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Mewnovogh
EAO-AHMHTPA
IvotiTtouTto TexvoAoyiag AypoTikw V Mpoiovtwyv- Tunua
raAakTtog lwavvivwv
Katowkag 45221 lwavviva
TnA.: 26510 94781
dak: 26510 92523
E-mail: louloudabosnea @gmail.com [

Z[NOYAEZ

1994-2000

Mtuyio Newtoviag (Babpog 6,98), Topeag MNewpykwyv Blropynxaviwy, EMotiung kat
Texvohoyiag Tpopipwyv, AplototeAElo lNavemnoTriulo ©€0o0aAOVikng

2003-2009

Awdaktoplkn Atatpipn, Tunua Xnueiag, MNavermotnuio
Matpw v. «Mapaywyn NPOBLOTIKW V YAAAKTOKOMLK® V
MPOLOVTWYV HE XPNON AUOPLALWHEVWY KAl Un
aKiwvnromolnuevwy Kuttapwvl Lactobacilluscasei».l

YMNOTPOOIEZ - AIAKPIZEIZ

- 3 o BpaBeio Mpantng Avaptnong yia tnv epyacia pe 6spa “Modifying the
coacervates properties to enhance viability ofll
L. paracasei
in acidic environment”
, 010 International Conference on Health, Environment & Industrial Biotechnology,
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NoguppLog
2013,

Alaxaurmavt
lvdia
(2013)

- Mapaywyn apxLkng KaAALEPYELAG (MaYLAG) KATAAANANG yLa TIOAAQTIAEG EPAPUOYEG WE
TPWTN UAN TO TupOyaAa (aTtOBANTO TUPOKOUELWV) , THNMa Xnueiag tou MNaverotruiou
Matpag . (2010-2011)

- 19 Alebvng Ataywviouog 1dpupa AackaAorioulou EpsuvnTtikwy Epyaclwy o€ Bepata
Eruotnung kat TexvoAoyiag TPopidwy Kat dLatpopng.

H epyaoia mou uroBAnRBnke katataxdnke otig 20 nmpwTteg dlakplbevteg. (2006)

- Yrniotpopia ERASMUS,EpeuvactamnAaioiatounipoypappatog ERASMUS, Escola
Superior de Biotechnologia, Catholic University of Portugal, Porto, Portugal.
(10/97-4/98)

- Yrniotpoopia IKY (1994)

OPI'ANQZzH ZYNEAPIQN KAl HMEPIAQN

- MegAog OpyavwTikng eritporing Workshop «Novel Technologies in new research areas
of Food Production», Monday 19 April, 2010, Conference and Cultural Centre, Patras, Greece.

- Mehog OpyavwTtikng erittporing Workshop «Novel Technologies in new research areas
of Food Production», Monday 19 April, 2010, Conference and Cultural Centre, Patras, Greece

- Opyavwon Kat YpauuaTteLlakn urtoothpgn Alebvoug 2uvedpiou, International Congress
on Bioprocesses in food industries (ICBF-2006), June 18-21, Rio, Patras, Greece.

IZYMMETOXH ZE EPEYNHTIKA NMPOrPAMMATAL

1. «A&lomoinon Aiyelou Fahaktog Me Tnv MNMapaokeury Ppeokou MaAakou Kat
HuiokAnpou TupLou» Epeuvntikd Epyo MNou Xpnuatodotndnke Amo Tnv
Mepupepela Hrieipou.
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2. «O Apopog Tou Tuptou Ao Tnv lMNivdo Ztov ...Koéouo», ETXelpnolako
Mpoypappa Hrieipou 2014-2020.

3. «Avantugn Newv Texvohoylwv N'a Tn Ataxeipion Twv EKTatika EKTpepopevwy
Metakwvoupevwv Mikpwv Kat MeydAwv Mnpukaotikwyv», Eriixetpnotako Mpdypauua Hreipou
2014-2020.

4. «Avantugn Newv BloAettoupylikwv TpogLuwv Kat BeAtiwon Tng OAKNG
Mototntag Mapadootakwy MNpoiovtwyv [Mahaktog Me KataAAnAn Awaxetpion Tng MikpofLakng
Toug OwkoAoyLag», Epeuvw — Anuloupyw — Katvotopw.

5. «Eg@appoyn Tng Npooeyylong Twv MoAAanAwy -Opikwv TexvoAoywwy Na Tnv
AuEnon Tng MpootiBepevng Agiag Kat Avtaywviotikotntag Twy MNapadoctakwv EAANVIKwY
Tupwwv Qpipavong», Epeuvw — Anuloupyw — Katvotopw.

6. «Avantuén Newv EAAnvikwy Mpoiovtwyv Aptorotiag Me BeAtiwpueva
OpyavoAnmntika Xapaktnplotika Kat MeyaAutepn Altapkela Xpévou Zwneg XpnoLPoTiolwvTag
Mikpoopyaviopoug Texvoloytkou Evdlagpepovtog», Epeuvw — Anploupyw — Katvotopw.

7. Kegpalotupt Hielpou:Avadelén Tou lotopikou Tuptou Me Entavagopa Tou
Mapadootakou Tporiou NMapaockeung Ze Zuvduaouo Me Tn Xpnon Myevwyv
KaAAlepyelwv-EKKivntwy, Eruxelpnolako Mpoypaupa Hrieipou 2014-2020.

8. Mapaywyn Newv Metamnownuevwy lMpolovtwv Kpeatog Me Epapuoyn
2uyxpovwv Blotexvoloylikwv MebBodwv MNna Augnon Twv Emunedwy Yylewvou Xpovou Zwng,
MikpoBloAoyikng Aogpalelag Kal Atatpoglkng Toug AgLag, Emiuxelpnolako
Mpoypapua Hrieipou 2014-2020.

9. 1/4/2015 - 30/6/2015 TMpoypaupa Zuvepyaoia ll, yetadldaktopag epsuvnTpLa
«Mapaywyn vewv AELTOUPYLKWY TPOPILPWY (AOUKAVLKA KAl YOAQKTOKOMLKA TIPOoLOvVTA) PE TNV
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TIPOCHONKN TIPORLOTLKWY KAAALEQYELWY TIOU £XOUV ATIOPOVWOEL arnd YaAQKTOKOPLKA TIpoiovTa»
« Production of new functional foods (sausages and dairy products) by addition of probi
otics

isolated

from

dairy

products

(
PROBFOOD

)>>

10. 22/03/2012-23/03/2015 «Evioxuon Metadldaktopwv Epeuvntwv/tplwv» tou ENMEABM
pe Olkalouxo tnv Nevikn MNpappateia Epeuvag kal TexvoAoyiag Kat ocuyXpnuatodotnon ano
1o Eupwrnaiko Kowvwviko Tapeio (EKT) kat ano EBvikoug Mépoug pe Bepa tnv «Avamntuén
OTPATNYLKWY yLa TNV BEATLWON TNG BLWOLPOTNTAG TWV TIPOPLOTIKWY KAl EPAPHUOYES OE
ETUAEYMEVA OUCTAPATA TPOPLHWY»

11. 01/01-831/03/10 Epeuvntikd Mpoypappa INE-KYMNPOZ. «Xprion paotixag MNagou wg
popea aktvnrortoinong CUPwv yLa owvortoinon», 2008-2010.

12. 01/09/2006-31/03/08 MEM Autikng EAANGdOG (AEA 13). «MNapaywyn Enpwv
APXLKWV KAAALEPYELWV PE TIPWTN UAN TO TUPOYAAQ YLa TIAPAYWYT) TPOPLUWY>.
MpoUroAoylopog: 750.000€.

13. 15/05/08-15/05/2009 Mpoypaupa NMENEA 2003 : A§lortoinon aypoToRLOPNXAVLKWY
QATIOPPLUATWY WG UTIOOTPWHATA YL AKLVNTOTIONKEVEG OLVOTIONTLKEG CUMEG YLa AAKOOAOUXA
npoiovta. MNpournoAoyiopog 150.000 €. Texvikr YootnpEn.

14. 01/03/2005-31/12/2006 MYOAIOPAZ Il — MEPIBAAAON. «BlotexvoAoyLkr
EKMETAAAEUON PLYNATWY ATIOBARTWY TUPOKOUNONG (TUPOYAAAKTOG) Kal oakxapopLlounxaviag
(MEAQCAQG) yLa TTAPAYWYT PLKTWV AUOPLALWHPEVWY KAl PN KAAALEPYELWV yLA aPTOTIOLNON».
MpournoAoyilopog 50.000€.

15. 01/05/2005-30/11/2006 MuBayopag- EMEAK Il. «A&lotioinon amoBAntTwyv
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C(uBortoleiou yla Tnv tapaywyn Popalag ETIAEYHEVWY NIKPOOPYAVLIOHWY yLa Tipolovta
uynAng nipooTiBepevng a&iag». NMpouroAoylouog 80.000€.

Enwotnuovikog Yneubuvog Epeuvnrikng Opadag oe Mpoypappata

1. «Kawvotopeg Mpooeyyioelg Aglottoinong Kat Zuykpltika MAsovektnuata Tou
TupoyaAaktog AwyoripoBelag MposAeuong Tng Mepupepelag Hreipou»,
Eruxelpnolako MNMpoypaupa Hrieipou 2014-2020.

Epyaoiakn Epnelpial

1. 1/7-15/7/98 TMpakTik Aoknon oto Aypoktnua Alle

2. 16/7-31/8/98 MMpakTik AoKnon otnv Blopynxavia Zuokeuaciag Xupwy ppouTtwyv
Xwvaiog «®AQPINA», oto NaAapvd XaAKLOKNG

3. 2000-2003: EEwTEPLKOG cuveEPYATNG WG CUPPBOUAOG ETILXELPNOEWY TPOPLUWY OE
BEuaTa UYLELVAG KAl TEXVOAOYLAG TPOPLUWY

4. 24/09/2004-1/10/2005  Ermkouptko Epyo, Tunua Xnueiag, MNavenotruto Matpwv.

5. 2004-2008 Ekmaideuon goLtnTwy 0 EpYyacTNPELAKEG AOKNOELG 0TA TTAQLOLa TOU

5/29



Ap. Mntoovea Aoulouda

>uvtayOnke amo tov/tnv Mnoovea AouAouda
Tetaptn, 06 Maptiog 2019 08:56 - TeAeutaia Evnuepwon Mapaokeur, 06 Aekeppprog 2019 12:24

pjabnuatog «Xnueia kat TexvoAoyia Tpogipwv- Owvoloyia I» oto Epyactnplo Xnueiag kat
Texvoloyiag Tpogpipwyv Tou Tunuatog Xnueiag tou MNav/piou Matpwv.

6. 2004-2009 Ekmaideuon pETAMTUXLAKWY (POLTNTWV OTA YETATITUXLAKA
€PYACTNPLOKA Padnuata Tou AlakpaTLKoU MSc in Food Biotechnology
“Advanced Exercises of Food Chemistry and Biotechnology I”

Kal

“Advanced Exercises of Food Chemistry and Biotechnology II”

7. 2010 AlaAegelg oto Alakpatikou MSc in Food Biotechnology oto paénua «Food
Microbiology”

8. 2010-2011 Awdaokouoa MN.A. 407, Tunua AypoTtikng Av.amntuéng, AnpoKpLTELO
Maveruotnuo ©pakng (6/6 Babuidag Aektopa). Madriuata 4 oV etoug, 8%
etaunvou: «Texvohoyia Kpeatog kat MNMpotovtwyv» Kat «TexvoAoyia MAAaKTog Kat
Mpoiovtwv»., 2010-2011.

9. 2011-2012 Nektopag M.A. 407, Tunua AypoTikng Avantuéng, AnyokpiLteLo
Maverotnulo Opakng, yia to £tog 2011- 2012. AwdackaAia pabnuatwyv «TexvoAloyia
MPOLOVTWYV {WLKNG TIPOEAEUONG», « TEXVOAOYLA TIPOIOVTWY PUTLKNG TIPOEAEUCNG>.

10. 2015-2017 2upBactouxog ddackouca 0to KoAAeyLo Meppotng TNG AJEPLKAVIKAG
MewpYLKAG ZXOANG yLa TO JAabnua « Food Raw materials» kat «Food Biotechn
ology »TT
ouU OLOACKETAL OTNV ayYALK YAwooQ.

11.  1/6/2017 ewq onpepa Epsuvntpla A Ye yVwoTIkO avTikeiyevo «Texvohoyia MAAaktog»
oTo lvotitouto Texvoloyiag AypoTikwy MNpoiovtwyv- Tunua NaAaktog lwavvivwy,
EAIO-AHMHTPA
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AHMOZIEYZEIZ

AIAAKTOPIKH AIATPIBH:

Mapaywyn MPORLOTIKWY YAAAKTOKOPIKWY TIPOLOVTWY PE XProN AUOPLALWHPEVWY KAl Un
aKlvnTotmolnuevwy Kuttapwyv Lactobacillus casei

Anpooieuoelg oe Alebvn Entotnuovikn Meplodika

1. Terpou, A., Nigam, P.S., Bosnea, L., Kanellaki, M. (2018) Evaluation of Chios mastic
gum as antimicrobial agent and matrix forming material targeting probiotic cell encapsulation for
functional fermented milk production. LWT, 97, pp.
109-116.

2. Schoina, V.; Terpou, A., Bosnea, L., Kanellaki, M., Nigam, P-S. (2018) Entrapment of
Lactobacillus casei ATCC393 in the viscus matrix of Pistacia terebinthus resin for functional
myzithra cheese manufacture, LWT, 89, 441-448.

3. Terpou, A., Bosnea, L., Kanellaki, M., Bekatorou, A., Plessas, S., Bezirtzoglou, E.,
Koutinas, A.A. (2018). Growth Capacity of the Novel Potential Probiotic Lactobacillus paracasei
K5 Strain Incorporated in Industrial White Brine Cheese as an Adjunct Culture. Journal of Food
Science, 83(3), pp. 723-731

4.  Terpou A., Bekatorou, A., Bosnhea, L.A., Kanellaki, M., Ganatsios, V., Koutinas, A.A.
(2018) Wheat bran as prebiotic cell immobilization carrier for industrial functional Feta-type
cheese making: chemical, microbial and sensory evaluation, Biocatalysis and Agricultural
Biotechnology, 13, pp. 75-83
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5. Terpou, A., Gialleli, A.-l., Bosnea, L., Kanellaki, M., Koutinas, A.A., Castro, G.R.(2017)
Novel cheese production by incorporation of sea buckthorn berries (Hippophae rhamnoides L.)
supported probiotic cells. LWT - Food Science and Technology, 79, pp. 616-624. DOI:
10.1016/j.lwt.2016.11.021

6. Bosnea, L.A., Moschakis, T., Nigam, P.S., Biliaderis, C.G.(2017) Growth adaptation of
probiotics in biopolymer-based coacervate structures to enhance cell viability. LWT - Food
Science and Technology, 77, pp. 282-289. DOI: 10.1016/j.lwt.2016.11.056

7. Bosnea, L.A., Kopsahelis, N., Kokkali, V., Terpou, A., Kanellaki, M.(2017) Production of a
novel probiotic yogurt by incorporation of L. casei enriched fresh apple pieces, dried raisins and
wheat grains. Food and Bioproducts Processing, 102, pp. 62-71. DOI:
10.1016/j.fbp.2016.11.010

8. Bosnea, L.A., Moschakis, T., Biliaderis, C.G.(2017) Microencapsulated cells of
Lactobacillus paracasei subsp. paracasei in biopolymer complex coacervates and their function
in a yogurt matrix. Food and Function, 8 (2), pp. 554-562.

9. Cacicedo, M.L., M. Castro, C., Servetas, |., Bosnea, L.A., Boura,K., Tsafrakidou, P.,
Dima, A., Terpou, A., Koutinas, A. Castro, G.R. (2016). Progress in bacterial cellulose matrices
for biotechnological applications, Bioresource Technology, 213, 172-180

10. Schoina, V., Terpou, A., Gialleli, A.l., Koutinas, A., Kanellaki, M, Bosnea*, L. (2014) Use of
Pistacia terebinthus resin as immobilization support for Lactobacillus casei cells and application
in selected dairy products. Journal of Food Science and Technology, 5700-5708.

11. Bosnea, L.A., Moschakis, T., Biliaderis, C.G. (2014). Complex Coacervation as a Novel
Microencapsulation Technique to Improve Viability of Probiotics under Different Stresses. Food
and Bioprocess Technology, 7, 2767-2781

12. Papapostolou, H.; Servetas, Y.; Bosnea, L.A.; Kanellaki, M., Koutinas, A. (2012). Novel
Technology Development through Thermal Drying of Encapsulated Kluyveromyces marxianus
in Micro- and Nano-tubular Cellulose in Lactose Fermentation and lts Evaluation for Food
Production. Applied Biochemistry and Biotechnology,

168(8), 2148-2159.
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13. Kopsahelis, N., Bosnea, L.A., Bekatorou, A., Tzia, C., Kanellaki, M. Alcohol production
from sterilized and non-sterilized molasses by S. cerevisiae immobilized on brewer’s spent
grains in two types of continous bioreactor systems. Biomass and Bioenergy, 45, pp. 87-94.

14. Plessas, S., Boshea, L., Alexopoulos, A., Bezirtzoglou, E. (2012). Potential effects of
probiotics in cheese and yogurt production: A review. Engineering in Life Sciences, 12 (4), pp.
433-440.

15. Kopsahelis, N., Bosnea, L., Kanellaki, M., Koutinas, A.A. (2012). Volatiles formation from
grape must fermentation using a cryophilic and thermotolerant yeast. Applied Biochemistry and
Biotechnology, 167 (5), pp. 1183-1198.

16. Tsaousi, K., Velli, A., Akarepis, F., Bosnea, L., Drouza, C., Koutinas, A.A.,
Bekatoroumailto, A. (2011). Low-Temperature winemaking by thermally dried immobilized yeast
on delignified brewer's spent grains. Food T
echnology and Biotechnology, 49 (3), pp. 379-384.

17. Koutinas, A.A., Bekatorou, A., Katechaki, E., Dimitrellou, D., Kopsahelis, N., Papapost
olou , H.,
Panas

P

Sideris

Bosnhea
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http://www.springerlink.com/content/?Author=Athanasios+A.+Koutinas
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Koliopoulos

D

Sotiropoulos

P

Panteli

A

Kourkoutas

Y

Kanellaki

M

Soupioni

M

. (2010).

Scale-up of Thermally Dried Kefir Production as Starter Culture for Hard-Type Cheese Making:
An Economic Evaluation

Applied Biochemistry and B

iotechnology
, 160, 1734—1743.

18. Koutinas, A.A., Papapostolou, H., Dimitrellou, D., Kopsahelis, N., Katechaki E., Bekatorou,

A, Bosnea, L.A. (2009). Whey valorisation: A complete and novel technology
development for dairy industry starter culture production. Bioresource
Technology ,

100 (15), 3734-3739.

19. Bosnhea, L.A., Kourkoutas, Y., Albantaki, N., Tzia, C., Koutinas, A.A., Kanellaki, M. (2009).
Functionality of freeze dried L. casei cells immobilized on wheat grains. LW
T-Food Science and Technology, 42 (10), 1696-1702.
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20. Papapostolou, H., Bosnea, L.A., Koutinas, A.A., Kanellaki, M. (2008) Fermentation
efficiency of thermally dried kefir. Bioresource Technology
, 99, 6949-6956.

21. Plessas, S., Bosnea, L.A., Psarianos, C., Koutinas, A. A., Marchant, R. and Banat, |.M.
(2008). Lactic acid production by mixed cultures of Kluyveromy
ces marxianus,

Lactobacillus delbrueckii ssp. bulgaricus

and

L. helveticus

Bioresource Technology, 99, 5951-5955.

22. Papapostolou, H., Bosnea, L.A., Kanellaki, M., Koutinas, A.A. (2007). Convective drying of
the Thermotolerant Kluyveromyces marxianus at
Relatively Low Temperatures and its Efficiency in Whey Fermentation.

Open Biotechnology Journal, 1, 52-58.

23. Kourkoutas, Y., Bosnea, L.A., Taboukos, S., Baras, C., Lambrou, D., Kanellaki, M. (2006)
Probiotic Cheese Production Using

Lactobacillus casei

Cells Immobilized on Fruit Pieces.

Journal of Dairy Science

89, 1439-1451

24. Arvanitoyannis, |.S., Bosnea, L.A. (2004) Migration of substances from food packaging
materials to foods. Critical Reviews in Food Science and
Nutrition, 44, 63-74

25. Arvanitoyannis, |.S., Bosnea, L.A. (2001). Recycling of Polymeric materials used for Food
Packaging: Current Status and Perspectives. Food
Reviews International
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17(3), 291-346.

26. Bosnea, L.A., Arvanitoyannis, I.S., Nakayama, A. (1999) Potential of recycling and
biodegradability for food packaging waste materials. Current Trends in Poly
mer

Science

, 4, 89-115.

Kegpalaia o€ BLBAia (Me KpLTER):

27. Koutinas, A., Bosnea, L. (2017). Combining Economics and management of a modern
technological area in a joint interdisciplinary graduate program. In: Economics and management
in information technology context. Edited by Malgorzate Pankowska. University of Economics In
Katowice, Poland, pages 141-150.

28. Soupioni, M. Kanellaki, M., Bosnea, L.A. (2012) Technology and Biotechnology of Lactose
Contained in Raw Food Materials. In Dietary Sugars: Chemistry, Analysis, Function and Effects.
Editors: Victor R Preedy, Chapter 47, pages 821-842.

29. Koutinas, A.A., Kanellaki, M., Bekatorou, A., Bosnea, L.A. (2010) Extremely low
temperature fermentations in food production. In Comprehensive Food Fermentation and
Biotechnology. Eds. A. Pandey, C. Larroche, C.R. Soccol, E. Gnansounou, P. Nigam. Asiatech
Publishers, Inc., New Delhi, pages 111-132

30. Kanellaki, M., Bosnea, L.A., Koutinas, A. (2008). Production of fermented dairy products,
in Advances in Fermentation Technology, Asiatech Publishers, Inc., New Delhi, pages 420-442.
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31. Bosnea, L.*, Plessas, S., Kanellaki, M., Psarianos, C. (2008). Novel foods with probiotic
properties, in Microbial Implication for Safe and Qualitative Food Products, Editors Psarianos
C., and Kourkoutas, Y. Research Signpost, 37/661 (2), Fort P.O., Trivandrum-695 023, Kerala,
India, pages 51-74.

32. Bosnea, L.A., Kourkoutas, Y., Kopsahelis, N., Agouridis, N., Kanellaki M. (2008). Use of
fruits as substrates for cell immobilization for food production. Current Topics on Bioprocesses
in Food Industry, volume I, editors Koutinas, A.A., Pandey, A., Larroche, C. published in
Asiatech Publishers, Inc., New Delhi, India, p.p. 167-183.

Matevteg- AlMAw pata eupeoiTeXviag :

1. KaveAAhakn, M., Koutivag, A., KaAAng, M., Zidepng, K., Zxowva, B., KoyaxeiAng, N.
Akwvntotowmnpevog BlokataAutng o Maotixa Xwou ( Pistacia lentiscus) kat MNacepou (Pist
acia

terebinthus

) Kat Blounyxavikn/Blotexvikn Xpnon autou dtnv Mapaywyn TpodpLuwv Kat Motwv, Aptb.
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