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1. TItvyio I'ewmoviag, A.ILO. (dprota, 9.0), Tunua 'eomovioc, AJLO., 1975.

2. M.Sc. Emomung kot Texvoroyiog Tpooinwv, College of Agriculture & Bioresources, University
of Saskatchewan, Saskatoon, Kavaddc, 1978. (Thesis: Acid and Enzymic Hydrolysis of Smooth
Pea and Wheat Starches).

3. Ph.D. Emomuncg kou Teyvoroyioag Tpopipwv, University of Saskatecewan, Saskatoon, Kavaddcg,
1980. (Thesis: Physicochemical Studies on Legume Starches).
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Aracyoinen — Awoikntikég Oéoelg

1980-81: ‘EppieBog Emotpovikog Xvvepydtne (Research Associate), National Research
Council of Canada, Saskatoon, Canada.

1981 Emokéntng epevvng (Visiting scientist), Dept. of Food Science and Technology,
[Tav/po Davis, California, USA.

1982-84: QpopuicOiog Kabnyntg, Tunua Zowmg Iapaywyng, ZxoAn Texvorldywv I'ewmoviag,
T.E.I. Adpioag (mopdiinia pe Tn oTPOTIOTIKY Onteia).

1984-85: Research Scientist, Tuqua Epgovag kot Avémtuéng [poidviwv, Kraft-General Foods,
Cobourg, Ontario, Canada.

1985-87: Adjunct Professor, Dept. Food Science, University of Guelph, Ontario, Canada.

1985-88: Assistant Professor, Dept. of Food Science, Univ. of Manitoba, Canada.

1988-92: Associate Professor (tenured), Dept. of Food Science, Univ. of Manitoba, Canada.

1993-95: Adjunct Professor, Dept. of Food Science, Univ. of Manitoba, Canada.

1993-96: Avaminpomc Kabnyntmg, Topéag Emotung ko Teyvoroyiag Tpogipwv, I'ewmovikn
Zyxohn, A.ILO.

1996-2020: Koafnyntg, Topéag Emomung ko Teyvoroyiog Tpooginmv, I'sowmoviky ZyoAn,
A.IL®.

1997-23: Adjunct Professor, Mediterranean Agronomic Institute of Chania- CIHEAM, Xawid,
Kpnm.

2002-06: ArevBuvtig Topéa Emomung kot Texvoroyiag Tpoeipwv, IN'eomovikn Zyoin, A.I1.O.

2005-18: AtevBouvtrg Epyaot. Xnueiog ko Bioynpeiog Tpooipwv, I'ewmovikn Zyoin, A.I1.O.

2008-17: ArevBuvtig Epyaot. Teyvoroyiog I'dhaxtog, 'ewmovikn XxoAn, A.IL.O.

2010 (Iav. -  Emoxéntng Kabnyntrg oto Teyvoroykod Mavemommpo Konpov, Tunpa IM'eomovikdv

Mdioc) : Emomuov, Bloteyvoroyiog ko Emomung Tpooginwy, Aepecdc, Kdmpoc.

2014-18: AtevBouvtrg Topéa Emotung kot Teyvoroyiag Tpoepipwv, Tunpa I'eoroviag, A.IL.G.

2020 - : Opotpwog Kabnynmg, Topéoag Emotmung xor Teyxvoroyiag Tpooeipwv, Tunuo

I'eomoviag, A.IL.O.

Yrotpogics - Bpafeia - Aiakxpiceis - Mélog emrponray /

0PYAVIGU®DY, K.d.

= Tdpvpa Kpatikaov Yrotpoouwv (IL.K.Y): 1970-71, 1971-72, 1972-73, 1973-74, 1974-75.
= Mertantuyrokég vrotpopiec, Univ. of Saskatchewan, Canada, 1976-77, 1977-78, 1978-79, 1979-80.
= Research Associateship, National Research Council of Canada (NRC), 1980-81.

= Bpafeio epevvntikod épyov, Natural Sciences category, Univ. of Manitoba, Canada, 1989.

= Twntwn owbxpion (“Outstanding achievement in Research, Scholarly Work and other Creative

Activities category”), Univ. of Manitoba, Canada, 1991.

Awdkpion and to Institute for Scientific Information (ISI-Thomson Scientific) yia avayvopion tov
ONUOGIELUEVOL €pYoL amd GAAOVG EPELYNTEG KOl Kotaydpnon oty opdda twv “highly-cited
researchers” (mepimov SlokoGiV TEVAVIO EMCTNUOVOV TOYKOGHI®MC) OTNV Kotnyopio ToV
I'eomovikov Emomudv (website: http://isihighlycited.com), 2003.

Twntum BpdPevon and o Tunuo IM'eomoviag yua t “Aebvi| avayvopion tov OnPoGIeELUEVOD £pyoV
kot v efaipetn ovpPoAn omv emomun g [eomoviag”, Apiototéreio Ilavemiomipio
®eoocarovikng, Pefp. 2004.

BpoPeio Apioteiog yio 1o emotpovikd £pyo (deiktng Hirsch, h-index) otov topéa toov @eTik@V Kot
Teyvoroyikov Emotnpav, Apiototéreio [avemotiuio @sscarovikng, Mdaptiog 2016.

Bpapeio “2017 - Belfort Lecturer”, Whistler Center for Carbohydrate Research, Purdue University,
USA, May 10%, 2017 ("Structure-property relations of cereal fibers and implications for food
product development")



( https://whistlercenter.purdue.edu/events/2017-belfort-lecture/ )

Koatdraén (ranking list) otnv 1" 8€om tov emotnuovikov tediov “Xnueia” yio to 2022, 2023 ko 2024,
avdpeco oe 74 cvvolikd emotipoveg otnv EAAGSa 6T0 ev Adym gpevvnTikd medio (kai pe celpd
1267 maykoopimg oto id10 medio, 2024), pe Bdon v amqynon Tov ONUOGIEVUEVOL TOVG EPYOV GE
avayvoplopéva d1efvn meptodikd oto medio e Xnueiag (Discipline H-index)

( https://research.com/scientists-rankings/chemistry/gr )

Bpopeio-Metadiio ‘Food Hydrocolloid Trust Medal Award 2023’°, and TV €TIGTHHOVIKY] £VOON
“The Food Hydroccolloids Trust” mpo¢ avayvdpion Tov EpELVNTIKOD £PYOV GTO EMGTNUOVIKO TTEdI0
1oV Ydpokoiroeddv tav Tpogipwv. AtoveuiOnke ot didpkeia tov 21 Gums & Stabilisers for
the Food Industry Conference, June 6®-9 2023, Thessaloniki, Greece
( https://www.foodhydrocolloidstrust.org.uk/trust-medal-winners )

¥to 77th Annual Meeting of American Association of Cereal Chemists, September 19-23, 1992,

Minneapolis, MN, 1 epyacia pov pe titho “Characterization of starch networks by small strain

dynamic rheometry” (Biliaderis, C.G.) anéonace 10 ‘1993 Corn Refiners Association Award’

(CRA-AACQ) for Outstanding Paper otnv katnyopia tov YdoatavOpakov Tpopinmv.

1° Bpofeio avaptnuévng epyaciog (poster) oto 7™ Conference of Gums and Stabilizers for the Food
Industry, July 12-16, 1993, North East Wales, Wrexham, UK., n epyacio tov Cui, W., Eskin,
N.A.M. and Biliaderis, C.G. pe titho “Yellow mustard mucilage: chemical structure and
rheological properties”.

2° Bpaeio g A" Evotntog pe xpnpotikd émabro 3.000 € [uédn g emotnpovikng opddag: Baikovon
Xopikiew (vmoyme. dwdktopag), Mmldépns Kov/vog kaw Kovtoovpavrg Kwv/vog] oto 2°
AeBvég Zuvédpro Emotung kot Atatpopng — 2° Aebvig Atayoviopds Epsvvnrikadv Epyacuov
tov [opvpatog A. Aackordmovrog oe Bépata: A/ Emotiung xor Texvoroyiog Tpoeipwv -
Acodrelog Tpopipwv B/Emotung Atatpoepnc — Atatpoeng kon Yyeiag, 9 Ampidiov 2009, AGva,
N epevvnTIKn HEAETN pe Titho “Avamtuén evog TPoTuToL UIKPOPLOKOL Y¥povo-BepoKpaclokol
oeiktn (Time Temperature Indicator, TTI) yio tnv TapakoiovOnon g Kpoflorloyikng TotdTNTg
TOV TPOQipOV”.

1° Bpafeio (pe ypnuotikd €mabro) KoAVTEPNG EPEVVNTIKNG £PYACING ad TNV VIOYN PO dOAKTOPa
Mopia TCovudxn (vd v enifreyn] pov) oto 5™ European Workshop on Food Engineering and
Technology (Valencia, Spain) ot €dikétepa otov Evpomoikd Alayoviopd vroyneiov
Awoktopwv otn Begpoatikny mepoyn "Food Engineering - Food Technology" - “Julius Maggi
Research Award - 20117, o omoiog otopyovmOnke and to European Federation of Chemical
Engineering (EFCE) ka1 1o European Federation of Food Science and Technology (EFFoST), 23
March, 2011.

3° Bpapeio avaptnuévng epyaciog (poster) oto International Conference on Environment, Health and
Industrial Biotechnology, BioSangam-2013, November 21-23, Allahabad, India, n gpyacio twv
Bosnea, L., Fanourakis, S., Moschakis, T., Biliaderis, C.G. pe titho “Whey protein - gum arabic
coacervates as microencapsulation matrix for L. paracasei: Effect of biopolymer composition on
cell viability”.

2° Bpafeto avaptnuévng epyaciag (poster) oto 21 Gums & Stabilisers for the Food Industry Conference,
June 6M-9™, 2023, Thessaloniki, Greece, | €pyacio t@v Papagianni, E., Kotsiou, K., Matsakidou, A.,
Biliaderis, C.G., Lazaridou, A. pe titAo “Development of a novel ‘clean-label” gluten-free bread with
flaxseed slurry and sesame cake”.

Aimhopa Evpeoiteyviag (E6viko — Opyaviopog Biopnyaviknig Idoktnoiag), # 1010863 (29-01-2025),
«Emoopmio Naovptiod pe Iposdnkn Bakmmproakng Kutrapiving ko MéBodog IMapaymyng Avtnoy,
MuyonmAidov AAeEavopa-Mapia, Mrihadépng Kovotavtivog, Mooydkne Oouds, Toappakidov,
[Momayidta, Ztapkonoviog Actéprog, Kopkov Xapikiewa, Avdpedong Maprog, Ilpodpopiong
[Tpddpopoc.

IIpdedpog tov Canadian Prairie section Tov American Association of Cereal Chemists, 1990-91.
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Méhog Emitpormnig tov EBvikod Zvppoviiov ‘Epgvvag tov Kavadd (National Research Council of
Canada) yio v a&loAdynon Kot ypnUoToddTNOT EPELVNTIKAOV TPOTACEMY GTPATNYIKOD YOPOKTPA,
1990-91.

Mélog entaperots emttponng mov cuvéTate kot vEPare oto Yrovpyeio Bliopunyoavioag, Evépyetag kot

Teyvoloylag voOpuvNUa Yo T XApacn EPELVNTIKNG TOATIKNG GTOV TOUEN TNG YEMPYIKNG EPELVOG

(1995).

Avtpoedpog Emotnpovikng Emponyg (Scientific Committee) Tov 10°° International Cereal & Bread

Congress, Porto Carras, XaAxkiokn, 9-12 Iovviov, 1996.

Méhog emtponng a&loldynong mpoypdupatoc vrotpoiwv Metaddaktopikns ‘Epsvvag (I.K.Y.),

1997-98.

Méhog tov Emotnpovikod Xvppoviiov tov EBvikod Idpdpatog Aypotikig ‘Epsvvoc (EQ.ILAT.E.),

1998 -2004.

Mélog tov Emiotnuovikot Xvppoviiov tov E.O.E.T. (E.X.E.T.), 2001- 2004.

Méhog tov Emomnuovikov XZvppovAiov tov EAAnvikod Idpvpatoc ‘Epevvag kot Kowvotopiog,

EA.IA.E.K. (exheypévo pérog amd m I'.X. tov peddv tov Iopvparog), 2017 —2021.

( http://www.elidek.gr/organa-diikisis/epistimoniko-symvoulio/ )

Kpimg vrotpogiddyv Marie Curie Fellowships, 5° Evponaiko mhaicio épevvag, ‘Food Safety and Food
Technology, 1998-2002", Bpv&éhieg, Nogu. 2000.

EEwtepikdc kping epevvnTik®dv mtpotdoemv tov 5% Evponaikod mlaiciov £pguvag oty katnyopio
‘Food Safety and Food Technology (1998-2002)’, Bpu&éhieg, Ask. 2000.

Avominpomg EOvikog Exnpocwnog (Ilowdwtta kot Acedieia Tpooipnmv) ommv Evpomn yo v
«OroxkInpwon kot Evioyvon tov Evponaikod Xmpov Epevvacy, I.T.E.T. 2004-2006.

ExAeypévo Taxtucdo Méhog g EAAnvikng INewpyng Akadnuiog oto Tunpa Emetuav Tpoeipwmy,
AOnva, Mdiog 2007.

[Ipdedpog Emompovikng Emrponnc tov 3% [MaveAinviov Zvvedpiov g Atemomnpovikig Etaupeiog
Awcediong Yyiewng Tpooipmv (A.E.AY.T.): “Ehyypoveg avTiAyels ao@AAELNG KOt TOLOTNTOASG
tpogipmv: H ovykhon tov emomumv”’, 4-6 Tovviov, 2010, @sccaiovik).

[Ipo6edpoc Oepatikng Emrponng aglohdynong epevvntik®mv npotdoewv Metadaxtopikng ‘Epsvvag,
EA.JA.E.K. (2017).

Méhog AteBvoig Emtponng ASioAdynong epevvnrikav tpotdoewv OPUS (2019) tov National Science
Center (NCN), Poland, Krakow, Poland, Febr. 24-26, ko1 April, 20-21, 2020.

Méhog AteBvoig Emtponng A&ioddynong epevvnrikav npotdoewv OPUS (2020) tov National Science
Center (NCN), Poland, Krakow, Poland, Aug. 31-Sept. 2 ka1 Oct. 22-23, 2020.

Méhog AeBvotg Emtpomng A&ioAdynong gpevvnrikav npotacemv SONATA-16 & PRELUDIUM
BIS-2 (2021) tov National Science Center (NCN), Poland, Krakow, Poland, Febr. 22-23 & April
20, 2021.

Méhog AteBvotg Emtponng A&oddynong Epevvntikdv npotdcewv SONATA BIS 2021 tov National
Science Center (NCN), Poland, Krakow, Poland, Nov. 24-25, 2021 & Febr. 2-3, 2022.

Méhog AteBvoig Emtponng A&oloynong Epevvntikev npotdoewv OPUS-23 tov National Science
Center (NCN), Poland, Krakow, Poland, Aug. 31-Sept. 2 & Oct. 2-4, 2022.

Méhog Aebvovg Emitponrig A&orldynong Epsvvntikev npotdcemv OPUS-24/0OPUS-24 (LAP) tov
National Science Center (NCN), Poland, Krakow, Poland, March 6-8, & April 27-28, 2023.

Member of the Scientific Advisory Board of an ITN H2020 — MSCA — ITN project No 813329,
“Predictive Modelling Tools to Evaluate the Effects of Climate Change on Food Safety and
Spoilage - PROTECT”, 2019-2023.

Conference Chairman: 21% Gums & Stabilisers for the Food Industry Conference, “Meeting industry's
needs, consumers' expectations and sustainability challenges”, June 6™-9", 2023, Thessaloniki,
Greece.

Méhog g 4-pehovg Zoppovievtiknig Emponng tov Tunpatog Emotiung kon Teyvoloyiag Tpogipwv
tov [Tavemomuiov Avtikrg Attikng (ITAAA), 2022-2026.

Méhog AeBvoig Emitponrg A&loAdynong epsuvntikev npotdoewv SONATA BIS - 13/ MAESTRO
-15 tov National Science Center (NCN), Poland, Krakow, Poland, Nov. 21-23, 2023 & Jan. 30,31
& Febr. 1, 2024.



http://www.elidek.gr/organa-diikisis/epistimoniko-symvoulio/

Associate Editor Tov meptodikov ‘Bioactive Carbohydrates and Dietary Fiber’’, 2013 —2017.

Méhog g ovvtokTikng emtponng ékdoong (editorial board) tov meprodwov “‘Carbohydrate
Polymers’’, 1986 —2002.

Méhog ¢ ovvtaxTikng emitpomng ékdoong (editorial board) tov meprodwod “Journal of Food
Protection”, 2008 —2010.

MéLog TG GLVTOKTIKNG emtponn|g ékdoong (editorial board) Tov meprodwkov “International Journal of
Food Sciences and Nutrition”, 2010 —

MéLog g ovvtakTikng emtpomng €kooong (editorial board) tov meprodikov “Journal of Future
Foods”, 2021 —

MéLog g cuvtakTikng emttponng €kdoong (editorial board) Tov meprodkov “ Agricultural Products
Processing and Storage >, 2024 —

Emokéntng egpeovnmig (pe mpookinoen) oto Osaka National Research Institute (Iamovia),
Invitation of AIST Guest Researcher for FY 1998, lav.- ®¢fp. 1998.

Emoxkéntne KaOnyntmig oto Ilav/po Valladolid, Palencia, Spain, IovAiog 2017, Ioviog 2019 ko
Tovhog 2022 (ne mpooKI6ELS Y1 GEPA SIOAEEEMY GTOVS VAATAVOPAKES TOV TPOPIUWV).

Emoxkéntne KaOnyntic oto Jinan University, International School, Guangzhou (Guangdong),
China, Zentépufproc 9 - 22, 2019 (pe TpooKANGT YU GEPE OLOAEEEMV).

Méhog ovpfovievtikng emitponng (Functional Food and Nutraceutical Advisory Board) tng gtoupiog
Forbes Medi-Tech Inc. yia v avéntuén xowvotdpmv mpoidvtov tpoeipnmv, Vancouver B.C.,
Canada, 1998 — 2006.

Emoxkéntng KaOnyntic oto Jiangnan University (Wuxi, Jiangsu) - School of Chemical and
Materials Engineering — xov 610 Nanchang University (Nanchang, Jiangxi) — State Key
Laboratory of Food Science and Technology -, Kiva, Noéupprog 2012 kar Mdrog 2014 (pe
apookinon Yo SLoAEEELS).

IIpookekinpévog eEmtepikog kprtg (External examiner, Rapporteur) 24 d160KkTopik@v Sratpipdv
Hoavemotnpiov ™g airodamig (Ovopa vmoy. SdKtopo, YPOVoAoyid, TITAOC SOOKTOPIKNG
TP, TavemoTNOKO dpvpa, TOAN, YOPA):

E. Armstrong, 1992. Identification, distribution and partial characterization of wheat starch-associated proteins,
University of Ottawa, Ottawa, Canada.
- P.R. Bhirud, 1992. Moisture dependence of thermal inactivation kinetics of wheat germ lipoxygenase,
University of Saskatchewan, Saskatoon, Canada.
V. Singh, 1995. Studies on modified starches, University of Mysore, Karnataka, India.
- E. Svensson, 1996. Crystalline properties of starch, Lund University, Lund, Sweden.
K. Jouppila, 1999. Crystallization of amorphous carbohydrates: studies on lactose and starch, University of
Helsinki, Helsinki, Finland.
F. Tufvesson, 2001. On the two forms of amylose-lipid complexes, Lund University, Lund, Sweden.
E. Chiotelli, 2002. Influence de la Formulation sur le Comportement Thermomechanique de 1’amidon,
Universite de Bourgogne, ENSBANA, Dijon, France.
- Md. K. Haque, 2005. Crystallization in amorphous lactose-protein systems, The National University of Ireland,
Cork, Ireland.
- P. Fustier, 2006. Influence des fractions de mouture de blé tendre (farine patente, de coupure et basse) sur les
propriétés rhéologiques des pates et caractéristiques des biscuits, Universite Laval, Quebec City, Canada.
- R. Talja, 2007. Preparation and characterization of potato starch films plasticized with polyols, University of
Helsinki, Helsinki, Finland.
- A. Ellis, 2010. Manufacture and characterization of marine polysaccharide microgels for food applications,
University College Dublin, Dublin, Ireland.
- R. Kiveld, 2011. Non-enzymatic degradation of (1—3) (1—4) - B-D-glucan in aqueous processing of oats,
University of Helsinki, Helsinki, Finland.
- N. Sharafbafi, 2012. Structuring properties of beta glucan in dairy gels: control of phase separation, University
of Guelph, Guelph, Canada.
- J. Sibakov, 2014. Processing of oat dietary fibre for improved functionality as a food ingredient, Aalto
University, Espoo, Finland.
- L. Mao, 2014. Novel structured emulsions for delivering of food flavours, University College Cork (UCC),
Cork, Ireland.



- W. Abebe, 2015. Tef as an industrial crop for food processing: exploring its latent potential and flour handling

- N.

characteristics, University of Valladolid, Palencia, Spain.

K. Algahtani, 2016. Inclusion of dietary fiber in model liquid and solid systems using chemistry and
structure to probe potential functionality, RMIT (Royal Melbourne Institute of Technology) University,
Melbourne, Australia.

- D. Yuan, 2016. Chitosan hydrogel beads for the entrapment and delivery of proteins and peptides, University

College Dublin (UCD), Dublin, Ireland.

- H. El Kadri, 2017. Microbial encapsulation and interactions in emulsions, University of Birmingham,

Birmingham, UK.

- W. D. Debebe, 2019. Microencapsulated nutraceutical products: development and medicinal values of Moringa

stenopetala leaves extract, Addis Ababa University, Addis Ababa, Ethiopia.

- E. Marasca, 2019. Cereal beta-glucan processing for improved molecular interactions, ETH (Swiss Federal

Institute of Technology Zurich), Zurich, Switzerland.

- K. Abdollahi, 2022. pH and thermal processing effects on the conformational structure of -lactoglobulin in

mixture with phenolic acids, RMIT (Royal Melbourne Institute of Technology) University, Melbourne,
Australia.

- Q. Tang, 2023. Plant protein structure design and its potential substitution to dairy proteins in gelation systems,

University College Cork (UCC), National University of Ireland, School of Food and Nutritional Sciences,
Cork, Ireland.

- C. Ince, 2024. Molecular characterisation and thermal examination of B-lactoglobulin and 11S glycinin with

hexanal — an off-flavour compound, RMIT (Royal Melbourne Institute of Technology) University,
Melbourne, Australia.

Adaxtiky eunepio

1985-91: Mertamtuyoxd podnpata, Univ. of Manitoba, Canada

1992 -

1997 -

1998 -

1994 -

2007 -

- Advanced Food Science and Technology.
- Food Carbohydrates.
Hpomuxuma podfuata, Tunpa F'eomoviag, A.ILO. (Topéag Emot. Teyvoh. Tpopinmv)
Xnueio Tpopiuwv (1992 - 2014).
- Xnueia Tpopiuwv I xou Xnueio Tpopiuwy I (2014 - 2021).
- Qoooynueio Tpopiuwv (1992 - 2012) xon (2013-2020) cuvdidackolia.
- Avdivon Tpogiuwv (2008 - 2020), cuvddackaiia.
Apyes Emelepyoaiog kor Zovtipnons Tpopiuwv (2013 - 2021).
Epyootnprarés Aoxnoeig Ernelepyaciac kot Xovenpnons Tpopiuwv (2014 - 2021).
- Zguvipia otny Emotiun Tpopiuwy (2008 - 2014) (cuvdidackoio).
Metantoyokd padnuota, Tunpo F'eomoviag, AILO. (Topéag Emot. Teyvol. Tpogipwv)
- Tpoywpnuéva Mobnuoza ®voixoynueios Tpopiuwv.
- Tlpoywpnuéva Mabnuoazro, Xnueiog xor Bioynueiog Tpopiuwv (GuvoldackoAio).
- Evopyavy Aviivon Tpopiuwv (GUVOIO0cKAAIN).
Mertomtoylokd podnquota, Tuqpo Xnupeiog, AI1.O.:
- Maopdlion Hoiotnrag Tpogiuwy (cuvoidackorio) (1998-2008).
- Eioiké Ofuora Pvoikoynueios Tpopiuwv (cvvddackaiia), Metarr. [lpoypou. «Xnpn
Teyvoloyia kot Biounyavikég Eeappoyéey (2018 -2019).
Metantoyokd padnpota, Food Quality Management Program
oto Mediterranean Agronomic Institute of Chania, (M.A.I.Ch.), Xovid, Kpnm:
- Advances in Fruit Processing and Technology (1994 - 97).
- Predictive Modelling of Food Quality (1998 - 2003).
- Advanced Food Chemistry (1998 - ).
- Physical Properties and Shelf-life of Foods (2003 - 2008).
- Trends in food processing-preservation technologies (1998 - 2010).
Functional Foods and Bioactive Ingredients (2008 - ).

2017 : Mswmv)aou(a poon uaw (O1oAéEes g npocKSKkn HEVOG OUIANTAG) ot pobnpoto
‘Kawvorouka Tpopyo® ko ‘Aeitovpyixa Tpopiua’ tov Tpoypdupatoc Metantuytokdv
Ymovddv tov Tunuatog Emiomung Awtoroyiog kot Atatpoerg tov Xapokomeiov
[Tavemonuiov.



2022 -2024: AwAégelg oto Metantuylakd npoypappa “Global Innovation And Sustainability In The Food

Industry And Nutrition» tov Ilov/puov Aryoaiov, pabnuoa “International food
management, resources, practices and technologies”.

2023 - 2024:  AwréEelc oto Metamtoyoko mpdypoppo “Food Chemistry” tov Tunupatog Xnueiog tov

EBvikoy kot Kamodiotprokov Iavemotnuion AOnvav.

A10IKnTIKY EUTEIPIA - NEAOS ETITPOTAV

Hovemotpuoko eminedo - AI1.O.

*  ArevBuvtiig Tov Topéa Emotiung kot Teyvoroyiag Tpoeipmv (2002 - 06) kor (2014 — 18).
*  AgvOvovriic Epyaostnpiov Xnueiog ko Broynueiog Tpogipov, I'eomoviki Xyxoin, A.IL.O., 2005-

2018.

*  AwevOuvriic Epyaotnpiov Teyvoroyiag I'ahaxtoc, 'emmovikny Xyoin, A.I1.O., 2008 - 2017.
*  Exleypévo Toxktiké pérhog tov A.X. Tov Tapeiov Alotkioemg Kol AlayE1PicE®S TOV AYPOKTI|HLOTOS

T0v A.IL.O., 2005-07 kon 2015-2017.

* Méhog Tov A.X. ¢ N'ewmovikng Xyoic Tov A.IL.O. (2002-06).
* [Ipoedpog g E.ML.E. (emupomn petamtoiok@v omovd®@v) tov Topéa Emoetiung ko

Teyvohroyiag Tpogipowv (1993 — 97 ko 2013-15).

AvomAnpotg vredbBvvog mpoypdupatog EJLE.AEK. “Amotiunon tov Exmowdevtikod —
Epevvnrikov épyov kan [apeyopévav Yanpesuov tov Tpunqpatog N'ewmoviog tov AI1.G.”, 2000.
Exheypévog ekmpéommog (toktiké pélog) g I'swmovikng Xyoijg otnv Olopérern g
Emurpomig Epevvav tov A.IL.O. (2004-06).

Exheyuévog eknpoconog (avominpopatikd péhoc) g ewmovikng ZyoAng otnv Olopélea g
Emtpommg Epsuvav tov A.IL.GO. (2007-09).

Exheypévo avaminpopotikd pérog tov AZ. tov Toapeiov Awoiknoewg Kot Atoyepicemg Tov
Aypoktuartog tov A.I1.O., 2007-09.

Yuvvroviotic T Opddog Eocotepucng Afworoynong (OMLE.A.) TOV EKTOLOEVTIKOD KoL
gpeuVNTIKOV £pyov TS ['ewmoviknig Xyoig, A.IL.O. (nevraetia 2004-2008).

Ex\eypévog eknpocwmog tov Topéa Emotung kot Texyvoroyiag Tpopipmy otn ['evikn Xvuvédevon tov
Tunuratog I'ewnoviog / T'ewmovikng XxoAng (1995-96, 1997-98 kot 1999-2018).

Méhog tov Opydvov Atevépyewng Ilpvtavikov Exhoyov, 12 ko 13 Iovviov 2014 ko tov
EMOVOANTTIKOV eKAOYAV, 13 Tavovapiov, 2015.

* Méhog ™ns MO.ALIL (Movéado Awaoc@dariong Iowdotntog) tov A.I1.O., 2013-2018.
*  Avnupoedpog g Kevrpug Emrpomg Awevépyerag g ekhoyg tov lpvtavikov Exhoyov, 8

Tovviov 2019.

Alleg O10IKNTIKEG OoEls - MéLog emTpoTTOV

*

Mélog emtponng a&lohdynong tov Metamtuyiokov [poypdupatog Enovddv oty «Emotiun kot
Texvoroyia Tpopipnmvy tov 'emwmovikod [Havemiommpiov ABnvov (detion 2002-03).

A&loyntg tov €pyov «Avaudpewon Ilpoypdauppatog Ilportuyakdv Xmovddvy tov Tunqpotog
Emomung ko Texyvoroyiag Tpoeipwv tov I'.ILA., Yx. [Tawdeiag & Opnokevpdrov, Okt. 2007.
A&wloyntg tov Awrpnpotwkod ITlpoypappotog Metamtuylokdv Zmovdmv «Aumelovpyla -
Owoloyio» Tov Tunuatog Emotung kot Teyvoroyiag Tpopipwy tov I'.ITLA., (repiodog 2003- 2008),
Avy. 2008.

Méhog mevtaperovg emttponng (Ymovpywkn Andeaocn) yia tnv exthoyn I'evikod AtevBuvti tov Eviaiov
®opéa Eréyyov Tpooipwv (E.@.E.T. - N.IL.A.A.), IovA. 2011, ABvva.
[Ipoedpoc ko pérog g Emrponng A&oddynone Epevvntikdv npotdcewv Metadaxktopikng Epgvvag
amo6 to dpopa EAIA.E.K. (2017).

Méloc g Oudoag Epyociog (6-peing) tov Ymovpyeiov Aypotikng Avdamtuéng kor Tpogipmv
(Amogaocm Yrmovpyov, Aptd. 2561/126400 - 20/09/ 2018) yio Tov “opiopd TV TPOPIL®V TOV UITopoHVv
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va wepEyovv teTpaddpokavvaPivorn (THC) kat tov opiopd tov avototov enttpentov opiov (THC)
og autd” (Xemt. 2018 — Oefp. 2019).

* MELOG EMTPOTNG Y10l TV EMAOYN TOV HEA®V TOL ZVpPovAiov A&loddynong kat ITictomoinong (X.A.I1.)
¢ EBvucc Apyng Avartang Exnaidevong (EO.A.A.E), Mdaptiog 2020 kou NoéuBprog 2023.

* Méhog AZ tov Atemotnpovikov Kévipov Aypodwatpoeng (KEATPO) - A.ILG. (2018-2022).

Epevvyrika evolapépovra

Xnuelo Kot QLGIKOYNUEI TOALGOKYOPITOV QUTIKNG Kot piKpoPlakng mpoéievons. Peoloyla kot
0epLOPLOTIKES 1O10TNTEC TPOPIL®Y, GVOTATIKOV TOVG KOl VAK®OV GVOKEVACTOG. XMUIKES, Ploymukés Kot
QUOTKOYNUIKEG HETAPOAEG TPOPIUWV 1) CLGTATIKAOV TOVG MG CLVETELN OEPYOCLOV UETUPOMGHOD Kot
neBodwV emeéepyaciog kot cuvtpnons. PuotkoyMUKES 1010TNTEG Kol EPAPULOYEG EODOUMV HEUPPOVOY
Ko EMKOAOYEWV amd Promoivpepn (avTikpoPlokn dpdon) o€ GueTHUATO TPOPIL®Y. MeAéTn TpoidvImV
YOAOKTOG YOUNANG AumomepleKTikOTTag Kot pegoroyia Cupodpeveov mpoidviov YOAUKTOG. XYXECGELS
HOPLOKNG KIVNTIKOTNTOG OE  GUOPPO  GULGTNUATO TPOPIU®V  (YOUNANG TEPLEKTIKOTNTAG VEPOL M
Kateyvypéva mpoidvia) kol otabepodtnrog (epmopikd opro {wng) tov mpoidvrog. Kivntikég peréteg
oTofEPOTNTAG PLUGIKAOV YPOOTIKOV Kol GAA®V Plogvepy®V cLGTATIKOV G€ TPOQILa. BiloAettovpykd
PO - Broevepyd cLoTATIKA (GYESOCUOG VEWV TTPoidvT®V, oTabepdtnTa, Bloloyikn| opdon). [Ipoidvia
TPOPIU®V Y10, EEATOUIKEVUEV JATPOPY| (T}, TPOPIUA YaUNAOD YALKOLUIKOD OglKTT, TPOTdvVTa YmPIig
YAOLTEVT, K.0.). Meléteg mpocdlopiopoy g dupkelag (Mg TV TPoiOVI®V. ZVGTHUOTO SGToPdG
EAOOV-VEPOD LE TPOTOTOMUEVEG OIEMPAVELEG — YOPAKTNPIOUOS, PLGIKES WO10TNTEG Kol 6TafepOTNTO.
Anpovpylo CLGTNUATOV UETOPOPES Kol TPOCTOCING PlOEVEPYDV GUOTOTIKOV KOl TPOPLOTIKMOV
HUIKPOOPYOVIGUAOV GE TTPOIOVTO TPOPip®V. AEomoinon vronpoidovimv g aypotofropunyaviog Kot g
Bropunyaviag tpopipmv ya v mapaywyn tpoidviov pe tpootifépevn a&io vd To TPIcUA TNG KUKAKNG
owovopiag kot TG dlayxeipiong Tov mepPaiiovtog.

Epevvyniky emiffieyn - kaOoonynaen

University of Manitoba (Kavaddag) (1985-1995): Empiénov oe tperg postdoctoral fellows (J. Michniewicz,
J. Zawistowski, H. Liu), emPrénov kabnyntg yw tv ekmdévnon o6vo Ph.D. (B. Barl, M. Izydorczyk) ko
ovvemPAETV KaOnyng yra v eknovnon evog Ph.D. (W. Cui), emPrénmv xabnyntg evvéa M.Sc. (G. Galloway,
R. Swan, M. Khan, M. Izydorczyk, H. Seneviratne, O. Rattan, R. Fedeniuk, D. Prokopowich, N. Edwards) siatpifov.
Aprwototédero Ilavemotiuo Ogocarovikng (1997 - ): EmPrénov kabnyntig &ntd S8aKTopik®V
owrprpav (4. dalepidov, E. Kristo, X. Baixovon, A. Skendi, M. TCovudxn, K. Znvofiadov, E. Mmoouoln) ko
ocuvemPBAnV og pia S10aKkToPIKn SwatpiPn) (4. Mroloddn). EmPAER@V dEKATEVTE HETORTVYLOKOV SroTPLfadv
(A. Movpomoviog, I'. Zéppng, A. Aalopidov, X. Baixodon, 1. Boiikaxng, B. Kovioyiwpyog, A. Zepageyioon, A.
Maprvorodlov, K. Kpyrikomoviov, 1. Kilit(iong, A. AovpPavions, K. Moxpy, A. @ovoxn-Dovoraxy, 1. Kateodlo,
A. Zoyapiong) otov Topéo Emotiung kon Teyvoroyiog Tpooipwy g IM'emmovikig ZyoAng Kot cuvemiPAénOV o
0vo peramruokéc owrpipéc (M. Hporxln oto Tunuoa Xnueiag kot X. Mapoviélov oto Tuqua Puoikig).
EmBrénov oe okt petadwdaxrtopeg (4. Aalopidov, O. Mooyaxy, A. Mroovéa, Tamara Dapcevic-Hadnadev,
Miroslav Hadnadev, J. Wagner, X. Novoka).

Mediterranean Agronomic Institute of Chania (M.A.I.Ch.) (1998 - ): EmipAénwv (F. Youssef, T. Diab, E.
Romeih, G. Gradinaru, A. Skendi, E. Kristo, N. Lakhadara, A. Xhufi, A. Avanoglou, S. Damplia) | covemPrénwov
(K. Selim,) xafnyntg yio TV eknovnon évoeka M.Sc. swatpifov.

Merantoyiokoi @ovtntéc - Tithor Awutpifpov (M.Sc., Ph.D.)

Ovopa MetmT. Merant.

Dot Tithor Avatprpov Tpéypappa Etog
A thermal and structural analysis of amylose-lipid complexes, p.148.
G.I. Galloway (co-supervised with D. W. Stanley, Dept. of Food Science, Univ. of M.Sc. 1988

Guelph)



Chemical pretreatments and enzymic hydrolysis of corn husk

B. Barl lignocellulosics, p. 221, Ph.D. 1988
R.S. Swan Chemical and funct.lonal properties of commercial starch hydrolysis M.Sc. 1989
products: a polymeric perspective, p. 156.
M.A. Khan Ultraﬁlt.ered and c.haﬁltered ;klm milk retentates in yogurt making: M.Sc. 1990
composition, physical properties and sensory evaluation, p. 187.
M.S. Izydorczyk %);npanson of water-soluble pentosans from various wheat flours, p. M.Se. 1990
H.D. Seneviratne Supermolecular structure and properties of glycerol monostearate - M.Se. 1990
amylose complexes, p. 178.
Structure and properties of water- soluble arabinoxylans from flours of
O.8. Rattan Canada Western Red Spring wheats, p. 150. M.Se. 1992
R. Fedeniuk Composfuopal analys%s and physical properties of water-soluble M.Se. 1993
polysaccharides from linseed, p. 118.
M.S. Tzydorczyk Studies on strpcture and physicochemical properties of wheat PhD. 1993
endosperm arabinoxylans, p. 204.
D.J. Prokopowich Effect Qf polyhydroxy compounds on the thermal and mechanical M.Sc. 1993
properties of ageing starch gels, p.133.
Characterization of the structure and physical properties of yellow
W. Cui mustard (Sinapis alba L.) polysaccharides (co-supervised with N.A.M. Ph.D. 1993
Eskin, Dept. of Foods and Nutrition, Univ. of Manitoba), p. 150.
N. Edwards Textural prope}’tles of coqked pastz} as assessed by dynamic rheometry M.Se. 1994
and Instron universal testing machine, p. 104.
Polysaccharide production using a non-pigmented strain of
F. Youssef Aureobasidium pullulans with different fermentation systems, p. 116. M.Se. 1997
Degradation of encapsulated saffron carotenoids in amorphous
K. A.- H. Selim polymer matrices (co-supervised with M. Tsimidou, Lab. of Food M.Sc. 1998
Chemistry, Dept. Chemistry, Aristotle Univ.), p. 103.
T. Diab Physlcochemlcal properties and function of pullulan edible films and M.Se. 1998
coatings, p. 106.
A. Mawpomovhoc Merén Hnavukey W0TATOV Kot KPUGTAAAMGNG TAACTIKOTOUEVMV Maram:; 1998
TOALCUKYAPITOV, GEA. 124 Awtpifn
DUoKOYNUIKES 1010t TEG TAUGTIKOTOMUEVOV prypdtov
, . , , i , Meramnr.
A. Aalapidov TOVALOVAGVIG - QUVAOL GTNV TEPLOYT TNG LAADOOVS HLETATTOONG, Aot 1999
oeh. 133, PP
. Kuwmtikn anowodounons tkpoevhuLAaKoUEVOY PUCIKOV YPOCTIKOV Mertamrt.
I’ Zéppng o€ AUopQa VAKA, cel. 105. Awotpifin 2000
E. A Romeih The use .of fat replacers in low-fat white brlne cheese products: M.Sc. 2000
proteolysis, sensory properties and texture attributes, p. 129.
A Skendi Structural asp'ects and rheological properties of the -glucans from two M.Sc. 2002
greek oat cultivars, p. 144.
Modelling of rheological responses and microbiological growth on
. milk fermentation with mixed cultures of L. delbrueckii subsp.
E. K. Kristo bulgaricus 'Y 6.15, Streptococcus thermophilus Y. 4.10 and M.Se. 2002
Lactobacillus paracasei subsp. paracasei B117, p. 131.
G. Gradinaru Ther'mal stability of Hibiscus sabdariffa L. anthocyanins in solution M.Sc. 2002
and in dry state, p. 99.
. ATOpOVOON, HOPLIKA YOPOKINPICTIKA KOl PEOLOYIKES 1010TNTES Metomt.
X. Baikobon V301031AVTOV B-yAvkovev kpBaptod, oed. 140. AwrpiBi 2003
1. Bohukdxng Avamp&n AELKOV TopLod g XGHHMQ k}nonfeplsKthornr(xg He v Msrom‘r: 2003
mpoctkn cuumvkvouratog B-yAvkdavng and Bpoun, oei. 105. Aworpifi
Structural and rheological aspects of water-soluble B-glucans from
N. Lakhadara different barley and oat cultivars, p. 97. M.Se. 2003
A. AoCapidov Yyéoelg 69ung Ko W0 TOV no?tncaKxapncov GE GUOTIHLOTOL YOUNANG At&amopt}m 2003
KoL VYNNG cLYKEVTPOONG ST, oeA. 220. Awotpifin
Oleuropein: Novel approaches for the optimal extraction and
A. Xhufi purification from olive leaves. Stability in juice model systems, p. 74. M.Se. 2003
, Enidpaon B-yAvkavdv dnuntplokdv ot peoroyio kot otabepdtnTo Merant.
B. Kovroyibpyog o/w yoloktoudtov, cel. 117. Awtpiffy 2004
E. Kristo ducoyn HES Wwomteg ovvbetov  edMOU®V  pePPpavoy  amd Aléamopt@ 2006
VOpoKOALOELON, oEA. 183. Aozpifin
A. Avanoglou Solubility and crystallization behaviour of phytosterols in corn oil, p. M.Sc. 2008

64.



MeAétn evoopdtoong B-yAukavov Bpoung oto QUOTKOXNIIKE Kot

A. Sepageyiidon opyowroknntma HOPOKTNPIOTUCE Cvumusvco\{ mpotovey ya?»am(’)g ue Mawm: 2008
KOAMEPYELWD Y1000PTNG Kot 600 TPOPLOTIKAOV OTEAEYDV TOL YEVOLG Awarpip
Lactobacilus, oeh. 155.
X. Baikobon Avam‘v&n KOl EQAPUOYN KIVNTIKGV LeBOSOV EKTIUNONG TG TOLOTNTOG Al&lKTOpl}(T] 2009
TOV TPoPin®V, oeA. 259. Awtpin
. Aopn KoL AELTOVPYIKEG IOIOTNTEG UN-TIETTOV TOAVCOKYOPLTAOV O AaxTopiki
A. Skendi . , , , 2010
SL0QOPETIKEG TOKIMEG olTnpdV, oeh. 201, Awrpipn
Enidpaon diepyoaoidv apromoinong kptapéviov kpntikod tosiadiod
, . . . , Meromnr.
A. MopwomodAov  OTO LOPLOKA KOl QUGTKOYTUKE YOPOKTNPIOTIKE TV B-yYAVKav®V, GEA. Aty 2010
185.
K. Kpnricomovion Melé CUGTNUAT®Y KPLONKTOV amd VOPOKOALOEWN OG POPEIS Mammt: 2011
EYKAEIGHOV BloevepydV cLOTOTIKGOV, gL, 107 Awrpin
. Aopnp Ko AETOLPYIKES  WOWOTNTEG  OCLOTNUATOV  dlacTOopdG AaxTopiki
, 201
M. TCoupdun VOVOKPLOTUA®YV yitivig, ogA. 201. Awrpipn 013
K. Znvopiédov EUcmuara’ 1)8p9|<0M08180)v ®¢ opeic eYKAEIGHOD CLGTUTIKOV LE AlSO.KTOpl’Kn 2013
AELTOVPYIKES 1010TNTEG, GEA. 149, Awtpifn
IMopackevn, YoUpaKTNPIGUOC KOl PLOIKES 1010TNTEC NovOKPLGTAAA®Y
. kuttapivig. E@appoyéc oe cvotipoata d106mopac Kot HEUPPOVES Mertomt.
, 2013
X. Mopavéron Blomolvpepdv (cvvemPrénov pe tov Kab. X. AoyoBetion, Tunqua AwrpiBi
Duokng, AJLG.), oel. 134.
Duoikég W10TNTEG KoL KIVNTIKY ATOAVONG YOAOKTOUATOV glaiov -
. , . . , Merant.
L. Kiutliong VEPOL GTADEPOTOINUEVAV LLE VOVOKPVOTAALOVS TTOAVGUKYAPITMV, GEA. Atotpip 2015
107.
Yvotquato  evOLAGK®ONG  TPOPLOTIKOV — [IKPOOPYOVICU®DV  UE
. , , . , . Meromnr.
A. AovpBoavidng Blomolvpepn: PUGIKOYNUKES IO10TNTEG KOl AELTOVPY KT GUUTEPLPOPA, Aotpip 2016
oeh. 110.
Atgpebvnon TOV pKpoProroyikdv Kot QUKoY UKDV
, XOPOKTNPIOTIKOV TAPASOCLOKNG QETaG amd  Oldpopeg TEPLOYES Adoktopikhy 201
A. MmoCobdn (ovvemPAiénov pe v apurnpemoaca Kad. E. Artomoviov, Tunua Arotpifin 018
l'sonoviag, A.IL.O.), ce). 304.
K. Maxph Makf:m eKYOMONG YPOOTIKOV 0md KOpmd apdVINS Kol GOAAA Mamm; 2020
VooMTOV, Geh. 203. Awtpifn
A. ®ovok - Puccoynuikég W10 TEG cVVOET®V HEPPpavdv and TpmTeiveg 0pov Mertomrt. 2021
Dovokdxn TOV YOAOKTOG LE EVEOUATOON VAVOYOAOKTOUOTA, GEA. 75. Awotpifif
I Koroobia MEeA£ETN TOV POVOLEVOD TOV CLYYPOUOTIONOD Gg pLBpd oivo, GEA. MSTOUE‘E: 2001
148. Awrpipy
, Aptockevaopata pe Tpochnkn aredpmv amd kafovpdiouéva dompia, Merant.
A Zagapion oel. 121. Moy 22!
S. Damplia Intervar.letal differences in th'e composition and physicochemical M.Se. 2003
properties of Greek tomato cultivars, p. 33.
Mopuokn| xopToypaenon ynyevemv ToKIMaV gacoMdv (P. coccineus )
E. Mroopoin L.) Kot QuoKoyNUIKEG 1010TNTEG GLOTAUTIKMY KoL TTPOTOVTMOV TOVG, GEA. AIAS?(;T;E%K“ 2024

583.

Méglog avufovicvtingg W/Kal eEeTAGTIKNG EMTPOTHS

MeToamTo)loK®OV (TPUEAOVS EMMTPONNG) KOl ALOUKTOPIKAOV (ETTANELOVG ETLTPOTIG)
owTpfov:

e J. Zawistowski, 1987, Ph.D. Polyphenol oxidase of Jerusalem artichoke (Helianthus tuberosus L.) tubers: Isolation,
purification and properties (Univ. of Manitoba).

e D. Fenn, 1992, M.Sc. Effect of the 1B/1RS translocation on breadmaking quality (Univ. of Manitoba).

e L.G. Fuller, 1993, Ph.D. Ultrasonic dispersion of clay from soil aggregates in relation to carbohydrate content (Univ. of
Manitoba).

e D.C.H. Pang, 1995, M.Sc. The mechanical properties of raw potato tissues as measured by uniaxial compression and small
strain oscillatory shear stress (Univ. of Manitoba).

e A. K. TTapackevomoviov, 1999, Awdaktopikn dtatptpr]. MeAETN QUGIKOYNUKADV 1310THT®V TOV KPOKOL TOL Y0 UETE
™V agaipeon xoAnotepoAng kat dAkmv Mmiov (Tuipa Xnuelag, AILO.).

¢ K. Kovtcovpavrg, 2000, Awaxtopikn dwatpiPr. Mikpofrakn aiioiwon tov ybunpdv kot Tpéfieymn g ddpketog {ong.
Tudua Emomung kot Teyvoroyiag Tpopipwv, IN'ewmovikd [Movemotio AdOnvav.
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E. Tookikn, 2002, Awaktopik) dtatpiPr). MeAETN TOV QUGIKOYNUKOV OI0THTOV TOV TPOTEIVOV Kol TOV VOV TOV
Bappakiov (Gossypium Hirsutum) (Tpuquo Xnueiog, AILG®.).

E. ITavayov, 2002, Awdaxtopikn dtatpifn. Zvvtipnon g enttpanéliog eMAG e TPOTOTOMUEVES OTHLOCPALPES KOl GALEG
evaldaktikég pebodovg (Tunpa Ememung kot Teyvoroyiog Tpoeinmv, eomovico MHavemiotiuo AGnvav).

E. Mnoviovpmacn, 2003, Metomtoyiokn Swtppn. I[Ipoodiopiopdg tov apvoléov ce eAAVIKOUG 0ivoug Kot
YPNOOTOINGN AVTOV MG SEKTAOV TNG TOIKIANKNG KOl YEOYPUPIKNG Tovg mTpoéhevons (Tunpa N'ewnoviag, AI1.G.).

M. A6Ba, 2003, Metantoytokn Stotpifn. AvamTugn yevIKELIEVOL HOVTEAOD Y10l TI) GUUTVKVOGT) VYP®OV TPOQIL®V [LE GLeEST)
oopwon (Tpunpa I'eomoviag, AIL.O.).

M. Anpntpaxomovrov, 2004, Metartuylokn dwatppr. Enidpaocn tov yAmpovyov vatpiov, TG TpAVGYAOLTAUIVACTS Kot
TV cuvnkodv Bepuikng eneEepyaciog OTo TOOTIKA YOPAKTNPIOTIKA TACTEPIOUEVNG OUOTAATNG and TEUdyLo KPENTOG
x@pig mpocnkn eocpopikedv (Tpnpa 'eonoviag, AI1.G.).

A. T'odra, 2005, Awdaktopikn dwatppn. Eeappoyn g teyvikng Spray Drying oty Enpoven vypodv Tpoeipmy — ToAToh
topdrag (Tunpo Xnukdv Mnyovikov, A.IL6.).

I. Kaiafpovlidvtn, 2005, Metantoyiokn dwtpipn. [Hopackeun okAnpdv Tuplidv omd KAToIKIco YA Le TPOPLOTIKA G
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‘Structure - functional property relationships of food carbohydrates’, 1989-92 (N.R.C.).

‘Wheat pentosans in relation to breadmaking quality of wheat’, 1988-91 (N.R.C.).

‘Canola oil sediment: origin and mechanism of formation’, 1991-93 (N.R.C.).

‘Structure - functional property relationships of food carbohydrates’, 1992-95 (N.R.C.).

‘Flaxseed Gum: Extraction, Purification, Properties and Applications’, 1992-93 (The Flax Council of Canada).

2bumloko. opdlov-midiwv: exidpach uNKovs olvaioag kot vypolepuikdV cOVONKOY 010 TYNUOTIONO, LOPPOLOYia
Ko Bepuoovvopury orabepotnto twv oounloxwv’, 1995 (I.IE.T.).

‘Enhancement of quality of food and related systems by control of molecular mobility’, shared cost RTD FAIR
CT96-1085, 1996-99 (E.U.).

‘Dispersion stability of phytosterols in aqueous media’, 2000 (Forbes Medi-Tech Inc.).

‘Xapartnpiouog kot ueletn twv Aertovpyikv 1010thtwyv e Proteyvoloyika mopackevolouevns Eavlavng ko
rwovAlovidvyg’ (ITENEA 99EA601), 2000-01 (T'.T.E.T.).

‘Design of foods with improved functionality and superior health effects using cereal beta-glucans’, shared cost
RTD QLRT-2000-00535, 2001-2004 (E.U.).

Tlapaywyn yoaloxtikod oléog kar (elavne amo ueldooo ko ovvBetika vmootpauote’ (ITABE 2000, pe v
EAAnvikn Biopmyavia Zéyopng A.E.), 2001-2003 (I'.I".E.T.).

‘Aeixteg mo10tnTog ota Kateywvyueva Aayavikd kol rpoiovra {oung’, 2002 (Fevikn Tpoeipnwv A.E.).

“Epevva ko1 avartodn ota Asitovpyixd tpopiue kot froevepya ovorotikd’, 2003-04 (Tevikn Tpogipnmv A.E.).

‘Apromoinan pv{oievpov eAedBepov YAOVTEVHS e TH XPHON TOPAYDYWY KOTTOPIVAS KOl GAADY DIPOKOILOEIODV Yio,
100G Taoyovies amo kothokdkn ', 2003-05 (I.I".E.T.).

‘Melétn doung ko 1010THTWV UN-TERTAOV TOADCOKYOPITOV OO OITHPG VIO THV TOPKYWYH YOAGKTOKOUIKMDV
TPOPIUWY KOl OPTOCKEVATUATOV e Proleitovpyikés 1010tnteg’, 2005-06 (ITYOAI'OPAY, Yr. ITowdelog &
Opnokevpdtov).

‘Avarrtoln ko froloyin alioddynon véov frolertovpyixod tpopiuov (kpvotaliikov (eAé) ue Sideritis euboea (todu
700 Povvod) kai fructo-oligosaccharides (FOS) yio katoviiwon amod evilika drouo (25+)°, 2006-08, IIABET-
2005 pe 'IQTHX A.E. (05 TTIAB 363, I'T.E.T.).

Xpnon edwouwv usufpovarv (edible coating) yia fertioon supdvions kor owotipnons  eloyayiumy
OTWPOKNTEVTIKWV TPOIoVIwY (kepaotod koi orapayyiod)’, 2006-08, IIABET-2005 pe CROM KESIDIS A.E.
(05TIAB 189, I'T.E.T.).

2yed1aoog kou aveamTuln véwv [lolertovpyiky tpopiuwy yia evilikes (nlikia 40+) ue faon ta vaepyovio poTIKa
sxyvAiouato. g oiebvoic ayopag’, 2006-08, Awbvic Xvvepyocioa otn Biounyavikn ‘Epevva ko
Apactnpromteg Avantuéng oe Ilpo-Avtayoviotikd Ztadw, AXEBIIPO-2005 pe TIQTHX A.E.
(05AZEBIIPO-100, I''T.E.T.).

‘Solubility and Crystallization behavior of phytosterols and phytosterol-oil blends’, 2006-07 (Forbes Medi-Tech
Inc, Canada).

‘Merétn doung kou 1010tV f-yAvkovov kpifopiod kai GOUTEPIPOPC. TOVS KOTC, THY TOPAYOYH KpiOopéviov
rwolyoaorod’, 2008 (KvAwdpduvrotr Kprtng ALE).

‘Extiunon oepyooiov wolotkng vrofabuions 00o véwv mpoioviwy «toyivi ue wéiry’, 2008-09 (ATTIKI PITTAX
S.A)).

‘Quotkoynuurés ueAéteg oe ovotiuata eleyyouevns amelevbipwaons Proevepymv ovarwv’, 2010 — 2013, Ymoe.
Awdktop K. ZnvoPuddov, «Exmaidevon kou Ao Biov MdéBnon» tov Efvikov Xtpatnyikov ITiosiov
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Avapopdg (EZITA) — Epevvntikd Xpnuatodotovpevo ‘Epyo: Hpaxieitog Il (Yrovpyeio [odeiag, Ao Biov
Mabnong kot ®pnokevpdtov).

‘QuotKOYNIIKES UEAETES LUKTDV GVOTHUATWY DIPOKOAILOEIdDV Kot epapuoyés ota Tpoguuo.’, 2010 — 2013, Ymoeo.
Awaktop M. Tlovpdkn, «Exraidevon kot Ate Biov Mabnon» tov E6vikod XZtpatnyikov ITAaiciov Avagopdg
(EZITA) — Epguvnriké Xpnuoatodotovpevo Epyo: Hpdkeitog II (Ymovpyeio [Taudeiog, Ao Biov Mdabnong kot
Opnokevpdrv).

‘Melétn AcioAoynons twv Adiozpopirav Xapaxtypiotikwy tawv Kotewoyuévov Aayovikwy oe odykpion e 1o Nord,
Aayovika’, 2011 (Mrappna-Xtédong A.E.).

‘The application of innovative fundamental food-structure-property relationships to the design of foods for
health, wellness and pleasure’, 2010-2014, Cost Action FA 1001 (partner).

Yynlng amodoons dleon Ue 0Epa e OKOTO THY TOPAYWYY AETTOKOKKWY 0Aebpwv & OpTOTOPOTKEDACUATWV UE
Peltiwuévo Aertovpyixa kai drozpopika. yopoxtnpiotika’, 2011-2013, 09XYN-81-1031, pe I'emmovuco [av/pio
AbMvog, Molot Aoving A.E., E.L. ITaradomovrog A E. ko Business & Project Management S.A., IIpoypoppo
«ZYNEPIT'AXIA I — EXITA 2007- 2013» (Ymovpyeio [Hodeiag, At Biov Mabnong kot ®prnokevudtav).

‘Avarroln opotnyikav yia ™ Peltioon ™S PLooidTHToS TV TPOPIOTIKOV KOl EPOPUOYES OF ETIAEYUEVO,
ovotijuota tpopiuwv’, LS9 (370), Tpdypoppa «ENIZXYEH METAAIAAKTOPQON EPEYNHTQON /
EPEYNHTPIOQN» - E.II. «EKITAIAEYZH KAI AIA BIOY MAG®HXH», EZITA 2012-15 (Ymovpyeio
Modeiag, At Biov Mabnong kot ®pnokevudtmv).

‘A&iomoinon oOyypovawv teyvikwv uedoowyv otov ELEyyo TS TPATHS VARG ouvAodywv kKapmwVv kol 0 poAog Tov
opdAOL TTNY TOPAYWYN TPOPIUWY UE PEATIUEVO, TOLOTIKG Kol O1aTPOo@IKG yopaxthpiotikd’, 2011-2013,
09XYN-22-878, ue Edvikd Kévrpo ‘Epevvag kot Teyvoroyikng Avantoéng — Ivotitovto AypoBroteyvoloyiag
kot A®OI KEPAMAPHE, A.E., Tlpéypappo «ZYNEPT'AXIA I - EXTTA 2007- 2013» (Yrovpyeio TToudeiog,
Awo Biov MdOnong ko ®pnokevpdrav).

‘H uetafolowixn avaloon ¢ O0layvwotiko epyorelo Piwouotntas kol ovartoéng Ttwv euppowy oty
vrofonBodusvny yovipomoinon kou kazd, v didpkeia s konong s EXITA 2007-2013, ‘OAAHY’, Enyeipnoioko
[pdypapupa ‘EKITAIAEYZH KAI AIA BIOY MA®HXH, (emotnpovikdg vrevbuvog, I'. Ocodwpiong, Tpnpa
Xnueiog, A.IL.G.), Yrovpyeio [adeiag, Ao Biov Mabnong koar ®pnokevudtov, 2012-2015 (vaedbuvog pog
EK TMV TPUDV EPEVVNTIKAOV OLLAI®V TOV £PYOV).

‘A&ioAoynan e dropoeikns aliog OuGdaS KOTEWOYUEVWY AOYOVIK®OV GE GUYKPLON UE TO. OVTIOTOLYG VWO,
rpoiovta’, 2012 (Mrapuro-Ztadng A.E.).

‘Charactrerization and physical stability of lactose free oil-in-water emulsions based on oat using natural
emuslfiers and stabilizers’, 2016-2017, Oatly AB, Lund, Sweden.

‘Impact of microwave and ultrasound on gluten-free flour functionality: structuring ability in gluten-free
breadmaking matrices’, National Research, Development and Innovation Program Oriented to the Society
Challenges, under the National Plan of Scientific and Technical Research and Innovation 2013-2016, Ministry
of Economy and Competitiveness (MINECO) (emomnpovikog vrevbuvog, Felicidad Ronda Balbés, Dept. of
Agricultural and Forestry Engineering, University of Valladolid, Spain), 2016-2019 (vrebBvvog opddog
EMMMVIKNG GUUUETOYNG).

‘Evowudtwon twv frodpactikav e mporoins ato péir’, 2017-2019, Honeymell Z.P. Ltd., Larnaca, Cyprus.

‘Avartoln kavotouwy oredpwv, mpolouimy Kol apPTOCKEDOGUATWOV UE OTOXO TNV TPOANWN XPOVIWY aolevelmy Kai
™ Pertiowon e morotntag (owne’, EXTTA 2014-2020, Avtayovietikotta, Exyeipnuatikomta & Kawvotopia,
Eviaia Apdon Kpatikav evicydoewv ETAK ‘EPEYNQ-AHMIOYPI'Q-KAINOTOME’, pe Moior @pdxng 1.
Ovlovvomovrog A.E., Oivpa EXinvikd Awotpogikd IIpoidvta A.E., Anpokpiteio Iavemotipuio ®pdkng,
latpikrp ZyoAl (Xvvtoviotig, T. Mapatcomoviog, Moror Opdkne 1. Ovlovvomoviog A.E. & Emior.
YrevOuvoc yio 1o A.ILO. A. Aalapidov, Topéag Emotiuncg & Teyvoroyiog Tpoeinmv, Tunua IN'eomoviag),
Ynovpyeio Tawdeiog, Epevvag kot ®pnokevpdtov, Edwkn Yanpeoio Awayeipiong kor Epoppoyng Apdcewv
otovg Topeig ¢ Epevvag, g Teyvoroyumg Avantuéng kot Kawvotopiag (EYAE-ETAK), 2018-2021.

‘PlantCult: Investigating the Food Cultures of Ancient Europe’, ERC funded project (Consolidator Grant,
Horizon 2020 Research and Innovation Program, Grant Agreement No 682529) (Xvvtoviotig, X.-M.
BoAiapmt, Avomh. Kabnyntpuo, Toupéoag Apyooroyiag, Tunpa Iotopiog wor Apyooroyiag, AII®)
(http://plantcult.web.auth.gr/en/project-eng/teams-eng), 2018-2021.

‘Epevvnuikn Yrodoun yio. tpv Avarroéy Brodigpyaoiov Tpopiuwv ko v Exuetdiievon Koivorouwv’, EXIIA
2014-2020, Avtayovictikotta, Emyeipnuatikémmra & Koawotouia, Avartuén Mnyovicpuov Zmmpiéng g
Enyeipnuotiwcomrag, ‘ENIZXYZH TON YIIOAOMON EPEYNAYX KAI KAINOTOMIAY’, ue
[Moavemomuo Hotpov (II1), Havemomjuo Ioavvivov, I'eorovikd Tlavemotiuo ABnvav, Anpokpitelo
Hovemomuo Opdxng, Xapokonewo Iavemotiuo ABnvav kot Teyvoroyikd Exnadevtikd 1dpvpa loviov
Nfcov (cvvtoviotic, M. KaveAldkn, I & Emot. YrebOuvoc yio 1o AILGO. K. Mrmihadépng, Topéag
Emotmung & Teyvoroyiog Tpooipwy, Tunua I'eomoviog), Ymovpyeio Otkovopiag kot Avantuoéng, 2018-2022.
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2OVORTIKY) TAPOVGIACH EPEVVHTIKOD EPYOD - AVAYVAPICH

Epsvuvnrikég epyaocieg o d1e0vn meplodud, (S.C.1. — Web of Science): 271

Epsvuvnrikég epyaociec oe dhha d1e6vi meplodikd : 5

Kepdrawo og Eevoyhwooa emotnuovikd Bifiio: 20

Kepdrawo og EAANviKa emotnuovikd Pipiio: 4

‘Eva Eevoyhwooo emotnuovikd Bifiio (co-editor): Biliaderis C.G. and Izydorczyk M.S. 2007. Functional
Food Carbohydrates, CRC Press, Boca Raton, FL, USA, p. 570.

Empédeia (K. MmiAadépng kot A. Zouméhag) Kol LETAPPAGELS OPIOUEVOY EVOTITOV Yia TNV EAAnvikn 'Exdoon
tov Introductory Food Chemistry, J.W. Brady 2020, ceA. 740.

Anpocievpéveg epyacies (mANpelc) oe TpoKTiKa diebvdv cuvedpimv: 32

Anpocievpéveg epyacieg (TANPELS) O TPOUKTIKE EAANVIKOV cuvedpiov: 5

"Eva [Movemomuioko didaxtikd Bondnua (Pvcwoynueia Tpopinwy - @cwpio kot Epyaoctnplokéc Acknoelg).
Tprakdoieg mevivra (350) mopovciicelg (omd Tig omoieg 70, ™G TPOSKEKANUEVOG OLUANTIG) - AVOKOWMGELS GE
o1ebvn ovvédpua.

[Tévte (5) TapOVOIAGELS - AVOKOIVOGELG o€ €0VIKA GLUVEDPLQ, elkoat TévTe (25) avakovaoelg oe Huepideg.
Bifhoypoagikég avapopég yio To SNUOGIELUEVO EpELVNTIKO £pYyo (citations) - May 2024. Web of Knowledge:
> 18000 (h-index= 81), Google Scholar: > 32.000 (h-index = 103), Scopus: > 20000 (h-index = 84)
Kpitig EevoyAmoo v eMGTNUOVIK®V BIPAIGV KOl EPEVVNTIKOV EPYOCIOV Y10 TO TEPLOOIKA: J. Food Science,
J. Agric. Food Chemistry, Food Chemistry, Carbohydrate Polymers, Carbohydrate Research, Applied
Biochemistry and Biotechnology, Cereal Chemistry, J. Cereal Science, J. of Rheology, Food Hydrocolloids,
Food Research International, J. Sci. Food Agric., J. Food Protection, J. Food Engineering, International
Journal of Food Sciences and Nutrition, Bioactive Carbohydrates and Dietary Fibre.

Eéwtepicog efetaotig (External Examiner) 24 dwoaktopikov dwrpifov [Hoavemompiov g aAlodamng
(Evpomn, Bépewa Apepikn, Avotpario, Aepikn).

Aorwég dpaaTpiotytes - MEAOS emMATYUOVIK@Y 0PYAVACEMV

Soppetoyn oe o1ebvn Short Courses ¢ S10G0KMYV :

= UNIDAD, Irapuato, Mexico, February 6-11, 1989: “Starch Chemistry and Properties”

= UNIDAD, Irapuato, Mexico, June 8-13, 1992: “Starch Chemistry and Properties”.

= A.A.C.C. Short Course: “Starch: Structure, Properties, and Food Uses”, June 20 - 21, 1995, University
of Leuven, Belgium.

= Lebanese University, Short Course: “Food Quality Standardization”, May 5-16, 1997, Beirut, Lebanon.

= A.A.C.C. Short Course: “Starch: Structure, Properties, and Food Uses”, March 31 - April 1, 1998,
University of Leuven, Belgium.

= CIHEAM - MAICh Short Course: “Natural Ingredients from Wild Plants used in Food Industry”, Sept.
27 - Oct. 7, 1999, Cairo, Egypt.

» La Fondation des Gouverneurs Short Course “Shelf Life of Food Products: Understand and Optimize”,
2 March, 2005, Agriculture and Agri-Food Canada, St. Hyacinthe, Quebec, Canada.

= [aFondation des Gouverneurs Short Course “Food Powder Technology: Industrial Challenges”, 9 March,
2005, Agriculture and Agri-Food Canada, St. Hyacinthe, Quebec, Canada.

= University of Novi Sad, Serbia, Intensive Course “Integration of Food Technology and Engineering
principles in Agricultural Practice”, April 19-20, 2007, Faculty of Agriculture, Univ. of Novi Sad,
Novi Sad, Serbia.

= Iseki — Food Association, “3" School of Nanotechnology Applications in the Food Chain”, May 30-31,
2013, Skiathos, Greece.

= Méhoc ¢ Emompovikig Emtponnig Aiebvav Zvvedpiov:

10th International Cereal and Bread Congress, June 9-12, 1996, Porto Carras, Chalkidiki, Greece; 7"
Mediterranean Conference on Calorimetry and Thermal Analysis, July 2-6, 2005, Thessaloniki, Greece; 2™
International Congress on Bioprocesses in Food Industries (ICBF 2006), June 18-21, 2006, Patras, Greece;
XXVIII National Conference on Calorimetry, Thermal Analysis and Chemical Thermodynamics, Dec. 11-15,
2006, Milan, Italy; 5" International Congress in Food Technology: Consumer Protection through Food
Process Improvement & Innovation in the Real World, 9-11 March, 2007, Thessaloniki, Greece; 5t
International Conference on Predictive Modelling in Foods: Fundamentals, State of the Art and New
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Horizons, Sept. 16-19, 2007, Athens, Greece; I*' International Conference on Sustainable Postharvest and
Food Technologies INOPTEP 2009, April 21-26, 2009, Divcibare, Serbia; 17/ " International Congress on
Engineering and Food: Food Process Engineering in a Changing World, ICEF11, May 22-26, 2011, Athens,
Greece; 7" International Conference on Instrumental Methods of Analysis: Modern trends and Applications,
IMA 2011, Sept. 18-22, 2011, Chania, Crete, Greece; IC FaBE 2013, International Conference, May 30 —
June 2, 2013, Skiathos Island, Greece; I*" Congress on Food Structure Design, Oct. 15-17, 2014, Porto,
Portugal; 9" International Conference on Instrumental Methods of Analysis: Modern trends and
Applications, IMA 2011, Sept. 20-24, 2011, Kalamata, Greece; 29" EFFoST Conference : Food Science
Research and Innovation - Delivering sustainable solutions to the global economy and society, Nov. 10-12,
Athens, Greece; /1] International Congress on Food Quality and Safety, Oct. 25-27, 2016, Novi Sad, Serbia.;
5™ Intern. Conference “Sustainable Postharvest and Food technologies — INOPTEP 2017, April 23-38,
2017, Vriac, Serbia; 4" MedForum Conference “Mediterranean Agriculture and Food Systems in a Time of
Climate Change and Agrofood Crisis “, CIHEAM Chania, Dec. 4-7, 2023, Chania, Crete, Greece; 21 Gums
& Stabilisers for the Food Industry Conference, “Meeting industry's needs, consumers' expectations and
sustainability challenges”, June 6M-9™ 2023, Thessaloniki, Greece (Chairman); I 9" Food Colloids
Conference: Using Colloid Science to find New Sustainable Solutions in Food, April 14-18, Thessaloniki,
Greece.

Méhog emotnuovikov opyovacewv: Canadian Institute of Food Science and Technology, Institute of Food
Technologists (USA), American Association of Cereal Chemists, EAAnvikny 'Evoon Tl'sondvev -
Emompoévev Tpooinwv (ET'ET), 'EQT.E.E.

Eéwtepicog Eumepoyvopov tov EA.O.T. oe Embswprocic A&oldoynong Zvotnudtov Alac@dAiong
[Mowdtrag ISO 9001 kot 9002 og Brounyavieg Tpoeipmv kot aypotofiopnyavies (1998-2002).

2oppoviog Bropunyovidv Tpoeipmy o Bépata Tototntag & dnpovpyiog véwv mpoidvtav (I'evikn Tpopipwmy -
Mmappro Ztadne, Kpi-Kpt, Yol X. Katoéin ABEE, Attiky Mehoookopkn A. Tlittag, k.0.).

A&L0AOYNGELS EPELVITIKDV TPOTAGEWMV (APYLKES TPOTAGELS 1) TEAIKN AELOAOYNON) — TEAELTALN EIKOGOETIO

- Israel Research Foundation (Israel). «Developing molecular inclusion-based nanocapsules by controlling
the assembly of amylose-ligand complexes», Research Grant Application # 824/05, 2005.

- «Oloxinpouévn pikpofioroyikn acedieln ot yoAiaktokouio: Eeapuoyéc ocdyypovav kot toyéwmv
HeBOO®V KAl TEYVIKAV Y10, TNV OVIYVELOT), KOTAUETPNOT KOl TOVTOTOINGCT CALOIOTIKOV Kot Todoydvmv
UIKPOOPYOVICU®OY — MOVTEAOTOINGT TG CLUTEPIPOPAC TOVE KATA TOLg cuvnbelg yeipiopovey (TPS).
poypappe EITAN 200-2006 (I'.T.E.T.). Avadoyos: AEATA BIOMHXANIA TTAT'QTOY A.E., 2005
(telwkn a&oAdynon).

- AZwldynon gpeuvntikdv mpotdoewv Yo ) Oepotikny mepoyn «Tpogwa - T'ewpywn Avéamtoén &
Ydatokarliépyeieey, Tlpoypappatog « IEI - Kowonpa&ieg "Epgvvag kot Teyvoloyikng Avantoéng oe
Topeig EOvikng [potepardtntagy tov pétpov 1.2, (I'.I.E.T.), 2006.

- Agriculture and Agri-Food Canada, AAFC Research Branch (Canada). «Natural Polysaccharides:
Processing Technologies, Structural and Functional Properties, Bioactivities and Applications in Food and
Non-Food Systems», proposal # 234, 2006.

- A&woloynon épyov 07-IIIIKO06 «Ileprpeperaxds I1odog Kawvotopiag @ecocariacy. Avddoyxoc: Tunuata
Buoynueiog — Broteyvoroyiag ko dutikng Mapaywyng kow EAEyyov Tepifaiiovtoc, [Tav/uio Osooariag,
(I''.I'.E.T.), 2007 (teAkn| a&loldoynon).

- «Zyedloo oG Kol avanTuEn VEOV BIOAEITOVPYIKOV TPOPIH®Y Kol GOUTANPOUATOV SATPOPNS, PacIoUEVEOY
ot Meooyewokn diatta kot tn fromowilotnta g EAAnvikng yhopidagy (TP27). Ipdypappa EITAN 200-
2006 (I'T".E.T.). Avadoyoc: EKITA — Tuquo ®oppokevtikng / Topéag Papupoakoyvooiog & Xnueiog
Duokav [poidvimv, 2008 (telkn allohdynon).

- ANR, ProgrammeCP2D: Chimie et Procedes Pour Le Developpement Durable (France), Chemistry and
Processes for a Sustainable Development, XYTING, «Agrobiomass Derived Xylans for Advanced Natural
Films and Coatings», 2008.

- Hav/pio Moatpaov, Hpdypappa “K. KAPAGEOAQPH”. «Movokuttapikn TpmTeivn, EdMO10l LOKNTEG Kol
pocheta TPoRip®mv omd Proteyvoroyikn aflomoinon HIKTOV oypoTo-BlOUnNovVIK@OV omofANTov Tng
Brounyaviog tpopipwvy, 2008.

- Qatar National Research Foundation (Qatar), NATIONAL PRIORITIES RESEARCH PROGRAM.
«Constructing a database on the composition of foods available in Qatar, especially unique foods» (NPRP)
NPRP 4 - 385 - 1- 066, 2011.

- Emupomq Epevvav Xapokomeiov Ilavremiomuiov Abnvav. A&ohdynon TeECoHpmV  EPELVNTIKMOV
potacewv: (o) 2016 «DuTikd exyvAiopato Pe OOV EQPOPLOYN GT YNUEOEPATEVTIKA CYNUATO KOTA
TOL KOPKIVOL TOV TPOCTATN» KOl «XZVYKPLTIKA HEAETN NG emidpoaong g @Optiong yAvkolng ot
SpOCTNPIOTNTO ALHOTETOMMDV VEDV VYEIDY EBELOVIMV PLGLOAOYIKOU COUATIKOV BAPOvG KAl VE®V VYEIDV
vrépPfopov / mayvoapkov ebedoviavy, (B) 2017 «Avantuén UNTPOOL TAPOOOCIOKADY EAAVIKOV
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GUVTAYOV KOl KALEPEVYNOT TOV UNYOVIGUMV TNG OVTI-OLLOTETAALNKNG OPAOTG PUOIKOD EKYVAIGUATOG 0T
VIO-TPOTOVTO OLVOTTOINGN Y.

- CONICYT Ministerio de Education (Chile). «Prolonged release of natural active compounds for improving
shelf life of a dairy food matrix: Effect of structure obtained by different encapsulation process», 2016.

- United Arab Emirates University (UAEU). “Characterization, Antioxidant, Anticancer and
Immunomodulatory Activities of Exopolysaccharides (EPS) produced by novel probiotic bacteria and its
rheological impact in camel milk products (fermented milk and cheese)”, 2019 UPAR — No 864, 2019.

- EGTC (European Grouping of Territorial Cooperation) - European Region Tyrol-South Tyrol-
Trentino, IPN project (Interregional Ptoject Network, « Rye and Bread making in the European
Region Tyrol - South Tyrol — Trentino: A Biotechnological Process to Authenticate the
Distinguishing Nutritional Features and to propose New Solutions for the Supply Chainy», IPN-67-
N, 2021.

- Zvppetoyn o pérog Aebvav Emtporndv A&oldynong epeuvntik®v mpotdoemv tov Efvikon
IopOuratog ‘Epevvoc g Ilodwviag (NCN) oe emown PBaon oamd to 2019 péypr onuepo:
npoypappoto OPUS, PRELUDIUM BIS, SONATA kot SONATA BIS, MAESTRO.

A&oloynon eoakéLov LTOYNPELOL aKadNuaikod pélovg (Dr. Kirsi Jouppila) oto Dept. of Food Science, Univ.
of Helsinki, Finland, Febr. 2010, petd and npoéckinon tov Avin tov Tunquoartog.

Mé€hog EKAEKTOPTIKOD GAOUATOG Y10 TPOOY®YT oK dNuaiov pélovg (Lecturer Chryssoula Drouza) oto Tunqua
Agricultural Sciences, Biotechnology and Food Science, oto Teyvoloyikd Ilavemotio g Kompov
(TE.ITA.K.), Iovv. 2011, Agpecdg, Kompoc.

Méhog ekAekTOpPIKOD GOWOTOS Yo TPOSANYT VEOL aKadNuaikod pélovg (Bepatikny meployn “Science and
Technology of Food of Plant Origin”) oto Tunua Agricultural Sciences, Biotechnology and Food Science,
o10 Teyvoroykod Havemormuo e Konpov (TE.ITA.K.), Okt. 2011, Agpecdc, Kdmpog.

A&oloynon tov eokélov akadnuaikov pélovg (Prof. Laura Nystrom) tov Department of Health Sciences
and Technology (D-HEST) tov Swiss Federal Institute of Technology (ETH-Zurich), Zurich, Nov. 2015,
petd and mpoéokinomn tov Avrn tov Tunpatog, yio Tpoaywyn Kot LoVIHoToina).

A&oroynon eokélov voyneov axadnuaikod uélovg (Dr. Like Mao) oto Zhejiang University, China -
“Hundred Talents Program”, Dec. 2015, petd and tpdéckAincn tov [avemiomuiov.

A&ohdynon eakéhov axadnuaikov pérovg (Associate Professor Yuan Yao) oto Purdue University, USA,
v Tpoay@yn otn Paduide tov Kabnynt, Sept. 2017, petd amd tpdéckincn tov [Havemomuiov.

A&oroynon pakédov akadnuaikod péhovg (Associate Professor Shimelis Admassu Emire) oto Addis Ababa
University, Ethiopia, yioa npoaywyr ot Pabuide tov Kabnynty, Nov. 2019, petd amd mpdéckinorn tov
[Mavemompiov.

2vvepyacics ue akaonuaiKd 10pvUATA — EPEVDVHTIKA KEVIPA THS

alrodanns (spevvmuky) Spacnpomto, ekmaidevon, aviaddayr @ortnTdv /

EMOTNLOVIKOD TPOCHOTIKOD, K.0L. )

Unidad (Research Center), Irapuato, Mexico, 1989, 1992. - Dr. Octavio Paredes (epgvv. cuvepyocio Kot
TPOcKANoN Yo dStodéEelg oto Ivotitouto).

INRA, Nantes, France, 1995. - Dr. Alain Buleon (gpgvv. cuvepyacia).

Agriculture Canada, Guelph, Ontario, Canada, 1994-1996. - Dr. Steve Cui (gpguv. cuvepyooia).

Agriculture Canada, Winnipeg, Manitoba, Canada, 1993-2013. - Dr. Marta Izydorczyk (epgvv. cuvepyaoia).
Agriculture Canada, St. Hyacinthe, Quebec, 1998-2009. - Dr. Patrick Fustier (epevv. cvvepyacio kot
GUULETOYN ®G O10dcK®V o€ short courses).

Lebanese Univ. of Beirut, Lebanon, 1997. - (cuppetoyn petd ond npdskinon g d1ddokmy o€ short course)
Univ. of Leuven, Belgium, 1995, 1998. - Prof. [an Delcour (coppetoyn petd ond npdskinon g Sidackwov o€
short courses).

Lund University, Dept. of Food Technology, Lund, Sweden, 1996, 2001. - Prof. Ann-Charlotte Eliasson
(invitation for lectures).

Osaka National Research Institute, 1999. - (ceipd dwwAé€emv petd mpdokAnon).

National R&D Institute for Food Bioresources — IBA, Bucharest, Romania, 203-205. — Dr. Denisa Duta
(epevv. ocvvepyooia).
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Univ. of Novi Sad, Faculty of Agriculture, 2007 - Prof. Mirko Babic (Siahééelg, petd and mpocKANGT 610
nav/po Tov Novi Sad).

Lund University. Center for Applied Life Sciences, Lund, Sweden, 2001-2004, Prof. Gunilla Onning (gpgvv.
ocuvepyacio).

Univ. of Helsinki, Dept. Food Science & Technology, Helsinki, Finland, 2007, 2011. Prof. Hannu Salovaara
(epevv. ouvepyacio Kot TPOGKANGELS Yo SWOAEEELS).

DISTAM- Universita di Milano, Milano, Italy, 2003. - Prof. Alberto Schiraldi and D. Fessas (gpguv.
ouvepyooia).

Jiangnan University, Dept. of Chemical Engineering, Wuxi, Jiangsu, China, 2012.- (mpdckAnon yio StoAéEeic)
Nanchang University, State Key Laboratory of Food Science and Technology, Nanchang, Jiangxi, China,
2012, 2014. - Prof. Mingyong Xie, Director (TpookAcelg yio S10AEEELS KO EPEVVITIKY] GLUVEPYAGIDL).

Univ. of Applied Life Sciences and Environment, lasi, Romania, 2011-2013. - Prof. Antoanela Patras (gpgvv.
ocuvepyacio kol TpOcKANoN Yo GEPA SOAEEEDV).

Univ. of Guelph, Dept. Food Science, Guelph, Ontario, Canada, 2012. - Prof. Milena Corredig (mpdokinon
yio Stheln).

Wageningen University, Department of Food Sciences and Agrotechnology, Wageningen, The Netherlands,
2012-2014. - Prof. Elke Scholten (gpgvv. cuvepyaoia).

Technical Univ. of Moldova, Faculty of Technology and Management in Food Industry, Chisinau, Republic
of Moldova, 2013. - (mpdoxinon yo dtdAeln).

Teagasc (Food Research Center), Moorepark, Fermoy, Co. Cork, Ireland, 2014, 2024 - Dr. Song Miao (gpguv.
Yvvepyooia, TpOSKANGCT Yo SIGAEEN, vVOPoAn epguvnTikng TpoTacg, Horizon — RIA, 2024).

University College, Dept. of Food Science, Cork, Ireland, 2014. - Prof. Y. Roos (mpdckinon yia d1dAeén)
Cyprus Univ. of Technology, Dept. of Agricultural Sciences, Biotechnology and Food Science, 2010, 2015. -
Prof. G. Manganaris (TpockANGELS Yo StaAEEEIC-CEpVAPLAL).

Univ. of Novi Sad, Research Center of Technology of Plant-based Food Products, Novi Sad, Serbia, 2015-
2016. - Dr. Miroslav Hadnadev and Dr. Tamara Dapcevi¢ Hadnadev (gpgvv. cuvepyacia).

University of Valladolid, Faculty of Agriculture and Forestry, Food Technology, Palencia, Spain, 2014-2022.
- Prof. Felicidad Ronda (epevv. cuvepyacia - ekmaidevon).

Jinan University, Guangzhou, China, Sept. 2019, - Prof. Shuze Tang (npocikinon ywo Sweré€elg Kot
ouvepyaoia).

Cyprus Univ. of Technology, Dept. of Agricultural Sciences, Biotechnology and Food Science, 2024. - Prof.
G. Manganaris (mpoécKinon yio dtAeén)

University od British Columbia, Vancouver, Canada, 2024 - Professors V. Kontogiorgos, J. Zawistowski and
D. Kitts (Dean of Faculty of Land and Food Systems) (zrpockAnon yio StoAEEELS Kot EPEVVITIKT GLVEPYUGINL).
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EXMnvicnig Etaipeiog Awtpoenc kot Tpoeipmv, ogh. 296-306, Oscoarovikn, 19-21 Noep., 1998.

333. ApPavitoyiavvng, 1. kot Mathadépng, K. 2001. ducikoynpikég 1010t Teg TAAGTIKOTOMUEVOY EdMOU®V HEUPPOVOY amd
oAt oo kot kaleivikd vatpilo 1 peBviokvttapiv. Ipaxtikd 6°° [avedinviov Xvvedpiov Entomnudévev — Teyvoroymv
Tpooipwv & 3°° IMavelinviov Tvvedpiov EAAnvikng Etaipeiog Aotpoenic kat Tpooipwv, ogr. 307-317, @ecoarovikn, 19-
21 Noegp., 1998.

334. Mrumedépng, K. «at Towidov, M. 2001. Ernidpaon tng Beppokpociog, evepyodtntag vepoy Kot VAK®OV eVOLAGK®OONG oTN
6T00epOTNTA TOV VOATOIIAVTOV KAPOTEVOEW®V TOL KpoKkov (saffron). [Tpakticd 6°° [avelinviov Zvvedpiov Emomuovev
— Teyvordywv Tpooipwv & 3°° Iavehinviov Xvvedpiov EAAnvig Etapeiog Awtpoenc kot Tpopipwv, cel. 250-258,
®eoscalovikn, 19-21 Noep., 1998.

335. Aalapidov, A. kot Mmmadépng, K. 2002. Ogppopnyaviky GOUTEPLPOPE TOAVCUKYAPITOV KOl YHATOV TOVG: EXIOPAOT|
VEPOV, MAUCTIKOTOMTAOV Kol HOPLIKoy BAapovg tov molvcakyopitn. IIpaxtwkd 1°° ITaverinviov Zvvedpiov Ogppukig
Avaivong, 27-29 Zenr., Kepkivn, 2002, oeA. 157-162.

336. Mmumadépng, K. kot Aalopidov, A. 2002. Yorodong petdntmon Kot otafepdtnta GLOTNUATOV TPOQIL®V YOUNANG
ovykévipwong vepov. Ipaktikd 1°° TTavellnviov Zvvedpiov Ogppukng Avdivong, 27-29 Xent., Kepkivn, 2002, oeh. 163-
168.

VIII. Kepdrara og EAAnvika frpiia

337. Aalapidov, A. & Maunadépne, K. 2023. Apyaia kat ‘cOyypova’ €idn ortaptol: 1 0£cm Tovg 0T GOYYPOVN dATPOPT Kol
aptonotia. 210 ‘21z — To SnunTpIoKe 6ToVv TOMTIOUO THGS O10TPOPHS OTHY apyaio EALGIa ko 01 HEAAOVTIKES TOVS TPOOTTIKES,
Y.-M. Boropodt & A. Aalapidov (Exd.), University Studio Press, @socarovikn, ek, 127-150.

338. Katowov, K., Aaapidov, A. & Mmhadépne, K. 2023. Zoyypoveg TAGELG GTOV EUTAOVTIGUO TOV APTOCKEVAGLATMV GiTOV.
Y10 ‘2t — To dnuntpiokd oTov woMTIoUO THS J10TPoPnS aTny apyaio EAAdda kar o1 ueAoviikés tovg mpoomtikés’, X.-M.
BoAapom & A. Aalapidov (Exd.), University Studio Press, ®eccaiovikn, oeh. 151-172.

339. Novoka, X., Xattnkaudpn, M., Aalapidov, A. & Mmaadépng, K. 2023. H ypron tov mpolvpiod oty aptomolia. 10
2t — To dnuntpraxd otov mwoMTiouod e JaTpopns atnv opyoio EALddo kou o1 uelloviikés tovg mpoontikés’, X.-M.
BoAapom & A. Aaloapidov (Exd.), University Studio Press, ®eccarovikn, oed. 173-197.

340. Kopkov, X., Toakoopdkn, F., MiyonAidov, A.M., Mmmadépng, K., Rodriguez- Perez, C., Segura-Carretero, A. 2023.
YHotaon Kot avdAvon Tov POAEITOVPYIKOV GLGTATIK®OV TV QUAA®Y gldc (Composition and analysis of bioactives from
olive leaves), A. Kiritsakis (ed). (Greek translation of “Olives and Olive oil as Functional Foods: Bioactivity, Chemistry and
Processing”, A.P. Kiritsakis & F. Sahidi (Eds.)), John Wiley& Sons, Ltd., New York, USA, p. 383-399.

IX. Epyacieg o EAAnvika meprodika

341. TCoVpoc, N.H., ApBavitoytdvvng, I.X. & Mmiadépne, K. 2000. Edddyeg pepppdves : 1010tnTeg Kot TPOORTIKES Yo xprion
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TOVG OTN CLOKELOGIN KOt EMKAAYN TPOQip®V. Tpoguua kar Ilotd, 1oOA.-Avy., 78-87.

342. Mrumadépng, K. 2006. Xpvcd Babpo g vyeiog pHag T0 Yol Tov povpvov NG YEITOVIAS Lag. Bloteyvikn Aptorotio kai
Zoyaporniaotiky, Tedyog 130, ceh. 61-64.

343. Mmunedépng, K., Aalapidov, A. & Baikovon, X. 2007. B-I'lukdves SNpTploKdV ¢ CUCTOTIKA AELTOVPYIKOV TPOPIL®V:
PLoKéG 1010 TES Ko pLetaforkn dpdon. Tpogiua o Ilota, IoOA.-Avy., 62-66.

Opirigg pera and npdéckinon oe Havemotmiua — Epgovnrika Idpopate kar diedviy
cuvEdpLa

1. Biliaderis, C.G., Maurice, T.J. and Page, C.M. 1986. Thermal Analysis-Applications in Starch Research. /3th International
Carbohydrate Symposium, August 10-16, Cornell University, Ithaca, NY (invited paper - oral presentation).

2. Biliaderis, C.G. 1991. Thermal transitions and starch structures. 51st IFT Annual Meeting, June 1-5, Dallas, TX (invited
paper - oral presentation).

3. Biliaderis, C.G. and Izydorczyk, M.S. 1994. Cereal arabinoxylans: new insights into structure and properties. "Frontiers
in Carbohydrate Research 4", May 10-12, Purdue University, West Lafayette, IN (invited paper - oral presentation).

4. Biliaderis, C.G. 1996. Phase transitions of starch systems. April 17, Lund University, Lund, Sweden (invited lecture).

5. Biliaderis, C.G. 1998. Applications of calorimetry (DSC) to characterization of food systems. June 16, Food Research and
Development Centre, Agriculture Canada, St. Hyacinthe, Quebec, Canada (invited lecture).

6. Biliaderis, C.G. 1998. Molecular mobility in relation to food quality. June 19, Food Research and Development Centre,
Agriculture Canada, St. Hyacinthe, Quebec, Canada (invited lecture).

7. Biliaderis, C.G. 1999. Phase transitions of starch and starch-biopolymer mixtures. Jan. 12, Osaka National Research
Institute, Ikeda, Osaka, Japan (invited lecture).

8. Biliaderis, C.G. 1999. Plasticization effects on physical properties of starch-biopolymer blends. Jan. 14, Osaka National
Research Institute, Ikeda, Osaka, Japan (invited lecture).

9. Biliaderis, C.G. 2003. Quality of Products and World Development. 2"? Mediterranean Conference for Agricultural
Research Cooperation: “Strategies to Improve Quality and Promotion of Mediterranean Agricultural Products”, 19-20
January, Cairo, Egypt (invited paper - oral presentation).

10. Biliaderis, C.G. 2006. Structure-physical property relations of mixed-linkage B-glucans. May 4, Food Research and
Development Centre, Agriculture Canada, St. Hyacinthe, Quebec, Canada (invited lecture).

11. Biliaderis, C.G. 2006. Rheological methods in food material characterization: a focus on carbohydrate systems. 2"
International Congress on Bioprocesses in Food Industries (ICBF 2006), June 18-21, Patras, Greece (invited paper — oral
presentation).

12. Biliaderis, C.G. 2006. Applications of Thermal Analysis to characterization of Food Carbohydrates. XXVIII National
Conference on Calorimetry, Thermal Analysis and Chemical Thermodynamics, Dec. 11-15, Milan, Italy (invited paper -
plenary lecture).

13. Biliaderis, C.G. 2007. Cereal mixed linkage (1—3), (1—3)-B-D-glucans: structure-property relationships. Institute of
Organic and Pharmaceutical Chemistry (IOPC) — National Helenic Research Foundation, March 6, Athens, Greece (invited
lecture).

14. Biliaderis, C.G. 2007. Functional Foods: trends and prospects for the food industry. University of Novi Sad, Faculty of
Agriculture, April 19, Novi Sad, Serbia (invited lecture).

15. Biliaderis, C.G. 2007. Cereal polysaccharides as functional food ingredients. University of Novi Sad, Faculty of
Agriculture, April 19, Novi Sad, Serbia (invited lecture).

16. Biliaderis, C.G. 2007. Molecular aspects of cereal B-glucan functionality. Dept. Food Science & Technology, University
of Helsinki, Dec. 4, Helsinki (invited lecture).

17. Mmuumadépng, K. 2008. TTodvoaxyopiteg SnuUNTplokdV KOPT®V MG AEITOVPYIKE GUOTOTIKA TPOQipmVy. Xapokdnelo [Tov/wo
Abnvaov, 11 Tavovapiov, ABva (TpookekANUEVOS OLIANTNG).

18. Biliaderis, C.G. 2008. Functional Foods: Trends, Prospects and Challenges for the Food Industry. XX Conference on
Processing Techniques and Energy in Agriculture, April. 20-25, Kopaonik, Serbia (invited paper - oral presentation).

19. Biliaderis, C.G. and Lazaridou, A. 2009. Cereal non-starch polysaccharides as functional ingredients: structure — physical
property relations. [* International Conference on Sustainable Postharvest and Food Technologies INOPTEP 2009, April
21-26, Divcibare, Serbia (invited paper — oral presentation).

20. Biliaderis, C.G. and Lazaridou, A. 2009. Analytical approaches to understanding quality and functionality aspects of cereal
dietary fibers. 6" International Conference on Instrumental Methods of Analysis (IMA 09): Modern Trends and
Applications, Oct. 4-8, Athens, Greece (invited lecture).

21. Mmnuuwodépng, K. 2010. Ta dnuntplokd g mtnyn Plo-AElTovpyiK®V GUGTATIK®V: TPOKANCELS KOl TPOOTTIKEG Yiol TNV
mapaymyn mpoidvtov pe mpootfépevn afia. Teyvoroywd IMoavemomiuo Kompov, 27 Ampihiov, Agpecdc, Kidmpog
(TpooKeKANUEVOS OLUANTNAG).

22. Biliaderis, C.G. 2011. Molecular origin of physical state and functionality of soluble cereal fibers. 11" International
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24,
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26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44,

45.

46.

47.

48.

Congress on Engineering and Food: Food Process Engineering in a Changing World, ICEF11,May 22-26, Athens, Greece
(invited paper).

Biliaderis, C.G. 2011. Biopolymer-based antimicrobial films: physical properties and function. Dept. Food &
Environmental Sciences, University of Helsinki, Aug. 18, Helsinki (invited lecture).

Biliaderis, C.G. 2012. Structure and function of food hydrocolloid dispersions. Dept. of Food Science, University of
Guelph, Oct. 4, Guelph, Ontario, Canada (invited talk).

Biliaderis, C.G. 2012. Glass transition — Molecular mobility and food product quality / stability, Jiangnan University, Nov.
23, Wuxi, Jiangsu, China (invited lecture).

Biliaderis, C.G. 2012. Cereal cell wall polysaccharides: structure-function relations, Nanchang University, Nov. 26,
Nanchang, Jiangxi, China (invited lecture).

Biliaderis, C.G. 2013. Functional foods and bioactive ingredients: trends, prospects and challenges for the food industry.
University of Applied Life Sciences and Environment, May 25", Tasi, Romania (invited lecture).

Biliaderis, C.G. 2013. Chitin nanocrystals as potential structure modifiers of food dispersions. “3" School of
Nanotechnology Applications in the Food Chain”, Iseki — Food Association, May 30-31, Skiathos, Greece (invited lecture).
Biliaderis, C.G. 2013. Functional foods: facts and myths, prospects and challenges. Faculty of Technology and Management
in Food Industry, Technical Univ. of Moldova, Nov. 1, Chisinau, Republic of Moldova (invited lecture).

Biliaderis, C.G. 2014. Musings on structure - functional property relationships of food biopolymers. Institute of Applied
Biosciences, CERTH, February 12, Thessaloniki, Greece (invited lecture).

Biliaderis, C.G. 2014. Structure-function relations of cereal beta-glucans. 12" International Hydrocolloids Conference
(IHC), May 5-9, Taipei, Taiwan (oral presentation, invited).

Biliaderis, C.G. 2014. Structure - function relations of polysaccharides in model and real food matrices, Nanchang
University, May 14, Nanchang, Jiangxi, China (invited lecture).

Biliaderis, C.G. 2014. Structure — function relations of cereal polysaccharides in food matrices, Department of Food
Chemistry and Technology, Teagasc Food Research Centre Moorepark, Fermoy, Co., Oct. 6, Cork, Ireland (invited lecture).
Biliaderis, C.G. 2014. Structure and function of cereal dietary fibers, Department of Food Science, University College Cork
(UCC), Oct. 7, Cork, Ireland (invited lecture).

Mriadépng, K. 2015. Biokettovpywd Tpopipa — Néa cuotatikd: TpokANoels Kot eukatpieg yio t fropmnyavia Tpogity.
Hpepida tov Tpnpatog Xnuelag (AIL®.), “A&iomoinon eloroowudrwv omo eloiobyes QLTIKES THYES OTHY avamTuln
Karvotouwy mpoioviwv pogiuwv (OilBodiesExploit)”, 1" Zentepfpiov, O@eccalovikn (TpooKeKANUEVOS OLUANTIG.
Biliaderis, C.G. 2015. Analytical approaches to evaluate structure-property relations of soluble cereal fibers and their
impact to product quality and physiological functionality. 9" International Conference on Instrumental Methods of Analysis
(IMA 09): Modern Trends and Applications, Sept. 20-24, Kalamata, Greece (invited lecture).

Biliaderis, C.G. 2015. Formulating with cereal soluble fibers: Challenges and opportunities in developing functional
products. 29" EFFoST International Conference: Food Science Research and Innovation — Delivering sustainable solutions
to the global economy and society, EFFoST 2015, Nov. 10-12, Athens, Greece (invited presentation).

Mruadépng, K. 2015. Kawotoptkd (véa) tpogua — Yyeio kot ITotdtnta {ong: aindeteg, pobot Kot mpokANceLg yia T
Bopnyavia tpoeipwv. Tunua Teomovik®v Emomudv, Biotegyvoloyiog kot Emotqung Tpooeinwv, Texvoloywd
Movemomo Kompov, 24 Nogp., Agpecog, Kompog (mpookekinpévog opAnTnig).

Biliaderis, C.G. 2016. Structure-property relations of cereal soluble fibers and formulation challenges with these
polysaccharides. 13" International Hydrocolloids Conference, May16-20, Guelph, Ontario, Canada (invited plenary
lecture).

Biliaderis, C.G. and Lazaridou, A. 2016. Structural features, functionality and formulation challenges with fibers from
cereal grains. /1] International Congress on Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (invited plenary lecture).
Mradépng, K. 2017. Asttovpyikd Tpogua kot Yysio: AAnBeieg - MvBot ko TTpoxinoeic yio t Bliopmyavia Tpopipmv.
ITov/pwo ®escariag, 15 Defpovapiov, Borog (TpockekAnpévog opiAnTig).

Biliaderis, C.G. 2017. Valorization of grains and grain by-products for production of bioactives and added value food
products. 57 Intern. Conference “Sustainable Postharvest and Food technologies — INOPTEP 2017, April 23-38, Vr3ac,
Serbia (invited lecture).

Biliaderis, C.G. 2017. Structure-property relations of cereal fibers and implications for food product development (Belfort
Lecture Award), Purdue University, May 10", West Lafayette, IN, USA (invited lecture).

Biliaderis, C.G. 2017. Food Polysaccharides: Chemistry, Origin, Isolation-Analysis, Structural and Functionality aspects,
University of Valladolid, July 10, Palencia, Spain (invited lecture).

Biliaderis, C.G. 2017. Starch: Chemistry, Supermolecular structures, Physical Properties - Function, University of
Valladolid, July 11, Palencia, Spain (invited lecture).

Biliaderis, CG. 2017. Cereal Fibers: Structure-property relations, implications for nutrition and food product development,
University of Valladolid, July 12, Palencia, Spain (invited lecture).

Mruadépng, K. 2017. Agrtovpywcd Tpoouyo kot Yyeia ... pe ) patid g texvoloyiag. Aptototéreto [Mavemomo
®eccarovikng (Exdnimon Amovoung Bpafeiov Apioteiac, A.IL.O.), 18 Aek., @eccarovikn (TPOooKEKANUEVOS OLUANTIG).
Biliaderis, C.G. 2019. Trends in development of functional food products. Ethiopian Institute of Agricultural Research —
Food Science and Nutrition Research Directorate, June 28™, Addis Ababa, Ethiopia (invited lecture).
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70.

Biliaderis, C.G. 2019. Food Carbohydrates: Basic chemistry, Physical properties and Structure-function relations,
University of Valladolid, July 10, Valladolid, Spain (invited lecture).

Biliaderis, C.G. 2019. Methods of Isolation, Characterization and Analysis of Food Carbohydrates, University of
Valladolid, July 11, Valladolid, Spain (invited lecture).

Biliaderis, C.G. 2019. Starch chemistry, material properties and functionalities, University of Valladolid, July 11,
Valladolid, Spain (invited lecture).

Biliaderis, C.G. 2019. Cereal fibers: structures, functionalities, food product development and nutritional implications,
University of Valladolid, July 12, Valladolid, Spain (invited lecture).

Biliaderis, C.G. 2019. Functional Foods and Food Bioactives - challenges and opportunities, Jinan University, Sept. 10™,
Guangzhou, China (invited lecture).

Biliaderis, C.G. 2019. Cereal Fibers: chemistry, physical and nutritional properties, Jinan University, Sept. 11", Guangzhou,
China (invited lecture).

Biliaderis, C.G. 2019. Hydrocolloids as vehicles for delivering functionalities in food systems, Jinan University, Sept. 16,
Guangzhou, China (invited lecture).

Biliaderis, C.G. 2019. Strategies to publish highly impact academic papers, Jinan University, Sept. 17", Guangzhou, China
(invited lecture).

Biliaderis, C.G. 2019. Food rheology and thermal analysis of foods, Jinan University, Sept. 18", Guangzhou, China (invited
lecture).

Biliaderis, C.G. 2019. Biopolymers as vehicles for delivering innovative functionalities in food systems. % Inter.
Conference on Advanced Production and Processing (ICAPP), Oct. 10-11, Novi Sad, Serbia (Plenary lecture).

Biliaderis, C.G. 2022. Biopolymer-based materials in delivering functionalities to enhance quality, shelf life and nutritional
value of foods. Workshop: Recent advances in bioprocessing, Food Innovation Research Infrastructure, University of
Patras, May 24, Patras, Greece (invited lecture).

Biliaderis, C.G & Manganaris, G. 2022. Emerging food processing technologies towards production of added value peach
products. X International Peach Symposium, May 30 - June 3, Naoussa, Greece (Plenary lecture).

Biliaderis, C.G. 2022. Biopolymer-based delivery systems as ingredients to introduce desirable functionalities in food
products. Workshop: Innovations in Dairy, Baking, Meat and Wine industries — Ingredients and new technologies, Food
Innovation Research Infrastructure, Aristotle University of Thessaloniki, June 18, Thessaloniki, Greece (lecture).
Biliaderis, C.G. 2022. Food Carbohydrates: structures, physical properties — function, interactions with other ingredients
and applications. Workshop.: Molecular structure of carbohydrates and its effect on techno-functional and nutritional
properties. ProCerealtech, University of Valladolid, July 18th, Valladolid, Spain (invited lecture).

Biliaderis, C.G. 2022. Starch: chemistry, material properties and functionality. Workshop: Molecular structure of
carbohydrates and its effect on techno-functional and nutritional properties. ProCerealtech, University of Valladolid, July
18th, Valladolid, Spain (invited lecture).

Biliaderis, C.G. 2022. Trends, prospects and challenges in the production of functional food products for meeting specific
industry’s interests and consumers’ needs. 4* MedForum Conference “Mediterranean Agriculture and Food Systems in a
Time of Climate Change and Agrofood Crisis “, CTHEAM Chania, Dec. 4-7, Chania, Crete, Greece (invited lecture).
Biliaderis, C.G. 2023. Structure-property relations of cereal fibers and implications for food product development.
Chemistry Dept., Kapodistrian Univ. of Athens, March 27 (invited lecture).

Biliaderis, C.G. 2023. Hydrocolloids as ingredients to introduce desirable functionalities in food products. Chemistry
Dept., Kapodistrian Univ. of Athens, March 28 (invited lecture).

Biliaderis, C.G. 2023. Structure-property relations of cereal fibers and implications for food product development —
glimpses of a diachronic journey. 2/* Gums and Stabilizers for the Food Industry. The Food Hydrocolloids Trust, June 6-
9" Thessaloniki, Greece (Food Hydrocolloid Trust Medal Award 2023 Lecture).

Biliaderis, C.G. 2024. Cereal grain polysaccharides as functional food ingredients: structure-property relations. Athens
Conference on Advances in Chemistry (ACAS 2024), Nov. 6-8, Athens, Greece (Plenary lecture).

Biliaderis, C.G. 2024. Hydrocolloids as vehicles for delivering functionalities in food products. Bioproducts Institute, Univ.
of British Columbia, Nov. 28, Vancouver, BC, Canada (invited lecture).

Biliaderis, C.G. 2024. Structure-property relations of cereal fibers and implications for food product development. Faculty
of Land and Food Systems, Univ. of British Columbia, Nov. 29, Vancouver, BC, Canada (invited lecture).

Addeg mapovoracelg 6 cuvEdpla (mpoQopikéc, poster) — Iepuiqyerg / Abstracts

71.

72.

73.

Biliaderis, C.G., Grant, D.R. and Vose, J.R. 1981. Structural features of legume starches. [FT 41st Annual Meeting, June
7-10, Atlanta, GA (oral presentation).

Biliaderis, C.G. 1985. Thermal properties of amylose-lipid complexes. 3rd Starch Science and Technology Conference,
September 19-21, Orlando, FL (oral presentation).

Page, C.M., Biliaderis, C.G. and Maurice, T.J. 1985. Starch-lipid interactions. /4th North American Thermal Analysis
Society Conference, September 15-18, San Francisco, CA (oral presentation).
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98.

Biliaderis, C.G. and Vaughan, D.J. 1986. Electron spin resonance studies of starch-water-probe interactions. 13th
International Carbohydrate Symposium, Ithaca, NY (poster).

Biliaderis, C.G., Weselake, R.J., Petkau, A. and Friesen, 1987. Thermal analytical study of human Cu 2*, Zn ** superoxide
dismutase. 30th Annual Meeting of Canadian Federation of Biological Societies, June 22-26, Winnipeg, MB (poster).
Scanlon, M.G., Dexter, J.E. and Biliaderis, C.G. 1987. Particle size-related physical properties of flour formed upon smooth
roll grinding of hard red spring farina. 72nd Annual Meeting of American Association of Cereal Chemists, November 1-5,
Nashville, TN (oral presentation).

Barl, B., Biliaderis, C.G. and Murray, E.D. 1987. The role of chemical pretreatments in enzymic hydrolysis of corn husk:
structure modification studies. /8th FEBS Meeting, June 28 - July 3, Ljubljana, Yugoslavia (oral presentation).

Friesen, A.D., Weselake, R.J., Petkau, A., Chesney, S., Janzen, R.G., Bees, W.C.H. and Biliaderis, C.G. 1987. Production
and properties of human erythrocyte, Cu **, Zn ** superoxide dismutase. International Symposium on Free Radicals in
Health and Disease, October 29-31, Winnipeg, MB (poster).

Zawistowski, J., Biliaderis, C.G. and Murray, E.D. 1988. Isolation and properties of an acidic fraction of
polyphenoloxidase from Jerusalem artichoke (Helianthus tuberosus, L.) tubers. 31st Annual Canadian Institute of Food
Science and Technology (CIFST) Conference, May 29- June 1, Winnipeg, MB (poster).

Swan, R.S. and Biliaderis, C.G. 1988. Thermophysical properties of starch hydrolyzates. 31st Annual Canadian Institute
of Food Science and Technology (CIFST) Conference, May 29 - June 1, Winnipeg, MB (poster).

Biliaderis, C.G. and Swan, R.S. 1988. Phase transitions of aqueous maltodextrins in relation to their composition. /7th
Joint Conference of American Association of Cereal Chemists and Association of Operative Millers, September 28-30,
Winnipeg, MB (oral presentation).

Biliaderis, C.G. 1988. Crystallization behavior of amylose-lipid complexes. 73rd Annual Meeting of American Association
of Cereal Chemists, October 9-13, San Diego, CA (oral presentation).

Zawistowski, J. and Biliaderis, C.G. 1988. Dynamic rheological properties of starch gels. 73rd Annual Meeting of
American Association of Cereal Chemists, October 9-13, San Diego, CA (oral presentation).

Biliaderis, C.G. 1989. Non-equilibrium phase transitions of aqueous starch systems. 197th American Chemical Society
Meeting, April 9-14, Dallas, TX (invited paper - oral presentation).

Seneviratne, H.D. and Biliaderis, C.G. 1989. Solvent-effects on the conformational stability of amylose-monostearate
complex. 32nd Annual Canadian Institute of Food Science and Technology (CIFST) Conference, June 4-7, Quebec City,
PQ (poster).

Mazza, G. and Biliaderis, C.G. 1989. Processing and potential uses for flaxseed gum. 32nd Annual Canadian Institute of
Food Science and Technology (CIFST) Conference, June 4-7, Quebec City, PQ (oral presentation).

Biliaderis, C.G. 1989. Structures and interactions of starch in foods. International Symposium on "Starch in Human
Nutrition", June 19-21, University of Saskatchewan, Saskatoon, SK (invited paper - oral presentation).

Biliaderis, C.G. 1989. Supermolecular structure and thermal behavior of amylose - monoglyceride complexes. 74th Annual
Meeting of American Association of Cereal Chemists, October 29 - November 2. Washington, DC (oral presentation).
Izydorczyk, M.S. Biliaderis, C.G. and Bushuk, W. 1989. Gelation studies of water-soluble pentosans and their fractions by
dynamic rheometry. 74th Annual Meeting of American Association of Cereal Chemists, October 29 - November 2.
Washington, DC. This paper was selected as the outstanding paper in the Rheology Division of AACC for 1989 (oral
presentation).

Bushuk, W. and Biliaderis, C.G. 1989. Functional properties of cereal grain carbohydrates and proteins. [UFoST/IARC
Symposium on Utilization of Food Crops, December 11-14, FAO Headquarters, Rome, Italy (oral presentation).

Khan, M.M.A. and Biliaderis, C.G. 1990. Ultrafiltered skim milk retentates in yogurt making. 33rd Annual Canadian
Institute of Food Science and Technology (CIFST) Conference, June 3-6, Saskatoon, SK (oral presentation).

Tonogai, J. and Biliaderis, C.G. 1990. Effects of lipids on thermal and rheological properties of starch gels. 33rd Annual
Canadian Institute of Food Science and Technology (CIFST) Conference, June 3-6, Saskatoon, SK (oral presentation).
Dilollo, T., Alli, I., Barthakur, N. and Biliaderis, C.G. 1990. Thermal and surface properties of crystalline and non-
crystalline legume seed proteins. 33rd Annual Canadian Institute of Food Science and Technology (CIFST) Conference,
June 3-6, Saskatoon, SK (oral presentation).

Michniewicz, J., Biliaderis, C.G. and Bushuk, W. 1990. Effect of added pentosans on some physical and technological
characteristics of dough and gluten. In 4th International Workshop on Gluten Proteins, June 27-29, Winnipeg, MB (poster).
Izydorczyk, M.S., Biliaderis, C.G. and Bushuk, W. 1990. Physicochemical properties of water-soluble pentosans of
different wheat varieties. 75th Annual Meeting of American Association of Cereal Chemists, October 14-18, Dallas, TX
(oral presentation).

Biliaderis, C.G. 1990. Structure-properties of amylose-lipid complexes. 3rd International Workshop on Plant
Polysaccharides, Structure and Function, September 19-21, LeCroisic, France (poster).

Juliano, B.O., Perez, C.M., Villareal, C.P., Tonogai, J. and Biliaderis, C.G. 1991. Role of amylopectin in varietal differences
in hardness of cooked rice and starch gels: a status report. Cereals International 91, September 9-13, Brisbane, Australia
(oral presentation).

Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1991. Functional properties of mucilage from yellow mustard. 8th World
Congress of Food Science and Technology, September 29 - October 4, Toronto, ON (poster).
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Fedeniuk, R.W., Biliaderis, C.G. and Mazza, G. 1991. Composition and properties of linseed gum. 34th Annual Canadian
Institute of Food Science and Technology (CIFST) Conference, June 16-19, Montreal, PQ (oral presentation).

Singh, O. and Biliaderis, C.G. 1992. The effects of water-soluble wheat arabinoxylans on dough and bread properties. 35tk
Annual Manitoba Agri-Forum Meeting, January 8-9, Winnipeg, MB (poster).

Mazza, G., Biliaderis, C.G. and Oomah, B.D. 1992. Processing and potential use of flaxseed gum. 35th Annual Manitoba
Agri-Forum Meeting, January 8-9, Winnipeg, MB (poster).

Mazza, G., Biliaderis, C.G. and Oomah, B.D. 1992. Extraction and functional properties of flaxseed gum. 54th Flax
Institute of the United States Conference, January 30-31, Fargo, ND (oral presentation).

Prokopowich, D.J. and Biliaderis, C.G. 1992. The effect of polyhydroxy compounds on the thermal and mechanical
properties of amylopectin gel networks. 35th Annual Canadian Institute of Food Science and Technology (CIFST)
Conference, May 31 - June 3, Ottawa, ON (oral presentation).

Przybylski, R., Eskin, N.A.M. and Biliaderis, C.G. 1992. Characterization and formation of a sediment in canola oil. 83rd
American Oil Chemists' Society Annual Meeting, May 10-14, Toronto, ON (poster).

Izydorczyk, M. and Biliaderis, C.G. 1992. Structural heterogeneity of water soluble arabinoxylans from wheat endosperm.
77th Annual Meeting of American Association of Cereal Chemists, September 19-23, Minneapolis, MN (oral presentation).
Edwards, N.M., Izydorczyk, M., Dexter, J.E. and Biliaderis, C.G. 1992. Cooked pasta texture: Comparison of dynamic
viscoelastic properties to instrumental assessment of firmness. 77th Annual Meeting of American Association of Cereal
Chemists, September 19-23, Minneapolis, MN (oral presentation).

Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1992. Effect of structure on the physical properties of yellow mustard (Sinapis
alba,L.) mucilage. 77th Annual Meeting of American Association of Cereal Chemists, September 19-23, Minneapolis, MN
(oral presentation).

Biliaderis, C.G. 1992. Characterization of starch networks by small strain dynamic rheometry. 77th Annual Meeting of
American Association of Cereal Chemists, September 19-23, Minneapolis, MN (invited paper). This paper won the ‘1993
Corn Refiners Association Award’ (oral presentation).

Mazza, G., Cui, W., Oomah, B.D. and Biliaderis, C.G. 1993. Flaxseed gums for foods and industrial applications. 36th
Annual Manitoba Agri-Forum Meeting, January 7-8, Winnipeg, MB (oral presentation).

Liu, H., Przybylski, R., Biliaderis, C.G. and Eskin, 1993. Sedimentation in canola oil. 36th Annual Manitoba Agri-Forum
Meeting, January 7-8, Winnipeg, MB (poster).

Przybylski, R., Biliaderis, C.G. and Eskin, N.A.M. 1993. Characterization of lipids in quinoa seeds. 36th Annual Manitoba
Agri-Forum Meeting, January 7-8, Winnipeg, MB (poster).

Liu, H., Biliaderis, C.G., Przybylski, R. and Eskin, N.A.M. 1993. Phase transitions of sediment in canola oil. 84th Annual
Meeting of the American Oil Chemists' Society, April 25-29, Anaheim, CA (oral presentation).

Cui, W., Mazza, G. and Biliaderis, C.G. 1993. Processing optimization and physico-chemical characteristics of flaxseed
polysaccharide gums. 7th Conference of Gums and Stabilizers for the Food Industry, July 12-16, North East Wales,
Institute Wrexham, UK (oral presentation).

Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1993. Yellow mustard mucilage: chemical structure and rheological properties.
7th Conference of Gums and Stabilizers for the Food Industry, July 12-16, North East Wales, Wrexham, UK. This paper
won a prize award in the poster session (poster).

Izydorczyk, M. and Biliaderis, C.G. 1993. Structure elucidation of wheat endosperm arabinoxylans. 78th Annual Meeting
of the American Association of Cereal Chemists, October 3-7, Miami Beach, FL (oral presentation).

Prokopowich, D. and Biliaderis, C.G. 1993. Effect of sugars on structure and mechanical properties of concentrated starch
gels. 78th Annual Meeting of the American Association of Cereal Chemists, October 3-7, Miami Beach, FL (poster).

Liu, H., Biliaderis, C.G, Przybylski, R. and Eskin, N.A.M. 1994. Sedimentation phenomenon in canola oil. 37th Annual
Manitoba Agri-Forum Meeting, Jan. 5-6, Winnipeg, MB (poster).

Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1994. An investigation on a water-soluble polysaccharide gum from yellow
mustard. 37th Annual Manitoba Agri-Forum Meeting, Jan. 5-6, Winnipeg, MB (poster).

Liu, H., Biliaderis, C.G., Przybylski, R. and Eskin, N.A.M. 1994. A study of canola oil sediment by differential scanning

calorimetry. 85th American Oil Chemists' Society Conference, May 8-10, Atlanta, Georgia (oral presentation).

Cui, W., Eskim, N.A.M., Biliaderis, C.G. and Marat, K. 1994. Structural analysis of a pectic polysaccharide from yellow
mustard (Sinapis alba L.) mucilage: partial hydrolysis, isolation of oligosaccharides and NMR characterization. Plant
Polysaccharide Symposium, July 13-15, Guelph, ON (poster).

Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1994. Characterization of a 1,4-linked B-D-glucan from yellow mustard
(Sinapis alba L.) mucilage using NMR spectroscopy. Plant Polysaccharide Symposium, July 13-15, Guelph, ON (poster).

Przybylski, R., Dawson, K, Liu, H. and Biliaderis, C.G. 1995. Examination of sediments from canola and sunflower oils.

Manitoba Agri-Forum ‘95’ meeting, Jan. 5, Winnipeg, MB (poster).

Cui, W., Eskin, M.N.A. and Biliaderis, C.G. 1995. Yellow mustard: research advances and commercial potential. Manitoba
Agri-Forum ‘95’ meeting, Jan. 5, Winnipeg, MB (poster).

Izydorczyk, M. and Biliaderis, C.G. 1995. New insights into the structure and properties of cereal arabinoxylans. 80th
Annual Meeting of the American Association of Cereal Chemists, November 5-9, San Antonio, TX (oral presentation).
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Arvanitoyannis, 1. and Biliaderis, C.G. 1996. Physicochemical studies of starch-based blends with natural or synthetic
polymers. 10th International Cereal and Bread Congress, June 9-12, Porto Carras, Chalkidiki, Greece (poster).
Arvanitoyannis, 1., Swan, R.S. and Biliaderis, C.G. 1996. Physicochemical properties of starch hydrolysis products. /%
Conference on Process Optimization and Minimal Processing of Foods, Copernicus Programme, Concerted Action, EU,
Porto, Portugal (poster).

Arvanitoyannis, . Kollokuris, I. and Biliaderis, C.G. 1998. Edible films made from hydroxypropyl starch and gelatin:
preparation and properties. ISOPOW 7: Water Management in the Design and Distribution of Quality Foods, May 30-June
4, 1998, Helsinki, Finland (poster).

Arvanitoyannis, I. and Biliaderis, C.G. 1998. Edible films made from Na-caseinate and soluble starch: preparation and
physicochemicall properties. ISOPOW 7: Water Management in the Design and Distribution of Quality Foods, May 30-
June 4, 1998, Helsinki, Finland (poster).

Arvanitoyannis, Biliaderis, C.G. and Ogawa, H. 1998. Composite films made from low density polyethylene (LDPE), rice
starch and potato starch. ISOPOW 7: Water Management in the Design and Distribution of Quality Foods, May 30-June 4,
1998, Helsinki, Finland (poster).

Biliaderis, C.G. and Tsimidou, M. 1998. Effects of temperature, water activity and encapsulation matrix on the stability of
saffron water-soluble carotenoids. 6" Meeting of the Greek Institute of Food Scientists, Nov. 19-21, Thessaloniki, Greece
(poster).

Lazaridou, A. and Biliaderis, C.G. 1998. Isolation, characterization and rheological properties of carob galactomannans. 6"
Meeting of the Greek Institute of Food Scientists, Nov. 19-21, Thessaloniki, Greece (poster).

Arvanitoyannis, I. and Biliaderis, C.G. 1998. Physicochemical properties of polyol- and water-plasticized edible films made
of soluble starch and sodium caseinate or methylcellulose. 6" Meeting of the Greek Institute of Food Scientists, Nov. 19-
21, Thessaloniki, Greece (poster).

Selim, K., Tsimidou, M. and Biliaderis, C.G. 1999. Degradation of encapsulated saffron carotenoids in amorphous polymer
matrices. I International Congress on Pigments in Food Technology, March 24-26, Sevilla, Spain (poster).
Arvanitoyannis, 1.S. and Biliaderis, C.G. 1999. Physical properties of blends based on PVOH-starch for food packaging
applications. Workshop on ‘Molecular Mobility in Foods - MMF’, April 6-7, Camogli, Italy (oral presentation).
Biliaderis, C.G., Selim, K. and Tsimidou, M. 1999. Stability of isolated saffron (Crocus sativus L.) carotenoids in
amorphous polymer matrices. Workshop on ‘Molecular Mobility in Foods - MMF", April 6-7, Camogli, Italy (poster).
Lazaridou, A., Biliaderis, C.G. and Arvanitoyannis, I.S. 1999. Glass transition and physical properties of polyol-plasticized
pullulan-starch blends at low moisture. Workshop on ‘Molecular Mobility in Foods - MMF’, April 6-7, Camogli, Italy (oral
presentation).

Biliaderis, C.G. 1999. Thermal analysis in characterization of state and phase transitions of starch materials, MEDICTA 99,
Aug. 29-Sept. 1, Patras, Greece (oral presentation).

Aoafopidov, A. kot Mrmadépng, K. 2002. Ogppopnyaviki GOUTEPIPOPE TOAVGOKYOPLTOV Kot Hypdtov tovg: Enidpacn
VEPOV, TAUCTIKOTOTAV Kol Loptakod Bapovg tov molvsakyopitn. 1° Havellnvio Zvovédpro Ocpuiknc Avaivong, 27-29
Yent., Afuvn Kepkivn (oral presentation).

Mruadépng, K. kot Aalapidov, A. 2002. YaAdong HETONTOON KOl 0TAOEPOTNTO GUOTNUATOV TPOPIL®V YOUNANG
OLYKEVTPONG vepo. 1° Tlaverdnvio XZovédpio Oepruxng Avalvong, 27-29 Xemt., Aluvn Kepkivn (oral presentation).
Lazaridou, A., Vaikousi, H. and Biliaderis, C.G. 2003. Molecular size effect on gelation of water-soluble barley and oat -
glucans. 12th Gums and Stabilizers for the Food Industry, 23-27 June, Wrexham, UK (oral presentation).

Lazaridou, A., Vaikousi, H. and Biliaderis, C.G. 2003. Rheological properties of oat and barley B-glucan aqueous
dispersions. /2th Gums and Stabilizers for the Food Industry, 23-27 June, Wrexham, UK (poster).

Kontogiorgos, V., Ritzoulis, C. and Biliaderis C. G. 2004. Rheological behaviour of mixed sodium caseinate — Barley -
Glucan Gels. Food Colloids 2004, April 18-21, Harrogate, UK (poster).

Lazaridou, A., Irakli, M., Izydorczyk, M.S. and Biliaderis, C.G. 2004. Effects of various processing factors on gelation of
cereal beta-glucans. 89" Annual Meeting of A.A.C.C., Sept. 10-22, San Diego, USA (poster).

Izydorczyk, M.S., Lazaridou, A., Chornick, T. and Biliaderis, C.G. 2004. The role of endosperm cell walls in texture of
barley grain. 89" Annual Meeting of A.A.C.C., Sept. 10-22, San Diego, USA (poster).

Vaikousi, H., Lazaridou, A., Biliaderis, C.G. and Zawistowski, J. 2005. Phase transitions of phytosterols and phytosterol-
oil blends. Medicta 2005, 7" Mediterranean Conference on Calorimetry and Thermal Analysis, July 2-6, Thessaloniki,
Greece (poster).

Kristo, E. and Biliaderis, C.G. 2005. Thermomechanical properties of water/sorbitol-plasticized composite biopolymer
films: caseinate-pullulan bilayers and blends. Medicta 2005, 7" Mediterranean Conference on Calorimetry and Thermal
Analysis, July 2-6, Thessaloniki, Greece (oral presentation).

Lazaridou, A., Vaikousi, H. and Biliaderis, C.G. 2005. Structure development in mixed-linkage (1—3), (1—4) B-glucan
hydrogels as probed by calorimetry and small deformation dynamic rheometry. Medicta 2005, 7" Mediterranean
Conference on Calorimetry and Thermal Analysis, July 2-6, Thessaloniki, Greece (oral presentation).

Kontogiorgos, V., Vaikousi, H., Lazaridou, A. and Biliaderis, C.G. 2005. Fractal scaling behavior of physically cross-
linked B-glucan gel networks. 13th Gums and Stabilizers for the Food Industry, 23-27 June, Wrexham, UK (poster).
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Izydorczyk, M., Lazaridou, A., Chornick, T. and Biliaderis, C.G. 2005. Degradation of isolated cell walls from barley grains
differing in hardness and protein content by malt extracts. A4CC International Annual Meeting, Sept. 11-14, Orlando FL,
USA (poster).

Skendi, A., Papageorgiou, M. and Biliaderis, C.G. 2006. Molecular size and concentration effects of barley B-glucan
supplementation on dough and bread characteristics. Dietary fibre 2006, June 12-14, Helsinki, Finland (poster).
Lazaridou, A., Biliaderis, C.G. and Vaikousi, H. 2006. Enrichment of gluten-free bread formulations with water-soluble
oat B-glucan: effects on dough rheology and bread quality parameters. Dietary fibre 2006, June 12-14, Helsinki, Finland
(poster).

Lazaridou, A. and Biliaderis, C.G. 2006. Effects of sugars on cryogelation of barley B-glucans. 2 International Congress
on Bioprocesses in Food Industries (ICBF 2006), June 18-21, Patras, Greece (poster).

Kristo, E. and Biliaderis, C.G. 2006. Physical properties of starch nanocrystal-reinforced pullulan films. 2"? International
Congress on Bioprocesses in Food Industries (ICBF 2006), June 18-21, Patras, Greece (oral presentation).

Vaikousi, H., Koutsoumanis, K. and Biliaderis, C.G. 2006. Kinetic modelling of non-enzymatic browning of apple juice
concentrates differing in water activity under variable heating conditions. 2™ International Congress on Bioprocesses in
Food Industries (ICBF 2006), June 18-21, Patras, Greece (oral presentation).

Kristo, E., Koutsoumanis, K.P. and Biliaderis, C.G. 2007. Thermal, mechanical and water vapor barrier properties of
sodium caseinate films containing antimicrobials and their inhibitory action on Listeria monocytogenes. 5" International
Congress in Food Technology: Consumer Protection through Food Process Improvement & Innovation in the Real World,
9-11 March, Thessaloniki, Greece (poster).

Lazaridou, A., Vaikousi, H. and Biliaderis, C.G. 2007. Effects of polyols on barley B-glucan cryogelation in ice cream
model systems. 5% International Congress in Food Technology: Consumer Protection through Food Process Improvement
& Innovation in the Real World, 9-11 March, Thessaloniki, Greece (poster).

Fustier, P. Lazaridou, A. and Biliaderis, C.G. 2007. Compression, creep and stress-relaxation testing of wheat flour and
gluten-free doughs — relation to end-product properties. 5" International Congress in Food Technology: Consumer
Protection through Food Process Improvement & Innovation in the Real World, 9-11 March, Thessaloniki, Greece (poster).
Vaikousi, H., Koutsoumanis, K. and Biliaderis, C.G. 2007. Kinetic Model Development As A Prediction Tool For The
Study Of Non Enzymatic Browning During Heating Of Apple Juice Concentrates And Honey Differing In Water Activity.
5™ International Congress in Food Technology: Consumer Protection through Food Process Improvement & Innovation
in the Real World, 9-11 March, Thessaloniki, Greece (poster).

Vaikousi, H., Biliaderis, C.G. and Koutsoumanis, K. 2007. Development of a microbial Time Temperature Indicator (TTI)
for monitoring microbiological quality of foods. 5% International Conference on Predictive Modelling in Foods:
Fundamentals, State of the Art and New Horizons, Sept. 16-19, Athens, Greece (oral presentation).

Kristo, E., Aalapidov, A. kot Maihadépng, K. 2007. ®Ogppopnyavikés 1010TNTEG WKTOV GVGTNUATOV BlomoAvpuepdv. 3°
Hovel Anvio Zvvédpio Ocpuikic Avaivong, 7-9 Agk., ABfqva (poster).

Aoafopidov, A. ko Mmimadépng, K. 2007. Yormong petdntmong o péio EAAvikng mpoéhevonc. 3° laveAlnvio Zovédpio
Ocprurng Avaivong, 7-9 Aex., ABMva (poster).

Lazaridou, A., Vaikousi, H. and Biliaderis, C.G. 2008. Molecular size effects on gelation of barley and oat B-glucans.
Trends in Cereal Science and Technology: Industrial Applications, Workshop, Dept. Food Science & Technology, Faculty
of Agriculture, Aristotle University, February 4-5, Thessaloniki, Greece (poster).

Biliaderis, C.G. 2008. Functional polysaccharides in cereal foods. Trends in Cereal Science and Technology: Industrial
Applications, Workshop, Dept. Food Science & Technology, Faculty of Agriculture, Aristotle University, February 4-5,
Thessaloniki, Greece (oral presentation).

Toapdsg, X., Mmaadépng, K. kot Kovtoovpavig, K. 2008. Avantuén pog kowvotépov cvokevaciog pe Pdon v
EVOOUATMOOT] TPOGTATEVTIKNG KaAMEpyewg Lactobacillus sakei oe edddyn pepPpdvn kaleivikov vatpiov: Mehétn g
OVTIUKPOPLaKNG dPAONS KO TMV PLUGTIKOYNUIK®OV 010t Tev. 1° Ilavellnvio Zovédpio Zvokevoaiog, 17-18 Maptiov, AOqva
(oral presentation).

Tlovpdkn, M., Mayyavapng, I'., Bactlokdxkng, M. kot Mrhadépng, K. 2008. Epappoyn edmdipuov emikoidyewny o
PAactovc omapayyidv. 1° Haveldnvio Xovédpro Zvoxevooiog, 17-18 Maptiov, ABqva (oral presentation).

ZnvoPuadov, K., Kristo E., Kovtoovpavnig, K. kot Mruadépng, K. 2008. dvowég 1d1otnteg kot avtipukpoflokn dpdon
€00V pepPpavav and Bromoivpepn|. 1° [laverAlnvio Zvvédpio Zvokevoaiog, 17-18 Moaptiov, ABMva (oral presentation).
Baikovon, X., Kovteovpavig, K. kot Mauadsépng, K. 2008. Avartvén evog pikpoPlakod xpovobeplokpaclokod deiktn
(Time Temperature Indicator) yio Tnv mapakorovnomn g o0 TAG TV TPOPiL®V. ° [Tavelinvio Zovédpio Zvokevaoiag,
17-18 Maptiov, ABfjva (oral presentation).

Skendi, A., Papageorgiou, M. and Biliaderis, C.G. 2008. Rheological properties of B-glucan supplemented wheat doughs.
ICC International Conference Bosphorus 2008, April 24-26, 2008 (poster).

Baikovon, X., Kovtoovpavnig, K. kot Maadépng, K. 2008. Avantoén evog pkpofiaxol ypovobeppokpactokol delkn
(Time Temperature Indicator, TTI) yw v mapakoiovdnon g modmrag tv Tpoeinwy. 2° Iaveiinvio Xovédpio the
Aiemotnuovikng Eroupeiog Awaopdrions Yyervig Tpogiuwv: “Xdyypoves o10tpopikés TpokAnoels yia v oopalelo kol
ro1otnTo. TV TPOoYinwy”’, 6-8 Tovviov, Oeccarovikn (oral presentation).
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Gialamas, H., Biliaderis, C.G. and Koutsoumanis, K. 2009. Development and application of a novel packaging technology
for fresh meat based on the incorporation of Lactobacillus sakei protective culture into a Na-caseinate edible film.
Advancing beef safety through Research and Innovation — an International Conference organized by ProsafeBeef
(European Commission Research Project — Food CT-2006-36241), March 25-26, Dublin, Ireland, 2009 (oral presentation).
Vaikousi, H., Biliaderis, C.G. and Koutsoumanis, K. 2009. Development of a microbial Time-Tmperature Indicator (TTT)
for monitoring microbiological quality of fresh meat products. Advancing beef safety through Research and Innovation —
an International Conference organized by ProsafeBeef (European Commission Research Project - Food CT-2006-36241),
March 25-26, Dublin, Ireland, 2009 (poster).

Zinoviadou, K., Koutsoumanis, K. and Biliaderis, C.G. 2009. Physico-chemical properties of whey protein isolate films
containing oregano oil and their antimicrobial action against spoilage flora of fresh beef. Advancing beef safety through
Research and Innovation — an International Conference organized by ProsafeBeef (European Commission Research
Project — Food CT-2006-36241), March 25-26, Dublin, Ireland, 2009 (poster).

Zinoviadou, K., Koutsoumanis, K. and Biliaderis, C.G. 2009. Mechanical properties of whey ptotein isolate films
containing antimicrobials and their inhibitory action on spoilage flora of fresh beef. /** International Conference on
Sustainable Postharvest and Food Technologies INOPTEP 2009, April 21-26, Divcibare, Serbia (poster).

Lazaridou, A. and Biliaderis, C.G. 2009. Structure-functionality relations of cereal beta-glucans in food systems. Workshop
‘Cereal beta-glucans in foods - State and functionality’, June 30, Vienna, Austria (oral presentation).

Marinopoulou A., Lazaridou, A. and Biliaderis, C.G. 2009. Fate of -glucans during making of traditional Cretan barley
rusks. 4" International Dietary Fibre Conference 2009, July 1-3, Vienna, Austria (poster).

Lazaridou, A., Biliaderis, C.G. and Vaikousi, H. 2009. Structure-function relations of cereal B-glucans in food model
systems. 4™ International Dietary Fibre Conference 2009, July 1-3, Vienna, Austria (poster).

Koutsoumanis, K., Vaikousi, H. and Biliaderis, C.G. 2009. Use of Time-Temperature-Indicators as risk management tools
for L. monocytogenes in ready-to-eat-foods. 6 International Conference on Predictive Modelling in Foods (ICPMF), Sept.
8-12, Washington, D.C., USA (oral presentation).

Xhufi, A., Al-Tardeh S., Kefalas, P. and Biliaderis, CG. 2009. Antioxidant activity of olive leaf extracts and thermal
stability of oleuropein in aqueous acidic media. 6" International Conference on Instrumental Methods of Analysis (IMA
09): Modern Trends and Applications, Oct. 4-8, Athens, Greece (poster).

Tapdong, 1. kor Mrihadépnc, K. 2009. Avocodieyeptikoi TOAVGOKYOPITEG Kot 0L TOAVEG XPTOELS TOVG G€ PLOAEITOVPYIKA
TpoQIpa. 3° IHaveldnvio Zovédpio Bioteyvoloyiag kou Teyvoloyiag Tpopiuwv, Okt. 15-17, PE€Bvuvo, Kpntn (poster).
Zinoviadou, K.G., Koutsoumanis, K.P. and Biliaderis, C.G. 2009. Physical properties of whey protein films acting as
carriers of antimicrobial agents. 3" International Symposium “Delivery of functionality in complex food systems —
Physically-inspired approaches from nanoscale to microscale, Oct. 18-21, Wageningen, The Netherlands (poster).
Lazaridou, A., Serafimidou, A., Biliaderis C. and Tzanetakis, N. 2010. Effect of oat B-glucan on physicochemical attributes
of set yogurt containing a probiotic culture. “Thirteenth Food Colloids 2010: On the Road ... From Interfaces to
Consumers”, 22-24 March, Granada, Spain (poster).

Skendi. A., Biliaderis, C.G. and Lazaridou, A. 2010. Structural variation and rheological properties or arabinoxylans from
six breadmaking Greek wheat cultivars. “Thirteenth Food Colloids 2010: On the Road...From Interfaces to Consumers”,
22-24 March, Granada, Spain (poster).

Moschakis, T., Lazaridou, A., loannou, K. and Biliaderis, C.G. 2010. Structural properties of bovine serum
albumin/chitosan coacervates. “Thirteenth Food Colloids 2010: On the Road...From Interfaces to Consumers”, 22-24
March, Granada, Spain (poster).

Amvrosiadou, S., Paraskevopoulou, A., Biliaderis, C.G. and Kiosseoglou, V. 2010. Rheological properties and aroma
characteristics of mixed whey protein isolate — egg yolk or yolk plasma gels. “Thirteenth Food Colloids 2010: On the
Road...From Interfaces to Consumers”, 22-24 March, Granada, Spain (poster).

Tzoumaki, M. V., Moschakis, T. and Biliaderis, C.G. 2010. Rheological and microstructural properties of nematic gels made
of aqueous chitin nanocrystal dispersions and biopolymers. “Thirteenth Food Colloids 2010: On the Road... From
Interfaces to Consumers”, 22-24 March, Granada, Spain (poster).

Mraadépng, K. 2010. TToAvoaxyopiteg ONUNTPIOKOV KAPTAOV OG AEITOVPYIKE GVGTATIKA Tpo@ipmy. Xopokdmelo [Tov/mo
Abnvav, 12 Mdaiov, ABfvo (TpookekANIEVOG OIANTHG).

Biliaderis, C.G. 2010. On the dynamics of food systems — factors influencing shelf life and models of product failure
Understanding, measuring and predicting the shelf life of foods: theory and applications, Workshop, Dept. Food Science
& Technology, Faculty of Agriculture, Aristotle University, May 27-28, Thessaloniki, Greece (oral presentation).
Biliaderis, C.G. 2010. Kinetic and analytical aspects of product deterioration: fundamental principles in monitoring
chemical and microbiological changes in food. Understanding, measuring and predicting the shelf life of foods: theory
and applications, Workshop, Dept. Food Science & Technology, Faculty of Agriculture, Aristotle University, May 27-28,
Thessaloniki, Greece (oral presentation).

Biliaderis, C.G. and Lazaridou, A. 2010. Shelf life of bakery items. Understanding, measuring and predicting the shelf life
of foods: theory and applications, Workshop, Dept. Food Science & Technology, Faculty of Agriculture, Aristotle
University, May 27-28, Thessaloniki, Greece (oral presentation).
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Tlovpdxn, M., Mooydkng, ©. kot Mrthadépng, K. 2010. Ydotikd o@pniuate voavoKpusTIAA®Y yitivng: tKkavotnto
CYNUOTICHOD ANKTNG KOl wapdyovieg mov v emnpedlovv. 3° lavellnvio XZvvédpio g Aiemotnuovikns Eroupeiog
Moopdriong Yyiewvng Tpopiuwy: “ZOyypoves oavTIARWELS 00QAAEIOS KOl TOIOTHTAS TPOPIU@V: ) OOYKALON TV ETLOTHUDV ~,
4-6 Tovviov, ®eccarovikn (oral presentation).

ZnvoPuadov, K., Kovtoovpavnig, K. kot Mrihadépng, K. 2010. Empnovon g didpketag {ong vomov Pogiov kpéatog pe
™V €QUPLOYN E3DIUOV avTikpoPlok®dv pepfpavav. 3° Hoavelinvio Zovédpio s Aiemothuovikng Etaupeiog Aioopdiiong
Yyiervig Tpogiuwv: “Zdyypoveg avtilnwels aopdleias kai moidTtyTog poPiuwmy. 1 adykiion twv extotiuoyv”, 4-6 Tovviov,
®eccarovikn (oral presentation).

Mruadépng, K. 2010. Agitovpytkd TpOQUL0. KOl GUOTATIKG TOVG: 1O10TNTEG KOt TEXVOAOYIKEG TPOKANGELS. 3° [Tavelinvio
2ovédpro g Aiemotnuovikng Etaipeiog Araopalions Yyiewng Tpopiuwv: “Zoyypoves avilqyels aopaleiog Kol moloTHToG
oPiUWY: N odykAion v emiotnuav ", 4-6 lovviov, @ecoaiovikn (oral presentation).

Bdaooog, K., Kovetavionodbrov, E., Znvofiddov, K., Mooydxng, ©. kout Mmiwadépng, K. 2010. Mnyovikég xot
QUGIKOYNUIKEG 1O10TNTEG UEUPPAVOV TPOTEIVOV 0pOod YAAUKTOG OLOPOPETIKOV TTayovs. 3° [lavellnvio Zvvédpio thg
Aiemornuovikng Etaipeioc Aiaopdalions Yyiewvic Tpopiuwv: “Xoyypoves avulyeis aopaleiog kai ToiotnTag popiumyv:
obykiion v emotquav”, 4-6 lovviov, Oecoaiovikn (poster).

Boaoiieddng, B., Kolopov, M.A., ZnvoPuddov, K., Mooydkng, ®. kot Mrmaadépne, K. 2010. Epappoyn teyvoroyiog
HEUPPpavOV oTNV avayaition ¢ avATTuENG LUKATOV 68 BPENTIKO VIOGTP®LO KOl GE TPOIOV Yoovptng. 3° Iavelinvio
2vvédpio g Aiemotnuovikng Etaipeiog Araopalions Yyiewvng Tpopiuwv: “Zdyypoves avulqyels aopaleiog kol molotTog
oPiuwv: N odykiion twv emotquav”, 4-6 lovviov, @eccarovikn (poster).

TCovpdxn, M., Mooydkns., ®., Kiocéoylov, B. kot Mmaadépne, K. 2010. Ztabepomoinon yoloktopdtov omd
vavokpuotdAlovg yutivig. 3° Iavellnvio Xvvédpio e Aemotnuovikng Etoupeioc Awoopdlions Yyievig Tpopiuwv:
“ZOYypoves OVTIANWELS 00QAAEIOS KAl TOLOTHTAS TPOPIUWV: 1] 60YKALoN TV emtotiua@y ', 4-6 lovviov, Oeccalovikn (poster).
Lazaridou, A., Marinopoulou, A., Matsoukas, N.P. and Biliaderis, C.G. 2010. Effects of particle size and autoclaving on
physicochemical and functional properties of dough and Cretan barley rusks. 2010 AACC International Annual Meeting,
Oct. 24-27, Savannah, Georgia, USA (oral presentation).

Lazaridou, A., Papoutsi, Z., Biliaderis, C.G. and Moutsatsou, P. 2010. Impact of molecular structure of cereal f-glucans on
anti-inflammatory activity in human aortic endothelial cells. 2010 AACC International Annual Meeting, Oct. 24-27,
Savannah, Georgia, USA (poster).

Zinoviadou, K.G., Dergiade, I.N., Gougouli, M., Koutsoumanis K.P., Biliaderis, C.G. and Moschakis, T. 2011.
Investigating the effect of various antimicrobial agents on the growth of Penicillium expansum under different storage
conditions. IDF International Symposium on Sheep, Goat and other non-Cow Milk, May 16-18, Athens, Greece (poster).
Zinoviadou, K.G., Biliaderis, C.G. and Moschakis, T. 2011. Potential use of whey protein edible films in yoghurt and
yoghurt-related products to overcome syneresis events. IDF International Symposium on Sheep, Goat and other non-Cow
Milk, May 16-18, Athens, Greece (poster).

Zinoviadou, K.G., Koutsoumanis, K.P. and Biliaderis, C.G. 2011. Biopolymer-based films as carriers of antimicrobial
agents. 11" International Congress on Engineering and Food: Food Process Engineering in a Changing World, ICEF11,
May 22-26, Athens, Greece (oral presentation).

Tzoumaki, M.V., Moschakis, T., Kiosseoglou, V. and Biliaderis, C.G. 2011. Chitin nanocrystal o/w stabilized emulsions.
11" International Congress on Engineering and Food: Food Process Engineering in a Changing World, ICEF11, May 22-
26, Athens, Greece (oral presentation).

Moschakis, T., Lazaridou, A., and Biliaderis, C.G. 2011. Using particle tracking to probe the local dynamics of barley -
glucan solutions. /1" International Congress on Engineering and Food: Food Process Engineering in a Changing World,
ICEF11, May 22-26, Athens, Greece (oral presentation).

Zinoviadou, K.G., Moschakis, T., Kiosseoglou, V. and Biliaderis, C.G. 2011. Impact of emulsifier-polysaccharide
interactions on the stability and rheology of stabilized oil-in-water emulsions. 11" International Congress on Engineering
and Food: Food Process Engineering in a Changing World, ICEF11, May 22-26, Athens, Greece (poster).

Tzoumaki, M.V., Moschakis, T. and Biliaderis, C.G. 2011. Chitin nanocrystal dispersions: rheological and microstructural
properties. 11% International Congress on Engineering and Food: Food Process Engineering in a Changing World,
ICEF11, May 22-26, Athens, Greece (poster).

Patsioura, A., Gekas, V., Lazaridou, A. and Biliaderis, C. 2011. Kinetics of heterogeneous amylolysis in oat flour and
characterization of hydrolyzates. 11" International Congress on Engineering and Food: Food Process Engineering in a
Changing World, ICEF11, May 22-26, Athens, Greece (poster).

Zinoviadou, K.G., Scholten, E., Moschakis, T. and Biliaderis, C.G. 2011. Emulsions with molecular complexes at interfaces
exhibit increased physical stability. 4¢h International Symposium, Delivery of Functionality in Complex Food Systems,
Physically-Inspired Approaches from the Nanoscale to the Microscale, August 21-24, 2011, Guelph, Ontario, Canada (oral
presentation).

Zinoviadou, K.G., Scholten, E., Moschakis, T., Kiosseoglou, V. and Biliaderis, C.G. 2011. Emulsions stabilised by sodium
caseinate-chitosan complexes with increased stability over Environmental Stresses. 7* Nizo Dairy Conference, Flavour
and texture; innovations in dairy. September 21-23, Papendal, The Netherlands (oral presentation).

Mortcokidov, A., Mmiladépng, K. kot Kiocéoyiov, B. 2011. A&lomoinon eLoocopITOV Yo TV TUPOCKELT EdMOU®V

45



2009.

210.

211.

212.

213.

214.

215.

216.

217.

218.

219.

220.

221.

222.

223.

224.

225.

226.

227.

vavooOvletov pepPpavov kalgivikov votpiov. 21° Iaveldvio Zvvédpio Xnueiog, 9-12 Agkepfpiov, Oeccolovikn
(mpopopikn mapovsioon).

Zinoviadou, K.G., Scholten, E., Moschakis, T. and Biliaderis, C.G. 2012. Emulsions stabilised by molecular complexes
exhibit increased physical stability. Food Colloids 2012 - Creation and breakdown of structure, April 16-18, Copenhagen,
Denmark (poster presentation).

Tzoumaki, M.V., Moschakis, T., Scholten, E. and Biliaderis C.G. 2012. Chitin nanocrystal o/w stabilized emulsions:
Physicochemical properties and lipid digestion. Food Colloids 2012 - Creation and breakdown of structure, April 16-18,
Copenhagen, Denmark (oral presentation).

Moschakis, T., Tzoumaki, M.V., Zinoviadou, K.G., Scholten, E. and Biliaderis, C.G. 2012. Using chitosan and chitin
nanocrystals to enhance the stability of emulsions under various stresses. Structure design in emulsions and foams, Oct. 15-
16, Lunteren, Netherlands (oral presentation).

Fotiou, M., Michaelidou, A.M., Athanasiadis, A.P., Menexes, G., Koulourida, V., Biliaderis, C.G. and Tarlatzis, B.C. 2012.
Second trimester amniotic fluid metabolites as early biomarkers of neonatal growth — preliminary results. Workshop on
Holistic Analytical Technologies for BioMedical, Food and Plant Sciences, November 9-11, 2012, Athens, Greece
(poster).

Lazaridou, A., Marinopoulou, A., Matsoukas, N. P. and Biliaderis C. G. 2013. Effect of particle size and hydrothermal
processing of flour on nutritional functionality of barley rusks as evaluated by in vitro digestion assays. 2" International
Conference on Food Digestion, 2"“ICFD, March 6-8, Madrid, Spain (poster).

Tzoumaki, M., Vasilakakis, M. and Biliaderis, C.G. 2013. Postharvest treatment of white asparagus (Asparagus officinalis)
with edible coatings. International Symposium “Horticulture — Science, Quality, Diversity and Harmony”, May 24%h-26™,
Iasi, Romania (poster).

Vouris, D., Lazaridou, A. and Biliaderis, C.G. 2013. Effect of flour particle size on rheology and starch gelatinization of
wheat doughs. Cereals and Europe - Spring Meeting 2013, “Unlocking the full potential of cereals: challenges for science-
based innovation”, May 29-31, Leuven, Belgium (poster).

Lazaridou, A., Marinopoulou, A., Matsoukas, N.P. and Biliaderis C.G. 2013. Functional properties of traditional Cretan
barley rusks from flour differing in particle size. Cereals and Europe - Spring Meeting 2013, “Unlocking the full potential
of cereals: challenges for science-based innovation”, May 29-31, Leuven, Belgium (poster).

Virgiliou, C., Fotiou, M., Michaelidou, A., Athanasiadis, A.P., Menexes, G., Koulourida, V., Biliaderis, C.G., Tarlatzis,
B.C. andTheodoridis, G. 2013. HPLC and LC-MS/MS for the detection of early biomarkers of neonatal growth in human
amniotic fluid. 39th International Symposium on High-Performance-Liquid-Phase Separations and Related Techniques
(HPLC2013), June 16-20, Amsterdam, The Netherlands (poster).

Fotiou, M, Georganta, G., Tsakoumaki, F., Michaelidou, A.-M., Athanasiadis, A.P., Menexes, G., Ganidou, M.,
Theodoridis, G., Biliaderis, C.G. and Tarlatzis, B. 2013. Second trimester amniotic fluid amino acid levels in relation to
maternal pre-pregnancy Body Mass Index. XI World Congress of Perinatal Medicine, June 19-22, Moscow, Russia (poster).
Athanasiadis, A.P., Zoumpoulakis, P., Michaelidou, A.-M., Fotakis, C., Fotiou, M., Tsakoumaki, F., Georganta, G.,
Menexes, G., Ganidou, M., Theodoridis, G., Biliaderis, C.G. and Tarlatzis, B. 2013. Gestational age and maternal pre-
pregnancy body mass index: potential determinants of human amniotic fluid metabolic profile. XI World Congress of
Perinatal Medicine, June 19-22, Moscow, Russia (poster).

Marantelou, C., Seitanidou, M., Koidis, C., Kassavetis, S., Karamanidis, S., Biliaderis, C. and Logothetidis, S. 2013.
Preparation, characterization and physical properties of cellulose nanocrystals (CNCs) in dispersions and biopolymer films.
10th International Conference on Nanosciences & Nanotechnologies — NN13, July 9 — 12, Thessaloniki, Greece (poster).
Irakli, M., Samanidou, V., Katsantomnis, D., Biliaderis, C.G. and Papadoyannis, I. 2013. Phytochemical profiles and
antioxidant capacity of pigmented and non-pigmented genotypes of rice (Oryza sativa L.). 8th International Conference on
Instrumental Methods of Analysis: Modern Trends and Applications (IMA 13), Sept. 15-19, Thessaloniki, Greece (poster).
Lazaridou, A., Biliaderis, C.G., Syllaidopoulos, A. and Christidis, P. 2013. Functional and sensory evaluation of sugar-
free biscuits enriched in barley B-glucan according to new EFSA’s health claims. AACC International Annual Meeting,
Sept. 29 — Oct. 3, Albuquerque, New Mexico, USA (poster).

Vouris, D., Lazaridou, A. and Biliaderis, C.G. 2013. Impact of jet milling on physical properties of wheat flour doughs.
AACC International Annual Meeting, Sept. 29 — Oct. 3, Albuquerque, New Mexico, USA (poster — oral presentation).
Mygdalia, A., Lazaridou, A. and Biliaderis, C.G. 2013. A submerged chick pea fermentation extract used as leavening
agent for improving quality of gluten-free breads. AACC International Annual Meeting, Sept. 29 — Oct. 3, Albuquerque,
New Mexico, USA (poster — oral presentation).

Biliaderis, C.G., Tzoumaki, M., Moschakis, T. and Scholten, E. 2013. Chitin nanocrystals as structuring particles in food
colloidal systems. 5" International Symposium on “Delivery of Functionality in Complex Food Systems”, Sept. 30 — Oct.
3, Haifa, Israel (oral presentation).

Biliaderis, C.G., Bosnea, L. A. and Moschakis, T. 2013. Improving the viability of probiotic bacteria under simulated
gastrointestinal conditions by microencapsulation through complex coacervation. 5% International Symposium on
“Delivery of Functionality in Complex Food Systems”, Sept. 30 — Oct. 3, Haifa, Israel (poster).

Bosnea, L., Fanourakis, S., Moschakis, T. and Biliaderis, C.G. 2013. Whey protein- gum arabic coacervates as
microencapsulation matrix for L. paracasei: Effect of biopolymer composition on cell viability. International Conference
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on Environment, Health and Industrial Biotechnology, BioSangam-2013, November 21-23, Allahabad, India (Poster). 3rd
Award - Poster Competition.

Bosnea, L., Moschakis, T. and Biliaderis, C.G. 2013. Microencapsulation of probiotic bacteria in biopolymer- based
complexes. International Conference on Advances in Biotechnology and Bioinformatics, ICABB-2013 & X Convention of
the Biotech Research Society, November 25-27, Pune, India (invited lecture).

Bosnea, L., Moschakis, T., Biliaderis, C.G. and Nigam Poonam, S. 2013. Studies on viability and technological properties
of lactobacillus isolated from traditional greek dairy products. International Conference on Advances in Biotechnology and
Bioinformatics, ICABB-2013 & X Convention of the Biotech Research Society, November 25-27, Pune, India (invited
lecture).

Moschakis, T. and Biliaderis, C.G. 2014. Modification of interfacial properties of emulsions to enhance the physical
stability and functionality under different stresses. The Nano, Micro, Macro confluence in food structure for health, wellness
and pleasure, Meeting of Cost Action FA 1001, Febr. 27-28, Bucharest, Romania (oral presentation).

Biliaderis, C.G., Bosnea, L.A. and Moschakis, T. 2014. Microencapsulation of a probiotic Lactobacillus paracasei strain
using complex coacervates of whey protein isolate and gum arabic. The Nano, Micro, Macro confluence in food structure
for health, wellness and pleasure, Meeting of Cost Action FA 1001, Febr. 27-28, Bucharest, Romania (poster).
Moschakis, T., Chantzos, N. and Biliaderis, C.G. 2014. Microstructure and microrheology of w/w emulsions containing
sodium caseinate and locust bean gum. 15" Food Colloids Conference 2014, April 16-18, Karlsruhe, Germany (oral
presentation).

Moschakis, T., Bosnea, L.A. and Biliaderis, C.G. 2014. Enhanced viability of microencapsulated lactobacillus paracasei in
complex coacervates. 15" Food Colloids Conference 2014, April 16-18, Karlsruhe, Germany (poster)

Moschakis, T., Lazaridou, A., Biliaderis, C.G. 2014. Exploring the local dynamics of B-glucan solutions with different
molecular characteristics by using particle tracking microrheology. 15" Food Colloids Conference 2014, April 16-18,
Karlsruhe, Germany (poster).

Bosnea, L., Moschakis, T. and Biliaderis, C.G. 2014. Optimization of probiotic microencapsulation by whey protein-gum
arabic complex coacervation and effects of trehalose and inulin on cell viability during freeze drying. 12" International
Hydrocolloids Conference (IHC), May 5-9, Taipei, Taiwan (poster).

Lazaridou, A. and Biliaderis, C.G. 2014. Phase separated cereal beta-glucan / milk protein systems in model and real dairy
products. 12t International Hydrocolloids Conference (IHC), May 5-9, Taipei, Taiwan (poster).

Lazaridou, A., Kritikopoulou, K. and Biliaderis, C.G. 2014. Barley beta-glucan cryostructurates as encapsulation matrices
for controlled delivery systems. 12" International Hydrocolloids Conference (IHC), May 5-9, Taipei, Taiwan (oral
presentation).

Fotakis, C., Fotiou, M., Chatzioannou, A.C., Zoumpoulakis, P., Michaelidou, A.M., Menexes, G., Athanasiadou, N.,
Kyrkou, C., Tsakoumaki, F., Gika, H., Athanasiadis, A.P., Theodoridis, G., Biliaderis, C.G. and Tarlatzis, A.C. 2014.
Dietary patterns are reflected in the metabolic profiles of second trimester maternal blood and amniotic fluid. XX7V
European Congress of Perinatal Medicine, June 4 — 7, Florence, Italy (poster).

Lazaridou, A., Vouris, D., Biliaderis, C.G. and Zoumpoulakis, P. 2014. Impact of jet-milling on physicochemical properties
of wheat flour, dough and breads. AACC International Annual Meeting, Oct. 5-8, Providence, Rhode Island, U.S.A. (oral
presentation).

Gkountenoudi-Eskitzi, 1., Lazaridou, A., Goula, A. M. and Biliaderis, C.G. 2014. Development of gluten-free breads
enriched with chickpea and acorn flours using response surface methodology. A4ACC International Annual Meeting, Oct.
5-8, Providence, Rhode Island, U.S.A. (poster).

Biliaderis, C.G., Bosnea, L. and Moschakis, T. 2014. Complex coacervation as a potential microencapsulation technique
of probiotics. /st Congress on Food Structure Design, Oct. 15-17, Porto, Portugal (poster).

Biliaderis, C.G., Chantzos, N. and Moschakis, T. 2014. Particle tracking microrheology in a phase separated system of
sodium caseinate and locust bean gum. /st Congress on Food Structure Design, Oct. 15-17, Porto, Portugal (poster).
Gkountenoudi-Eskitzi, 1., Lazaridou, A., Irakli, M., Bosnea, L. and Biliaderis, C.G. 2014. Evaluation of phenolic
compounds and antioxidant activity of gluten-free bread formulations enriched with acorn and chickpea flour. International
Conference on Emerging Trends in Biotechnology, Nov. 6-9, New Delhi, India (poster).

Bosnea, L.A., Moschakis, T. and Biliaderis, C.G. 2014. Enhanced viability of microencapsulated Lactobacillus strains in
complex coacervates. International Conference on Emerging Trends in Biotechnology, Nov. 6-9, New Delhi, India (invited
lecture).

Bosnea, L.A., Biliaderis, C.G., Moschakis, T. and Nigam, P. 2014. Technological properties of lactobacilli isolated from
traditional Greek dairy products. International Conference on Emerging Trends in Biotechnology, Nov. 6-9, New Delhi,
India (invited lecture).

Gkountenoudi-Eskitzi, I., Lazaridou, A. and Biliaderis, C.G. 2015. In vitro starch digestibility and in vivo glycemic response
of gluten-free bread enriched with chickpea and acorn flours. 4th International Conference on Food Digestion, 4thICFD,
March 17-19, Naples, Italy (poster).

Perez-Quirce S., Lazaridou A., Biliaderis C.G. and Ronda, F. 2015. Impact of oat B-glucan molecular weight on viscoelastic
behavior of gluten-free rice-based doughs. 6" International Dietary Fibre Conference 2015, From Fibre Functionality to
Health, June 1-3, Paris, France (oral presentation).
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Aspridou, Z., Vasileiadis, T., Mygdalia, A., Dourvanidis, D., Moschakis, T., Biliaderis, C.G. and Koutsoumanis, K. 2015.
Smart packaging technology: Edible films with probiotic bacteria incorporated. 2"¢ International Conference on Food and
Biosystems Engineering, July 28-31, Mykonos Island, Greece (poster).

Gougouli, M., Kakagianni, M., Aspridou, Z., Moschakis, T., Biliaderis, C.G. and Koutsoumanis, K. 2015.
Microencapsulation of probiotic cultures for use in dairy and meat products. 2™ International Conference on Food and
Biosystems Engineering, July 28-31, Mykonos Island, Greece (poster).

Athanasiadis, A.P., Fotakis, C., Tsiaka, T., Athanasiadou, E., Kyrkou, C., Dimitropoulou, A., Tsakoumaki, F.,
Fotiou, M., Zoumpoulakis, P., Menexes, G., Michaelidou, A.M., Biliaderis, C.G. and Tarlatzis, B. 2015. Reflection of
intake of energy generating nutrients in the 2nd trimester amniotic fluid metabolic profile. 14" World Congress in Fetal
Medicine, 21-25 June, Iraklion, Crete, Greece (poster).

Fotiou, M., Fotakis, C., Athanasiadou, E., Tsakoumaki, F., Kyrkou, C., Tsiaka, T., Dimitropoulou, A., Zoumpoulakis, P.,

Tarlatzis, B.C., Biliaderis, C.G., Michaelidou, A.M. and Athanasiadis, A.P. 2015. Maternal dietary protein intake is
reflected in the metabolic profile of second trimester amniotic fluid — an NMR-omics approach. 12” World Congress of
Perinatal Medicine, November 3-6, Madrid, Spain (oral presentation, invited).

Dourvanidis, D., Moschakis, T. and Biliaderis, C.G. 2015. Microencapsulation of probiotic Lactobacillus paracasei (E6)
strain by complex coacervation and subsequent ionotropic gelation. 29" EFFoST International Conference: Food Science
Research and Innovation — Delivering sustainable solutions to the global economy and society, EFFoST 2015, Nov. 10-
12-26, Athens, Greece (oral presentation).

Kakagianni, M., Gougouli, M., Aspridou, Z., Vasileiadis, T., Moschakis, T., Biliaderis, C.G. and Koutsoumanis, K. 2015.
Microencapsulation of probiotics in novel delivery systems for their application in food products. 29" EFFoST
International Conference: Food Science Research and Innovation — Delivering sustainable solutions to the global economy
and society, EFFoST 2015, Nov. 10-12-26, Athens, Greece (poster).

Bosnea, L., Moschakis, T. and Biliaderis, C.G. 2015. Improved viability of microencapsulated Lactobacillus strains in
complex coacervates. 29" EFFoST International Conference: Food Science Research and Innovation — Delivering
sustainable solutions to the global economy and society, EFFoST 2015, Nov. 10-12-26, Athens, Greece (poster).

Fotiou, M., Fotakis, C., Athanasiadou, E., Tsakoumaki, F., Kyrkou, C., Tsiaka, T., Dimitropoulou, A., Zoumpoulakis, P.,

Tarlatzis, B.C., Biliaderis, C.G., Michaelidou, A.M., andAthanasiadis, A.P. 2015. Maternal habitual dietary protein intake
is reflected in second trimester amniotic fluid, serum, and urine NMR metabolic profiles. 6" Congress of South East
European Society of Perinatal Medicine, December 4-6, Zagreb, Croatia (poster).

Fotiou, M., Fotakis, C., Tsakoumaki, F., Kyrkou, C., Athanasiadou, E., Tsiaka, T., Chatziioannou, A.-C., Dimitropoulou,
A., Menexes, G., Theodoridis, G., Tarlatzis, B.C., Biliaderis, C.G., Athanasiadis, A.P., Zoumpoulakis, P. and Michaelidou,
AM. 2016. Exploring the link between maternal dietary protein intake and the metabolic profile of second trimester
amniotic fluid. 4" Workshop on Holistic Analytical Methods for System Biology Studies, April 17-19, Thessaloniki, Greece

(poster).

Biliaderis, C.G., Bosnea, L.A. and Moschakis, T. 2016. Enhancing the viability of probiotics under adverse environmental
conditions by post culture in biopolymer coacervate matrices. 13" International Hydrocolloids Conference, May16-20,
Guelph, Ontario, Canada (poster).

Biliaderis, C.G., Dergiade, 1., Katsanidis, E. and Moschakis, T. 2016. Modulating the functional properties of phytosterols
by emulsification and using organogels: application in a model yoghurt system. 13" International Hydrocolloids

Conference, May16-20, Guelph, Ontario, Canada (poster).

Fotiou, M., Fotakis, C., Tsakoumaki, F., Kyrkou, C., Athanasiadou, E., Tsiaka, T., Chatziioannou, A.C., Dimitropoulou,
A., Menexes, G., Theodoridis, G., Tarlatzis, B.C., Biliaderis, C.G., Athanasiadis, A.P., Zoumpoulakis, P. and Michaelidou,
A.M. 2016. Exploring the link between maternal dietary protein intake and the metabolomic profile of second trimester
amniotic fluid. XXV European Congress of Perinatal Medicine, June 15-18, Maastricht, the Netherlands (poster).
Biliaderis, C.G. and Lazaridou, A. 2016. Cell wall polysaccharides from cereal grains as functional ingredients in
formulated food products: structure-function relations. X1V Cell Wall Meeting, June 12-17, Chania, Crete, Greece (oral
presentation).

Skendi, A., Biliaderis, C.G. and Zoumpoulakis, P. 2016. Structure-property relations of hydrogels made from wheat cell
wall arabinoxylans by either Cu*? ions or enzyme-catalyzed oxidation. XIV Cell Wall Meeting, June 12-17, Chania, Crete,
Greece (poster).

Drosou, C., Krokida, M., Biliaderis, C. 2016 Characterization of the morphology of food-grade electrospun fibers from
whey protein and pullulan blends obtained by electrospinning. NANOTEC2016 — International Conference on
Nanotechnology Applications, 26 - 27 September, Valencia, Spain (poster).

Mourtzinos, I., Anastasopoulou, E., Petrou, A., Grigorakis, S., Makris, D. and Biliaderis, C.G. 2016. Optimization of a
green method for the recovery of high-added value polyphenols from olive leaf using cyclodextrins. /I International

Congress on Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (oral presentation).

Moschakis, T., Dergiade, 1., Katsanidis, E. and Biliaderis, C.G. 2016. Enhancing phytosterol solubility and rheological
properties by emulsification and organogelation: application in a model yoghurt system. [II International Congress on
Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (oral presentation).
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Lazaridou, A., Tananaki, C., Polatidou, K. and Biliaderis, C.G. 2016. Kinetics of production of creamed honey from
unblended Greek varieties. /1] International Congress on Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (poster).
Dapcevi¢ Hadnadev, T., Hadnadev, M., Lazaridou, A., Moschakis, T. and Biliaderis, C.G. 2016. Physicochemical
properties of hemp (Cannabis sativa L.) protein isolates: effects of isolation technique and conditions. III International
Congress on Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (oral presentation).

Lazaridou, A. and Biliaderis, C.G. 2017. Analytical tools for exploring functionality of cereal fibers in foods. EUROFINS
Symposium “Carbohydrates in Food, Pet Foods and Feed”, March 27, Utrecht, The Netherlands (invited presentation).
Katsanidis, E., Moschakis, T., Lazaridou, A., Biliaderis, C.G., Kouzounis, D. 2017. Lipid structuring as a means for trans
and saturated fat reduction. 5" Intern. Conference “Sustainable Postharvest and Food technologies — INOPTEP 2017,
April 23-38, Vrsac, Serbia (invited oral presentation).

Apdoov, X., Kpokida, M., Maihadépng, K. 2017 Avartuén Kovotopov vavo-vav HEGH TG NAEKTPOCTATIKNG VOTTOINGTG
(electrospinning) oamd piypato Tp@TEIVIG 0poD YAAOKTOG Kol TOVALOVAGVNG Yoo TV evBVLAGKwon B- kapotéviov. 11°
HovelAnvio Zovédpro Xnpuxng Myyovikng, 25- 27 Maiov, @scoalovikn (poster).

Mourtzinos, 1., Ignatiadis, A., Topalidou, K., Grigorakis, S., Makris, D., Moschakis, T, Biliaderis, C.G. 2017. Optimization
of a green method for the recovery of polyphenols from onion solid wastes. 5% International Conference on Sustainable
Solid Waste Management, June 21-24, Athens, Greece (oral presentation).

Drosou, C., Krokida, M., Biliaderis, C. 2017 Encapsulation of P-carotene in food grade nanofibers by coaxial
electrospinning. IMA-2017 - 10" International Conference on Instrumental Methods of Analysis, September 17-21,
Heraklion, Greece (poster).

Dimitropoulou A., Fotakis C., Fotiou M., Tsakoumaki F., Kyrkou C., Menexes G., Athanasiadis A.P, Biliaderis C.G.,
Zoumpoulakis P., Michaelidou A.M. 2017. Exploring the link between the circulatory and excreted metabolome during
pregnancy — a pilot study. 3¢ IMEKOFOODS. Metrology Promoting Harmonization & Standardization in Food &
Nutrition, October 1-4, Thessaloniki, Greece (poster).

Fotiou, M., Kyrkou, C., Tsakoumaki, F., Dimitropoulou, A., Virgiliou, C., Fotakis, C., Athanasiadou, E., Loukri, A.,
Papadopoulos, S., Stamkopoulos, A., Gika, H., Theodoridis, G., Athanasiadis, A.P., Biliaderis, C.G., Zoumpoulakis, P.,
Michaelidou, A.M. 2017. A pilot study to explore the link between habitual diet and urinary biomarkers during pregnancy.
3" IMEKOFOODS. Metrology Promoting Harmonization & Standardization in Food & Nutrition, October 1-4,
Thessaloniki, Greece (oral presentation).

Mourtzinos, 1., Prodromidis, P., Makris, D., Biliaderis, C.G., Moschakis, T. 2017. Optimization of a green method for the
recovery of natural colorants from onion solid wastes: application in a yogurt product. 3¢ IMEKOFOODS. Metrology
Promoting Harmonization & Standardization in Food & Nutrition, October 1-4, Thessaloniki, Greece (oral presentation).
Agovtapn, A., Matoakidov, A., Mamhadépng, K., Kiocéoyrov, B. 2017. Peoloyiki] GOUTEPLPOPE TNKTOUATOTOUTIKMDY
WO0TATOV V3ATIKOD ekYLAGHOTOG and eUTPo apoafocitov. [° Xvvédpro Xnueiog Metamtvyioxdv kor [lpomrvyioxdy
Dortnrav A.11.60., Nogpp.10-12, ®ecoorovikn (Tpo@opik Tapovsioot).

Moschakis, T., Nikolaidis, A., Andreadis, M., Papagiannopoulos, A., Biliaderis, C.G. 2018. Effect of ethanol on the
formation of whey protein cold-set gels and nano-, micro-particles. 7% Food Colloids Conference: Application of soft
matter concepts, April 8-11, Leeds, UK (oral presentation).

Anastasopoulou, E., Petrou, A., Makris, D., Biliaderis C.G., Mourtzinos, I. 2018. Cyclodextins as co-solvents for the
extraction of polyphenols from olive leaf. 6¢h International Conference on Sustainable Solid Waste Management, June 13—
16, Naxos Island, Greece (oral presentation).

Dimopoulou, M., Hatzikamari. M., Albertin, W., Soufleros, E.H., Biliaderis, C.G. 2018. The origin of Brettanomyces
bruxellensis in Greek wine. International symposium of Unesco, June 23-26, in Crete, Greece (oral presentation).
Christofi, M.N., Mourtzinos, 1., Drogoudi, P., Lazaridou, A., Biliaderis, C., Manganaris, G.A. 2018. Elaboration of
protocols to define sensorial attributes and mechanical properties of canned peaches. XXX International Horticultural
Sciences Congress. August 12-16, Instabul, Turkey (oral presentation).

Tsitlakidou, P., Mourtzinos, I., Biliaderis, C. 2018. Sensory perception and bitterness masking of olive polyphenols fortified
mayonnaise. 30th International Symposium on the Chemistry of Natural Products, November 25-29, Athens, Greece
(poster).

Apdoov, X., Kpokida, M., Mrmadépng, K. 2019. Kwvntikn perétn vrofadpiong eykieiopévoo B-kapoteviov og tveg and
pilypoto TpoTeivng 0pol YOAUKTOG Kol TOVAOVAAYNG HES® TG HEBOSOL NAEKTPOGTATIKYG Wvomoinong (electrospinning).
120 Ioverlnvio Emiotnuoviko Zovédpio Xnuurne Mnyovikng, Maiog 29 - 31, Abfva (tpogoptkn mapovsiaon) .

Valamoti, S.-M., Petridou, C., Heiss, A.G., Azorin, M.-B., Stika, H.-P., Fiorentino, G., Primavera, M., Biliaderis, C..G.,
Lazaridou, A., Sereti, V., Fyntikoglou, V., Symponis, K., Papadopoulou, L. 2019. Sitos: an interdisciplinary investigation
of 'cereal food' in the ancient Greek world integrating literary sources, experimentation, food science, archaeobotany and
scanning electron microscopy. /8th Conference of the International Workgroup for Palaeoethnobotany, June 3-8, Lecce,
Italy (oral presentation).

Soniadis, A., Biliaderis, C.G. Zampouni, K., Moschakis, T., Lazaridou, A., Katsanidis, E. 2019. Physicochemical properties
of olive oil oleogels structured with monoglycerides. Ist Intern. Conference on Advanced Production and Processing
(ICAPP), Oct. 10-11, Novi Sad, Serbia (poster).

Zampouni, K., Biliaderis, C.G., Soniadis, A., Lazaridou, A., Moschakis, T., Katsanidis, E. 2019. Ist Intern. Conference on
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Advanced Production and Processing (ICAPP), Oct. 10-11, Novi Sad, Serbia (poster).

Kokkinomagoulos, E., Kandylis, P., Biliaderis, C.G. 2019. Evaluation of antioxidant capacity and physicochemical
characteristics of wines based on pomegranate juice. /2th Intern. Scientific and Professional Conference with Food to
Health, Oct. 24-25th, Osijek, Croatia (poster).

Wagner, J., Prodromidis, P., Kandylis, P., Katsanidis, E. Biliaderis, C.G., Moschakis, T. 2019. Production of a functional
whey cheese with phytosterols. /2th Intern. Scientific and Professional Conference with Food to Health, Oct. 24-25th,
Osijek, Croatia (poster).

Wagner, J., Maras, A., Prodromidis, P., Kandylis, P., Lazaridou, A., Biliaderis, C.G., Moschakis, T. 2019. Production of a
novel whey cheese by using complex coacervation. [2th Intern. Scientific and Professional Conference with Food to
Health, Oct. 24-25th, Osijek, Croatia (poster).

Kotsiou, K., Lazaridou, A., Biliaderis, C.G. 2019. Fortification of wheat bread with flours from processed legume seeds
and impact on product quality attributes. 33rd EFFoST International Conference: Sustainable Food Systems - Performing
by Connecting, Nov. 12-14 th, Rotterdam, The Netherlands (oral presentation).

Lazaridou, A., Gidari - Gounaridou, C., Kotsiou, K., and Biliaderis, C.G. 2019. Impact of dry sourdough from chickpea
fermentation extract on quality characteristics of gluten-free bread. 33rd EFFoST International Conference: Sustainable
Food Systems - Performing by Connecting, Nov. 12-14th, Rotterdam, The Netherlands (poster).

Prodomidis, P., Wagner, J., Sereti, V., Biliaderis, C.G., Katsanidis, E., Moschakis, T. 2020. Effect of Tween 20 on the
thermomechanical properties and microstructure of vegetable oil systems structured with monoglyceride. ISEKI Food
Association e-conference (Vienna Austria) “Food Quality and Texture in Sustainable Production and Healthy
Consumption”, November 18-19 (oral presentation).

Andeadis, M., Wagner, J., Biliaderis, C.G., Moschakis, T. 2020. Effect of salt on heat-induced gelation of ethanol denatured
whey proteins. ISEKI Food Association e-conference (Vienna Austria) “Food Quality and Texture in Sustainable
Production and Healthy Consumption”, November 18-19 (oral presentation).

Prodromidis, P., Mourtzinos, 1., Wagner, J., Kokkinomagoulos, E., Kandylis, P., Sereti, V., Zampouni, K., Katsanidis, E.,
Lazaridou, A., Biliaderis, C.G., Moschakis, T. 2020. Use of phenol-rich red onion skin waste extracts as natural colorants
in yoghurt-like products. ISEKI Food Association e-conference (Vienna Austria) “Food Quality and Texture in Sustainable
Production and Healthy Consumption”, November 18-19 (oral presentation).

Solomakou, N., Wagner, J., Biliaderis, C.G., Moschakis, T. 2020. Extraction of oil bodies (oleosomes) from Cannabis
sativa L. as a dairy substitute. ISEKI Food Association e-conference (Vienna Austria) “Food Quality and Texture in
Sustainable Production and Healthy Consumption”, November 18-19 (oral presentation).

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

Charitou, G., Prodromidis, P., Wagner, J., Biliaderis, C.G., Moschakis, T. 2020. The effect of whey protein microgel
particles on the physicochemical properties of yogurt-type products. ISEKI Food Association e-conference (Vienna
Austria) “Food Quality and Texture in Sustainable Production and Healthy Consumption”, November 18-19 (oral
presentation).

Kotsiou, K., Sacharidis, D.D., Lazaridou, A., Biliaderis, C.G. 2020. Rheological, textural and sensorial characteristics of
wheat dough and bread formulations fortified with yellow split pea. ISEKI Food Association e-conference (Vienna Austria)
“Food Quality and Texture in Sustainable Production and Healthy Consumption”, 18-19 November (poster).

Lazaridou, A., Keramari, S., Sereti, V., Biliaderis, C.G. 2020. Impact of sourdough from a commercial starter culture on
gluten free rice breads supplemented with chickpea. ISEKI Food Association e-conference (Vienna Austria) “Food Quality
and Texture in Sustainable Production and Healthy Consumption”, November 18-19 (poster).

Lazaridou, A., Mouzakitis, C.-K., Sereti, V., Wagner, J., Biliaderis, C.G. 2020. Physicochemical properties and application
of zein based edible coatings for extending wheat bread shelf life. ISEKI Food Association e-conference (Vienna Austria)
“Food Quality and Texture in Sustainable Production and Healthy Consumption”, November 18-19 (poster).

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

Sereti, V., Lazaridou, A., Biliaderis, C.G. 2020. Rheological aspects of barley emulsion gels used as fat replacers in reduced
fat biscuits. ISEKI Food Association e-conference (Vienna Austria) “Food Quality and Texture in Sustainable Production
and Healthy Consumption”, November 18-19 (poster).

Sereti, V. Lazaridou, A., Kokkinomagoulos, E., Prodromidis P., Wagner, J., and Biliaderis, C. G. 2021. Development of
barley emulsion gels and evaluation of their rheological Properties. VII: International Congress, Engineering, Environment
and Materials in Process Industry, EEM2021, March 17-19, Jahorina, Republica of Srpska, Bosnia and Herzegovina
(poster).
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Prodromidis, P., Wagner, J., Charitou, G., Kokkinomagoulos, E., Kandylis, P., Dimitrellou, D., Biliaderis, C.G., Moschakis,
T. 2021. Effect of whey protein microparticles on the rheology and microstructure of fat-free yoghurt formulations. 9t
International Conference on Bioprocessing (IBA-IFIBiop 2021), Sept 12-15., Coahuila, México

Papagianni, E., Stavratis, T., Kotsiou, K., Biliaderis C.G., and Lazaridou, A. 2021. Fortification of Wheat Bread with Plant
Protein Isolates. 6th International ISEKI-Food Conference (ISEKI-Food 2021), e-conference (Vienna, Austria), Sustainable
development goals in food systems: challenges and opportunities for the future, June 23-25 (poster).

Sereti, V., Lazaridou, A., Biliaderis, C.G. and Valamoti S. M. 2021. Functional properties of flours, doughs and breads
from grains and seeds used in the ancient and present cuisine. 6th International ISEKI-Food Conference (ISEKI-Food
2021), e-conference (Vienna, Austria), Sustainable development goals in food systems: challenges and opportunities for
the future, June 23-25 (poster).

Sereti, V., Lazaridou, A., Tananaki, C. and Biliaderis, C.G. 2021. A multi-instrumental approach for the physicochemical
characterization of a cotton honey-based spread produced by controlling compositional and processing parameters. /2th
International Conference on Instrumental Methods of Analysis Modern Trends and Applications (IMA 2021), virtual event
(Thessaloniki & Athens, Greece), September 20-23 (oral presentation).

Kotsiou, K., Lazaridou, A., and Biliaderis, C.G. 2021. Physical properties and quality evaluation of composite dough and
bakery products using a multi-analytical instrumental approach. 12th International Conference on Instrumental Methods
of Analysis Modern Trends and Applications (IMA 2021), virtual event (Thessaloniki & Athens, Greece), September 20-23
(oral presentation).

Nouska, C., Hatzikamari, M., Biliaderis, C.G., and Lazaridou, A. 2021. Physicochemical and sensorial properties of wheat
bread with sourdough made from starter culture isolated from a submerged chickpea fermentation extract. /2th
International Conference on Instrumental Methods of Analysis Modern Trends and Applications (IMA 2021), virtual event
(Thessaloniki & Athens, Greece), September 20-23 (oral presentation).

Irakli, M., Chatzopoulou, P. and Biliaderis, C. 2021. Development and validation of a LC-DAD-ESI-MS method for the
determination of phenolic compounds of the solid residues from the essential oil industry. 12th International Conference
on Instrumental Methods of Analysis Modern Trends and Applications, virtual event (Thessaloniki & Athens, Greece),
September 20-23 (oral presentation).

Bouloumpasi, E., Hatzikamari, M., Lazaridou, A., Chatzopoulou, P., & Irakli, M. 2021. Antibacterial and Antioxidant
Properties of Oregano and Rosemary Essential Oil Distillation By-Products. The 2nd International Electronic Conference
on Foods - "Future Foods and Food Technologies for a Sustainable World (e-Conference), Foods 2021, October 15-30
(oral presentation).

Bouloumpeasi, E., Irakli, M. and Biliaderis, C.G. 2021. Modelling and Optimization of Ultrasound-Assisted Extraction of
Phenolic Compounds from Sesame Cake by Response Surface Methodology. 18" Euro Fed Lipid Congress and Expo,
October 18-21 (online).

Tsafrakidou, P., Goula, A., Mourtzinos, 1., Pieria, 1., Voulgaridis, C., Menexes, G., Biliaderis, C.G. and Michaelidou, A.M.
2021. Dilute Acid Hydrolysis of Spent Coffee Grounds at Mild Conditions: A Response Surface Methodology Approach.
8th Joint International PSU-UNS Bioscience Conference — IBSC 2021. November 25-26 2021, Novi Sad, Serbia (poster).
Kyrkou, C., Tentzidou, K., Stamkopoulos, A., Tsakoumaki, F. Charitou, G., Moschakis, T., Biliaderis, C.G. and
Michaelidou, A.M. 2021. Evaluating The Potential Effect of Ethanol Treatment on Whey Proteins Digestibility. 8th Joint
International PSU-UNS Bioscience Conference — IBSC 2021. November 25-26 2021, Novi Sad, Serbia (poster).
Papagianni, E., Kotsiou. K., Biliaderis, C.G., & Lazaridou, A. 2021. Exploring the development of a “clean-label” gluten
free bread. ISEKI Food Association, Food Texture, Quality Safety and Biosecurity in the Global Bioeconomy e-conference,
November 10-12, Timisoara, Romania (oral presentation).

Dimakopoulou-Papazoglou, D., Lazaridou, A., Biliaderis, C.G. and Katsanidis, E. 2021. Thermal transition of osmotically
processed beef meat by differential scanning calorimetry. ISEKI Food Association, Food Texture, Quality Safety and
Biosecurity in the Global Bioeconomy, November 10-12, Timisoara, Romania (poster).

Papagianni, E., Kotsiou. K., Biliaderis, C.G., & Lazaridou, A. 2022. Development of a “clean-label” gluten-free bread
fortified with flaxseeds and sprouted lentils. 7th Cereals & Europe Spring Meeting, “Cereals: Archaic food of the future”,
April 6-8, Thessaloniki, Greece (poster).

Lazaridou, A., Nouska, C., Palakas, P., and Biliaderis, C.G. 2022. Impact of sesame cake on physicochemical and sensorial
characteristics of wheat breads. International Meet on Food Science and Technology, FOODTECHMEET2022, August 18-
20, Edinburgh, Scotland, UK (oral presentation).

Lazaridou, A., Nouska, C., Palakas, P. and Biliaderis, C.G. 2022. Valorization of by-products of the sesame processing
industry for the enrichment of bakery products. 9" Hellenic Conference AGROTICA: New Technologies as a Driver of
Sustainable Development of Agriculture, October 22-23, Thessaloniki, Greece (oral presentation).

Tsafrakidou, P., Moutsoglou, A., Prodromidis, P., Moschakis, T., Goula, A., Biliaderis, C.G. and Michaelidou, A.M. 2022.
Aqueous ammonia soaking pretreatment of spent coffee grounds for enhanced enzymatic hydrolysis. 9th International
Conference on Sustainable Solid Waste Management, June 15-18, Corfu, Greece (poster).

Basdagianni Z., Lazaridou, A., Moschakis, T., Biliaderis, C.G., Arsenos, G and Bossis, 1. 2022. European action plan for
evaluation of sustainability and quality of products derived from different goat and poultry farming systems. 9" Hellenic
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Conference AGROTICA: New Technologies as a Driver of Sustainable Development of Agriculture, October 22-23,
Thessaloniki, Greece (oral presentation).

Damplia, S., Kyriakoudi, A., Mourtzinos, 1., Kalyvas, A., Krommydas, K., Tagiakas R., Avdikos, 1., Mavromatis, A.G.,
Biliaderis, C.G. and Kalaitzis, P. 2022. Intervarietal differences in composition and physicochemical properties of Greek
tomato cultivars. 4 MedForum Conference “Mediterranean Agriculture and Food Systems in a Time of Climate Change
and Agrofood Crisis “;, CTHEAM Chania, Dec. 4-7, Chania, Crete, Greece (oral presentation).

Gemeliari, P., Iakovidis, M., Avdikos, 1., Kalyvas, A., Kyriakoudi, A., Mourtzinos, 1., Tagiakas, R., Ghossain, N.,
Mavromatis, A.G., Biliaderis, C.G., Kanellis, A., Sampathianaki, M. and Kalaitzis, P. 2022. N-TOMATOMICS:
Development of novel Greek tomato varieties using next generation tools. 4% MedForum Conference “Mediterranean
Agriculture and Food Systems in a Time of Climate Change and Agrofood Crisis “, CCTHEAM Chania, Dec. 4-7, Chania,
Crete, Greece (oral presentation).

Kyriakoudi, A., Mourtzinos, 1., Damplia, S., Tagiakas, R., I. Avdikos, Mavromatis, A.G., Biliaderis, C.G. and Kalaitzis P.
2022. Paving the way towards producing new Greek tomato varieties with improved nutritional value. 47 MedForum
Conference “Mediterranean Agriculture and Food Systems in a Time of Climate Change and Agrofood Crisis “, CTHEAM
Chania, Dec. 4-7, Chania, Crete, Greece (poster).

Nouska, C. Deligeorgaki, M., Biliaderis, C.G. and Lazaridou, A. 2023. The influence of extraction method on functional
and thermal properties of sesame cake protein isolates. 2/st Gums & Stabilisers for the Food Industry Conference: Meeting
industry's needs, consumers' expectations and sustainability challenges, June 6-9, Thessaloniki, Greece (oral presentation).
Tsitlakidou, P., Kamplioni, D., Biliaderis, C.G. and Mourtzinos, 1. 2023. Encapsulation of rapeseed oil and rosemary
aqueous extracts in calcium alginate beads: An oxidative stability study. 21% Gums and Stabilizers for the Food Industry:
21st Gums & Stabilisers for the Food Industry Conference: Meeting industry's needs, consumers' expectations and
sustainability challenges, June 6-9", Thessaloniki, Greece (oral presentation).

Moschakis, T., Andreadis, M., Charitou, G., Chatzitaki, A. T., Lazaridou, A., Fatouros, D.G. and Biliaderis, C.G. 2023.
Formation of nanoparticles and gels from ethanol pretreated whey proteins. 21st Gums & Stabilisers for the Food Industry
Conference: Meeting industry's needs, consumers' expectations and sustainability challenges, June 6-9, Thessaloniki,
Greece (oral presentation).

Kyriakoudi, A., Klimantakis, K., Kalaitzis, P., Biliaderis, C.G. and Mourtzinos, 1. 2023. Preparation and characterization
of alginate beads loaded with tomato carotenoids-enriched sunflower oil. 21* Gums and Stabilizers for the Food Industry:
Meeting industry's needs, consumers' expectations and sustainability challenges, June 6-9™, Thessaloniki, Greece (poster).
Mouzakitis, C.K., Kotsiou, K., Pontikakos, G., Biliaderis, C.G. and Lazaridou, A. 2023. Physicochemical properties of
alkaline extracted wheat bran arabinoxylans as affected by pre-treatment with ammonia under mild conditions. 2/st Gums
& Stabilisers for the Food Industry Conference: Meeting industry's needs, consumers' expectations and sustainability
challenges, June 6-9, Thessaloniki, Greece (oral presentation).

Sereti, V., Lazaridou, A., Kotsiou, K. and Biliaderis, C.G. 2023. Emulsion gels enriched with B-glucan concentrate for
reducing saturated fat in biscuits. 21st Gums & Stabilisers for the Food Industry Conference: Meeting industry's needs,
consumers' expectations and sustainability challenges, June, 6-9, Thessaloniki, Greece (oral presentation).

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:
Meeting industry's needs, consumers' expectations and sustainability challenges, June 6-9, Thessaloniki, Greece (oral
presentation).

Prodromidis, P., Stylidou, V., Tsiligianni, E., Lappa, [.K., Dimitrellou, D., Kandylis, P., Moschakis, T. and Biliaderis, C.G.
2023. Using plant-based complex coacervates to encapsulate probiotic cells in bakery products. 27* Gums and Stabilizers
for the Food Industry: Meeting industry's needs, consumers' expectations and sustainability challenges, June 6-9,
Thessaloniki, Greece (poster).

Mouzakitis, C.K., Kotsiou, K., Pontikakos, G., Biliaderis, C.G. and Lazaridou, A. 2023. Effect of alkaline extraction agents
on wheat bran arabinoxylans gelling capacity. 21st Gums & Stabilisers for the Food Industry Conference: Meeting
industry's needs, consumers' expectations and sustainability challenges, June 6-9, Thessaloniki, Greece (poster).
Papagianni, E., Kotsiou, K., Matsakidou, A., Biliaderis, C.G. and Lazaridou, A. 2023. Development of a novel “clean-
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