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Personal data
Date of birth: July 13, 1973, Place of birth: Athens, Greece, Marital status: Married, with one child

Education

-PhD in Chemical Engineering at the National Technical University of Athens (NTUA), Greece,
January of 2004. Topic: «Kinetic studies of nutritional and qualitative parameters of juices processed
with high pressure», Department of Synthesis and Development of Industrial Processes (IV), School
of Chemical Engineering, NTUA.

-Chemical Engineering Degree, NTUA, Greece, November 1997.

Foreign languages
English (Certificate of Proficiency, Cambridge), Spanish (Basico Diploma de Espafiol, Salamanca)

Honors - Fellowships
-Fellowship of the State Scholarship Foundation for postdoctoral research (2005- 2006).
-Fellowship of the State Scholarship Foundation for the elaboration of doctoral thesis (1998— 2002).

Research — Working Experience

-Laboratory Teaching Staff, Department of Biological Applications and Technologies, University of
Ioannina (July 2014- today) (Teaching: Laboratories of Biotechnology, Biochemical & Bioprocess
Engineering, Enzyme Biotechnology and Nanobiotechnology)

-Research assistant, Biotechnology laboratory, BAT, UOI (September 2008- June 2014)

-Technical, administrative and scientific support for the operation of the Bioreactor System in
Atherothrombosis Research Centre, University of loannina (2012- today)

-Administrative employee, NTUA, Athens (September 2007- August 2008)

-Post-doctoral research in the Biotechnology laboratory, BAT, UOI. Topic: Development of novel
biocatalytic processes for the improvement of the properties of antioxidant compounds with
application to food industry (January 2005-June 2006)

-Post-doctoral research in the research program ‘Modification of natural products with antioxidant and
anti-inflammatory properties with the use of new biocatalytic processes: Study of their activity in the
atherogenesis mechanisms’ (Pythagoras I), University of loannina, April 2004-January 2005.

Research interests
Development and modelling of bioprocesses, Biochemical Engineering, Food Engineering

Participation in scientific research programs

- Operational Program Competitiveness, Entrepreneurship and Innovation, under the call
"Aquaculture" - "Industrial Materials" - "Open Innovation In Culture" Development of Green
Processes For The Recovery Of Bioactive Products With Anti-Ageing & Antioxidant Activity From
Marine Algae 2019-2022 Uol Coordinator H. Stamatis (http://bat.uoi.gr/research/biomalga)

- Development of Innovative Cosmetic Products and Food Supplements Based on Nanoencapsulation
of Natural Bioactive Compounds Competitiveness, Entrepreneurship and Innovation (EU-Greece
NSRF 2014-2020), 2018-2021 Coordinator H. Stamatis

- Synthetic Biology from omic technologies to genomic engineering “Reinforcement of the Research
and Innovation Infrastructure” -Competitiveness, Entrepreneurship and Innovation (EU-Greece NSRF
2014-2020), 2018-2021 Uoi Coordinator H. Stamatis https://www.omic-engine.com/about

- Production of oxidoreductases for the biocatalysis selective oxidations pf pharmaceutical interest
2018 (Pharmathen SA) Coordinator H. Stamatis

- Programme for the Promotion of the Exchange and Scientific Cooperation between Greece and
Germany 2015-2016 Development of novel biotechnological tools for the efficient treatment of
agroindustrial lignocellulosic wastes (DAAD) Coordinator H. Stamatis




- Research program “Wastewater treatment with microalgae and use of the biomass for the production
of third generation biofuels and high value biochemical products” (co-financed by ERDF and NSRF
2007-2013), University of loannina, 2012- 2015.

-Program for the promotion of the exchange and scientific cooperation between Greece and Germany,
Title: Development of efficient biocatalysts based on enzymes immobilization onto nanomaterials,
University of loannina, 2010-2011.

-Common Scientific programs of Greece-Czech Republic, 2006-2008. Title: Enzymatic modification
of flavonoids—preparation of novel hybrid antioxidants with improved antiradical and anti-
inflammatory properties, University of loannina, 2006-2008.

-Research program «Modification of natural products with antioxidant and anti-inflammatory
properties by using new biocatalytic processes: Study of their action on athirogenesis mechanisms»
(PITHAGORAS 1), University of loannina, April 2004 - January 2005.

-Research program “Systematic study of the application of the novel non-thermal technology of High
Hydrostatic Pressure for processing high quality and nutritionally improved Greek Products” (EPAN
TP24), NTUA, November 2003-2004.

- Research program “High Pressure Processing for the Production of high quality meat products with
long shelf-life” (PAVET 2000), NTUA, 2001-2003.

- Program of research and technology (EPET II): “Application of the High Pressure technology for the
production of Greek products of high nutritional value and quality”, NTUA, 1999-2001.

-European research program: “Development, modelling and application of time temperature integrator
systems to monitor chilled fish quality” (FAIR-CT95-1090), NTUA, 1997-1999.
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enhances their antioxidant effect on lipoproteins oxidative modification, New Biotechnology 26,
83-91. IFS YEAR=2.338
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environmentally friendly ionic solvents. Environmental Science and Pollution Research
International 1-8, 2017 DOI:10.1007/s11356-017-9271-3.
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-Taoukis, P.S., Katsaros, G.I., Polydera, A.C., Gogou, E., Katapodis, P., Bakalis, S., and Kekos, D.
(2005). “Kinetic study of the effect of High Hydrostatic Pressure on the activity of enzymes with
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