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1 IMMPOXQIIIKA XTOIXEIA

Enovopo: Oopapeig

Ovopa: Amdctorog

Ovopua matépa: Xo@OKANg

Enayyeipotikn katdotaon: Kadnyntmg EAEyyov ko Atacpdaiiong [Towdtnrog
AtevBuvon gpyocioc: Tunuo Emomung ko Texyvoroyiag Tpooipwv, Aebvég
[Movemoto ¢ EALGSog (AITTAE), TO 141, 574 00 @soocalovikn

TnA: 2310 013887

E-mail: athomar@ihu.gr

2 XIIOYAEX

1981 IItvyio I'ewmoviag, xatevBuvon “Tewpywéc Brounyoaviec koar Teyxvoroyio

Tpooipwv”, 'eomovikny kot Aacoroykn Xyoin, Apiototéieto Tavemotuo

®cocorovikne. Tithog mruyakng dwrpPng: “To vitpikd kot vitpddn ota

aAhavtikd. POAog kKot mpocdtopiopdg toug”.

1982  Mertantuyokd Aimdopa (DEA), sdwomrta “Emotun Tpoeipwv”, EOviko

[Molvteyvikd Ivotitodto Awppaivng (INPL), Nancy, TaAlio.

petamtuylokng datpPng: “Séparation solide—liquide. Etude de la filtration

sur filtre—presse et filtre clos” [Alaywpiopdg otepeov—vYpov. Merétn g

dmdnong pe PAtpoOmpeca Kot KAEIGTO GIATPO].

1986  Awokrtopiko Aimdopa (Diplome de Docteur), eidicotnta “Bloteyvoroyia kot

Buopnyoviec Tpoopinmv”, INPL, Nancy, T[aAAia. Tithog O10aKTOpIKNG

SwtpPng:  “Propriétés thermophysiques des produits laitiers. Cas des

fromages fondus” [@eppo@uoikég 1OOTNTEG TOV YOAUKTOKOUIKMOV TPOIOVTOV.

[d10itepn TePINTOON TOV OVOKATEPYAGUEVOV TUPLOV].

3 EPEYNHTIKA ENATIA®EPONTA

Peoloyikég ko Beppropuoikés 1010t teg Tpopipmy, amopovoon kal ypnon eviduomv,

opyavOANTTIKY aS0AGYNON TPOPIL®MV, GYEONGUOC KOl avATTLUEN VEOV TTPOIdVTOV

dTpoPng, avamtuén cvotnudtov dwyeiptong mowdtrag (ISO 9001, HACCP — I1SO

22000) ywo Bropnyovies tpopipwmy.


mailto:athomar@food.teithe.gr

4 EITAITTEAMATIKH EMIIEIPIA

1988 (6 wiv.)

11.88 - 08.89

08.89 — 06.95

Epyaotmplaxoc Xvvepyding tov Tunuatoc ‘Epevvag kot Ilowotikov
EAéyyov ot I'ohoktoBopnyavio SAINT-HUBERT, Ludres, I'oAAia.

YrevOvvog Tlapaymyng ko ITorotikod EAéyyov ot Buounyavia
Tpopiuwv ALFA FOODS, Néa Padectog ®essalovikng.

Yrevbvvog ‘Epevvag kot ITlowotikod EAéyyov ot Buopnyovio
Tpogipwv ¢ ‘Evoong Aypotikedv Zvvetapiopmv Oeccolovikng

(OMOZIIONAIA), I'¢pupa Becoarovikng.

5 AIAAKTIKH EMIIEIPIA

1982 — 1986

1991 - 1995

1995—-onpepa

1999 - 2001

Epyaomplaxdc Zvvepydtng tov Epyoctnpiov duowoynueiog wou
Mnyovikng  Tpooipwv, INPL, Nancy, ToAlio. Awoackolio
gpyootnplokol pépovg Tomv pabnuatov: “@vowoynueioc Tpoeinwv”,

“Mnyavikn Tpooipwv” ko “Eneepyacia Tpopipwmv”.

‘Extoxktoc Kobnyntg oto Tuqua Teyxvoroyiag Tpogipwmv tov

Ale&avopetov  Teyvoroywkov Exmaidevtucod I[dpvpatog (ATEI)
Oeccorovikng. Awackoiio Bewpntikod pEPoLg TV pobnubtov:
“Eleyyog kar Awaocedaiion Ilowdwmroc”, “Teyxvoroyio dpovtev Kot
Aayovikov”, “Mnyavikny Tpogipwv I, “Mrnyavucy Tpogipnwv II” kot
“Ene&epyacia Tpopipnwv I7.

Kofnynmge EAéyxov ot Awcediong Ilowdwmrag oto Tunua
Emomung kou Teyvoroyiag Tpoeipwv tov Atebvoig [avemompiov
™™g EALGS0C. Adackaiio BempnTtikod Kot EpyacTnpLoKod LEPOLS TOV
patnudtov: “Eleyyoc kot Awacediion Ilowvmtoc”, “Awyeipion
[Towmrag”, “Emnelepyacia Tpooipwv 17, “Enelepyacia Tpoeipnmv
I, “Mnyovikn Tpooeipwv I’ ko “Mnyovikn Tpoeipwy I17.
Soppetoyy  oto  lIpdypappo  Emovowv  Emoyng  (IIZE):
“Kowotopkég  Egappoyés oty Aypotikp  Owovopio kot
Blopnyavia” tov ATEI Oeccarovikng. Awdackorio Tov pHobnudtov:
“Kowvotopkd  Xvotiuota kot MéBodor  Ilpwtoyevodg ko
Agvtepoyevovg Tlopoayoyns” wor “Kowvotopuxkd Zvomiuoto Kot

MéBodot Agvutepoyevoig [apaywyns”.



2004 — 2009

2009—-onuepa

Soppetoyn oto Atatunpotikd Ipdypoppo Metamtuylokdv Enovdmv
“Emomun Tpooeipwv xor Awwtpoen” (Xdumpatn tov Tunuotog
Xnuetag tov [avemompuiov loavvivav kot g Zyoing Teyxvoroyiag
Tpooipwv kot Awtpoeng tov ATEI Ogocarovikng). Awdackalio
uépoug Tov panuatoc: “Tvotmmuoata Aayeiptong [owdtrog”.

Svppetoyn oto Ilpdypappo Metamtuylokdv Xmovddv “ZvoThiuporta
Awyeipiong Iowwmrag kot Opydvoong [Hopaywyng o Bropnyoavia
Tpoeipmv” tov Tpunuatog Emomung kot Texvoroyiag Tpogipwy tov
AeBvotg Tlavemomuiov g EAAGS0G. AwdookoAio pépovg tov

padnuatog: “Lvotpara Awyeipiong [owdmrag”.

6 XYMMETOXH XE ITIPOTPAMMATA

1998 — 2001

1999 — 2000

2001 — 2003

01.04 - 12.05

04.04 — 08.07

04.05 - 12.07

[Ipdypoppa  EIMEAEK  pe titho:  “IIpoypduppoata  EZmovddv —
Biroypapwny YmootpiEn tov Tunpatog Texvoroyiag Tpoeipmv
tov ATEI Ogocorovikng”, og Emotnuovikdc Xuvepydng, B’ KIIZ.

[Ipoypappa EINNEAEK pe titho: “Amotipnon tov Exmoudevrticod

‘Epyov ko tov Iapeyopévav Yanpeowov tov Tunpatog Texvoroyiag

Tpooipmwv tov ATEI Oeccarovikng”, g Emommpovikog YrehBuvog,
B’ KIIX.

Epgovntikd  mpdypappo pe  titho:  “Merétm g voeng  tov
AVOKATEPYUSUEVOV TUPLOV”, ¢ Emotnuovikdg Yrevbuvoe, Emtpon|
Epgvvov ATEI Osocalovikng.

Epeovnuikd  mpdypappa EINEAEK (APXIMHAHZ) pe titho:
“Avamtoén kor yprion opydvev PETPMONG PEOAOYIKMV 1310THTMOV
tpopipmv”’, Yrnoépyo 2.2.22, ¢ Emotnpovikog Xvvepydng.
Epsovnuikd  mpdypappa EINEAEK (APXIMHAHZ) pe titho:
“BloteyvoAoyikn mopaywyn TV TPOTEOAVTIKOD eVIDHOL OKTIVIOIvN
Kot Tpoidvimv vynAng mpootBépuevng aiog (EavBavn, kapotévia,
YAOPOPVALAN) amd @povta yapnAng eumoptkng o&iog (axtiviowm)”,
Ymoépyo 2.2.8, wg Emotnuovikdg Zuvepydarng.

Epsgovntikd mpdypappo EITEAEK (APXIMHAHX 1II) pe titho:
“Melétn TV AETOLPYIKOV  WIOTHTOV  TOV  HOPPOTOMUEVOD

npolehativomompuévon apdrov”, Ymoépyo 2.2.12, wg Emomnpovikog



01.06 — 06.07

06.06 — 06.07

10.04 — 03.08

09.12 - 08.15

01.12-12.15

01.22 -12.24

Xuvepydng.

Epsvvntco mpoypoupa EINEAEK (APXIMHAHXE 1II) pe rtitho:
“Tlapackev) TPOTEVIKOV TPOIOVIOV oAMeLHaTOV  (Surimi) amd
meEAAYIKG aAledpaTo mov vroadlomoobvtar omd T Prounyovia’,
Ymnoépyo 2.2.5, ¢ Emotnuovikog Zouvepydng.

Epgvvntco mpdypopupo EIIEAEK (APXIMHAHZXE II) pe titho: “H
eMidpaon TOL VYPOV KOTVIGUOTOG LE EQOAPUOYN TECNG OTNV VYIEWN
KOl TNV TOOTNTO TOV KOTVIGTOV oAevpatov”’, Ymoépyo 2.2.11, wg
Emompovikdg Xvvepydnc.

[Tpdypappa ITEIT Kevrpukng Makedoviag pe titho: “Avapdduion tov
gomMopod 1V gpyaotnpiov  Paocwkng  épevvag  tov  ATEI
Oeccorovikng”, og Idpvpatikog Emotpovikdc Yrevbuvog, I KITX.
Epgovntikd  mpdypappo  “Exmaidevon wor Ad Biov Mdébnon”
(APXIMHAHZ III) pe rtitho: “Kowvotopeg eeoappoyés otnv
teyvoloyla mopackevg mpoidvtewv  Kepip”, ®¢ Emommpovikog
Xovepydng.

Epsovntcd  mpoypappo  “Exmaidevon woar A Biov Mdabnon”
(APXIMHAHZ III) pe titho: “Avantuln HEAETOV MEPUTTOCEMV KOl
OLOIKTLAK®V  EQAPUOYADV YOl TNV TPOCOUOIWGCT  PUGIKOYN UKDV
QOIVOUEVOV KOl OlEPYOCIOV OTNV  EMEEEPYOTIO  TPOPIL®V”, ®G
Emompuovikdg Xvvepydne.

Epgovnticd mpoypoappo pe titho: “AVATTUEN OVOKOTEPYUGUEVOV
TPV OO EAMNVIKE TapadoctaKd Tupld”, oe cuvepyasio pe v I

Maiong MVD — Osocarovikn, wg Emompovikog Yrevbuvoc.

7 KAOGOAHT'HXH - EIIIBAEYH METAIITYXIAKQN — AIAAKTOPIKQN

o 13 (dexatpeic) Metomtuytokéc Atatpipég

e 2 (3V0) Awdaxtopikéc AatpiPég

8§ AHMOZXIEYXEIX

e Thomareis A.S., Hardy J. (1985). Evolution de la chaleur spécifique apparente des

fromages fondus entre 40 et 100°C. Influence de leur composition. Journal of Food
Engineering, 4, 117-134.



e Thomareis A.S., Hardy J. (1985). Masse volumique des fromages fondus. Influence
de la composition et de la température. Sciences des Aliments, 5, 175-179.

e Thomareis A.S., Hardy J. (1992). Diffusivit¢é thermique des fromages fondus :
Etude expérimentale et modélisation. Sciences des Aliments, 12, 5-18.

e Dimitreli G., Thomareis A.S. (2004). Effect of temperature and chemical
composition on processed cheese apparent viscosity. Journal of Food Engineering, 64,
265-271.

e Dimitreli G., Thomareis A.S., Smith P.G. (2005). Effect of emulsifying salts on
casein peptization and apparent viscosity of processed cheese. International Journal of
Food Engineering, 1(4), art. 2, 1-17.

e Kontaratos D., Kitsianos S., Thomareis A.S., Karypidis F. (2006). Development and
implementation of the HACCP system in the Hellenic Brewery of Rhodes. 2™
Panhellenic Conference on Standardization, Quality and Standards, ENEPROT,
Thessaloniki, 133-152.

e Karypidis F., Belidis A., Thomareis A.S., Magganaris G. (2006). Environmental
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323-330.

e Dimitreli G., Thomareis A.S. (2007). Texture evaluation of block-type processed
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Journal of Food Engineering, 79, 1364-1373.

e Dimitreli G., Thomareis A.S. (2007). Effect of emulsifying salts on the textural and
viscoelastic properties of processed cheese and in relation to its apparent viscosity. 5™
International Congress on Food Technology, PETET, Thessaloniki, 19-29.

e Chatziantoniou S., Triantafillou D., Thomareis A.S., Pologeorgi A. (2007). Partial
purification of actinidin from Kkiwifruit and its application to the hydrolysis of casein
and soy proteins. 5" International Congress on Food Technology, PETET,
Thessaloniki, 21-30.

e Chatziantoniou S., Triantafillou D., Thomareis A.S. (2007). Hydrolysis of soy
proteins with the use of actinidin and study of functional properties of hydrolysates.
2" Panhellenic Conference on Biotechnology and Food Technology, Association of
Greek Chemists — Panhellenic Association of Chemical Engineers, Athens, 21-26.

e Chatziantoniou S., Triantafillou D., Thomareis A.S. (2007). Functional properties of

sodium caseinate modified enzymatically by actinidin. BIO International Convention:



New ideas, bold ventures, global benefits, Biotechnology Industry Organization
(BIO), Boston, USA, 41-42.

e Chatziantoniou S., Triantafillou D., Thomareis A.S. (2007). Functional properties of
enzymatically hydrolysed soy proteins, using actinidin. International Symposium on
“Functional Foods in Europe — International Developments in Science and Health
Claims”, Malta.

e Chatziantoniou S., Triantafillou D., Thomareis A.S. (2007). Enzymatic hydrolysis
of proteins using actinidin isolated from kiwifruit (Actinidia chinensis). International
Conference on Enzyme Technology “Relatenz 20077, Latin American Network for

Enzyme Technology, Matanzas, Cuba.

e Dimitreli G., Thomareis A.S. (2008). Effect of chemical composition on the linear
viscoelastic properties of spreadable-type processed cheese. Journal of Food
Engineering, 84, 368-374.

e Dimitreli G., Thomareis A.S. (2009). Instrumental textural and viscoelastic
properties of processed cheese as affected by emulsifying salts and in relation to its
apparent viscosity. International Journal of Food Properties, 12, 261-275.

e Thomareis A.S., Chatziantoniou S. (2011). Evaluation of the consistency of low-fat
mayonnaise by squeezing flow viscometry. 11" International Congress on
Engineering and Food (ICEF 11), Athens, Greece, Procedia Food Science 1, 1997—
2002.

e Chatziantoniou S., Katopodis S., Thomareis A.S. (2013). Rheological behavior of
suspensions and emulsions produced with different stabilizers. International
Conference on Food and Biosystems Engineering (FaBE 2013), Skiathos Island,
Greece.

e Thomareis A.S., Chatziantoniou S., Kotsoglou N., Zagana D. (2013). Preparation
and evaluation of spreadable processed Feta cheeses. International Conference on
Food and Biosystems Engineering (FaBE 2013), Skiathos Island, Greece.

e Thomareis A.S., Panagiou A., Chatziantoniou S.E., Dimitreli G. (2014). Preparation
of low-fat and egg-free mayonnaise-type emulsions and study of their
physicochemical properties during storage. 3" International ISEKI Food Conference,

Athens, Greece.



e Dimitreli G., Exarhopoulos S., Antoniou K., Raphaelides S., Thomareis A.S.
(2014). Effect of starter culture and fermentation temperature on the rheological
properties of kefir. 3 International ISEKI Food Conference, Athens, Greece.

e Exarhopoulos S., Dimitreli G., Antoniou K., Raphaelides S., Thomareis A.S.
(2014). Rheological behavior of kefir during gel formation as affected by sodium
caseinate addition. 3" International ISEKI Food Conference, Athens, Greece.

e Thomareis A.S., Babami M., Ressou R., Chatziantoniou S., Dimopoulou M. (2015).
Effect of guar, locust bean and xanthan gums on the rheological properties of low-fat
mayonnaise-type emulsions during storage. 2" International Conference on Food and
Biosystems Engineering (FaBE 2015), Mykonos Island, Greece.

e Thomareis A.S., Mintis N., Amoiridou E., Chatziantoniou S., Dimopoulou M.
(2015). Effect of oil content and xanthan gum concentration on the rheological and
physicochemical properties of low-fat mayonnaise-type emulsions. 2" International
Conference on Food and Biosystems Engineering (FaBE 2015), Mykonos Island,
Greece.

e Dimitreli G., Exarhopoulos S., Antoniou K., Raphaelides S.N., Thomareis A.S.
(2015). Effect of milk protein addition and storage time on the rheological properties
of kefir. 12" International Congress on Engineering and Food (ICEF 12),
Québec City, Canada.

e Chatziantoniou S.E., Thomareis A.S., Kontominas M.G. (2015). Effect of chemical
composition on physico-chemical, rheological and sensory properties of spreadable
processed whey cheese. European Food Research & Technology, 241(6), 737-748.

e Antoniou K.D., Exarhopoulos S., Raphaelides S.N., Dimitreli G., Thomareis A.S.
(2016). Effect of sodium caseinates addition on the rheological properties of kefir
during gel formation. Journal of Food Research, 5(1), 114-120.

e Thomareis A.S., Mintis N. (2017). Rheological and physicochemical properties of
low-fat and egg-free mayonnaise-type emulsions as affected by oil and xanthan gum
content. 6™ International Congress on Food Technology, Athens, Greece.

e Thomareis A.S., Assioti C., Peteinou A. (2017). Effect of xanthan and guar gums on
the structure and texture of low-fat mayonnaise-type emulsions during storage. 7th
Panhellenic Conference of Greek Lipid Forum “Current Trends in Lipids Field”,
Thessaloniki, Greece.

e Thomareis A.S., Rekoumi G., Tsina A. (2017). Effect of xanthan and locust bean

gums on the structure and texture of low-fat mayonnaise-type emulsions during



storage. 7th Panhellenic Conference of Greek Lipid Forum “Current Trends in Lipids
Field”, Thessaloniki, Greece.

e Chatziantoniou S.E., Thomareis A.S., Kontominas M.G. (2019). Effect of different
stabilizers on rheological properties, fat globule size and sensory attributes of novel
spreadable processed whey cheese. European Food Research and Technology, 245,
2401-2412.

e Thomareis A.S., Dragoudaki C., Xanthopoulou C. (2019). Development and study
of cheese substitutes prepared with sodium caseinate and sunflower oil. 8"
Panhellenic Conference of the Greek Lipid Forum “Current Trends in Lipids Field”,
Athens, Greece.

e Pluta-Kubica A., Cernikova M., Dimitreli G., Nebesafova J., Exarhopoulos S.,
Thomareis A.S., Salek R.N., Burika F. (2021). Influence of the melt holding time on
fat droplet size and the viscoelastic properties of model spreadable processed cheeses
with different compositions. International Dairy Journal, 113, 104880.

e Thomareis A.S., Kotsoglou N. (2021). Effect of sunflower oil and xanthan gum
content on the physicochemical and rheological properties of low-fat mayonnaise
substitutes. 9™ Panhellenic Conference of the Greek Lipid Forum “Current Trends in
Lipids Field”, Athens, Greece.

e Thomareis A.S., Dimitreli G. (2022). Techniques used for processed cheese
characterization. Ch. 12, In Processed Cheese Science and Technology: Ingredients,
Manufacture, Functionality, Quality, and Regulations, M. El-Bakry, B. Mehta (eds),
Woodhead Publishing, Elsevier, 295-348.

e Thomareis A.S., Chatziantoniou S.E. (2022). Quality and testing of processed
cheese: Defects, QA, QC. Ch. 13, In Processed Cheese Science and Technology:
Ingredients, Manufacture, Functionality, Quality, and Regulations, M. El-Bakry, B.
Mehta (eds), Woodhead Publishing, Elsevier, 349-425.

e Thomareis A.S. (2022). Development and study of spreadable processed Feta
cheeses. 5™ Edition of the ISEKI-Food e-Conferences.

e Thomareis A.S. (2022). Development and study of low-fat and egg-free
mayonnaise-type emulsions during storage. 10™ Panhellenic Conference of the Greek
Lipid Forum “Current Trends in the Field of Lipids”, Athens, Greece.

e Spyrogianni M., Thomareis A.S. (2023). Development and study of cream cheese
produced from traditional Greek vyogurt. Aristotle Conference on Chemistry,
Thessaloniki, Greece.
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e Thomareis A.S. (2023). Development of a cream cheese product with yogurt:
Correlation between sensory and instrumental results. 6™ Edition of the ISEKI-Food
e-Conferences.

e Chatziantoniou S.E., Thomareis A.S. (2024). Stability of spreadable processed whey
cheese with guar gum addition, as affected by storage time and temperature. 19" Food
Colloids Conference, Thessaloniki, Greece.

e Tanos P., Pafilis G., Thomareis A.S. (2024). Study of light mayonnaise-type
emulsions made with xanthan and guar gums during storage. 11" Panhellenic
Conference of the Greek Lipid Forum “Current Trends in Lipid Science and
Technology”, Thessaloniki, Greece.

e Chatziantoniou S.E., Thomareis A.S. (2024). Physical, textural and sensory
properties of spreadable processed whey cheese as affected by addition of
polysaccharides. Sustainability, 16, 10996, 1-14.

9 ATA®OPEX APAXTHPIOTHTEZX

o Epsovnukn ovvepyacio pe to Food and Biological Sciences Department,
University of Lincoln, M. Bpetavia, arnd to 2000 £wg to 2006.

e Epevvnrtikn| cvvepyaoia pe to Tunuo Xnueiag tov [Havemommuiov loavvivoy, and
10 2007 ém¢ to 2020.

o Epevvnricr] ocvvepyocio pe to Department of Food Technology, Tomas Bata
University, Zlin, Togyia, and to 2015 émg to 2021.

o Kpumg epyacidv oto emotnuovikd meprodikd: “International Journal of Dairy
Technology”, “Journal of Food Process Engineering”, “Dairy Science and
Technology”, “Food Hydrocolloids”, “The Open Food Science Journal”, “Journal of
Texture Studies”, “Food Research International”, “Small Ruminant Research”,
“Foods”, “Gels”, “Journal of Food Processing and Preservation”, “Environmental
Challenges”, “LWT-Food Science and Technology”, “Molecules”, “Fermentation”,
“Dietetics”, “Beverages”, “Animals”, “Sustainability”, “Food and Bioprocess
Technology”, “Processes”, “Fluids”, “Applied Sciences”, “Nutrients”, “International
Journal of Environmental Research and Public Health”, “Acta Alimentaria”, “Food
Biophysics”, “Pakistan Journal of Scientific and Industrial Research”, “World Journal
of Modeling and Simulation”.

e MEAOG EMOTNUOVIKNAG EMITPOMNG OTO TOVEAANVIA Kol POAKAVIKA CLVESPLD TNG

ENEITPOT o ta 61€0vi] cuvédpra tng FaBE.



¢ Emkepaing EmBewpnmg Iowdtrog, avayvopiouévog and tov IRCA.

e Méhog tov EAeyktikov Opydvov tov ®Popéa ITistomoinong QMSCERT EIIE,
®eccarovikn, and 10 2002 g onpepa.

o  Mélog ¢ Emtpomg Apepoinyiog tov ®opéa [Tictomoinong ®EOAYNAMIKH
EIIE, ®@ecoalovikn, and to 2009 £wmg onjuepa.

e Méhog g EOvikng Emitpomnic I'dhaktog EALGSOG, katd tnv Tpietia 2000 — 2003.
e  Méhog tov I'emteyvikod Empeintnpiov EALGSOG.



