[image: https://scontent.fath3-2.fna.fbcdn.net/hphotos-xap1/v/t1.0-9/543978_727457981578_1806959635_n.jpg?oh=6099c05a3ce270ccb29416887c7b0c77&oe=57098200]Maria Aspri
Home address: 14, Elikonos Street, Limassol, Cyprus, 3077
Telephone: 0035799805074
Email: maria.aspri@gmail.com
Date of Birth: 12/06/1988
EDUCATION:

2013-Present: Cyprus University of Technology- PhD in Food Science- Microbiology

2009-2011: University College of Cork- MSc Food Microbiology

[bookmark: _GoBack]2006-2009: University of Surrey- BSc (Hons) Food Science and Microbiology

TEACHING EXPERIENCE/ THESIS SUPERVISION:

2013-	Present: Teaching assistant for BSc Students in:
· Milk and dairy products laboratory
· Science and Technology of Cheese

2013-Present: Co-supervised 3MSc students and 2BSc students in their projects

WORK EXPERIENCE:

June 2011-January 2014, P.T.A Food Lab and Nutritional Services LTD, Microbiologist, Quality Control Manager

February 2011-June 2011, Food for Health of Ireland, Research Scientist, University College of Cork, Ireland.

PUBLICATIONS:
International Journals
· Malissiova, E., Arsenos, G., Papademas, P., Fletouris, D., Manouras, A., Aspri, M., Nikolopoulou, A., Giannopoulou, A.,  & Arvanitoyannis, I. S. (2015). Assessment of donkey milk chemical, microbiological and sensory attributes in Greece and Cyprus.International Journal of Dairy Technology
· Aspri, M, Economou, N. and Papademas, P. (2015) Donkey Milk: Past and Future
· Aspri, M., Field, D., Papademas, P., Hill, C., (2015) Isolation of bacteriocin-producing bacteria from donkey milk
· Aspri, M., Papademas P., (2015) Biodiversity of lactic acid bacteria of donkey milk produced in Cyprus
· Papademas, P., Parmaxi, I., and Aspri, M. (2014) Growth and survival of L. fermentum M-3 and L. acidophilus ATCC 4356 in donkey milk for the production of a probiotic milk drink: characteristics and functionality
Book Chapter
· Papademas, P and Aspri, M (2014) Dairy Pathogens: Characteristics and Impact pp 69-114. In: Dairy Microbiology: a practical approach, Ed Papademas, P. CRC Press, USA. 

PRESENTATIONS IN SEMINARS/SYMPOSIA/CONFERENCES
· The microbiological, chemical characteristics and functional properties of donkey colostrum and milk. Mediteranska hrana in prehrana, Izola, Slovenia,16-17/10/2015 (poster)
· The biodiversity Lactic Acid Bacteria isolated from raw donkey milk and their characteristic and probiotic properties. 7th IDF Symposium on Sheep, Goat and other non-cow milk, Limassol, Cyprus, 23-25/03/2015 (oral presentation) 
· Growth and survival of Lb. fermentum ME-3 and Lb. acidophilus ATCC 4356 in donkey milk for the production of a probiotic milk drink. 5th IDF Symposium on Science and Technology of fermented milk, Melbourne, Australia, 03-07/03/2014 (Poster) 
· Enhancing the activity of milk-derived antimicrobials. 40th Annual UCC Food Research Conference, March 2011 (Poster). 
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