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Qualifications

PhD: ‘The antimicrobial activity of chitosan and its application as a food preservative’, London South Bank
University, 2003.

Degree: BSc (Hons) Microbiology (Biotechnology), First Class, University of Surrey 1996.

Languages: Native English speaker. Greek: Holder of the highest level (D) State Certificate of Greek
Language, >10 years of teaching in Greek.

Current Employment

Assistant Professor, Dept. of Food Science and Technology, International Hellenic University, Sindos
Campus, Thessaloniki, Greece. 2025-present. Food microbiology, food safety, epidemiology of foodborne
diseases, novel antimicrobials and bioactive substances in foods, food sustainability and local food systems.
Teach on five courses covering general and food microbiology, epidemiology and public health, food
sustainability, and technical English.

Employment History

GREECE

Academic Scholar, Dept. of Food Science and Technology, International Hellenic University, Sindos
Campus, Thessaloniki, Greece. 2019-2025, yearly contracts. Designed and taught theory classes in the
epidemiology of foodborne diseases, public health and predictive microbiology. Laboratory classes in
general and food microbiology. Student projects.

Laboratory Lecturer, Dept. of Food Technology, Alexandrian Technological Educational Institute (now
International Hellenic University), Thessaloniki, Greece. 2011-2013 and 2015-2019, contracts per
semester. Taught laboratory and theory classes in general and food microbiology to nutrition and food
technology students. Carried out research and consultancy for commercial companies and other academic
groups.

Researcher, Dept. of Food Technology, Alexandrian Technological Educational Institute (now
International Hellenic University), Thessaloniki, Greece. Nov 2010 — Mar 2011 and Nov 2011 — Feb 2012.
Conducted research on two projects for SMEs: 1) the efficacy of a novel antimicrobial detergent and 2) the
safety and stability of a ready-to-eat potato product.

Researcher, Food Science and Technology Section, Dept. of Agriculture, Aristotle University of
Thessaloniki, Greece. Apr 2007 — Jun 2008. Conducted laboratory and literature research on beef safety as
part of an EU project (ProSafeBeef).

Translator (freelance), Greece. Nov 2011 — Sep 2012. Translated a textbook “The Physical Chemistry of
Foods” from Greek to English for a US-based publisher.

UNITED KINGDOM

Scientist, Health Protection Agency, London. Aug 2004 — Sep 2006 (fixed-term contracts). Co-ordinated a
national survey on Salmonella in eggs. Created a food safety database. Assisted with investigations of
gastrointestinal disease outbreaks.



Research Fellow, School of Food Biosciences, University of Reading. Jan 2002 — Jan 2004 (fixed-term
contract). Conducted research on oligosaccharide-mediated inhibition of the binding of pathogens to the
gut epithelium for a multinational pharmaceutical company.

Senior Research Scientist, Leatherhead Food International. Mar 2000 — Nov 2001. Proposed and managed
projects, provided consultancy services and solved problems for commercial food industry clients.
Supervised microbiology section. Delivered lectures and training courses.

Research Assistant, South Bank University, London. Jan 1997 — Feb 2000 (fixed-term contract). Conducted
research into the antimicrobial properties of chitosan as part of an international EU project on natural
antimicrobials. Prepared PhD thesis.

Assistant Microbiologist, South East Water. Jun-Aug 1995 (Summer holidays) and Jul-Dec 1996. Performed
microbiological analysis of water and environmental samples. Assisted with zoological and phycological
identifications.

Microbiology Technician, Milk Marketing Board, Surrey. Dec 1989 — Apr 1994. Performed microbiological
analysis of food, water and environmental samples in an accredited commercial laboratory.
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OTHER PUBLICATIONS

Book chapter: Probiotics, prebiotics, synbiotics and foodborne illness. Likotrafiti, E. and Rhoades, J. In:
Watson, R.R. and Preedy, V.R. (Eds). Bioactive Foods in Promoting Health: Probiotics, Prebiotics and
Synbiotics, 2" Edition. Elsevier Inc.

Translation (Greek to English): Ritzoulis, C. Introduction to the Physical Chemistry of Foods. CRC Press,
Taylor & Francis Group, 2013. ISBN 9781466511750.

Patent: US 7,842,678. 30/11/2010. Compositions comprising oligosaccharides. Nestec S.A. Inventors:
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Article: Rhoades J & Rastall R (2004). Chitosan as an antimicrobial agent. Food Technology International
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Research Projects

EUROPEAN PROGRAMMIES

Local Development and Cross Border Cooperation in the area of Agricultural Products and Traditional
Food (LOC-FOOD). Funding: Black Sea Cross Border Cooperation, Joint Operational Programme Black Sea
Basin 2014-2020. International Hellenic University, 2020-2022.

Improving the safety of beef and beef products for the consumer in production and processing
(ProSafeBeef), FP6-FOOD ref 36241. Aristotle University of Thessaloniki, 2007-08.

Antimicrobial Peptides: Studies aimed at Application in Food and Food Products, FAIR97-3135.
Leatherhead Food Research Association, UK, 2000-01.

Natural Antimicrobials, FAIR CT96-1066. London South Bank University, 1997-2000.

NATIONAL PROGRAMMES

Study of the physicochemical characteristics and effective thermal processing of ready mashed potato in
order to develop a microbiologically stable product. Funded by the General Secretariat for Research and
Technology, European Structural and Investment Funds. ATEIThe 16/11/2011 — 16/02/2012.

Development of the distillation process of oregano and other Greek herbs for the improvement of their
antiseptic properties Funded by the General Secretariat for Research and Technology, European Structural
and Investment Funds. ATEIThe 03/11/2010 — 02/03/2011.

Salmonella in eggs from catering premises. Food Standards Agency and Health Protection Agency, UK,
2005-06.

PROJECTS FUNDED BY COMMERCIAL COMPANIES

A shelf-life study at different storage temperatures of plant-based cheese replacement products
following inoculation with yeasts and moulds. Funded by ARIVIA Ltd. ATEIThe 2015-2017, multiple short-
term contracts.

Inhibition of the binding of pathogens to the gut wall. Funded by Novartis Medical Nutrition (now
Nestlé). University of Reading, UK, 2002-2004.

A variety of confidential research and consultancy projects funded by food industry
companies. Examples: The growth of Cl. botulinum in heat-processed sauces; the growth of St.
aureus in pitta breads packaged in a modified atmosphere; the shelf-life of fresh pasta products.
Leatherhead Food Research Association, UK, 2000-01.



