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Personal Information: 

 
First Name and Surname: IOANNIS (YIANNIS) KOURKOUTAS 
Date of birth: 04/11/1974, Place of birth: Athens, Greece. 
Married status: Married, Father of 2 children. 
Tel: 0030 25510 30633, Fax: 0030 25510 97243, E-mail: ikourkou@mbg.duth.gr 
 
Education: 
 
1997-2002 PhD in Food Biotechnology, University of Patras, Department of Chemistry, Greece. 
04/1999 Degree in Enology, University of Patras, Department of Chemistry, Greece.  
1992-1997 Degree in Chemistry, University of Patras, Department of Chemistry, Greece.  
 
Work Experience: 
 
2012-today Assistant Professor of Applied Biotechnology, Department of Molecular Biology & 

Genetics, Democritus University of Thrace, Alexandroupolis, GR-68100, Greece. 
2007-2012 Lecturer of Applied Biotechnology, Department of Molecular Biology & Genetics, 

Democritus University of Thrace, Alexandroupolis, GR-68100, Greece. 
2005-2007  Post-Doc Researcher. AMTH11: “Improvement of quality of dairy products by 

application and modelling of new technologies” with attendance of EVROFARMA 
Dairy Industry. Budget: 750.000€. 

2006-2008  Post-Doc Researcher. DEL_13: “Production of dried starter cultures for food 
production using whey as raw material”, with attendance of AVIGAL Dairy Industry. 
Budget: 756.850€. 

2006-2007  Post-Doc Researcher. PBMAT-3: “Bioethanol production from breweries cellulose 
wastes (spent grains)” with attendance of MACEDONIA-THRACE Brewery. Budget: 
179.200€. 

2004-2006 Post-Doc Researcher. “Pythagoras I: Supporting Research Teams in the Universities: 
The liquid waste of dairy industry as raw material for the production of freeze-dried 



probiotic kefir culture and use of the freeze-dried culture in as starter in cheese 
ripening”. Budget: 80.000€. 

 
Record of Funded Research Projects: 
 
Dr. Kourkoutas has participated in many research projects (coordinating most of them) totaling 
more than 3.800.000€. His funds derive from EU (7th FP), National Grants (Generally Secretary of 
Research and Technology, Greece) and the Food/Agriculture Industry.  
 
Selected Projects:  
1. Project: SYNERGASIA II: Proposal 11SYN_2_566: “Novel functional foods containing 
bioactive essential oils from Greek endemic species with health promoting properties” in 
collaboration with EVGA S.A and VIORYL S.A., Industries. Source of funding: Greek General 
Secretariat of Research and Technology (GSRT) and private industrial funds. Budget: 1.1840.000€. 
Starting/ending dates: August 2013-October 2015. Role: Coordinator. 
2. Project: 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€. Starting/ending dates: October 2013-Οctober 2015. 
Role: participant member (researcher). 
3. Project: Greece-China Cooperation: Proposal 12CHN_409: “Bioactive essential oils and other 
beneficial substances isolated from Greek and Chinese endemic species with health promoting 
properties” in collaboration with VIORYL S.A. and PAXMAN S.A. Industries. Source of funding: 
Greek General Secretariat of Research and Technology (GSRT) and private industrial funds. 
Budget: 560.000€. Starting/ending dates: December 2012-November 2015. Role: Scientific 
coordinator. 
4. Project: 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€. Starting/ending dates: 
February 2012-January 2015. Role: Scientific coordinator. 
5. Project: Support of New Enterprises for Research & Technological Development Activities: 
Proposal 17NEWB2012: “Use of biologically active essential oils in the production of alcoholic 
beverages and pastry products with potential health benefits” in collaboration with TENTOURA 
CASTRO S.A. Beverage Industry. Source of funding: Greek General Secretariat of Research and 
Technology (GSRT) and private industrial funds. Budget: 190.000€. Starting/ending dates: 
November 2012-January 2015. Role: Subcontractor coordinator. 
6. Project: 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€. Starting/ending dates: September 
2011-December 2014. Role: Subcontractor coordinator. 
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Publications: 
 
Dr. Kourkoutas has published 71 papers in peer-reviewed journals (citations:>1450; h-factor: 20).  
 
1. Tsimogiannis, D.; Choulitoudi, E.; Bimpilas, A.; Mitropoulou, G.; Kourkoutas, Y.; 
Oreopoulou, V. Exploitation of the biological potential of Satureja thymbra essential oil and 
distillation by-products. J Appl Res Med Aromat Plants, 2016, in press. 
2. 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. 
3. Fitsiou, E.; Mitropoulou, G.; Spyridopoulou, K.; Tiptiri-Kourpeti, A.; Vamvakias, M.; 
Bardouki, H.; Panayotidis, M.; Galanis, A.; Kourkoutas, Y.; Chlichlia, K.; Pappa, A. Phytochemical 
profile and evaluation of the biological activities of essential oils derived from the Greek aromatic 
plant species Ocimum bacillicum, Mentha spicata, Pimpinella anisum and Fortunella margarita. 
Molecules, 2016, 21 1069; doi:10.3390/molecules21081069. 
4. Bezirtzoglou, E.; Voidarou, C.; Stavropoulou, E.; Kourkoutas, Y.; Alexopoulos, A.; Plessas, S.; 
Varzakas, T. Emerging antibiotic resistance in honey as a hazard for human health. J Bacteriol 
Mycol Open Acess, 2016 2(1) 00012. http://dx.doi.org/10.15406/jbmoa.2016.02.00012. 
5. Nikolaou, A.; Varzakas, T.; Kourkoutas, Y. Effect of organic fertilization treatment, frying oil 
and cultivar variety on the volatile profile of potato tubers. Cur Res Nutr Food Sci, 2016 4 1-8, 
http://dx.doi.org/10.12944/CRNFSJ.4.1.01. 
6. Saxami, G.; Papadopoulou, O.S.; Chorianopoulos, N.; Kourkoutas, Y.; Tassou, C. C.; Galanis, 
A. Molecular detection of two potential probiotic lactobacilli strains and evaluation of their 
performance as starter adjuncts in yoghurt production. Int J Mol Sci, 2016 17 668. 
doi:10.3390/ijms17050668. 
7. Dimitrellou, D.; Kandylis, P.; Petrović, T.; Dimitrijević-Branković, S.; Lević, S.; Nedović, V.; 
Kourkoutas, Y. Survival of spray dried microencapsulated Lactobacillus casei ATCC 393 in 
simulated gastrointestinal conditions and fermented milk. LWT-Food Sci Technol, 2016 71 169-
174.  
8. Dimitrellou, D.; Kandylis, P.; Kourkoutas, Y. Effect of cooling rate, freeze-drying, and storage 
on survival of free and immobilized Lactobacillus casei ATCC 393. LWT-Food Sci Technol, 2016 
69 468-473. 



9. 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. 
10. Sidira, M.; Kandylis, P.; Kanellaki, M.; Kourkoutas, Y. Effect of curing salts and probiotic 
cultures on the evolution of flavor compounds in dry-fermented sausages during ripening. Food 
Chem, 2016, 201 334-338. 
11. Galanis, A.; Kourkoutas, Y.; Tassou, C.; Chorianopoulos, N. Detection and identification of 
probiotic Lactobacillus plantarum strains by multiplex PCR using RAPD-derived primers. Int J 
Mol Sci, 2015 16, 25141-25153. 
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178, 201-207. 
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Meat Sci, 2015, 100, 41-51. 
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sensory evaluation. J Sci Food Agric, 2014, 94, 404-414. 
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sausages and investigation of the microbial dynamics. Meat Sci, 2014, 96, 948-955. 
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strains in culture media based on vegetal oils. Romanian Biotechnol Lett, 2012, 17, 7776-7786. 
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alternative technologies for elimination of artificial colourings in alcoholic beverages produced by 
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2012, 18, 417-420.  
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M.; Yianoulis, P. Nano-tubular cellulose for bioprocess technology development. PLoS ONE, 2012 
7, e34350. 
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cells on dried raisin berries. Int J Wine Res, 2011, 3, 1-8. 
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Technol, 2011, 44, 1333-1341. 
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culture for hard-type cheese making: An economic evaluation. Appl Biochem Biotechnol, 2010, 
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Dr. Kourkoutas has published 14 articles in books. 
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