\O AYyy,
Nl Kty

4
i Dr. Andriana Lazou - Dr. Chemical Engineer

Assistant Professor
Laboratory of Chemistry, Analysis & Design of Food Processes

O ety of West Attcs

NANg,
0’(’
zm\\\vi

Dr. Andriana Lazou, is a Chemical Engineer and her present position is as an
Assistant Professor in Laboratory of Chemistry, Analysis & Design of Food
Processes, of Food Science and Technology Department, of University of West
Attica. She graduated from the National Technical University of Athens (NTUA), in
2005. She completed her PhD studies in 2011, in NTUA, School of Chemical
Engineering, in the field of Food Engineering and Analysis of Food Processes and
defended her thesis entitled: “Study of extruded food products properties”. She has
expertise in Food Engineering and Food Processing and specifically in the analysis
and development of extrusion process. Dr Lazou Andriana has been involved in
numerous research projects as a researcher since 2007 and her field of interest
includes Food Science & Technology, Process Analysis, Design and optimization,
microencapsulation and material characterization. She has published more than 20
scientific papers in International Journals and more than 18 scientific papers in
National and International Conferences. She is a reviewer in international journals in
the field of food science and technology. She has more than 10 year teaching
experience in the fields of Unit Operations, Design of Chemical Industries, Food
Processing and Food Engineering, Physical Properties of Foods and Cereal science
and Technology. Dr. Lazou is member of the Steering Committee of MSc program
“Food Innovation, Quality and Safety” of the Department of Food Science and
Technology UNIWA and course coordinator of the following courses: Principles &
Methods of Food Processing & Preservation and Advanced methods of food
processing, preservation and packaging.
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Postgraduate courses:

Principles & Methods of Food Processing & Preservation
Advanced methods of food processing, preservation and packaging

Research Projects:

1. “Study of the structure and properties of added value extruded products”, Funding
source: P.E.V.E. — NTUA, 2010-2012, Role: Researcher.

2. Study of properties and processing of novel foodstuffs made from dried fruit
byproducts, Funding source: Archimedes IlIl - Support Research Teams of
Technological Educational Institute of Athens, 2013-2015, Role: Researcher.

3. “Development of food aromatic products”, Funding source: Giotis S.A., 2016-
2017, Researcher.S

4. “Design and optimization of freeze drying processes of aromatic and pharmaceutic
water extracts”, Funding source: Natural Food Additives S.A, 2022-2023, Project
Coordinator.

5. “Optimization of the quality of peaches and nectarines through innovative post-
harvest handling”, Funding source: Ministry of Rural Development & Food, 2022-
2025, Project Coordinator.

6. “Design and optimization of freeze drying processes of aromatic and pharmaceutic
water extracts”, Funding source: Natural Food Additives S.A, 2023-2024, Project
Coordinator.



