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NuwoAaog Kovtovdakrg
Emixovpog Kabnyntrg Texvoloyieg Owvomoinong
Tpripa Apmehovpyiag xat Owvoloyiag
Anpoxptteto Iavemotrpio @pdakng

E-mail: kontoudakis@vo.duth.gr

Tel: +30 2521060432

1o yAp. Apdpac-Mixkpoywpiov, 66100

O NwoAaog Kovtovddaxng yevvr)Onke otnv MeABoovpvr) g Avotpaliag Kat peyaAmoe
ota Xavwa g Kpnmg. Eivar anogottog tov tprpatog ®otikng [apaywyrg tov
l'eomovikov I[lavemotpiov AOnvev, pe xatevbovon Apmelovpyila-Aevdpoxopia
(2005), xat dwaktwp pe datrpPry otov topéa g Texvoloyiag Oivov amd to
navemotpo Rovira i Virgili (Tappayova, Iomavia). Kata ) Owdpketa tov
ddaktopik®wv tov ormovdwv (2006-2010) Kat peETEnelta g HENOG TNG EPEVLVITIKIG
opdadag tov gpyaotnpiov «Texyvoloyiag Oivov» tov mavemotjpio Rovira i Virgili
aoyoAnifnke pe éva evpd medlo PELVNTIK®V OepdTOV IOV APOPOLOAV eIePPAoelg
OTOV apmIeA®Vva, HeAétn) g emdpaong TG XNHLKIG obVOeoNg TG OTAPLALG OTOV O1vo
Kat TA1100g O1VOAOYIK®V KATEPYAOIDV TOOO KATA T1) OIIPKELA 000 KAl [ TO MEPAG TNG
AaAKOOAIKIG COPMONG AAAA KAl pHEXPL TNV EPPLINDOT] TOL oivov. Ao tov Oktapplo
tou 2014 péxpt tov Anpiito oo 2019 epyaldotav wg petadidaktopikog eMOTnHOVIKOS
ovvepyatng oty opdda tov Dr. Andrew C. Clark oto gpeovntiko xévtpo National
Wine and Grape Industry Centre, Charles Sturt University (Wagga Wagga,
Avotpalia). Ano tov Ampidto too 2019 evtaxbnke otmv epeovnriky opdada Tov
epyaotnptov Owoloytag kat AAkooAodxaV [Totwv tov I'ewnovikod Iavemotnpiov
ABnvev ®¢ PeTadldOAKTOPIKOG KAl aKAdNUATKOG DIIOTPOPOG KAl AOXOANOnKe pe tv
peAéTn ToL olvoy, ON®WG KAl TV arnootaypdtov. Xtg 23/09/2021 exAéxOnke
(opxiomxe otig 09/06/2022) ot O¢ony toL emikovpov KaABNyNT] HE YVOOTIKO
avtkeipevo «Texvoloyleg Owonoinong» oto Tpnpa Aypotikig Blotexyvoloyiag xat
Owoloyiag (A.LITA.E., Apapa), vov Tprjpa Apnehovpyiag kat Owoloyiag (AI1.8).


mailto:kontoudakis@vo.duth.gr
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Ot topeig pe tovg omoiovg éxel aoyoAnbel xatda TV gpevVNTIKI] TOL otadlodpopia

sivat:

<

D U N N N

Eneppaocelg otov apnedova (Otdqopeg dtagolikeg ermepPacelg, emepacelg
OTO (POPTIO TOL IPEPVOL K.0.) KAt emodpdoelg otn ynpiky ovvbeon too
MapayopevoL oivoo.

Datvoliki) @pipavorn TV oTa@LADV KAt enidpaot avtrjg 0Tovg IAPAYOPEVODS
otvoug.

Xnpela xat avtdpdaoelg @AatvoAKaV evwoemVv. Melétn tov ypowpatog tov
gppbpod otvov, g oTLPNG atobnong avTov Kat TG oTaAbePOTNTAG TOL KATA )
dapketa g wpipavong-nalaimong xabmg xat tng aAAnlemidpaocng twv
PAWVONK®OV EVOOEDV HE AANEG OPADEG XNHIKDV EVDOEDV.

M¢eBodot petwong tov aAkooA ko Pabpon (véeg epappoyeg Katd v didapkela
NG AAKOOAIKI§ COP®ONG KAl XP1)OnN AVTILIoTPOP1G WOP®ONG).

M¢e¢Bodotr mapaywyng oivov (epvbpod, Asvkod kat a@pmOrn). Exyovlwon,
pootnKn Tavvivav, IOADCAKXAPITOV, eviOP®V K.d. KATd T Oidpkela tng
aAkooAkr)g COpwong. Evalaxtikeg pebodor mapaywyrig oivov ywa 1
BeATivon TG HOLOTNTAG ADTOV.

Xpr\on non-Saccharomyces otV aAKOOAKr) (OPH®OL) TOV OLVOV KAt Ot EMOPAoelg
otV ovbvleon avtov.

Qpipavor) otvoo oe PapéAia Kat eVAAAAKTIKOL TPOIIOL HAAAI®OTG.
Epgialwon otvev.
Xpr\on) Pro-aiobntrpev otnv otvoloyid.

Katavonon tov poAov ToV SlaQopETIKOV LOVIKOV HOPPDV TOV PETAN®DV, e
npotevovta ototyeia ta Cu xat Fe, xkabwg xat t) onupaocia avtov otig
PLOKOXNHIKEG Olepyaoieg mov AapPdvoov xopa Kata TtV ddpkela
MApAay®yng KAt @pipavong tov oivoo.

Avdamtodn TeXVIK®V IIOL 0TOXO0 €XOLV TI| PETPNOL) TG AVTIOPAOTIKOTITAG TOV
PETAAAIKOV 1OVI®OV TOL oivov, alda xat v HpoPAeyn Ttov KivdLVOL
alolwong avtod amd dagopa aitia (0Seldwor, oxNUATIORog WCNPAT®Y,
avantodn Ha2S xat aMev avembopnteov evooemv tou Oeiov).

Melet tov eN\nvikev mowi\iov Mobvytapo kat ZapPartiavo oe erninedo pn
OTNTIKOV KAl IOTTIKOV EVOOE®V KAl Tig emidpaong enepPdosmv otov
APIEA®VA 0TV HOWOTNTA TOV OTAPLADV-0LVHV.

Melet) 1OV DAAAIOPEVOV EANNVIKOV AIOOTAYRAT®OV OTERPOADV OTAPOALG
(MAAAL@PEVO TOUTODPO-TOKOVOLA).
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v’ MeAétn g ekyOAONG TOV MUTIKOV KAl I IUTKOV OLOTATIK®V IOV
exyvAifovtatl amo To VAo oTo amootaypa (ToIovPo) KAatda TV IAAdi®Oon).
Enidpaong g Potavikng mpoélevorg, tov eidoog Tov SOAoL Kat tov Pabdpod
Kayipartog.

O N. Kovtovddxng exet 48 dnpootevpeva apbpa oe d1edvr) meprodikd pe xprreg (h=22),
13 Onpootevoelg oe TeXVIKA MePLOdIKd, OeKAOeg COPPETOXEG O oLVEDPLA €DVIKOL Kat
d1ebvoig emuiédov, pe avaptnpeveg Kat eAe0bepeg avaxkovmoelg, Kat ONpoolevoelg
epyaclmwv ot Ipaktika oovedpinv. ITapd\nha, exel ooppetacyet oty ddackalia
pabnpatov, xateyet Oeon apyloovtaktn oto neptodiko IVES Technical Reviews xat
ODPHETELYE MG EMOTHOVIKOG EMPEANTHG KAl PETAPPAOTHS TOV PBPAlwv pe Titho
«Xnpeta xat Bioynpeia Oivoo-Owornoinon» kat «Xnpeta xat Bioynpeta Otivoo-
Qpipavon kat BeAtioon tov Otvav».
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1.ITavemotnuuakn Exnaidsvon

1.1.ITtoyio I'ednovoo

Tprpa ®otwng Hapaywyng, 'eonoviko Iavemotpio AbBnvev, ABnva (1998-2005),
Edixkevon otnv Apnehovpyia-AevOpoxkopia

O¢pa mroylakrg peletng: Emidpaon tecodpwv vnmokepivev eomepidoedwv ota
MOL0TIKA YAPAKTIPLOTIKA T®V KAPHAV TV NoKI\Mt®wv Fenunuinelo ovale, Zagara
Bianca, Meooapa kat Nouvelle Athos

1.2.Diploma of Advanced Studies (DEA) otnv Owoloyia

Tprpa Buooynpeiag xat Buotexvoloyiag, ZyxoAry Owoloyiag, Rovira i Virgili
University, Tappayova, Ionavia (2006-2007)

Oé¢pa SwatpiPric: Impact of stopper type on oxygen ingress during wine bottling
when using an inert gas cover- Emidpaorn too TOImov nNOHPATOG €Ii TNG £10POIG
0SuYOVOL Katda 1) dtdpKeld EpPLIAMONG OIVOV HE XP110T] adpavoig agpiov

1.3.Metantoytakég omovdeg otnv Woxikny Yyeia (Mental Health: Research in
Psychiatry, Neurotoxicology and Psychopharmacology)

Tprpa Baowov Iatpwev Emotnpev, ZyoAn latpikrg xat Emotpng g Yyetag,
Rovira i Virgili University, Tappayova, lonavia (2010-2011)

O¢pa owatpPrig: The nematode Caenorhabditis elegans as a model for studying the
influence of chlorpyrifos exposure on Alzheimer’s disease - O vnppatwdn
Caenorhabditis eleganswg povtéNo yua tn peétn g enidpaong g £xbeong oe
xAwpomupipog otn vooo tov ANToxdatpep
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1.4.AWdaktopwko otnv Owoloyia (pe ‘European Mention’)

Tprpa Buooyxnpeiag xat Bioteyvoloylag, ZyoAry Owoloyiag, Rovira i Virgili
University, Tappayova, Ionavia (2007-2010)

Exnovnon Awaktopwkryg Awatpiprig pe Oepa:  Grape phenolic  maturity;
determination methods and consequences on wine phenolic composition -
dDawvoliky) wpipavon ota@olov: pedodor mpoodloplopod Kail CvVVEIELEG OTI)
@awvolikr) oovBeon too oivoo

ISBN: 978-84-693-7682-9/DL:T-1754-2010

2. Adaokalia

2.1.Awdaokalia ®g pélog AEII oto Tunpa Aypotikig Biotexvoloyiag xat
Owoloyiag - Tppa ApneNovpyia kat Owoloyiag (ALITA.E -A.I1.0.)

Aldaoxkalia Mabnpatov:

e Xvotaon kat Avalvorn INeokov kat Oivev (20+2E) Ak. Etog 2022-2023,
2023-2024, 2024-2025 xat 2025-2026.

e Enelepyaoia Otvav (20+2E) Ax. Etog 2022-2023, 2023-2024, 2024-2025 kat
2025-2026.

o  OpyavoAnmtikog EAeyxog Tpogpipov xat ITotwv (20+3E) Ax. Etog 2022-
2023, 2023-2024 xat 2024-2025.

o Tlpwteg YAeg AAkooAovxwv ITotwv (3@) Ax. Etog 2022-2023, 2023-2024
kat 2024-2025.

¢ Arnootayparonotia (30) Ax. Etog 2023-2024, 2024-2025 xat 2025-2026.

¢ Ewaywyn oty Emot)pn Apnélov, Oivoo kat ITotov (30) Ax. Etog2025-
2026.
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2.2.IIpooxAnon yia 6daokalia oe Akadnpaika Idpopata

2.2.1.

2.2.2.

2.2.3.

2.24.

AwaAegerg oto ITavemotnpio Avtikrg Attikig oto ILM.E. «Emotpun Oivoo
Kat ZoBoo»
e Neeg Texvoloyieg Owomnoinong, (6 wpeg) Ax. Etrog 2021-2022 kot 2022-
2023, (3 mpeg) 2023-2024.

¢ Metalopotikég Atepyaoieg Otvav, (6 ®peg) Ax. Etog2021-2022 kat 2022-
2023.

e Tlapayovteg mmov enmpedfoovv Tr) yebor Kt 10 dPOPA TOL 01vo (3 ®peS)
Ax. 'Etog 2023-2024.

Awalé€erg oto ICARE Foundation, Agribusiness Teaching Center, EVN
Wine Academy (I'epefév, Appevia)

20 wpeg ot Xnpeia too Oivoo (10 pabnpata) Ax. Etog 2020-2021 kat 16 opeg
(8 pabrjpata) Ax. Etog 2023-2024 kat 2024-2025.

AwaAe€n ot IHavemotnpio University of Nova Gorica (Nova Gorica,
ZAoPevia)

ZxoAny Apnedovpytag kat Owoloyiag oto Iporrtoytaxo ITpoypappa Zmovdwv
Apneldovpytag kat Owoloytag ta padnpata «Advanced Enology 3 wpeg» xat
«Modern trends in winemaking - 6 ®peg» yia ta akadnpaikd et 2020-2021,
2021-2022, 2022-2023, 2023-2024 ka1 2024-2025.

Awalé€erg oto ITavemotnpio Universidad Privada San Juan Bautista (Aipa,
Ilepov)
e El uso de barricas y su influencia sobre la calidad de los vinos: Nuevas
tendencias - H xpron tov Papehiov kat 1) enidpaorn) tovg oty mootnta
TV olvev: Néeg taoetg (10 IovAtov 2020, 1 opa).

e Principios de estabilidad proteica y tartarica de los vinos - Apxég g
IPWTEIVNG KAl g TPLYIKLG otabepotntag tov oivev (30 Iovviov 2021, 1
®PA).
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2.3. Aldaoxkalia ®¢g akadnpaikog vIIoTPoPog

2.3.1. Awdaokalia ota mhaiowa tng Amoktnong Axadnpaixkrng Epnepiag -
Il'ewnoviko ITavemotpio ABnvaev (2019 - 2022)

e Emompovikog vmevbovog, ota miaiowa armoxtnong OOaKTIKI|G EMAPKELAS
(avtovoprn ddaockaAia), OTa MPOITLXIAKA padnpata yia Ta akadnpaikd €1
2019-2020 xat 2020-2021:

v Owoloyia I (Bewpia xat Epyaotr)po)
v Owoloyia II (@ewpia kat Epyaotripio)
v Texvoloyia AAkoolovyav ITotav (Pewpia xat Epyaotrpo)

e Awdaokalia oto pdfnpa «Amootaypata» oto Metamtoyiakoo IT2.
Owoloyia tov I'ILA ywa to axkadnpaika €m 2019-2020 (39 wpeg) xai
«AAxoolovya ITotd» yia to akadnpaixko érog 2020-2021 (39 wpeg) xat 2021-
2022 (39 wpeg).

2.3.2. Charles Sturt University (2016 - 2018)

Awdaokalia og 7 KOKAOLG O1ovd®V 010 epyaotnplako pabnpa «levikrg Xnpetag» oe
POLTNTEG THNRATOV TG 0X0ANg Emotnpav xat oe 1 kOxAo oto epyaotnplakd padnpa
«Emotnpn too Otvoo»

2.3.3. Rovirai Virgili University (2007 - 2010)

e Bonbog didaokaliag oto epyactnplaxo pabnpa «Tpo@ipwv» otovg pottnteg
tou SunAwpatog AvBpmmvny Awatpogr) xat Atatta (2008 - 2010)

e Bonbog didaokaliag ota epyaotnpiako pabnua «Ialaimwon Oivewv» otovg
ot Teg ToL dumhawpatog Owvoloyiag (2008 - 2009)

e Bonbog didaokaliag ota epyaotnplaxo pabnpa «Fevotyvmoia» 0Tovg pottnteg
tov SunAwpatog Owoloytag (2008 - 2009)

e Bon0og didaokaliag ota epyaotnpiako pabnpa «Tpoen xat Atatpo@r» 0toog
ot teg ToL dumapatog l'ewpyikrig Mnyavixrng (2007 - 2008)
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e Bonbog d1daokaliag ota epyaotnplaxo pdbnpa «evikn Owoloyia» otovg
pottnteg ToL dumnhapatog Owvoloyiag (2006 - 2008)

e Bonbog Owaokaliag ota epyaocmpraxo pabnpa  «MetaBoAopog
Miwkpoopyaviopwv - Mikpofioloyia II» otovg @ottnteg tov SUIA@pATOg
Bloyxnpetag xat Broteyvoloyiag (2007 - 2008)

e Bonbog ddaokaiiag ota epyaoctnpraxko padnpa «Eiwoaywyn otnv Owoloyia»
oTovg Pottntég Tov dtmAwpatog 'empyikng Mnyavikr)g (2006 - 2007)

e Bonfog Owaoxkaliag ota epyaomplaxo pabnpa  «Broxynuikn  kat
Mikpoprodoyiky Owoloyia» otovg @ottntég tov duthopatog Owvoloylag
(2006 - 2007)

3. AL0KNTIKO £pYO

3.1. Tphpa Aypotikng Blroteyvoloyiag AITTAE (2022-2024)

e Meéhog Emrtpomrg yia tv alloAoynon To@V MIPOTACEDV-QAKEADV TOV
voyn@iov yia tnyv npocAnyn akadnpaik®v DIOTPOPOV KAl EVIETANIEVOYV.

e Meéhog Enttpornr)g kat Akadnpaixog Enomrtng g [paxtikr)g Aoknong.
e  Méhog Opadag Eowtepukrig AStoAoynong (OMEA).

e Mzelog ermrtapeNovg EMTPOII|G KATATAKTIPLOV ECETACE®V AKAOIATKOD €TOVG
kat Padpoloynts.

e Mzelog oto mAaioto tov épyov «Atadikaoieg Avadiopyavmong ALTTA.E.» yia
myv oovyypagr toov OOényov Zmovdwv Ttov Tpnpatog  AypoTikr|g
Broteyvoloyiag xat Owoloytlag ota eAAnvikd.

e YnevOovvog npoypapparog kivnrikotntag ERASMUS+.

e Méhog Emurpomnig Ilpoypdappatog Zmovdwv tov Turpatog Aypotikrg
Broteyvoloyiag kat Owvoloytag 2023-2024.

e  Méhog Enttpornrig @poAoyiov mpoypappatog.
e XbOpPovlog Zrmovdwv.
e Mzelog emttporir)g mapalafr)g Kavoip®y.

-10-
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3.2

Tpnpa Apnedovpyiag kat Owoloyiag (petovopaocia Tpfnpatog Aypotikig
Bioteyvoloyiag xat Owoloyiag) ATIO (2024-2026)

Emotpovikog YnevOovog INpaktikr)g Aoknong.

Méhog Emtpommg ywa v alloAoynon tewv MOPOoTACEDV-PAKEA®V T®OV
LIIOWPNPLOV Y1d TNV IPOCAN YT AKAONPATK®V DIOTPOP®V KAl EVIETAAPEVDV.

Méhog Emttponnig kat Akadnpaikog Enomntng tng [Tpaktikrg Aoknong,.

Méhog Opadag Eowtepwkrig AStoloynong (OMEA) xat mpoetowpaoiag-
napovoiaong @akelov tov véoo NI otnv EGAAE.

Méhog errtapeAodg eMTPOIT)g KATATAKT POV ECETACEMV AKADNPATKOD £TOVG
Kat Babpoloyn .

YrevOovog emkowveviag Kat LAOIOINONG KATAVOPNG IMPOBIIOAOYLOHOD
OLKOVOHKOL £Tong 2025.

Emtponr) napalapPrig naong pooemng opyavmv, 100V KAt DAIK®V EKTENEOEMS
HIKPOEPYAOI®Y KAl TIAPOXNG UIMPEOI®Y KAl KATAOTPOPG-Otaypagrg
AXPIOTOV OPYAV®Y, E0MV KAl DAK®OV (KIWVITOV IPAYHATOV).

Avamnpopatiko Melog napalaprg netpehaiov Beéppavong étog 2025.
Avamnpopatiko pélog Emtponrg Erasmus+.

Avam\npopatiko pélog emtponav Atevépyetag Ataymviopoo & ASloloynong
ITpoogopwv (E.A.A.AIL) xa [Tapaxkolovbnong (EITAP.) yia ) devepyeia
AVOIKT®V OlaYDVIOTIKOV O1a0IKAOI®V YIINPECLAV.

4. Aouéc akadnpaikeéc 0paoTnPLOTNTES

4.1.

ITroxwakég epyaoieg Tpnpatog Aypotikig Blrotexvoloyiag xat Owoloyiag
- Apnedovpyiag xat Owoloyiag (2022-2025)

EmpPAénwv oe 15 ntoylakég epyaoieg, IPog Iapovolaot) 0To IAPOV aKAONHATKo £T0g
42 xat ooppetoxr) oe 39 emttporreg eSE€TAONG ITOXLAKDV EPYACIDV.

4.2

EnifAeyn didakrtopikwv dwatpipov

ZovempPAenav ot Stdaktopkr) dratpiPr g Xinyi Zhang pe O¢pa ‘Impacts of
viticultural conditions and juice composition on the oxidative and reductive
development of wine” (2018-2020), Charles Sturt University (Wagga Wagga,
Avotpalia).
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4.3.

Epyaomplaxny emifAeyn xat eknaidevon TV PETANTOXIAKOV KAl
ddaxtopikwv @otttov Olga Pascual, Jeanette Ortiz, Maruxa Roel, Elena
Gonzélez-Royo «kat Maria Navarro xata tmyv Odwelayoyr Tov
dumepatikev/owatpipov tovg (Tappayova, 2010-2014).

MéMog emtponng e§etaong Metantoytak®v Kat Atdaktopik®v Aratpifov

Entapelovg Emtponr)g ES¢taong Sidaxtopikav Siatpifov:

Awatepivng  Tlapovpdavn «MeNétn TG YeEVETIKIG KAl (PALVOTOIIKI|G
HAPAAAAKTIKOTTAG T®V YNYEV®OV COHOPVKITOV TOL eéAANVIKOL terroir Kat 1)
erridpaon tovg otig atodntnpakeg 1ot teg twv oiveov» (ITAAA, 29/05/2025).

Ioavvny Atyka «Avamtodn tononobnpévng pebodov  opyavolvmtikig
avaloong otvoo xat pefodov mPoodloplopod NINTIKMV EVOOE®Y O Olvo pe
GC-MS/MS -Egappoyng g pedodoloyiag otn HeEAET) TOL APOPATOS TOV
oltvwv tng nowiag Aytwpyito» (ITIA, 09/12/2025).

Zoppetoxt) og pélog TpipeAodg Enttporrig ESetaong didaxtopikmv Statptpov:

Ainibal Alejandro Catania, Atdaktopuko oty Aypovopia «Mikpoodoyovaon:
Emidpaon) g doooloyiag kat tov xpOvov eQappoyr|g OTr) QAIVOAIKT) OOOTAOT)
KAl Ta YP®HATIKA XAPAKINPEWOTIKA TV oivev ng mowiliag Cabernet
Sauvignon, Ilavemotrpo-Universidad Nacional de Cuyo, Apyevtivy,

18/09/2024.

Claire Elizabeth Jane Armstrong, Atdaktopuo oty Owoloyia «Investigating
Grape Heterogeneity Effects on Cabernet Sauvignon Wine Chemical and
Sensory Characteristics using Chemometrics and Machine Learning Models»,
[Tavemotrpio Adehaidag, Avotpalia, 2023.

Zoppetox1 og pelog Tpipedodg ZopPovlevtikrg Emrtpomnr|g petamtoytakov
epyaowwv, ITIA, ILM.Z. «Zbyxpovn Texvoroyla Tpogipwv. I) T'akaktoxopia
IT) Owoloyia»:

2xopda Kevortavtiva, 2025

Bag ABnva, ITIA 2025
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44.

Axkadnpaikog-Emotnpovikog oovepyatng

Epeovntr|g oto [Tavemotrpo Charles Sturt University ano 09/05/2019-30/06/2027.

5.

5.1.

Anpoolevosic

Anpootevoeig oe O1e0vr) meprodika pe xpirég (48 apBpa xar h index = 22)

Scopus Author ID: 35798373400

http:/ /orcid.org/0000-0003-2755-2238

2025

v

Athanassios Karathanos, Georgia Soultani, Nikolaos Kontoudakis*, Georgios
Ntalos and Yorgos Kotseridis. 2025. Geometry and Wood Origin of Barrel
Alternatives: Impact on the Chemical Composition of Aged Tsipouro. Beverages.
11, 174. https:/ /doi.org/10.3390/beverages11060174

Elli Goulioti, David W. Jeffery, Panagiotis-Loukas Gialouris, Eleni Nastou,
Marilena Dasenaki, Nikolaos Kontoudakis, Nikolaos Thomaidis and Yorgos
Kotseridis. 2025. Effect of terroir on aroma and sensory characteristics of
Xinomavro (Vitis vinifera L. cv.) red wines from different Greek protected
designations of origin. Food Chemistry. 486, 144507.
https:/ /doi.org/10.1016/j.foodchem.2025.144507

Dimitrios-Evangelos Miliordos, Anastasios Alatzas, Nikolaos Kontoudakis,
Marianne Unlubayir, Konstantinos Nikolakis, Polydetkis Hatzopoulos, Arnaud
Lanoue and Yorgos Kotseridis. 2025. Impact on Grape Juice Quality and
Phenolic Composition of Greek Autochthonous Grapevine Variety Mouhtaro
Under Abscisic Acid Biostimulation. Sustainability. 17(10), 4385.
https:/ /doi.org/10.3390/su17104385

Dimitrios-Evangelos Miliordos, Nikolaos Kontoudakis*, Aggeliki Kouki,
Alexandros Kanapitsas, Despina Lola, Elli Goulioti and Yorgos Kotseridis. 2025.
Influence of vintage and grape maturity on volatile composition and foaming
properties of sparkling wine made from Savvatiano (Vitis vinifera L.) variety.
OENO Ome. 59 (1).

https:/ /doi.org/10.20870/ oeno-one.2024.59.1.8217
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2024

v Christina Karadimou, Elissavet Petsa, Niki-Athina Ouroumi, Emmanouil-
Nikolaos Papadakis, Nikolaos Kontoudakis, Serafeim Theocharis, Ioannis
Mourtzinos, Urania Menkissoglu-Spiroudi, Natasa P. Kalogiouri and Stefanos
Koundouras. 2024. Exploration of the anthocyanin and proanthocyanidin
profile of Greek red grape skins belonging to Vradiano, Limnio, and Kotsifali
cultivars, analyzed by a novel LC-QTOF-MS/MS method. Phytochemical Analysis.
35(8), 1781-1793.
https:/ /doi.org/10.1002/pca.3400

v Athanassios Karathanos, Georgia Soultani, Nikolaos Kontoudakis* and Yorgos
Kotseridis. 2024. Impact of different wood types on the chemical composition
and sensory profile of aged tsipouro: A comparative Study. Beverages. 10(3), 76.
https:/ /doi.org/10.3390/beverages10030076

v Dimitrios Evangelos Miliordos, Elli Goulioti, Despoina Lola, Alexandros
Kanapitsas, Nikolaos Kontoudakis and Yorgos Kotseridis 2024. Chemical and
sensory differentiation of Nemea PDO sub-zones wines: two vintages
experiment - Diferenciacdo quimica e sensorial de vinhos das subzonas Nemea
DOP: experiéncia de duas vindimas. Ciencia E Tecnica Vitivinicola. 39(2), 103-119.
https:/ /doi.org/10.1051/ctv/ctv20243902103

2023

v' Despina Lola, Dimitrios Evangelos Miliordos, Elli Goulioti, Nikolaos
Kontoudakis, Eleni D. Myrtsi, Serkos A. Haroutounian and Yorgos Kotseridis.
2023. Assessment of the volatile and non-volatile profile of Savatiano PGI
wines as affected by various terroirs in Attica, Greece. Food Research International.
174(2), 113649.

https:/ /doi.org/10.1016/j.foodres.2023.113649

v Dimitrios Evangelos Miliordos, Anastasios Alatzas, Nikolaos Kontoudakis,
Marianne  Unlubayir, Polydefkis Hatzopoulos, Arnaud Lanoue, Yorgos
Kotseridis. 2023. Benzothiadiazole Affects Grape Polyphenol Metabolism and
Wine Quality in Two Greek Cultivars: Effects during Ripening Period over Two
Years. Plants. 12(5), 1179.

https:/ /doi.org/10.3390/ plants12051179
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2022
v" Dimitrios Evangelos Miliordos, Anastasios Alatzas, Nikolaos
Kontoudakis, Angeliki Kouki, Marianne Unlubayir, Marin-Pierre

Gémin, Alexandros Tako, Polydefkis Hatzopoulos, Arnaud Lanoue, Yorgos
Kotseridis. 2022. Abscisic Acid and Chitosan Modulate Polyphenol Metabolism
and Berry Qualities in the Domestic White-Colored Cultivar Savvatiano. Plants.
11(13), 1648.

https:/ /doi.org/10.3390/plants11131648

v Dimitrios Evangelos Miliordos, Alexandros Kanapitsas, Despina Lola, Elli
Goulioti, Nikolaos Kontoudakis, Georgios Leventis, Myrto Tsiknia and Yorgos
Kotseridis. 2022. Effect of Nitrogen Fertilization on Savvatiano (Vitis vinifera
L.) Grape and Wine Composition. Beverage. 8(2), 29.
https:/ /doi.org/10.3390/beverages8020029

v Xinyi Zhang, Paul Bowyer, Geoffrey R. Scollary, Andrew C. Clark and Nikolaos
Kontoudakis. 2022. Sulfide-bound copper removal from red and white wine
using membrane and depth filters: Impacts of oxygen, H»S-to-Cu ratios,
diatomaceous earth and wine volume. Food Chemistry. 377 (30), 131758.
https:/ /doi.org/10.1016/j.foodchem.2021.131758

2021

v" Dimitrios-Evangelos Miliordos, Myrto Tsiknia, Nikolaos Kontoudakis, Maria
Dimopoulou, Costas Bouyioukos and Yorgos Kotseridis. 2021. Impact of
Application of Abscisic Acid, Benzothiadiazole and Chitosan on Berry Quality
Characteristics and Plant Associated Microbial Communities of Vitis vinifera L
var. Mouhtaro Plants. Sustainability. 13(11), 5802.
https:/ /doi.org/10.3390/su13115802

v Xinyi Zhang, Nikolaos Kontoudakis, Eric Wilkes, Neil Scrimgeour, Kieran Hirlam,
and Andrew C. Clark. 2021. The removal of Cu from wine by copolymer
PVI/PVP: Impact on Cu fractions and binding agents. Food Chemistry. 357,
129764.
https:/ /doi.org/10.1016/j.foodchem.2021.129764

2020

-15-


https://doi.org/10.3390/plants11131648
https://doi.org/10.3390/beverages8020029
https://doi.org/10.1016/j.foodchem.2021.131758
https://doi.org/10.3390/su13115802
https://doi.org/10.1016/j.foodchem.2021.129764

Bioypagixo onpeiopa NikoAaoo Kovroodaky

v" Andrew C. Clark, Xinyi Zhang and Nikolaos Kontoudakis. 2020. Simplified
measures of Cu fractions in wine: Colorimetric and filtration-based approaches.
Australian Journal of Grape and Wine Research. 26(4), 399-409.
https:/ /doi.org/10.1111/ajew.12450

v Xinyi Zhang, Nikolaos Kontoudakis, Katja Suklje, Guillaume Antalick, John W.
Blackman, Douglas Neil Rutledge, Leigh M. Schmidtke and Andrew C. Clark.
2020. Changes in red wine composition during bottle ageing: Impacts of grape
variety, vineyard location, maturity and oxygen availability during ageing.
Journal of Agricultural and Food Chemistry. 68(47), 13331-13343.
https:/ /doi.org/10.1021/acs.jafc.9b07164

v" Nikolaos Kontoudakis, Mark Smith, Paul A. Smith, Eric N. Wilkes and Andrew C.
Clark. 2020. The colorimetric determination of Cu in wine: Total Cu. Australian
Journal of Grape and Wine Research. 26, 121-129.
https:/ /doi.org/10.1111/ajew.12425

v" Nikolaos Kontoudakis and Andrew C. Clark. 2020. Sulfide-binding to Cu(II) in
wine: Impact on oxygen consumption rates. Food Chemistry. 316, 126352.
https:/ /doi.org/10.1016/j.foodchem.2020.126352

2019

v Xinyi Zhang, Nikolaos Kontoudakis, John W. Blackman and Andrew C. Clark.
2019. Copper(Il) and Sulfur Dioxide in Chardonnay Juice and Shiraz Must:

Impact on Volatile Aroma Compounds and Cu Forms in Wine. Beverages. 5(4),
70.

v' Xinyi Zhang, Nikolaos Kontoudakis, John Blackman, Katja Suklje, Guillaume
Antalick and Andrew C. Clark. 2019. Determination of 13 Volatile Aldehyde
Compounds in Wine by GC-QQQ-MS: p-Benzoquinone to Dissociate
Hydrogen Sulfite Addition Products. Food Analytical Methods. 12 (6), 1285-1297.

v' Xinyi Zhang, Nikolaos Kontoudakis and Andrew C. Clark. 2019. Rapid
Quantitation of 12 Volatile Aldehyde Compounds in Wine by LC-QQQ-MS: A
Combined Measure of Free and Hydrogen-Sulfite-Bound Forms. Journal of
Agricultural and Food Chemistry. 67 (12), 3502-3510.
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Nikolaos Kontoudakis, Leigh M. Schmidtke, Marlize Z. Bekker, Mark Smith, Paul
A. Smith, Geoffrey R. Scollary, Eric N. Wilkes and Andrew C. Clark. 2019.
Analytical strategies for the measurement of different forms of Cu and Fe in
wine: Comparison between approaches in relation to wine composition. Food

Chemistry. 274, 89-99.

Nikolaos Kontoudakis, Agnieszka Mierczynska-Vasilev, Anque Guo, Paul A.
Smith, Geoffrey R. Scollary, Eric N. Wilkes and Andrew C. Clark. 2019. Removal
of sulfide-bound copper from white wine by membrane filtration. Australian
Journal of Grape and Wine Research. 25 (1), 53-61.

2018

v

Eirini Athanasiadou, Maria Paschalidou, Anna Theocharidou, Nikolaos
Kontoudakis, Konstantinos Arapostathis and Athina Bakopoulou. 2018.
Biological interactions of a calcium silicate based cement (Biodentine™) with
Stem Cells from Human Exfoliated Deciduous teeth. Dental Materials. 34 (12),
1797-1813.

Andrew C. Clark and Nikolaos Kontoudakis. 2018. Increasing the efficiency and
accuracy of labile Cu measurement in wine with screen-printed electrodes.
Chemosensors. 6 (3), 35.

Maria Navarro, Nikolaos Kontoudakis, Sergio Gémez-Alonso, Esteban Garcia-

Romero, Joan Miquel Canals, Isidro Hermosin-Gutiérrez and Fernando F.
Zamora. 2018. Influence of the volatile substances released by oak barrels into
a Cabernet Sauvignon red wine and a discolored Macabeo white wine on
sensory appreciation by a trained panel. European Food Research and Technology.
244 (2), 245-258.

2017

v

Anque Guo, Nikolaos Kontoudakis, Geoffrey R. Scollary and Andrew C. Clark.
2017. Production and isomeric distribution of xanthylium cation pigments and
their precursors in wine-like conditions: Impact of Cu (II), Fe (II), Fe (III), Mn
(II), Zn (IT) and Al (III). Journal of Agricultural and Food Chemistry. 65 (11), 2414~
2425,
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v" Maria Navarro, Nikolaos Kontoudakis, Joan Miquel Canals, Esteban Garcia-
Romero, Sergio Goémez-Alonso, Fernando F. Zamora and Isidro Hermosin-

Gutiérrez. 2017. Improved method for the extraction and chromatographic
analysis on a fused-core column of ellagitannins found in oak-aged wine. Food
Chemistry. 226, 23-31.

v Nikolaos Kontoudakis, Anque Guo, Geoffrey R. Scollary, Andrew C. Clark. 2017.
The impact of aging wine in high and low oxygen conditions on the
fractionation of Cu and Fe in Chardonnay wine. Food Chemistry. 229, 319-328.

v Nikolaos Kontoudakis, Mark Smith, Anque Guo, Paul A. Smith, Geoffrey R.
Scollary, Eric N. Wilkes and Andrew C. Clark. 2017. The impact of wine
components on fractionation of Cu and Fe in model wine systems:

macromolecules, phenolic and sulfur compounds. Food Research International. 98,
95-102.

v' Elena Gonzélez-Royo, Mireia Esteruelas, Nikolaos Kontoudakis, Fransesca Fort,
Joan Miquel Canals and Fernando F. Zamora. 2017. The effect of
supplementation with three commercial inactive dry yeasts on the colour,
phenolic compounds, polysaccharides and astringency of a model wine
solution and red wine. Journal of the Science of Food and Agriculture. 97 (1), 172-181.

2016

v Olga Pascual, Jeanette Ortiz, Maruxa Roel, Nikolaos Kontoudakis, Mariona Gil,
Sergio Gomez-Alonso, Esteban Garcia-Romero, Joan Miquel Canals, Isidro

Hermosin-Gutierrez and Fernando F. Zamora. 2016. Influence of grape maturity
and prefermentative cluster treatment of the Grenache cultivar on wine
composition and quality. OENO One. 50 (4), 169-181.

v" Maria Navarro, Nikolaos Kontoudakis, Sergio Gémez-Alonso, Esteban Garcia-
Romero, Joan Miquel Canals, Isidro Hermosin-Gutierrez and Fernando F.
Zamora. 2016. Influence of the botanical origin and toasting level on the
ellagitannin content of wines aged in new and used oak barrels. Food Research
International. 87, 197-203.
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v" Michaela Rousseva, Nikolaos Kontoudakis, Leigh M. Schmidtke, Geoffrey R.
Scollary and Andrew C. Clark. 2016. Impact of wine production on the
fractionation of copper and iron in Chardonnay wine: Implications for oxygen
consumption. Food Chemistry. 203, 440-447.

v' Andrew C. Clark, Nikolaos Kontoudakis, Celia Barril, Leigh M. Schmidtke and
Geoffrey R. Scollary. 2016. Measurement of labile copper in wine by medium

exchange stripping potentiometry utilising screen printed carbon electrodes.
Talanta. 154, 431-437.

v' Maria Navarro, Nikolaos Kontoudakis, Thomas Giordanengo, Sergio Gémez-
Alonso, Esteban Garcia-Romero, Francesca Fort, Joan Miquel Canals, Isidro
Hermosin-Gutierrez and Fernando F. Zamora. 2016. Oxygen consumption by oak
chips in a model wine solution; Influence of the botanical origin, toast level and
ellagitannin content. Food chemistry. 199, 822-827.

2015

v Mireia Esteruelas, Elena Gonzalez-Royo, Nikolaos Kontoudakis, Antonio Orte,
Antoni Cantos, Joan Miquel Canals, and Fernando F. Zamora. 2015. Influence of
Grape Maturity on the Foaming Properties of Base Wines and Sparkling Wines
(Cava). Journal of the Science of Food and Agriculture. 95 (10), 2071-2080.

v Elena Gonzalez-Royo, Olga Pascual, Nikolaos Kontoudakis, Mireia Esteruelas,
Braulio Esteve-Zarzoso, Albert Mas, Joan Miquel Canals, and Fernando F.
Zamora. 2015. Oenological Consequences of Sequential Inoculation with Non-
Saccharomyces Yeasts (Torulaspora delbrueckii or Metschnikowia
pulcherrima) and Saccharomyces cerevisiae in Base Wine for Sparkling Wine
Production. European Food Research and Technology. 240 (5), 999-1012.

2013

v" Mariona Gil, Mireia Esteruelas, Elena Gonzalez, Nikolaos Kontoudakis, Josep
Jiménez, Fransesca Fort, Joan Miquel Canals, Isidro Hermosin-Gutiérrez and
Fernando F. Zamora. 2013. Effect of two different treatments for reducing grape
yield in Vitis vinifera cv Syrah on wine composition and quality: berry thinning
versus cluster thinning. Journal of Agricultural and Food Chemistry, 61 (20), 4968-
4978.
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v

Mariona Gil, Sandra Estévez, Nikolaos Kontoudakis, Fransesca Fort, Joan Miquel
Canals and Fernando F. Zamora. 2013. Influence of partial dealcoholization by
reverse osmosis on red wine composition and sensory characteristics. European
Food Research and Technology. 237 (4), 481-488.

Elena Gonzalez-Royo, Andoni Urtasun, Mariona Gil, Nikolaos Kontoudakis,
Mireia Esteruelas, Francesca Fort, Joan Miquel Canals and Fernando F. Zamora.
2013. Effect of yeast strain and supplementation with inactive yeast during
alcoholic fermentation on wine polysaccharides. American Journal of Enology and
Viticulture, 64 (2), 268-273.

2012

v

Mariona Gil, Nikolaos Kontoudakis, Elena Gonzalez, Mireia Esteruelas, Fransesca

Fort, Joan Miquel Canals and Fernando F. Zamora. 2012. Influence of grape
maturity and maceration length on color, polyphenolic composition and
polysaccharide content of cabernet sauvignon and tempranillo wines. Journal of
Agricultural and Food Chemistry, 60 (32), 7988-8001.

2011

v

Nikolaos Kontoudakis, Mireia Esteruelas, Francesca Fort, Joan Miquel Canals and

Fernando F. Zamora. 2011. Use of unripe grapes harvested during cluster
thinning as a method for reducing alcohol content and pH of wine. Australian
Journal of Grape and Wine Research, 17 (2), 230-238.

Nikolaos Kontoudakis, Elena Gonzalez, Mariona Gil, Mireia Esteruelas, Francesca
Fort, Joan Miquel Canals and Fernando F. Zamora. 2011. Influence of wine pH in
the changes of color and polyphenol composition induced by micro-
oxygenation. Journal of Agricultural and Food Chemistry, 59 (5), 1974-1984.

Mireia Esteruelas, Nikolaos Kontoudakis, Mariona Gil, Maria Francesca Fort, Joan
Miquel Canals and Fernando F. Zamora. 2011. Phenolic compounds presents in
natural haze protein of sauvignon white wine. Food Research International, 44 (1),
77-83.

Nikolaos Kontoudakis, Mireia Esteruelas, Francesca Fort, Joan Miquel Canals,
Victor de Freitas and Fernando F. Zamora. 2011. Influence of the heterogeneity
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of grape phenolic maturity on wine composition and quality. Food Chemistry, 124
(3), 767-774.

2010

v" Nikolaos Kontoudakis, Mireia Esteruelas, Francesca Fort, Joan Miquel Canals
and Fernando F. Zamora. 2010. Comparison of methods for estimating
phenolic maturity in grapes: Correlation between predicted and obtained
parameters. Analytica Chimica Acta, 660 (1-2), 127-133.

2008

5.2.

v Nikolaos Kontoudakis, Pere Biosca, Roser Canals, Fransesca Fort, Joan Miquel
Canals and Fernando F. Zamora. 2008. Impact of stopper type on oxygen
ingress during wine bottling when using an inert gas cover. Australian Journal
of Grape and Wine Research, 14 (2), 116-122.

Anpootevoeig o texvika neprodika (13)

2022

v

Dimitrios-Evangelos Miliordos, Myrto Tsiknia, Nikolaos Kontoudakis, Angeliki
Kouki, Nikolaos Zaharias and Yorgos Kotseridis. 2022. A holistic approach to
using biostimulants on the red grapevine variety, Mouhtaro - from grape to wine.
IVES Technical Reviews, https:/ /doi.org/10.20870/IVES-TR.2022.5504

Xinyi Zhang, Nikolaos Kontoudakis, Andrew Clark, Paul Bowyer and Geoffrey R.
Scollary. 2022. Sulfide-bound copper removal from red and white wine by depth
filtration. Wine & Viticulture Journal, 37 (1), 35-37. ISSN: 1838-6547.

2021

v

Xinyi Zhang, Nikolaos Kontoudakis, Geoffrey R. Scollary and Andrew Clark.
2021. Simplified method for the rapid quantification of copper fractions in wine.
IVES Technical Reviews, https:/ /doi.org/10.20870/IVES-TR.2021.4698

Andrew Clark, Nikolaos Kontoudakis, Xinyi Zhang and Geoff Scollary. 2021. An
efficient method for the rapid assessment of free copper in white wine. Wine &
Viticulture Journal, 36 (1), 34-38. ISSN: 1838-6547.

2016
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v" Maria Navarro, Nikolaos Kontoudakis, Thomas Giordanengo,Sergio Gomez-

Alonso, Esteban Garcia-Romero, Fransnsca Fort, Joan Miquel Canals, Isidro
Hermosin-Gutierrez and Fernando F. Zamora. 2016. Wine maturation: Influence
of the botanical origin, toast level and ellagitannin content on the oxygen
consumption by oak chips in a model wine solution. Wine & Viticulture Journal, 31
(4), 39-42. ISSN: 1838-6547.

v Mariona Gil, Nikolaos Kontoudakis, Joan Miquel Canals and Fernando F. Zamora.
2016. Estrategias no microbiolégicas para reducir el grado alcohélico de los vinos.
La Semana vitivinicola, 3467, 390-398. ISSN: ISSN 0037-184X.

2014

v" Mariona Gil, Nikolaos Kontoudakis, Jot Camps, Fransesca Fort, Joan-Miquel

Canals and Fernando F. Zamora. 2014. Determinacién de aztcares residuales en
vinos mediante el empleo de un biosensor amperométrico. Comparacién con los
métodos mas usuales: método de Fehling y método enzimatico. Enologos
/Investigacion y Ciencia, 90, 44-53.

2013

v Elena Gonzalez-Royo, Andoni Urtasun, Mariona Gil, Nikolaos Kontoudakis,
Mireia Esteruelas, Fransesca Fort, Joan-Miquel Canals and Fernando F. Zamora.
2013. Efecto de la cepa de levadura y la suplementacion con levaduras inactivas
durante la fermentacion alcohélica sobre la concentracién en polisacaridos del
vino tinto. Enoviticultura, n° 24, 14-21. http:/ /quatrebcn.es/ efecto-de-la-cepa-de-
levadura-y-la-suplementacion-con-levaduras-inactivas-durante-la-fermentacion-
alcoholica-sobre-la-concentracion-en-polisacaridos-del-vino-tinto/. ISSN: 2013-
6099.

v' Elena Gonzélez-Royo, Andoni Urtasun, Mariona Gil, Nikolaos Kontoudakis,

Mireia Esteruelas, Fransesca Fort, Joan-Miquel Canals and Fernando F. Zamora.
2013. Effetto del ceppo e dell’aggiunta di derivati di lievito sui polisaccaridi di un
vino rosso. L’Enologo, 49, 65-69.

2012

v" Nikolaos Kontoudakis, Flena Gonzélez, Mariona Gil, Mireia Esteruelas, Fransesca
Fort, Joan-Miquel Canals and Fernando F. Zamora. 2012. The pH influence on
micro-oxygenation. Australian & New Zealand Grapegrower & Winemaker, 578, 54-
58. http:/fwww.winebiz.com.au/guwm/view/?action=view&id=852. ISSN 0727-3606.
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2009

v

Nikolaos Kontoudakis, Roser Canals, Mireia Esteruelas, Francesca Fort, Joan

Miquel Canals and Fernando F. Zamora. 2009. Maceraci6 prefermentativa en fred;
Aspectes tecnologics en I'elaboracié de vins de crianga. ACE Revista d’Enologia, 87,
10-17. http://www.acenologia.com/ciencia72_2.htm. ISSN-e: 1697-4123/ P-ISSN 0212-
842X.

Nikolaos Kontoudakis. 2009. Maturita fenolica delle uve e I'astringenza del vino.
www.qualitywine.it-Vino e Tecnica, 1, 20-21.

http:/ /www.qualitywine.it/scarica.aspx?id=108.

2008

v

Nikolaos Kontoudakis, Roser Canals, Carmen Llaudy, Francesca Fort, Joan

Miquel Canals and Fernando F. Zamora. 2008. Influencia de la madurez fenélica
de las uvas sobre la astringencia del vino. www.infowine.com-Internet Journal of
Enology and Viticulture, N°7/2.

http:/ / www.infowine.com/default.asp?scheda=7137.

5.3. Zoppetoxn oe oovedpia, COPIOOLa Kat npepideg
2025
v Avapigpévn Avakoivwon | Xpwortiva Kapadhpoo, Nwodaog Kovtooddxng,

[Tavaywwtng KotCapndaong, Natdaoa I1. Kaloytovpn xat Ztépavog Koovdovpdg.
2025. Avamtoln xair emxkopwon pedodov HS-SPME-GC-IT/MS ywa To
XOAPAKTIPLOPRO TOD apwpatog eMAnvikev epolpov oivev (Vitis Vinifera L.) oe
oovdvaopd pe mepypa@ikn awolninplaxkny avdaloon Kat Iponypéva
XnNpewopeTpka epyaleia: n emidpaon too Se@oAliopatog. 320 Zvvédplo
EN\nvikr|g Etatpeiag tng Emotpng tov Onopoxnnevtikov. Volos, Greece. (20-23
October).

EAeoBepn Avaxkoivwon | H enidpaon tov {eoAibov ot Prwopn apmelovpyia. 1o
Masterclass ya tov Zeohito. Thessaloniki, Greece. (27 February).
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v EAevbBepn Avaxoiveor | ZTPOITYAH TPATIEZA: «H Owoloyia og IToAttiotikr)
Epnepia Avayoxrg». 60 Xovédpio ABAnTikov Tovpiopod, Xopod kar Avayoyns, H
Owoloyia wg Iohmiorikyy Epmeipia Avaypoyng: Zovovalovrag ABAnTiond, Xopo xai
Tomxég I1apadooerg. Komotini, Greece. (14-15 February).

2024

v' EAeobepn Avakoivwon| Innovation in the field of Viticulture-Oenology.
Workshop: ~ Innovation and  Entrepreneurship in the Agrifood Ecosystem.
Alexandroupolis, Greece. (18 December).

v Avapmpévn Avakoivworn | Athanassios Karathanos, Nikolaos Kontoudakis,
Georgia Soultani and Yorgos Kotseridis. 2024. Effect of wood alternatives origin
and size on the chemical composition and aging of tsipouro. ACAC2024. Athens,
Greece. (6-8 November).

v Avapmpévny Avaxkoivwon | Sotirios Karavoltsos, Nikolaos Kontoudakis,
Aikaterini Sakellari, Georgios Belegris, Dimitrios Giomenis, Emmanouil
Kapelonis, Sofia Kyriakopoulou, Grigorios Mavros, Eleni Paganopoulou,
Efstathia Simou, Konstantina Zervakou. 2024. Preliminary evaluation of trace
elements content and sulfur speciation of wines produced in Greece.
ACAC2024. Athens, Greece. (6-8 November).

v EAevbBepn Avakoivwor | Zoyxpoveg Taoelg otV Ovoloyid yid TV avTIHET®IIOT
TOV eNUITOOoE®V TG KApatikng alayrg. Huepioa BOPOINA Khuparikn xpion-
Xoyypoveg mpooeyyioeig otnv  kal\iépyeia THG aupmélov Kkar  OTHV  01V07OiroH].
Thessaloniki, Greece. (7 October).

v Avapigpévn Avakoivwon | ABavdaolwog KapafBavog, Nwodaog Koviovddakng,
I'ewpyila ZovAtavr kat l'ewpyrog Kotoepidng. 2024. ITeprypa@ixi) arodntnpraxn
avaloorn nalaiwpevoo toimovpov and Mavpo Mooydato oe emagrn pe SoAo
kaotaviag (Castanea sativa Mill.). SenS02024. Limnos, Greece. (25-28 June).
https:/ /www.sensorysociety.gr/senso-conference-2024 / programme

v Avapigpévny Avakoiveon | Xpwotiva Kapadnpoo, Nwolaog Koviovddakng,
Nataoa IT. Kaloytovpn Kat ZTEQAavog Koovdovpdsg. 2024.
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XapaktnpiopogrovapopatrogeAAnvikavepvdpwvoivev(VitisViniferaL.)xypnot
ponowwvragneprypa@iknatodnnpraxknavaloon:enidpaontovie@oANioparog,.
SenS02024. Limnos, Greece. (25-28 June). https:/ /www.sensorysociety.gr/senso-
conference-2024 / programme

v EAevbepn Avakoivworn| Me et @QLOKOXNEIK®V KAl  OPYAVONITIKOV
XAPAKTNPIOTIK®V OlVeOV arld dla@opeTiKd auIIeAOTOHa g meploxng Apapas.
Zoykpton avbopuntng xat oopPatikniig opwong. Huepida Terroir Drama. Drama,
Greece. (14 May).

2023

v Avaptnpévn Avakoivwon | Dimitrios-Evangelos Miliordos, Elli Gouloti,
Nikolaos Kontoudakis and Yorgos Kotseridis. 2023. Influence of Chitosan.
Absiscic Acid and Benzothiadiazole treatments on Savvatiano (Vitis vinifera L.)
wines volatile composition profile. OenoMacrowine2023. Bordeaux, France. (10-
13 July). https:/ /ives-openscience.eu/40916/

2021

v Avaptupévny Avakoivwon | Dimitrios-Evangelos Miliordos, Nikolaos
Kontoudakis, Aggeliki Kouki, Nikolaos Zacharias, Anastasios Alatzas, Polydefkis
Hatzopoulos, Marianne Unlubayir, Arnaud Lanoue and Yorgos Kotseridis. 2021.
From vineyard to a glass of wine: The effect of Abscisic acid applications on
Moubhtaro, a rare autochthonus variety of Greece. Macrowine2021. Verona, Italy.
(23-30 June).

v Avaptnpévn Avakoivwon | Myrto Tsiknia, Dimitrios-Evangelos Miliordos,
Nikolaos Kontoudakis, Maria Dimopoulou and Yorgos Kotseridis. 2021.
Application of Plant Growth Regulators on Vitis vinifera L var. Mouhtaro effect
berry quality characteristics & berry associated microbial communities.
Macrowine2021. Verona, Italy. (23-30 June).

v Avaptpévny Avakoivwon | Maria Ioanna Xenia, Elli Goulioti, Nikolaos
Kontoudakis, John W. Blackman and Andrew Clark. 2021. Inhibition of reductive
characters in wine by cu-organic acids: predicting the duration of protection.
Macrowine2021. Verona, Italy. (23-30 June).
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v Avaptnpévny Avakoivwon | Maria Ioanna Xenia, Elli Goulioti, Nikolaos
Kontoudakis and Yorgos Kotseridis. 2021. Volatile and phenolic composition of
Agiorgitiko wines from eight different areas of PDO Nemea zone.
Macrowine2021. Verona, Italy. (23-30 June).

v Avaptypévn Avakoivwor | Elli Goulioti, Vicky Troianou, Chrisavgi Toumpeki,
Yves Gosselin, Etienne Dorignac, Nikolaos Kontoudakis and Yorgos Kotseridis.
2021. Effect of Saccharomyces species interaction on alcoholic fermentation
behaviour and aromatic profile of Sauvignon blanc wine. Macrowine2021.
Verona, Italy. (23-30 June).

2019

v Avapmpévn Avakoivewon | Xinyi Zhang, Nikolaos Kontoudakis, Katja Suklje,
Guillaume Antalick, John W. Blackman, Leigh M. Schmidtke and Andrew C.
Clark. 2019. Changes in red wine composition during bottle aging: impacts of
viticultural conditions and oxygen availability. 17" AWITC. Adelaide, Australia.
(21-24 July).

v Avaptypévn Avakoivwor | Nikolaos Kontoudakis and Andrew C. Clark. 2019.
The colorimetric measurement of free and bound forms of Cu in white wine.
171 AWITC. Adelaide, Australia. (21-24 July).

v Avapmpévn Avakoiveoon | Nikolaos Kontoudakis, , Mark Smith, Paul Smith,
Eric Wilkes and Andrew C. Clark. 2019. The colorimetric measurement of total
Cu concentration in wine. 17" AWITC. Adelaide, Australia. (21-24 July).

v Avapiypévny Avaxkoivworn | Dimitrios Miliordos, Nikolaos Kontoudakis,
Evangelia Nanou and Yorgos Kotseridis. 2019. Effects abscisic acid on Vitis
vinifera L. Savvatiano and Mouhtaro grapes and wine characteristics. 21
GiESCO International Meeting. Thessaloniki, Greece. (23-28 June).

v Avaptpévn Avakoivwon | Xinyi Zhang, Nikolaos Kontoudakis, Katja Suklje,
Guillaume Antalick, John Blackman, Andrew Clark. 2019. Changes in red wine
composition during bottle aging: impacts of viticultural conditions and oxygen
availability. OenolVAS 2019. Bordeaux, France. (25 - 28 June).
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v EAevbBepn Avaxkoivwon | Simplifying the measurement of different forms of Cu
in wines and strategies for efficient removal. OenolVAS 2019. Bordeaux, France.
(25 - 28 June).

v Avaptypévny Avakoivwon | Dimitrios Miliordos, Nikolaos Kontoudakis,
Evangelia Nanou and Yorgos Kotseridis. 2019. Effects abscisic acid on vitis
vinifera 1. savvatiano and mouhtaro grapes and wine characteristics. 21t
GIESCO International Meeting. Thessaloniki, Greece. (23-28 June).

2018

v EAevbBepn Avaxkoivworn| A simple colorimetric method to measure copper in
white wines. Crush 2018. Adelaide, Australia. (25-26 September).

v Avaptypévn Avakoivwon | Nikolaos Kontoudakis, Agnieszka Mierczynska-
Vasilev, Anque Guo, Paul A. Smith, Geoffrey Scollary, Eric N. Wilkes and Andrew
C. Clark. 2018. Impact of red and white wine macromolecules on the removal of
copper(l) sulfide by membrane filtration. Macrowine2018. Zaragosa, Spain. (28-
31 May).

2017

v' EAevBepn Avaxoivworn | Filterability of copper sulfide in white, red and model
wines. Crush 2017. Adelaide, Australia. (13-14 November).

v Avapiypévn Avakoiveon | Nikolaos Kontoudakis, Anque Guo and Andrew C.
Clark. 2017. Electrochemical and SPE ICP-OES techniques for assessing the
catalytic efficiency of metal species during wine oxidation. X Symposium in
Vino Analytica Scientia 2017. Salamanca, Spain. (17-20 July).

v Avaptnpévn Avaxoivworn | Nikolaos Kontoudakis, Anque Guo, Geoffrey. R.
Scollary and Andrew C. Clark. 2017. The Impact of Metals on the Production and
Isomeric Profile of Wine Phenolic Oxidation Products: LC-HRMS,
Electrochemistry and SPE ICP-OES. Xt Symposium in Vino Analytica Scientia 2017.
Salamanca, Spain. (17-20 July).

2016
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v EAevbBepn Avaxoivworn | Fractionation of copper and iron in wine: Assessment of
potential macromolecule and sulfur binding agents. Macrowine 2016. Changins,
Switzerland. (27-30 June).

2015

v’ EAeobBepn Avaxoivwor) | The SPE fractionation of Cu and Fe in Chardonnay wine:
impact of wine production and the influence on oxygen consumption. Crush 2015.
Adelaide, Australia. (20 November).

v Avaptnpévn Avakoiveor | Maria Navarro, Nikolaos Kontoudakis, Joan Miquel

Canals, Esteban Garcia-Romero, Sergio Gémez-Alonso, Fernando F. Zamora and
Isidro Hermosin-Gutierrez. 2015. Improved extraction and chromatographic
analysis of wine’s ellagitannins. IX" Symposium in Vino Analytica Scientia 2015.
Trento, Italy. (14-17 July).

v Avaptpévn Avakoivwon | Maria Navarro, Nikolaos Kontoudakis, Sergio
Gomez-Alonso, Esteban Garcia-Romero, Joan Miquel Canals, Isidro Hermosin-
Gutierrez and Fernando F. Zamora. 2015. Influence of botanical origin, toasting
level and age of barrel on the release of ellagitannins. IX* Symposium in Vino
Analytica Scientia 2015. Trento, Italy. (14-17 July).

2013

v Avaptnpévn Avakoivwon | Mariona Gil, Olga Pascual, Nikolaos Kontoudakis,

Gomez-Alonso Sergio, Joan Miquel Canals, Isidro Hermosin-Gutiérrez and
Fernando F. Zamora. 2013. Influence of berry size on the composition and the
quality of red wine. VIII"" Symposium in Vino Analytica Scientia 2013. Reims, France.

(2-5 July).

v Avaptypévn Avakoivworn | Olga Pascual, Jot Camps, Mariona Gil, Nikolaos
Kontoudakis, Joan Miquel Canals and Fernando F. Zamora. 2013. Aplicacién de
un biosensor de glucosa para la determinaciéon de sacarosa en vinos base para
Cava previa incubacién con invertasa. XII Congreso Nacional de Investigacion
Enologica (GIENOL). Madrid, Spain. (18-21June).

2012
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v Avaptypévn Avakoivworn | Elena Gonzélez-Royo, Mireia Esteruelas, Nikolaos
Kontoudakis, Fransesca Fort, Joan Miquel Canals and Fernando F. Zamora. 2012.
Influence of supplementation with inactive yeasts during oak ageing on wine
polysaccharide composition. Macrowine 2012. Bordeaux, France. (18-21 June).

v Avaptnpévn Avakoiveorn | Mireia Esteruelas, Elena Gonzélez-Royo, Leiva B.,
Nikolaos Kontoudakis, Fransesca Fort, Joan Miquel Canals and Fernando F.
Zamora. 2012. Influence of grape maturity on foam characteristics of sparkling
base wine (Cava). Macrowine 2012. Bordeaux, France. (18-21 June).

v' Zopperoxr) | Mechanisms of neurotoxicity and implications for neurological
disorders. A satellite event of the FENS Forum 2012. Barcelona, Spain. (13 July).

2011

v Avaptypévn Avakoivwon | Mariona Gil, Elena Gonzélez, Nikolaos Kontoudakis,
Mireia Esteruelas, Fransesca Fort, Joan Miquel Canals and Fernando F. Zamora.
2011. Comparison of methods for quantification of gluconic acid in grape juice and
wine. VII*" Symposium in Vino Analytica Scientia 2011. Graz, Austria. (21-23 June).

v Avapmpévn Avakoivwon |Elena Gonzélez, Andoni Urtasun, Mariona Gil,
Nikolaos Kontoudakis, Mireia Esteruelas, Fransesca Fort, Joan Miquel Canals and
Fernando F. Zamora. 2011. Influence of yeast strain and supplementation with
inactive yeast during alcoholic fermentation of wine polysaccharide
composition. VII*" Symposium in Vino Analytica Scientia 2011. Graz, Austria. (21-23
June).

v Avapmpévny Avakoivwon |Mariona Gil, Jennifer Tomé, Elena Gonzélez,
Nikolaos Kontoudakis, Mireia Esteruelas, Francesca Fort, Joan Miquel Canals and
Fernando F. Zamora. 2011. Influence of grape maturity and maceration length
on wine polysaccharide composition of red wine. Wine Active Compounds 2011.
Beaune, France. (24-26 March).

v Avapmpévny Avakoivwon |Jennifer Tomé, Mariona Gil, Elena Gonzélez,
Nikolaos Kontoudakis, Mireia Esteruelas, Francesca Fort, Joan Miquel Canals and
Fernando F. Zamora. 2011. Changes in polysaccharide composition of sparkling

wine (cava) during ageing with lees. Wine Active Compounds 2011. Beaune,
France. (24-26 March).
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v Avapmypévn Avakoivworn | Mariona Gil, Elena Gonzélez, Nikolaos Kontoudakis,
Mireia Esteruelas, Fransesca Fort, Joan Miquel Canals and Fernando F. Zamora.
2011. Comparacion de métodos para la cuantificacion de dcido glucénico en mosto
y vino. XI Congreso Nacional de Investigacion Enoldgica (GIENOL). Cadiz, Spain. (1-
3 June).

v Avapmypévny Avakoivwon |Sandra Estevez, Mariona Gil, Elena Gonzélez,
Nikolaos Kontoudakis, Mireia Esteruelas, Fransesca Fort, Joan Miquel Canals and
Fernando F. Zamora. 2011. Aplicacion de la Osmosis inversa para la
desalcoholizacién parcial de vinos tintos. XI Congreso Nacional de Investigacion
Enologica (GIENOL). Cadiz, Spain. (1-3 June).

v Avapmpévny Avakoivworn |Elena Gonzélez, Andoni Urtasun, Mariona Gil,
Nikolaos Kontoudakis, Mireia Esteruelas, Fransesca Fort, Joan Miquel Canals and
Fernando F. Zamora. 2011. Influencia de la cepa de levadura y de la
suplementacion con levaduras inactivas durante la fermentacién alcohdlica en la
composicién en polisacéridos del vino. XI Congreso Nacional de Investigacion
Enologica (GIENOL). Cadiz, Spain. (1-3 June).

v' EAevbBepn Avaxoivworn| Etereogenita nella maturita fenolica e ph del vino
durante la micro-ossigenazione. Enoforum 2011. Arezzo, Italy. (3-5 May).

v EAeobBepn Avaxoivewor | Neurotoxicity evaluation of chlorpyrifos exposure in a
Caenorhabditis elegans Alzheimer’s disease model. Jornadas de neurotoxicologia i
psicofarmacologia. Facultat de ciéncias de 1"éducacié i psicologia. 2011. Tarragona.
Spain. (17 June).

v' Zopperoxy) | 314 Spanish worm meeting. 2011. Logrofo, Spain. (7-8 April).

2010

v Avaptpévny Avaxoivworn |José Contreras, Jennifer Tomé, Nikolaos
Kontoudakis, Mireia Esteruelas, Fransesca Fort, Joan Miquel Canals and Fernando
F. Zamora. 2010. Effectiveness of carboxymethyl cellulose (CMC) on tartaric
stabilization of cava base wine. Macrowine 2010. Turin, Italy. (16 June).
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v Avaptypévn Avakoivworn |Mireia Esteruelas, Nikolaos Kontoudakis, Elena

Gonzalez, Mariona Gil, Fransesca Fort, Joan Miquel Canals and Fernando F.
Zamora. 2010. Phenolic compounds presents in natural haze protein of
sauvignon white wine. Macrowine 2010. Turin, Italy. (16 June).

2009

v Avapmypévn Avakoiveoon | Nikolaos Kontoudakis, Mireia Esteruelas, Mariona
Gil, Maria Francesca Fort, Joan Miquel Canals and Fernando F. Zamora. 2009.
Anilisis de la heterogeneidad en el grado de madurez fenélica de la uva en el
momento de la vendimia. X Congreso Nacional de Investigacion Enolégica (GIENOL).
Ourense, Spain. (3-5 June).

v Avapmpévn Avakoivwon |Mireia Esteruelas, Nikolaos Kontoudakis, Mariona

Gil, Maria Francesca Fort, Joan Miquel Canals and Fernando F. Zamora. 2009.
Comparacion de la eficacia de los diferentes métodos para la determinacion de
la estabilidad proteica de los vinos blancos. X Congreso Nacional de Investigacion
Enolégica (GIENOL). Ourense, Spain. (3-5 June).

v Avaptnpévn Avakoivwor | Nikolaos Kontoudakis, Mireia Esteruelas, Francesca
Fort, Joan Miquel Canals and Fernando F. Zamora. 2009. Comparison of methods
for estimating phenolic maturity in grapes; Correlation between predicted and
obtained parameters. VI Symposium in Vino Analytica Scientia 2009. Angers,
France. (2-4 July).

v Avapinpévn Avakoivwon | Mireia Esteruelas, Nikolaos Kontoudakis, Francesca
Fort, Joan Miquel Canals and Fernando F. Zamora. 2009. Characterization of
phenolic compounds presents in natural protein haze of Sauvignon White
Wine. VI Symposium in Vino Analytica Scientia 2009. Angers, France. (2-4 July).

2008

v Avaptpévny Avakoivwon |Roser Canals, Mireia Esteruelas, Nikolaos
Kontoudakis, Fransesca Fort, Joan Miquel Canals, Isidro Hermosin and Fernando
F. Zamora. 2008. Influence of the oxygen dose and oak contact during
microoxygenation on colour, phenolic compounds and astringency of red wine.
XXI1V International Conference on Polyphenols 2008. Salamanca. Spain. (8-11 July).
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v Avaptypévny Avaxoivworn |Nikolaos Kontoudakis, Pere Biosca, Mireia
Esteruelas, Roser Canals , Fransesca Fort, Joan Miquel Canals and Fernando F.
Zamora. 2008. Impact of the Stopper Type on the Oxygen Entrance During the
Wine Bottling Process. Wine Active Compounds 2008. Beaune, France. (27-29
March).

v Avaptpévn Avakoivwon |Nikolaos Kontoudakis, Roser Canals, Carmen
Llaudy, Fransesca Fort, Joan Miquel Canals and Fernando F. Zamora. 2008.
Influence of phenolic maturity of grapes on wine astringency. Wine Active
Compounds 2008. Beaune, France. (27-29 March).

v Zopperoyy) | First International O2 in Wine Conference ‘Oxygen Management in
Wines'. 2008. Montpellier, France. (3 June).

2007

v' Avaptypévn Avakoivwon |R. Canals, M.C. Llaudy, N. Kontoudakis, E. Galvez,
M. Magrifig, J. Santed, F. Fort, ].M. Canals and F. F. Zamora. 2007. Influencia de
la microoxigenacion sobre el color, la composicién en compuestos fenélicos y la
astringencia del vino tinto. IX Congreso Nacional de Investigacion Enologica
(GIENOL). Badajoz, Spain. (29 May-1 June).

v Avaptnpévn Avakoiveon |Roser Canals, Maria del Carmen Llaudy, Nikolaos
Kontoudakis, Pedro Cabanillas, Fransesca Fort, Joan Miquel Canals and Fernando
F. Zamora. 2007. Influencia del grado de maduracién sobre el color, la
composicion fendlica y la astrigencia del vino; Diferencia entre hombros y
puntas del racimo. IX Congreso Nacional de Investigacion Enologica (GIENOL).
Badajoz, Spain. (29 May-1 June).

54. Anpooievoelg egpyaciwv o mnpaktika oovedpiov (Congresses Book
Chapters/Abstracts/Proceedings)

2019

v" Dimitrios Evangelos Miliordos, Nikolaos Kontoudakis, Yorgos Kotseridis and
Stamatina Kallithraka. 2019. Vineyard practices to face warm climate conditions
and their impact to wine quality. In “8th International Symposium - Oenoviti
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international network”. Ed. Vigne et vin publications internationales 2019, pp. 1-
5. ISBN: 978-2-9509403-2-2.

v Nikolaos Kontoudakis, Mark Smith, Paul Smith, Neil Scrimgeour, Paul Bowyer,
Eric N. Wilkes and Andrew C. Clark. 2019. Simplifying the measurement of
different forms of Cu in wines and strategies for efficient removal. Oenol VAS 2019.
Bordeaux, France. In “Book of abstracts - OENOIVAS2019”. pp. 75.

2018

v Nikolaos Kontoudakis, Agnieszka Mierczynska-Vasilev, Anque Guo, Paul A.
Smith, Geoffrey Scollary, Eric N. Wilkes and Andrew C. Clark. 2018. Impact of red
and white wine macromolecules on the removal of copper(]) sulfide by membrane
filtration. In “Book of abstracts - Macrowine2018”. pp. 212.

v Nikolaos Kontoudakis, Agnieszka Mierczynska-Vasilev, Anque Guo, Paul A.
Smith, Geoffrey Scollary, Eric N. Wilkes and Andrew C. Clark. 2018. Impact of red
and white wine macromolecules on the removal of copper(I) sulfide by membrane
tiltration. In “Book of abstracts - Macrowine2018”. pp. 212.

v Xinyi Zhang, Nikolaos Kontoudakis and Andrew C. Clark. 2018. A novel one-step
measurement of total volatile aldehyde compounds in wine by LCQQQMS. In
“Book of abstracts - Macrowine2018”. pp. 60.

2017

v Nikolaos Kontoudakis, Anque Guo and Andrew C. Clark. 2017. Electrochemical
and SPE ICP-OES techniques for assessing the catalytic efficiency of metal species
during wine oxidation. In “Book of abstracts IVAS2017- Xt Symposium in Vino
Analytica Scientia”.Ed. Fundacién General Universidad Salamaca, pp. 228. ISBN:
978-84-697-4579-3.

v" Nikolaos Kontoudakis, Anque Guo, Geoffrey. R. Scollary and Andrew C. Clark.
2017. The Impact of Metals on the Production and Isomeric Profile of Wine
Phenolic Oxidation Products: LC-HRMS, Electrochemistry and SPE ICP-OES. In
“Book of abstracts IVAS2017- Xth Symposium in Vino Analytica Scientia”.Ed.
Fundacién General Universidad Salamaca, pp. 242. ISBN: 978-84-697-4579-3.
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2016

v' Maria Navarro, Nikolaos Kontoudakis, Sergio Gémez-Alonso, Esteban Garcia-
Romero, Joan Miquel Canals, Isidro Hermosin-Gutierrez and Fernando F.
Zamora. 2016. Comparison between the contribution of ellagitannins of new oak
barrels and one-year-used barrels. In “BIO Web of Conferences 7-39th World
Congress of Vine and Wine”. Ed. EDP Sciences.
https:/ /doi.org/10.1051/bioconf/20160702016

2015

v' Mireia Esteruelas, Elena Gonzalez-Royo, Mariona Gil, Nikolaos Kontoudakis,
Joan Miquel Canals and Fernando F. Zamora. 2015. Climate change and Cava. In
“3rd International Symposium - 33rd International CAVA Congress. Oenoviti
international network”. Ed. Vigne et vin publications internationales 2015, pp. 10-
13. ISBN: 2-915883-15-07.

v' Mireia Esteruelas, Elena Gonzalez-Royo, Mariona Gil, Nikolaos Kontoudakis,

Antonio Orte, Antonio Cantos, Francesca Fort, Joan Miquel Canals and Fernando
F. Zamora. 2015. Influence of temperature during the second fermentation and
aging of sparkling wine (Cava) on the properties of the foam. In “BIO Web of
Conferences-38th World Congress of Vine and Wine (Part 1)”. Ed. EDP Sciences,
pp. 02011-p.1-p.3. http.//dx.doi.org/10.1051/bioconf/20150502011.

2014

v Fernando F. Zamora, Elena Gonzalez-Royo, Olga Pascual, Nikolaos Kontoudakis,
Mireia Esteruelas, Braulio Esteve-Zarzoso, Albert Mas and Joan Miquel Canals.
2014. Influence of sequential inoculation with torulaspora delbrueckii and
saccharomyces cerevisiae in foaming properties of base wine. In “Book of
abstracts- 37th World Congress of Vine and Wine”. Ed. OIV, pp. 159-161. ISBN:
979-10-91799-31-7.

v' Fernando F. Zamora, Maria Navarro, Nikolaos Kontoudakis, Sergio Gémez-
Alonso, Esteban Garcia- Romero, Joan Miquel Canals and Isidro Hermosin-
Gutiérrez. 2014. Oxygen consumption by oak chips; influence of the botanical
origin, toast level and content in ellagitannins. In “Book of abstracts- 37th World
Congress of Vine and Wine”. Ed. OIV, pp. 189-191. ISBN: 979-10-91799-31-7.
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Fernando F. Zamora, Olga Pascual, Jeanette Ortiz, Maruxa Roel, Nikolaos
Kontoudakis, Mariona Gil, Sergio Gémez-Alonso, Esteban Garcia- Romero, Joan
Miquel Canals and Isidro Hermosin-Gutiérrez. 2014. Influence of grape maturity
and cluster treatment of grenache cultivar on wine composition and quality. In
“Book of abstracts- 37th World Congress of Vine and Wine”. Ed. OV, pp. 539-541.
ISBN: 979-10-91799-31-7.

Fernando F. Zamora, Mariona Gil, Nikolaos Kontoudakis, Francesca Fort and Joan
Miquel Canals. 2014. Comparison of methods for quantification of gluconic acid
in grape juice and wine. In “Book of abstracts- 37th World Congress of Vine and
Wine”. Ed. OIV, pp. 640-641. ISBN: 979-10-91799-31-7.

Olga Pascual, Jeanette Ortiz, Maruxa Roel, Nikolaos Kontoudakis, Mariona Gil,
Sergio Goémez-Alonso, Esteban Garcia-Romero, Joan Miquel Canals, Isidro
Hermosin-Guitierrez and Fernando F. Zamora. 2014. Influence of grape maturity
and cluster treatment of Grenache cultivar on wine composition and quality. In
“2% Jornada de Recerca en Enologia i Viticultura a Catalunya”. Ed. Servei de
publicaciones de la Universitat Rovira i Virgili, pp. 27. ISBN: 978-84-8424-351-9.

Mariona Gil, Laura Medina, Nikolaos Kontoudakis, Fransesca Fort, Joan Miquel
Canals and Fernando Zamoro. 2014. Comparison of methods for quantification of
gluconic acid in grape juice and wine. In “2? Jornada de Recerca en Enologia i
Viticultura a Catalunya”. Ed. Servei de publicaciones de la Universitat Rovira i
Virgili, pp. 29. ISBN: 978-84-8424-351-9.

Maria Navarro, Nikolaos Kontoudakis, Sergio Gémez-Alonso, Esteban Garcia-
Romero, Joan Miquel Canals, Isidro Hermosin-Guitierrez and Fernando F.
Zamora. 2014. Oxygen consumption by oak chips; influence of the botanic origin,
toast level and content in ellagitannins. In “2* Jornada de Recerca en Enologia i
Viticultura a Catalunya”. Ed. Servei de publicaciones de la Universitat Rovira i
Virgili, pp. 31. ISBN: 978-84-8424-351-9.

Elena Gonzalez-Royo, Olga Pascual, Nikolaos Kontoudakis, Mireia Esteruelas,
Braulio Esteve-Zarzoso, Albert Mas, Joan Miquel Canals Fernando F. Zamora.
2014. Influence of sequential inoculation with Torulaspora delbrueckii and
Saccharomyces cerevisiae in foaming properties of base wine. In “2? Jornada de
Recerca en Enologia i Viticultura a Catalunya”. Ed. Servei de publicaciones de la
Universitat Rovira i Virgili, pp. 47. ISBN: 978-84-8424-351-9.
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2013

Mariona Gil, Nikolaos Kontoudakis, Sandra Estévez, Elena Gonzalez-Royo,
Mireia Esteruelas, Francesca Fort, Joan M. Canals and Fernando F. Zamora. 2013.
Non microbiological strategies to reduce alcohol in wines. In “1st International
Symposium, Alcohol level reduction in wine-Oenoviti International network”. Ed.
©Vigne et vin publications internationales 2013, pp. 25-28. ISBN: 2-915883-11-4.

Olga Pascual, Jot Camps, Mariona Gil, Nikolaos Kontoudakis, Joan Miquel Canals
and Fernando F. Zamora. 2013. Aplicacién de un biosensor de glucosa para la

determinacién de sacarosa en vinos base para Cava previa incubacién con
invertasa. In “Nuevas perspectivas en Investigacion viticola”. Ed. AMV Ediciones,
pp. 471-474. ISBN: 978-84-96709-13-3.

2012

v

Mariona Gil, Elena Gonzéalez, Nikolaos Kontoudakis, Mireia Esteruelas, Fransesca

Fort, Joan Miquel Canals and Fernando F. Zamora. 2012. Influence of grape
maturity and maceration lenght on wine color and polyphenolic composition of
red wine. In “Oeno 2011. Actes de colloques du 9¢ symposium international
d’oenologie de Bordeaux”. Ed. University of Segalen Bordeaux. Published by
Dunod France, pp. 681-685. ISBN: 978-2-10-057596-1.

2011

v

v

Mariona Gil, Jenifer Tomé, Elena Gonzilez, Nikolaos Kontoudakis, Mireia
Esteruelas, Fransesca Fort, Joan Miquel Canals and Fernando F. Zamora. 2011.
Influence of grape maturity and maceration length on wine polysaccharide
composition of red wine. In “Wine Active Compounds 2011. Proceedings of the
second edition of the international conference series on wine active compounds”.
Ed. University of Burgundy, France. Published by Oeno Pluri Media, Dijon,
France, pp. 107-109. ISBN: 2-90542-843-0.

Jenifer Tomé, Mariona Gil, Elena Gonzalez, Nikolaos Kontoudakis, Mireia
Esteruelas, Fransesca Fort, Joan Miquel Canals and Fernando F. Zamora. 2011.
Changes in polysaccharide composition of sparkling wine (Cava) during ageing
with lees. In “Wine Active Compounds 2011. Proceedings of the second edition of
the international conference series on wine active compounds”. Ed. University of
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Burgundy, France. Published by Oeno Pluri Media, Dijon, France, pp. 129-131.
ISBN: 2-90542-843-0.

v Mariona Gil, Elena Gonzélez, Nikolaos Kontoudakis, Mireia Esteruelas, Fransesca

Fort, Joan Miquel Canals and Fernando F. Zamora. 2011. Comparacién de
métodos para la cuantificacion de acido glucoénico en mosto y vino. In
“Actualizaciones en investigacion vitivinicola”. Ed. GIENOL, Cadiz, Spain, pp.
423-426. ISBN: 978-84-938945-6-6; Legal deposit: CA -255-2011.

v Sandra Estevez, Mariona Gil, Elena Gonzalez, Nikolaos Kontoudakis, Mireia

Esteruelas, Fransesca Fort, Joan Miquel Canals and Fernando F. Zamora. 2011.
Aplicacion de la osmosis inversa para la desalcoholizacién parcial de vinos tintos.
In “Actualizaciones en investigacion vitivinicola™. Ed. GIENOL, Cadiz, Spain, pp.
529-532. ISBN: 978-84-938945-6-6; Legal deposit: CA -255-2011.

v Elena Gonzélez, Andoni Urtasun, Mariona Gil, Nikolaos Kontoudakis, Mireia

Esteruelas, Fransesca Fort, Joan Miquel Canals and Fernando F. Zamora. 2011.
Influencia de la cepa de levadura y de la suplementacién con levaduras inactivas
durante la fermentacion alcohdlica en la composiciéon en polisacaridos del vino. In
“Actualizaciones en investigacion vitivinicola”. Ed. GIENOL, Cadiz, Spain, pp.
533-536. ISBN: 978-84-938945-6-6; Legal Deposit: CA -255-2011.

2010

v' José Contreras, Jennifer Tomé, Nikolaos Kontoudakis, Mireia Esteruelas,
Fransesca Fort, Joan Miquel Canals and Fernando F. Zamora. 2010. Effectiveness
of carboxymethyl cellulose (CMC) on tartaric stabilization of cava base wine. In
“Quaderni di scienze viticole ed enologiche 2009-2010 (Proceedings Macrowine
2010)". Ed. University of Turin, Turin, Italy, pp. 153-156. ISNN: 1970-6545.
http:/ /my.unito.it/unitoWAR /page/dipartimenti5/ D046/ QSVE311.

http:/ /my.unito.it/ unitoWAR /ShowBinary/FSRepo /D046 / Allegati/ QSVE31/
CONTRERAS.pdf.

v Mireia Esteruelas, Nikolaos Kontoudakis, Elena Gonzalez, Mariona Gil, Fransesca
Fort, Joan Miquel Canals and Fernando F. Zamora. 2010. Phenolic compounds
presents in natural haze protein of sauvignon white wine. In “Quaderni di scienze
viticole ed enologiche 2009-2010 (Proceedings Macrowine 2010) . Ed. University
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of Turin, Turin, Italy, PP- 157-160. ISNN: 1970-6545.
http:/ /my.unito.it/ unitoWAR /page/ dipartimenti5/ D046/ QSVE311.

2009

v" Nikolaos Kontoudakis, Mireia Esteruelas, Mariona Gil, Maria Francesca Fort, Joan
Miquel Canals and Fernando F. Zamora. 2009. Andlisis de la heterogeneidad en el
grado de madurez fendlica de la uva en el momento de la vendimia. In “Nuevos
horizontes en la Viticultura y Enologia”. Ed. University of Vigo, Spain, pp. 571-
574. ISBN: 978-84-8158-438-7; Legal Deposit: OU-99-2009.

¥v" Mireia Esteruelas, Nikolaos Kontoudakis, Mariona Gil, Maria Francesca Fort, Joan
Miquel Canals and Fernando F. Zamora. 2009. Comparacion de la eficacia de los
diferentes métodos para la determinacién de la estabilidad proteica de los vinos
blancos. In “Nuevos horizontes en la Viticultura y Enologia”. Ed. University of
Vigo, Spain, pp. 387-390. ISBN: 978-84-8158-438-7; Legal Deposit: OU-99-2009.

2008

v" Roser Canals, Mireia Esteruelas, Nikolaos Kontoudakis, Maria Fransesca Fort,
Joan Miquel Canals, Isidro Hermosin and Fernando F. Zamora. 2008. Influence of
the oxygen dose and oak contact during microoxygenation on colour, phenolic
composition and astringency of red wine. In “XXIVth Interantional Conference on
Polyphenols. Polyphenols Communications 2008”". Ed. University of Salamanca,
Spain, pp. 653-654, vol. 2. ISBN: 978-84-691-4334-6.

v" Nikolaos Kontoudakis, Pere Biosca, Mireia Esteruelas, Roser Canals , Fransesca
Fort, Joan Miquel Canals and Fernando F. Zamora. 2008. Impact of the stopper
type on the oxygen entrance during the wine bottling process. In ““Wine Active
Compounds. Proceedings of the WAC2008 International conference””. Ed.
University of Burgundy, France. Published by Oeno Pluri Media, Dijon, France,
pp- 225-226. ISBN: 2-905428-31-7; Legal Deposit: March 2008.

v" Nikolaos Kontoudakis, Roser Canals, Carmen Llaudy, Fransesca Fort, Joan Miquel
Canals and Fernando F. Zamora. 2008. Influence of phenolic maturity of grapes
on wine astringency. In ““Wine Active Compounds. Proceedings of the WAC2008
International conference”. Ed. University of Burgundy, France. Published by
Oeno Pluri Media, Dijon, France, pp. 183-185. ISBN: 2-905428-31-7; Legal Deposit:
March 2008.
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2007

v

Roser Canals, Maria del Carmen Llaudy, Nikoloas Kontoudakis, E. Galvez, M.
Magrifa, J. Santed, Fransesca Fort, Joan Miquel Canals and Fernando F. Zamora.
2007. Influencia de la Microoxigenacion sobre el color, la composicién en
compuestos fendlicos y la astringencia del vino tinto. In “Avances en Ciencias y
Técnicas Enolégicas”. Ed. Junta de Extremadura, Badajoz, pp. 344-346. ISBN: 978-
84-690-6060-5; Deposito Legal: BA-202-2007.

v" Roser Canals, Maria del Carmen Llaudy, Nikolaos Kontoudakis, Pedro
Cabanillas, Fransesca Fort, Joan Miquel Canals and Fernando F. Zamora. 2007.
Influencia del grado de maduracién sobre el color, la composicién fendlica y la
astringencia del vino; Diferencias entre hombros y puntas del racimo. In “Avances
en Ciencias y Técnicas Enolégicas”. Ed. Junta de Extremadura, Badajoz, pp. 440-
442. ISBN: 978-84-690-6060-5; Deposito Legal: BA-202-2007.

6. Xoppstoyn os Epsovnuka Ipoypapparta.

6.1. Qg peTadidakTopikog epeLVNTIG:

07/08/2020 - 07/08/2021 Epeovntikd mpoypappa: «EpPAnpatikr) Apdon - Ot

& dpopot @V apnedovev  Ymoépyo II: Xnpukog-

OPYAVOANIITIKOG  YAPAKTNPLOHOG MOV -
06/02/2022-31/03/2022 ProovvBetika povordaria -owvoroinon
(2018=ZE01300000)». I'ewmoviko INavemotipio Abnvev
- Epyaotjpto Owoloyia
04/04/2019 - 04/04/2021 Epeovnuiko mpoypappa: «MOY-ZA. Awayeipion g

01/07/2018 - 12/05/2019

Qpipavong 1oV ZTa@uAmVv TeV IoKMoV Mobdytapo
kat Zappartiavo pe T xpron Poto-oppovev Kat
[MTapaywyny YynArg Ilowtntag Ipoioviov (T1IEAK-
04200)». Tewnoviko Ilavemotipio AOnvev -
Epyaotipto Owoloyiag.
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20/10,/2014 - 30/06/2018

Epeovnuxo  mpoypappa:  «H  enidpaon  ng
elOOPOPPIKI|S TOL HETANAODL OTNV MAPAYDYI), OTN
dapkela Corlg  kat ota OPYAVOANIITIKA
XAPAKTNPIOTIKA TOL OlvoL: OTPATYIKEG Orayeiplong
KAt EAEYXOL PAOCIOPEVEG O PNYAVIOTIKEG YVwoelS - The
impact of metal speciation on the development, shelf
life and sensory properties of wine: Management and
control strategies based on mechanistic insights».
National Wine and Grape Industry Centre - Charles
Sturt University (Avotpalia).

Epeovnuiko mpoypappa: NWG 1401 «Metalikn
OVTIKI] el00POPPT): KATAVOMVIAG TOV POAO TG OtV
avamntodn Tov otvov Kat SNPoLPy®VTAg éva epyaleio
yla v e\ayioronoinorn g aloiowong avtov - Metal
ion speciation: Understanding its role in wine
development and generating a tool to minimize wine
spoilage». National Wine and Grape Industry Centre -
Charles Sturt University (Avotpalia).

6.2. Qg epeoVvnTIKOG DIIOTPOPOG VIIO TNV enifAeyn tov Ap. F. Zamora:

01,/01/2009 - 31/07/2009

01/01,/2007 - 31/12/2008

Epeovntxo
npoypappa:  T050365

Epeovnuxo mnpoypappa: T08021S «H @aivolwkr)
opilpavon: avdamrtodn pag vEag Mo aIrmoTeAeOHATIKIG
Kat aiomotng  pebodoloyiag; OTPATIYKEG
oxediaopoo - La madurez fendlica: desarrollo de una
nueva metodologia mas eficaz y fiable; disefio de
estrategias». Xpnpatodotwg: TDI, Juvé&Camps,
Dominio de la Vega.

«I1poodloplopog twv PEATIOT®V ovvOnkov ywa tnv
@plpavon TG OTA@LANG KAt IIPOCAPHOYL) TG
napaymyng epodpov oivoo oto owvonoteio Osborne tng
neploxn)g Malpica (ToAédo) - Determinacion de las
condiciones o6ptimas de maduracién de la uva y
adecuacion de la
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elaboraciéon del vino
tinto en la bodega

01,/08,/2006 - 31/12/2006

Osborne en Malpica (Toledo)». Xpnpatodotng:
Osborne.

Epeovnuko mpoypappa: T06041S «Mehétn tov
pedTiotwv  oovinkov pikpo-oSpyoveong yla v
napaymyn eppbpmv otvav vynArg nowotnrag -Estudio
de las condiciones optimas de micro oxigenacién para
la elaboracién de vinos tintos de alta calidad».
Xpnpatodotng: Abello Linde.

6.3. Me ooppaon ¢pyov vno v enifAeyn too Ap. F. Zamora:

01/03/2012-30/09/2014

01/11/2011 - 29/02/2012

01,/08/2009 - 31/08,/2010

Epeovnuko mnpoypappa: T08021S «H  @aivolkr)
@plpavorn: avdntodn plag veag o armoTeAeORaTIKIg
Kat aiomotng  pebodoloyiag; OTPATIYIKES
oxedtaopov - La madurez fendlica: desarrollo de una
nueva metodologia mas eficaz y fiable; disefio de
estrategias». Xpnpatodotwg: TDI, Juvé&Camps,
Dominio de la Vega.

Epeovnuko mpoypappa: T11226S  «Ilpoypappa
Hibrilan, véo mpoiov Proaofnt)pa yia ) perpnon
HOMAIA®V  OAPApETp@V otov otvo - Proyecto
Hibrilan, nuevo equipo biosensor para la medicion
multiparametrica en vinos. Xpnpatodotg: Biolan
Microbiosensores S.L.

Epeovnuxo mnpoypappa: T08021S «H @aivolwkr)
@pilpavorn: avamntodn pag veag Mo AaroTEAEOHATIKIG
Kat adlomotng pebodoAoyiag; OTPATIYIKEG
oxedwaopo? - La madurez fendlica: desarrollo de una
nueva metodologia mas eficaz y fiable; disefio de
estrategias». Xpnupatodotng: TDI, Juvé&Camps,
Dominio de la Vega.
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6.4. Qg epeovntng oo v enifAeyn tov Ap. F. Zamora:

01/01/2012 - 31/08/2013

05/07/2012 - 05/07/2013

02/11/2011 - 29/02/2012

02/11/2011 - 31/12/2011

EOviko oyxédo I+D+i  AGL2011-29708-C02-01:
«[Tapayovteg oo ennpedfovv Tr oTOPOTNTA KAl THV
MIKPL] YeLon TV epvbpmwv olvav; emidpaocn g
@PIpavong T®V  OTaQPLUA®V KAl TV  TEXVIK®OV
naAainong - Factores que condicionan la astringencia
y el sabor amargo de los vinos tintos; influencia de la
madurez de la uva y de las técnicas de crianza».
Xpnpatodotng: CICYT.

T12188S: «MeAetwvtag Ty emidpaon vémv eQappoymv
otV nowotta tov oivov - Estudio del impacto de
nuevas aplicaciones en la calidad del vino».
Xpnpatodotng: Lallemand Inc.

Ebviko oxédo I+D+i, vmompoypappa INNPACTO,
IPT-2011-1622-010000: «IIpoypappa hibrilan - véo
polov Proaodnuipa yia T HETPNOorN MOAAIAGDY
HOPAPETPOV Otov oivo - Proyecto hibrilan - nuevo
equipo biosensor para la medicién multiparametrica
en vinos». Xpnpatodotg: CDTL

T11130S: «BeAtiotomoinon tg avalvtikig pebodov
biolan yia to yAvkoviko oS oe ovykpion pe HPLC, IR
Kat eviopatiko kit - Optimitzacié del metode biolan
d'analisi d'acid glucénic comparant amb HPLC,
infraroig i el kit enzimatic». Xpnpatodotg Biolan
Microbiosensores S.L.
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6.5. Qg eKITaOEDOPEVOG EPEDVITHG:

01/01,/2008 - 31/08/2010

/2007 - 31/08/2010

01,/03,/2009 - 30/06,/2009

01,/08/2006 - 31/08/2007

[Tpoypappa CENIT-DEMETER: «Avdamtoln véav
APIEAOVPYIKOV KAl OLVONOYIK®DV OTPATYIK®DV Y1d TV
AVTIHET®OIION TOV AAAAY®V IOV IPOKLITOLY Ao TIg
véeg KApatoloyikeg oovorkeg - Desarrollo de nuevas
estrategias viticolas y enolégicas que permitan hacer
frente a los cambios derivados de las nuevas
condiciones climaticas». EmpPAénwv Ap. F. Zamora.
Xpnpatodotng: CDTIL

EBviko oxedio I+D+i AGL2007-66338: «IIpooappoyr)
TOV OLVOAOYIK®OV TEXVIK®V 0TI ovuvOrkeg mov Oetet 1)
KApatikr] aMayr) - Adaptacion de las técnicas
enoldgicas a los condicionantes que implica el cambio

climatico». EmpAénov Ap. F. Zamora. Xpnpatodotng:
CICYT.

Epeovnko Ipoypappa: « H @awvolikr) ZdvOeor) tov
Otvov - The Polyphenol Composition of Wine.»
Zoppetoxn ota nmiaiowa tng ddaxtopikrig datpiPrg
OTO €PEDVITIKO KEVTPO TOL Havermotnpiov too Iopto
(IToptoyalia). Investigation Center of Chemistry,
Department of Chemistry, Faculty of Science,
University of Porto, Porto, Portugal. EmPAéneov: Ap.
V. de Freitas.

ITpoypappa NRTA, AGL2004-02309/ALI  «Mehétn
TOV KAOOPOTIKOV HAPAYOVI®V Yld TV IOLOTIKI)
epplarwon oiveov - Estudio de los factores
determinantes de la calidad del embotellado del vino».
EmpPAénav Ap. F. Zamora. Xpnpatodotng: CICYT.
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7. 20YYPA@IKO £PYO

2018

2019

2020

2020

2020 - 2021

Epyaotnplaxkog o0nyog ya to pabnpa Xnueta Otvoo
(Charles Sturt Univerity): Aoxnor npoodtoptopog Cu
pe xprnon eotopetpoo - «The Determination of Total
Cu in White Wine by BCA Colorimetric Analysis»

https:/ /www.csu.edu.au/nwgic/resources/oenolog
y-resources

Emotmpovikn) empélela xat petagpaon tov PipAiov
pe titho: «Xnpeta kat Bioynpeta Otvoo: Ao ) fewpila
otV oworoinon».

Kodwuog BipAiov otov Evdodo: 86057251.

Emotpovikn) empelela kat petagpaon tov PirpAiov
pe titho: «Xnpueta kat Bioynpeta Otvov-Owonoinon» .

Koduog BipAiov otov Evdolo: 94688936

Epyaotnprakog odnyog yia to pabnpa «Texvoloyia
AAxoohovywv ITotwv», ITIA

Emotnpovikn) empélela kat peragpaon too PipAioo
pe titho: Xnpeta xat Blioynpeia Oivov-Qpipavon xat
BeAtimon tov Otvav».

Koduog BipAiov otov Evdodo: 94688938 (Yo éxdoor))

«Texvoloyta AAkoolovywv ITotwv», ITIA
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8. AMec emayyveApatikee / emotnpuovikee 0paotnploTnTeg

03/2020 - Qg onjpepa

05/2018 - 03/2019

2012 - 2013

21/03/2011 - 20/09/2011

2010 - Qg orjpepa

Apyxroovtaxtng oto reptodiko IVES Technical Reviews

https:/ /ives-openscience.eu/ives-technical-reviews/

Mélog g opdadag yevoryvwoiag elatoAddov Tov
NSW-DPI (Wagga Wagga, Avotpahia),
dwamoteopévng amd to National Association of
Testing Authorities (NATA) kot avayvoplopévr amo
10 Awebvég ZopPovAo  Elaoxopiag yua v
opyavoAnmtikyy doxwur) mapbevov ehatoladov oe
e0vikd xat Owebvég emimedo. Exmaidevon otnv
yevoryveoia too ehatohadov (05/2018) amo to NSW-
DPI xat ooppetoxt) oto ogpvdpio «2nd master course-
olive oil sensory analysis» (1-2/10/2018), Modern
Olives (Victoria, Avotpalia).

Ia 2 ovveydpeva &t OOPPETOXN) Ot IPOYPARHA
ovvepyaolag Tng etaipeiag Lallemand xat g
gpeLVITIKIG opadag oty texvoloyia tov oivoo tov
[Tavemotnpioo Rovira i Virgili, epappolovtag oe
EPIOPIKOLG apmIeA®VES OAPUANIKEG ePAPHOYEG He
adpavormounpévoog COpPOPOKITEG Kat
MPAYHPATOIOIWVTAG IAPATPI0ELG 08 OTAPLAEG ANAA
KAt 0TOLG IAPAYOHEVODG O1VOUG.

Epyaotplaxog texvikog oto Biolan Microbiosensores
S.L., ®apovdio, lonavia. (Avdamtodn Proaobnt)pwv
IIPOG XP1)01) OTOV TOPE TOV OlVOD).

[Tapaymyog eAatoAadov
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01/09/2010 - 13/10/2010 Epyalopevog oto owomnoteio twov  Teopyuod

ZOVETAIPIOPOD OLPHETEXOVTAG O ONA Ta otdadwa
owornoinorg. Vila-Rodona, Tappayova, lonavia.

15/06,/2005 - 30/11/2005 YrievOovog yia v Ipootaoia Tov eAatddevip®V amo

v Bactorea Olea oto Anpotko Awapepiopa
ITeAékavo, Xavida.

9. TexVIKEC AVA@OPEC - COYYPAPI) EPEVVNTIKOV IPOTATEWV

9.1.

9.2.

9.3.

Empéheta texvikig ava@opdg PETA TO MEPAG TOL EPELVNTIKOD IIPOYPUARPATOS
NWG 1401 «MetalAik1) 10VTIKL] WOOHOPPI): KATAVODVTAG TOV PONO NG 0TV
avarrtodn Tov olvoL Kat ONPIoVPY®VTAG £VA EPYAAELO Y1 TNV EAAX1OTOIION 0T
g aloiwong avtov - Metal ion speciation: Understanding its role
in wine development and generating a tool to minimize wine spoilage».
https:/ /www.wineaustralia.com/research /search/completed-projects/ nwg-
1401

Empéleta texvikng avagopdag yia Tov II000TKO IIPoodtoptopo tov oAtkob Cu
oe AevKO oivo pe xpopatopetpiky avalvorn: Andrew Clark, Nikolaos
Kontoudakis, Mark Smith, Paul A. Smith and Eric N. Wilkes. The
Determination of Total Cu in White Wine by BCA Colorimetric Analysis.
https:/ /researchoutput.csu.edu.au/en/publications/the-determination-of-
total-cu-in-white-wine-by-bca-colorimetric-a

Zoppetoxr) otov  oxedaopd Kat  obvtaln HOpoknpLiE®V  Opacemv
XPNHATOOOTONG EPELVITIKMDV EPYMDV:

1. «H entdpaon tng eldopop@Pikr)s TOL PETANNOD OTNV IAPAYDYT), 0TI dlApKela
(wI)g Kal ota OPYAVOANHOTIKA XAPAKTINPLOTIKA TOL OlvOoL: OTPATIYUKEG
dlayeiptong xat eAeyyov Pactopéveg oe prxaviotikeég yvaoelg - The impact of
metal speciation on the development, shelf life and sensory properties of wine:
Management and control strategies based on mechanistic insights». National
Wine and Grape Industry Centre - Charles Sturt University (Avotpalia)


https://www.wineaustralia.com/research/search/completed-projects/nwg-1401
https://www.wineaustralia.com/research/search/completed-projects/nwg-1401
https://researchoutput.csu.edu.au/en/publications/the-determination-of-total-cu-in-white-wine-by-bca-colorimetric-a
https://researchoutput.csu.edu.au/en/publications/the-determination-of-total-cu-in-white-wine-by-bca-colorimetric-a
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2. «MOY-ZA. Awyeiplon tmg Qpipavong TovV ZTa@oA®v TOV MoKV
Movytapo xat ZaPpatiavo pe tm xpron Poto-oppovev katr IMapaywyr)
YynArg ITowottag Ipotoviov (TTEAK-04200)» - Apaon eBvikrg epPélelag:
«Epeove - Anprovpyw - Kawvotopm».

3. Epevvntikég mpotaoelg ota mhaiota tov dedtepov KOKAOL dpdoemv e0vikr|g
epPéletag: «Epeove - Anpiovpyen - Kawvotopa». H ooyypagr) éytve wg péhog
Tov gpyaotnpiovo Owoloylag kat Texyvoloyiag Ilotov Ttov T'ewmovikoo
[Tavemotnpiov ABnvev.

10. Awaxpiosig

v

OIV AWARD 2020 wg peAog T1g OLVTAKTIKIG opadag tov meptodikov (Editor in
chief wine) WEBSITE IVES Technical Reviews, Vine and Wine.

H BpdaPevorn) eytve oty xatnyopia:
Technical Publication Multi Categories

ESogpuA\o g meptypagikng mepidnyng amod 1o dnpootevpevo apbpo pov
(Andrew C. Clark, Xinyi Zhang, Nikolaos Kontoudakis. 2020. Simplified
measures of Cu fractions in wine: Colorimetric and filtration-based approaches.
Australian Journal of Grape and Wine Research. doi: 10.1111/ajgw.12450)

11. Yootpogigg

v

Ynotpogia EMnvo-Talikrig Zovepyaoiag yia ) Olapovi] €motnpovev
oynlov emuédov (FaAAko Ivotitovto EAAAdoc-IKY). @a yiver peletn pe
avikeipevo «XdpaxktPlopog TV EVAOOEMV IIOL €MOPOLY OT0 JPOHPA TV
olvev kat t@v anootaypatov» (Mdiog-lovviog 2021).

Ynotpopia yia v kdloyn eS00®v OtV OLPHETOX] Tov ovvedpiov
Macrowine 2018 amo tov opyaviopo Wine Australia.

Yonotpogia yia v kdAoyrn &§0d®v OtV OLPPETOXI) TOL OLVEdPiIOL
Macrowine 2016 amno tov opyaviopo Wine Australia.

A-EPiD-vnotpogia ano to Rovira i Virgili University yia to petamtoyiako
otV Poywr) vyeta (2010).
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12. ANec akadnpuaikeée avayveopilosie

12.1. Auwamioteoon

Awamiotevor) ywa ) dvvarotnta epyaoiag &g Emikovpog Kabnyntrg oto dnpooto
navemotypio g lonaviag ano v EOvikr) Yonpeoia AStoAoynong xat Atarioteoorng
¢ lonaviag

12.2. Kpttig emotnpovikeov dnpooievoe®v yla d1edvr) neprodika pe xkprreg:

v' Journal of Agricultural and Food v" Applied Food Research
Chemistry v" LWT - Food Science and Technology
¥ Food Chemistry v' Biomolecules
/ . .
Food Microbiology v Beverages
v" Scientific Reports-Nature Y  Foods
v Talanta v" Food Control
v" Molecules v ACSOmega
/ .
Food Research International v  Source Journal of Food and
v" Journal of the Science of Food and Nutrition
Agriculture v" Colloids and  Surfaces  A:
v' Australian Journal of Grape and Physicochemical and Engineering
Wine Research Aspects
v OENO One v Food & Nutrition Journal
v" American Journal of Enology and v Internation Journal of Enviromental
Viticulture Research and Public Health
v European Food Research and v" Revista Agronomia Colombiana
Technology

12.3. IIrotomoutiko drayeipiong nepapatnik®v (wwv, amo tn Ievikn Awevbovor
ITepipariovrog kat Bronmowilotyrag, KoBépvnon tng Kataloviag (2010)

13. T'\wooeg

13.1. EMpvka: Mntpwn) yh\oooa

13.2. Tomavika: Apioty) yvoon-C2
Certificado de Aptitud de Castellano, Escuela Oficial de Idiomas, Iortavia

13.3.  AyyAwka: Kahr) yvoon
Certificate of Competency in English, University of Michigan, USA
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First Certificate in English, University of Cambridge, United Kingdom
Awapovr) otv Avotpalia 4,5 xpovia

13.4. Katalavika: Metpla yvoon

14. ANa skmaidsotikd mpoypappata mov oAoxkAnpwdnkav ota mlaiowa e Owa

Biov padnonc

23/11/2015-26/11/2015

10/06/2014

22/02/2008 -04/04,/2008

14/04/2010

08,/07/2002 - 29/07,/2002

09/07/2001 - 17/08/2001
01,/07,/2000 - 31/08,/2000

Kataption otg texvikeg xprjong (software) GC MS-
QQQ, Agilent Technologies, Charles Sturt University,
Wagga Wagga, Avotpaiia

Kataption ot Paon 6edopévav Scopus (Orapxela 3
wpwv), University Rovira i Virgili kot Spanish
Foundation for Science and Technology, Tappayova,
lonnavia

Kataption omyv eneepyaoia Oedopéveov pe  TO
otatiotko mpoypappa SPSS (dwapxeia 15 wpwv),
University Rovira i Virgili kot Spanish Foundation for
Science and Technology, Tappayova, lonavia

Kataption omv enthvorn) texvikov npoPAnpdtov oty
oypny Kat agpa  xpopatoypapia,  Agilent
Technologies, Tappayova, lonavia

[Tpaxtiky) oto epyaot)po  Eomepidoedwv  oto
Ivotitooto EAwag xat Ynotpomkev dvtav Xaviwv,
Xavwa

[Ipaxtikr) oto epyaotpo  EAaoxoptag oto
Ivotitooto EAwag xat Ynotpomkev dvtav Xaviwv,
Xavia
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2008-2018

On-line pabnpata péoe g mAatpoppag Coursera
(Introductory  Organic Chemistry - Part 1,
Fundamentals of Human Nutrition, Programmed cell
death, Statistics: Making Sense of Data)
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