.

MEAOX XYNTAKTIKHX EIIITPOITHX XE AIEONH ITEPIOAIKA

>

2013. Zvppetéyo ot Xvvtoktikn Emupomn tov 61€Bvoig emotnpovikoy meplodkon
‘Agricultural Science’, SECNA (Science and Education Center North America).

2013. Zoppetéym ot Xvvtoktikn Emtponn tov d1eBvoig emotnpovikod meploducon ‘Journal
of Post-harvest Technology’, India.

2017. XZvppetéyom otn Zovroktiky Extponn tov debvoic emotnpovikov teplodikov ‘Recent
Patents on Food, Nutrition & Agriculture’, Bentham Science.

MEAOX XYNTAKTIKHX EIIITPOIIHXE XE XYNEAPIA

>

>

27° Zovédpro g EAAnvikng Etaipeiog g Ermomung tov Ontopoknrevtikodv, Borog 28/9-
1/10/ 2015.
1st International Conference on Plant Biology» & «20th Symposium of the Serbian Plant
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Physiology Society». Tomog / ypovoc dieEaywyng: Subotica, XepPia / 4-7 Iovviov 2013.
Second International Balkan Agricultural Congress in Tekirdag, Turkey on May 16-18, 2017.
International Conference in Turkey (Cappadokia). May 2017.

28° Xuvédpio g EMAnvikng Etaipeiog g Emomung tov Onwpoxnmevtikdv, Osc/vikn 16-
20/10/17. Xe eEEME.

MEAOX EIZHTHTIKHX ENITPOIIHX H/KAI EKAEKTOPIKOY XOQMATOX
YIHOYH®IQN MEAQN AEITI MEXPI KAI TH BAOMIAA TOY KAOHI'HTH

Ymnp&a pEAOC OpPKETMV TPYEADV EIGNYNTIKOV ETTPOTAOV, KOOMG KOl TOA®V EKAEKTOPIKMV
copdtov oe exkhoyéc N egerierg pedwv AEIT péypt kot ) Pabuido tov Avaminpoty Kadnyntm,

kopwa oto [.ILA., aAdd kol ot Fewmovikn XyxoAn tov AILG., ot ZyxoAn Aypotikng Avéamtuéng
tov AILO., 'eomovikav Emomuav tov [ovemompiov Osocariog kot wg AvarAnpopoatikd HEAOG
ot XyoAn Teyxvoroyiag 'ewmoviog tov TEI Adpiocac.

EPEYNHTIKA ITPOI'PAMMATA

1984-1986. Katd v mapapovi pov otnv AyyAia ocvppeteiya oto «In Programme 17/84-86.
(Optimum harvesting, storage and marketing conditions for top and soft fruit)».

«Xovmpnon Aegpoviov og  yoyxouevoug Boidapovg pe  ewdwkég ovvOnkeg, (881X 3)»,
Xpnuoatoddtg: ITET, 1992-1995. Zvppetoxn.

«MeLéTn cLVTHPNONG VOTTAOV GUK®OV GE EAEYYOUEVEG ATUOGPALPES», XPpNHoTodoTne: Emitponn

‘Epevvog I'.I1.A., 1997-1999. Emotnpovikn vaevbovn.

«Postharvest Physiology of Fruitsy. Multistate Project. Zvpuetoyn oto Cornell University,
Agricultural Experiment Station, Federal formula funds, Project NE-1018, received from the
Cooperative State Research, Education and Extension Service, U.S. Department of Agriculture.
«Postharvest Biology of Fruits». Multistate Project. Xvupetoyry oto Cornell University,
Agricultural Experiment Station, Federal Funds, Project NE-1036.

«Epevva emidpaong g kKdAvyng e KOAMEPYELNG KEPUCLAG UE TANCTIKA @UAAO  yio TNV
TPOCTUGIO TOV KAPTOV OO TO GYICIHO Kot UEAETN TMV TLUYOV TOPEVEPYEIDV GTNV avénon,
avanTuEn, omddoon TV OEVOPM®V, TOWOTNTO TOV KOPTAOV KOl TNV €LmABel GTOVG
onuavtikdtepovg £xBpovc kot acBéveley. Awgpketa 2009-2011. Zvppetoyn. Xpnuoatoddtg:
EATA.

«Epevova ot Zvvtipnon Normov Kaprnov T'kdtlt Mréppv (Lycium spp.) emheypévov
yovotinwvy. Emotnpovikn vrevbovn.

Xpnuatodotg: EAKE T.I1.A., 2013, yia éva xpovo.

«Xovmpnon vorov Kaprov ykotll uréppig (Lycium barbarum L.) yio tovAdyioto 10 pépeg
LETE TN CLYKOMON TOVG KOl 0AAOYEG G€ Pactkd Opentikd cLOTATIKA (OMKY OVTIOEEWOMTIKN
KOVOTNTO, OAIKA KOPWTEVOEWN, OAKA ocdkyopa kot Prrapivn C) xatd T OSbpkeln
cuvvtnpnoney. Xpnuatododmg: Hapaywydg, 2014, yia éva ypdvo. Emomnuovikn vrehOovvn.
«ZoKka kot Opaykdovka- XopoKTNPIOTIKA TOIKIMAOV, TOOTNTO, KOl GUVIHPNCTN PPECKOV
Kapndv Kot mpoidvtov Ttovgy. ‘Eykpion 2016. Xpnuotodomng: Ilepipépeia  Attikng.
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Emomuovikn veevbovn.

XYMMETOXH H/KAI TAPAKOAOYO®HXH XE EIIIXTHMONIKA XYNEAPIA KAI
HMEPIAEX

«EAMvua) Etapeia Teyvordymv Tpoeipwvy. Amuepo Xuvédpilo ota miaicta g AteBvoug
"ExBeong Tpooipmv kot [Totmv.
Toémog / ypovog deEaymyng: Aebvng Exbeon Oeo/vikng / Mdawog, 1983. TTapakorohnon.
«Marden Show». Etnoieg exbéoelg yio teyvikég Pedtioong g mopoaywyns, SLVTHPNONG,
TLUTOTOINGNG KO LETATOINOTG PPOVTOV.
Toémo / ypdvog de&aywyne: Marden, Kent, England /1985 kot 1986. ITapakoiovbnon.
«Hormone Action in Plant Development - A Critical Appraisaly. 100 Zoum6c10 tov Long
Ashton.
Tonog / ypovog dieEaywyng: The University of Bristol, England / 22-25 Zentepppiov, 1986.
[TaparxorovOnon.
«Regulatory Processes in Harvested Crops». Et\o10 Xuvédpio g ouddag The Post-Harvest
Biology Group tov Association of Applied Biologists.
Tomoc / ypovog die&oywyng: The Linnean Society of London, Burlington House, Piccadilly,
London, England / 14 Aexeufpiov, 1987. ITapakorobonon.
Yepvapio Tov Ehapav ydpa 610 Ivotitovto tov East Malling kab 6An ) didpketa dtapovig
pov oto East Malling.
Toémog / ypovog deEaymyng: East Malling /mepimov unviaia, amd lavovdpio 1985 péypt
Agxépppro 1987. IapaxorovOnon Ko vppetoyn.
«20 Tlavernvio Xvvédplo Emomung kot Teyvoroyiag Tpopipwvy. Opyavodnke amnd v
Aypotikn Tpdmela EAALGS0C pe ™ cvpfoin tov Yrovpyeiov TToltiopod kot Emotmuav kot
tov Opyaviepov [powbnong E€aywyov.
Tomocg / ypovog oeaymyng: Aypotikn TpaneCo EALGSac, AOva / Mdaptiog, 1988.
[MopakoAiovOnon.
«14n  Emompuovikry Zvvedpioon g EAAnviucng Etapeiog g Emomung tov
OnwPOKNTEVLTIKOVY.
Tomog / ypovog deCaymyng:  Aypoxtuo [Havemomuiov Oeo/vikng / 9-11 OxtwfBpiov,

1989.

[MopakoAiovOnon.

«EAvo-T'oddun nuepido» mov opyavadnke and tn Foddwn TpeosPeia, 10 Yn. Tewpyiag,
mv ATE xot v Evoon ywo v Avéntoén tov Avtodloyov eopywov [poidviov
Teyvoroyiog ko Ewdov Awtpoens. (ADEPTA).

Toémog / ypovog deEaymyng: Zanmero Méyapo / 31 Maiov, 1990. TTapaxorobonon.

«1In Emompovikn Zuvedpiaon e EAAnvikng Etapeiog Bloteyvoroyiogy.

Témog / ypdévog owlaymyns: EOviko Topopa Epevvov / 2-3  NoeguPpiov, 1990.

[MopakoAiovOnon.

«The Quality of Fruits and Vegetables: The Influence of Pre- and Post-Harvest Factors and
Technology». AeBvéc Xvundoio.
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Tomocg / ypovog deEaywync: MAICH , Xavid / Zentéuppiog, 1993. Iapakorovdnon.

e «17m Emomuovikn Xvvedpiaon g EAnvucg Etopeiog g Emomung tov
On®POKNTELTIKO VY.
Tomocg / ypovog deEaywyne: Adnva / Noéupplog 1995. ITapaxorovdnon.

e «Awdoyn-Xvokevacia-Anodnkevon oe  Wuysio-Emelepyaocia-Poén  Ppovtov ko
Aayovikovy. 1o EAAnvo-OAhavoikd Ommpoknmevtikd Zepvapio kot Epmopikn Zvvavenon.
Tomoc / ypovog deEaywyns: Navmho / 15 Tavovapiov 1996. [TapakorovOnon.

e «30 International Symposium on Olive Growingy. Tomoc / ypovog deEaywyng: Xavid /
22-26 ZentepBpiov, 1997. IMapakorovdnon.

o «Dapurokevtikd Kot Apopotikd dvtd». Opyoavodnke and 1o TloAtiotikd Teyvoloykd
Topvpa g ETBA.
Toémog / ypovog de&oywyng: Haporipvy, Kompog / 21-25 Maptiov, 1997. Zvpuetoyn pe

Epyoacia.

o «Teyvoloyleg Apyumerdyovey. Teyvoroywd Exmawvevtucd Tdpvpo Ilepard, Tuquo
Avtopoatiopo?.
Toémog / ypovog die&oywyng: Iepardg / 22-24 OxtwPpiov, 1997. Zoppetoyn pe Epyoasia.

o «Tevetkd Tpomomompevor Opyavicpoi ot I'ewpyion. And 10 Yn. 'ewpyiog kot to Epy.
Beltioong Gutov kot l'ewpyko Hepapatiopod.
Toémog / ypovog die&aywyng: AdMva / 8-9 Askepppiov, 1999. IMapakorovdnon.

«20n  Emwompovikr; Zvvedpioon g EAAnvikng Etapeiog g Emomung tov
OnwPOKNTELTIKOVY.
Toémog / ypovog die&aywyng: Adpvaka, Korpog / Oxtdpprog, 2001. TTapakorovonon kot
Yvpperoyn ne 2 Epyooiec.
o «Hpepida yo mv Kaotovidy.
Tomog / ypovog deEaywyng: Ivetitovto Mecoystokdv Aacik®v OtkocuotTpdTmy Kot
Teyxvoroyiag Aacikav [Ipoidvrwv / 18 ZenteuPpiov, 2002. IMapakorovdnon.
e «In Emompovikn ZXZvvedpioon ¢ EMnvikng Etaupeiog ™ Emomung tov
OnwPOKNTELTIKOVY.
Tomog / ypovog oelaymyng: Iodvviva / 8-10 OxktwPpiov, 2003. IMoapaxorovdnon woat
2VUUETOYN
pe Epyaoia. IIpopopikn| [Tapovsiaon tng epyaciags.
e «5th International Postharvest Symposiumy.
Tomog / ypovog deEaywyng: Bepova / 6-11 Tovviov, 2004. IapakorovOnon.
e «Storage Workshopy.
Tomnog | ypdvog die€aymyng: Cornell University, Ithaca, NY, USA / 11 Avyovctov, 2005.
[TapaxorovOnon.
e «Functional Foods, Bioactive Compounds, and Human Healthy.
Tomocg / ypovog die€aywyng: Cornell University, Ithaca, NY, USA / 22-24 Moaiov, 2005.
[ToaparxorovOnon.
e «9th International Controlled Atmosphere Research Conference.
Tomog | ypdvog deaymyng: East Lansing, Michigan State University, MI, USA / 5-10
IovAiov,
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2005. Xvppetoyn pe Epyooia..
«Semi-Annual Horticulture Field Meeting and Graduate Student Reviewsy.
Tomog / ypévog de&aymyng: Cornell University, Ithaca, NY / Iavovépiog, 2005.

[TapaxorovOnon.

«Annual Horticulture Field Meeting and Graduate Student Reviews» tov petamtoylok®mv
eottntav Tov Cornell University.

Tomog / ypévog deaymyng: Epevvnrikdg Ztabuog Geneva, NY /Avyovotog, 2005.
[TapaxorovOnon.

«Kepaor & Buovowun Avantoén omv EAAnvikn Y toubpo».

Tomog / ypdvog deaymyng: 'Edecca /24-25 Tovviov, 2006. [Tapaxorovdnon.

«22n  Emomupovikr] Zvvedpiaon ¢ EAMvikig Etoupelag g Emomung tov
OnwpOKNTELTIKOVY.

Toémog / ypovog de&aywyng: [atpa / 19-21 OktwPpiov, 2005. Xvppetoyn pe Epyaocio.

«23n  Emompovikn  Xuvvedplaon g EAMvwkng Etopeiog ™™g Emomung tov
Onwpoknmevtik®vy. Tomog / ypodvoc deCaymyng: Xovid, Kprtn / 23-26 Oktoppiov, 2005.
[MaparxorovOnon kot Zvppetoyn pe 2 Epyaciec.

«To pérdov g EAbg kot Tov Aadiod ot OOdTd0N.

Toémog / ypdvog de&aywyng: Aapia / 8 Zentepppiov, 2006. IMapakorovdnon.
«1-Methylcyclopropene (1-MCP) technology for storage of horticultural crops and
implications for better understanding of fruit physiology».

Toémog / ypdvoc die&aywyng: Adnva, I'.IL.A. / 29 OktwBpiov, 2008. ITapakorovdnon.
«Strawberry fruit - applied and basic aspects of storage temperature and postharvest carbon
dioxide treatments ».

Tomog / ypovog deEaywyne: Adnva, I'.ILA. /29 OxtopBpiov, 2008. ITapakorovOnon.

«III Postharvest Unlimited 2008». Tomog / ypovog deaymyng: Beporivo, N'eppavia / 4-7

Noeuppiov, 2008. TMoapakorovdnon ko Xvupetoyn pe Epyacia.

«6th T International Postharvest Symposiumy». Tomoc / ypovog oweaywyne: Antalya,
Tovpkia / 8-11 Ampiriov, 2009. IMapakoroHOnon kot Tvpuetoyn pe Epyooio.

«II Balcan Symposium on Fruit Growing». Torog / ypoévog deEaywyng: Pitesti, Povpavio /
5-7 Zemtepuppiov 2011. Zvpperoyn pe Epyacia.

«Olivebioteq 2011». Tomog / ypdvog delaywyns: Xovid, Kprrn / 31 Oxtofpiov - 4

Noeuppiov, 2011. Zvppetoyn pe Epyacia.

«Fascination of Plants Day». Tonog / ypdvog die&aywyng: / Abnva, T'.IL.A. / 18 Maiov, 2013.

[TapaxorovOnon.

«Zuvlvinon OKTH®OoNG £PYmV OYETIKOV HE TNV KMotk oAdoyn». Tomoc / ypdvog
de&oyoyngs: / Ihiocw, Ivotitovto Aacwikmv Epguvav / 28 Maiov, 2013. TTapakorobOnon.
«Emyepnuatikd Zyédw Emyeipriceov Tpoeipwv ko Tewpylogy. Toémog / ypdvog
de&oyoyns: / Abnva, I'.I1.A. / 19 Tovviov, 2013. TTapakorovOnon.

«1st International Conference on Plant Biology» & «20th Symposium of the Serbian Plant

Physiology Society». Tomog / ypovog deEaywyng: Subotica, ZepPia / 4-7 Iovviov 2013.

[MTapakoiovOnomn kot ZOPPETOYN OC TPOCKEKANUEVT] OLANTPLO.

«26 Xvvédpro g EAAnvikng Etapeiog tov Onopoknmevtikovy Tomog / xpodvog deEaywync:
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/ Kohapdra / 15-18 OxtwBpiov 2013. Zvppetoyn pe 1 mpopopikn Epyacio ko 2 ypoamtég
Epyoociec.

e «Functional Foods, Nutraceuticals, Natural Health Products, and Dietary Supplements,
ISNFF 2014 Annual Conference and Exhibition, 14-17 October 2014, Istanbul, Turkey.
YoUUETOYN UE 2 YPArTEC AVOKOIWVADGELS.

e ‘EAd ko ehadraoo’, 60 Deotifdr EAatodddov kor EMdcy, Ztadio Epnvng kot diriag, 8-
10/5/2015.

o «Aglpopikn dlayeipion Kot wapaywyn VYNNG TotdtnTag kepacidvy, 5-8 April 2016.

o 27° Zuvédpro EEEO, Bohog 2015. Zvppetoxn pe 5 Avakotvdcelg.

e ‘Eld xar Ador - OpBoroywn A&womoinon tov Ehlaodva xor Evoldaxtikég Avoelg
AmopAntov Elatovpyeiov’, Képkupa 29/10/2016. ITpookekAnuévn opuAntpo.

e "H xoAMépyelia g podidg otnv EAAGda, ta mpoPAruata kot ot mpoomtikég, TTIA,
28/2/2015.

®  «27° Emiotnuoviko Tuveédplo tng EAnvikAg Etatplag tng EmMotipung twv OMwpoknTmEeEUTIKWYY», BOAOG.
2015. Zuppetoyn e 6 epyocies.

o «Ilowwmra tewv ghaokdpnov ®G TPAOTN VAN Yoo latomoinon kou emtponélieg eMEC —
Xopoaknpiotikd motdtntog Kot Bedtiotonoinon te» [aveldnvio Oeotifdrh Elatodddov kot
EMac, 16/4/2016. ITpookekAnuévn opAnTpLa.

e International Conference on Nutraceuticals and Functional Food, 7-9 Ioviiov 2016,
Kohapdro. Zoppetoyn pe epyocio.

e «6" International Postharvest Symposiumy». KopOoyyévo, Iomovia. 2016. Tvupetoyn He ypomty
avakoiveoon oto 8° [aykocuo Zoprodsio MetacLAAEKTIKNG. LVUUETOYN LLE Epyosial.

MEAOZXZ ETAIPEIQN
Kotd dteompota nuovv/eipon pérog otig mapaxkdto Etapeieg

o  Méhog g EAAnvumg Etatpeiog tov Ontopoknmentik®y.
e Society for Experimental Biology

e Association of Applied Biologists

e Institute of Food Technologists

e American Society for Horticultural Science

e International Society for Horticultural Science

e Observatory of Oxidative Stress

AAAEX EINIXTHMONIKEY - KOINQNIKEX APAXTHPIOTHTEX

e To 1995 emoképOnka yio Alyec nuépeg tov Epgvvntiko Ztabuo HIR, East Malling oty

o AyyMa, yio evnuépwon ota TOTE KAvoUpYlo OEOOUEVO GTN CLUVINPNON UNAOEWDOV, OTMG
TOWKIMES, KOTUOKEVT KOl AEITOVPYIO KOTAAVTAOV, AEITOVPYIO OVELGTHP®Y KAT Yo Bertioon
NG TOLOTNTOG TV GLVINPNUEVOV PPOVTOV.

e To 1995 ovppeteiyo o€ opado HEAETNG IE TPOOTTIKY TNV EMEKTOCT TOL LVOKEVOGTNPIOL Kot

TV QoAdUOV cuVTPNONG HE EAEYXOUEVEG OTUOGQOIPEG TOL AYPOTIKOD ZUVETAPIGUOD
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Zoyopag IIniiov. H opddo amotereito amd apyltéktova, UNYOVOAIYOLG-YUKTIKOVS Kot
yveomovo. To pépog g ékbeong mov voPANONKe Kot apopodse GTNV apLOSOTNTA LoV (TOV
YE®TOVOV).

To Méptio tov 1995 ta&ideya ot Borévbwa Iomaviag pe €60da tng lomavikng etoupeiog
Fomesa Hellas (Kotackevdotplo unyavnudtov ¥€pIGHoD Kol GLUGKELAGING GpPpovTOV, Kol
ANUKOV TPoidviwv). Emoképdnka mpdtumec KaAAMEPYEIEC TOPTOKOMAS KOl HOVTAPIVIAS,
GUYYPOVES LOVASES SOAOYNG, OTOTPOUCIVICHOD KOl TUTOTOINGNG EGTMEPLOOEDDV, KAODS Kot
Epguvntikd [vetitovto mov dpacTnplonoleital 6To ymPo TV EGTEPLOOEIOMV.

"Hpovv otnv opdda kataypaeng NUdV Kot omoKaTdoTooNG TOV TUPOTANKTI®V TEPLOYDV TNG
YOpag pog mwov £ytvay 1o 2007. Zoppeteiyo otV EKTIUNCT TOV KOTASTPOP®Y Yo TNV EALL
Kot To Aot omwpopdpa dévdpa otovg Nopovg EvPoiag, Ayaiag, HAelog kot Kopwbiag.
Emiong, vréfora poall pe ocvvadéleovg oyédio Pedtioong mov apopovv KopLOL Kot
KOOTAVLG.

Soppetelya oTig XVokEYel; mov Ehafav ydpa oto Ymovpysio Aypotikng Avamtuéng kot
Tpopipwv (YITAAT) 6mov ocvppeteiyav kot Nopoapylokoi mwapdyovieg, to 2007, eni tov
nepleyopuévonv g peAémng tov [ILA. yu tic mupodmAnkteg meployéc, yu tovg Nopotg
HAelag, Ayoatog kor EvBoiag og exkmpdosmmrog tov Epyactnpiov Asvopokopiag tov I.ILA. ya
T0. Ao omwpoeopa dEvdpa (TAnv eMdg). Emiong, cvpueteiyo o Awfovrevon eni tov
TEMKOD TTEPLEXOUEVOD TNG LEAETNG Y10 TNV VAOTTOINGT] TNG.

Tov Aeképppro tov 2007 ovppeteiya g eknpoéconog tov Epyastmpiov Agvopoxopiag tov
I'.TI.A. ot cbYokeyn mov éhafe yopa oto YIIAAT ko apopodce 610 HETPO TNG TPOANYNG
Kot OoXEIPIoNG TOV KPIGEMV TOV POVT®V KOl GOUP®VO LE TOV EPAPUOGTIKO KAVOVIGHO TNG
véag KOA onmpoknmeuTikmy.

Yvppeteiya yuo éva étog (2008-9) oty Emutponn, mov opicOnke and v ILE.M.E.T.E., kot
aQopd o1 Ye®ypaeikn oevpvvon tov [L.O.IL. © EAd Kohapdrag’.

Yvppeteltya o Xvotaon Ewwme Emotmuoevikng Emtponng yio ) diepedvnon Kot v
EMIOTNUOVIKY] TEKUNPIOGT TOL POVOUEVOL TNG UEWMUEVNG TOPAYWYNS TOL TapaTnpnOnke 1o
2008 oe kaAMépyeleg GLALOPOA®Y dévOpwv. Emoképnika koAAiépyeleg pnAds, ayAaoldg,
KEPAGLAG, dOUACKNVIAG, Pepikokidg kot apvydads oe meployés Ayiag, Tvpvapov, TTéEAag
kot Hpobiog. H Emitponn| vréBare oyetikn €ékBeom oto YITAAT xon tov EATA.

‘Eywav avaibdoeig derydtov ehatokdprov ‘KoveepBoiidas’ Nopov ®Ountidog (Tpocsdtoptopog
OAIKNG OVTIOEEOMTIKNG KAVOTNTOAG, TOKOPEPOANG O KAT) amd EUEVOL KOl TOLG VITOYTPLOVG
dwddaxtopes mov enePfrema. Apicoi

"Exava 11 anapaitnteg evépyeleg dote ota mAaiota tov [L.M.Z. tov Tunuatog e Emotung
dvtikng Hapoaywyng va mpookinbei ond to I'.ILA. o Prof. C.B. Watkins (Postharvest
Science, Department of Horticulture, Cornell University, USA) yw va ddcel d1dAeén tpudv
wpav o115 29 OxtoPpiov 2008.

"Exava 11 anapaitnteg evépyeleg dote ota mAaicta tov [LM.Z. tov Tunpatog e Emomung
dutikng Hapoaywyng va mpooskindei and to I'.IL.A. o Prof. Giancarlo Colelli (Department
Science Agriculture, Food & Environment, University of Foggia, Italy) yio va ddoet d1dAeén
2 opav otis 9 IovAiov, 2013. Zvppetéym oty Extponn tov Katataktpiov eEETO0E0V TOV
vroyneiov swlaymyng oto Tunua e Emetung @vtumg Hopoaywyng.
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e 'Exo avomtoéel pio oepd pebddmv mhve 6T UETOUGVAAEKTIKY] QUGI0A0Yia, PBroynueio kot
TOWOTNTO PPOVT®V Kot ENPOV KOPT®OV OV OmoTeAel ToV Pacikd TLADVO TV GTOV 0Toio
otpileton n PeAtimon TG GLVTHPNONG KL 1 EVIGYLON TN TOLOTNTAG TV TPOTOVIMV OVTMV.
Tnv televtoio dekoeTio, TO OMOTEAEGLOTO TOV EPYOCIOV TMV OTOI®V €lyo TNV emomteia
TPOEPYOVTAL OO avaADGELS delYHdTOV Tov deéyOnoay oto Epyactiplo Agvdpoxopiog pe
eCaipeon ekelvov mov ypeldotnkav Opyoavoa vymiov kootovg (HPLC-MS, wyuyouevn
QLYOKeVTPO K.0.). Ot avaAdoel avtéc oyetilovtal T060 PE OPYUVOANTTIKA YOPOKTNPIOTIKG
0G0 KOl HE YOPOKTNPIOTIKG OlaTpoeikng a&iag Tov @povTev Kol ENpdv KopTov.
Tavtdypova, &xm avamtHsel kKol TEYVIKES, OE HETACVAAEKTIKO emimedo, HE OTOXO TOV
TEPOUATIOUO YO TNV ETUNKLVGT TOL ¥pOdvov cuvvtnpnong tov mpoioviav (Kotackevm
CLOTNOTOG PONG OEPIV KAT).

e 'Exava tg amapoaitmteg evépyeleg @ote ota mioicwe tov ILM.E. tov Tunpoatog tng
Emomung @vtikng Iapayoyng va mpookinber amd to I'.IILA. o Prof. Michael Blanke
(INRES, University of Bonn) Tov lovvio Tov 2014.

o Awheln ‘Metacvidektikol Xepopol kot Avtiogewdotikd Potikidov kot Kapodidv-
[Tpoontikny Zvvtipnong Ppéoxov Kapvdot’, ota miaicia tov «NEEX KAAAIEPT'EIEZ-
[TPOOIITIKEEZ KAI AYNATOTHTEX» oe cvvdopyavoon amd tv Compassexpo Kot
EAZHN, Afnjva, Iovviog 2012. Apuc6i.

o  Awdheln ‘EAd kot Ador — Ao tov ehoudva 6Tov KaTovolmTh’. ota mAaicia tov EONIKO
YEMINAPIO EAIAZX. Képkvpa-Oxtofprog 2015. [TpookekAnuévn.

o Awdreén ‘IMMowdmra eloudkapmov ®G TPAOTH VAN Yy Addt Ko emirpomélio ypron —
Xapaxtnpiotikd mwoldtntoag kot Peitioronoinon’. oto mwiaicia tov DEXTIBAA EAIAZ.
Kohapdro. Mdiog 2016. I[TpookekAnuévn.

o Yeuwaplo ‘Tpomomomuéves OoTUOCQOPES QOPOVTMY KOl AQXOVIKOV’. OTO AN TOV
YYXKEYAZXIA TPOOIMON, I'.IT.A. OxtoBprog- Askéupprog 2016.

o Awdreén ‘Youotdpevn kotdotoon Kot TPOONTIKEG €EEMENC OEVOPMOIMY KOAAEPYELDV KO
npotévtwv tovg’. Topmy I[Moprokoiod, poavtapwviod, oktvidldg Kot eMdg. Zdammewo, 24
Noeguppiov 2017.

AIOIKHTIKEX APAXTHPIOTHTEX

o  Méhog I'evikng Zuvérevong Tov Tunpatog Emetung @utikng Hopaywyng yio toAld €.

e Avaminpopotikd pérog Xvykintov tov [ILA. (amd to Tpniua tg Emomung ®utikng
[Mopaymyng) yuo pio Onteia.

e Méhog g Zvvélevong tov Touéa g Aevopokopiog-Aumelovpyiog tov Tunuorog
Emotung ®@vtikng [Hapaywyng tov I'.ILA.

o Mélog g Tevikig Zvvéhevong g Ewwmg Awrtpnmpotwng Empomng tov ILM.E.
‘Aumehovpyio-Owvoroyia’ yio ta mePIGGOTEPA £TN OO TO akadNpaiKd £toc 2005-2006.

o  YmehOvvn Aertovpylag €pyacTNPlOK®V OpYavmVY (0EPLO-YPOUATOYPAPING, YPOUATOUETPOV
KATT) Ko QoAGp@V GUVTHPNONGS LTIKOD VAKOD.

o Mélog SpOpOV EMTPOTOV Yo OpkeTd £Tn (mpoundelog pepikav opydvev oto Epy.
Agvdpoxopiog, avaknpuENG LETATTLYLOK®Y bToYNPimv gottntdv oto I.ILA. kim).
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e Avaminpotpia AtevBovipia Topéa Asvopokopiog-Aurerovpyioc. 2014.

o  Méloc Emrponng [Ipoypdppatog MeTantuylokdv Znovdmy.

o AwvbBoviplia Topéa Aevopokopioc-Apmerovpyiog, Tuqua Emomung @vtikng Hapaywync.
2015

YYITPA®IKO EPTO
Xuyypoagiko ‘Epyo ektoc Ardaktikov Bondnparov

AWakTopki) Awotpif)
Tsantili, E. 1988. Ethylene Action and its Effect on Gloster 69 Apples during Ripening and Storage.

PhD thesis, Wye College, University of London, U.K.
www.aua.gr/site/fc/cs/phd_tsantili.pdf

Aimhopa Evpeorreyviac-Kawvotopieg

» Tanmavikordov, A., Toavtiin, E., Katcouno&akng, K. kot MoAriong, K. 1994. Texvoroyia
LOPQOTOINoTG N LETATPOTNG OTOLACONTOTE TOLOTNTAG HaoTiyag Xiov vwd Hoper| ‘dakpHmV’
(PLOIKOV YPOUOTOS 1} SPOP®V YPOUATOV. Aditdwua Evpeorteyvias pe ap. 1001937/23-6-94
Opyaviopot Biopnyavikng Idwokmoeiag (O. B. 1.), Adnva, 10 cel.

»  ZUVINPnon PpECKOV KapTmV YKOTEL UTépPIG.

» Tlpootifépevn aio kot a&lomoinon yoyog EPECK®V KapLOOV UETE Omd KOTOTOVION GE
younAn Oeppoxpacio. T'TIA 2014. Kpirig:  Prof. Allen M. Featherstone, Department of
Agricultural Economics, October 16, 2014.

YuvOetikn Epyacia-Bifrio

Tsantili, E. and Nychas, G. J. E. 1992. Physiological and microbiological alterations in chopped
fruits and vegetables. In Minimal Processing of Fruits and Vegetables. A. Mulet and M. Serra, Eds,
AINIA, Valencia, Spain, pp. 167-180.

[Macoapn, X.K., Toavriin, E., Xpiotomovrog, M.B., Kavkaiétov, M., AleEdmovrog, A. ko
Kapardvog, 1. 2016. MetacvAiektikny Metayeipion Koprov ko Aayovikov. Exddoelg Zovoéospov
EXAnvikeov Akadnpoukadv Bipiiodnkav, ISBN 978-960-603-261-5, 297 cel.

Tsantili E., Evangelou E., and Kiritsakis A. Botanical characteristics of olive trees — cultivation and
growth conditions — defense mechanisms to various stressors and effects on olive growth and
functional compounds. In: Olives and Olive Oil as Functional Foods, A. Kiritsakis and F. Shahidi
(Eds), Willey-Blackwell publications, ISBN: 9781119135333, p. 13-33. Invited.
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Anpoocievoels ApOpov o AeOvi] Ilegprodikd ko Xovédpro pe Kpurés kol cvvrereoti
omymong.

Knee, M. and Tsantili, E. 1988a. Storage of ‘Gloster 69’ apples in the preclimacteric state for up to
200 days after harvest. Physiologia Plantarum, 74: 499-503.

Knee, M. and Tsantili, E. 1988b. Changes during low-oxygen storage in the effects of ethylene on

induction of ethylene synthesis and stimulation of respiration of ‘Gloster 69’ apples. Physiologia
Plantarum, 74: 504-508.

Knee, M., Tsantili, E. and Hatfield, S. G. S. 1988. Promotion and inhibition by ethylene of
chlorophyll degradation in orange fruit. Annals of Applied Biology, 113: 129-135.

Tsantili, E. 1990. Changes during development of ‘Tsapela’ fig fruits. Scientia Horticulturae, 44:
227-234.

Tsantili, E. and Knee, M. 1991. Ripening of ‘Gloster 69’ apples after low ethylene storage. Journal
of the Science of Food and Agriculture, 54: 579-586.

Tsantili, E., Rekoumi, K., Roussos, P. A. and Pontikis, C. 2002. Effects of post-harvest treatment
with N6-benzyladenine on green olive fruit. Journal of Horticultural Science and Biotechnology, 77:
294-299.

Tsantili, E., Konstantinidis, K., Athanasopoulos, P. E. and Pontikis, C. 2002. Effects of postharvest
calcium treatments on respiration and quality attributes in lemon fruit during storage. Journal of
Horticultural Science and Biotechnology, 77: 479-484.

Roussos, P. A., Pontikis, C. and Tsantili, E. 2002. Root promoting compounds detected in olive knot
extract in high quantities as a response to infection by the bacterium Pseudomonas savastanoi pv.
savastanoi. Plant Science, 163: 533-541.

Tsantili, E., Karaiskos, G. and Pontikis, C. 2003. Storage of fresh figs in low oxygen atmosphere.
Journal of Horticultural Science and Biotechnology, 78: 56-60.

Tsantili, E. and Pontikis, C. 2004. Response to ethylene and its interactive effects with N6-
benzyladenine (BA) in harvested green olives during ripening. Postharvest Biology and Technology,
33: 153-162.

Roussos, P. A., Tsantili, E. and Pontikis, C. A. 2006. Responses of jojoba explants to different
salinity levels during the proliferation stage in vitro. Industrial Crops and Products, 23: 65-72.

Tsantili, E., Rouskas, D., Christopoulos, M. V., Stanidis, V., Akrivos, J. and Papanikolaou, D. 2007.
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Effects of two pre-harvest calcium treatments on physiological and quality parameters in ‘Vogue’
cherries during storage. Journal of Horticultural Science and Biotechnology, 82: 657-663.

Tsantili, E. Gapper, N. E., Apollo Arquiza, J. M. R., Whitaker, B. D. and Watkins, C. B. 2007.
Ethylene and a-farnescene metabolism in green and red skin of three apple cultivars in response to 1-
methylcyclopropene (1-MCP) treatment. Journal of Agricultural and Food Chemistry, 55: 5267-
5276.

Roussos, P. A., Gasparatos, D., Tsantili, E. and Pontikis, C. A. 2007. Mineral nutrition of jojoba
explants in vitro under sodium chloride salinity. Scientia Horticulturae, 114: 59-66.

Tsantili, E., Christopoulos, M. V., Pontikis, C. A., Kallianou, C., Komaitis, M. and Kaltsikes, P.
2008. Texture and other quality attributes in olives; and leaf characteristics; after preharvest calcium
chloride sprays. HortScience, 43, 1852-1856.

Christopoulos, M. V., Tsantili, E., Papageorgiou, V., Komaitis, M. and Rouskas, D. 2010. Effects of
package atmosphere and temperature on phenolics, total antioxidant capacity and colour in kernels of
‘Franquette’ walnuts during 8-month storage. Acta Horticulturae, 858, 75-81.

Tsantili, E., Kafkaletou, M. and Roussos, P. A. 2010. Preharvest aminoethoxyvinylglycine (AVG)
effects on ripening, total phenolic concentration and total antioxidant capacity of green table olives.
Acta Horticulturae, 877, 1261-1265. .

Christopoulos, M. V., Rouskas, D., Tsantili, E. and Bebeli, P. J. 2010. Germplasm diversity and
genetic relationships among walnut (Juglans regia L.) cultivars and Greek local selections revealed
by Inter-Simple Sequence Repeat (ISSR) markers. Scientia Horticulturae, 125: 584-592.

Tsantili, E. Takidelli, C., Christopoulos, M. V., Lambrinea, E., Rouskas, D. and Roussos, P. A. 2010
Physical, compositional and sensory differences in nuts among eight pistachio (Pistachia vera L.)
varieties. Scientia Horticulturae, 125: 562-568.

Tsantili, E., Shin, Y., Nock, J. F. and Watkins, C. B. 2010. Antioxidant concentrations during
chilling injury development in peaches. Postharvest Biology and Technology, 57: 27-34.

Roussos, P., Sefferou, V., Denaxa, N. K., Tsantili, E. and Stathis, V. 2011. Apricot (Prunus
armeniaca L.) fruit quality attributes and phytochemicals under different crop load. Scientia
Horticulturae, 129: 472-478.

Tsantili, E., Konstantinidis, K., Christopoulos, M. V. and Roussos, P. A. 2011. Total phenolics and
flavonoids and total antioxidant capacity in pistachio (Pistachia vera L.) nuts in relation to cultivars
and storage conditions. Scientia Horticulturae, 129: 694-701.

Pappas, C. S., Takidelli, C., Tsantili, E., Tarantilis, P. A. and Polissiou, M. G. 2011. Quantitative
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determination of anthocyanins in three sweet cherry varieties using diffuse reflectance infrared
Fourier transform spectroscopy. Journal of Food Composition and Analysis, 24: 17-21.

Christopoulos, M. V., Tsantili, E. 2011. Effects of temperature and packaging atmosphere on total
antioxidants and colour of walnut (Juglans regia L.) kernels during storage. Scientia Horticulturae,
131: 49-57.

Tsantili, E., Kafkaletou, M., Roussos, P.A., Christopoulos, M.V. 2012. Phenolic compounds,
maturation and quality in fresh green olives for table use during exposure at 20°C after preharvest
ReTain treatment. Scientia Horticulturae, 140: 26-32.

Christopoulos, M.V. and Tsantili, E. 2012. Storage of fresh walnuts (Juglans regia L.) —Low
temperature and phenolic compounds. Postharvest Biology and Technology, 73: 80-88.

Makavelou, M., Kafkaletou, M., Tsantili, E. and Harizanis, P. 2013. Physiological and quality
characteristics in four genotypes of mulberry fruit (Morus alba L.) during ripening. Acta
Horticulturae, 981: 625-630.

Roussos, P.A., Gasparatos, D., Christodoulos, K., Tsichli, K,. Tsantili, E. and Haidouti, K. 2013.
Growth nutrient status and biochemical changes in sour orange (Citrus aurantium L.) plants.
Communications in Soil Science and Plant Analysis, 44: 805-816.

Tsantili, E. 2014. Quality attributes and their relations in fresh black ripe ‘Kalamon’ olives (Olea
europea L.) for table use — phenolic compounds and total antioxidant capacity. International Journal
of Food Science & Technology, 49: 657-665.

Christopoulos, M.V. and Tsantili, E. 2014. Oil composition in stored walnut cultivars-quality and
nutritional value. European Journal of Lipid Science and Technology, doi: 10.1002/ej1t.201400082.

Christopoulos, M.V. and Tsantili, E. 2015. Participation of phenylalanine ammonia-lyase (PAL) in
increased phenolic compounds in fresh cold stressed walnut (Juglans regia L.) kernels. Postharvest
Biology and Technology, 104: 17-25.

Kafkaletou, M., Christopoulos, M.V., Ktistaki, M.-E., Sotiropoulos, T. and Tsantili, E. 2015.
Influence of rain cover on respiration, quality attributes and storage of cherries (Prunus avium L.).
Journal of Applied Botany and Food Quality, 88: 87-96.

Kafkaletou, M. and Tsantili, E. 2016. Qil content and composition in relation to leaf photosynthesis,
leaf sugars and fruit sugars in maturing Koroneiki olives — The mannitol effect on oil. Journal of
Applied Botany and Food Quality, 89: 1-10.

Kafkaletou, M., Ouzounidou, G. and Tsantili, E. 2016. Effect of preharvest aloe (Aloe vera L.) spray
on physiological and quality attributes of strawberries stored at 1°C. VIII International Postharvest
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Symposium, Cartagena, Spain, 21-24/6/2016. Article in Press.

Drogoudi P., Gerasopoulos D., Kafkaletou M., Tsantili E., 2017. Phenotypic characterization of
qualitative parameters and antioxidant contents in peach and nectarine fruit and changes after jam
preparation. Journal of the Science of Food and Agriculture, 97: 3374-3383. doi:10.1002/jsfa.8188.

Kafkaletou, M., Christopoulos, MM.V. and Tsantili, E. 2017. Short-term treatments with high CO2
and low O2 concentrations on quality of fresh goji (Lycium barbarum L.) berries during cold storage.
Journal of the Science of Food and Agriculture, 97: 5194-5201.

Kafkaletou, M., Karantzi, A., Christopoulos, M.V., Tsantili, E. 2017. Changes in carotenoids and
quality traits during storage of ‘Farbaly’ apricots (Prunus armeniaca L.) at 1 °C in air. VIII
International Conference Postharvest Unlimited, Madrid, Spain, 17-20 2017. Poster presentation.
Article in Press.

Kafkaletou, M., Fasseas, C., Tsantili, E. 2017. Changes in cell wall composition and phenolic
concentration in response to ethylene and 1-MCP in harvested green olives. Oral presentation.
Abstract.

Kafkaletou, M., Christopoulos, M.V., Tsaniklidis, G., Papadakis, I., loannou, D., Tzoutzoukou, S.,
Tsantili. E. 2018. Nutritional value and consumer-perceived quality of fresh goji berry (Lycium
barbarum L. and Lycium chinense L.) fruits cultivated in Southern Europe. Fruits. In Press.

Iepriqyerg o Aebvi) Xovéopua

Tsantili, E., Christopoulos, M. V. and Pontikis, C. A. 2005. Interactive effects of abscisic acid
(ABA), ethylene and 1-MCP on harvested mature green olives during ripening. Poster presentation,
9th International Controlled Atmosphere Research Conference, 5-10 July, Michigan State
University, East Lansing, MI, USA. Program & Abstracts, p. 47.

Tsantili, E., Takidelli, C., Rouskas, D., Pappas, C., Panagopoulou, 1., Tarantilis, P. and Polissiou, M.
(Accepted in 2007 for presentation in 2008). Physical characteristics of nuts, and chemical
composition and FT-IR (Fourier tranform infrared) spectra of kernels in pistachio (Pistachia vera L.)
cultivars. Poster session, in SHE2008-First Symposium on Horticulture in Europe, University of
Vienna, Austria, 17-20/02/2008.

Kafkaletou, M. and Tsantili, E. 2011. Effects of preharvest ethephon sprays on ripening parameters
and total antioxidants of ‘Konservolia’ table olives. 4th International Conference for OliveTree and
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Olive Products, Olivebioteq-2011, 31/10-4/11/2011, Chania, Greece. Abstract, p. 84. (Poster
presentation).

Tsantili, E. 2013. Increases in phenolic compounds during cold storage of temperate fruits. In 1st
International Conference on Plant Biology and 20th Symposium of the Serbian Plant Physiology
Society. Subotica, June 4-7 2013, Serbia. Programme and Abstracts, p 13-14. Invited Speaker.

Kafkaletou, M., Christopoulos, M.V., Kollias, S., Velliou, A., Diakonis, D., and Tsantili, E. 2014.
Attributes of fresh goji berry (Lycium barbarum L.) fruits selected from seedlings in Greece.
Functional Foods, Nutraceuticals, Natural Health Products, and Dietary Supplements, ISNFF 2014
Annual Conference and Exhibition, 14-17 October 2014, Istanbul, Turkey. Abstract, p. 168.

Christopoulos, M.V., Kafkaletou, M. and Tsantili, E. 2014. A simple postharvest way to increase the
antioxidants in walnut kernels. Functional Foods, Nutraceuticals, Natural Health Products, and
Dietary Supplements, ISNFF 2014 Annual Conference and Exhibition, 14-17 October 2014, Istanbul,
Turkey. Abstract, p. 361.

Kalogeropoulos N., Tsantili, E., Zoumpoulakis, P., Beldekou, I., Tsiaka, T., Kaliora, A. Phenolic
compounds and functional properties of infusions prepared from the leaves of Goji (Lycium spp.)
cultivated in Greece. International Conference on Nutraceuticals and Functional Food, 7-9 July,
2016. Book of Abstracts: p52.

Anpoocievoeic ApOpov oe Eddnvikd Ileprodwkd ko Xvvédpra pe Kprrég

[Maravicordov, A., Katcaprno&axkng, K., Melavitov, M., Teavtiin, E. kot Mroyng, A. 1997. Pl
aVTILETOMION TpoPfAnuatov poaotiyag Xiov. Néa péBodog GLAAOYNG NG HOCTIXOG GE PELOTH
Katdotoon. X0yypoveg nEBodot eneEepyaciog Kot mopaymyn VE®V TPoidVI®mV VYNNG TodTNTAS. 70
tpuepo Epyacioc. Papuaxecvtie kouw Apowuotike Pota. Haporipve , Konpog, 21-25 Maptiov,
1997, Exod6oeig [Tomtiotikov Teyvoloyikov Iopvunatog ETBA, Ipogopikn Iapovciaor, [paxtikd
Yvvedpiov, oel. 409-426.

[MomavikoAdov, A., Teavtiin, E. ko1 Mroyng, A. 1997. TlpoPArendpeveg eMNTOGE  GTO GLVOAKO
oyko ko a&lo Tov mpoidviwv poaotiyag Xiov, mov oesihoviar otn dvvopikny g véag pebodov
OLALOYNG TNG o€ pevoth Katdotaor. Teyvolioyies Apyimeloyovs. T.E.IL Tlewpoaid, Ilpoeopwn
[Mopovciaon, 22-24 OxktwPpiov, 1997, Ilpaktikd Zvvedpiov, ceh. 147-154.

Atoalivov, K., TTaraddxng, 1., Myoaiaxakov, ©., Toavtiin, E., 2015. [Topeia avénong Kaprdv kot
KAadodiwv yovotimmv epaykoovktdc. [paktikd 27°° [MaveAinviov Emiompovikod Xvvedpiov g
EMnvikng Etaipiog g Emotung tov Ontwpoxknrevtikov, 28-29 ZenteuPpiov 2015, Borog, Topog
A, ceh. 214-217.
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Atoalivov, K., TMoraddkng, 1., Miyoaiokdkov, @., Paccéac, K., Teavridg, E., 2015. Ztoyeia
Boioyiag avBong yovotdomwv @paykoovkidc. Ilpoktikd 27°° ITlaveAdjviov Emiotnuovikov
Yvvedpiov g EAAnviknc Etaipiog g Emomung tov Ontopoknmevtikov, 28-29 XentepPpiov 2015,
Bolog, Topog A, oeh. 122-125.

Tpvpwvonovrog, 1., Makpoyidvvn, A., Ndton, X., Teavrikn, E., Axovuovixneg K. ko
Kopamndvog, 1., 2015. Enidpacn g HETOGVAAEKTIKNG EQOPLOYNG VYNANG cuykévipwons CO2 oty
TOWOTNTO KOl TN CLUVTNPNCIUOTNTO Kaprtdv epdoviac. [Tpaktucd 27°° TlaveAdnviov Emotpovikod
Yvvedpiov g EAAnvucc Etaupiag e Emomung tov Onopoknmevtikmv, 28-29 Zentepppiov 2015,
Bolocg, Topog A, ogh. 332-337.

Kaopavtln, A., Kavkarétov, M., Teavtiiy, E., 2017. H enidpacn g déopevong tov atbvAeviov
oV moldtta tv cvkwv (Ficus carica L.) katd tnv cuvtipnon toug o€ xaunin Beppoxpocio. 280
2vvedpio g EEEQ. Ogc/vikn. I'pant [Mapovcioon.

Koavkarétov, M., Kapavtlr, A., Xpiotomovrog, M.B., Koravilne, 1., IHamoypriotov, B.,
Mnoiotg, X., Teavtiin, E. 2017. Zvvmpnon oyiung nokihiog Bepikokov (Prunus armeniaca L.)
oe omAn Yo&n — oAAayéc o€ KapotevoeWelc evaoels. 280 2vvédpio e EEEO. Ogg/vikn. T'pant
[Tapovcioon.
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