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Yrninkootnta: EAAnvIKA

Huepounvia yévvnong: 28 Anpidiov 1979 (ABrva)
Owkoyevelakn kataotaon: Eyyaun, 1 tékvo

AlevBuvon owiag: Kepuvelag 15, T.K. 26441, MNatpa
TnAédpwva emikowvwviag : +30 2610 969240, +30 6937182799
HAektpovikd Ttaxudpopeio (e-mail): alianou@upatras.gr

2. TITAOI ZNOYAQN

e ALdaktopiko dimAwpa (Ph.D.), 2013, Topéag Emotriung kot Texvohoyiag Tpodipwy, Fewmoviki
YxoAn, AplototéAelo Mavemiotipo OecoaAovikng
BaBuoc: Aplota pe Slakplon
Awdaktoplkn StatpPn: « MeAétn ¢ StaoteAextakng MapaAAAKTIKOTNTAC TNG CUUMEPLPOPAC TOU
naBoyovou Salmonella enterica»

e Metantuylako dimAwpa (M.Sc.), 2006, Department of Animal Sciences (Meat Science and Food
Safety Program), College of Agricultural Sciences, Colorado State University, USA
BaBuocg (Grade Point Average): 4.00/4.00
Metamtuylakn StatplPn: “Listeria monocytogenes strain variation in culture broth and fate in
delicatessen meat and poultry products”

e [tuyio (B.Sc.) Fewmnovou, 2003, Tunua Mewmnovikng Blotexvoloyiag, Newmovikod MaveniotnuLo
ABnvwv. Babuocg: 9.01/10.00

3. AIAKPIZEIZ-YNOTPO®IEZ

3.1 AIEONEI2

e BpafPeio “2012 Journal of Food Protection Most Cited Review Publication Award” ywa to ap6po
“A review of the incidence and transmission of Listeria monocytogenes in ready-to-eat products
in retail and food service environments” (Alexandra Lianou and John N. Sofos). International
Association for Food Protection (IAFP) 2012 Annual Meeting, 22-25 July, Providence, Rhode
Island, USA

e BpaBeio kaAUTepNC epeuvnTIKAC epyaciag (student poster award) — 2" Béon, 22" International
Committee on Food Microbiology and Hygiene Symposium, Food Micro 2010, 30 August-3
September 2010, Copenhagen, Denmark

e Emuyopnynon tafidiou ya cuppetoxn oto Stebvég ouvedplo “Annual Meeting of the Institute of
Food Technologists”, 24-28 June 2006, Orlando, Florida, USA. Rocky Mountain Institute of Food
Technologists travel grant


mailto:alianou@upatras.gr

3.2 EAAHNIKEZ

Yrnotpoodia Aploteiag Yrodndiwv Adaktdépwyv 2010, Emtporni Epeuvwy AploToTEAELOU
Mavemotnuiov Oecoalovikng

Bpaeio, 16pupa Kpatikwyv Yrotpoduwv (I.K.Y.), akadnuaiko €tog: 2002-2003

‘Emawvog akadnuaikng eniboong oto tunua Frewmovikng Blotexvoloyiag, Nrewmoviko

Mavermotuio ABnvwy, akadnuaiko €tog: 2001-2002
Yrniotpoodia kat Bpapeio, 16pupa Kpatikwv Yrotpodiwy (1.K.Y.), akadnuaikd €tn: 2000-2002

Ynotpoodia kabnyntol Kwvotavtivou A. Nwafn, Fewmoviko Navemnotriuo ABnvwy, akadnpaiko
£€10¢: 2000-2001

. AMMAZXOAHZH

NoéuBplog 2020-zRpepa. Enikoupn KaBnyntpia. Topéag Mevetikng, Blodoyiag Kuttdpou kat
Avanrtuénc, Tunua BloAoylag, Mavemotiuio Natpwy, Pio, T.K. 26504, Matpa

DeBpouaprlog 2013-NoépupprLog 2020. Metadidaktopikn epevvinTpLa/EMLOTNHOVLKOG
ocuvepyatnc. Epyaotriplo MikpoBLoloyiag kat Blotexvoloyiag Tpodipwy, TuRua Emotiung
Tpoodipwv kat Atatpodng tou AvBpwrou, Fewmoviko Navenotiuo ABnvwy, lepd 086¢ 75, T.K.
11855, ABAva

deBpoudprlog 2017-Maptiog 2020. Entlotnpovikog cuvtaktn/IupuBoulog Epsvvag &
Avarnrtuéng. Agroknow/FOODAKAI I.K.E. (Yrinpeoieg Epeuvag kat Avamtuéng otn Mnxavikr Kot
Texvoloyia), NevtéAng 110, T.K. 15126, Mapouot

Noéupprog 2007-MePpoudpirog 2012. Entotnpovikog cuvepyatne. Epyaoctriplto MikpoBloAoyiag
Kal Yylewvng Tpodipwyv, Topéac Emotiung kat Texvoloyiag Tpodipwy, Mewmovikr 2xoAn,
Aplototédelo Navemnotiuo Oeooalovikng, MavemiotnuiovmoAn, T.K. 54124, Oscoalovikn

NoéuBplog 2006-OktwRpLog 2007. EMLoTNLOVIKOG OUVEPYATNSG. lvoTitoUuTo MaAaktog lwavvivwy,
EOviko 16pupa Aypotikn ¢ Epeuvag (EO.ILAT.E., vuv EATO-AHMHTPA), EBvikig Avtiotaoswc 3, T.K.
45221, Katowkag, lwavviva

lavouaprog 2004-loUviog 2006. Graduate research assistant. Center for Red Meat Safety,
Department of Animal Sciences, Colorado State University, Fort Collins, Colorado 80523, USA

. ENIMOPOQZH

European Food Safety Authority (EFSA) Summer School — “Risk-benefit in food safety and
nutrition”. 11-13 louviou 2019, Parma, Italy



Summer School of the Hellenic Scientific Society of Mikrobiokosmos — “The role of microbiome
in ecosystem functioning, food security, human health and environmental protection”. 24-28
louviou 2018, Zuvedplakod kat MoAttiotiko Kévtpo Mavemnotnuiov O@sooaliag, ApyaAaoth,
MAAwo, EAAGSQ.

ComBase for Risk Assessment Workshop. 12 NosuBpiou 2008, Food & Health Network,
Predictive Microbiology & Risk Analysis Cluster, Institute of Food Research, Norwich, United
Kingdom

Exnaidevon otn uéEBodo pikpookormiag “flow chamber microscopy” n onoia, og cuvéuacuo pe
ovAAUoN ELKOVAC, ETUTPEMEL TNV MEPLYpad TNE KLVNTIKAG AUENONG LEUOVWHUEVWY BAKTNPLOKWV
kuttapwv. 11 NoepPpiou-16 AskepuPBpiouv 2008, Laboratory of Pathogen’s Physiology and
Predictive Ecology, Institute of Food Research, Norwich, United Kingdom

. AIAAKTIKH EMNEIPIA

Erukoupikn Stbaokalia (supervised college teaching) Tou padruatog “Meat Safety, HACCP, and
TQM” (AN 567), Department of Animal Sciences, Colorado State University (akadnuaiko £toc:
2004-2005). Aldaokwv kabnyntng: John N. Sofos

Juppetoxn otnv enifAedn kot kaBodnynon MTUXLOKWY KOL LETATITUXLAKWY SLatplfwy Twv:

- Topéag EmotAung kat Texvoloyiag Tpodipwv, AplototéAelo MNavemiotiuo OeooaAovikng
(Epyaotiplo MikpoBloAoyiag kat Yylewvng Tpodipwy, akadnuaika £tn: 2008-2012).
EruBAEnwy kaBnyntng: Kwvotavtivog Koutooupavig

- TuAua Emotiung Tpodipwy kat Alatpodn tou AvBpwrou, Mewmnoviko MNavemniotuo
ABnvwv (Epyactriplo MikpoBLoAoyiag kat BlotexvoAoyiag Tpodipwy, akadnuaikd £tn:
2014-2019). ErupAEmnovteg kaBnyntég: Evotablog Mavayou, Newpylog-lwavvng Nuxag

AutodUvaun Sibaokadio Tou mpomtuxlakol padnuatog «MikpoBloAoyia Tpodipwv l» (Oswpia
kal Epyaotrplo) tou Tunuatog Emotiung Tpodipwv kat Alatpodng tou AvBpwrou tou
lewmovikoL Mavemniotnuiov ABnvwyv (akadnuaiko €tog 2016-2017, B’ €dunvo), wg
Mavemnotnulakog Ynotpodog oto mAaiolo tng Apdong «Anoktnon Akadnuaikng Epmelpilag oe
Néoug Emotruoveg katdxoug Aldaktoplkou» Tou Emiyxelpnolakou Mpoypdppatog «Avamtuén
AvBpwrilvou Auvapikou, Eknaidevon kat Aa Biou MaBnon», pe tn cuyxpnuatodotnon tng
EAAASag kat tng Evpwmnaikng Evwong, EZMA 2014-2020

AutobdUvapun SibaokaAio Tou mpomrtuylakou padrpatog «Moocotiky MikpoBLloAoyia Tpodipwv»
(Epyaotrplo) tou Tunuartog Emotiung Tpodipwy kat Atatpodr¢ tou AvBpwrou tou
lewmovikoL MNavemniotnuiouv ABnvwv (akadnuaiko €tog 2017-2018, B’ e€aunvo), and tn Babuida
Tou Enikoupou Kabnyntn (cupdwva pe tig Statatelg tou Mpoedpikou Alataypatog 407/1980)

Autoduvapun Sibaokadia Tou padnpatog «Mevika Opata Texvoloyiag Tpodipwv» Tou
MNpoypappoato¢ Metamtuytakwy rmoudwv «Opyavwon & Awoiknon Emiyeprioswyv Tpodipwv Kat
Fewpylac», Newmovikod Mavemothpio ABnvwy (akadnuaika €tn: 2016-2020, A’ €aunvo)



7. EPEYNHTIKH EMNEIPIA

H Ap. AAe€avdpa Alavou €XEL CUMUETAOXEL LE EUULOON amaoxOAnon ota MAPAKATW
XPNUATOSOTOUHEVA OVTAYWVLOTIKA EPEVVNTIKA TIPOoypApaTa (oKTw SLedvr kat U0 eBvIKA):

[7.1] “Listeria monocytogenes in ready-to-eat meat products: risks, controls and education for
prevention”

@opéag xpnpatodotnong: United States Department of Agriculture, National Institute of Food and
Agriculture (formerly, United States Department of Agriculture, Cooperative State Research,
Education and Extension Service) (Agreement: 2004-51110-02160)

@opéag uhomoinong: Colorado State University, Department of Animal Sciences (01.01.2004-
14.09.2005)

[7.2] “Understanding and controlling Listeria monocytogenes transmission through ready-to-eat
meat products from processing plant to consumers”

Qopéag xpnuatodotnong: United States Department of Agriculture, National Institute of Food and
Agriculture (formerly, United States Department of Agriculture, Cooperative State Research,
Education and Extension Service) (Agreement: 2005-51110-03278)

®opéag uhonoinong: Colorado State University, Department of Animal Sciences (15.09.2005-
30.06.2006)

[7.3] “Traditional United Europe Food, TRUEFOOD” — «Mapadoclakd eupwmaikd TpodLua»
Qopéag xpnuatodotnonc: Eupwnaikn Evwon, 6° Kowvotikd MAaioto Xtrpeng (6FP-IP Contract No:
016264-2)

®opéag ulomoinong: EBvikS 16pupa Aypotikng Epeuvag (EO.I.AT.E., vuv EATO-AHMHTPA),
Ivotitouto MaAaktog lwavvivwy (06.11.2006-05.11.2007)

[7.4] “Improving the Quality and Safety of Beef and Beef Products for the Consumer in Production
and Processing, ProSafeBeef” — «BeAtiwon tn¢ mowotntag kot acdpalelog Bodvol KpeaTog Kal
TPOIOVTWY TOU YLOL TOV KATAVAAWTH 0TV Ttapaywyr Kot emegepyaciar»

Qopeag xpnpatodotnong: Eupwmnaikn Evwon, 6° Kowotiko MAaioto Ztnpng (6FP, FOOD-CT-2006-
36241)

@opeag uhomoinong: AplototeAelo Mavemiot o Oecoalovikng, Newmovikr ZXoAn, ToLEAg
Ermotiung kat Texvoloyiag Tpodipwyv, Epyaotrplo MikpoBLodoyiag kat Yytewvng Tpodipwy
(08.11.2007-28.02.2012 kat 01.07.2012-31.07.2012)

[7.5] “Comprehensive Approach to Enhance Quality and Safety of Ready to Eat Fresh Products,
QUAFETY” — «OAoKAnpwHEVN TIPOCEYYLON YL TNV EVIOXUON TNG TTOLOTNTAC KAl TNG AodAAELAG TWV
ETOLLWY TIPOG KOTOVAAWGOH VWTIWV TIPOIOVTWY»

Qopeag xpnpatodotnong: Evpwmnaikn Evwon, 7° Kowotiko MAaioto ZtpEng (2012-289719)
@opeag uhonoinong: Mewmovikd Navemiotipo ABnvwy, TuApa Emtotung Tpodipwy kat
Awatpodnig tou AvBpwrou, Epyaotriplo MototikoU EAéyxou kat Yytewng Tpodipwyv (01.02.2013-
30.09.2013 ka1 03.10.2016-31.12.2016)

[7.6] “Efficacy of NOVEL analytical techniques to prEdict the quality and safetY of newly developed
pErishable food products, NOVEL-EYE” — « AMOTEAEGUATIKOTNTA KOLVOTOUWY AVOAUTLKWY TEXVLKWV
otnv PoBAsedn tTNg moldTNTAC KAl TNG AoPAAELAC VEWV EVAANOLWTWY TpoPplUwv»



Qopéag xpnuatodotnong: Mevikn Mpappateia Epeuvag kat TexvoAoylag (ME.ML.E.T.)-EYAE ETAK,
ZYNEPTAZIA 2011 (11XYN_2_1528)

@®opéag vhomoinong: MFewmovikd Navermotrpo ABnvwy, TuRupa Emotiung Tpodipwy kat
Awatpodng tou AvBpwrou, Epyaotrplo MikpoBloloyiag kat Biotexvoloyiag Tpodipwv
(01.10.2013-31.05.2015)

[7.7] “Portable miniaturized smart system for on-the-spot food quality sensing, PhasmaFOOD"” —
«Dopntn Hikpoypadia EEUTIVOU CUCTAUOTOG ALCONTAPA YLa TV LETPNON TNG TTOLOTNTOG TWV
TPOPiHwV»

Qopéag xpnuatodoétnong: Eupwmnaikn Evwon, Horizon 2020 research and innovation programme
(grant agreement no. 732541)

®opéag uhomnoinong: Fewmoviko Navemnotiuo ABnvwy, TuRpa Enmtotung Tpodipuwy Kat
Awatpodng tou AvBpwrou, Epyaotripto MikpoBloAoyiag kat BlotexvoAoyiog Tpodipwv
(01.02.2017-31.12.2018)

[7.8] “A Model Smart Quality Assurance and Safety System for Fresh Poultry Products, QAPP” —
«MNpotuno E€umvo Zuotnua NapakoAolBnong kat AfLloAdynong tn¢ Mowotntag kot TN AopAAeLog
Opéokwv Mpoidvtwyv MouAepLkwv»

Dopéag xpnuatodotnonc: Eupwmnaikn Evwon kat eBvikol mépol péow tou E.M. AvtaywvioTikotnta,
Ermxetpnuatikotnta & Katwvotopia (EMAVEK), oto mAaiowo tng Apaong EPEYNQ-AHMIOYPIQ-
KAINOTOMQ (T1EAK-04344)

Dopéag uhomoinong: Fewmoviko Navemnotiuo ABnvwy, TuRua Emtotung Tpodipuwy Kat
Awatpodng tou AvBpwrou, Epyaotriplo MikpoBloloyiag kat Biotexvoloyiag Tpodipwy
(02.01.2019-17.08.2020)

[7.9] “IMPAQT-Intelligent Management Systems for Integrated Multi-Trophic Aquaculture” —
«Eudun Zuotiuata Alaxeiplong yia pia OAokAnpwpévn NoAu-Tpodikn YSatokaAAEpyeLa»
Qopeag xpnuatodotnong: Evupwmnaikn Evwon, Horizon 2020 research and innovation programme
(grant agreement no. 774109)

@opeag uhonoinong: Mewmovikd MNavenotipo ABnvwy, TuRua Emotipng Tpodipwy kat
Awatpodng tou AvBpwrou, Epyaotriplto MikpoBloAoyiag kat Blotexvoloyiag Tpodipwy
(02.01.2020-10.11.2020)

[7.10] “BigDataGrapes-Big Data to Enable Global Disruption of the Grapevine-powered industries”
Qopeag xpnpatodotnong: Evpwmnaikn Evwon, Horizon 2020 research and innovation programme
(grant agreement no. 780751)

®opéag uhomnoinong: Agroknow I.K.E.

(01.07.2019-31.03.2020)

8. EPEYNHTIKEZ NPOTAZEIZ

® «ATIOTEAECUATIKOTNTA TAPEUPRACEWY XNIULKNA G artoAUavonG oTov €Aeyxo taboyovwy Baktnplwv
oe dpéoka YyewpyLka poiovta, ACT-FRESH» (Kwdikog: 3531/174) — YroBAnBeioca npdtacn oto
mAaiolo tng mpaéng «Ekmovnon Zxediwv Epeuvntikwyv kat Texvoloyikwv Avamtuélakwv Epywv
Kawotopuiag (AypoETAK)», EATO-AHMHTPA. BaBuoloyia: 82.5/100



e “Assessing the effect of STEVIOI glycosides on the growth, stress resistance and virulence
potential of foodborne PATHogens, STEVIOPATH” (Proposal ID: 1300) — YioBAnBeica mpotaon
oto mAaiolo tng «2"s MpokApuéng Epeuvntikwy épywv EA.IA.E.K. yia tnv evioxuon
Metadibaktopkwv Epeuvntwv/tplwvy, (EMN.4, Nfewmnovikég Emotipeg kat Tpddua), EAAnViko
16pupa Epeuvag kal Kawvotopiag. AmoteAéopata 1" paong aflohdynong: EAEELUN poTaon
(BaBuoloyia: A). AnoteAéopata 2" paong afloAoynong: Zuvolikn Babuoloyia mpotaong:
87/100 (AfLoAdynon emiotnovikou urteuBuvou: 94/100, afloAdynon EpELVNTIKNAG TPOTACNG:
84/100).

9. AHMOZIEYMENO EPTIO

9.1 AIATPIBEZ

[9.1.1] Ntuxwakn dratpPn (2003): «MeAETn TNG LikpoxAwpidag Tou akdapew Varroa jacobsoni»,
Epyaotrplo Meviknig kat Mewpytlkng MikpoBloAoyiag, Tunua Fewmnovikng Blotexvoloyiag, FEwmoviko
Mavemot)uto ABnvwy

[9.1.2] Metantuxiakn SitatpiBn (2006): “Listeria monocytogenes strain variation in culture broth
and fate in delicatessen meat and poultry products”, Center for Red Meat Safety, Department of
Animal Sciences, College of Agricultural Sciences, Colorado State University

[9.1.3] Adaktopikr) dratppn (2012): «MeAETn TNG SLAoTEAEXLAKAG TTAPOAAAAKTIKOTNTOG TNG
ouuneplpopag tou maboyovou Salmonella enterica», Epyaotriplo MikpoBloAoyiag kat YYLELVAG
Tpodipwv, Topéag Emotiung kot Texvohoyiag Tpodipuwy, Fewmovikn 2xoAr], ApLOTOTEAELO
Mavemniot o Oecoalovikng

9.2 APOPA ZE AIEONH ENIZTHMONIKA MNMEPIOAIKA ME KPITEZ

h-index: 14, Exepoavadopéc: 913, Mnyn: Scopus

[9.2.1] Tsagou, V., Lianou, A., Lazarakis, D., Emmanouel, N., Aggelis, G., 2004. Newly isolated
bacterial strains belonging to Bacillaceae (Bacillus sp.) and Micrococcaceae accelerate death of the
honey bee mite, Varroa destructor (V. jacobsoni), in laboratory assays. Biotechnology Letters, 26,
529-532. DOI: 10.1023/B:BILE.0000019563.92959.0e

[9.2.2] Lianou, A., Stopforth, J.D., Yoon, Y., Wiedmann, M., Sofos, J.N., 2006. Growth and stress
resistance variation in culture broth among Listeria monocytogenes strains of various serotypes and
origins. Journal of Food Protection, 69, 2640-2647. DOI: 10.4315/0362-028X-69.11.2640

[9.2.3] Lianou, A., Geornaras, I., Kendall, P.A., Belk, K.E., Scanga, J.A., Smith, G.C., Sofos, J.N., 2007.
Fate of Listeria monocytogenes in commercial ham, formulated with or without antimicrobials,
under conditions simulating contamination in the processing or retail environment and during
home storage. Journal of Food Protection, 70, 378-385. DOI: 10.4315/0362-028X-70.2.378

[9.2.4] Lianou, A., Geornaras, I., Kendall, P.A., Scanga, J.A., Sofos, J.N., 2007. Behavior of Listeria
monocytogenes at 7°C in commercial turkey breast, with or without antimicrobials, after simulated



contamination for manufacturing, retail and consumer settings. Food Microbiology, 24, 433-443.
DOI: 10.1016/j.fm.2006.11.002

[9.2.5] Lianou, A., Sofos, J.N., 2007. A review of the incidence and transmission of Listeria
monocytogenes in ready-to-eat products in retail and food service environments. Journal of Food
Protection, 70, 2172-2198. DOI: 10.4315/0362-028X-70.9.2172 — 2012 Journal of Food Protection
Most Cited Review Publication Award

[9.2.6] Giannou, E., Lianou, A., Kakouri, A., Kallimanis, A., Drainas, C., Samelis, J., 2009.
Identification and biopreservation potential of Enterococcus spp. isolated from fully ripened
Graviera, a traditional hard Greek cheese. Italian Journal of Food Science, 21, 135-147.

[9.2.7] Lianou, A., Koutsoumanis, K.P., 2009. Evaluation of the effect of defrosting practices of
ground beef on the heat tolerance of Listeria monocytogenes and Salmonella Enteritidis. Meat
Science, 82, 461-468. DOI: 10.1016/j.meatsci.2009.02.018

[9.2.8] Samelis, J., Giannou, E., Lianou, A., 2009. Assuring growth inhibition of listerial
contamination during processing and storage of traditional Greek Graviera cheese: Compliance with
the new European Union regulatory criteria for Listeria monocytogenes. Journal of Food Protection,
72,2264-2271. DOI: 10.4315/0362-028X-72.11.2264

[9.2.9] Samelis, J., Lianou, A., Kakouri, A., Delbes, C., Rogelj, |., Matijasié, B.B., Montel, M.-C., 2009.
Changes in the microbial composition of raw milk induced by thermization treatments applied prior
to traditional Greek hard cheese processing. Journal of Food Protection, 72, 783-790. DOI:
10.4315/0362-028X-72.4.783

[9.2.10] Lianou, A., Koutsoumanis, K.P., 2011. Effect of the growth environment on the strain
variability of Salmonella enterica kinetic behavior. Food Microbiology, 28, 828-837. DOI:
10.1016/j.fm.2010.04.006

[9.2.11] Lianou, A., Koutsoumanis, K.P., 2011. A stochastic approach for integrating strain variability
in modeling Salmonella enterica growth as a function of pH and water activity. International Journal
of Food Microbiology, 149, 254-261. DOI: 10.1016/j.ijffoodmicro.2011.07.001

[9.2.12] Lianou, A., Koutsoumanis, K.P., 2012. Strain variability of the biofilm-forming ability of
Salmonella enterica under various environmental conditions. International Journal of Food
Microbiology, 160, 171-178. DOI: 10.1016/j.ijffoodmicro.2012.10.002

[9.2.13] Lianou, A., Koutsoumanis, K.P., 2013. Evaluation of the strain variability of Salmonella
enterica acid and heat resistance. Food Microbiology, 34, 259-267. DOI: 10.1016/j.fm.2012.10.009

[9.2.14] Koutsoumanis, K.P., Lianou, A., 2013. Stochasticity in colonial growth dynamics of
individual bacterial cells. Applied and Environmental Microbiology, 79, 2294-2301. DOI:
10.1128/AEM.03629-12 — Articles of significant interest selected from this issue by the Editors

[9.2.15] Lianou, A., Koutsoumanis, K.P., 2013. Strain variability of the behavior of foodborne
bacterial pathogens: a review. International Journal of Food Microbiology, 167, 310-321. DOI:
10.1016/j.ijffoodmicro.2013.09.016



[9.2.16] Lianou, A., Samelis, J., 2014. Addition to thermized milk of Lactococcus lactis subsp.
cremoris M104, a wild, novel nisin A-producing strain, replaces the natural antilisterial activity of
the autochthonous raw milk microbiota reduced by thermization. Journal of Food Protection, 77,
1289-1297. DOI: 10.4315/0362-028X.JFP-13-521

[9.2.17] Samelis, J., Lianou, A., Pappa, E., Bogovic-Matijasic, B., Parapouli, M., Kakouri, A., Rogelj, I.,
2014. Behavior of Staphylococcus aureus in culture broth, raw and thermized milk, and during
processing and storage of traditional Greek Graviera cheese in the presence and absence of
Lactococcus lactis subsp. cremoris M104, a wild, novel nisin A-producing raw milk isolate. Journal of
Food Protection, 77, 1703-1714. DOI: 10.4315/0362-028X.JFP-14-105

[9.2.18] Blana*, V.A., Lianou*, A., Nychas, G.-J.E., 2015. Assessment of the effect of a Salmonella
enterica ser. Typhimurium culture supernatant on the single-cell lag time of foodborne pathogens.
International Journal of Food Microbiology, 215, 143-148. DOI: 10.1016/j.ijffoodmicro.2015.09.009
* These authors contributed equally to this study

[9.2.19] Dimakopoulou-Papazoglou, D., Lianou, A., Koutsoumanis, K.P., 2016. Modelling biofilm
formation of Salmonella enterica ser. Newport as a function of pH and water activity. Food
Microbiology, 53, 76-81. DOI: 10.1016/j.fm.2015.09.002

[9.2.20] Gkana, E., Lianou, A., Nychas, G.-J. E., 2016. Transfer of Salmonella enterica serovar
Typhimurium from beef to tomato through kitchen equipment and the efficacy of intermediate
decontamination procedures. Journal of Food Protection, 79, 1252-1258. DOI: 10.4315/0362-
028X.JFP-15-531

[9.2.21] Koutsoumanis, K.P., Lianou, A., Gougouli, M., 2016. Latest developments in foodborne
pathogens modeling. Current Opinion in Food Science, 8, 89-98. DOI: 10.1016/j.cofs.2016.04.006

[9.2.22] Rodriguez, M.R., Aguirre, J.S., Lianou, A., Parra-Flores, J., Garcia de Fernardo, G.D., 2016.
Analysis of the variability in microbial inactivation by acid treatments. LWT-Food Science and
Technology, 66, 369-377. DOI: 10.1016/j.lwt.2015.10.056

[9.2.23] Kakagianni, M., Aguirre, J.S., Lianou, A., Koutsoumanis, K.P., 2017. Effect of storage
temperature on the lag time of Geobacillus stearothermophilus individual spores. Food
Microbiology, 67, 76-84. DOI: 10.1016/j.fm.2017.04.009
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