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Name: Georgios Sgouros

Laboratory/Group: email: gsgouros@mbg.duth.gr
1. Laboratory of Applied Microbiology & Biotechnology | Telephone: 0030 25510 30703
2. ELGO Demeter — Wine Instisute

Education
University Degree Year Field of study
Department of Molecular Biology and Genetics, PhD .
) . ] 2014- Biotechnology
Democritus University of Thrace student
Department of Food Science and Technology, .
] ) ) BSc 2011 Food Science and Technology
Agricultural University of Athens

Scientific work/aims:

Grape’s apiculate yeast-flora analysis with molecular methods.

Yeast-yeast interactions during vinification.

Vinification with apiculate “wild” yeast strains study.

Application of innovative biotechnological methods in order to improve wine production.

Fellowships-Awards:

Mr. Sgouros worked on the following funded research project:

1. Title: M-Y WINE 113YN_2 704 “Multi-strain indigenous vyeast starters for ‘wild-ferment’ wine
production. Source of Funding: funded by the European Regional Development Fund of the European
Commission under the Operational Program “Competitiveness and Entrepreneurship” (OPCE [I-NSRF 2007-
2013). Budget: 1.056.000€. Scientific Coordinator: A. Nisiotou. Starting/Ending dates: June 2013-July 2015.

Publications:




Proceedings in international conferences:
1. Sgouros, G.; Mallouchos, A.; Nisiotou, A. Biological pH reduction of wine with the use of autochthonous

yeasts as starter cultures. IAFP’s European Symposium on Food Safety, Athens, 11-13 May 2016 (pp. 2-20).
2. Sgouros, G; Lazaridou, A.; Mallouchos, A.; Dourou, D.; Nisiotou, A. Oenological potential of indigenous
yeasts derived from Greek vineyards. 6" Mikrobiokosmos Conference, Athens, 3-5 April 2015 (pp. 145).
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Ovopa: Zyovupog Mlswpyroc

Epyaotiplo/Ouada: HA. tayudpopeio: gsgouros@mbg.duth.gr
1. Epyaotiplo Edapuoopévng MikpoBloAoyiag & )
, TnAédwvo: 0030 25510 30703
Blotexvoloyiag
2. EATO Afuntpa — lvotitouto Oivou
Exknaibevon
Mtu
Navemotipo Etn M'VWOTIKO avTIKELpEVO
Xio
Tunua Moplaknc BloAoyiag kat MeveTiknc, Yroynglog ,
, , , ] 2014- Blotexvohoyia
Anpokpitelo NavemotApo Opakng Abaktwp
TuAua Emotiung kat Texvohoyiag Tpodipwy, BS 5011 Eruotun kat TexvoAoyia
c
F'ewmnoviko MNavemiotruto ABnvwv Tpodipwv

Emotnuovikn dpaon/otoyot:
AvaAuon ynyevoug upoxAwpidag otaduAiwy pe popLakeg pebodouc.
AMnAemudpdoelg {upoxAwpidag Katd tnv owvomoinon.

MeAETN TTaPayWYNG OlVOU UE YNYEVN «AypLoy oTEAEXN UMWV,
Edappoyn koavotopwy Blotexvoloykwv HeBddwv pe otoxo tnv BeAtiwon tng mapaywyng olvou.

Ynotpoisg-Alakpioeis:

O K. ZyoUpoc EpyAcTNKE WG EPEUVNTAC OTO TIAPAKATW EPEVVNTLKO TIPOYPOLLLLLOL:

1. Tithog: M-Y WINE 112YN_2_ 704 pe titho “MIKTEG EVaPKTAPLEG KAAALEPYELEG QUMWY YLaL TNV avASELEN TG
EVTOTILOTNTAG TWV olvwv” To omolo ulomoleital oto mAaiolo tng Apdaong EOvikAg EpBéAetag «XYNEPTAZIA




2011y, Zupmpagets Napaywykwv kat Epeuvntikwv Qopéwv o€ Eotiaocuévoug Epguvntikoug kat TEXVOAOYLKOUG
Toueig tou Emuyepnolakol Mpoypdppatog AvtaywvioTikotnta kot Emxelpnuatikotnta (EMAN 1I-EXMA 2007-
2013) ®opéag Xpnpatodotnong: Juyxpnuotodoteital and to Eupwmnaiko Tapeio Mepidepelakng Avamtuéng
(ETNA) tng Eupwmaikng Evwong (E.E.) kat amd EBvikoug mopouc MNpoimoAoylopdg: 1.056.000€. Em.
YrnievOuvog: A. Nnowrtou. Evapén/Anén: lovviog 2013-lovALog 2015.

Anuootevoeig:

Avakowwoelg o€ Stedvr) cuvédpra:

1. Sgouros, G.; Mallouchos, A.; Nisiotou, A. Biological pH reduction of wine with the use of autochthonous
yeasts as starter cultures. IAFP’s European Symposium on Food Safety, Athens, 11-13 May 2016 (pp. 2-20).

2. Sgouros, G; Lazaridou, A.; Mallouchos, A.; Dourou, D.; Nisiotou, A. Oenological potential of indigenous
yeasts derived from Greek vineyards. 6™ Mikrobiokosmos Conference, Athens, 3-5 April 2015 (pp. 145).



