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To ovyypaewd tov €pyo meptlopfdavel méve amd 200 epevvnTikég ONUOGIEVGELS KOl KEQAANLL GE
BAa pe mhve and apBpa oe d1ebvr emoTnroviKd cuvédpla pe kpités. ‘Exel cuyypdyet kot €xet
dwtedécel g apyovvtaktng o 14 Bipiio ota EAAnvikd kot 16 ota AyyAikd. Eyel coppetdoyet og
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http://scholar.google.gr/citations2user=12zr61YAAAAJ &hl=el

10 h-index givar 42 ko apBudg etepoava@opav mepimov 6600.

According to September 2021, 2022 data, October 2023 and August 2024-update for ""Updated
science-wide author databases of standardized citation indicators' Varzakas Theodoros is in the

top 2% scientists worldwide.
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