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	Personal information


	Name
	
	Papademas, Photis

	Address
	
	20, Zanetou Street, 1100, Nicosia Cyprus

	Telephone
	
	00357 22 771022 / 00357 99 559159

	Fax
	
	00357 25002581

	E-mail
	
	photis.papademas@cut.ac.cy


	Nationality
	
	Greek


	Date of birth
	
	15 September 1975


	Work experience

	• Dates (from – to)

• Name and address of employer

• Type of business or sector

• Occupation or position held

• Dates (from – to)
	
	January 2015-present
Cyprus University of Technology

Academia

Assistant Professor  – Science and Technology of Foods of Animal Origin (Dairy Science and Technology)
September 2010 –  December 2014

	• Name and address of employer
	
	Cyprus University of Technology

	• Type of business or sector
	
	Academia

	• Occupation or position held
	
	Lecturer – Science and Technology of Foods of Animal Origin (Dairy Science and Technology)

	• Main activities and responsibilities
	
	TEACHING
Developed the lecture/laboratory content for the following Undergraduate and Postgraduate modules:
Undergaduate:

· Dairy Science and Technology (ABF353) 
· Cheese Science and Technology (ABF 459)
· Food Quality Control (ABF 252)
· Food Safety and Hygiene (ABF356)
· Teaching Laboratory classes of Dairy Science and Technology and Cheese Science and Technology

Postgraduate:
· Special Issues in Agro-industrial Fermentations (ABF511)

· Postgraduate Seminar (ABF 512)

Undergraduate Projects (completed):

A.Shiantona (2013) Polyphenol content and antioxidant capacity of dark chocolate. Cyprus University of Technology.

Ch. Christofi (2012) Organic vs. Pasteurized Bovine Milk: Sensory Testing and Micronutrient Detection. Cyprus University of Technology.

Maria Iosif (2011) Halloumi cheese: Organoleptic characteristics from different milk mixtures. Cyprus University of Technology.

Georgia Psilogeni (2011) Implementation of the HACCP System in the catering business.  Cyprus University of Technology.

E.Tsiali (2011) Manufacturing of novel yoghurt with the addition of DHA derived from algae (Ulkenia sp.). Cyprus University of Technology.

M.Vlasiou (2011) Holistic approach of the food safety management of dairy products: From farm to Table. Cyprus University of Technology.
Undergraduate Projects (On-going) 

M.Ioannou (2014) Raw vs. Pasteurized milk cheese: Quality characteristics

S.Kostari, K.Omirou (2014) The valorization of whey from Halloumi cheese: production of bioethanol.

A.Aristodimou (2014) Donkey milk characteristics after different processing treatments.

M.Athanasiou (2014) The production of functional (polyphenol-enriched) yoghurt.

Postgraduate Theses (completed) 

Ioanna Parmaxi (2013) Fermented drink from donkey milk: Microbiological, chemical, organoleptic characteristics and functionality. MSc Thesis, Cyprus University of Technology.
F. Papanikolas (2012) Factors affecting the lipid composition of fresh Halloumi cheese, MSc Thesis, University of Cordoba, Spain.
I was the Investigation Tutor for supervising the experimental research project carried out by the student for 6 months in the dairy science laboratory of the Cyprus University of Technology, in collaboration with Dr. Rafael Gómez Díaz (University of Cordoba).
Erasmus Mobility 
22-23 April 2013 – Accepted the invitation and visited  Queens University Belfast, Institute of Global food Security, UK through the Erasmus Teachers’ Mobility scheme – Undergraduate Teaching and presented a research seminar to staff and postgraduate students on “Adding value to traditional and novel dairy products of Cyprus”.

I have initiated the signing of an ERASMUS Bilateral Agreement between Cyprus University of Technology and the following universities:

Queens University Belfast, UK

University College Cork, Ireland

University of Molise, Italy

ERASMUS+ Project – to be submitted 30 April 2014
Sustainable Training of Pesticide Professionals (STOPP) – 
Participating as an expert on Food Safety.
RESEARCH
Research interests: 

· Organoleptic and Quality Characteristics of traditional dairy products

· Functionality (i.e. biaoctive peptides, probiotics, antioxidants) of traditional dairy products 
(Please see separate document for extensive description)
PhD Supervision
PhD student: Maria Aspri

Project Title: The manufacture of a functional, bioactive fermented drink using milk from indigenous Goat and/or Donkey breeds.

Short Project Description/Progress: The main objective is to determine the release and characterization of bioactive peptides with antioxidant, antimicrobial and ACE-inhibitory activity through milk fermentation by selected lactic acid bacteria isolated from donkey and goat milk.  At the moment the project is progressing according to the schedule and the transfer viva of Ms. Aspri will be held end of July 2014. 

Advisory Committee members: Dr Photis Papademas (CUT), Prof Colin Hill (UCC), Dr Dimitris Tsaltas (CUT).

Research Funding
Title: Donkey Milk: Organoleptic Characteristics and Functionality 

Dates: 16/09/2013 – 15/06/2014
Total Budget: 5,000 Euro (Project 1/2013/ΤΕΠΑΚ-G.P DIPOTAMOS DONKEY FARM LTD)
This is a donation granted to my research team in order to initiate research on Donkey milk in Cyprus. 

Title: Detection of bioactive ingredients in chocolate with a high antioxidant activity 

Dates: March 2012 – August 2012
Funding Body: Research Promotion Foundation, Cyprus
Budget: 5,000 Euro (ΚΑΙΝΟΤΟΜΙΑ/ΚΟΥΠΟΝ 0311/22)
Partner: E.P Chocolate Workshop, Platres, Cyprus
Title: Biomarkers to Authenticate Cyprus Goat milk and Dairy Products
Dates: June 2011-August 2012
Funding Body : Cyprus Univeristy of Technology (Start-Up Fund)
Total Budget: 40,000 Euro (25,000 Euro Personnel / 15,000 Consumables)
PostDoc, Research Assistant: Maria Teresa Osorio
Research Project Participation
Title: “Improvement of lipid fraction in ovine milk and Halloumi cheese, towards healthier local products”  

Dates: April 2012 – Sept 2014
Funding Body: Research Promotion Foundation (ΥΓEIA/ΤΡΟΦΗ/0311(ΒΙΕ)/01) 

Total Budget: 171,000 euro 

Coordinator: Assoc. Prof. C.Papachristoforou (CUT)
Partners: PA1 Georgoktinotrofikes epixiriseis N.Koinas – private farm, PA2 Aristoteleio University – Veterinary Dept, PA3 University of Ionannina – Chemistry Dept, PA4 Charalambides – Christies - Dairy industry
Work Package 5 Nutrition 

Two different kinds of Halloumi cheese (fresh and mature) will be produced exclusively form Chios sheep milk of the animals participated in the nutritional experiment with the use of olive cake and the effect on fatty acid profile will be investigated. 
I am involved in the above Work Package responsible for designing the experimentation and manufacturing of the two types of Halloumi cheese in the pilot dairy lab we have available at the Department.   

Projects Submitted to Research Promotion Foundation (RPF) Cyprus –Not Funded
Title:Biomarkers to Authenticate Cyprus Goat milk and Dairy Products
Date: May 2011
Partners: CUT (CY), QUB (UK), CorfiLaC(IT), CMIO (CY) 
Title: Encapsulation of propolis for the manufacture of novel added-value products- honey and yoghurt.
Date: May 2011
Partners: Honeymell Ltd, Cyprus University of Technology (CUT), N.Th Kouroushis Ltd
 

	
	
	OTHER ACTIVITIES

Event Organizing

March 2015: 7th International IDF Symposium on Sheep, Goat and other non-Cow Milk, 
Chairman of the Scientific Committee and a member of the Organizing Committee.
The Symposium is co-organized by the Cyprus University of Technology and the IDF National Committee of Cyprus.
The Symposium attracts every 4 years approx. 400 participants (students, academics, professionals) from all over the world. An extremely important event for Cyprus’ dairy sector. It is expected to create new collaborations and synergies between academics.
December 2013: Organized a day-conference entitled “Donkey Milk: Research and Future Perspectives”. 
Speakers from Greece (Aristotle University Thessaloniki and TEI Thessalias), Italy (University of Molise), and Cyprus (Cyprus University of Technology) presented current research on donkey milk. The event was very well received and gained considerable publicity. It was attended by agro, food, veterinary and health professionals and concluded on a strong support for the donkey milk
International Expert Committees - Membership
September 2011 - Now

Appointed by the IDF National Committee of Cyprus as a local expert, and accepted by the International Dairy Federation (IDF) as a member of the Standing Committee of Dairy Science and Technology (SCDST). Since then have attended international meetings in Greece and Italy while the successful bid for hosting the important 7th International Symposium on sheep, goat and other non-cow milk to be held in Cyprus in March 2015, was an outcome of the direct involvement with the International Dairy Federation , over the last years.

Invited Talks – International Conferences

28 January 2012 – P.Papademas. Halloumi cheese and Milk Authentication by different feeding regimes, International Conference on Worldwide Traditional Cheeses Association (WwTCA) , CoRFiLaC, Sicily, Italy. 

The Word-wide Traditional Cheeses (WwTCa) association aims to develop an international network of scientists for the discovery, qualification, and valorisation of traditional dairy products in the world.

30 October 2013 - P.Papademas. Working together on traditional cheese: a mission. New Technologies supporting the traditional Cheeses and Malta Islands T-cheesimal – D.I.S.P.A – University of Catania, Italy.

September 2014 (provisional date) - Workshop on Local Plant, Livestock and Food Production practices, Technological Educational Institute of the Ionian Islands, Greece.

Invited talks - Local

December 2009: Cyprus Dairy Industry: Safety and Hygiene, 2nd Annual Conference of Cyprus Health Hygiene Inspectors 

May 2012: Organic vs. Pasteurized Bovine Milk: Sensory Testing and Micronutrient Detection,   Organic Milk In Cyprus, quality and perspectives Department  of Agricultural Sciences, Biotechnology and Food Science, Cyprus University of Technology 25th
Oral presentations– International Conferences

April 2007: PDO: The Halloumi cheese case. 5th International Symposium on the Challenge to Sheep and Goats milk sectors. International Dairy Federation, Alghero, Italy.
Outreach

28 November 2013 – P.Papademas. Traditional Products: Specifications and Quality Characteristics, Municipality of Dherynia Organised by Europe Direct – Invited Talk

30 October 2013 - Participated in a TV panel of discussion on “Local Traditional Products and their Certification” Cyprus Broadcasting Corporation (CyBC). TV Show: I Kypros Konta sas.

2010-2012 – participated at the Reseachers’ night an event organised by the RPF and the EU where hands-on food science and technology experiments were presented to the wider public and especially high school students


	• Dates (from – to)
	
	September 2007 – September 2010

	• Name and address of employer
	
	Cyprus University of Technology

	• Type of business or sector
	
	Academia

	• Occupation or position held
	
	Special Teaching Staff

	• Main activities and responsibilities
	
	Full-time employment at the Department of Agricultural Sciences, Biotechnology & Food Science. I have been employed at the University since the first year of admissions and have been involved in all of the departmental activities ever since. 

Responsibilities

Managing part of the departmental budget for purchasing equipment and consumables to be used for teaching/research purposes.

Setting up the food science and technology laboratories, including preparing equipment specifications, tender evaluation, accepting, commissioning and training on the specific equipment. 
Trained to use analytical equipment such HPLC, GC/MS, Texture Analyser, etc.

Setting up a custom-made micro-pilot Dairy Plant for both academic and research purposes where 50L of raw milk can be processed to produce a variety of cheeses and other dairy products (yoghurt, fermented milks).
Responsible for organizing and teaching the laboratory classes of Chemistry, Biochemistry and Dairy Science and Technology. 
Independent teaching of undergraduate courses (a) Dairy Science and Technology (including laboratory class), (b) Quality Control and (c) Food Safety and Hygiene.
Member of the Departmental Committee for Work Placements – 10 students have been allocated for the June/July 2010 period. Very strong links with the food industry in Cyprus and the important stakeholders.
Responsible for 3 Undergraduate End of Year Projects on Quality Control/Food Safety Management Systems (2) and  Halloumi Cheese Quality Characteristics (1) 
Research
Projects Submitted

Research Project submitted (as a coordinator) to the Research promotion Foundation, Cyprus 
Organoleptic and physicochemical characterization of the local traditional wheat/milk fermented product – TRAHANAS: a view to PDO certification 
Partner to the following research proposals under the INTERREG Programme (Greece-Cyprus 2007-2013) 
TRADEFOOD: Traditional "Extraordinary" Food products
MEDPLUS: Local Medicinal Plants Exploitation
Project Participations 
1. ISEKI Food 3 

ISEKI goals are to continue to contribute to the realization of the European Higher Education Area in the field of Food Studies and to work towards the network sustainability. The network comprises of 94 partners (73 universities) from 30 European countries

Attended the 1st Project meeting 01/08/2009-03/08-2009, Gothenburg , Sweden
I have been involved in WP 2 Project Dissemination and WP 8 Innovation in Food Study Materials.
2. SAFEFOODERA: Risk assessment of Listeria in traditional ready-to-eat food items (LisRisk) 
Partners from the Basque Country, Cyprus, Iceland and Portugal.
Have been working with the consortium and the local project partner as an external expert on Halloumi cheese. 



	• Dates (from – to)
	
	6/2002 – 9/2007

	• Name and address of employer
	
	Kyklos Scientific Services Ltd

	• Type of business or sector
	
	Consultancy Services to the Food Industry

	• Occupation or position held
	
	Managing Director

	• Main activities and responsibilities
	
	Kyklos scientific Services Ltd was established with a goal to provide high quality consultancy and training services to the Food and Catering Industries. 

Food Business Consultancy on designing and implementing HACCP systems for certification at the hotel/catering industry and the food industry. Clients included well established firms in Cyprus. (i.e. tourist organisations (Louis Hotels Ltd), catering (Pizza Hut - Cyprus)  
Provided training programmes (GHP, GMP, HACCP priniciples and implementation) for the Food & Beverage Departments. 
Over 150 seminars (approved and subsidised by the Human Resource Development Authority, HRDA Cyprus) have been conducted.
Provided custom made training programmes according to the client’s training needs
Provided customer audits


	• Dates (from – to)
	
	10/2003 –   9/2007

	• Name and address of employer
	
	Intercollege, Nicosia

	• Type of business or sector
	
	Academia

	• Occupation or position held
	
	Visiting Lecturer

	• Main activities and responsibilities
	
	Lecturer on Food Health and Safety as part of the Culinary Arts course offered by the college,

External training associate on food quality projects, 

Main speaker on Food Hygiene and Food Safety seminars organised by the Training & Development Unit,
Lecturer in the series of presentations for the ‘Open University’ organised by Intercollege Nicosia


	• Dates (from – to)
	
	10/2003- 6/2004

	• Name and address of employer
	
	Cyprus College, Nicosia

	• Type of business or sector
	
	Academia

	• Occupation or position held
	
	Visiting Lecturer

	• Main activities and responsibilities
	
	Lecturer on Food, Health and Nutrition as a part of the Hotel Management course offered by the college


	• Dates (from – to)
	
	11/2004 – 4/2005

	• Name and address of employer
	
	United Nations

	• Type of business or sector
	
	Public Organisation

	• Occupation or position held
	
	Member of the MADAG survey team

	• Main activities and responsibilities
	
	MADAG is a bi-communal dairy research team which runs UN funded projects. These projects had as its aim to survey and evaluate 150 dairy farms in the Greek-Cypriot side and produce reports on the findings.  



	• Dates (from – to)
	
	6/2006-11/2006

	• Name and address of employer
	
	Cyprus Milk Industry Organisation (CMIO)

	• Type of business or sector
	
	Semi-Government Organisation

	• Occupation or position held
	
	Project manager  

	• Main activities and responsibilities
	
	The project involved visits in 50 milk industries to collect data, process the results and produce reports calculating the national milk equivalent for every dairy product in Cyprus


	• Dates (from – to)
	
	1/2002-6/2002

	• Name and address of employer
	
	Krizaco Ltd

	• Type of business or sector
	
	Dairy Industry

	• Occupation or position held
	
	Production Manager

	• Main activities and responsibilities
	
	Responsible for the operation of the cheese production plant

Responsible for the development of novel cheeses (Trained in traditional French goat cheeses, Greek cheeses, Italian Cheeses and Yoghurt) 
Head of the Quality Control Laboratory


	• Dates (from – to)
	
	11/2000-1/2002

	• Name and address of employer
	
	M. Kalimeras Dairies Ltd

	• Type of business or sector
	
	Dairy Industry

	• Occupation or position held
	
	Quality Assurance Manager

	• Main activities and responsibilities
	
	Worked closeley with the Plant and Production Manager to ensure that the products were of the highest possible quality under the stringest hygiene procedures. 

The dairy factory processed  25,000l of raw milk daily producing Halloumi Cheese, Anari (Whey cheese), Feta cheese, Kefalotyri and Edam 
Responsible for: 
The implementation of Food Quality and Safety Systems (HACCP and ISO 9001: 2000).

HACCP Team Leader.

Head of the Quality Control Laboratory. (1 analyst, 1 assistant)
Responsible for the Research and Development projects.


	• Dates (from – to)
	
	1997-2000

	• Name and address of employer
	
	University of Reading, School of Food Biosciences, UK

	• Type of business or sector
	
	Academia

	• Occupation or position held
	
	Demonstrator 

	• Main activities and responsibilities
	
	Responsible for the conduction of experiments and training during the practical classes of undergraduate and postgraduate students.

Subjects included: food microbiology, food chemistry and food processing.


	Education 


	• Dates (from – to)
	
	September 1997-November 2000 

	• Name and type of organization providing education and training
	
	University of Reading, School of Food Biosciences, UK

	• Principal subjects
	
	Halloumi Cheese: The product and its characteristics   

	• Title of qualification awarded
	
	PhD


	• Dates (from – to)
	
	September 1994 – July 1997

	• Name and type of organization providing education and training
	
	University of Reading, School of Food Biosciences, UK

	• Principal subjects
	
	Chemistry and Food Science Grade: 2.1

	• Title of qualification awarded
	
	BSc


	• Dates (from – to)
	
	September 1994 – July 1997

	• Name and type of organization providing education and training
	
	The English School, Nicosia, Cyprus

	• Principal subjects
	
	4 GCE ‘A’ Levels: Chemistry, Physics, Mathematics and Modern Greek
7 GCE ‘O’ Levels: Mathematics, English, Physics, Chemistry, Biology, Computer Science, Modern Greek

	• Title of qualification awarded
	
	Leaving Certificate


	Training 


	• Dates (from – to)
	
	15/3-16/3 2010

	• Name and type of organization providing education and training
	
	Food Allergens Laboratory

	• Principal subjects /occupational 

skills covered
	
	Functional Foods, Probiotics and Prebiotics

	• Title of qualification awarded
	
	Certificate of Attendance


	• Dates (from – to)
	
	June 2008

	• Name and type of organization providing education and training
	
	Corfilac Dairy Research Centre

	• Principal subjects /occupational 

skills covered
	
	Visited the Research Laboratories and the cheese making facilities of the dairy centre.

	• Title of qualification awarded
	
	


	• Dates (from – to)
	
	December 2003 (5-day course)

	• Name and type of organization providing education and training
	
	Human Resource Development Authority, Cyprus

	• Principal subjects /occupational 

skills covered
	
	Train the Trainer – Adult Training Course

	• Title of qualification awarded
	
	 Certificate


	• Dates (from – to)
	
	November 2002 (5- day course)

	• Name and type of organization providing education and training
	
	Cyprus Chamber of Commerce and Industry

	• Principal subjects /occupational 

skills covered
	
	Lead Auditor Course for ISO 9001:2000

	• Title of qualification awarded
	
	Certified Lead Auditor                                      


	Awards, Distinctions other achievements and qualifications 


	• Dates
	
	May 2010 – April 2013

	• Description 
	
	Member of the Committee for Food Safety Audits, Cyprus University of Technology


	• Dates
	
	January 2010 - present

	• Description 
	
	Elected as a member of the Board of Directors Cyprus Food Scientists/Technologists Association


	• Dates
	
	March 2009 – present

	• Description 
	
	Member of a Technical Committe appointed by the Ministry of Agriculture, Cyprus.  

The duties involve the examination of the technical file submitted by local deli meat producers to the relevant  authority of the Ministry of Agriculture for PGI/PDO certification.  


	• Dates
	
	2007 - present

	• Description 
	
	Referee for the International Journal of Food Science and Technology


	• Dates
	
	November 2005 - present

	• Description 
	
	RIPH (Royal Institute of Public Health) registered Trainer or advanced food hygiene and HACCP courses.


	• Dates
	
	July 2004 – present

	• Description 
	
	Responsible for the co-ordination of Presidia in Cyprus (Tsamarella Presidium).

Visited the island of Ios in Greece where the production method of Niotiko cheese was assessed by visiting several farms and producers in order to standardise the quality of the cheese. 


	• Dates
	
	June 2004

	• Description 
	
	Appointed by the Cyprus Milk Industry Organization (CMIO) as an external expert to participate in a working group, focusing on the preparation of the application of Halloumi by the Cyprus Government to the EU as a Protected Designation Origin product.


	• Dates
	
	November 2004

	• Description 
	
	Appointed by the Cyprus Milk Industry Organization (CMIO) as an external expert to participate in a working group, focusing on the preparation of the application of Halloumi by the Cyprus Government to the EU as a Protected Designation Origin product.

	• Dates
	
	11/2003 – 11/2010

	• Description 
	
	Qu Assessor by the Cyprus Lifelong Learning Programme – Cyprus National Agency 

Assessing Leonardo da Vinci (Transfer of Innovation, Mobility) proposals.



	• Dates
	
	December 2002 - present

	• Description 
	
	Approved consultant registered at the Cyprus Institute of Technology  


	• Dates
	
	December 2002- present

	• Description 
	
	Gained approval status as a trainer on Food Hygiene Courses and HACCP by the Human Resource Development Authority of Cyprus


	• Dates
	
	February 2000 

	• Description 
	
	Arthur Hosier Award, by the University of Reading, as a contribution to attend the ‘Cheese Ripening and Technology Symposium’ in Canada


	• Dates
	
	February 2000

	• Description 
	
	AJ Banks Fund, by the Society of Chemistry and Industry, as a contribution to attend the ‘Cheese Ripening and Technology Symposium’ in Canada.


	• Dates
	
	September 1997

	• Description 
	
	Awarded funding by the Cyprus Milk Industry Organization (CMIO) for the PhD thesis on Halloumi cheese.


	• Dates
	
	June 1997

	• Description 
	
	Unilever Award for outstanding performance in the final examinations of the University of Reading


	• Dates
	
	June 1996

	• Description 
	
	SmithKline Beecham Prize for outstanding performance in the final examinations of the University of Reading


	Personal skills

and competencies

Acquired in the course of life and career but not necessarily covered by formal certificates and diplomas.


	Mother tongue
	
	Greek


	Other languages


	
	
	ENGLISH

	• Reading skills
	
	Excellent

	• Writing skills
	
	Excellent

	• Verbal skills
	
	Excellent


	Social skills

and competencies
.
	
	Enthusiastic, dynamic and ambitious. Ready to undertake responsibility with a desire to achieve, and a good ability to meet targets. 



	Organizational skills 

and competencies 


	
	Organised the one-day seminar on “Emerging Health and Safety Issues in Cyprus: Legionella and Legionnaires’ disease” with well-known international speakers, Nicosia Cyprus, March 2003
Organised the event “Cheese and Wine”, Cyprus University of Technology (CUT) and Municipality of Ag.Athanasios, February 2008, Limassol. Contribution to the event by the local wine and cheese producers
Organised the seminar Traditional Food Products: Challenges of PDO Certification,CUT, June 2009, Limassol
Co-organisation of the conference Local Economy and Mediterranean Products, Slowfood Cyprus, CUT, 22-23 May 2008 Limassol



	Technical skills 

and competencies
	
	Computer literate and experienced IN USING statistical software 


	Additional information
	
	Member of the Institute of Food Science and Technology (IFST) (MIFST)
Member of the Society of Chemistry and Industry (SCI).
Member of the Society of Dairy Technology (SDT).
Member of the Cyprus Food Scientists Association.



	Annexes
	
	Research publications
research Statement

Teaching work

Administrative work
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