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Short CV 

Dr Maria Alexandri is an Agronomist (diploma in Agriculture with expertise in Food Science 

and Human Nutrition, 2012), with a PhD in industrial biotechnology (AUA, 2017). During 

her PhD studies, she carried out research on valorization of industrial by-product streams 

(spent sulphite liquor and sugar beet pulp) via their fractionation into value-added compounds 

(phenolic compounds, lignosulphonates, pectins etc) and their biotechnological conversion 

into succinic acid. She has also investigated different separation and purification techniques 

for the efficient separation of succinic acid from fermentation broths. She worked for two 

years (2017-2019) as research scientist at Leibniz Institute of Agricultural Engineering and 

Bioeconomy (ATB, Potsdam, Germany), where she focused on the biotechnological 

conversion of defatted rice bran into lactic acid in lab and pilot scales. Aiming to utilize the 

biotechnologically produced lactic acid into poly(lactic acid), she also worked on downstream 

separation and purification using modern techniques (ultra- and nano-filtration, biopolar 

electrodialysis, ion exchange chromatography) in lab and pilot scales. She has also worked as 

a research scientist at the Agricultural University of Athens (Department of Food Science and 

Human Nutrition) (2019-2021) and at the Ionian University (Department of Food Science and 

Technology) (2021). Her research was mainly directed in the valorization of various agro-

industrial waste streams (such as winery wastes and cheese whey) via microbial conversion 

into value-added products as well as the recovery and characterization of functional 

compounds. Since 2012, she has participated in 9 research programs, more than 20 

international comferences. 

Research interests 

 Recovery and analysis of functional components from side streams of the agro-food 

sector 

 Biotechnological production of added value products through the utilization of waste or 

side streams of the agro-food sector (organic acids, bio-dyes, bacterial cellulose, PHAs, 

ethanol) 

 Development of appropriate methodologies for the recovery and purification of 

biotechnological products 

 Holistic utilization of waste and by-products in the context of the circular economy. 

Participation in research programs: 

2021-2022: Infrastructure of Microbiome Applications in Food Systems-FOODBIOMES 

(MIS 5047291), implemented under the Action “Regional Excellence in R&D 

Infrastructures”, funded by the Operational Program “Competitiveness, Entrepreneurship and 

Innovation” (NRSF 2014-2020) and co-financed by Greece and the European Union.  

2019-2021: Research Infrastructure for Waste Valorisation and Sustainable Management of 

Resources, INVALOR” (MIS 5002495) which is implemented under the Action 
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“Reinforcement of the Research and Innovation Infrastructure”, funded by the Operational 

Program "Competitiveness, Entrepreneurship and Innovation" (NSRF 2014-2020) and co-

financed by Greece and the European Union 

2021: Participation in the project “Mediterranity” in the framework of “New Agriculture, 

New Generation” funded by Stavros Niarchos Foundation. 

2021: Participation in the research project “PHB production using Jatropha fruit shell 

hydrolysates” funded by the company JOil Pte Ltd (Singapore). 

2021: Participation in the research project “PHB production using Jatropha seed cake 

hydrolysates” funded by the company JOil Pte Ltd (Singapore). 

2021: Participation in the research project “Optimization of bioethanol production” funded by 

the company American Process International (USA). 

2020: Horizon 2020/BBI-JU: Chemical building blocks from versatile MSW biorefinery-

Acronym: PERCAL (Topic: BBI-2016-R08). 

2017-2019: BMBF-Bioeconomy International “BranLact: Thermophilic lactic acid production 

utilizing rice bran in continuous cultivation” 

2015: Participation in the research project “Enzyme production and chemical compounds 

(1,3-propanediol, 2,3-butanediol and fumaric acid) for the production of petrochemicals” 

funded by the company Petrobras (Brazil). 

2012-2015: Seventh Framework Program (FP7) “New tailor-made biopolymers produced 

from lignocellulosic sugars wastes for highly demanding fire-resistant applications” Grant 

agreement no: 311935 
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