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Olga Gortzi, MSc, PhD
Ι. Personal data
· Present position: Assistant Professor

· Work address: Department of Food Technology, Technological Educational Institute (T.E.I.) of Larissa (Karditsa Annex), GR-43100, Karditsa, Greece

· E-mail: ogortzi@teilar.gr, ogortzi@gmail.com

ΙΙ.  Education 

· Doctor of Philosophy (2002). “Study of Preparation, Characterization and Toxicity of arsonolipid containing liposomes on normal and cancer cells in culture”. Department of Pharmacy, University of Patras, Greece. Supervisor:  Professor S. Antimisiari.
· Master of Science on “Industrial Pharmacy” (1999) “Iontophoretic ability of arsonolipids”. Department of Pharmacy, University of Patras, Greece. 

· Bachelor in Chemistry (1994). Department of Chemistry, University of Ioannina, Greece. 

ΙΙΙ.  Research activities
1. Study of the biophysical properties of simple and complex arsonolipid containing liposomes (1/9/1996 - 31/12/1999). Research Program ΕPΕΤ ΙΙ. 

2. Program of Additional Training on the study of lipid bioactivity (ΕPΕΑΕΚ I ) (01/10/1998 - 30/09/1999). 
3. Preparation and preclinical assessment of Liposome containing drugs for transdermal application. GEROLAB (2/7/2001 - 31/12/2002). 
4. Study and Development of New Products Based on Olive And its Products Which May Contain New Production Procedures and/or Addition Of Natural Products. ROI S.A. (31/12/2002 - 31/3/2006).

5. Activity of Chios Mastic Gum on Human Pathology and New product Development (01/01/2004 - 31/1/2004, 1/2/2004 - 29/02/2004 and 1/12/2004 - 31/12/2004). 

6. Study and uses of natural products of Greek origin in Cosmetology and Aesthetics (01/02/2004 - 31/08/2006). ΕPΕΑΕΚ II (Arhimidis Ι Research program). Participants: (1) Τ.Ε.Ι. of Athens (Department Food Technology and Department of Cosmetology and Aesthetics), (2) National and Kapodistrian University of Athens (Pharmacognosy and Chemistry of Natural Products Branch of the Department of Pharmacology), (3) Laboratory of Dermatology in Medical School of University of Athens).
7. Development of new technology for the fast debittering of olives and the production of high nutritional food (01/01/2006 - 31/08/2006). ΕPEAEK II (Arhimidis Ι Research program). Participants: (1) Τ.Ε.Ι. of Athens (Department Food technology).
8. Application of simple and environmentally pure technology in a system of complete exploitation of wine making waste for the production of natural antioxidants and fertilizer (01/01/2006 - 31/03/2006). (ATHENS 2004 Research Program- Τ.Ε.Ι. of Athens).
9. Optimization of the biological activity of the essential oils from Greek medicinal plants (01/01/2005 - 31/12/2007). ΕPEAEK II (Arhimidis IΙ Research program).  Participants: (1) Τ.Ε.Ι. of Western Macedonia (Department of Agricultural Products Marketing and Quality Control), (2) Τ.Ε.Ι. of Athens (Department Food Technology and Department of Cosmetology and Aesthetics), (3) National and Kapodistrian University of Athens (Pharmacognosy and Chemistry of Natural Products Branch of the Department of Pharmacology), (4) Agricultural University of Athens (Department of Food Science and Technology).
10. Study on modified production processes for the production of various types of table olives fortified with in natural antioxidants in order to produce functional food products (10/02/2009 - 31/12/2010). Participants: (1) Department of Food Technology, Technological Educational Institute (T.E.I.) of Larissa (Karditsa Annex) (2) ROI S.A. 

11. Development of a new functional product that combines low-fat and no sugar addition (6/2011 - 10/2011). Participants: (1) Food and Drinks Safety and Hygiene Laboratory, Institute of Technology and Management of Agricultural Ecosystems, Greece (2) Stergios Latsios & Co.

12. Preparation of nanoparticles which contain propolis in order to deodorize it and increase its solubility in water solutions.  Participants: (1) Department of Food Technology, Technological Educational Institute (T.E.I.) of Larissa (Karditsa Annex) (2) Melissokomiki Hellas-Konstantionos Doulias.
13. Recovery of lycopene from tomato juice waste production to produce value added products. Participants: (1) Food and Drinks Safety and Hygiene Laboratory, Institute of Technology and Management of Agricultural Ecosystems, Greece (2) Iliogennima-Rahmani Alexandra.
14. Study and research to optimize existing production conditions in order to acquire the knowledge needed to produce dried whey protein concentrates rich in polyunsaturated fat (in free and encapsulated form) for use as ingredients in the food industry. Participants: (1) Food and Drinks Safety and Hygiene Laboratory, Institute of Technology and Management of Agricultural Ecosystems, Greece (2) Hipirotikes Proteins S.A.
15. Study on the impact of known and novel antifungal agents on the characteristics of Cretan Gruyere cheese. Participants: (1) Food and Drinks Safety and Hygiene Laboratory, Institute of Technology and Management of Agricultural Ecosystems, Greece (2) Tirokomiki Amariou S.A.
16. Design, construction of a mechanical system, electronically controlled for the preparation of biologically interesting nanoparticles. Participants: (1) Food and Drinks Safety and Hygiene Laboratory, Institute of Technology and Management of Agricultural Ecosystems, Greece (2) Energiaki-Stavrakakis Evagelos.
17. Study of the antimicrobial activity of Chios mastic gum fractions before and after encapsulation in liposomes in order to prolong the shelf life and enhance the biological activities and sensory characteristics of milk products. Arhimidis IIΙ Research program.  Participants: (1) Τ.Ε.Ι. of Athens (Department Food Technology and Department of Cosmetology and Aesthetics), (2) Τ.Ε.Ι. of Larissa (Karditsa Annex) (Department Food Technology), (3) National and Kapodistrian University of Athens (Pharmacognosy and Chemistry of Natural Products Branch of the Department of Pharmacology), (4) University of Ioannina (Department of Chemistry).
18. Quality control and food safety in foodservice - Intervention programs. Ministry of Health – TEI of Athens (Department of Food Technology)
ΙV.  Professional experience
· Assistant Professor (9/2009 - today). Department of Food Technology. Technological Educational Institute (T.E.I.) of Larissa (Karditsa Annex). Teaching subjects: Food Chemistry, Food Analysis, Food Toxicology, Research and Development of New Products.

· Visiting Assistant Professor (9/2005 – 9/2009). Department of Food Technology. Technological Educational Institute (T.E.I.) of Larissa. Teaching subjects: Food Chemistry, Food Analysis, Microbiology, Biology, Organic Chemistry.

· Visiting Lecturer (2/2003 – 7/2003). Technological Educational Institute (T.E.I.) of Athens. Department of Food Technology. Teaching subjects: Food Chemistry, Organic Chemistry, Food Analysis.
· Visiting  Assistant Professor (9/2008-7/2009).  Faculty of Veterinary Science. University of Thessaly. Teaching subjects: Chemistry and Biochemistry.
· Visiting Lecturer (9/2003-7/2004). Department of Pharmacy, University of Patras. Teaching subjects: Pharmaceutical Technology.
· 2007-present. Researcher position at Institute of Technology and Management of Agricultural Ecosystems (ITEMA) as one of the four institutes of the Center of Research and Technology-Thessaly (CERETETH).

V. Supervision activities
Supervisor of 5 MSc projects and member of the supervising team of 4 PhD thesis. 

VI. Publications
International journals

1. Preparation and properties of arsonolipid containing liposomes. (2001) D. Fatouros, O. Gortzi, P. Klepetsanis , S.G. Antimisiaris , M.C.A. Stuart, A. Brisson , P.V. Ioannou. Chemistry and Physics of Lipids, 109, 75-89. 
2. Capability of arsonolipids to transport divalent cations: Α Pressman cell study. (2001). O. Gortzi, P. Klepetsanis, S.G. Antimisiaris, P.V. Ioannou. Chemistry and Physics of Lipids, 112, 21-29. 
3. Arsonoliposomes a Novel Class of Arsenic- Containing Liposomes: Effect of Palmitoyl- Arsonolipid Containing Liposomes on the Viability of Cancer and Normal Cells in Culture. (2002). O. Gortzi, E. Papadimitriou, C.G. Kontoyiannis, S. Antimisiaris and P.V. Ioannou. Pharmaceutical Research, 19 (1), 79-86. 
4. Arsonoliposomes, a novel class of arsenic containing liposomes: Effect of arsonolipid containing liposomes on the viability of cancer and normal cells in culture. (2002). Antimisiaris S.G., Gortzi O., Klepetsanis P., Papadimitriou E., Ioannou P.V. Review of Clinical Pharmacology and Pharmacokinetics, International Edition. 16 (1), 53. 
5. Arsonoliposomes: Effect of arsonolipid acyl chain length and vesicle composition on their toxicity towards cancer and normal cells in culture. (2003). O. Gortzi, E. Papadimitriou, S.G. Antimisiaris and P. Ioannou. European Journal of Pharmaceutical Sciences, 18(2), 175-183. 
6. Physical stability of sonicated arsonoliposomes: Effect of calcium ions. (2005). Fatouros D.G., Piperoudi S., Gortzi O., Ioannou P.V., Frederic P, Antimisiaris SG. Journal of Pharmaceutical Sciences, 94 (1), 46-55. 
7. Physicochemical changes of olive oil and selected vegetable oils during frying. (2006). Chatzilazarou A., Gortzi O., Lalas S., Zoidis E. and Tsaknis J. Journal of Food Lipids, 13 (1), 27-35. 
8. Application of cloud point extraction (CPE) on the isolation of phenolic antioxidants from olive mill wastewaters (OMW) by the non-ionic surfactant Triton X-114. (2006). E. Katsoyannos, A. Chatzilazarou, O. Gortzi, Ernahrung/Nutrition, 30, 197-204. 
9. Frying stability of Moringa stenopetala seed oil. (2006). Lalas S., Gortzi O. and Tsaknis J. Plant Foods for Human Nutrition, 61 (2), 99-108. 
10. Application of cloud point extraction using surfactants in the isolation of physical antioxidants (phenols) from olive mill wastewater. (2006). E. Katsoyannos, A. Chatzilazarou, O. Gortzi, S. Lalas, Sp. Konteles and P. Tataridis. Fresenious Environmental Bulletin, 15 (9B), 1122-1125. 
11. Reevaluation of Antimicrobial and Antioxidant Activity of Thymus spp. Extracts before and after Encapsulation in Liposomes. (2006). O. Gortzi, S. Lalas, I. Chinou and J. Tsaknis. Journal of Food Protection, 69 (12), 2998-3005. 
12. Effect of essential oil of Citrus cinensis cv new hall – Citrus aurantium (indigenous in Greece) upon growth of Yarrowia lipolytica. (2006). O. Gortzi, S. Papanikolaou, S. Lalas, M. Galiotou-Panayotou and P. Mitliaga. Planta Medica, 72 (11) DOI: 10.1055/s-2006-950112. 
13. Chemical analysis of edible aromatic plants growing in Tanzania. (2007). Vagionas K., Ngassapa O., Runyoro D., Graikou K., Gortzi O., I. Chinou. Food Chemistry, 105, 1711-1717. 
14. Chemical composition and antimicrobial activity of the essential oil of Algerian Phlomis: Phlomis bovei De Noé subsp. Bovei. (2007). C. Liolios, H. Laouer, N. Boulaachen, O. Gortzi, I. Chinou. Molecules, 12, 772-781. 
15. Evaluation of the antimicrobial and antioxidant activities of Origanum dictamnus extracts before and after encapsulation in liposomes. (2007). O. Gortzi, S. Lalas, J. Tsaknis and I. Chinou. Molecules, 12, 932-945. 
16. Irradiation effect on oxidative condition and tocopherol content of various vegetable oils. (2007). S. Lalas, O. Gortzi, J. Tsaknis and K. Sflomos. International Journal of Molecular Sciences, 8, 533-540. 
17. Protection of traditional Greek foods using a plant extract. (2007). Lalas S., Aggelousis G., Gortzi O., Dourtoglou V., and Tsaknis J. Italian Journal of Food Science, 19 (3), 279-286. 
18. Chemical constituents of Lavatera trimestris L.-antioxidant activities. (2007). K. Skalicka-Woźniak, E. Melliou, O. Gortzi, K. Glowniak and I.B. Chinou. Zeitschrift für Naturforschung, 62c, 797-800. 
19. Enhanced bioactivity of Citrus limon (Lemon Greek cultivar) extracts, essential oil and isolated compounds before and after encapsulation in liposomes. (2007). O. Gortzi, S. Lalas, J. Tsaknis, I. Chinou. Planta Medica, 73(9). DOI: 10.1055/s-2007-986965. 
20. Reevaluation of bioactivity and antioxidant activity of Myrtus communis extract before and after encapsulation in liposomes. (2008). O. Gortzi, S. Lalas, I. Chinou and J. Tsaknis. European Food Research and Technology, 226 (3), 583-590. 
21. Recovery of natural antioxidants from olive mill wastewater using Genapol-X080. (2008). O.Gortzi, Lalas S., Chatzilazarou A., Katsoyannos E., Papakonstandinou Sp. and Dourtoglou E. Journal of American Oil Chemists’ Society, 85 (2), 133-140.
22. Effect of Citrus essential oil upon growth and lipids of Yarrowia lipolytica. (2008). Papanikolaou S., Gortzi O., Margeli E., Chinou I., Galiotou-Panayotou M., Lalas S. European Journal of Lipid Science and Technology, 110 (11), 997-1006. 

23. Liposomal incorporation of carvacrol and thymol isolated from the essential oil of Origanum dictamnus L. and in vitro antimicrobial activity. (2009). C.C. Liolios, O. Gortzi, S. Lalas, J. Tsaknis and I. Chinou. Food Chemistry, 112, 77-83.

24. Removal of polyphenols from wine wastes using cloud point extraction. (2009). A. Chatzilazarou, E. Katsoyannos, O. Gortzi, S. Lalas, Y. Paraskevopoulos, E. Dourtoglou, and J. Tsaknis. Journal of the Air & Waste Management Association, 60, 454-459.

25. Assessing the quality of raw milk in southern Greece for benzimidazole residues. (2010). Tsiboukis Dimitrios, Sazakli Eleni, Gortzi Olga, Chatzichristodoulou Christos, Matara Chrisanthi and Leotsinidis Michalis. Food Additives and Contaminants, part B, 3(2), 73-79.
26. Chemical composition - biological activities of selected samples of propolis from South Greece. K Graikou, I Chinou, O Gortzi, S Lalas. Planta Medica 2010; 76. DOI: 10.1055/s-0030-1264321.
27. Enrichment of table olives with phenolic compounds from olive leaves. (2011). S. Lalas, V. Athanasiadis, M. Bounitsi, I. Giovanoudis, O. Gortzi. Food Chemistry, 127 (4), 1521-1525.
28. Effects of essential oils on milk production and composition, and rumen microbiota in Chios dairy ewes. (2011). Giannenas, I., Skoufos, J., Giannakopoulos, C., Wiemann, M., Gortzi, O., Lalas, S., and Kyriazakis, I. Journal of Dairy Science, 94, 5569–5577 .
29. Chemical Composition and Biological Activity of Essential Oil of Pinus leucodermis wood. (2012). K. Graikou, O. Gortzi, G. Mantanis and I. Chinou. Eur. J. Wood Prod. DOI 10.1007/s00107-012-0596-9.
30. Determination of antimicrobial activity and resistance to oxidation of Moringa peregrina seed oil (2012). Lalas S., Gortzi O, Athanasiadis V., Tsaknis J. and Chinou I. Molecules, 17, 2330-2334.
* More than 280 citations to the published work in international journals.
Work Presentations in Conferences
28 work presentations in National and International Conferences
Selected conference presentations
1. Arsonoliposomes as Ionophores. (1999). Olga Gortzi, Pavlos Klepetsanis, Sophia G. Antimisiaris, Panagiotis V. Ioannou. "Drug delivery for the third Millennium" Pisa, Italy (October). 

2. Arsonolipids: Ionophoretic ability and preparation of liposomes incorporating them. (2000). Olga Gortzi, Sophia G. Antimisiaris, Panagiotis V. Ioannou. Department of Biopharmaceutics and Parmaceutical Technology Saarbruken, Germany (23rd February-3rd March). 
3. Effect of Arsonolipid containing liposomes on viability of cancerous and non-cancerous cells in culture. (2000). Olga Gortzi, Evangelia Papadimitriou, Sophia Antimisiaris and Panayiotis V. Ioannou. Controlled Release of Bioactive Materials, Paris, France (July 7-13).
4. Arsonoliposomes: A novel class of liposomes with anticancer potential. (2001). Olga Gortzi, Sophia Antimisiaris. 1st International Pharmaceutical Congress, Athens Greece (April 27-30). 

5. Arsonoliposomes, a novel class of arsenic containing liposomes: Effect on the viability of cancer and normal cells in culture. (2002). Olga Gortzi and Sophia Antimisiaris. 2nd Panhellenic Conference in Pharmacology. Athens, Greece (9-10 February). 

6. Quality changes of olive oil and other selected vegetable oils during frying. (2005). Tsaknis J., Xatzilazarou Α., Gortzi O., Zoidis Ε., Lalas S., and Bratakos M. Traditional Mediteranean Diet: Past, Present and Future, 2nd International Conference.
7. Enhanced bioactivity of various plants (Origanum dictamnus, Thymus and Myrtus species) of Greek origin, before and after encapsulation in liposomes. (2005). O. Gortzi, S. Lalas, I. Tsaknis, I. Chinou. 53rd Annual Congress of GA, Florence, Italy (21-25 August).
8. Screening for antioxidant activity of Greek plant extracts. (2006). N. Aligiannis, E. Kal-poutzakis, O. Gortzi, S. Lalas, A.I. Skaltsounis and S. Mitakou. 4th International Conference on Natural Products: A change for the future of mankind. Leysin, Switzerland (28th – 31st May). 
9. Extraction of natural antioxidants (polyphenols, carotens, tocopherols) from food industry wastes with cloud point extraction using food grade surfactants. (2006). E. Katsoyannos, A. Chatzilazarou, O. Gortzi, S. Lalas, and E. Dourtoglou. International Con-gress of Bioprocesses in Food Industries (ICBF-2006). University of Patras, Rio-Patras, Greece (18th-21st June).
10. Effect of essential oil of Citrus cinensis cv new hall – Citrus aurantium (indigenous in Greece) upon growth of Yarrowia lipolytica. (2006). O. Gortzi, S. Papanikolaou, S. Lalas, M. Galiotou-Panayotou and P. Mitliaga. International Congress and 54th Annual Meeting of the Society for Medicinal Plant Research (GA 2006) Helsinki, Finland (29th August-2nd Sep-tember). 
11. Extraction of natural antioxidants (polyphenols, carotenes, tocopherols) from food industry wastes with cloud point extraction using food grade surfactant. (2007). E. Katsoyannos, A. Chatzilazarou, O. Gortzi, S. Lalas, Sp. Konteles. 5th International Congress on Food technology with the title «Consumer Protection through Food Process Improvement & Innovation in the Real World». Hellenic Association of Food Technologists (PETET). Thessaloniki (9th -11th March).
12. Effect of essential oil of Citrus cinensis cv new hall – Citrus aurantium upon growth of Yarrowia lipolytica and Saccharomyces ceresiviae. (2007). S. Papanikolaou, O.Gortzi, E. Margeli, N. Niklis, P. Mitliaga, P. Diamantopoulou and S. Lalas. 5th International Congress on Food technology with the title «Consumer Protection through Food Process Improvement & Innovation in the Real World». Hellenic Association of Food Technologists (PETET). Thessaloniki (9th -11th March).
13. Enhanced bioactivity of Citrus limon (Lemon Greek cultivar) extracts, essential oil and isolated compounds before and after encapsulation in liposomes. (2007). O. Gortzi, S. Lalas, J. Tsaknis, I. Chinou. International Congress and 55th Annual Meeting of the Society for Medicinal Plant Research (GA 2007). Graz, Austria (2nd-6th September).
14. Optimising of Biological Activity of Essential Oils Extracted from Greek Aromatic Plants (Study on the bioactivity of Citrus limon essential oil, before and after encapsulation in liposomes). (2007). O. Gortzi, S. Lalas, P. Mitliaga, N. Niklis, P. Kamarinou, P. Petropoulos, I. Chinou. Prsentation of results of the research project Archimedes II. Florina and Grevena (29th November & 7th December).
15. Hepatoprotective effect of Pistacia lenticus var. Chia total extract against carbon tetrachloride induced liver damage in rats. (2008). Mavridis S.K., Gortzi O., Lalas S., Paraschos S., Skaltsounis A.L., Pappas I.S. 7th Joint Meeting of AFERP, ASP, GA, PSE & SIF. Natural Products with Pharmaceutical, Nutraceutical, Cosmetic and Agrochemical Interest. Athenaeum Intercontinental. Athens Greece (3-8 August).
16. Screening for antioxidant activity of Greek plant extracts. (2008). Kalpoutzakis E., Gortzi O., Aligiannis N., Lalas S., Skaltsounis A.L. 7th Joint Meeting of AFERP, ASP, GA, PSE & SIF. Natural Products with Pharmaceutical, Nutraceutical, Cosmetic and Agrochemi-cal Interest. Athenaeum Intercontinental. Athens Greece (3-8 August).
17. Chemical Composition Biological activities of selected samples of propolis from South Greece. (2010). Graikou K., Chinou I., Gortzi O., Lalas S. 58th International Congress and Annual Meeting of the Society for Medicinal Plant and Natural Product Research, Βerlin, Germany (29th August- 2nd September).
18. Extraction of tocopherols from olive mill wastewater using cloud point extraction. (2012). O. Gortzi, E. Katsoyannos, Ar. Chatzilazarou, V. Athanasiadis, I. Giovanoudis, E. Iliadou, Al. Papachatzis, and S. Lalas. 15th International Conference on Fat Soluble Vitamins, FSV 2012, Kalabaka, Greece (22-24 March).

19. Development and evaluation of a novel membrane mimic system (PC/CHOL liposome- β-Lg formulation) for vitamin E delivery. (2012). Development and evaluation of a novel membrane mimic system (PC/CHOL liposome- β-Lg formulation) for vitamin E delivery. (2012). M. Rovoli, O. Gortzi, S. Lalas and G. Kontopidis. 15th International Conference on Fat Soluble Vitamins, FSV 2012, Kalabaka, Greece (22-24 March).
VII. Reviewer of international scientific journals

· Food Chemistry, Elsevier (Impact Factor 2010: 3.458).
· Current Microbiology, Springer (Impact Factor 2010: 1.510).
· International Journal of Food Science and Technology, Blackwell Publishing (Impact Factor 2010: 1.223).

· African Journal of Microbiology Research, Academic Journals (Impact Factor 2010: 0.528).
· CyTA - Journal of Food, Taylor and Francis Group (Impact Factor 2010: 0.345).

· Journal of Medical Plants Research, Academic Journals (Impact Factor 2010: 0.879).
· International Food Research Journal (Indexed in Scopus, EBSCO, Chemical Abstract and under Evaluation by ISI Thompson).
· International Research Journal of Agricultural Science and Soil Science
VII. Research interests 

· Heavy Metal Toxicity
· Preparation and Characterization of Liposomes 
· Liposomes Cell Interaction 
· Antioxidant and Antimicrobial Activity of Plant Extracts
· Nanoscalar encapsulation systems based on surfactant micelles
· Reevaluation of Antioxidant and Antimicrobial Activity of Extracts after Encapsulation in Liposomes
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