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Ap. Mnoovéa AouloudaAl Al Bioypagpikd Mnoovea ,Al
CV Full English

MewnovogAl
EAO-AHMHTPA
IvotiTtouTto TexvoAoyiag AypoTikw V Mpoiovtwyv- Tunua
raAakTtog lwavvivwv
Katowkag 45221 lwavviva
TnA.: 26510 94781
®ak: 26510 92523
E-mail: louloudabosnea @gmail.com Al Al

SMOYAEZA

1994-2000A0

Mtuyio Newtoviag (Babuog 6,98), Tops'Aaq Mewpylkwyv Blopynxaviwy, EnEGTrwnq Kal
Texvohoyiag Tpopiuwv, AploToTEAELOA TaverioTrulo @cooalovikngA

2003-2009A[

Awdaktoplkn Atatpipn, Tunua Xnueiag, MNavermotnuio
Matpw v. «Mapaywyn NPOBLOTIKW V YAAAKTOKOMLK® V
MPOLOVTWYV HE XPNON AUOPLALWHEVWY KAl Un
akivntonolnuévwyv kuttapwvAl Lactobacilluscasei».Al

YMNOTPO®IEZ — AIAKPIZEIZ AL

- 3A0°A BpaBeioA MFpantngA AvaptnongA yaA tnvA epyaciaA ueA 6¢uaA “Modifyin
g the coacervates properties to enhance viability ofAl
L. paracasei
AUin acidic environment”
, 0To International Conference on Health, Environment & Industrial Biotechnology,A
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NoguppLog

A 2013,A
Alaxaurmavt
A

IvdiaA
An(2013)

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

- 195A Aebvnig Ataywviopog 18pupa AackalomouhouA Epsuvntikiwv EpyactwvA oe
Bepata Emotiung kat Texvohoyiag Tpogpidwy kat Statpopng.A
H epyaoia mou uroBAnRBnke katataxdnke otig 20 nmpwTteg dlakplbevteg. (2006)

- YnotpopiaA ERASMUS, EpsuvactaniaiotatoutipoypappatocA ERASMUS, Escola
Superior de Biotechnologia, Catholic University of Portugal, Porto, Portugal.

~ A

A (10/97-4/98)A

A

- Yrniotpoopia IKY (1994)A

OPIANQZH ZYNEAPION KAl HMEPIAQNAD

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

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

- OpydavwonA katA ypappatetaknA untootpEnA AteBvolcA Zuvedpiou, International
Congress on Bioprocesses in food industries (ICBF-2006), June 18-21, Rio, Patras, Greece.

AIZYMMETOXH ZE EPEYNHTIKA MPOrPAMMATAAL

AAAAAAAAAAAAAAAAA

1.AAAAAAAAAAAAAAAAA «Atomoinon Aiyelou Mahaktog Me Tnv MNMapaockeun
®peokou Malakou Kat HuiokAnpou TupLou» Epeuvn
TKO Epyo MNou XpnuatodotrOnke Amod Tnv Mepupepela Hmeipou.
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AAAAAAAAAAAAAAAAA

2AAAAAAAAAAAAAAAAA «O Apbduog Tou Tuplou Ao Tnv MNivdo Ztov ...KOGHOo»,
Eruxelpnolako MNMpoypaupa Hrieipou 2014-2020.

AAAAAAAAAAAAAAAAA

BAAAAAAAAAAAAAAAAA A «Avantugn Newv Texvohoyiwv Ma Tn Ataxeipton
Twv Ektatika Ektpepopevwv Metakivoupevwyv Mikpwyv Kat MeyaAwv Mnpukao TLKwv»,
Eruxelpnolako MNMpoypaupa Hrieipou 2014-2020.

AAAAAAAAAAAAAAAAA

4 AAAAAAAAAAAAAAAAA «Avantuén Newv BloAettoupyikwy TpogpLuwy Kat
BeAtiwon Tng OAkng Mowotntag Mapadootakwy Mpoiovtwy Mahaktog Me KaraMn?A\n
Awaxelpion Tng MikpoPlakng Toug OwkoAoylag», Epeuvw — Anuoupyw — Kawvotopw.A

AAAAAAAAAAAAAAAAA

5AAAAAAAAAAAAAAAAA «Epapuoyn Tng MNpooeyylong Twv MoAAamAwv
-Opikwv Texvoloylwy Na Tnv Augnon Tng MNpootiBepevng Agiag Kat Avtaywviotikotntag
Twv MNapadootakwv EAAnVIkwy Tuplwv Qpipavong», Epeuvw — Anutoupyw — Kawvotopw.

AAAAAAAAAAAAAAAAA

6,AAAAAAAAAAAAAAAAA «Avantuén Newv EAAnvikwy Mpoiovtwyv Aptorotiag
Me BeAtiwpeva OpyavoAnmtika XapaktnploTika Kat MeyaAutepn Atapkela Xpovou Zwng
Xpnotyorowwvtag Mikpoopyaviopoug TexvoAoyilkou EvdlagpepovTtog», Epeuvw — Anutoupyw
— Kawotopw.

AAAAAAAAAAAAAAAAA

7AAAAAAAAAAAAAAAAA Kepahotupt Hrielpou:Avadelgn Tou lotopitkou TupLou
Me Emnavagpopa Tou Napadootakou Tporiou Mapackeung e Xuvduaouo Me Tn Xpnon
Myevwv KaAAlepyelwv-Ekkivntwy, Eruuxelpnolako
Mpoypappa Hrieipou 2014-2020.

AAAAAAAAAAAAAAAAA

8AAAAAAAAAAAAAAAAA Napaywyn Newv Metamnotnuevwy MpotovtwvA
Kpeatog Me Egpappuoyn Zuyxpovwyv Blotexvoloylikwv MeBodwv Mna Augnon Twv Emunedwy
Yylewvou Xpovou Zwng, MikpopLloAoyikng Acogpaleiag Kat Atatpogpikng Toug AgLag,
Eruxelpnolako Mpoypappa Hrieipou 2014-2020.
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AAAAAAA

9. AAAAAAA 1/4/2015 - 30/6/2015A Mpoypappa Zuvepyaoia ll, peTaddaKkTopag
gpeuvnTpLla «Mapaywyn VEwV AELTOUPYLKWY TPOPLHWY (AOUKAVLIKA KAl YAAQKTOKOULKA
TPOLOVTA) JE TNV TIPOCHNKN TIPORLOTIKWY KAAALEPYELWV TIOU £XOUV ATIOPOVWOEL artod
YOAQKTOKOULKA TIPOLOVTA» « Production of new functional foods (sausages a
nd

dairy

products

)

by

addition

of

probiotics

isolated

from

dairy

products

(
PROBFOOD

AAAAAAA

»)AAAAAAA

10.A A A 22/03/2012-23/03/2015 «Evioxuon MeTadldakTopwv Epeuvntmv/TpLwmv» Tou
EMEABM pe dikatouyo tnv Mevikn Npappateia Epeuvag kat TexvoAoyiag kat
ouyxpnuatodotnon ano to Eupwrnaiko Kowvwvikd Tapeio (EKT) kat ano EBvikoug Mopoug e
Beua TNV «AvAmTugn oTPATNYLKWY yLa TNV BEATIWON TNG BLWOLLOTNTAG TWV TIPOPLOTLKWY KAl

AAAAA

EPAPUOYEG OE ETUAEYPEVA ouoThPaTa TpoPpipwv>A A AAA

11.AA A 01/01-31/03/10A A Epeuvntiko Mpdypappa INE-KYMPOZ. «Xpnon HaoTixag
Magou wg popea aktvnroroinong CUUwy yLa owvorioinon», 2008-2010.

AAAAAAAAAAA

12.A A A 01/09/2006-31/03/08AAAAAAAAAAA NEN Autikng EANASOg (AEA 13).
«Mapaywyn Enpwv apxtkwv KO]\)\LE:pYSL(,OVALIS TIPWTN UAN TO TUPOYQAQ yLa TTapaywyn
Tpopipwv». NMpoltioAoyLlopog: 750.000€. A

AAAAAAAAAAA

13.AA A 15/05/08-15/05/20090AAAAAAAAA A A NMpoypaupa MENEA 2003 : Aflomoinon
QYPOTORLOUNXAVLKWY ATIOPPLHATWY WG UTIOCTPWHATA YLA OKLVNTOTIOLNUEVEG OLVOTIONTLKEG
Cupeg yla aAkooAouya Tipoidvta. MNpouroAoylopog 150.000 €. TexVIKn YTIOOTHPLEN.
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AAAAAAA

«BLOTEXVOAOYLKN) EKJETAAAEUOT PLYHNATWY ATIOPANTWY TUPOKOUNONG (TUPOYAAQKTOG) KaL
oakyapoplounxaviag (MEAACAQG) yLa TTApAYwWYN YLKTWV AUOPLALWHPEVWY KAl Un KAAALEPYELWV
yla aptortoinon». MNpodroAoylopog 50.000€.

AAAAAAA

aroBAntwy CubotiolEiou yLa Tnv apaywyr Plopalag EMAEYNEVWY NIKPOOPYAVIOHWY yLa
MPoiovTa UYnAng nmpooTiBepevng agiag». MpournoAoylouodg 80.000€.

Enwotnuovikog Yneubuvog Epeuvnrikng Opadag oe Mpoypappata

AAAAAAAAAAAAAAAAA

1. AAAAAAAAAAAAAAAAA «Kawotoueg MNpooeyyioelg AElomoinong Kat
2UykpLTKa MAeovektrhpata Tou Tupoyahaktog AwtyoripoBelag MposAeuong Tng Meplpepelag
Hreipou», A Enuxelpnolako Mpoypappa Hrelpou
2014-2020.

Epyaoiakn EpnetpiaAr

AAAAAAA

AAAAAAA A

2AAAAAAA 16/7-31/8/98A TlpakTLlkry Aoknon otnv Blopynyxavia Xuckeuaciag Xupwv
ppoutwv Xwvaiog «OAQPINA», cto MaAapvd XaAKLOLKNG

AAAAAAAAAAAAA

3. AAAAAAA 2000-2003:AAAAAA EEwteplkdg ouveEPYATNG WG CUUPBOUAOG
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ETIXELPNOEWV TPOPLPUWV O BEPATA UYLELVNG KAL TEXVOAOYLAG TPOPiLUWV

AAAAAAAAAAAA

4 AAAAAAA 24/09/2004-1/10/2005A A A A A Erukouptko Epyo, Turjua Xnueiag,
Maveruotnuio NMatpwv.

AAAAAAAAAAAAAA

5AAAAAAA 2004-2008A AAAAAA Eknaideuon poLTnNTwV O EPYACTNPLAKEG
QAOKNOELG 0TA TTAQiola Tou pabrpatog «Xnueia kat Texvoloyia Tpogpipwv- OwvoAoyia I» oTto
Epyaotnplo Xnueiag kat Texvoloyiag Tpogpipwy tou Turuatog Xnueiag tou Mav/piou
Matpwv. A

AAAAAAAAAAAAAA

6,AAAAAAA 2004-2009A AAAAAA Eknaideuon HETATITUXLAKWY (OLTNTWV OTA
METATITUXLOKA EpYACTNELAKA pabrjuata Tou AlaKpaTLKoU

MSc in Food Biotechnology “Advanced Exercises of Food Chemistry and Biotechnology I”
Kal

“Advanced Exercises of Food Chemistry and Biotechnology II”

AAAAAAAAAAAAA

7AAAAAAA 2010AAAAAA Auwlegelg oto Alakpatikou MSc in Food Biotechnology ot
0 Madnua
«Food Microbiology”

AAAAAAAAAAAAAA

8AAAAAAA 2010-2011AAAAAAA Awaokouoa MN.A. 407, Tunua AYypoTLKNG
Av.amntugng, Anuokpitelo Mavemotriuto Opakng (6/6 Badpidag Aektopa). Mabnuata 4

ou

€Toug, 8

ou

etaunyvou: «Texvohoyia Kpeatog kat Mpoiovtwy» Kat «TexvoAoyia MAAaKTog Kat
Mpoiovtwv»., 2010-2011.

AAAAAAAAAAAAAA

9.AAAAAAA 2011-2012A A A A A A A NAektopag NM.A. 407, Turnua AypoTikng AvamTtuéng,
Anuokpiteto MNavemnotrhulo Opakng, yla 1o £1og 2011- 2012. AwdackaAia pabnuatwyv
«Texvoloyia TpoiovTwyv {WLKNG TIPOEAEUONG», « TEXVOAOYLA TIPOIOVTWY PUTLKNG
TIPOEAEUONG>.
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AAAAAAA

ApEPLKAVLKNG MEWPYLKNG XOANG yLa TO padnua « Food Raw materials»
KaL «

Food

Biotechnology

»TIOU OLOACKETAL OTNV AYYALKY) YAwooaQ.

11.AA A 1/6/2017 ewq onuepa Epsuvntpla A pe YWWwoTIKO AVTIKELPEVO «Texvoloyia
FaAaktog» oto IvoTtitouto TexvoAoyiag AypoTikwy Mpotdovtwy- Turnua MaAaktog lwavvivwy,
EAIO-AHMHTPA

AHMOZIEYZEIZ

AIAAKTOPIKH AIATPIBH:

Mapaywyn MPOPLOTIKWY YAAAKTOKOPLKWY TIPOLOVTWY PE XPNoN AUOPLALWHPEVWY KAl Un
akLvnTomolnuevwy KUTTapwv Lactobacillus casei

Anpooietoelg oe Alebvn Emotnpovikn Meplodika Al

1. AAAAA 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.

AAAAA

2.AAAAA 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
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functional myzithra cheese manufacture, LWT, 89, 441-448.

AAAAA

3.AAAAA 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

AAAAA

4. AAAAA Terpou A., Bekatorou, A., Boshea, 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

AAAAA

5.AAAAA 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

AAAAA

6.A A AAA 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

AAAAA

7.A A AAA 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

AAAAA

8.A A AAA 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.AAAAA 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
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10.A 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.A 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.A 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.

13.A 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.A Plessas, S., Bosnea, 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.A 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.A A

16.A 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

Technology and Biotechnology, 49 (3), pp. 379-384.

17.A Koutinas , A.A., Bekatorou, A., Katechaki, E., Dimitrellou, D., Kopsahelis, N., Papapos
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tolou , H.

Panas

P

Sideris

K

Kallis

M

Boshea

L
A
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
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Applied Biochemistry and B
iotechnology

, 160, 1734—1743.

A

18.A 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. Bio
resource Technology

, 100 (15), 3734-3739.

19.A Bosnea, 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. LWT-Food Science
eAmd Technology, 42 (10), 1696-1702.

A

20.A Papapostolou, H., Bosnea, L.A., Koutinas, A.A., Kanellaki, M. (2008) Fermentation
efficiency of thermally dried kefir. Bioresource
Technology , 99,
6949-6956.

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

Lactobacillus delbrueckii ssp. bulgaricus

and

L. helveticus

Bioresource Technology, 99, 5951-5955.

22.A 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.
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23.A 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.A Arvanitoyannis, I.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.A Arvanitoyannis, 1.S., Bosnea, L.A. (2001). Recycling of Polymeric materials used for
Food Packaging: Current Status and Perspectives. Fo
od Reviews International

17(3), 291-346.

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

Science

, 4,89-115.

Kepalaia o BLBALa (Me kpLteg): Al
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27.A 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.A 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.A 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.A 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.

31.A 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.A Bosnea, L.A., Kourkoutas, Y., Kopsahelis, N., Agouridis, N., Kanellaki M. (2008). Use of
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