
Stamatia Christaki 

Dietitian/Nutritionist, MSc Food Science 

 

Stamatia Christaki holds a bachelor’s degree in Nutrition and Dietetics from Harokopio University 

of Athens and a master’s degree on “Food Science and Nutrition” of the School of Agriculture, 

Aristotle University of Thessaloniki (AUTH). Her master’s thesis involved the development of 

green nanoemulsions based on oregano bioactive compounds and their incorporation in whey 

cheese for the extension of shelf-life. She is currently a PhD candidate at the Department of Food 

Science and Technology of the School of Agriculture (AUTH). Her PhD thesis is focusing on the 

valorization of by-products from the agri-food industry and the recovery and characterization of 

bioactive and functional compounds (e.g., phenolic compounds, carotenoids, polysaccharides) as 

well as their encapsulation in chitosan matrices. Her scientific and research interests include the 
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