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AwatpBi «Avantuén Oelktwv emefepyaciag ylwa TNV ofloAoynon Kol €AEyXo 1TING
Slepyaociag umtepUPNAnG LSPOCTATIKNG TTLEGNCY

H Ap. EAévn Twyou eival Xnupkog Mnxaviko¢ EMM (2003) kot €xet AdaPet
S16aKkToplkd amo to Epyaotriplo Xnueiag kat Texvoloyiag Tpodipwy TnG IXoAAS
Xnuikwv Mnxavikwy tou EBvikol MetodBlou MoAuteyveiou (2010). Exet ekheyel
Entikoupn KaBnyntpla oto Tunua Emotiung Tpodipwv & Atatpodng, TG IXOANG
lewmovikwy Emtotnuwy tou Maveniotnuiov @ecoaliag, e YVWOTIKO AVTIKEIHEVO

otnv «Enegepyaoia kal uvtrpnon Tpodipwv» kal avapevopevn évapén Bnteiag
tov Mdio 2021.

‘EXEL CUMMETAOKEL O EUPWTAIKA Kol EAANVIKA XPNHOTOSOTOUHUEVA EPEUVNTIKA
TIPOYPAUUATA OTA ETUOTNUOVIKA Tiedia NG avamtuéng Kawvotopwv peBodwv
enetepyaciag tpodipwv yla v emipnkuvon tng Stapketag (wng tpodipwv. Exel
EPEUVNTIKN EUMELPLA OTNV avamtuén epyoleiwv gAéyxou Kal emaAnBeuong tng

anoteAeopatikotntag HeBOSwv enefepyaoiag tpodipwy. H £peuva tng os nedia
enefepyaciog kal ouvinpnong TPodipwv €0TIAlEL OTNV QVATTUEN KOWOTOMWY, KN BOgpuikwv peBOdwvY
enetepyaciog tpodipwy OmMwe n unepuPnAn mieon, Ta MAAUKA NAEKTPLKA Tedia KOl N WOUWTIKA aduddtwon.
Mapalnha €xelL mOAUEeT £peuva otn MEeAETn epyoleiwv £Eumvng ocuokevaoiag (xpovoBepuokpoaaotakol
OAOKANPWTEG) yla TNV edappoyn Toug o evuaAloiwta, Puyuéva Tpodlua wg epyaleia eAéyxou TNG YPUKTLKAG
oAuoidag. MNapdMAnAa  éxel  eumewpia  Sie€aywyng eléyxwv mediou (field tests) ywa T oulhoyn
XpovoBeppokpaclakwy dedopévwy amo tnv PukTikr aAuciba téco otnv EAAGSO 600 Kol 0 AAAEG EUPWTTALKEG
Xwpeg. Elval unmevBuvn Slaxeiplong kat emkowwviag tng nAektpovikng Baong dedopévwy FRISBEE Cold Chain
Database n omola anoteAel TNV MPWTN CUVTOVICUEVN TIPOOTIABELA GUAAOYAG TIPAYLOTLKWY XPOVOBEPOKPACLAKWY
Sebopévwy Tng PukTikng aluaoidag tpodipwy otnv Evpwrmn. Exel MOAUETH gumelpio oTNV avamtuén Labnuatikwy
MOVTEAWVY PO SLOPLOOU TNG TTOLOTNTAC KOl TG EVatopévouoag Stapkelag {wng tpodipwy os dtadopa otadla tng
Puktikng aAuaoidag.

To televutaia xpovia £XEL EPYAOTEL EVIATIKA TOCO O€ EPEUVNTLKO OCO KOl OE ETIAYYEALATLKO EMiMeS0 oTNV avartuén
HEBOSWY avaKTnong PLoSPACTIKWY CUCTATIKWY NG UTOTMPOIOVIA TIOU TPOKUTITOUV amd thv emnefepyaoia
TPOodiUwWY, OMWE TNV AvAKTNOoN BLOSPACTIKWY CUCTATIKWY Qo Ta MOpAnpoiovta enefepyaciog TONATAG KOl Ao
TO TTOPATTPOLOVTA TNE AMOOTAENG APWHATIKWV.

‘EXeL SNLOCLEVEVO £pYO OE EMLOTNHOVIKA apBpa pe Kpion (13), keddAata BLBALwY (4) KAl TTPAKTIKA ETLOTNOVIKWY
ocuvebpiwv (36) kat 278 stepoavadopéc (h-index: 8, cupdwva pe Scopus).


mailto:egogou@chemeng.ntua.gr
https://www.linkedin.com/in/eleni-gogou-128b1626/

AKAAHMAIKH EMMNEIPIA

Entikoupn KadnyAtpia, péloc AEM (yvwotikd aviikeipevo «Emegepyaoia kal uvtipnon Tpodipwv») oto TuAua
Erotpng Tpodipwv & Alatpodrg, tng ZxoAng Newmnovikwy Emtotnuwy tou Maveniotnuiov Oecoahiag, Avainyn
kadnkovtwy uéAoug AEM: Mdioc 2021.

EPEYNHTIKH KAl ENATTEAMATIKH EMMEIPIA

Emiotnuovikog ouvepyatng (Postdoctoral Research Associate) oto Epyoaotriplo Xnueiog kot Texvoloyiag
Tpodipwv TNG XoANE Xnuikwv Mnxavikwy tou EBvikou MetooBlou MoAutexveiou | OeBpoudplog 2010-Anpidiog
2021.

ZuviSpuTpla start-up etalpsiag mapaywyng GUCIKWY EKXUALCHATWY ATO OPWHOTIKA Kal GopUAKEUTIKA GUTA Kot
napanpoiovra tou aypodlatpodikol topéa | Anpidiog 2017-chpuepa

TOMEIZ EPEYNHTIKHZ APAZTHPIOTHTAZ

To gpeuvnTiko £pyo adopd os £va eupl GAcUo BEUATWY TNE EMLOTAKNG KoL TEXVoAoyilag tpodipwv mou adopouv

Slepyaoiec enetepyaociag, ocuvtipnong, CUOKeuaoiog, TOLOTNTAC TPOPIUWY KAl TNV avamtuén Hobnuotikwy

povtéAwv poPAedng Statnpnowotntag tpodipwv.

= MEeA£TN TNG KWVNTIKNAG TWV VTS pACEWY (XNUKWY, BLOAOYLKWV Kal HLIKPOBLOKWY) TTou guvteAouv otnv aAloiwon
f 0TNV anMwAE£La TOLOTNTAC Kot Statpodikng atiag Twv tpodipuwv.

= MEeAETn TNC EMISPAONG TTAPAYOVTWY OTwG N Bepuokpacia Kal o TUTOG TNG CUCKEUAOLAG KOL N LABNUATIKN
EVOWUATWON TWV EMOPACEWV OUTWV OF KLWWNTIKA HOVTEAQ, TIOU ETUTPEMOUV ThV TPOPAedn Kol tnv
BeAtioTomoinon tng dLatnenoluoTnTaC VOGS Tpodiou avaloya e TIG ouvOnkeg Slakivnong kat anobnkeuaonc.

= MeAétn KoL QvaAmTuén tTNg XPnong twv XpovoBepUoKpaoloKwy AEKTWYV oav epyaleia gA€éyxou NG
SLoTNPNOLUOTNTAG TWV TIPOLOVTWY Tpodipwy yia tnv BeAtiwon tng Staxeiplong tng YukTkAg aAucidag Kat tnv
SuvatoTNTa AVILKATACTAONG TWV NUEPOUNVIWY ARENG LE Lt «SUVAULKA» EVOELEN.

=  MeA€tn Slepyaciwy pn BepUikng emefepyaoiog onwe pe YrnepuPnAn Yépootatikn Nicon (YYM) kot Ta TOAKA
NAeKTpLKA Tiedia.

= Avamtuén delktwv enefepyaciag yia TNV afloAoynon Kot EAeyXo TwV BepKkwV SlepyacLwy Kal TN Slepyaciog
™G UTEPUYPNANG USPOOTATLKAC TILEDNG

= AfloAOynon VEWV TEXVOAOYLWV yld TNV ovAKTnon PBloSpaoTIKwY CUCTATIKWY oo TOpanpoiovia Kol
umorntoiovta tng foounxaviag tpodipwy

= MeA€tn tng texvoloyiag Blockchain yia tnv alomoinor tng wg epyaleio eAéyxou kat StachaAiong tng PUKTIKAG
oAuoidag tpodipwy

2YMMETOXH 2E EPEYNHTIKA NPOrPAMMATA

01.09.2003-31.12.2005 | DEVELOPMENT AND APPLICATION OF A SAFETY MONITORING AND ASSURANCE SYSTEM
FOR CHILLED MEAT PRODUCTS-SMAS (FP5)

01.02.2005-31.12.2005 | EAEMXOX KAl AZIOAOTHZH OEPMIKQN EMEZEPTAZIQN TPOOIMQN ME TH XPHzH
ENZYMIKQN XPONOGEPMOKPAZIAKQN OAOKAHPQTQN (TTI) (NYOATOPAZX Il)

01.11.2005-30.09.2008 | YMEPYWHAH YAPOXTATIKH MIEZH TIA THN MAPATQrH BEATIOMENQN TMPOIONTQN
TOMATAZ: MEAETH ZYNOHKQN KAI ANANTY=H TEXNIKQN EAEMXOY THZ AIEPTAZIAZ (MENEA)
01.11.2010-31.08.2014 | FOOD REFRIGERATION INNOVATIONS FOR SAFETY, CONSUMERS BENEFIT,
ENVIRONMENTAL IMPACT AND ENERGY OPTIMISATION ALONG THE COLD CHAIN IN EUROPE-FRISBEE (FP7)
01.01.2013-25.01.2015 | XPHZH NEQN TEXNOAOTIQN TIA THN NAPATQrH MH 2YMMNYKNQMENOY XYMOY
EAAHNIKQN MOIKIAIQN MOPTOKAAIOY ME APIZTOMOIHMENH NOIOTHTA (ENIZXYZH NEQN KAl MIKPOMEZAIQN
EMIXEIPHZEQN, EZMA)
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01.08.2012-30.04.2014 | DEVELOPMENT OF A SOFTWARE TOOL FOR PREDICTION OF READY-TO-EAT FOOD
PRODUCT SHELF LIFE, QUALITY AND SAFETY-SOPHY (SMALL COLLABORATIVE PROJECT-FP7)
01.07.2012-30.11.2015 | ANAMNTYZH, MAGHMATIKH MNEPIFTPAD®H KAI APIZTOZ ZXEAIAZMOZ KAINOTOMQN MH
OEPMIKQN TEXNOAOIIQN TIA THN ENEZEPTAZXIA, XYZKEYAZIA, AIAKINHZH KAl AMNOGHKEYIH TPOOIMQN
BEATIQMENHZ NOIOTHTAZ KAI AZDAAEIAL (OAAHZ)

01.02.2013-30.09.2015 | ANAMTY=H EAAHNIKQN NMAPAAOZIAKQN MPOIONTQN EAIAZ KAI TPOZAPMOIH TOYZ 3TIZ
KINEZIKEZ AIATPOOIKES KAI TEYZTIKEZ MPOTIMHZEIZ-GRECHINOLIV (AIAKPATIKH YNEPTAZIA EAAAAAZ-KINAY)
01.01.2015-31.07.2015 | MEAETH QYZIKQN MPOIONTQN AMO NAPAAOZIAKA EAAHNIKA KAI KINEZIKA OYTA ME
XPHZH MPOHTMENQN TEXNOAOTIQN EKXYAIZHZ KAl AMTOMONQZ2HZ: AIEPEYNHZH THZ ANTITHPANTIKHZ TOYZ
APAIHX ME 2KOMO THN ANAMNTY=H E®APMOIQN 2THN BIOMHXANIA TPOOIMQN KAI KAAAYNTIKQN-
INNOVATION (AIAKPATIKH ZYNEPTAZIA EANAAAZ-KINAZ)

01.01.2016-30.06.2016 | 2XEAIAZMOZ ETME=ZEPTAZIA KAI EPEYNA THZ NOIOTHTAZ KAI THZ AIATHPHZIMOTHTAZ
NMPOIONTQN TPODIMQN (MPOTPAMMA MAAIZIO), oe cuvepyacio pe stalpeieg tpodipwyv kat texvoloyiag
01.09.2017-31.08.2020 | SUSTAINABLE INTERVENTION TECHNOLOGIES FOR CONTROLLING FOOD SAFETY AND
STABILITY (Erasmus+)

01.12.2018-30.04.2019 | STUDY OF FRESHTIME TAGS TEMPERATURE READINGS ACCURACY AND DEVELOPMENT
OF MATHEMATICAL KINETIC APPROACHES (MPOrPAMMA MAAIZIO)

01.09.2019-30.05.2021 | EDMAPMOIH EZYMNNHX KAl ENEPIHX ZXYIKEYAZIAYL IXOYHPQON KAl ANAMNTY=ZH
KAINOTOMOY 2YITHMATOZX AIAXEIPIZHZ KAl AIAIQAAIZHE YWHAHZ [MOIOTHTAZ KAl BEATIQMENHZ
AIATHPHZIMOTHTAS (ENAAO)

2YMMETOXH 2THN OPTANQZzH AIEONQN EMNIZTHMONIKQN ZYNEAPIQN

= MéMNog tng Opyavwtiki¢ Emtponrc Stopydvwong tou SteBvoug cuvedpiou “11™ International Congress on
Engineering and Food (ICEF11): Food process engineering in a changing world”, 22-26 Maiou 2011, ABnva.

* MéMog tng Opyavwtiki¢ Emtponig Stopydvwong tou “3 International ISEKI_Food Conference: Food Science
and Technology Excellence for a Sustainable Bioeconomy", 21-23 May 2014, Athens, Greece .

= MEANOG TNG OPYAVWTLKAC EMITPOTAG Tou SleBvolg emotnpovikol ouvedpiou “29th EFFoST Conference, Food
Science Research and Innovation: Delivering sustainable solutions to the global economy and society” to omoio
npaypatonol0nke otig 10-12 Noepppiou 2015, ABrva.

= MEANOG TNG OPYAVWTLIKAG EMITPOTAG Tou SleBvoug emiotnuovikol cuvedpiou “2015 International Nonthermal
Processing Workshop: Sustainable Innovation based on Science and Applied Research of Nonthermal
Technologies”, 12-13 NoeuBplou, 2015, ABrva.

ANAEZ APAZTHPIOTHTEZ

= MéAog tng erutponng «Science Dissemination & Communication Standing Committee» Tou European Federation
of Food Science and Technology (EFFoST)

= Guest Editor o Special issue Tou emotnpovikol teplodikou Innovative Food Science and Emerging Technologies

= EMOTNUOVIKOC KpLTAC (reviewer) ota meplodwkd: Innovative Food Science and Emerging Technologies,
International Journal of Food Microbiology, Food and Bioproducts Processing

= MEANOG TNC EMIOTNUOVLKAC EmLTpomr¢ Tou SteBvolg emtotnuovikol cuvedplou “29th EFFoST Conference, Food
Science Research and Innovation: Delivering sustainable solutions to the global economy and society”, 10-12
NoeupBplou 2015, ABnva

= MEANOG TNG EMLOTNHUOVIKAG EMLTPOTIG TOU SleBvolg emotnuovikol cuvedpiou “2015 International Nonthermal
Processing Workshop: Sustainable Innovation based on Science and Applied Research of Nonthermal
Technologies”, 12-13 NoeuBplou, 2015, ABrva.

Bioypapiko onueiwua EAgvnc Mwyou Jelida 2



* MéENOC TNG ETUOTNMOVLIKAG EMLTPOMAC Tou SleBvolc emiotnuovikol cuvedpiou “30% EFFoST International
Conference: Targeted Technologies for Sustainable Food System”, 28-30 November 2016, Vienna, Austria.

* Mé£AOG TNG EMIOTNMOVIKAG EMLTPOTG Tou SleBvolg emiotnuovikol ocuvedpiou “32" EFFoST International
Conference 2018: Developing innovative food structures and functionalities through process and reformulation
to satisfy consumer needs and expectations”, 6-8 November 2018, Nantes, France

* Mé£AoG TNG EMOTNUOVIKAG emuTponi¢ tou SteBvolg emotnpovikoy cuvedpiou “33 EFFoST International
Conference 2019: Sustainable Food Systems-Performing by Connecting”, 12-14 November 2019, Rotterdam, The
Netherlands.

* Mé£AoG TNG EMOTNUOVIKAG emuTponi¢ tou SteBvolg emotnuovikoy cuvedpiou “35™ EFFoST International
Conference 2021: Healthy Individuals, Resilient Communities, and Global Food Security”, 2-4 November 2021,
Lausanne, Switzerland

= MEANOG TNG «Zuppaxiog yla tn Helwon TnG omatdAng tpodipwv» otnv EAAaSa.

MPOZKEKAHMENEZ OMIAIEZ
= «Huepounvia Anéng tpopiuwv: Epyaldeio dtaopalionc n aitia auvénuévwy anwAelwv otnv dAucida TpoEiuwvy; ».
SUSTAINABLE RETAIL 2017, 07/11/2017, AudiO£atpo Maroussi Plaza, ABrva

= «Ta TPO@LUa Tou UEAAovtoc». H veolaia mou kawvotopel, 01/02/2018, FTaAAikd lvotitoutou, ABrva

= «Natural herbal extracts: Scientific knowledge transfer to deliver raw materials to the food industry for the
development of functional, clean label food products», FOCUS: Final transnational agri-food conference,
10/12/2019, NMoAutexvelolmoAn Zwypadou, ABrRva

AIAAKTIKH EMMEIPIA

ENIKOYPIKO AIAAKTIKO EPTO (EBvikd MetooBio MoAuteyveio)
= Opyavwon, Sie€aywyn kat eniPAePn epyactnplakng aocknong Ue titho « MEAETH ENZYMIKOY MAYPIZMATOZ »

oto 7° g€aunvo tTwv AkoSnpakwy eTwv amd 2004 £wg 2010 tng IxoANg XnuUikwv Mnxovikwyv tou EBvikou
MetooBiou MoAuteyvelou ota mAaiola tou padnpoatog « XXEAIAZMOZ BIOMHXANIQN TPOOIMQN-ENEZEPTAZIA
KAI ZYNTHPHZH TPOOIMQN»

= QOpyavwon, dle€aywyn kat enifAePn epyactnplokng doknong e titho « MEAETH PEOAOTIKQN IAIOTHTQN
TPOOIMQN» oto 8° e€dunvo twv Akadnuatkwyv etwv and 2004 £wg 2010 tng ZX0ANG XNUKWV MNXavIKWwV Tou
EBvikou MetooBlou Molutexveiou ota mAaiola tou padnuoatog «EMIZTHMH KAl MHXANIKH TPODIMQN»

AKAAHMAIKH AIAAKTIKH EMMEIPIA (Tewmovikd Naverotruo ABnvwv)

= Adaokalio tou padnuarog «Edoapuoyéc H/Y otnv Emefepyocia Tpodipwv» ya to 6°-8° gfdunvo tou

Axkadnuaikol £touc 2016-2017 oto Tunua EmotAung Tpodipwv kot Alotpodng tou AvBpwrou, Mewmovikd
Maveruotuo ABnvwv ota TAaiolo Tou TPOYPAUUATOG «AmoKTnon Akadnpaikng Adaktikng Eumelpiag oe
Néoug Emiotripoveg katdxoug Sidaktopikol» (YrmeuBuvog Kabnyntng padnpatog: NikoAaog 2tohopog)

AAAH AIAAKTIKH EMIEIPIA

» AdAeén pe titho «H teyvoloyia tng YmepuynAng Micong oe Siepyaociec tpopiuwv» oto 7° €£Aunvo tou

Akadnuawol €tou¢ 2017-2018 kat 2018-2019 tng IXoAng Xnuikwv Mnxavikwv tou EBvikol Metodflou
MoAuteyveiov ota mAaiola Tou padnuotog «Ixedloopoc Blopunyaviwy tpodipwy - Enefepyacia kal cuvtpnon
Tpodipwv» (YeuBuvn kabnyntpla pabnuatog: Baohkn Qpatonouiou).

= JUMMETOXN O€ EVIATIKO EKMALSEUTLKO TPOYpappa Erasmus+ wg elonyntpLa pe titho SLalegng «Kinetic modeling
of safety and quality indices-High pessure processing of foods». H &1aAeén mpaypatomolldnke oe Svo
Workshops ta omnoia mpaypatonoibnkav otnv ABrva, 15-19 Anphiou 2019 kat to Potsdam, Germany, 19-23
Maptiou 2018, ota mAaiocla tou Erasmus+ mpoypdppatog Ue Titho «Sustainable intervention technologies for
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controlling food safety and stability».

AlaAEEN e TitAo «Shelf life testing» ota MAaioLa TOU EKTTOLSEVUTIKOU TTpoypAppaTOG «Regeneration Academy for
Food Innovation», evtaTiko MpOoypaa KATAPTLONG OE MPAKTIKA BEUOTA TOU TOHE TEXVOAOYLOG TPOdIUWY TToU
£€xouv oxeblaoel anod kool to ReGeneration kal To mpoypappa «Néa Fewpyla yia tn Néa Fevia», Ye tnv
UTIOoTAPLEN Tou I8pUpatog 2taupog Nidpyog (1ZN), Mdaptiog 2020.

AGAeEN pe Titho «Emeéepyaoia yadaktog: EEomAloudg kot oyediaouog Siepyaoctwv» Kal «Néeg pédobdol
eneéepyaocioc-Nésc mpokAnoeic otn Blounyavia yaAakToc» ota MAOLCLO TOU TIPOYPAUHUATOC EMILHOPGWONG yLa
tov AypodLatpodikd topéa «lMahaktokopia-Tupokopio» amd to Kévtpo Emuopdwong kat Awa Biou Mabnong
tou Mavemnotnuiov Oscooaliag, Maptiog 2021.

AwaAé€n pe titho «Shelf life testing» ota mAaiola Tou ekmatSeuTikol poypdppatog 2™ ReGeneration Academy
for Food Innovation -Powered by New Agriculture New Generation & Elbisco, Tou opyaviopoU «Néa lewpyia
Néa Mevid» pe TNV untooTthpLen Tou I6pupatog tavpog Nudpxocg (IZN), Maiog 2021.

AdAeEn pe TitAo «Product stability & shelf life evaluation methods», €vtaTikO TPOYPOMMO KATAPTLONG
«AGRIFOOD Exports 360» Tou opyaviopol «Néa l'ewpyia Néa Mevid» e Tnv uTtooTRpLEn Tou 16pupatog Ztalpog
Nwapxog (IZN), Mdiog 2021.

AHMOZIEYMENO EPTO

A.

Al.

A2.

A3.

A4.

AS.

A6.

A7.

A8.

A9.

APOPA ZE ENIZTHMONIKA MNMEPIOAIKA ME KPIZH

Theofania Tsironi, Athina Ntzimani, Eleni Gogou, Maria Tsevdou, loanna Semenoglou, Efimia
Dermesonlouoglou, Petros Taoukis. 2019. Modelling the effect of active modified atmosphere packaging on
the microbial stability and shelf life of gutted sea bass. Applied Biosciences and Bioengineering. Appl. Sci. 2019,
9, 5019; doi:10.3390/app9235019.

Epameinondas Xanthakis, Eleni Gogou, Petros Taoukis, Lilia Ahrné. 2018. Effect of microwave assisted
blanching on the ascorbic acid oxidase inactivation and vitamin C degradation in frozen mangoes. Innovative
Food Science & Emerging Technologies, 48, 248-257.

Bonatsou S., lliopoulos V., Mallouchos A., Gogou E., Oikonomopoulou V., Krokida M., Taoukis P., Panagou E.
2016. Effect of osmotic dehydration of olives as pre-fermentation treatment and partial substitution of sodium
chloride by monosodium glutamate in the fermentation profile of Kalamata natural black olives. Food
Microbiology, 63, 72-83.

Tsironi T., Dermesonlouoglou E., Giannoglou M., Gogou E., Katsaros G, Taoukis P. 2016. Shelf-life prediction
models for ready-to-eat fresh cut salads: Testing in real cold chain. International Journal of Food Microbiology,
240, 131-140.

Papathanasiou M., Reineke K., Gogou E., Taoukis P.S., Knorr D. 2015. Impact of high pressure treatment on
the available glucose content of various starch types: A case study on wheat, tapioca, potato, corn, waxy
corn and resistant starch (RS3). Innovative Food Science and Emerging Technologies, 30, 24-30.

Gogou E., Katsaros G., Derens E., Alvarez G., Taoukis P.S.. 2015. Cold Chain Database development and
application as a tool for the cold chain management and food quality evaluation. International Journal
of Food Refrigeration, 52, 109-121.

Tsevdou M., Gogou E., Dermesonluoglu E., Taoukis P. 2015. Modelling the effect of storage temperature
on the viscoelastic properties and quality of ice cream. Journal of Food Engineering, 148, 35—42.

Gwanpua S.G., Verboven P., Leducq D., Brown T., Verlinden B.E., Bekele E., Aregawi W., Evans J., Foster A,
Duret S., Hoang H.M., van der Sluis S., Wissink E., Hendriksen L.J.A.M., Taoukis P., Gogou E., Stahl V., El Jabri
M., Le Page J.F., Claussen ., Indergard E., Nicolai B.M., Alvarez G., Geeraerd A.H. 2015. The FRISBEE tool,
software for optimising the trade-off between food quality, energy use, and global warming impact of cold
chains. Journal of Food Engineering, 48, 2—12.

Strati I.F., Gogou E, Oreopoulou V. 2014. Enzyme and high pressure assisted extraction of carotenoids
from tomato waste. Food and Bioproducts Processing, 94, 668-674.
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A10.Hoang H.M., Leducq D., Pérez-Masia R., Lagaron J.M., Gogou E., Taoukis P., Alvarez G. 2014. Heat transfer

study of submicro-encapsulated PCM plate for food packaging application. International Journal of
Refrigeration, 52, 151-160.

Al11.Gogou E., Katapodis P., Christakopoulos P., Taoukis P.S. 2010. Effect of water activity on the thermal stability

of Thermomyces lanuginosus xylanases for process time—temperature integration. Journal of Food
Engineering, 100(4), 649-655.

A12.Gogou E, Katapodis P., Taoukis P.S. 2010. High pressure inactivation kinetics of a Thermomyces lanuginosus

xylanase evaluated as a process indicator. Journal of Food Science, 75(6), E379—-E386.

A13.Tsironi T., Gogou E., Velliou E., Taoukis P.S. 2008. Application and validation of the TTI based chill chain

B1.

B2.

B3.

B4.

management system SMAS (Safety Monitoring and Assurance System) on shelf life optimization of vacuum
packed chilled tuna. International Journal of Food Microbiology, 128(1), 108-115.

KEDAAAIA ZE ENIZTHMONIKA BIBAIA ME KPIZH

Giannakourou M., Gogou E., Taoukis P. 2021. Reaction kinetics in food-processing engineering. In:
Engineering Principles of Unit Operations in Food Processing, Seid Mahdi Jafari (Ed.), Chapter 16, Elsevier,
Academic Press, UK, corrected proof-in press.

Tsevdou, M., Gogou, E., Taoukis, P. 2019. High hydrostatic pressure processing of foods. In: Green Food
Processing Techniques: Preservation, Transformation and Extraction, E. Vorobiev, F. Chemat (Eds.), Elsevier,
Chapter 4, 87-137, Academic Press, UK.

Taoukis P.S., Gogou E., Tsironi T., Giannoglou M., Dermesonlouoglou E., Katsaros G. 2016. Food Cold Chain
Management and Optimization. In: Emerging and Traditional Technologies for Safe, Healthy and Quality food,
Chapter 16: 285-309. Food Engineering Series, Springer International Publishing, Switzerland.

E. Gogou and P. Taoukis. 2015. High-Pressure Process Design and Evaluation. In: C. Tzia and Th. Varzakas
(Eds.), Handbook of Food Processing: Food Preservation and Food Manufacturing, Chapter 11: 415-437.
CRC Press, Taylor & Francis Group, Boca Raton, FL, USA.
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