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[ovemomuo Osocariag, 38446, Bohog

TnA. +30 24210 93264
+30-6973746273
e-mail: fwparlap@uth.gr

2nd e-mail: parla.fay@hotmail.com

Exnaidogvon

2009 - 2013: Awaxtopikod ot Moprokn Mikpofioroyia, [Towdtnra kot Acpdiein AAevTiK®V
apotoévtav. Tuquo F'eowmoviag IyBvoroyiog kot Yddtvov [epiBdAiovtog, Zyoin ['ewmovikdy
Emomuadv, [Havemompio Oeccaiiog.

2007 - 2009: M.A.E. otmv Acgwpopikn Awoyeipton Ydoatwkov ITepipdirovrog, Tunua N'ewmoviog
IxBvolroyiag kar Yodtwvov Ilepipdirovrog, Xyxoln Newmovikdv Emomudv, Iavemotuio
Oeocariog.

2002 - 2006: TTtvuyio oty Teyvoroyio Aleiog kou Ydatokailepyewdv, ATEI® [+ 60 ECTS
ot Bloynueio & Bioteyvoloyia, Zyol Emompdv Yyeiog, [avemotiuo @scoakriog].

Addeg Akaonpaikés & ExmadeuTikéc opastnploTnTeg

Emoxéntng Epevvnmg. Microbiology and Food Technology Sector (Prof Rantsiou, Lab
director: Prof. Cocolin), DISAFA, University of Torino, Turin, Italy [2 uiqveg, 2019].

Emoxéntng Epsuvntng. Seafood Research and Education Center (Prof. DeWitt), Oregon State
University, Astoria, Oregon, USA [5 pnveg, 2018].

Certificate of HACCP course completion ‘Basic Course’: (1) HACCP Training Curriculum
developed by the National Seafood HACCP Alliance (USA), and (2) FDA Fish and Fishery
Products Hazards and Controls Guidance. Association of Food & Drug Officials (AFDO),
Toledo, Oregon, USA. [07/2018].

Certificate of Sanitation & Environmental Monitoring, Food safety, USDA-NIFA, Everett,
Washington, USA [04/2018].
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Next Generation Sequencing (NGS, MiSeq). Efviké Kévtpo ‘Epevvag kot Teyvoloyikng
Avantuéng (EKETA). Ivotitovto E@apuocspévov Brosmiomuov. @épun, Oeccarovikn [06-
07/2015].

MALDI-TOF-MS. Tunua latpwng, XZxol Emomuov Yyeiog, avemiotiuio @sooaiiag,
Adpioa [02-03/2015].

SPME-GC/MS. Tunuo Zowng toapoayoyns kot Ydoatokailepyeiav, IN'eomoviko IMavemomuo
Abnvaov. Abnva [09-12/2010].

Epegovntikn opacstyprotnra

ATONIKG EPEVVNTIKA TPOYPAULOTO OE NETOOLOOKTOPLKOS EPEVLVIITIG

06-04-2017 ¢mg 05-04-2019: Metadwaktopikr] €pegvva oto I1.O. pe Ymotpopio IKY
(95.50/100, 6" vynAdtepn Pabuporoyia otig Emotues Zong). ‘diepedvnon e wxpofioxng

TOIKIAOTHTOG KO THS ETIOPOCH TOVS OTHV TOLOTHTO EAAVIKMV 0GTPOKOEIOWDV KOI KOPKIVOELOMDV
Ue ovyypoves popioxés kor avolotikés ueBodovg’ H Tlpdén viomoigiton oto mAAIGO TOL
Emyeipnoiokod [poypdupotoc «Avamtuén AvBpmmivov Avvapuko, Exraidevon kot Ao Biov
MdaBnon» kot cvyypnpatodoteitoan and 10 Evpomndikdé Kowwvikd Tapeio — EKT kou 10
EMMVIKO dNUOG10.

12-11-2014 {fo¢ 30-11-15: Metadwoktopikn épguva otov EATO AHMHTPA  ®g
Emotmpovikd Yrevbuvn oto €pyo ‘Mikpofioxn alloiwon kar mpocdiopiouds moidtytos Kal
EUTOPIKOD YpOVOL (NG THS VWTHG TOITOVPAS UE THV EQPOPUOVH UOVIEPVOV UOPLOKDV KOL
ovolotikav uedodwv’. To épyo evtdooetal oty Ilpdén «Exndvnon oyxediov Epeuvnrikov &
Teyxvoroyikav Avartvéiaxkav épynv Kawotopiog (AypoETAK)» pe MIS 453350, 6to mhaicto
tov EIl «Avantoén AvOpomivov Avvapukovy, EXITA 2007-2013. To épyo cuyypnuotodoteiton
an6 10 Evponaikd Kowvoviko Tapeio (EKT) kot and EBvikovg [1opovg kot cuvtovileton and
tov EATO-AHMHTPA, INAAE, Tunua A&loroinong Alevtikaov [poidovimv.

Emotnuovikoc cuvepyatne 6 EPELVITIKG TPOYPAUNATA

09-03-2020 émg 29-01-2021: Metadidaktopikn épguva oto 1.0, ue Yrotpopio ‘MikpoPiokn
aAloimon Kot TPoodloplopdg motdtnTag Tov Kpaviov (Argyrosomus regius) kotd tnv
GLVTNHPNOT TOVG VIO YO&N HE GVYYPOVES LOPLOKES Kot avoAvTikég pebodovs’, EABM, B’
KOKAOG,.

25-05-2020 ¢ém¢ 24-12-2020: Metadwaktopikn £pgvva oto [1.O. ®g emotnuovikdg
ocuvepydtng ‘KapdlompoostatevTikés 1010TNTeS TOUTOVPAS EKTPEPOUEVNC e KAAGLLO TOMK®V
Mmoed®V  amopovouévoy and maporpoiovia elaovpyiag (ELAIOTSIPOURA) Epguvo-
KOWOTOUD-ONpovpyd, A’  kOkAog. Xvvioviotig, Avtovomovlov X., XopOKOTELO
[Mavemomuo Adnvov.

01-01-2020 ¢ém¢ 31-08-2020: Metadwbaktopikn £pgvva oto [1.O. ®g emoTnuovikdg
ovvepydtng ‘I'pryopog mpocdiopiopodg mowwtnroas 1yddwv. (ReFFRAME)” EINAAO-
Ydartokailiépyeta. Zuvioviotis-Emotnovikog Yrevo. .. Mrolidpnc.

17-07-2019 ¢wg 31-12-2019: Metadwaktopikr] €pevvo oto I1.O. ®¢ EMOTNUOVIKOG

ovvepydtng ‘I'pnyopog mpoodiopicpdg mowdtntag  ybdvwv. (ReFFRAME)’  EITAL®-
Y datokoAiiépyeta. Zvioviotc-Emotpovikog Yrevd. L., Mrolidpnc.
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27-11-2019 émg 20-12-2019: MetadidakTopiky EPEVVO MG EMOTNUOVIKOG cuvepydtng. Risk
characterization of ciguatera food poisoning in Europe. This project is funded by the European
Food Safety Authority (EFSA), coordinated by the Agencia espafiola de Consumo, Seguridad
alimentaria y Nutricion (AECOSAN). Partner: University of Thessaly, Prof. I.S. Boziaris.

03-10-2018 émg 19-11-2018: MetaddaKTOptK EPELVO MG EMOTNUOVIKOG cuvepydtng. Risk
characterization of ciguatera food poisoning in Europe. This project is funded by the European
Food Safety Authority (EFSA), coordinated by the Agencia espafiola de Consumo, Seguridad
alimentaria y Nutricion (AECOSAN). Partner: University of Thessaly, Associate Prof. I.S.
Boziaris.

15-11-2016 émg 31-12-2016: MetadidaKTopiKy £PELVO MG EMGTNHOVIKOG cuvepydtnc. Risk
characterization of ciguatera food poisoning in Europe. This project is funded by the European
Food Safety Authority (EFSA), coordinated by the Agencia espafiola de Consumo, Seguridad
alimentaria y Nutricion (AECOSAN). Partner: University of Thessaly, Associate Prof. I.S.
Boziaris.

1-11-2014 émg 31-10-2015: MetadidaKTOpIKn £PELVA OC EMIGTNUOVIKOG GLVEPYATNG
«Xpnoiponoinon tov Metormomuéveov Zokov [poteivov otig 1y 0votpoeic g To1movpag
(Sparus aurata)», Emiyepnoiaxd IIpdypoupo Alieiog (EJLAA.) 2007-2013 -
Yvuyypnuotodotovpevo and 1o Ymovpyelo Aypotiknig Avdmrtuéng ko Tpogipwv kot to
Evponaixkd Tapeio Aleiog. Emomuovikég Ymevbvvoc: | Kapamoavayiotidng, Emik.
Kobnynmg I1.0.

AMAEC VTOTPOPIES KOL TPOYPAUNOTT,

01-09-2010 £w¢ 31-08-2013: Ymotpopic HPAKAEITOX II yw OSwaxtopuod. ‘Eidikoi
aAlorwydvor uipoopyaviouol kai n ExXOPACH TOVS OTHY TOLOTHTA KO GTHY TOYH TV ToHoyovwy

HIKpoOopyaviouwy ota alicvtixa wpoiovee’ . H mapovoa Epguva £xel cuyypnuatodot et and tnv
Evponaixn 'Evoon (Evponaikdé Kowmviko Tapeio - EKT) kot amd eBvikovg mopovs HEcm tov
Emyeipnowokod Ilpoypdupotog «Exrmaidevon xar A Biov Mdabnon» tov EBvikod
Ytpatnywov IThaiciov Avagpopdg (EXITA) — Epevvnukd Xpnuotodotovuevo ‘Epyo:
Hpdxiertog II . Enévévon oty xowmvia g yvoons péow tov Evponaikod Kowovikod
Tapeiov». Emompovikdc Yrevbuvog: Emk. Kabnyntg L. . Mroligpng, I1.6.

01-01-2011 émg 17-03-2011: Ymotpoopio oto mAaicwo tov IIMXE ‘Aswpopikny Awayeipion
Ydatwov Ilepipdrrovtog’, Tuqua T'eomoviag, IxBvoroyiag kot Yddtivov IlepiBdAiiovrog,
Xyo 'ewnmovikov Emomuov, [avemiotjwo Osooaiiog.

01-09-2008 £mg 30-11-2008: XZvvepydrng oto TpOypoppe Yyievy kot aopoleio voroy Ko
uetamomuévav caliykopiov’. Emtporn Epsvvav, [avemomuio Osocariog, Emotnuovikdc
YnrevBuvog : Emik. Kabnyntig L. . Mroliapng.

AWOOKTIKY gumerpio

Mze coufaon

01-10-2020 — 29/01/2021: avtodhvaun didackolio 6Ta TAMIGIO TOV TPOYPAULOTOS ‘ATOKTNON
Axadnpaikig Awaxktikig Eumepiog oe Néovg Emotiuoves katdyovg AdaKTopikov’ 610
[ovemomuo Oeccairiag, Xyoin I'ewnovikav Emotuav, Tugua 'eomoviag Ixfvoroyiag kot
Yddtwvov Ilepipdirovtog. Ilpomtuyiokd poabquota (2): Yyiervy & Zovrgpnon edwoiuwmv



odivuarwv wou Néeg Taoeis wor Eleldileic oty Mikpofiotoyixny oiotyto kou Aopdlela
Tpogiuwv.

01-03-2020 ¢mg 31-07-2020: avtodvuvaun didackario copeova, pe o apbpo S tov 1A 407/80.
[ovemomuo Oeccairiag, Xyoin 'ewnovikav Emotmuav, Tuua 'eomoviag Ixfvoroyiog kot
Yddatwov Ilepipdirovtog, Iportoylokd pddnua: Eleyyos moidtntog kol TEYVIKES EAEYYOD
voOeiog alisvuarwv’ (4,5/8 unviciov anodoymv Exikovpov Kadnynry).

01-10-2019 - 31/01/2020: awtodvvaun didackario 6To TANIGLO TOV TPOYPAUUATOS “ATOKTNON
Axadnuoikng Awoktikng Eumepiog oe Néovg Emotipoveg katdyovg Adaktoptkod’ GTo
[Movemomuo Oeccairiog, Xyoin I'ewnovikov Emotmuav, Tugua 'eomoviag Ixfvoloyiog kot
Yddatwov IlepipdArovtog. [pomtuyaxd pobipate (2): 2votquara Aioyeipions Olikng
Hoiotyrog (A0I), Toiotyrog kot Aopaleiag otic Biounyavies Tpopiuwv (TOM, 1SO 9001, ISO
22000), kou Yyiervn & Zovipnon edooyuwy alisopudtwy

04-02-2019 £¢mg 30-06-2019: avtodvvaun ddackario copewva e To apdpo 5 Tov T1A 407/80.
[ovemomuo Oeccariag, Xyoin N'eownovikav Exctuav, Tunua 'eomoviag Ixfvoloyiog kot
Yddatwov Ilepipdirovtog, [lpontuyaxd pdbnupa: Eleyyog moidtnrog koi TEYVIKES EAEYYOV
voOeiog alievuarwv’ (2,4/8 unviciov anodoymv Exikovpov Kadnynry).

21-02-2018 fmg 30-06-2018: cvtodvvaun OwackoAic. o610 TAGICIL TOV TPOYPELLOTOC
‘Amdkmnon  Axadnuaikig Awoktikng Epmeplog oe Néovg Emompoves katdyovg
Awoktopikov’ oto [Moavemomuo Ocgocariag, ZyoAn leomovikov Emomuov, Tuquoa
I'eomoviag IxBvoroyiog kot Yddtvov Ilepidirovtog, [lportuytaxd pabnua (1): Nées Taoeig
xou Eéelileic otn Mixpofroloyikn Tloiotnta kar Aopaieia Tpopiuwy’, YpnUoTod0TOOUEVO OO
Evponaixdé Kowvoviké Taueio (EKT) kot amd EOvikote [Topovc.

02-01-2018 ¢m¢ 28-02-2018: avtodvvaun Swdackaiic coupwve pe 1o apbpo 5 tov IIA
407/1980 (®EK 112/A) (xhGoua tov pnviaiov orxodoydv Baduidoac Aéktopa). Tlavemiotiuo
Oeocariog, Xxoln I'ewmovikdv Emompov, Tunuo I'eomoviag IxBvoioylag kot Yodtivov
[epipdrrovtog, oto IIpomtuyiaxd Madnua Eieyyog motdtntog Kot texvikég eléyyov vobeiag
alevpdatov’ (4.3/8 Tov unviciov arodoydv g fabuidac tov AékTopa).

07-02-2017 ¢mg 30-06-2017: cvtodvvaun OwackoAio oT0. TAGICIL TOV TPOYPALUOTOC
‘Amdktnon  Akadnuoikng Awoaktikng Eumeplag oe Néovg Emomuovec katdyovg
Awaxtopikoy’ oto Ilavemomuo Ogocariac, Zyohny 'eomovikdv Emomudv, Tuhfuo
I'esomoviag IxBvoroyiog kot Yodtivov Iepipdiiovrtog, ato [pomtuyiokd Mdadnua ‘Néeg Taoeig
ka1 ECelilerc otn Mixpofroloyikn Ioiotnto kar Aopaisia Tpopiuwy’, YpnUOTOd0TOVUEVO OO
Evpomnaicé Kowwvikd Tapeio (EKT) kot and EBvikovg [1opovg.

08-02-2016 £mg 03-06-2016: d1dackario og [Taveriomuiokog Yrotpoeog oto [avemommuio
®eccariag, ZyoAn [eomovikov Emomudav, Tuquo F'eomoviag Ixbvoioyiog kot Yodtivov
[epipdrrovtog, ota Mabnuota 1. Yyiewwn kol Zvvmpnon edddipov aievpdtov, 2. Néeg
Taoeig ko E&ehigeic ot Mikpofroroywkr ITowdtnra kot Acpdieia Tpooipwy, 3. Xnueio
(epyactiipto)

01-03-2010 £mg 02-07-2010: didackorio o¢ emotnuovikog ovvepydtng oto TEI Oeccalriag,
Tunpa Texyvoroyiag Tpooipmv- [opdptmua Kapditoac, Madnua ‘Teyvoroyia kot [Tototikdg
"Eleyyoc AMevpdtov’.

14-04-2009 ¢m¢ 03-07-2009: owaokorio. ®¢ emomuovikdg ocvvepyatng oto ATEI

®eccaiovikng, Tunuoa Teyxvoloylag Aieiog & Ydatoxaihepysiwv — Ilapdpmmuo N.
Movdavid, Mabnua ‘Extpoen Ix0vwv Ecotepikdv Yddtwv’.



Me npookinon o Mertarntuywokd Hpoypappora Xrnovddv (3)

2021: ‘Exnaidevon yio v Agwpopia kot to [epiBddiov’ Tunue Feomoviag, Iybvoroyiog kot
Yddatwov [epidrrovrog kot Hadaymyud Ewdkng Aymyng, [avemotuio ®eccaliog.
25-01-2020: ‘Egappocuévn Anuodoio. Yyeio wou Ilepiforroviikny  Yyiewn’, updonpo:
Epyootnpiaxos Eleyyos Tpopiuwv, Tpiua latpikrg, [Hovemompo Oscoaiiog.

2018-2020: ‘Mecoyewokn Yoatokodhépyewn’, Tuqua Feomoviag, IyBvoroyiag kot Yddtivov
[eppdrrovtog, Zyoin ['eomovikwv Emotumv, [averiotpio Osccariag.

Méhog Tpiperotg Emrpomig - Enipieyn owwrprfov

Q¢ péhog AEIL
Tporrvyiaxés dratpifés

1. Kopoatloybdvvng X. (2021). Enidpacn vypodv eVoiopnudTov KOTvodv otny oavénon me
Listeria monocytogenes. MéAoc.

Q¢ 11A407/80 (Emikovpog Ka0.)
Mélog eéetaotixne emtponnc — lporroyiaxo.: 7

1. Towptodeng A. (2020) MikpoPioroyikég petaforés oe pddia katd tn dapKel TG
EKTPOPNG KOl GLUVTIHPNONG TOVG HE KAUGGIKEG KO LOPLUKES TEXVIKEG.

2. Toproka B. (2020) Enidpaon vypdv evoimpnudtov Kamvav oty avénon g Yersinia
enterocolitica.

3. Xotlnvikordov K. (2020) Toavtonoinon maboyovmv WKpoopyavIoUDY EVIOUMY TOV
daPlodv og amobnkevpéva npoiovta pe Maldi-Tof-Ms kot pedétn tng avOekTikdn TG
TOVG G€ KOW(, aVTIPLOTIKA.

4. Ocoddpov X. (2020). Emidpoon g HEPKNG VTOKOTAGTOONG TOV OLOLTHTIKOD
yBvaievpov amd TApovg Mmapmv dAgvpo Tov evtopov Zophobas morio ot Opentikn
oboTooT TG Towmovpag (Sparus aurata).

5. Kiocoa E. (2020). Adpovomoinon Listeria monocytogenes koatd v Oeppukn
ene€epyaocio toumovpog (Sparus aurata).

6. Xepageip X-0. (2020). MikpofloAoyikr mowdTNTa KOl EUTOPIKOC ypovog (ong
TPOUAYEIPEUEVOV KO LOPIVOPICUEV®V HE 0EIKO 05D PIAETOV AofpaxtoD.

7. Awvoc Xm. (2019). AnapiOunomn WKpoopyovIGU®V 6 EVTOUO TOV OTOVTOVTOL
o€ TPMTEG VAES 1Y BLOTPOPOV.

Méloc eletaotikng emtponns — Metamtoyiaxo: 2

1. Ayyeiidov A. (2020). MikpoProkn aAroimon Kot epmopikds xpovog Long oAOKANpov
ekTpePOUEVOV 1Y B0V paykplov (Pagrus pagrus) Katd T GuvTipnon Tovs Lo Youkn.

2. Miadévn Z. (2020). Mwpofroxn odroioon kot epumopikds xpovog (ong AETmv
Towmovpag o€ cuokevacia skinpack.



Anpooieveerg (Xvvolro: 61)

Anpoocievesig og Peer reviewed journals (25, Scopus erepoavagpopés: 400, h-index 11,

Google Scholar citations: 580, h-index 13 kot i10-index13, a6 2013 — ofjpepa)

1.

10.

11.

12.

Parlapani F.F. (2021). Microbial Diversity of Seafood. Current Opinion in Food
Science, 37, 45-51. [IF: 4.577]. [Invited manuscript-monography].

Govari, M., Tryfinopoulou, P., Parlapani, F.F., Boziaris, 1.S., Panagou, E.Z., Nychas,
G.-J.E. (2021). Quest of Intelligent Research Tools for Rapid Evaluation of Fish
Quality: FTIR Spectroscopy and Multispectral Imaging Versus Microbiological
Analysis. Foods 10, 264.

Boziaris IS, Parlapani F.F., DeWitt C.M. (2021). High Pressure Processing at ultralow
temperatures: Inactivation of food-borne bacterial pathogens and quality changes in
frozen fish fillets. (Submitted for publication).

Syropoulou F, Parlapani FF, Kakasis S, Nychas G.-J. E., Boziaris IS (2021). Primary
processing and storage affect the dominant microbiota of fresh and chill-stored sea bass
products. (Submitted for publication).

Parlapani FF* et al (2021). Shelf-life, microbiological changes and nutritional value
of ice-stored thicklip grey mullet (Chelon labrosus). Journal of aquatic food product
technology (Accepted).

Kotsanopoulos KV, Exadactylos A, Gkafas GA, Martsikalis PV, Parlapani FF,
Boziaris IS, Arvanitoyannis IS (2021). The use of molecular markers in the verification
of fish and seafood authenticity and the detection of adulteration. Comprehensive
Reviews in Food Science and Food Safety (Accepted).

Parlapani F.F.*, Ferrocino I., Michailidou S., Argiriou A., Haroutounian S.A.,
Kokokiris L., Rantsiou K., Boziaris I.S. (2020). Microbiota and volatilome profile of
fresh and chill-stored deepwater rose shrimp (Parapenaeus longirostris), Food
Research International 132, 109057 [IF: 3.579].

Syropoulou F., Parlapani, F.F.*, Bosmali I., Madesis P., Boziaris 1.S. (2020). HRM
and 16S rRNA gene sequencing reveal the cultivable microbiota of the European
seabass during ice storage. International Journal of Food Microbiology 327, 108658
[IF: 4.006].

Kritikos A., Aska I., Economou S., Mallouchos A., Parlapani F.F., Haroutounian
S.A., Boziaris I.S. (2020). Volatilome of chill-stored European seabass and Atlantic
salmon products under modified atmosphere packaging. Molecules 25, 1981 [IF:3.060]
Parlapani F.F.*, Syropoulou F., Tsiartsafis A., Ekonomou S., Madesis P., Exadactylos
A., Boziaris 1.S. (2020). HRM analysis as a tool to facilitate identification of bacteria
from mussels during storage at 4°C. Food Microbiology 85, 103304 [IF: 4.090].
Parlapani F.F.*, Anagnostopoulos D.A., Koromilas S., Kios K., Michailidou S.,
Pasentsis K., Psomopoulos F., Argiriou A., Haroutounian S.A., Boziaris 1.S. (2019)
Bacterial communities and potential spoilage markers of whole Blue Crab (Callinectes
sapidus) stored under commercial simulated conditions. Food Microbiology 82, 325-
333 [IF: 4.090].

Parlapani F.F., Boziaris 1.S, Meziti A., Michailidou S., Haroutounian SA, Argiriou
A., Karapanagiotidis IT. (2019) Microbiological status based on 454-pyrosequencing
and volatilome analysis of gilthead seabream (Sparus aurata) fed on diets with


https://www.google.gr/url?sa=t&rct=j&q=&esrc=s&source=web&cd=5&cad=rja&uact=8&ved=0CD0QFjAE&url=http%3A%2F%2Fwww.21food.com%2Fshowroom%2F759899%2Fproduct%2Fblue-crab-%2528callinectes-sapidus%2529.html&ei=pHsxVY7fEI3iav6TgZgE&usg=AFQjCNEQP8_fm2AkxqCXH2rr2h75g4872Q&sig2=vs7_khyz2yrXC_D1ksjWhQ
https://www.google.gr/url?sa=t&rct=j&q=&esrc=s&source=web&cd=5&cad=rja&uact=8&ved=0CD0QFjAE&url=http%3A%2F%2Fwww.21food.com%2Fshowroom%2F759899%2Fproduct%2Fblue-crab-%2528callinectes-sapidus%2529.html&ei=pHsxVY7fEI3iav6TgZgE&usg=AFQjCNEQP8_fm2AkxqCXH2rr2h75g4872Q&sig2=vs7_khyz2yrXC_D1ksjWhQ

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

hydrolyzed feather meal and poultry by-product meal as fishmeal replacers. Eur. Food
Res. Technol. https://doi.org/10.1007/s00217-[1F: 1.919].

Parlapani F.F., Kyritsi M., Sakka M., Chatzinikolaou K., Donos S., Boziaris I.S.,
Hadjichristodoulou C., Athanassiou C.G. (2019). Matrix-assisted laser desorption
ionization-time of light mass spectrometry reveals Enterococcus and Enterobacter spp.
in major insect species involved in food security with resistance to common antibiotics.
Journal of Pest Science 93, 159-170 [IF: 4.402].

Parlapani F.F.*, Michailidou S. Pasentsis K., Argiriou A., Krey, G., Boziaris 1. S.
(2018). A meta-barcoding approach to assess and compare the storage temperature-
dependent bacterial diversity of gilt-head sea bream (Sparus aurata) originating from
fish farms from two geographically distinct areas of Greece. International Journal of
Food Microbiology 278, 36-43 [IF: 3.451].

Parlapani F.F., S. Michailidou, D.A. Anagnostopoulos, A.K. Sakellariou, K.
Pasentsis, F. Psomopoulos, A. Argiriou, S.A. Haroutounian, Boziaris 1.S. (2018).
Microbial spoilage investigation of thawed common cuttlefish (Sepia officinalis) stored
at 2 °C using next generation sequencing and volatilome analysis. Food Microbiol. 76
518-525 [IF: 4.090].

Parlapani F.F., Malouchos A., Haroutounian S.A., Boziaris I.S. (2017). Microbial and
non-microbial origin volatile organic compounds produced on model fish substrate
inoculated or not with gilt-head sea bream spoilage bacteria. LWT - Food Science and
Technology 78, 54-62 [IF: 2.71]

Kazi M., Parlapani F.F., Boziaris I.S., Vellios E.K., Lykas C. (2017). Effect of ozone
on the microbiological status of five dried aromatic plants. ‘Journal of the Science of
Food and Agriculture [IF: 2.08].

Parlapani F.F., Boziaris 1.S. (2016). Monitoring of spoilage status and determination
of microbial communities based on 16S rRNA gene sequence analysis of whole sea
bream stored at various temperatures. LWT - Food Science and Technology 66, 553—
559 [IF: 2.55].

Bouletis A.D., Arvanitoyannis I.S., Hadjichristodoulou C., Neofitou C., Parlapani
F.F., Gkagtzis D.C. (2016). Quality changes of cuttlefish stored under various
atmosphere modifications and vacuum packaging. Journal of the Science of Food and
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Parlapani F.F., Haroutounian S.A., Nychas G-J.E, Boziaris |.S. (2015).
Microbiological spoilage and volatiles production of gutted European sea bass stored
under air and commercial modified atmosphere package at 20C. Food Microbiology
50, 44-53. [IF: 3.37].

Parlapani F.F., Kormas K. Ar., Boziaris 1.S. (2015). Microbiological changes, shelf
life and identification of initial and spoilage microbiota of sea bream fillets stored under
various conditions using 16S rRNA gene analysis. Journal of the Science of Food and
Agriculture 95, 2386-2394 [IF: 1.88].

Parlapani F.F.*, Verdos G.I., Haroutounian S.A., Boziaris 1.S. (2015). The dynamics
of Pseudomonas and volatilome during the spoilage of gutted sea bream stored at 2°C.
Food Control 55, 257-265. [IF: 2.82].

Parlapani F.F., Neofitou C., Boziaris I.S. (2014). Microbiological quality of raw and
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Parlapani F.F., Malouchos A., Haroutounian S.A., Boziaris 1.S. (2014).
Microbiological spoilage and investigation of volatile profile during storage of sea
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bream fillets under various conditions. International Journal of Food Microbiology 189,
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Parlapani F.F., Meziti A., Kormas Ar.K., Boziaris 1.S. (2013). Indigenous and
spoilage microbiota of farmed sea bream stored in ice identified by phenotypic and 16S
rRNA gene analysis. Food Microbiology 33, 85-89. [IF: 3.37].
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26.
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29.

Parlapani F.F., Boziaris, IS, DeWitt, C.M. (2021). Pathogens & Their Sources in
Freshwater Fish, Sea Finfish, & Shellfish. In: Present Knowledge in Food Safety — A
Risk-Based Approach Throughout the Food Chain. Edited by Knowles ME, et al.
Elsevier, pp XX-xx.

Boziaris I.S., Parlapani F.F. (2017). Specific Spoilage Organisms (SSO) in Fish. In:
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Weapons: Food Microbial Communities Revealed With Molecular Tools. In: Novel
Food Preservation and Microbial Assessment Techniques. Edited by I. S. Boziaris.
Taylor & Francis, CRC Press. pp. 277-312.
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Kelepouri A.B, Parlapani F.F., Kokokiris L.E., Boziaris I.S. (2018). Microbiological
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International Congress on Applied Ichthyology and Aquatic Environment, HydroMedit
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Tsartsiafis A., Parlapani F.F., Boziaris 1.S. (2018). Microbiological changes in sea
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(Callinectes sapidus) stored at refrigeration temperatures. 69th Pacific Fisheries
Technologists’ - PFT conference, 5-7th February, Girdwood, Alaska, USA.
Parlapani F.F., Ekonomou S.l., Kiritsi M., Hadjichristodoulou C., Boziaris I.S.
(2017). Rapid determination of spoilage bacteria by MALDI-TOF mass spectrometry
of Greek mussels stored at 40C, 6th International Congress on Food Technology, 18-
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Kazi M., Parlapani F.F., Boziaris I.S., Vellios E.K., Lykas C. (2017). Use of ozone to
decrease the microbial load in dried aromatic plant material, 6th International Congress
on Food Technology, 18-19 March, Athens, Greece.

Parlapani F.F., Boziaris I.S. (2016). Exploration of microbiological quality of fish
using —omics technology, Hydromedit 2016, 2nd International Congress on Applied
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Spyratos C., Parlapani F.F., Aggelidis P., Boziaris 1.S. (2016). Microbiological
guality and shelf-life of mussel flesh stored at low temperature. 2nd International
Congress on Applied Ichthyology & Aquatic Environment conference, Messolonghi,
Greece, 10-12 November.

Parlapani F.F., Verdos G.l., Boziaris I.S. (2014). Succession of microbiota grown on
CFC agar during storage of gutted sea bream (Sparus aurata) at 2°C. FOOD MICRO
Nantes, France, 1-4 September.

Parlapani F.F., Verdos G. I., Haroutounian S.A., Boziaris I.S. (2014). Volatiles profile
of gutted sea bream (Sparus aurata) stored under air and MAP at 2°C. FOOD MICRO
Nantes, France, 1-4 September.

Parlapani F.F., Haroutounian S.A., Boziaris I.S. (2014). Metabolic activity of spoilage
bacteria isolated from sea bream fillets. FOOD MICRO Nantes, France, 1-4
September.

Parlapani F.F., Boziaris 1.S. (2014). Phylotypes similarity of spoilage bacteria
originated from whole and filleted sea bream. FOOD MICRO Nantes, France, 1-4
September.

Boziaris I.S., Parlapani F.F. (2014). Volatile metabolites as potential chemical
spoilage indices of Greek aquacultured fish species. 1o International Congress of
Applied Ichthyology & Aquatic Environment ‘Hydromedit’, Volos, Greece, 13-15
November.

Christodoulou C-E.P., Parlapani F.F., Boziaris I.S. (2014). Interaction between fish
spoilage and pathogen Yersinia enterocolitica in sea bream and model substrates. 10
International Congress of Applied Ichthyology & Aquatic Environment ‘Hydromedit’,
Volos, Greece, 13-15 November.

Parlapani F. F., Kormas Ar. K., Boziaris 1.S. (2012). Use of 16S rRNA gene analysis
for the identification of dominant microbiota in sea-bream fillets stored at various
conditions. FOOD MICRO Conference, Istanbul, Turkey, 3-7 September.
Parlapani F.F., Boziaris 1.S. (2012). Interaction between Listeria monocytogenes and
spoilage microorganisms in sea bream fillets and model fish substrate stored in air and
MA package at 5°C. FOOD MICRO, Istanbul, Turkey, 3-7 September.

Pantazis V., Parlapani F.F., Papadimitriou T., Boziaris I.S., Kagalou I. (2012).
Evaluation of fecal contamination profile of an urban stream. International conference
“Protection and restoration of the environment XI”, Thessaloniki, Greece, 3-6 July.



50.

51.

52.

Boziaris S. I., Mente E., Parlapani F.F., A. Stratakos (2011). Comparatative study of
quality aspects of conventional and organic Sparus aurata stored in ice. European
aquaculture society - AQUACULTURE EUROPE — Rhodes, Greece, 18-21 October
Parlapani F.F., Haroutounian A.S., Boziaris 1.S. (2011). Microbial spoilage
association and volatiles production during the storage of sea-bream fillets stored
aerobically and under MAP at 0°C. Society for Applied Microbiology, UK — Summer
Conference 2011, Dublin, Ireland, 4-7 July

Parlapani F.F., Meziti A., Kormas Ar. K., Boziaris 1.S. (2011). Spoilage micro-biota
of sea-bream stored in ice identified by phenotypic and 16S rRNA gene analysis.
Society for Applied Microbiology, UK — Summer Conference 2011, Dublin, Ireland,
4-7 July.

Anpooievosis (9) og EOvika Xovédpra pe kprrég (oral: 7, poster: 2)
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of.
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60.

61.

Kakasis S, Syropoulou F, Parlapani FF, | S. Boziaris (2020). Effect of sea fennel
essential oil against foodborne pathogens and fish spoilage bacteria. 130 Moxkedovikd
Yuvédpro Atatpogng Kot Ataitoroyiog (Stadiktvakd), p 84.

Kritikos A., Aska I., Haroudi A., Parlapani F.F., Boziaris I.S. (2015). Growth kinetics
of various Pseudomonas species/strains isolated from spoiled fish. 370 Scientific
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Kapodistrias A., Parlapani F.F., Boziaris I.S. (2015). Spoilage potential of fish
spoilage bacteria. 6° Scientific Conference of Hellenic Society MikroBioKosmaos,
Athens, 3-5 April.

Parlapani F. F., Kormas Ar. K., I. S. Boziaris (2012). Exploration of specific spoilage
organisms by culture-depended methods using 16S rRNA gene analysis in whole and
sea-bream fillets stored at various conditions. 5° Scientific Conference of Hellenic
Society MikroBioKosmos, Athens, 14-16 December.

Theochari M., Parlapani F.F., Hantziioanou M., Neofitou C., Boziaris 1.S. (2011).
Hygiene and safety of edible snails. 4th Hellenic Food Congress. Hellenic Veterinary
Medical Society, Thessaloniki, 11-13 November.

Parlapani F.F., Haroutounian A.S., Boziaris 1.S. (2011).Microbial spoilage
association and volatiles production during the storage of sea-bream fillets stored
aerobically and under MAP at 5°C. Greek Chemists Association, Athens, 4-5
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Kakasis S., Parlapani F.F., I.S. Boziaris (2011). Performance and selectivity of media
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Empéiera prpriov

George M. Hall (Editor) Fish Processing — Sustainability and New Opportunities. [Minos G.,
Parlapani FF, Boziaris IS, et al. 2021].
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Emotnpoviki Avayvopion

Baossl tov dnpocisvoswv g Peer reviewed journals (2013-c1uspa)
Etepoavagopés: Scopus 400, Google Scholar 580

Agikmg amiymong: Scopus h-index 11, Google Scholar h-index 13 kot i10-index13
Scimago Journal & Country Rank: Q1 yia 21/22 dnpocieboelg o€ meplodikd.

Ipockinon yio ovyypa@t dnpocisvene — Movoypaeia (1)
Ipookinon omd Elsevier (20-02-20): Parlapani F.F. (2021). Microbial Diversity of Seafood.
Current Opinion in Food Science, 37, 45-51. [IF: 4.577].

Ipooxinon yio A&roldynon oyetikd pe Béon associate or senior editor oto neplodiko ‘Nature
Food’, Springer Nature, UK [11/2018-01/2019, short list].

Editorial Board
Journal of Aquatic Food Product Technology, Taylor & Francis
FOODS Journal, MDPI [Topic Editor]

Kpuric emoetnuovik@v apbpov - Peer reviewed journals (24)

1. Food Microbiology - Elsevier (IF 4.089)

Food Chemistry- Elsevier (IF 5.399)

3. Food Control - Elsevier (IF 4.248)

4. Food Research International - Elsevier (IF 3.579)

5. International Journal of Food Microbiology- Elsevier (IF 4.006)
6. Food Science and Technology/LWT - Elsevier (IF 3.714)
7
8
9

Journal of Stored Products Research - Elsevier (IF 1.954)
Food Bioscience — Elsevier (IF 3.320)
. Toxicology Reports - Elsevier (IF 2.630)
10. Heliyon — Elsevier (IF 1.65)
11. Comprehensive Reviews in Food Science and Food Safety — Wiley (IF 8.738)
12. Journal of Applied Microbiology — Wiley (IF: 2.683)
13. Letters in Applied Microbiology — Wiley (IF 1.805)
14. Journal of the Science of Food and Agriculture - Wiley (IF 2.422)
15. Journal of Food Biochemistry — Wiley (IF 1.58)
16. Microbial Drug Resistance, Mary Ann Liebert (IF 2.397)
17. Journal of Aquatic Food Product Technology-Taylor & Francis (IF 0.673)
18. Italian Journal of Food Science - Chiriotti Editori (IF 0.615)
19. Frontiers in Microbiology-Frontiers (IF 4.259)
20. Frontiers in Marine Science/Marine Biotechnology- Frontiers (IF 3.086)
21. Foods — MDPI (IF 3.011)
22. Antibiotics — MDPI (IF 2.921)
23. International Journal of Environmental Research and Public Health — MDPI (IF 2.468)
24. Food Quality and Safety — Oxford Academic Press
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Kprtic £peuvnTIKOV TPoypoupudTmy
National Science Center (NCN), Executive government agency, Poland.

Aworé€sic o HovemoTua Tov EOTEPIKOV
University of Florida, Gainesville, Florida, USA [09-11/07/19].

Opyavaocn Aiedvav Xoved piov
Ipoedpeio oto Oral session ‘Processing of aquatic products’, ‘HydroMedit2018°, 8-11"
November, Volos, Greece.

Emotnnoviki entpomT) cuvedpiov
‘130 Makedovikd Zvvédpro Atatpoeng kat Atotoroyiog’, 25-27/9/2020 (Sradiktvokd)
‘HydroMedit2018’, 8-11" November 2018, Volos, Greece.

I pookekANUEVOC OUIMTIS OF EKONADGELS
Owoyloptn Adpioa, @éua outdiog: “Meyiotonoinon g TOWOTNTOG & OCPAAELNS TOV
eMvikov mpoiovtov—Epevva & Tapaymywn Bdon”, 9 Maiov 2018.

Yuvepyaoieg

Aglveic
-Oregon State University, Seafood Research & Education Center, Astoria, OR, USA

-University of Turin, Department of Agriculture, Forest and Food Science (DISAFA), Turin,
Italy

-Norwegian University of Science and Technology, Department of Biotechnology and Food
Science, Norway

EOvikég
Hovemotyuio

-[Tovemoto Osccairiog

Tunua I'ewmoviag IyBvoloyiag kot Yodtivoo Ilepifailoviog

Tunua I'ewmoviag Potikng Hapaywync kar Aypotixod Ilepifaiioviog

Tunuo. lozpixng

-I'eomovikd avemoto Adnvaov

Tunua Emiotiuns Tpopiuwy kot Aiozpoeng tov AvOpdmov

Tunua Zowwxng Hopoywyns ko Yooroxaldigpyeimv

-Xapoxomneto [avemotwo: Tunuo Emotiung Aroutoloyiag - Aiozpopns

-Aebvég Movemomuo g EAALGSog: Turnuo Emotnuwmy diotpoeng kai Araatoloyiog
Epevvyuixa Kévipa

-EATO AHMHTPA: Ivotitotro Ahicvting Epevvag (INAAE), KopdAa.

-EOviko Kévtpo ‘Epegvvag kot Teyvoloywng Avantoéne (EKETA): Ivotitovto Epopuoouévav
Biosmothudv, ®@socalovik.
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Hapaywyikn Boon

-Nnpevg IxBvokariiépyeieg, - ehdva IxBvotpoopeia, - IyBvotpopeia Keparovidg
-AMevtikoi cvvetapiopol (1bveg, doTpaka)

-IdoTiKég emyEPOELS TOV dPAGTIPLOTOLOVVTAL GTNV TOPAy®YN /Kol SdBeoT AAMELTIKOV
TPOIOVIQOV

-Eumopikéc evaoeig (kuplog yia eEaymyEg OMEVTIKMV TPOIOVIMV).

Epgovntika gvorapépovra

1. Melétn g pkpoflaxig moldTnNToG TV GMEVTIKMY TPOIOVI®V ue Texvoloyieg Omics dmmg
Genomics, Metagenomics, Metabolomics, Proteomics. Xpnion multi-omics ywo v avamtuén
KOLVOTOU®V TEYVOLOYIDV Y10 TOV YPTYOPO TPOGOIOPIGUO TNG TOLOTNTOC.

2. Aepedvnon g PKpoPlakig ac@AAELNg TOV AMEVTIKOV TPOIOVIOV UE LOPLUKES TEYVIKES.
Avadeiln kpoPflokdv Kvdbvev (maboyovol, Poaktiplo ovOeKTIKG ©€ avTIPLOTIKE) Kot
avAmTLEN GLOTNUATOV TAPOKOAOVONGNG AVTOV GE OAO TO UNKOG TNG TAPAYMYIKNG 0AVGIONG
UE TN ¥PNON HLOPLOKOV HeBOd®V.

3. AvAmTuén KOWVOTOU®V EKTOOEVTIKAOV SPOGTNPLOTHTAOV Y0 TNV TOPAY®YIKH BAoT [LE GKOTO

TNV TPOANYT KOl TV AVTILETOTIOT TPOPANUATOV GYETIKA UE TNV TOIOTNTA KOl AGQAAELN TOV
OAEVTIKOV TPOTOVIMV.
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