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Education 
Athens University, B. Pharmacy, (1976) 
-DESS (Diplôme Etudes Supérieures Spécialisation) Nutrition, Diététique et 
Control des Aliments)  Paris XI University of Pharmaceutical and Biological 
sciences.) Paris France (1978-1979) 
-Diplôme  Institut Scientifique et Technique d’Alimentation (Conservatoire  
National des Arts et Métiers Paris France (1978-1979) 
 
- Athens University, Ph.D in Toxicology, 1984 
 
School of Medicine University of Athens 
Scientific collaborator in Forensic Medicine and Toxicology Laboratory (1980-
1986)  
 
-Post Doctoral Studies  
Agence Francaise de Securité Sanitaire des Aliments (AFSSA) (Maisons 
Alfort-Paris in the laboratories of 1) Mycotoxins and 2) Phycotoxins  
a)1987 (six months) 
b) 1999 in the laboratory of mycotoxins (three months) 
 
Research Field of Interest:  
 
-Development and validation of analytical methods for the determination of 
mycotoxins (toxic and carcinogenic substances) in foods –Risk Assessment  
 
- Study of the effect of several factors that affect (inhibitors or promoters) 
AFB1 biosynthesis by aflatoxigenic molds in foods and microbiological media. 
 
- Isolation and Identification   of spoilage and  toxigenic molds from foods of     
  Greek origin 
 
Teaching 
 
Undergraduate: 
7220  Food Microbiology  
8121  Introduction to Toxicology –Ecotoxicology  
 
Graduate: 
Food microbiology  
Analytical Chemistry- Quality control 
 
Book Authorship 
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