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Quality and Health, International Conference for Olive Tree and Olive 

Products, OLIVEBIOTEQ, Amman, Jordan 3-6/11/2014 (Προσκεκλημένος 

ομιλητής). 

6. Iorio, E.L, Kiritsakis, A., Carratelli, M., & Kiritsakis K. Potential usefulness 

of a colorimetric test to measure olive oil peroxidation, International 

Conference for Olive Tree and Olive Products., OLIVEBIOTEQ. Amman, 

Jordan. 3-6/11/2014. 

7. Kiritsakis K. , Magiatis P., Melliou E., Gerasopoulos D. & Kiritsakis A., 

Replacement of Water in three-phase Decanter System by Olive Mill Waste 
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Water Enhances the\ Quality of Olive Oil, Innovative Olive Production 

Systems Adapted for Mechanical Harvesting: Holistic Approaches for 

Sustainable Management, American Farm School- Perrotis College, 13-

15/11/2014. 

8. Kiritsakis A, Iorio EL, Shahidi F, Gerasopoulos D & Kiritsakis K, Olive Oil, 

Olives and Olive leaves May Protect Our Body From Oxidative Stress and 

Different Diseases, 12 Annual Anti Aging Conference , London, 15-

17/10/2015. 

9. Kiritsakis A, Iorio EL, Olive οil polyphenols, The 16th Aesthetic & Anti-

Aging Medicine World Congress – AMWC, April 4 – 7, 2018 in Monte-Carlo 

under the High Patronage of H.S.H. Prince Albert II of Monaco 

(Προσκεκλημένος ομιλητής). 

10. Kiritsakis, A. Olive Oil as a Functional Food and the Effect of Processing 

Techniques on Quality. International Conference on Raw Materials to 

Processed Foods, 11-13 April 2018, Antalya (Προσκεκλημένος ομιλητής). 

11. Kiritsakis, A. Table olives as functional food, First International Congress on 

Table Olives, Perrotis College Thessaloniki, 24-26 May 2018. 

12. Kiritsakis, A., Cretan Lifestyle -Mediterranean Tradition & Modern 

Applications, Rethymno , Nov. 7-11, 2022.  

13. Kiritsakis, A., Keceli, T.M. , Shahidi, E., Bioactive Compounds of Olive Oil 

and their Protective Role. 2nd International Food Chemistry Congress, Antalya 

Turkey, Μarch 16-19, 2023. 

14. Kiritsakis, A., Cretan Lifestyle : Mediterranean Tradition & Modern 

Applications, Rethymno  Nov. 13-18 , 2023.  

15. Kiritsakis, A., Keceli, T.M., Bioactive Compounds of Olive Oil and their 

Protective Role. 3nd International Food Chemistry Congress, Antalya Turkey, 

Feb 29-Μarch 3, 2024 

 

 CONTRIBUTION TO THE FIELD 

Professor Kiritsakis has been involved with olive oil production since childhood 

and has devoted his life to improving and promoting olive oil quality. He has 

educated several students and new scientists in the olive oil field. He is a world 

renowned researcher on olive oils since 1972 and regarded as a leader in olive oil 

quality, chemistry, adulteration, nutritional and health effects of olive oil. He has 

directed various scientific projects on olive oil and has been  asked to evaluate several 

European projects as an expert in the field of olive oil. He has been a scientific 

advisor in olive projects in California (1989, 1992), Albania, (2004 -2006), Tunisia 

(2001), Australia (2000), Argentine (2005), and Greece (since 1985). He has 

contributed significantly to the Greek and Foreign olive industry by advising, advising 

on the set up of an olive factory, including machineries, processing methods and 

conditions of operation. He has suggested and introduced the application of  HACCP 

(Hazard Analysis Critical Control Points) in all the processing steps in the olive 

factories and the application of traceability system which enables someone to go back 
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step by step  to the olive orchard which the oil comes from, using the code number in 

a bottle of olive oil. He also   trained farmers on how to produce better quality olives 

and olive oil. This effort resulted in improving  quality and marketing  of  olive oil. 

 Dr. Kiritsakis was one of the first scientists to conduct extensive research on olive 

oil quality and significantly promoted olive oil internationally. He lectured and gave 

seminars on the effects of olive oil on health (cancer, cholesterol, aging etc) and 

persuaded more people to increase their average consumption of olive oil. 

He was a reviewer of the following journals: “Food Chemistry”, “Grasas y Aceites”, 

“European Journal of Lipid Science and Technology”, “Journal Science of Food 

Agriculture, Journal of Composition and Analysis” . He is also a member of the 

advisor committee of the journal “Grasas y Aceites”.  

As a Dean of the School of Food Technology and Nutrition, Department of Food 

Technology, Technological Institute of Thessaloniki, Greece, he pioneered in the field 

by inviting outstanding scientists to lecture and interact with students and faculty to 

expand the scope of their research field. He has been  responsible for the graduate 

program in Food Science of the School. During his professional carrier  he had 

educated and advised graduate students, from Greece, Maroc, Tunisia, Egypt, Albania 

and Turkey. 

He was the first expert in olive oil and olives to talk in the olive school organized 

in Perth, Australia in 1998 by the University of Western Australia, for a group of 

farmers and scientists , who wanted to start business on olives and olive oil. He  has 

received an honour invitation, from the National Olive Association, of  Australia, to 

present two lectures (on olives and olive oil) on October 2008.In their invitation letter  

they wrote “Your expertise in olives and olive oil will be invaluable for the Australian  

olive industry”. 

Dr. Kiritsakis also trained an important group of Californian farmers and 

scientists,  who came to Greece in 1999 and were interested to be involved with  olive 

science and business. Lectures were given to the group and  visits were paid  in the 

most important olive factories all over  Greece to gain the best knowledge  on olive 

oil production and quality.     

He was one of the main organizers of the International Congress on Food 

Technology in Thessaloniki, Greece (2007) and  is the chairman of the Scientific 

committee , which organizes the Greek Olive Festival since 2007 , every  year.  
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CANDIDATE'S CONTRIBUTIONS TO THE AOCS SOCIETY AND OTHER 

PROFESSIONAL ACTIVITIES 

 

Dr. Kiritsakis has been an active AOCS member since 1976, participated in 7 

Annual meetings of AOCS, Biennial meeting of LA- AOCS (Columbia, Chile, 

Argentine, Brasil, Costa Rica),  Reviewer for JAOCS, 1998-present, Associate editor 

of JAOCS, 2000-present.  He has organized 2 sessions on OLIVE OIL, AOCS Annual 

Meeting, Montreal, Canada, 2002, and supported as one of the main  speakers the 

AOCS- IUPAC workshop in Tunis, Tunisia 2004. He organized a short course in 

Istanbul, Turkey, 2006. Published the first book on Olive Oil in English, by AOCS (p. 

192, 1991).Prof. Kiritsakis participated as invited speaker  in the scientific meeting 

organized  in 2011 by AOCS in Izmir  Turkey. 

He was invited to lecture and present seminars on the quality and nutritional value 

of olive oil were given in the following Universities:  Michigan State, Rhode Island, 

Nebraska, and Davis California, and in several countries: Greece (in more than 30 

cities), Cyprus (in 3 cities), Albania (in 5  cities), Italy (in 2 cities), The Netherlands, 

Morocco (in 2 cities), Tunisia ( in 2 cities), Argentina ( in 2 cities), Peru, Chile and 

USA (in  5 cities).  

 


