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	Personal information
	

	First name(s) / Surname(s) 
	Dr. Evdoxios Psomas

	Address(es)
	National Agricultural Research Foundation NAGREF Veterinary Research Institute of Thessaloniki NAGREF Campus of Thermi, 570 01, Thessaloniki, GREECE

	Telephone(s)
	+302310365370
	
	

	Fax(es)
	+302310365381

	E-mail
	psomas@vri.gr

	
	

	Nationality
	Greek

	
	

	Date of birth
	12/12/1971

	
	

	Gender
	Male

	
	

	Desired employment / Occupational field
	

	
	

	Work experience


	

	
	

	                                                      Dates
	02/2015- today




	Occupation or position held
	Special Technical Scientist (Food Scientist-Food Microbiologist)

	Main activities and responsibilities
	

	Name and address of employer
	National Agricultural Research Foundation NAGREF Veterinary Research Institute of Thessaloniki NAGREF Campus of Thermi, 570 01, Thessaloniki, GREECE

	Type of business or sector

	Research

	                                                      Dates
	01/2009-01/2015 

	Occupation or position held
	Food Scientist

	Main activities and responsibilities
	

	Name and address of employer
	Greek Milk and Meat Organization, Kifisias 33, 542 48, Thessaloniki, GREECE








	Type of business or sector

	State Organisation

	                                                      Dates
	TEI of Thessaloniki, Food Technology Department

	Occupation or position held
	Teaching Assistant

	Main activities and responsibilities
	

	Name and address of employer
	TEI of Thessaloniki, Sindos, GREECE

	Type of business or sector

	Academic

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	



Education and training
	

	
	

	Dates
	1996

	Title of qualification awarded
	Diploma in Agriculture/Food Science and Technology

	Principal subjects/occupational skills covered
	

	Name and type of organisation providing education and training
	School of Agriculture, Aristotle University of Thessaloniki

	Level in national or international classification
	

	Dates
	1997

	Title of qualification awarded
	MSc. Food Science

	Principal subjects/occupational skills covered
	

	Name and type of organisation providing education and training
	Food Science and Nutrition Department, University of Reading, United Kingdom

	Level in national or international classification
	

	Dates
	2004

	Title of qualification awarded
	PhD, Food Science



	Principal subjects/occupational skills covered
	

	Name and type of organisation providing education and training
	School of Agriculture, Aristotle University of Thessaloniki

	Level in national or international classification
	

	   
	

	Personal skills and competences
	

	
	

	Mother tongue(s)
	Greek

	
	

	Other language(s)
	English (First Certificate in English)

	Self-assessment
	
	
	
	

	European level (*)
	
	
	
	
	
	

	English
	
	
	
	
	
	
	
	
	
	
	

	French
	
	
	
	
	
	
	
	
	
	
	

	
	Certificat de langue Francais

	
	

	Social skills and competences
	

	
	

	Organisational skills and competences
	

	
	

	
	

	
	

	Computer skills and competences
	ECDL

	
	

	Other skills and competences
	

	
	

	Driving licence
	YES

	
	

	Additional information
	

	
	

	Annexes
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 MSc Dissertation, University of Reading.
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