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Name: Valentini Santarmaki

Laboratory/Group:

Laboratory of Applied Microbiology and Biotechnology

email: valentina.2 @windowslive.com

Telephone: 0030 25510 30703

Education
University Degree Year Field of study
Department of Molecular Biology and Genetics, . Applied Microbiology
) ) ] PhD candidate 2014- ]
Democritus University of Thrace and Biotechnology
Medical School, Democritus University of o
Clinical Pharmacology
Thrace MSc 2012-2014 ]
o . . and Therapeutics

Faculty of Medicine, University of Crete.

Department of Molecular Biology and Genetics, Molecular Biology and

BSc 2007-2011

Democritus University of Thrace

Genetics

Scientific work/aims:

e Application of innovative technologies in probiotic food production and in vivo investigation of the

probiotic action.

Fellowships-Awards:

Mrs Santarmaki has worked on the following funded research projects:

1. SYNERGASIA II: Proposal 11SYN_2 571: “Functional dairy and meat products with high added value
fermented or enriched with new probiotic microorganisms isolated from Greek traditional products” in
collaboration with NIKAS S.A., ECOFARMA S.A. RODOPI S.A. Industries. Source of Funding: Greek General
Secretariat of Research and Technology (GSRT) and private industrial funds. Budget: 1.580.000€. Coodinator-
Scientific Coordinator: C. Tassou. Starting/Ending dates: October 2013-June 2015. Role: Researcher.




2. Support of Post-Doctorate Researchers: Proposal LS9(3546): “Production of novel probiotic food products:
Investigation of anticancer properties”. Source of Funding: Greek General Secretariat of Research and
Technology (GSRT). Budget: 150.000€. Scientific coordinator: Y. Kourkoutas. Starting/ending dates: February
2012-January 2015. Role: Researcher.

3. Support of New Enterprises for Research & Technological Development Activities: Proposal 15NEWE2009:
“Production of probiotic ice-cream using immobilized L. casei on dry nuts and pastry products” in
collaboration with ENTELWEISS S.A. Dairy Industry. Source of Funding: Greek GSRT and private industrial
funds, Budget: 200.000€. Coordinator: |. Michalopoulos. Subcontractor Coordinator: K. Fylaktakidou-Y.
Kourkoutas. Starting/Ending dates: September 2011-December 2014. Role: Researcher.

Publications:

Publications in scientific journals (selected):
1. Sidira, M.; Santarmaki, V.; Kiourtzidis, M.; Argyri, A. A.; Papadopoulou, O. S.; Chorianopoulos, N.; Tassou, C.;

Kaloutsas, S.; Galanis, A.; Kourkoutas, Y. Evaluation of immobilized Lactobacillus plantarum 2035 on whey
protein as adjunct probiotic culture in yoghurt production. LWT-Food Sci Technol, 2017 75 137-146.

2. Tiptiri-Kourpeti, A.; Spyridopoulou, K.; Santarmaki, V.; Aindelis, G.; Tompoulidou, E.; Lamprianidou, E. E;
Saxami, G.; Ypsilantis, P.; Lampri, E. S; Simopoulos, C.; Kotsianidis, I.; Galanis, A.; Kourkoutas, Y.; Dimitrellou,
D.; Chlichlia, K. Lactobacillus casei exerts anti-proliferative effects accompanied by apoptotic cell death and
up-regulation of TRAIL in colon carcinoma cells. PLoS ONE 2016 11(2): e0147960.
doi:10.1371/journal.pone.0147960.

3. Sidira, M.; Saxami, G.; Dimitrellou, D.; Santarmaki, V.; Galanis, A.; Kourkoutas, Y. Monitoring survival of
Lactobacillus casei ATCC 393 in probiotic yogurts using an efficient molecular tool. J Dairy Sci, 2013, 96, 3369-
3377.

Proceedings in international conferences (selected):
1. Santarmaki, V.; Kiourtzidis, M.; Saxami, G.; Ipsilantis, P.; Kourkoutas, Y. Comparative study of probiotic

strains’ survival and adhesion to the intestinal mucosa using Wistar rats. Food Chemistry Days 2015-Functional
Foods, Athens, Greece, 26-27 November 2015.

2. Santarmaki, V.; Kiourtzidis, M.; Galanis, A.; Ypsilantis, P.; Kourkoutas, Y. Comparative study of the survival
and potential adherence to the intestinal mucosa of probiotic strains in Wistar rats. 38" SOMED Congress
Society for Microbial Ecology and Disease, HUMAN MICROBIOME: FROM THE BENCH TO HEALTH BENEFITS,
Verona, ltaly, 11-130ctober 2015.

3. Santarmaki, V.; Nikolaou, A.; Galanis, A.; Panas, P.; Michalopoulos, I.; Kourkoutas, Y. Probiotic ice-cream
production using free or immobilized Lactobacillus casei on dry nuts and pastry products. 3" International
ISEKI_Food Conference on Food Science and Technology Excellence for a Sustainable Bioeconomy, Athens, 21-
23 May 2014 (pp. 258).

4. Mitropoulou, G.; Santarmaki, V.; Panas, P.; Michalopoulos, I.; Kourkoutas, Y. An economic evaluation for
production of dried probiotic immobilized starter culture using whey. International Conference on
Environment, Health and Industrial Biotechnology- BioSangam-2013, Allahabad, India, 21-23 November 2013
(p. 441).



5. Tiptiri-Kourpeti, A.; lliaki, S.; Simoglou-Karali, C.; Dimitrellou, D.; Karoutsou, M.; Santarmaki, V.; Ypsilantis,
P.; Simopoulos, C.; Kourkoutas Y.; Chlichlia. K. Anti-cancer properties of Lactobacillus casei: Inhibition of
growth of colon adenocarcinoma cells in vitro and in vivo. 35th Scientific Conference of Hellenic Association
for Biological Sciences, Nafplio, 23-25 May 2013 (pp. 350-351).

6. Kandylis, P.; Santarmaki, V.; Panas, P.; Mixalopoulos, |.; Kourkoutas, Y. Freeze-dried immobilized
Lactobacillus casei on dried nuts and pastry products as starter culture for probiotic foods. 35" Annual
Conference, Hellenic Society for Biological Sciences, Nafplio, Greece, 23-25 May 2013 (pp. 124-125).

7. Santarmaki, V.; Panas, P.; Michalopoulos, I.; Kourkoutas, Y. Whey exploitation for the production of dried
probiotic Lactobacillus casei ATCC 393 biomass. International Conference on Advances in Biotechnology and
Bioinformatics-ICABB-2013, Pune, India, 25-27 November 2013 (pp. C235-C236).

8. Santarmaki, V.; Vatikioti, N.P.; Triantafilli, O.; Sidira, M.; Panas, P.; Mixalopoulos, |.; Kourkoutas, Y.
Thermally-dried immobilized Lactobacillus casei on dried nuts and pastry products as starter culture for
probiotic foods. 5th International Conference on Industrial Bioprocesses, IFIB-2012, Taipei, Taiwan, 7-10
October 2012 (p. 317).

9. Dimitrellou, D.; Sidira, M.; Saxami, S.; Santarmaki, S.; Kanellaki, M.; Galanis, A.; Kourkoutas, Y. Probiotic
yoghurt production using immobilized Lactobacillus casei on prebiotic supports. 6th Central European
Congress on Food, CEFood, Novi Sad, Serbia, 23-26 May 2012 (p. 428).
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Ovopa: BaAevtivn Zovtapuakn

Epyaotiplo/Ouada:
Epyaotnplo Epappoopévng MikpoBLloAoyiag Kot

HA. taxvdpopeio: valentina.2@windowslive.com

BlotexvoAoyiag TnAédwvo: 0030 25510 30703
Exknaibevon
Navenotipo Mtuyxio ‘Etn MVWOTIKO QVTIKELHEVO
, , , , , Edappoopévn
Tunua Moplakng BloAdoyiag kat MeveTikng, Yrnoyndla ,
, ] , ) 2014- MuwkpoBLloloyia Kal
Anpokpitelo Mavemotnuo Opakng Abaktwp ,
Bloteyvohoyla
Tunua latpikng, Anuokpitelo NaveniothuLo KAwvikn
Opakng MSc 2012-2014 | @appakoloyio Ko
TuAua latpikng, Navenotiuo tng Kpntng OepATEUTIKN
Tunpo Moplaknic Biohoyiac kat FEVETKAC, Moptakn BloAoyila
2] pLakng YLaG ne BSc 2007-2011 pLakn Y

Anpokpitelo Mavemiotulo Opakng

Kot FEVETIKA

Emotnuovikn dpaon/otoyot:

2. Edbappoyn KaWOTOUWV TEXVOAOYLWV OTNV Tapaywyrn TPoPLoTikwy Tpodipwv Kal in vivo €NeyXog Tng

npoBLoTikig dpaonc.

Ynotpowisc — Alakpioeig:

H Ka. Zavtapuakn EpYAOTNKE WG EPEVUVNTPLA OTO TIOPAKATW EPEVVNTLKA TIPOYPAULATAL:
1. APAIH ZYNEPTAZIA II: 113YN_2_571-Asttoupylkd YOAOQKTOKOUIKA TIPOTOVTA KOl TTPoiovTa Kpeatog VP NAAG

npootBepevng aflag pe vEa OTEAEXN TIPOBLOTIKWV HLKPOOPYOVIOUWYV Tou Ba amopovwBolv amo

napadootakd eAAnvika npoidvta. Mopéag Xpnuarodotnong: IMET oe cuvepyaoia pe tig emixelpnoelg NIKAZ
A.E., OIKOOAPMA A.E kat POAOMH A.E. NpoiUmoAoywopog: 1,580,000€. ZuvtoviotnG-En. YmevBuvog: X.
Taooou. Evapén/Anén: OktwpPplog 2013-lovviog 2015. @éon oto Epyo: Epsuvntpla.



2. APASH «ENIZXYIH METAAIAAKTOPQON EPEYNHTQN/TPIQN»: LS9(3546)-Production of Novel Probiotic Food
Products: Investigation of anticancer properties. ®opéag Xpnuatoddtnong: [TET. MpolmoAoylopog:
150,000€. En. YrievBuvog Avadoxouv Dopéa: |. Koupkoutdc. Evapén/Anén: OeBpoudplog 2012-lavoudplog
2015. @€on oto £pyo: Epsuvntpla.

3. APASH EONIKHX EMBEAEIAY «ENIZXYZH NEQN KAl MIKPOMEZAIQN EMIXEIPHIEQNY», Mpdén «Ymootnplén
Néwv Emixelprnoswv yla Apaotnplotnteg Epsuvag & Texvoloywkng Avamtuénc»: 15NEW2009-Napaywyn
TPOPLOTIKOU TOywToU HE aKlvntomolnuéva Kuttapa L. casei oe €&npolC¢ KopmoUg Kal og Tmpolovia
LaxapomAactikic. Dopéag Xpnuatoddtnong: EYAE-ETAK (ITET) kot n emuxeipnon AXATKO ENTEABAIZ A.B.E.E.
NpoUmoAoylopndg: 200,000€. Em. YmevOuvog: |. MyoAomouhog. Em. YmeUBuvog YmepyoAafiog: K.
@Oulaktakidou-l. Koupkoutdg. ‘Evap&n/Angn: ZemtéuPplog 2011-AekéuPplog 2014. Oéon oto ‘Epyo:
Epeuvntpla.

Anuooteuosig:

ANUOOCLEVOELC OE ETILOTNUOVLIKA TIEPLOSIKA (ETUAEYUEVEC):

1. Sidira, M.; Santarmaki, V.; Kiourtzidis, M.; Argyri, A. A.; Papadopoulou, O.S.; Chorianopoulos, N.; Tassou, C.;
Kaloutsas, S.; Galanis, A.; Kourkoutas, Y. Evaluation of immobilized Lactobacillus plantarum 2035 on whey
protein as adjunct probiotic culture in yoghurt production. LWT-Food Sci Technol, 2017 75 137-146.

2. Tiptiri-Kourpeti, A.; Spyridopoulou, K.; Santarmaki, V.; Aindelis, G.; Tompoulidou, E.; Lamprianidou, E. E;
Saxami, G.; Ypsilantis, P.; Lampri, E. S; Simopoulos, C.; Kotsianidis, I.; Galanis, A.; Kourkoutas, Y.; Dimitrellou,
D.; Chlichlia, K. Lactobacillus casei exerts anti-proliferative effects accompanied by apoptotic cell death and
up-regulation of TRAIL in colon carcinoma cells. PLoS ONE 2016 11(2): e0147960.
doi:10.1371/journal.pone.0147960.

3. Sidira, M.; Saxami, G.; Dimitrellou, D.; Santarmaki, V.; Galanis, A.; Kourkoutas, Y. Monitoring survival of
Lactobacillus casei ATCC 393 in probiotic yogurts using an efficient molecular tool. J Dairy Sci, 2013, 96, 3369-
3377.

Avakowwoelc og SteBvr) ouvedpra (eTu\eyuévec):

1. Javrtapuakn, B.; Kwouptlidéng, M.; Zafaun, I.; YynAaving, M.; Koupkoutag, |. Tuykpltikn peA€tn emPBiwong
KOl TTPOOKOAANGNG OTOV EVTEPLKO BAEVVOYOVO TIPOBLOTLIKWY OTEAEXWV UE Xprion eMipuwyv ¢puAng Wistar. Huépeg
Xnuelog Tpodipwv 2015-Asttoupyikd Tpodiua, ABnva, EAAaSa, 26-27 NoegpBplou 2015.

2. Santarmaki, V.; Kiourtzidis, M.; Galanis, A.; Ypsilantis, P.; Kourkoutas, Y. Comparative study of the survival
and potential adherence to the intestinal mucosa of probiotic strains in Wistar rats. 38" SOMED Congress
“Human Microbiome: From the bench to health benefits”, Verona, Italy, 11-13 October 2015.

3. Santarmaki, V.; Nikolaou, A.; Galanis, A.; Panas, P.; Michalopoulos, I.; Kourkoutas, Y. Probiotic ice-cream
production using free or immobilized Lactobacillus casei on dry nuts and pastry products. 3" International
ISEKI_Food Conference on Food Science and Technology Excellence for a Sustainable Bioeconomy, Athens, 21-
23 May 2014 (pp. 258).

4. Mitropoulou, G.; Santarmaki, V.; Panas, P.; Michalopoulos, I.; Kourkoutas, Y. An economic evaluation for
production of dried probiotic immobilized starter culture using whey. International Conference on
Environment, Health and Industrial Biotechnology- BioSangam-2013, Allahabad, India, 21-23 November 2013
(p. 441).



5. Tiptiri-Kourpeti, A.; lliaki, S.; Simoglou-Karali, C.; Dimitrellou, D.; Karoutsou, M.; Santarmaki, V.; Ypsilantis,
P.; Simopoulos, C.; Kourkoutas Y.; Chlichlia. K. Anti-cancer properties of Lactobacillus casei: Inhibition of
growth of colon adenocarcinoma cells in vitro and in vivo. 35th Scientific Conference of Hellenic Association
for Biological Sciences, Nafplio, 23-25 May 2013 (pp. 350-351).

6. Kandylis, P.; Santarmaki, V.; Panas, P.; Mixalopoulos, |.; Kourkoutas, Y. Freeze-dried immobilized
Lactobacillus casei on dried nuts and pastry products as starter culture for probiotic foods. 35th Annual
Conference, Hellenic Society for Biological Sciences, Nafplio, Greece, 23-25 May 2013 (pp. 124-125).

7. Santarmaki, V.; Panas, P.; Michalopoulos, I.; Kourkoutas, Y. Whey exploitation for the production of dried
probiotic Lactobacillus casei ATCC 393 biomass. International Conference on Advances in Biotechnology and
Bioinformatics-ICABB-2013, Pune, India, 25-27 November 2013 (pp. C235-C236).

8. Santarmaki, V.; Vatikioti, N.P.; Triantafilli, O.; Sidira, M.; Panas, P.; Mixalopoulos, |.; Kourkoutas, Y.
Thermally-dried immobilized Lactobacillus casei on dried nuts and pastry products as starter culture for
probiotic foods. 5th International Conference on Industrial Bioprocesses, IFIB-2012, Taipei, Taiwan, 7-10
October 2012 (p. 317).

9. Dimitrellou, D.; Sidira, M.; Saxami, S.; Santarmaki, S.; Kanellaki, M.; Galanis, A.; Kourkoutas, Y. Probiotic
yoghurt production using immobilized Lactobacillus casei on prebiotic supports. 6th Central European
Congress on Food, CEFood, Novi Sad, Serbia, 23-26 May 2012 (p. 428).



