EYTENIOZ KATZANIAHZ

KaBnyntnig

Touéacg Emotiung & Texvohoyiag Tpodipwy, Tunua Fewmoviag,
YxoAn Fewmnoviag, AacoAoyiag kat Quaokou NepLtBailovrog, A.N.O.

Inoudsc:

EmoyyeARQTIKN
Epnewpia:

T.0. 235, @scoahovikn 54124
TnA.: 2310991640
e-mail: ekatsani@agro.auth.gr

2000 — Awdaktoptko SimAwpa (Ph.D.). Tunua Emotiung Tpodipwy kat
Awatpodric tou Mav/piou tng Mwvveoota (H.M.A.).

1995 — Metantuyiakd AimAwpa (M.Sc.). TuRua Emotiung Tpodipwyv
kat Atatpodn¢ tou Nav/piov tg Mwveoota (H.M.A.).

1992 - Nwuyxio Tlewmoviag. Tunua Tlewmoviag, Topfog lewpy.
Blopnyavwwv - Emotiung & TexvoA. Tpodipwy, A.M.0.

(1/2024- ... ): Ka@nyntAg otov Topfa Emotipng kot Texvoloyiag
Tpodipwyv, Tunua lewmoviag, IxoAn lewmoviag, Aacoloyiag kot
Quowkol NeplBarioviog tou A.M.O, HE YVWOTIKO aVTIKELUEVO
«Emotun Tpodipwv — Texvoloyia Kpéatog kat AAEUUATWYY.

(9/2018- 1/2024): AvamAnpwtig Kadnyntig otov Topéa Emiotiung
kat Texvoloyiag Tpodipwv, Tunua lewmnoviag, IxoAn lewmnoviag,
Aacoloyiag kat QuoilkoU MepBdirovtog tou A.M.0, HE YVWOTIKO
avtikeipevo «Emotiun Tpodipwv — Texvohoyla Kpéatog Kot
ANleupdTwvy.

(9/2012-8/2018): Emikoupog Ka@nyntig otov Topga EmotAung kat
Texvoloyiog Tpoodipwv, TuAua Tlewmoviag, IxoAn lewmoviag,
Aaocoloyiog kat Quolkou MeplBarloviog Tou AM.0, UE YVWOTIKO
avtikeipevo «Emotyun kat Texvoloyia Tpodipwv — Texvoloyia
ANleupdTwvy.

(9/2005-9/2012): Aéktopag otov Topga Emothung kot Texvohoyiag
Tpodipwv, Tne Fewmovikng ZxoAng tou A.MN.0., LE YVWOTIKO OVTIKELUEVO
«Emotun kat Texvoloyia Tpodipwv — Texvohroyio ANEUPATWYY.
(11/2003-6/2005): EmLoTNOVIKOG ZUVEPYATNG 0TO TUApa Texvohoyiag
Tpodipwy, ZxoAn Texv. Tpodbipwv kat Alatpodrg tou ATEIO.
(11/2002-08/2005): Awddokwv Bdon M.A. 407/80 otov Toupéa
EmotAung kot Texvohoyiag Tpodipwv, tng MEWMOVIKAC XXOAAG TOU
A.l.0.

(10/2003-9/2005): YmevBuvog EpeuvntikoU MMpoypappotog oth
Blopnxavia kovoepBomotnpévwy tpodipwy “MEAEKAN”.
(6/1999-9/2001): Mpoiotapevog Touéa (Emotipwv Tpodiuwv II).
Tunua Epeuvag kat Avantuéng tng The Pillsbury Company, Mwveodta
(H.M.A.).

(8/1992-5/1999): Epeuvntig. Tunua Emotiung Tpodipuwv kat
Awatpodnc tou Navemniotnuiov tng Mvveoota (H.MN.A.).
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AlapKnG
Emwuopdwon:

Ag€LotnTEC
nAnpo¢opLKNG:

Zéveg NMwoosg:

AlSaKTIK EpTELpioL:

(8/1992-5/1999): Texvikog ZUuBOUAOG. Y& ocuvepyacio pe Stadopeg
etalpie¢ omwg Pillsbury, Lloyd’s Food Products, Gold'n Plump,
Ambassador Foods, Worthington Foods kat Pacific Grain yia tnv
€MIAUON TEXVIKWV TIPOBANUATWY KOL TV AVATTTUEN VEWV TTPOTOVTWV.

(2013) Emuopdwon oto mavemniotiuio tou Wageningen (OMavdia)
ota mAaiola Tou mpoypaupotog Ata Biou Madnong — Erasmus.

(2003) Zepwaplo EmBewpntwy Zuotnuatwyv HACCP pe Baon to mpo-

turto HACCP EAOT 1416:2000. Opydvwon: etapla QMSCERT,
TILOTOTIOLNLEVO Ao To EBviko ZupBouAlo Alamioteuong (E.ZY.A.).

(2001) zuvédplo: “Flour and Dough Technology Conference”.
Opyavwon: The Pillsbury Company, Mwvecota (H.M.A.).

(2001) Zeuwaplo: “Advanced Techniques for  Multivariable
Experimental Design”. Opyavwon: The Pillsbury Company, Mwvecota
(H.N.A.).

(2000) zcpwvaplo: “Multivariable Experimental Design”. Opydvwon: The
Pillsbury Company, Mwvecota (H.M.A.).

(2000) zepwvaplo: “Managing for Effective Performance”. Opyavwon:
The Pillsbury Company, Mwveadta (H.M.A.).

(1999) Zepwvaplo: “Extrusion Workshop”. Opyavwon: Northern Crops
Institute, B. Ntakota (H.M.A.).

(1991) >epwvadplo: “XpnUATOOLKOVOUIKO Mavatiuevt — MOApPKETLVYK
Tpodipwv”. Opyavwon: E.E.A.E.

(1991) zepwvapio: “Turbo Pascal”. Opydavwon: E.E.A.E.

(1991) >epwvaplo: “Lotus 1-2-3”. Opydavwon: E.E.A.E.

(1990) Zepwvaplo: “Baokég Apxeg Mavatluevt”. Opyavwon: E.E.A.E.

I'vwon xprionc H/Y, MS Windows, Linux, MS Office, Minitab, SPSS,
OriginPro, Photoshop, internet

AyyAikn (Aptota), FaAAkn (KoAn)

AplototéAelo Navenotipo Oeccalovikng

Mpontuylaka

1) N317E, Texvohoyia Kpéatog-Ahtevpudtwv-Auywy (2005 - ...)

2) N311Y, Juokevaoia Tpodipwv (2011 - ...)

3) N420Y, Nowotikn Ektipnon Zpaywwyv kat Kpéatog (ZuvdidaokaAia, 2019 - 2021)

4) 532E, Movtéla otnv Emotiun Tpodipwv (2006 - 2012)
5) 526Y/ N303Y, Avaluon Tpodiuwyv (2007 - 2012)



6) 541Y, Owoloyia — Owornvevpatwdn Motd (epyaoct. aok., 2005 — 2008)

Metantuytakd

1) ETA103, Zxeblaouoc Alepyaociwv Noapaywyng Tpodipwv (2uvdidaokaAia, 2018 - ...)

2) ETA104, ElSika O£pata otnv Emtotnun Tpodipwy (ZuvdibaokaAia, 2018 - ...)

3) NTN102, Xnueia Tpodipwv & Atatpodn (Zuvdidaokahia, 2019 - ...)

4) NTN103, Enetepyaoia kot Opemntiki Afla Tpodipwv (ZuvsidaokaAia, 2019 - ...)

5) NTN105, NopoBeoia Tpodipwv I: yevikr vopobeaoia (ZuvdidaokaAia, 2019 - ...)

6) NTN106, NopoBeoia Tpodipwv II: el81kr vopoBeaia (2uvdidaokaAia, 2019 - ...)

7) NTM112E, NMpoodloplopdg Aldpketag Zwng (ZuvdidaokaAia, 2019 - ...)

8) NTM107, Zepwvapia otn NopoBeoia Tpodipwv kot Notwv (ZuvdidaokaAia, 2019 - ...)
9) NTM108, Edika O£pata NopoBeoia Tpodipwv kat Motwv | (ZuvSidaokaAia, 2019 - ...)
10) NTN109, Eldikd O£pato NopoBeoia Tpodipwv kat Motwy Il (ZuvdidaokaAia, 2019 - ...)

Meooyelako Aypovouiko lvetitouto Xaviwv (MAIX)

Metantuytakd
1) Food Product Development & Predictive Modeling of Food Quality (2008-2010)

2) Food Product Development & Predictive Modeling of Food Quality (2004-2006)

EnifAedn Epsuvac:

EntiBAsn HETOSLEAKTOPLKIG EPEUVOG

1. AnpakomouUlou-MNamndloyhou A. (2019-2023). «MeA€tn TG enidpaong evéoyevwy Kal
€EWYEVWV TTAPAYOVTWY OTNV WOUWTLIKH EMeEepyacia KPEATOC LE CUYXPOVEG TTOAUDOCLATIKEG
TEXVIKEGY.

2. Zaumouvn K. (2024). «ZxeSLa010G Kol aLOAOYNON KALWVOTOUWY UBPLOIKWY Tpodipwy e
a&lomoinon tng texvoloyiag tng TPLoSLACTAOTNG EKTUTIWONG»

EntiBAeYdn S6aktoplkwv datppwv

1. AnuakomoUAou-Mamnaloylov A. (2019). «Kwntikf NG WORWTIKAS aduddtwong —
enibpoon otnv acdAAELa KoL TNV TIOLOTNTO TOU KPEATOCY.

2.  Zaumouvn K. (2023). «XxebSlaopog Kal £DAPUOYH CUCTNUATWY EAQLOTINKTWY Kol
UBPLELIKWY TINKTWV O TPODLUAY

EniBAedn petantuyiakwy dtatplfwv

1. Aypadwwtn M. (2009). MNapayovtec mou ennpealouv TNV moLotnTa Kat Statnpnouotnta
TOU KOAQOPLOU

2. Xoatilnkuplakidou K. (2010). MeAétn tng emnibpaong ocuvOUAOUEVWY EMEEEPYOOLWV
0TNV KWVNTLKH TNG UTIOBABULONG TNE TTOLOTNTOC TWV OALEU LATWV



3. NavaywrtomnouAou E. (2012). AfloAdynon tng duvatodtntag epappoyns GputooTeEPOAwWY
0€ MPoidvTa KPEATOG

4. AvtwvomouUAou A. (2013). MeA£Tn TNG EMSPAONG TNG TPOTOTOLNKEVNC OTHOODALPAG KL
TWV UALKWV CUCKEUAOLOG OTNV TTOLOTNTO ETEEEPYACUEVWV AALEUUATWV

5. Abdauidou 2. (2015). Melétn NG emidpaocng PBloloylkwv Kal TePLBAANOVIIKWY
TIOPAYOVTIWY OTN CUYKEVTPWON Bapéwv LeTAMwWY og p0SLa Tou B. Alyaiou

6. MuanAibou M. (2016). Avamrtuén mpotumou Hovtélou Tpodipou yla T HEAETN
Slepyaclwv petadopag palag

7. Zaumouvn K. (2018). BeAtiwon tou SLatpodLlkol EPLEXOUEVOU XWPLATIKWY AOUKAVIKWY
LE TIpoaBnkn eAalomnKTwy eAALOAASOU Kal UTTOKATACTOON XAWPLOUXOU vaTpiou

8. Zovladng A. (2018). Napaywyn Kot LEAETN edwSLLWY eAatontnkTwy eAatoAddou

9. KaoaAia E. (2020). BeAtiwon g LkavoTnTog cUYKPATNong vepol Tou KPEATOG E XPHon
npooBetwy GUTIKNAC TTpoEAeuang

10. Kavehdkn A. (2020). IxeSla0UOC MNKTWV WE CUCTAOTO UETOPOPAC KOL OTOXEULEVNG
aneAeuBEpwong BLOEVEPYWV CUCTOTLKWY YLO T CUVTAPNON QALEUUATWY

11. I6poAia B. (2021). Avamtuén kot MeAETN eSWSIUWV UPBPLOIKWV TINKTWV W¢ HECO
erukaAuvPng tpodipwy

12. Zudyxou Xp. (2022). A€lomoinon uBPLOLKWY INKTWV yLa UTtIoKATtAoTacn {wikou Almoug os
TPOLOVTA KPEATOG

13. Maptwvakog |. (2022). AfloAdoynon EMIAEYUEVWY TIOLOTIKWY XOPOKTNPLOTIKWY TOU
KPEATOG UE AVOAUTIKEG KOl GOOHOTOOKOTILKEG TEXVLKEG

14. Kaowoupog I. (2023). Xprion uPBpldlkwv MNKTIWV ylo. TN MeTadopd Kol OTOXEUUEVN
aneAeUB£pwon BLOEVEPYWV CUCTATIKWY OE TIPOLOVTO KPEATOC

15. Tavvakakn @. (2024). Zuotpata urtokataotacng Almoug yla vegan tpodLua

16. AepipngA. (os e€€NiEn).

17. MéMN\wou E. (o€ €€€NLEn)

EnifAedn npomntuxlakwv Statpfwv

EnifAePn 100+ StatplBwv mpomtuxtakwv dottntwy (ot 10 os e€EALEN).

AwoknTtikr) Eunepia:

YV V V VYV

Mpdedpog TN Emttpomnng Aldaktopikwy Inoudwv tou TuRuatog Fewmoviag ANO (2024 - ...)
AteuBuvtiic N.M.Z. NopoBeoia Tpodipwv kat Motwv (2019 - 2023)
AteuBuvtic Epyaoctnpiou Owoloyiag kat Owonveupoatwdwy Motwv (2018 - 2021)

MéAog tng Emttpomn¢ Metamtuylakwy Kot Atdaktoptkwy Xroudwyv tou TpRuatog lewmnoviag
Tou AMO (2022 - 2023)

MéAog tng Emtponng MNpoypdppatog Zmoudwyv kat Akadnuaikou Mpoypappatiopol Tou
Tunuotog Mewrmnoviag tou AMBO, wg ekmpdowrog Tou Topéa ETT (2014 - 2022)

MéAog tn¢ Emutpomng Ataxeiplong tou Npoypdappatog “Pan European Seal” tou ANG (2021
-.)

MéAog tng Mevikng Zuvéleuong tou Tunuotog Fewmoviog (2008 - 09, 2010-12, 2013 -...)



Epsuvntika Mpoypapporo:

10.

11.

12.

13.

14.

Qc snotnuovika urteuduvoc

2020, «ZyebLa0UOC KALVOTOUWY OUCTNUATWVY EAXLOTINKTWY UE BEATIOTA YXPAKTNPLOTIKA YLal
™V urokataotaon tou {wikou Aimoug ota tpopiua». (Kwdkog épyou EKAE A.M.O. 96371).
EAANVIkO 16pupa Epsuvag kat Kawotopiag (EA.IA.E.K.) oto mAaiclo tng Apdong «1n
Mpoknpuén epsuvnuikwv £pywv EAIAEK. yia tv evioxuon twv pedwv AEM kat
Epsuvntwv/tplwv Kat tnv mpopunBsta epsuvntikol e€omAlopol peydAng afioc» (AplOpocg

‘Epyou: 3601).

2020, «Koumovt Katvotouiag tng entyeipnong MPOBYA AE» (Kwdwog €pyou EAKE A.M.O.
71973, aplBuog koumovioU Kawvotopiag KMES-0061400). Qoptag avabeonc: MPOBYA ALE..

2017, «Aséaywyn avadvoswv os aAdavtika» (Kwbikog £pyou EKAE A.N.O. 95588). Qopéag
avaBeong: OliveBoost.

2016, «[lelpauatikn Epeuva yLa avamtuén mpoiovtwy kpeatog {UUwaon¢ — wpluavaonc, mou
nieptéxouv edatdAador» (Kwbikdg épyou EKAE A.M.O. 93807). Qopéag avabeong: Kpeta
®apy, ABEE.

2015, «KaBopiouog Atatpopikic Znuavonc lMNpoiovtwy EAac» (Kwdkog €pyou E.E. A.M.O.
92142). ®opéag avaBeong: GREEK EXQUISITE TASTES, AIBAZOTAQY BAZIAEIOX.

2014, «[lpoodbiopiouog Sidapketag {wne tpoiuwy ue Jadacowva» (Kwbkog Epyou EKAE
A.N.0. 91674). ®opéag avabeong: KovoegpBomnoleia Bopelou Awyaiou, AEBE.

2014, «Kadopioudg Atatpopiknc nuavong Mapadootakwv Tpoiuwvy (Kwdkog épyou
EAKE A.N.0. 91947). ®opeag avabeong: A. Adpton, O.E.

2010, «Avamtuén véwv tpopiuwv ue Jadaoowa» (Kwdkog épyou E.E. A.M.O. 85260).
Qopéag avabeong: KovoepBomoleia Bopeiou Alyaiou, AEBE.

2010, «/Ipoabioplouds Gpentikng aélog véwv tpo@iuwv ue Sadlaoowva» (Kwdkog épyou
E.E. A.N.O. 84162). ®optag avabeong: KovoepPomnoleia Bopeiou Awyaiou, AEBE.

2009, «[lopookeun) EPECKWVY KALVOTOUWY UapueAadwvy» (Kwdkdg €pyou E.E. A.M.O.
84540, aplOudg koumoviou Kawvotopiag 95064916-02-000120). Popéag avabeong: A.
Adpton, O.E. kat ITET.

QC CUUUETEYWV EPEUVNTAC

2020, «An interlinked digital platform for Food Integrity and Traceability of relevant
MEDIterranean supply chains». Partnership for Research and Innovation in the
Mediterranean Area (PRIMA) Grant Agreement number: [1932], Project MEDIFIT.

2019, «Avalntnon kot aéloAoynaon VEwV QUOLKWY CUTTATIKWYV YLa TV EVIOYXUON TNG yeUONS
Twv Tpo@iuwv» (Kwdikdg épyou EAKE A.MN.O. 98647). Dopéag avabeong: MPOBYA A.E.

2018, «Epevuvntikn Ymoboun yia tnv Avantuén Biodiepyaoctwv Tpo@iuwv kat tnv
ExuetaAdevon Kawvotoutwv — Food Innovation RI» (MIS 5027222) mou evtdooeTal oth
Apaon «Evioyuon Ynobopwv Epeuvag kat Kawvotopiag» kot xpnparodoteital amd to
Emixelpnolako Npoypappa « AVTaywvioTIKOTNTa, Emixelpnuatikotnta kat Kawvotouia» oto
mAaiolo Tou EZNA 2014-2020, pe Tn ouyxpnpatodotnon tng EAAadac kat Tng Eupwrmaikng

‘Evwong (Eupwraiko Tapeio Nepibepelakng Avamtuéng).

2017, «Avamtuén epeuvntikri¢ umodounc yla tnv umootnplén te KovoTouiaG Kot tng
apaywyn¢ npoiovtwy uPnAng motdtnTac Kol UELWUEVOU TTEPLBAAAOVTIKOU QITOTUTTWATOC



oto oUvoAo tn¢ Aypodiatpopikne aAvoidac» pe Kwdiko OMI 5010580, Emuxelpnolako
MNpoypappa «Kevrpik) Makedovia 2014-2020».

15. 2011, «Avantuén, HaBNUATIKN TIEQLYPAQN KOl OPLOTOC OXESIHOUOC KOLVOTOUWV UN
Jepuikwv teyvodoyiwyv yila tnv eneéepyaoio, ouokevaoia, Stakivnon kot amoBnikeuon
TPOPIiLUWV BEATIWUEVNG MOLOTNTAC Kol do@AAELac». NMpoypappa «OaAng», Emyewpnolako
MNpoypappa Exknaidevon kot Ao Biou Mabnon.

EpsuvnTtika evéiadépovra:

> Néeg Ttexvoloyie¢ otnv  enefepyacia  Kal  ouvtApnon  OALEUMATWY  Kal
KPEATOOKEUAOUATWY LLE OTOXOUG TNV avamtuén véwv mpoidviwy, tn PeAtiwon tng
anodoong Katd tnv emefepyaoia, TNV avamtuén Nmotepwv enefepyoolwv Kal tTnv
au&non g dLapkelag {wNG TWV EMeEEPYOOUEVWY OALEUUATWV.

» Aflohoynon tng molotNTog Kol aohAAEl0g Twv OAlEUPATWY (UeAétn peBOdwv
gfuylavong ootpdkwv, ouoxétion BloloylkoU KUKAOU pe amoppodnon PBapéwv
METAA WV, Tapaywyr) BLOYEVWY OULVWY KATA T ouvTenon, KAT.).

» [poobloplopog amaltioewy cUoKeUaoilag Kal SLapkelag {wng Twv Tpoditwy.

»  Avamtuén kat afloAoynon ocuotnuatwv dopnong Amwv kot gloiwv — epappoyES
g\aomnkKTwy og TPOPLUA yLa UTIOKATAOTACN {WLKOU ATIOUC o OAAAVTLKAL.

> MeA£Tn Twv aAANAETISPACE WV TWV UALKWY CUCKEUAOLAC Kal TwV Tpodipwy.

> AettoupykotnTa BLoSpaoTIKWY CUCTATIKWY 0To ePLBAAov Tou Tpodipou.

AnpooteVoelg o€ SteBv EMOTNUOVLIKA TtEpLoSiIKa tou SCl:

1. Prodromidis, P., Katsanidis, E., Biliaderis, C. and Moschakis, T. (2024). Effect of
ultrasonication on microstructure, crystallization and rheological properties of mixed
Monoglycerides and Tween 20 oleogel networks. Food Engineering, 382: 112191, DOI:
10.1016/j.jfoodeng.2024.112191

2. Zampouni, K., Sideris, N., Tsavdaris, E. and Katsanidis, E. (2024). On the structural and
mechanical properties of mixed coconut and olive oil oleogels and bigels. International
Journal of Biological Macromolecules, 268: 131942, DOI: 10.1016/j.ijbiomac.2024.131942

3. Dimakopoulou-Papazoglou, D., Zampouni, K., Prodromidis, P., Moschakis, T. and Katsanidis,
E. (2024). Microstructure, Physical Properties, and Oxidative Stability of Olive Qil Oleogels
Composed of Sunflower Wax and Monoglycerides. Gels, 10: 195, DOIl:
10.3390/gels10030195

4. Dimakopoulou-Papazoglou, D., Ploskas, N., Koutsoumanis, K. and Katsanidis, E. (2024).
Identification of geographical and botanical origin of Mediterranean honeys using UV-vis
spectroscopy and multivariate statistical analysis. Journal of Food Measurement and
Characterization, DOI: 10.1007/s11694-024-02465-2

5. Prodromidis, P., Katsanidis, E., Biliaderis, C. and Moschakis, T. (2024). Effect of Tween 20,
emulsification temperature and ultrasonication intensity on structured emulsions with
monoglycerides. Food Hydrocolloids, 151: 109772, DOI: 10.1016/j.foodhyd.2024.109772



https://doi.org/10.1016/j.jfoodeng.2024.112191
https://doi.org/10.1016/j.ijbiomac.2024.131942
https://doi.org/10.3390/gels10030195
https://doi.org/10.1007/s11694-024-02465-2
https://doi.org/10.1016/j.foodhyd.2024.109772

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

Zampouni, K., Filippou, A., Papadimitriou, K. and Katsanidis, E. (2024). Evaluation of bigel
systems as potential substitutes to partially replace pork backfat in semi-dry sausages. Meat
Science, 208: 109392, DOI: 10.1016/j.meatsci.2023.109392

Chatzikyriakidou, K., Dimakopoulou-Papazoglou, D. and Katsanidis, E. (2023). Safety and
quality attributes of fresh sardines (Sardina pilchardus) in storage scenarios imitating
harvest-to-refrigerator conditions. International Journal of Food Science and Technology,
58: 6642-6651, DOI: 10.1111/ijfs.16780

Dimakopoulou-Papazoglou, D., Ploskas, N., Serrano, S., Santos Silva, C., Valdramidis, V.,
Koutsoumanis, K. and Katsanidis, E. (2023). Application of UV-vis spectroscopy for the
detection of adulteration in Mediterranean honeys. European Food Research and
Technology, 249: 3043-3053, DOI: 10.1007/s00217-023-04347-1

Prodromidis, P., Biliaderis, C., Katsanidis, E. and Moschakis, T. (2023). Effect of Tween 20
on structure, phase-transition behavior and mechanical properties of monoglyceride
oleogels. Food Structure, 38: 100345, DOI: 10.1016/j.foostr.2023.100345

Dimakopoulou-Papazoglou, D., Giannakaki, F. and Katsanidis, E. (2023). Structural and
physical characteristics of mixed-component oleogels: natural wax and monoglycerides
interactions in different edible oils. Gels, 9: 627, DOI: 10.3390/gels9080627

Siachou, C., Zampouni, K. and Katsanidis, E. (2023). Bigels as fat replacers in fermented
sausages: physicochemical, microbiological, sensory and nutritional characteristics. Gels, 9:
340, DOI: 10.3390/gels9040340

Zampouni, K., Mouzakitis, C.K., Lazaridou, A., Moschakis, T. and Katsanidis, E. (2023).
Physicochemical properties and microstructure of bigels formed with gelatin and k-
carrageenan hydrogels and monoglycerides in olive oil oleogels. Food Hydrocolloids, 140:
108636, DOI: 10.1016/j.foodhyd.2023.108636

Katsanidis, E. and Zampouni K. (2023). Development of a novel steam distillation TBA test
for the determination of lipid oxidation in meat products. Foods, 12: 359, DOI:
10.3390/foods12020359

Kanelaki, A., Zampouni, K., Mourtzinos, | and Katsanidis, E. (2022). Hydrogels, oleogels and
bigels as edible coatings of sardine fillets and delivery systems of rosemary extract. Gels, 8:
660, DOI: 10.3390/gels8100660

Dimakopoulou-Papazoglou D., Lazaridou, A., Biliaderis, C. and Katsanidis E. (2022). Effect
of Process Temperature on the Physical State of Beef Meat Constituents — Implications on
Diffusion Kinetics during Osmotic Dehydration. Food and Bioprocess Technology, 15: 706-
716. DOI: 10.1007/s11947-022-02778-4

Zampouni, K., Soniadis, A., Dimakopoulou-Papazoglou D., Moschakis, T., Biliaderis, C. and
Katsanidis, E. (2022). Modified fermented sausages with olive oil oleogel and NaCl-KCl
substitution for improved nutritional quality. LWT-Food Science and Technology, 158:
113172, DOI: 10.1016/j.Iwt.2022.113172

Zampouni, K., Soniadis, A., Moschakis, T., Biliaderis, C., Lazaridou, A. and Katsanidis, E.
(2022). Crystalline microstructure and physicochemical properties of olive oil oleogels
formulated with monoglycerides and phytosterols. LWT-Food Science and Technology, 154:
112815, DOI: 10.1016/j.Iwt.2021.112815

Vasilaki, A., Panagiotopoulou, E., Koupantsis, T., Katsanidis, E. & Mourtzinos I. (2021)
Recent insights in flavor-enhancers: Definition, mechanism of action, taste-enhancing
ingredients, analytical techniques and the potential of utilization. Critical Reviews in Food
Science and Nutrition, 62(32): 9036-9052, DOI: 10.1080/10408398.2021.1939264

Dimakopoulou-Papazoglou D. and Katsanidis E. (2020). Osmotic Processing of Meat:


https://doi.org/10.1016/j.meatsci.2023.109392
https://doi.org/10.1111/ijfs.16780
https://doi.org/10.1007/s00217-023-04347-1
https://doi.org/10.1016/j.foostr.2023.100345
https://doi.org/10.3390/gels9080627
https://doi.org/10.3390/gels9040340
https://doi.org/10.1016/j.foodhyd.2023.108636
https://doi.org/10.3390/foods12020359
https://doi.org/10.3390/gels8100660
https://doi.org/10.1007/s11947-022-02778-4
https://doi.org/10.1016/j.lwt.2022.113172
https://doi.org/10.1016/j.lwt.2021.112815
https://doi.org/10.1080/10408398.2021.1939264

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

Mathematical Modeling and Quality Parameters. Food Engineering Reviews, 12: 32-47. DOI:
10.1007/s12393-019-09203-1

Dimakopoulou-Papazoglou D. and Katsanidis E. (2019). Diffusion coefficients and volume
changes of beef meat during osmotic dehydration in binary and ternary solutions. Food and
Bioproducts Processing, 116: 10-19. DOI: 10.1016/j.fbp.2019.04.007

Dimakopoulou-Papazoglou D. and Katsanidis E. (2017). Effect of maltodextrin, sodium
chloride, and liquid smoke on the mass transfer kinetics and storage stability of osmotically
dehydrated beef meat. Food and Bioprocess Technology, 10(11): 2034-2045. DOI:
10.1016/j.fbp.2019.04.007

Moschakis T., Dergiade I., Lazaridou A., Biliaderis C.G. and Katsanidis E. (2017). Modulating
the physical state and functionality of phytosterols by emulsification and organogel
formation: application in a model yoghurt system. Journal of Functional Foods, 33: 386-395.
DOI: 10.1016/}.jff.2017.04.007

Kouzounis, D., Lazaridou, A. and Katsanidis, E. (2017). Partial replacement of animal fat by
oleogels structured with monoglycerides and phytosterols in frankfurter sausages. Meat
Science, 130: 38-46. DOI: 10.1016/j.meatsci.2017.04.004

Dimakopoulou-Papazoglou D. and Katsanidis E. (2016). Mass transfer kinetics during
osmotic processing of beef meat using ternary solutions. Food and Bioproducts Processing,
100: 560-569. DOI: 10.1016/.fbp.2016.09.001

Panagiotopoulou E., Moschakis T. and Katsanidis E. (2016). Sunflower oil organogels and
organogel-in-water emulsions (part Il): implementation in frankfurter sausages. LWT-Food
Science and Technology, 73: 351-356. DOI: 10.1016/j.lwt.2016.06.006

Moschakis T., Panagiotopoulou, E. and Katsanidis, E. (2016). Sunflower oil organogels and
organogel-in-water emulsions (part |): microstructure and mechanical properties. LWT-
Food Science and Technology, 73: 153-161. DOI: 10.1016/].lwt.2016.03.004

Giavasis, |., Apostolopoulou, A., Deirmentzoglou, A. and Katsanidis, E. (2014). Combined
hurdle effects of process parameters on biochemical, microbiological and sensory
attributes of trout fillets. Journal of Food Processing and Preservation, 38: 466-476. DOI:
10.1111/j.1745-4549.2012.00795.x

Rhoades, J., Kargiotou, C., Katsanidis, E., and Koutsoumanis, K.P. (2013). Use of marination
for controlling Salmonella enterica and Listeria monocytogenes in raw beef. Food
Microbiology, 36(2): 248-253. DOI: 10.1016/j.fm.2013.06.010

Chatzikyriakidou, K. and Katsanidis, E. (2012). Effect of liquid smoke dipping and packaging
method on the keeping quality of raw and cooked chub mackerel (Scomber japonicus)
fillets. Journal of Aquatic Food Product Technology, 21(5): 445-454. DOI:
10.1080/10498850.2011.608918

Agrafioti, P.T. and Katsanidis, E. (2012). Effects of additives on the selected quality
attributes and cooking yield of squid: modelling and optimisation. International Journal of
Food Properties, 15(3):579-589. DOI: 10.1080/10942912.2010.494755

Kargiotou, C., Katsanidis, E., Rhoades, J., Kontominas, M. and Koutsoumanis, K. (2011).
Efficacies of soy sauce and wine base marinades in controlling spoilage of fresh beef. Food
Microbiology, 28(1): 158-163. DOI: 10.1016/j.fm.2010.09.013

Tsoukalas, D.S., Katsanidis, E., Marantidou, S. and Bloukas J.G. (2011). Effect of freeze-dried
leek powder (FDLP) and nitrite level on processing and quality characteristics of fermented
sausages. Meat Science, 87(2): 140-145. DOI: 10.1016/j.meatsci.2010.10.003



https://doi.org/10.1007/s12393-019-09203-1
https://doi.org/10.1016/j.fbp.2019.04.007
https://doi.org/10.1016/j.fbp.2019.04.007
https://doi.org/10.1016/j.jff.2017.04.007
https://doi.org/10.1016/j.meatsci.2017.04.004
https://doi.org/10.1016/j.fbp.2016.09.001
https://doi.org/10.1016/j.lwt.2016.06.006
https://doi.org/10.1016/j.lwt.2016.03.004
https://doi.org/10.1111/j.1745-4549.2012.00795.x
https://doi.org/10.1016/j.fm.2013.06.010
https://doi.org/10.1080/10498850.2011.608918
https://doi.org/10.1080/10942912.2010.494755
https://doi.org/10.1016/j.fm.2010.09.013
https://doi.org/10.1016/j.meatsci.2010.10.003

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

Katsanidis, E. and Agrafioti, P.T. (2009). Application of organic acids for texture
modification of octopus (Octopus vulgaris) muscle. Journal of Texture Studies, 40(6): 637-
645. DOI: 10.1111/j.1745-4603.2009.00202.x

Liaros, N.G., Katsanidis, E. and Bloukas, J.G. (2009). Effect of the ripening time under
vacuum and packaging film permeability on processing and quality characteristics of low-
fat fermented sausages. Meat Science, 83(4): 589-598. DOI: 10.1016/j.meatsci.2009.07.006

Katsanidis, E. (2004). Impact of physical and chemical pretreatments on texture of octopus
(Eledone moschata). Journal of Food Science, 69(7): S218-S221. DOI: 10.1111/j.1365-
2621.2004.tb13626.x

Katsanidis E., Meyer D.C., Addis P.B., Yancey, E.J., Dikeman M.E., Tsiamyrtzes, P. and Pullen,
M. (2003). Vascular infusion as a means to improve the antioxidant -prooxidant balance of
beef. Journal of Food Science, 68: 1149-1154. DOI: 10.1111/j.1365-2621.2003.tb09616.x

Dikeman, M.E., Hunt, M.C., Addis, P.B., Schoenbeck, H.J., Pullen, M., Katsanidis, E. and
Yancey, E.J. (2003). Effects of postexsanguination vascular infusion of cattle with a solution
of saccharides, sodium chloride, and phosphates or with calcium chloride on quality and
sensory traits of steaks and ground beef. Journal of Animal Science, 81(1): 156-166. DOI:
10.2527/2003.811156x

Yancey, E.J., Dikeman, M.E., Addis, P.B., Katsanidis, E. and Pullen, M. (2002). Effects of
vascular infusion with a solution of saccharides; sodium chloride; phosphates; and vitamins
C, E, or both on carcass traits, Warner-Bratzler shear force, and palatability traits of steaks
and ground beef. Journal of Animal Science, 80(7): 1904-1910. DOI:
10.2527/2002.8071904x

Yancey, E.J., Dikeman, M.E., Addis, P.B., Katsanidis, E. and Pullen, M. (2002). Effects of
vascular infusion with a solution of saccharides, sodium chloride, and phosphates with or
without vitamin C on carcass traits, Warner-Bratzler shear force, flavor profile, and
descriptive attribute characteristics of steaks and ground beef from Charolais cattle. Meat
Science, 60(4): 341-347. DOI: 10.1016/50309-1740(01)00141-3

Yancey, E.J., Hunt, M.C., Dikeman, M.E., Addis, P.B., and Katsanidis, E. (2001). Effects of
postexsanguination vascular infusion of cattle with a solution of saccharides, sodium
chloride, phosphates, and vitamins C, E, or C+E on meat display-color stability. Journal of
Animal Science, 79(10): 2619-2626. DOI: 10.2527/2001.79102619x

Katsanidis E., Meyer D.C., Epley R.J., Addis P.B. and Ruan R. (2001). Solubilized cellulose
and dehydrated potato extract in cooked, low-fat comminuted beef. Journal of Food
Science, 66: 758-761. DOI: 10.1111/j.1365-2621.2001.tb04634.x

Katsanidis, E. and Addis, P.B. (1999). Novel HPLC analysis of tocopherols, tocotrienols and
cholesterol in tissue. Free Radical Biology and Medicine, 27: 1137-1140. DOI:
10.1016/50891-5849(99)00205-1

Lazarides, H.N., Katsanidis, E. and Nickolaidis A. (1995). Mass transfer kinetics during
osmotic preconcentration aiming at minimal solid uptake. Journal of Food Engineering, 25:
151-166. DOI: 10.1016/0260-8774(94)00006-U

Lazarides, H.N., Nickolaidis, A. and Katsanidis, E. (1995). Sorption changes induced by
osmotic preconcentration of apple slices in different osmotic media. Journal of Food
Science, 60: 348-350. DOI: 10.1111/j.1365-2621.1995.tb05670.x

AMAeC SnNpooLEVOEL OE SLEOVH) EMOTNUOVIKA MEPLOBLKA UE KPLTEC:



https://doi.org/10.1111/j.1745-4603.2009.00202.x
https://doi.org/10.1016/j.meatsci.2009.07.006
https://doi.org/10.1111/j.1365-2621.2004.tb13626.x
https://doi.org/10.1111/j.1365-2621.2004.tb13626.x
https://doi.org/10.1111/j.1365-2621.2003.tb09616.x
https://doi.org/10.2527/2003.811156x
https://doi.org/10.2527/2002.8071904x
https://doi.org/10.1016/S0309-1740(01)00141-3
https://doi.org/10.2527/2001.79102619x
https://doi.org/10.1111/j.1365-2621.2001.tb04634.x
https://doi.org/10.1016/S0891-5849(99)00205-1
https://doi.org/10.1016/0260-8774(94)00006-U
https://doi.org/10.1111/j.1365-2621.1995.tb05670.x

1.

Frangopoulos, T., Andreopoulos, D., Tsitlakidou, P., Mourtzinos, I., Biliaderis, C. and
Katsanidis, E. (2020). Development of low fat — low salt processed meat products. Journal
on Processing and Energy in Agriculture, 24(3-4): 89-94.

Katsanidis, E. and Addis, P.B. (1999). Inhibition of rancidity and improvement of cooking
yield can allow for precooking of beef patties as a means of controlling pathogens.
Foodservice  Research International, 11: 107-113. DOI: 10.1111/j.1745-
4506.1999.tb00158.x

Katsanidis, E., Addis, P.B., Epley, R.J. and Fulcher, R.G. (1997). Evaluation of the antioxidant
properties of barley flour and wild rice in uncooked and precooked ground beef patties.
Journal of Foodservice Systems, 10: 9-22. DOI: 10.1111/j.1745-4506.1997.tb00228.x

Tuyypappata — KepdAaro BiBAiwv:

Katoaviéng, E. kot Aalapibng, X.N. (2014). Quowkoxnuikég otabepéq KpEatog Kal
KPEATOOKEUAOUATWY. 2t0: “Ta Kpeatookeudouata”, Mewpydakng, 2.A. (ed.), 0yxpovn
MNawdeia, p. 390-406.

Lazarides, H.N. and Katsanidis, E. (2003). Principles of reverse osmosis. In: “Encyclopedia
of Food Sciences and Nutrition”, Caballero B., Trugo L.C. and Finglass P.M. (editors) Elsevier
Science, p. 3827-3833.

Katsanidis, E and Addis, P.B. (2001). Novel HPLC analysis of tocopherols, tocotrienols and
cholesterol in tissue. In: “Bio-assays for oxidative stress status (BOSS)”, W.A. Pryor (editor),
Elsevier Science B.V., p. 3-6.

Katsanidis, E. (2000). Evaluation of Novel Antioxidant Systems and their Usefulness in the
Production of Precooked Meat Products. Ph.D. Dissertation, University of Minnesota, St.
Paul, MN, USA.

Yancey, E.J., Dikeman, M.E., Dobbels, T.E., Katsanidis, E and E. Chambers IV. (1999). Effects
of post-bleeding vascular infusion of cattle with a solution of sugars, sodium chloride, and
phosphates with or without vitamin C on carcass traits, Warner-Bratzler shear forces, and
palatability. Kansas Expt. Sta. Rep. of Prog. No. 831.

Katsanidis, E. (1995). Evaluation of Barley Flour/Wild Rice Antioxidant Properties in Ground
Beef. M.S. Thesis, University of Minnesota, St. Paul, MN, USA.

Katsanidis, E., Addis, P.B. and Epley R.J. (1995). Comminuted beef/barley mixtures.
University of Minnesota, Miscellaneous Publication 87-1995 p.97-105.

Juppetoyn os AleBvin Emotnuovikd Euvédpua:

1.

Dimakopoulou-Papazoglou, D., Zampouni K. and Katsanidis, E. (2024). Design of plant-based
bigels made from agar, k-carrageenan, sunflower wax, and monoglycerides. 19" Food
Colloids Conference: Using colloid science to find new sustainable solutions in food. 14 — 18
April 2024. (poster)

Giannakaki, F., Dimakopoulou-Papazoglou, D. and Katsanidis, E. (2024). Characterizing the
microstructure and physical properties of bigels incorporating agar, k-carrageenan,
candelilla wax and monoglycerides in several edible oils. 19" Food Colloids Conference:
Using colloid science to find new sustainable solutions in food. 14 — 18 April 2024. (poster)

Prodromidis, P., Katsanidis, E., Biliaderis C. and Moschakis, T. (2024). Effect of emulsification
temperature in structured emulsions with monoglycerides and Tween 20. 19" Food Colloids
Conference: Using colloid science to find new sustainable solutions in food. 14 — 18 April


https://doi.org/10.1111/j.1745-4506.1999.tb00158.x
https://doi.org/10.1111/j.1745-4506.1999.tb00158.x
https://doi.org/10.1111/j.1745-4506.1997.tb00228.x

10.

11.

12.

13.

14.

15.

16.

2024. (poster)

Dimakopoulou-Papazoglou, D., Ploskas, N., Koutsoumanis, K. and Katsanidis, E. (2023).
Detection of adulteration in thyme honeys with sugar syrups and colorants using FTIR
spectroscopy and chemometrics. 6th ISEKI-Food E-conference: Food Production Based on
Food Safety, Sustainable Development and Circular Economy. 22 — 24 November 2023. (oral)

Zampouni, K., Filippou, A., Papadimitriou, K. and Katsanidis, E. (2023). Bigel formulations as
healthier fat alternatives in semi-dry sausages. 6th ISEKI-Food E-conference: Food
Production Based on Food Safety, Sustainable Development and Circular Economy. 22 — 24
November 2023. (poster)

Giannakaki, F., Dimakopoulou-Papazoglou and Katsanidis, E. (2023). Microstructure and
physical properties of bigels formed with agar, k-carrageenan, candelilla wax and
monoglycerides in different edible oils. 6th ISEKI-Food E-conference: Food Production Based
on Food Safety, Sustainable Development and Circular Economy. 22 — 24 November 2023.
(poster)

Prodromidis, P., Katsanidis, E., Lazaridou, A., Biliaderis, C.G. and Moschakis, T. (2023). Effect
of Tween 20 in monoglyceride-based structured oleogels and emulsion gels. 21st Gums &
Stabilisers for the Food Industry Conference. 6 — 9 June, 2023. (oral)

Dimakopoulou-Papazoglou, D., Chatzikyriakidou, K., Ploskas, N., Koutsoumanis, K. and
Katsanidis E. (2022). Application of FT-MIR spectroscopy for the discrimination of
geographical origin of thyme honeys. 5th ISEKI-Food E-conference on Current food
innovation trends: the texture and consumer perception perspective. 23 — 25 November
2022. (oral)

Zampouni, K., Kotsiou, K., Kasiouras, G., Lazaridou, A. and Katsanidis, E. (2022). Evaluation
of in vitro bioaccessibility of beta-carotene using edible oleogels and bigels as carriers. 5th
ISEKI-Food E-conference on Current food innovation trends: the texture and consumer
perception perspective. 23 — 25 November 2022. (short oral - poster)

Dimakopoulou-Papazoglou, D., Koutsoumanis, K. and Katsanidis E. (2022). Identification of
botanical origin of Greek honeys using UV-vis and FT-NIR spectroscopy. EFFOST 2022
International Conference, 7-9 November 2022, Dublin, Ireland. (oral)

Katsanidis, E. and Zampouni, K. (2022). Textural properties, microstructure and
spectroscopic characterization of edible gelled systems. EFFOST 2022 International
Conference, 7-9 November 2022, Dublin, Ireland. (poster)

Zampouni, K., Sideris, N., Tsavdaris, E. and Katsanidis, E. (2022). Design and evaluation of
novel bigel systems with coconut and olive oil blends. EFFOST 2022 International
Conference, 7-9 November 2022, Dublin, Ireland. (poster)

Kasiouras, G., Zampouni, K. and Katsanidis, E. (2022). Application of bigels for fat reduction
and delivery of essential oils in fermented sausages. EFFOST 2022 International Conference,
7-9 November 2022, Dublin, Ireland. (poster)

Zampouni, K., Siachou, C. and Katsanidis, E. (2022). Design of biphasic structures for
replacing saturated fats in food systems. 1% International Conference of Nutrition Sciences
and Dietetics. 27-29 May 2022, Thessaloniki, Greece. (oral)

Dimakopoulou-Papazoglou, D., Mamougiorgi, P., Stefanou, D. and Katsanidis E. (2022).
Quantitative detection of beef, pork and chicken in meat mixtures using
FT-NIR spectroscopy. International Web Conference on Food Choice & Eating Motivation.
19-20 May 2022, Polytechnic Institute of Viseu, Portugal. (oral)

Kasiouras, G., Zampouni, K. and Katsanidis, E. (2022). Bigels as fat substitutes and delivery
systems for bioactive compounds in pork patties. International Web Conference on Food



17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

Choice & Eating Motivation. 19-20 May 2022, Polytechnic Institute of Viseu, Portugal. (oral)

Zampouni, K., Sideris, N., Tsavdaris, E. and Katsanidis, E. (2022). Structural and physical
studies of olive oil and coconut oil oleogels as animal fat alternatives. International Web
Conference on Food Choice & Eating Motivation. 19-20 May 2022, Polytechnic Institute of
Viseu, Portugal. (poster)

Zampouni, K., Siachou, C., Moschakis, T. and Katsanidis, E. (2021). Oleogel-in-hydrogel bigel:
A novel fat substitute in fermented sausages. ISEKI e-conference on Food Texture, Quality
Safety and Biosecurity in the Global Bioeconomy. 10-12 November 2021. (oral).

Prodromidis, P., Wagner, J., Sereti, V., Biliaderis, C., Katsanidis, E. and Moschakis, T. (2020).
Effect of Tween 20 on the thermo-mechanical properties and microstructure of vegetable
oil systems structured with monoglycerides. ISEKI e-conference on "Food Quality and
Texture in Sustainable Production and Healthy Consumption" 18-19 November 2020. (oral)

Kokkinomagoulos, E., Kandylis, P., Prodromidis, P., Sereti, V., Zampouni, K., Wagner, .,
Katsanidis, E., Lazaridou, A., Moschakis, T. and Biliaderis, C. (2020). Impact of yeast strain,
fermentation temperature and sugar content on pomegranate alcoholic beverage
production and characteristics. ISEKI e-conference on "Food Quality and Texture in
Sustainable Production and Healthy Consumption" 18-19 November 2020. (oral)

Zampouni, A., Moschakis, T., Sdrolia V. and Katsanidis, E. (2020). Textural properties of
bigels comprised of gelatin hydrogels and monoglycerides oleogels. ISEKI e-conference on
"Food Quality and Texture in Sustainable Production and Healthy Consumption” 18-19
November 2020. (short oral - poster)

Kanelaki, A., Moschakis, T., Mourtzinos, |., Zampouni, K. and Katsanidis, E. (2020).
Development of edible coatings as delivery systems of antioxidants for the preservation of
sardine (Sardina pilchardus) fillets. ISEKI e-conference on "Food Quality and Texture in
Sustainable Production and Healthy Consumption" 18-19 November 2020. (short oral -
poster)

Prodromidis, P., Mourtzinos, |., Wagner, J., Kokkinomagoulos, E., Kandylis, P., Sereti, V.,
Zampouni, K., Katsanidis, E., Lazaridou, A., Biliaderis, C. and Moschakis, T. (2020). Use of
phenol-rich red onion skin waste extracts as natural colorants in yoghurt-like products. ISEKI
e-conference on "Food Quality and Texture in Sustainable Production and Healthy
Consumption" 18-19 November 2020. (short oral - poster)

Pappa, A., Prodromidis, P., Wagner, J., Tsoumagka, M., Katsanidis, E., Biliaderis, C. and
Moschakis, T. (2020). Effect of oil volume fraction and beeswax content on the rheological
properties and microstructure of oleogel-in-water emulsions. ISEKI e-conference on "Food
Quality and Texture in Sustainable Production and Healthy Consumption" 18-19 November
2020. (poster)

Pappa, A., Prodromidis, P., Tsitsipas, C., Wagner, J., Katsanidis, E. and Moschakis, T. (2020).
Oleogels-in-water emulsions incorporated in complex coacervates. ISEKI e-conference on
"Food Quality and Texture in Sustainable Production and Healthy Consumption" 18-19
November 2020. (poster)

Wagner, J., Prodromidis, P., Kandylis, P., Katsanidis, E., Biliaderis, C. and Moschakis, T.
(2019). Production of a functional whey cheese with phytosterols. 12th International
Scientific and Professional Conference WITH FOOD TO HEALTH. 24™-25% October 2019,
Osijek, Croatia. (poster)

Soniadis, A., Biliaderis, C., Zampouni, K., Moschakis, T., Lazaridou, A. and Katsanidis, E.
(2019). Physicochemical properties of olive oil oleogels structured with monoglycerides. 1%
International Conference on Advanced Production and Processing, 10"-11™" October 2019,
Novi Sad, Serbia. (poster)



28.

20.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

Zampouni, K., Biliaderis, C., Soniadis, A., Lazaridou, A., Moschakis, T. and Katsanidis, E.
(2019). Improvement of the nutritional profile of Greek sausages by animal fat and NaCl
substitution. 1% International Conference on Advanced Production and Processing, 10™-11t%
October 2019, Novi Sad, Serbia. (poster)

Katsanidis E., Moschakis T., Lazaridou A., Biliaderis C.G. and Kouzounis, D. (2017). Lipid
structuring as a means for trans and saturated fat reduction. “5 International Conference
— Sustainable Postharvest and Food Technologies”, April 23-28, Vrsac, Serbia (invited
speaker).

Dimakopoulou-Papazoglou D. and Katsanidis E. (2017). Osmotic dehydration of beef meat
with maltodextrin, NaCl and liquid smoke: mass transfer kinetics and storage stability. 6™
International Congress on Food Technology, March 18-19, Athens, Greece, (poster).

Moschakis T., Dergiade I., Katsanidis E. and Biliaderis, C.G. (2016). Enhancing phytosterol
solubility and rheological properties by emulsification and organogelation: application in a
model yoghurt system. /Il International Congress on Food Quality and Safety, Oct. 25-27,
Novi Sad, Serbia (oral presentation).

Biliaderis C.G., Dergiade I., Katsanidis E. and Moschakis T. (2016). Modulating the functional
properties of phytosterols by emulsification and using organogels: application in a model
yoghurt system. The 13™" International Hydrocolloids Conference, May 16-20, 2016, Guelph,
Ontario, Canada (poster).

Dimakopoulou-Papazoglou D. and Katsanidis E. (2015). Storage stability and quality
characteristics of beef meat treated with maltodextrin, NaCl and liquid smoke. 29th EFFoST
International Conference, November 10-12, Athens, Greece, (poster).

Dimakopoulou-Papazoglou D. and Katsanidis E. (2015). Mass transfer kinetics during
osmotic processing of beef meat using ternary solutions. 29th EFFoST International
Conference, November 10-12, Athens, Greece, (poster).

Kouzounis, D., Lazaridou, A. and Katsanidis, E. (2014) Structuring of edible oleogels with
monoglycerides and phytosterols - implementation in meat products. International
Conference on Global Trends in the Agro-food Sector. September 11-13, Kalamata, Greece
(invited speaker).

Skotinioti, K. and Katsanidis, E. (2013). Osmotic treatment of beef meat with liquid smoke
addition: kinetics, microbial and oxidative stability. In: Proceedings of International
Conference on Food and Biosystems Engineering (FABE 2013), Petrotos, K. and Filintas, A.
(Eds). ISBN: 978-960-9510-10-3, vol. 1, p. 476-485.

Panagiotopoulou, E., Moschakis, T. and Katsanidis, E. (2013). Phytosterol and y-oryzanol
structured organogels and emulsions: micro-structural features and rheological properties.
In: Proceedings of International Conference on Food and Biosystems Engineering (FABE
2013), Petrotos, K. and Filintas, A. (Eds). ISBN: 978-960-9510-10-3, vol. 1, p. 463-475.

Panagiotopoulou, E., Moschakis, T. and Katsanidis, E. (2013). Reduced-fat frankfurters
formulated with y-oryzanol and phytosterol structured vegetable-oil organogels and
emulsions. In: Proceedings of International Conference on Food and Biosystems
Engineering (FABE 2013), Petrotos, K. and Filintas, A. (Eds). ISBN: 978-960-9510-11-0, vol.
2, p. 336-350.

Chatzikyriakidou, K. and Katsanidis, E. (2011). Impact of initial handling and subsequent
storage conditions on the safety and keeping quality of sardines. 11% International
Congress on Engineering and Food. May 22-26, Athens, Greece. Vol.lll, p. 1845-46.



40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

Katsanidis E. (2010). Physicochemical and sensory aspects of shelf life determination.
Mapouciaon otn dinuepida «Understanding, measuring and predicting the shelf life of
foods: Theory-Applications» 27 — 28 Maiou 2010, ©@scoalovikn.

Katsanidis E. (2010). Accelerated shelf life testing - principles, advantages and limitations.
Mapouciaon otn dinuepidba «Understanding, measuring and predicting the shelf life of
foods: Theory-Applications» 27 — 28 Maiou 2010, ©@scoalovikn.

Katsanidis E. (2010). Arrhenius kinetics, WVTR - packaging requirements. . Mapoucioaon otn
Sdinuepida «Understanding, measuring and predicting the shelf life of foods: Theory-
Applications» 27 — 28 Maiou 2010, ©@ecoahovikn.

Katsanidis, E. (2008). Physical and chemical pretreatment of octopus aiming at
tenderization with reduced process time and energy requirements. In XX Conference on
Processing Techniques and Energy in Agriculture, April. 20-25, Kopaonik, Serbia. Journal on
Processing and Energy in Agriculture 12 (1-2): 45-48.

Katsanidis, E., Addis, P.B., Meyer, D.C., Dikeman, M.E., and Pullen, M. (1999). Vascular
infusion to improve resistance to lipid oxidation in beef muscle. IFT Ann. Meeting Technical
Program Book of Abstracts, 49-4, p. 118.

Dikeman, M.E., Dobbels, T.E., Yancey, F.J., Katsanidis, E. and Addis, P.B. (1999). Effects of
vascular infusion of cattle after exsanguination with saccharides, sodium chloride and
phosphates, and either vitamin E, E, or C+E on carcass traits and meat palatability. J. Anim.
Sci. 77(Suppl. 1):171.

Yancey, E.J., Dobbels, T.E., Dikeman, M.E. and Katsanidis, E. (1999). Effects of vascular
infusion of cattle after exsanguination with a solution of saccharides, sodium chloride, and
phosphates with or without vitamin C, on carcass meat palatability traits. Proc. Midwest
Sect. of Amer. Soc. of Anim. Sci. Mtg. 77(Suppl. 1):23(Abstr.).

Meyer, D.C., Katsanidis, E., and Addis, P.B. (1999). Rice bran and rice flour combination-
antioxidant and binding studies. IFT Ann. Meeting Technical Program Book of Abstracts,
49-3, p. 118.

Katsanidis, E., Addis, P.B. and Epley R.J. (1998). Nutraceutical beef patties: Addition of
fiber, starch and antioxidants. IFT Ann. Meeting Technical Program Book of Abstracts, 67-
3, p. 170.

Addis, P.B., Epley, R.J. and Katsanidis, E. (1998). Innovative antioxidant systems for muscle
foods. IFT Ann. Meeting Technical Program Book of Abstracts, 7-5, p. 10.

Katsanidis, E., Addis, P.B. and Epley R.J. (1994). Evaluation of barley flour/wild rice
antioxidant properties in ground beef. 208™ American Chemical Society National Meeting,
Washington, DC, August 21-25, 1994.

Tuppetoyn o EAAnvika Ermiotnuovika Tuvedpuot:

1.

MapTtwvakog |., AnpakomoUAou-MNamndloyhou A. & Katooviéng E. (2023). AfoAoynon
ETUAEYUEVWV  TIOLOTIKWY  XOPOKTNPLOTIKWY TOU  KPEATOG HME  OVOAUTIKEG Kol
ACPOTOOKOTIKES TEXVLKEC. MpakTika MaveAAnviou Zuveédplou «To KpEag Kal Ta mpoidvta
Tou», ogl. 207-217, Osccalovikn. (mpowopikn mapouaciacn, MANpPN¢ epyacia)

Kaolwoupag | ., Zaumouvn K., AnpakomoUAou-MNandaloyAlou A., Narmnd A., Mooxdkng 0. &
KatoaviéngE. (2023). YBPLOLKEG TINKTEG WG UTIOKOTAOTATO AlMOUG Kal cUoTNA LETAdOPAg
BloevepywVv OUCTATIKWY OE XOlpva pridtekla. Mpaktikd MaveAnviou Zuvédplou «To
KpEag Kal ta tpolovta tou», oel. 451-460, O@sacalovikn. (Tpopopikl mapouasicon, TANpng
epyaoia)



10.

11.

12.

13.

Zaurmouvn K., Namadnuntpiov K., @Wimmouv A., Tavvakakn @., AnpakomoUAou-
Mamndaloyhou A., Aalapidou A., Mooxdakng O. & Katcavidng E. (2023). Mepn
UTIOKOTAOTACON TOU {WIKOU ALOUG e cuoThpata UBPLSLKWY TINKTWY 0€ NUiEnpa mpoiovta
kp€artoc. Mpaktikd MaveAArviou ZuvedpLlou «To KpEag Kal Ta tpoiovia Touy, oel. 461-467,
Oeoocalovikn. (mpowopikn mapouaiacn, mAnpng epyacia)

AnpakomouAou-MNamnaloylou A., Itedpavou A., Mapouvywwpyn M. & Katoavidng E. (2023).
Aglohoynon tng dacpatookomniag NIR oe cuvbuaopd e TTOAUTIAPAYOVTLKH OTATLOTIKN
avaAuon yla aviyveuon voBeiag og pelypata kpgatog. Npaktikd MaveAAnviou Zuveédplou
«To Kp€ag Kal Ta mpolovia tou», oeh. 587-594, Oscoalovikn. (mpowopikn mapouaciaon,
niAripng epyacia)

Zampouni, K., Sdrolia, V., Kanellaki, A., Siachou, C. and Katsanidis E. (2021) Oleogel-in-
hydrogel bigels with potential food applications. 9th Virtual Panhellenic Conference of
Greek Lipid Forum “Current Trends in the Field of Lipids”. Hosted by 18th Euro Fed Lipid
Congress, Germany, 22 October 2021. (poster)

AnpakomoUAou-MNandaloylouv A., Oeoxapidbou A., Toapdakng E., TowrAokibou 0.,
Mouptlivog |. & Katoavidng E. (2019). AELOAOYNON TWV TMOLOTLKWVY KAl OPYAVOANTITIKWY
XOPAKTNPLOTIKWY HOOCXOPIoloU KPEOTOG WOUWTIKA €eMe€epyaopévou e LYPO KATvo.
Mpaktikd MaveAfviou JuvéSplou «To KpEag Kal Ta mpoidvia tou», oel. 320-321,
Oeocalovikn. (mpopopikh mapouaoiacn)

Zaumouvn K., Zoviadng A. & Katoavidng E. (2019). BeAtiwon tou Statpodikou
TIEPLEXOUEVOU XWPLATLKWY AOUKAVLKWY UE LEPLKH UTIOKATACTACN TOU XOipELlou Almoug Kal
Tou aAatioU. Mpaktikd MaveAAnviou JuvESpLou «To KPEC Kal TO TPOTOVTO ToU Y, OeA. 322-
323, @ecoalovikn. (mpopopikn mapouaoiacn)

KacaAld E. & Katoaviéng E. (2019). BeAtiwon g LKAvOTNTAG CUYKPATNONG VEPOU
XOlpwouU KpE€atog He xpnon mpooBetwv Putikng mpogheuong. Mpaktikd MaveAArviou
Juvédplou «To KpEag Kal Ta Tpoiovia tou», oel. 613-614, Oscoalovikn. (mpowopikn
napouvaoiaon)

Abdapibou 2., Mevetéc I. & Katoavidng E. (2017). MeAétn tng enibpacng BloAoykwv Kot
TEPBAANOVTIKWY TIAPAYOVTWY OTN CUYKEVIpWON PBapéwv HetdAwv oe pudla tou B.
Awyaiou, pEow TMOAUUETOPANTWY HABNUATIKWY UTIOSELYUATWY. MpakTikd 9°° MaveAAfviou
Yuvédplou Avahuong Aedopévwv pe Alebvy Tuppetoxn, oeh. 88-89. Osoocalovikn.
(mpowopikn apouvaoiaon)

HAwSou 2., 26poAta B., Kapapavng E., Namadomoulog N., ApBpooctadng |. & Katoavidng
E. (2017). Emidpaocn umepuPnAwv USPOOTATIKWY TILECEWY KoL TTPOCOETWY OTA TIOLOTIKA
XOPAKTNPLOTIKA TOU Kp£aTtog. Mpaktikd MaveAAnviou ZuvESpLou «To KpEaC Ko Ta tpolovTa
Tou», og\. 195-206, Oscoalovikn. (Tpowopikh mapouaciacn, TANPNG epyaacia)

AnpakoroUAou-MNamndaloylov A. & Katoavidéng E. (2017). Emidpacn tou uypou Karmvou
KOTA TNV WOPWTLKA aduSAtwon Looxaplolou Kpéatog ota ¢patvopeva petadopds Halog
Kol Tn dldpkela {wng tou. Mpaktikd MaveAAnviou ZuvéSplou «To KPEAG Kal Ta poiovta
Tou», ogl. 193-194, Osocalovikn. (Tpopoptkn mapouvaoiaon)

AnpakomnoUAou-MNandaloylou A., Koutooupavng K. & Katoaviéng E. (2015). QopwTikn
aduddtwon pooxapiclou kpéatog He xpnon HoAtodettpivng kat NaCl. Mpaktikd
MaveAAnviou Zuvédplou «To Kpéag Kal ta mpoidvia tou», oel. 507-513, @ecoalovikn.
(mpowopikn mapouaiaaon, mtAnpng epyacia)

MuxanAidou M. & Katoaviéng E. (2015). Avantuén evog mpoTumou HovtéAou Tpodipou yia
Tipocopolwon HooXapiolou KpEatog o SLEPYacie¢ WOUWTIKAG aduddtwong. MPaKTKa
MaveAAnviou Zuvédplou «To Kpéag Kal ta mpoidvia tou», oel. 514-519, @ecoalovikn.
(mpowopikn mapouaiaaon, mtAnpng epyacia)



14.

15.

16.

17.

18.

19.

Xatinkuplakidou K. & KatoavidngE. (2010). MeA£tn tng emidpaong Tou uypou Komvou Kal
TNG CUCKEUAOLAC UTO KEVO ) OE TPOMOTOLNUEVN ATUOOGALPA OTNV TTOLOTNTA TOU KOALOU
(Scomber japonicus). 3° MaveAnvio Zuvédplo tng A.E.A.Y.T., Osooalovikn. (mpowoptkn
napouvaiaon)

TooukaAdg A., Mapavtidou X., Xovépoyiavvng B., Katocavidng E. & MmAoukag L.I. (2010).
Enidpaon tou vwmoL, AuodAlwpEVou Kal opUSATWHEVOU TIPAGOU KAl TNG TOCOTNTAG TWV
VITPWO WV AAAGTWY OTO TIOLOTIKA XOPOKTNPLOTLKA TWV OAAQVTIKWY aépog. 3° MaveAAnvio
Tuvedplo tng A.E.A.Y.T., Oecoalovikn. (mpowoptkn mapouacioon)

Aypadwwtn M. & Karoavidng E. (2010). Mapdyovteg mou ennpedlouv TV MoLOTNTA Kol
Sltatnpnotpotnta tou kohapoplou. 3° MaveAAnvio 2uveédplo tng A.E.A.Y.T., Oscoalovikn.
(mpowopikn mapouvaoiaon)

EAeuBepomoulog X., Tupevtapidbou A. & Katoavidng E. (2010). MeAétn tou pubuoul
empoAuvong kal e€uyiavong ootpakwv. 3° MaveAAnvio Zuvédplo tng A.E.AY.T.,
Oeoocalovikn. (mootep)

Kapywrtou, X., Rhoades, J., Katoaviéng, E. & Koutooupavng, K. (2010). Emidpaon
popwadwv pe Baon tn odyla Kol Tov oivo otnv UIKpoBloAoyikn moldtnta tou Boslou
kpéatog. 3° NaveAAnvio uvédplo tng A.E.A.Y.T., Oscoalovikn. (mootep)

Katoavidng E. (2009). H opyavoAnmtikr a&loAdynon Kot ol GUGIKOXNULKEG OVAAUCELS WG
gpyaAeia yla Tov mpoaodloplopd g didpkelag {whg Twv tpodipwv. Mapouaiacn otnv
nuepida «Apxeg kal epyaleia mpoadloplopol tng Slapkelag {wng Twv Tpodipwyvy, AETPOM
2009, Oecoalovikn. (Tpowopikn napouaioon)



