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Ι. Personal data 
Present position: Laboratory teaching staf 
Work address: Department of Food Science and Technology, Faculty of 

Agriculture and Food, University of the Peloponnese 
Campus AntikalamosMessinia, 24100,Greece. 

Tel.: +302721-0-45237. 

  

Ε-mail:                              e.stamatelopoulou@uop.gr  

 
 

II. Education 
 Bachelor in Food Technology. 1983-1987. Department of Food 

Technology. School of Food Technology and Nutrition. Alexander 
Technological Educational Institute (A.T.E.I.) of Thessaloniki. Greece.  

 

 Master of Science, (Master) in “Wine and Beer Science”. (2014-2016), 
Department of Oenology and Beverage Technology, Technological 
Educational Institute (T.E.I.) of Athens. Greece. Master thesis: 
“Diketopiperazines in wine”. 

 

III. Computer experience 
 Windows XP, Excel, Power Point. 

 
IV. Languages 

 English, Degree of LOWER, Michigan Certificate of Competency in English, 
(MCCE) from the University of MICHIGAN. 

 
V. Working experience 

 20/10/2022-to date: Laboratory teaching staff in Department of Food 
Science and Technology in University of the Peloponnese, with academic 
subject "Laboratory Methods of Chemical Analysis of Food and Wine" 

 07/05/2019 -19/10/2022: Laboratory Technician in Department of Food 
Science and Technology in University of the Peloponnese, in the field of 
General and Inorganic Chemistry, Organic Chemistry, Biochemistry, 
Oenology, and Instrumental analysis. 

 07/5/2013 -06/5/2019: Laboratory Technician in Department of Food 
Technology in Technological Educational Institute n of the Peloponnese, in 
the field of General and Inorganic Chemistry, Organic Chemistry, 
Biochemistry, Oenology, Physical Chemistry and Instrumental analysis. 
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 2004-6/5/2013: Laboratory Technician in Department of of Agricultural 
Products Technology in Technological Educational Institute of Kalamata, in 
the field of General and Inorganic Chemistry, Organic Chemistry, 
Biochemistry, Oenology, Physical Chemistry and Instrumental analysis. 

 09/1988-11/2004: Laboratory assistant in Papadimitriou C.C. S.A Thouria 
Messinia, Greece  

 08/1987-08/1988: Laboratory assistant in Kapetanios S.A. Anchialos 
Thessaloniki, Greece. 
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