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2TOVOES

1. TIrvyio I'ewmoviag, A.ILO. (dprota, 9.0), Tunpa IM'eomoviag, AJLO., 1975.

2. M.Sc. Emomung kot Teyvoroyiog Tpoopinwv, College of Agriculture & Bioresources, University
of Saskatchewan, Saskatoon, Kavaddg, 1978. (Thesis: Acid and Enzymic Hydrolysis of Smooth
Pea and Wheat Starches).
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3. Ph.D. Emotmung kot Texvoroyioag Tpoeipmv, University of Saskatecewan, Saskatoon, Kavaddg,
1980. (Thesis: Physicochemical Studies on Legume Starches).

Anracyoinen — 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: QpopicOiog Kadnyntng, Tunpa Zowmg Hapaywyne, Zyxoin Teyvoloyov N'emmoviag,
T.E.L. Adpioag (mapdiinia pe TN OTPATIOTIKY OntEin).

1984-85: Research Scientist, Tuqua Epgovag kot Avémtuéng [poidvimv, 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: Avaminpotc Kadnyntg, Topéag Emomung kot Teyvoroyiog Tpooipwv, ['emmovikn

Zyxohn, A.ILO.

1996-2020: Koafnyntg, Topéag Emomung ko Teyvoroyiog Tpooginwv, 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, M'ewmovikn XyoAn, A.IL.O.

2010 (Iav. -  Emoxéntng Kabnyntrg oto Texvoroyikd Iavemommpo Konpov, Tunpa IM'eomovikdv

Mdioc) : Emomuov, Bluoteyvoroyiog ko Emomung Tpooginwy, Aepecdc, Kdmpoc.
2014-18: AtevBouvtrg Topéa Emotung xon Teyvoroyiog Tpooipmv, Tunua IN'eomoviag, A.I1.G.
2020 - : Opotpwog Kabnynmg, Topéoag Emotmung wor Teyxvoroyiag Tpooeipwv, Tunuo

I'eomoviag, A.IL.O.

Yrotpogics - Bpafeia - Aiakxpiceis - Médog emrponrav /
0PYAVIGUMYV, K.O.

= Tdpopa Kpatikdv Yrotpopiov (LK.Y): 1970-71, 1971-72, 1972-73, 1973-74, 1974-75.
= Mertantuylokég vmotpopiec, 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.

= Audkpion 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.

= Tty BpdPevon and to Tunua N'eomoviag yio t “Aebvi avayvopion tov dnpocievpuévon £pyon
kot v efaipetn ovpuPoAn omv emomun g [eomoviag”, Apiototéleio Ilavemiomipio
®eocarovikng, DePp. 2004.

= Bpafeio Apioteiag yia to emotnuovikd £pyo (deiktng Hirsch, h-index) otov topén 1oV OETIKOV Kol
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/ ).

Kotdtaén (ranking list) otnv 1" 6éom tov emotnpovikoy wediov “Xnueia” ya 1o 2023, avdpeco og
74 ocvvolkd emotnuoveg otnv EAAGda yuo to ev AOym epeuvnTikd medio (ko pe oepd 1267
Taykoomog oto 1010 medio), pe Pdaon v amnynon Tov ONUOCIELUEVOD TOVG £PYOL GE
avayvoPIoUEVE d1ebvi mep1odkd 6to medio e Xnueiog
( https://research.com/scientists-rankings/chemistry/gr ).

Bpopeio-Metdiio ‘Food Hydrocolloid Trust Medal Award 2023, ond tnv emotmuoviky évoon “The Food
Hydroccolloids Trust” mpog avayvdpion Tov €pguvnTikod £pyov OTO  EMICTNUOVIKO Tedio TV
Ydpokorroeddv tov Tpoeinmy. Atoveundnke ot dudpkeia 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 Tpopinwmv.

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 epyacia 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 ypnpotikd émabro 3.000 € [uédn g emotnpovikng opddag: Baikovon
Xopikiew (vmoyme. dwdktopag), Mmildépns Kov/vog kaw Kovtoovpavrg Kwv/vog] oto 2°
AeBvég Xuvédpro Emotung kot Atatpogng — 2° Aebvng Aayoviopdg Epsvvntikaov Epyaciov
tov [dpvpatog A. Aackordmovrog oe Béuata: A/ Emotiung xor Texyvoroyiog Tpoeipwv -
Acopdrelog Tpopipnmv B/Emotmung Atatpoenc — Atatpoeng kot Yyeiag, 9 Anpidiov 2009, Abnva,
N epevvnTIKn PEAETN pe Titho “Avamtuén evog TPoTuTov UIKPOPLoKOL ¥povo-BepoKpaclokol
oeiktn (Time Temperature Indicator, TTI) yio tnv TapakorovOnon g Kpoflorloyikng TotdTNTag
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) ko1 1o European Federation of Food Science and Technology (EFFoST), 23
March, 2011.

3° Bpafeio avaptmuévng epyociog (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 titho “Development of a novel ‘clean-label’ gluten-free bread with
flaxseed slurry and sesame cake”.

IIpdedpog tov Canadian Prairie section Tov American Association of Cereal Chemists, 1990-91.
Mérog Emtponng tov EOvikov Xvupoviiov ‘Epevvag tov Kovadda (National Research Council of
Canada) yio v a&lohdynon kot ypnUaTtoddHTNON EPELVNTIKMY TPOTAGEWV GTPATNYIKOV YOPUKTP,
1990-91.
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MéLog entapeAong EMTPOTNG TOL GLVETOEE Kot VtEPaAe oto Ymovpyeio Bliounyaviag, Evépyesiag kot
Teyxvoloyiag vopvnua yioo ™ YOpacn €PELVNTIKNG TOATIKNG OTOV TOUEN TNG YEMPYIKNG EPELVAG
(1995).

Avtimpoedpog Emotnuovikng Emtponc (Scientific Committee) tov 10°° International Cereal & Bread

Congress, Porto Carras, XoAkidikn, 9-12 Tovviov, 1996.

Méhog emtponng a&loldynong mpoyplupatoc vrotpogiwv Metaddaktopikns ‘Epesvvag (I.K.Y.),

1997-98.

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

1998 -2004.

Méhog Tov Emiotnpovikod Zopfoviiov tov E.O.E.T. (E.X.E.T.), 2001- 2004.

Méhog 100 Emomnuovikov XvppovAiov tov EAAnvikod Idpvupatoc ‘Epevvag kot Kowvotopiog,

EAIAEK. (exkheypévo péhog amd6 1t I[.Z. 100 pedov tov Idpduarog), 2017 - 2021

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

Kpurig vrotpopidv Marie Curie Fellowships, 5° Evponaiké miaicio épevvag, ‘Food Safety and Food
Technology, 1998-2002", Bpu&éiieg, Noeuf. 2000.

E&mtepucoc kpuig epevvntikav mpotdcewv Tov 5°° Evponaikod miaiciov épgvuvag otnv Katnyopia
‘Food Safety and Food Technology (1998-2002)’, Bpu&ghheg, Ask. 2000.

Avaminpomc EBvikog Exnpdéconog (ITowvtta ko Acediern Tpopinmv) oty Evponn yw v
«Oroxipwon kot Evioyvon tov Evponaikod Xdpov ‘Epevvacy, I.I.E.T. 2004-2006.

ExAeypévo Taxtikdo Méhog tng EAAnvikng Fewpyikng Akadnuiog oto Tunpa Emetuov Tpoeipwmy,
AbBMva, Mdiog 2007.

[Ipo6edpoc Emotnuovikng Emrponng tov 3°° [Mavedinviov Xvvedpiov g Alemotnuovikng Etapeiog
Awopahong Yyewng Tpooipnmv (A.E.AY.T.): “Zoyypoveg avTIAMYELS AGOAAELNG KOL TOLOTNTOG
tpogipwv: H chykhon tov emomuomv”, 4-6 lovviov, 2010, Osccarovik.

[Ipdedpog Oepatikng Emtponng agloddynong epeuvntikdv npotdoewv Metaodaktopikng Epsvvag,
EA.JA.E.K. (2017).

Méhog AeBvoig Emttpontg AEiohdynong epevvntikav mpotacemv OPUS (2019) tov National Science
Center (NCN), Poland, Krakow, Poland, Febr. 24-26, ka1 April, 20-21, 2020.

Méhog AeBvoig Emtpontig AEiohdymong epevvntikav mpotacemv OPUS (2020) tov National Science
Center (NCN), Poland, Krakow, Poland, Aug. 31-Sept. 2 ka1 Oct. 22-23, 2020.

Méhog AeBvovg Emtponng A&oddynong epsvvntikav npotdcemv SONATA-16 & PRELUDIUM
BIS-2 (2021) Tov National Science Center (NCN), Poland, Krakow, Poland, Febr. 22-23 & April
20, 2021.

Méhog AeBvoig Emtponnc A&ioAdynong Epsvvntikov npotdcewv SONATA BIS 2021 tov National
Science Center (NCN), Poland, Krakow, Poland, Nov. 24-25, 2021 & Febr. 2-3, 2022.

Méhog AeBvovg Emitponng A&odldynong Epevvntikdv potdoemv OPUS-23 tov National Science
Center (NCN), Poland, Krakow, Poland, Aug. 31-Sept. 2 & Oct. 2-4, 2022.

Méhog Aebvoig Emtponng A&odoynong Epevvnrtikav npotdcewv 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.

Mérog g 4-perotg Zvppovievtikng Emtponng tov Tpnqpatog Emotung kot Teyvoloyiag Tpopipwv
tov [Tovemomnuiov Avtikng Attikng (ITAAA), 2022-2026.

Member of SONATA BIS - 13/ MAESTRO -15 International Expert Review Panel for evaluation or
research proposals (SONATA BIS, MAESTRO 2023) of the National Science Center (NCN),
Poland, Krakow, Poland, Nov. 21-23, 2023 & Jan. 30,31 & Febr. 1, 2024.

Associate Editor tov meprodikov ‘‘Bioactive Carbohydrates and Dietary Fiber’’, 2013 —2017.
Méhog TG ovvtokTikng emitponng €kooong (editorial board) tov meprodikov “‘Carbohydrate
Polymers’’, 1986 —2002.


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

Méhog ¢ ocuvtakTikng emtponng ékdoong (editorial board) tov meprodikov *‘Journal of Food
Protection’, 2008 —2010.

MéLog TG cLuVTOKTIKNG emitponng ékdoong (editorial board) tov meplodwo¥ “International Journal of
Food Sciences and Nutrition”, 2010 —

Méhog g ouvtoKTIKNG emttpomng ékdoong (editorial board) tov meprodikov “Journal of Future
Foods”, 2021 —

Emoxkéntng epevvnmig (pe mpoéokinon) oto Osaka National Research Institute (Iomovia),
Invitation of AIST Guest Researcher for FY 1998, lav.- ®efp. 1998.

Emoxkéntne KaOnynmig oto Ilav/po Valladolid, Palencia, Spain, IovAtog 2017, Iovirog 2019 kot
Tovhog 2022 (ne mPpooKIMGELS Y1 GEPA SIIAEEEMY GTOVE VOATAVOPAKES TOV TPOPIUWV).

Emoxkéntng KaOnyntic oto Jinan University, International School, Guangzhou (Guangdong),
China, Xentépupprog 9 - 22, 2019 (pe mpdokinon Yo oepd SroréCe®V).

Méhog oupfovievtikng emtponng (Functional Food and Nutraceutical Advisory Board) tng etoupiog
Forbes Medi-Tech Inc. yio v avémtuén kowvotopmv mpoidvtev tpoeipmv, Vancouver B.C.,
Canada, 1998 — 2006.

Emoxkéntng KaOnyntig oto Jiangnan University (Wuxi, Jiangsu) - School of Chemical and
Materials Engineering — ka1 610 Nanchang University (Nanchang, Jiangxi) — State Key
Laboratory of Food Science and Technology -, Kiva, Noéupprog 2012 kar Mdrog 2014 (pe
TPOGKANGT] Y10 OLUAEEELS).

Ipookekinpévog eEmtepikog kprrig (External examiner, Rapporteur) 23 6100KTopIK@V 10 TPLp@dV
Hoavemotnpiov t™g airodami)g (6vopo vmoy. OWAKTOPO, XPOVOAOYid, TITAOS OOOKTOPIKNG
STPIPNG, TavemoTNIOKS (dpLpLa, TOAN, XOPO):

- 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
characteristics, University of Valladolid, Palencia, Spain.

- N. 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,
Mebourne, 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 B-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.

Aidaktiky gumeipia

1985-91: Metoantoyakd pobfuota, Univ. of Manitoba, Canada
- Advanced Food Science and Technology.
- Food Carbohydrates.
1992 - : IIpomruyaxd pobnqpata, Tpqua M'eoroviag, AILO. (Topéag Emot. Teyvor. Tpoinwv)
- Xnueia Tpopiuwv (1992 - 2014).
Xnueio Tpopiuwv I xou Xnueia Tpopiuwv I (2014 -2021).
Doacoynueio Tpopiuwv (1992 - 2012) kot (2013-2020) cvvddackario.
Avalvan Tpogiuwv (2008 - 2020), cuvdidackalia.
Apyeés Emelepyoaiog kor Zovtipnons Tpopiuwyv (2013 - 2021).
Epyootnpraxéc Aoknoeig Eneéepyooias kou Zovinpnons Tpopiuwv (2014 - 2021).
2Zevapio oy Emotiun Tpoginwy (2008 - 2014) (cvuvddackaiia).
1997 - : Metantoyrokd podnuata, Tuqua Feowmoviog, AIL.O. (Topéag Emot. Teyvor. Tpoipwv)
- Tpoywpnuéva Mobnuoza ®voixoynueiog Tpopiuwv.
- lIlpoywpnuéva MobOnuozo Xnueiog xor Broynueios Tpopiuwv (cuviidackoiio).
- Evopyavy Aviivon Tpopiuwv (GUVOISUCKAAILN).
1998 - : Metantoyrokd podnuata, Tuquo Xnueiag, AI1.O.:
- dwaopdiion Howotprag Tpopiuwy (cuvdidackoria) (1998-2008).
- Ewwke Oéuaro. Pvoikoynueios Tpopiuwv (cvvodackolia), Metant. [poypou. «Xnukn
Teyvoroyia kot Biounyavikég Eeapuoyéo» (2018 -).
1994 - : Metantoyokd padnpota, Food Quality Management Program
oto Mediterranean Agronomic Institute of Chania, (M.A.I.Ch.), Xovid, Kprjm:
- 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 - ).
2007 — 2017 : Mswnw)aoma poon u(xw (O1oAéEelg g TEpO(SKSKM’] HEVOS OUIANTNG) oTo pobnuota
‘Kawvorourad Tpopyo® ko ‘Acitovpyixa Tpopua’ tov Tpoypdupatoc Metantuytokdv
Ymovddv tov Tunuatog Emiomiung Awtoroyiog kot Atatpoenrig tov Xapokomeiov
[Mavemomuiov.

A10IknTIKYy eumEIPIaA - PEAOS ETITPOTAV
Havemotnuuoko eminedo - AI1L.O.
*  ArevBuvriig Tov Topéa Emotiunc ko Teyvoroyiog Tpoeipmv (2002 - 06) kon 2014 - 18.

*  ArevOvvtiig Epyaotnpiov Xnueiog ko Buoynueiog Tpooipwv, I'eomovikny Xyoin, A.IL.O., 2005-
2018.



*  ArevOuvriig Epyaotnpiov Teyvoroyiog I'ahaktog, I'emmovikn Xyoin, A.IL.O., 2008 - 2017.

*  ExAeypévo Toktiké pérhog tov A.X. Tov Tapeiov Alotkioemc kKot Atayepicems T0v AYPOKTROATOS
700 A.IL.GO., 2005-07 ko 2015-2017.

* Méhog Tov A.X. ¢ N'ewmovikig Xyoic Tov A.IL.O. (2002-06).

* IIpoedpog g E.MLE. (emurpomi] petanmtoylok@®v omovd®v) tov Topéa Emotiung ko
Teyvoroyiag Tpogipomv (1993 — 97 kar 2013-15).

* Avaminpotg vrevbuvog mpoypaupatog EILE.AEK. “Amotiunon tov  Exmodevtikod —
Epevvntkov épyov kan [apeyopévav Ynnpesiov tov Tunquatog N'eowmoviag tov AIL.O.”, 2000.

* Exheypévog ekmpéocomos (TokTiké pérog) e Tl'somovikig Xyomic otnv Olopélera g
Emurpomig Epevvav tov A.IL.O. (2004-06).

* Exheypévog eknpocwmog (avomAnpouatikd pérog) g leowmovikng ZyoAng oty OAlopérela g
Emtponng Epsuvav tov A.IL.O. (2007-09).

* Exheypévo avaminpopotikd pérog tov AX. tov Topeiov Aownoewg kot Atoyeipicewg tov
Aypoxtiuartog tov A.I1.O., 2007-09.

* Yovroviotilg TG Opadoc Eowtepikng A&wroynong (OM.E.A)) Tov €KTOIOEVLTIKOD Kot
gPevVNTIKOV £pyov ¢ ewmovikng Xyoing, A.IL.O. (mevraetia 2004-2008).

* Exkeypévog eknpocwnog tov Topéa Emotmung kot Texyvoroyiag Tpogipwv otn I'evikn Zuvérevon tov
Tuqunatog IN'ewmoviog / T'ewmovikng XxoAng (1995-96, 1997-98 kat 1999-2018).

* Méhog tov Opydvov Awevépyeiag [lpvtavikov Exhoyov, 12 xor 13 Iovviov 2014 kot tov
EMAVOANTTIKOV EKAOYAV, 13 Iavovapiov, 2015.

* Méhog Ty MO.ALIL (Movdda Avac@airong [owdtnrag) Tov AIL.O., 2013-2018.

*  Avnupoedpog g Kevrpuag Emrpomig Awevépyerag g ekhoyng tov [pvtavikov Exhoyov, 8
Iovviov 2019.

AMheg O10IKNTIKES BEog1s - MEAOG emTPOTTOV

* Méhog emitponng agloloynong tov Metantuylakod Ilpoypdupoatog Xmovddv oty «Emoetiun kot
Texvoroyia Tpopipnmvy tov ['ewmovikod [Havemiompiov ABnvov (detio 2002-03).

* A&odoynmg tov épyov «Avapdpowon Ilpoypdupatog IIpomtuyiokdv Zmovdmv» tov Tunpatog
Emomung xou Texyvoroyiag Tpoeipwv tov I'.ILA., Yx. [Tawdeiog & Opnokevpdrov, Okt. 2007.

*  A&ohoynmge tov Awotunpotikod Ilpoypdupatog Metantuylokdv Xmovddv «Aumeiovpyio -
Owoloyio» Tov Tunuatog Emotung kot Teyvoroyiag Tpopipwy tov I'.ITLA., (mepiodog 2003- 2008),
Avy. 2008.

* Mélog mevtaperovg emttponns (Yrnovpyikny Amodgaon) yio tnv emhoyn ['evikod Atevbovt| tov Eviaiov
®opéa Eréyyov Tpopipwv (E.®.E.T. - N.IL.A.A.), IovA. 2011, ABfva.

* TIpoedpog kot péhog g Emtponng A&ioAdynong Epevvntikdv npotdoewv Metaddaxtopikng Epgvvag
ano6 to pvpa EAIA.E.K. (2017).

* Méhog g Ouddog Epyaciag (6-peAnc) tov Ymovpyeiov Aypotikng Avdamtuéng kot Tpoeipwmv
(Amogacm Yrmovpyov, Aptd. 2561/126400 - 20/09/ 2018) yio Tov “opiopd TV TPOPIL®V TOV UITopoHv
va mepiEyovv teTpaiopokavvafivorn (THC) kot tov opiopd tov avotatwv enttpentadv opiov (THC)
oe atd” (Xemt. 2018 — Oegfp. 2019).

* MEAOG EMTPOTNG Y10 TNV EMAOYT TOV LEA®V TOV Zupfoviiov A&loAdynong kot [Tictomoinong (X.A.I1.)
g EOvikcng Apymg Avatatng Exnaidoevong (E@.A.A.E), Mdprtiog 2020 kot NoéuBprog 2023.

* Méhog AZ tov Atemotnuovikov Kévipov Aypodiatpooeng (KEAT'PO) - A.TL.O. (2018-2022).

Epeovytika evolapépovra

Xnuelo Kot QLGIKOYNUEI TOALGUKYOPITOV QUTIKNG Kot pKpoPlokng mpoéievons. Peoloyla xot
BepLoPLOTIKES 1O10TNTEC TPOPILMY, GUOTATIKOV TOLG KOl VMK®V GVOKEVOCTOC. XNUIKES, Ploymukéc Kot
QUOTKOYNUIKEG HETAPOAEG TPOPIL®V 1) CLGTATIKAOV TOVG MG CLVETELN OlEPYOCLOV UETAROAMGHOD Kot
neBodwv enefepyaciaog kot cuvtpnons. Puotkoymukés 1010TNTEG KOl EPAPULOYEG EODMOUOV UEUPPaVOV
Ko EMKOAOWE®V ard Promoivpepn (avtiikpoPlokn dpdon) o€ cuoTHUATO TPOPIL®Y. MeAéTn Tpoidvimy
YOAOKTOG YOUNANG ATOmEPIEKTIKOTNTAG Kot pgoroyio Cupovpevemv TPoidviemv YOAOKTOG. XyECELg
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HOPLOKNG KIWVNTIKOTNTOG O€ GUOP(PO GCLOTHUOTO TPOPIU®V (YOUNANG TEPLEKTIKOTNTOS VEPOD T
KATEYLYUEVA TTPOTOVTIA) Kot otafepotntag (epmopikd Oplo (mng) tov mpoidvrog. Kivnrikég peréteg
oTafepOTNTAG PLGIKAOV YPOOTIKOV Kol GAA®V Plogvepy®V CLOTATIKOV G€ TPOQILa. BiloAeitovpyucd
TPOPIUN - Broevepyd cLOTATIKA (GYESAGUOC VEDV TTPOTOVTMV, oTtabepdtnTa, froroyikn dpdon). [Ipoiovia
TPOPIL®V Y10, EEATOUIKEVUEVT JATPOPY| (T}, TPOPIUO YaUNAOD YALKOLUIKOD OgiKTT, TPOIdvTa YWPIig
YAOLTEVT, K.0.). MeLéteg Tpocdlopiopol g dapkelng {onNg TV TPoidvTmV. XVGTHUATO O0GTOPAS
eAOOV-VEPOD LE TPOTOTOMUEVEG OEMPAVELEG — YOPAKTNPIOUOS, PLGIKEG WO10TNTES Kol 6TafepOTNTO.
Anpovpyios. CLGTNUATEOV HETAPOPAS KOlU TPOCTUGING PlOEVEPYDV GLOTATIKOV Kol TPOPLOTIKOV
HUIKPOOPYOVIGU®OV GE TTPOIOVIO TPOPipmV. AE0Toinon LIOTPolovVI®MV TG aypotoftounyaviog Kol g
Brounyaviog tpopipmv yio TV Tapay®yn tpoidviov e tpootifépevn a&io vd To TPIcUA TNG KUKAIKNG
owovopiag kot TG dlayeipiong Tov mepPAAlovTog.

Epeovytikny emifileyn - kaBodnynen

University of Manitoba (Kavadag) (1985-1995): EmpAiénov og tperg postdoctoral fellows (J. Michniewicz,
J. Zawistowski, H. Liu), emPrAénov kabnyntg yw v ekmoévnon 6vo Ph.D. (B. Barl, M. Izydorczyk) ko
cuvemPBAETOV KaBnyng Yo v ekndvnon evog Ph.D. (W. Cui), emPiénwv kabnyntmg evvéa M.Sc. (G. Galloway,
R. Swan, M. Khan, M. Izydorczyk, H. Seneviratne, O. Rattan, R. Fedeniuk, D. Prokopowich, N. Edwards) diatpifov.
Aprototérero [lavemotpio Ococarovikng (1997 - ): Emprénwv kabnyntmg €L S18akTopik®v drotpifdv
(4. Aalapidov, E. Kristo, X. Baixovon, A. Skendi, M. TCovudxn, K. Znvofiadov) kol cuvemPrénmv ce pio
owaxtopikn owutpipn (4. Mroloddn). EmPrénov deKamTEVTE PETATTOYLOKADY S TPpay (4. Mavpomoviog, I
Xeéppng, A. Aalopidov, X. Baixovon, 1. Bolikaxng, B. Kovroyiwpyog, A. Xepopeiuioov, A. Mapivorodiov, K.
Kpnrikomovlov, 1. Kilitliong, A. AovpPavions, K. Maxpy, A. ®odokn-Povoxaxy, 1. Koateodla, A. Zayopiong) otov
Touéa Emotiung kot Texvoroyilag Tpopipwv g ['emmovikig Zyohng Kot cuvemPAET®V g 300 HETATTUYLOKES
owrp\péc (M. Hpoxdn oto Tuqua Xnueiag ko X. Mapavieiov oto Tufuoa dvoikng). EmPrénov ce oktd
petaddaxtopses (A. Aolapidov, O. Mooyoxy, A. Mroovéa, Tamara Dapcevic-Hadnadev, Miroslav Hadnadev, J.
Wagner, X. Novoka).

Mediterranean Agronomic Institute of Chania (M.A.L.Ch.) (1998 - ): EmipAénwv (F. Youssef, T. Diab, E.
Romeih, G. Gradinaru, A. Skendi, E. Kristo, N. Lakhadara, A. Xhufi, A. Avanoglou, S. Damplia) | cuvemPrénwv
(K. Selim,) xaBnyntig ywo v eknovnon évoeko M.Sc. dwatpifav.

Metantoyrokoi ®ovttég - Tithor Awerpifov (M.Sc., Ph.D.)

‘Ovopo Mertnt. , , Mertamnt. .

Dovri Titlhov Avatprpav Mpéypappa 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)

B. Barl Chemlcal p.retreatments and enzymic hydrolysis of corn husk PhD. 1988
lignocellulosics, p. 221.

R.S. Swan Chemical and funcgonal propertles of commercial starch hydrolysis M.Se. 1989
products: a polymeric perspective, p. 156.

M.A. Khan Ultraﬁlt'ered and Fhaﬁltered §k1m milk retentates in yogurt making: M.Se. 1990
composition, physical properties and sensory evaluation, p. 187.

M.S. Tzydorczyk (ljso;nparlson of water-soluble pentosans from various wheat flours, p. M.Sc. 1990

H.D. Seneviratne Supermolecular structure and properties of glycerol monostearate - M.Sc. 1990
amylose complexes, p. 178.
Structure and properties of water- soluble arabinoxylans from flours of

O.S. Rattan Canada Western Red Spring wheats, p. 150. M.Se. 1992

R. Fedeniuk Comp0s1t10pal analys.ls and physical properties of water-soluble M.Se. 1993
polysaccharides from linseed, p. 118.

M.S. Izydorczyk Studies on stmcture and physicochemical properties of wheat PhD. 1993
endosperm arabinoxylans, p. 204.

D.J. Prokopowich Effect of 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 properties of cogked pasta as assessed by dynamic rheometry M.Se. 1994
and Instron universal testing machine, p. 104.
Polysaccharide production using a non-pigmented strain of
. . : M.Sc. 1997
F. Youssef Aureobasidium pullulans with different fermentation systems, p. 116. ¢
Degradation of encapsulated saffron carotenoids in amorphous polymer
K. A.- H. Selim matrices (co-supervised with M. Tsimidou, Lab. of Food Chemistry, M.Sc. 1998
Dept. Chemistry, Aristotle Univ.), p. 103.
T Diab Physlcochemlcal properties and function of pullulan edible films and M Sc. 1998
coatings, p. 106.
A. Mawpémovhoc Melé HNOVIKOY WOTHTOV Kot KPUGTIAAMONG TAUCTIKOTOUUEVOY Mamm: 1998
TOAGOKYAPITOV, GEA. 124 Awtpipn
A. AoCapidou (I)DG}KOXT] UKEG 1610T1”|:C8g nkacqmnomusymv LLYHAT®V TOVAAOVAGYIG Mamm: 1999
- OUOAOL OTNV TEPLOYN TG VAADIOVE peTdrTmong, oel. 133. Awrpin
. Kwnrtum amoucodopnong pkpoevBulak®IEVOY QUGIKOV YPOCTIKOV GE Meromt.
, 2
T’ Zéppng Gpopea vVAIKG, ogA. 105, Awrpin 000
E. A Romeih The use ‘of fat replacers in low-fat Whlte. brine cheese products: M Sc. 2000
proteolysis, sensory properties and texture attributes, p. 129.
A Skendi Structural aspects and rheological properties of the B-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. bulgaricus Y
M.Sc. 2002
E. K. Kristo 6.15, Streptococcus thermophilus Y. 4.10 and Lactobacillus paracasei ¢
subsp. paracasei B117, p. 131.
G. Gradinaru Thermal stability of Hibiscus sabdariffa L. anthocyanins in solution and M.Se. 2002
in dry state, p. 99.
. ATOuOV®OY, HOPLOKE  YOPOKTNPIOTIKA KOl PEOAOYIKEG  OLOTNTEG Metomt.
, 2
X. Baikoton vdaTodoATdV B-yAvkavdv kpBoplov, ogh. 140. Awtpif 003
1. Bohuéinc Avomnr)in Agvkov TOpLoY GAuNG X(}Lunkng ?»moztsplammotnwg pe v Ma‘mm:: 2003
mpoctikn cupmukvouratog B-yAvkdvng and Bpoun, oei. 105. Awtpif
Structural and rheological aspects of water-soluble B-glucans from
. . M.Sc. 2
N. Lakhadara different barley and oat cultivars, p. 97. Se 003
A. AaCapidov Yyéoelg anmg Ko WotTOV nor}wcaKX(xpnwv 0€ GLOTNHHOTO XOUNANG AISGKTOpI](T] 2003
KoL VYNNG cLYKEVIpOONG SoAvTn, oeA. 220. Awtpif
Oleuropein: Novel approaches for the optimal extraction and
. . . e e e M.Sc. 2
A. Xhufi purification from olive leaves. Stability in juice model systems, p. 74. Se 003
B. Kovioytopyoc Enidpaon [}-y?u)Kavcov dunTproK®dv ot peoroyia kot oTabepdtnTa o/w Mswm: 2004
yoAoktoudtov, cel. 117, Awtpipy
. Ducwoynuikés  10W0TTEG oOvleTV  eddOWOV  pepPpavdv  omd  Adaktopicn
, 2006
E. Kristo vdpoxorloeldn, oed. 183. Awrpin
A. Avanoglou Solubility and crystallization behaviour of phytosterols in corn oil, p. 64. M.Sc. 2008
Melétn evoopdtoong P-yAvkoavov Bpopng oTto QUOTKOYXNUIKE Kot
A. Sepageyidon opyow’o?mntm(x LOPOKTNPIOTIKG C,Duo)usvcov’ Tpotovey yakmct(?g ue Metant. 2008
KaAMEPYEW YLo00pTNG Kol 000 TPOPOTIKOV GTEAEY®DV TOV YEVOUG Awpipr
Lactobacilus, oceh. 155.
X. Baikobon Avanwén KO EQAPUOYN KVNTIKOV pHeBOd®V EKTIUNGNG TG TOOTNTOG AlBaK‘EOpl](ﬂ 2009
TOV TPOPIN®V, oeA. 259. Awtpipn
. Aopn Kol AETOLPYIKES 1O10TNTEG UN-TEMTAOV TOAVCAKYOPITOV Ond  Adaktopikt|
A. Skendi . , ] , 2010
SL0QOPETIKEG TOKIMEG o1TNpdV, oeh. 201. Awrpipn
Enidpaon depyacidv aptomoinong kpBapéviov kpntikod Tagiadion
. . . , , Mertanr.
A. MopwvomodAov  GTO HOPLOKA KO PUGTKOXMUIKE XOPOKTNPIOTIKG TV B-yAVKAV®V, GEA. Ao 2010
185.
K. Kpnricomotion Merétn CUGTNHATOV KPLORNKTOV 0md VOPOKOALOEWN ®G POpPEig Mstam:: 2011
EYKAEIGHOV PloevepydV oLGTOTIKAOVY, gL, 107 Awrpipn
. Aopn] kol AEITOVPYIKEG  1O10TNTEG  GLOTNUATOV — SlOTOPAG  Adaxtopiknh
, 2013
M. TCovpdun VOVOKPUGTAAA®V yitivig, oeA. 201. Awtpif
K. Znvopiédov Yvot) wotol DSpf)KO)x.}\.OSlSCDV ®G POPEic EYKAEIGUOD GLOTOTIK®OV LE AlS(lK’EOpl,KT] 2013
AeToVpyIKé 1010TNTEG, GEA. 149, Awtpipn
X. Mapaviéhov Hap(xclfsvn, HOPOKTNPICHOS KOl QUGLKEG 1610mrac_‘,, Nowoxpucsmk’kmv Mezonr. 2013
kvtTopiving. Eeopuoyéc og cvotiuoto Socmopdc Kol UeUBpaveg Awotpipn




BlomoAivpepmv (ocvvemPBrénov pe tov Kab. . Aoyobetion, Tunuo
Duowng, AJLG.), oel. 134.

DUoKEG 110TNTEG KOl KIVNTIKT ATOADONG YOAUKTOUATOV gAaiov -

L. Kiueliong vEPOL OTUDEPOTOMUEVOV LE VAVOKPVGTAALOVG TOADGOUKYUPLTAV, GEA. xzzﬁgn 2015
107.
Yvotquato  evOLAGK®OONG  TPOPLOTIKOV  UIKPOOPYOVICUDV  LE M

A. AovpBoavidng Bromolvpepn: DVGIKOYNUKEG WOLOTNTEG KOl AEITOVPYIKT) GUUTEPLPOPU, Aﬁﬁgﬁ 2016
oel. 110.
Atgpevvron TV pcpoploroyikdv Kol PLGTKOYN UKDV

YOPOUKTNPIOTIKOV  TOPASOCIOKNG  (QETOC OO  Olpopeg meEPOYEG  Aldoxtopikh

0 , 201
A. MmoCobdn (cvvemPrénov pe v aguanpetiooaca Kaf. E. Artorodrov, Tunpa Awtpifify 018
l'somoviag, A.J1.0.), cel. 304.
, MeAétn ekydMo MOTIKOV 0O KOPTO 0POVING KOt GUAAL VEGMOTOV, Mertomr.
K. Moxpn Gl 2(1)13. KOMOTIG XP P P crae Awrrpii 2020
A. ®ovokn - Duckoyn ke 110TNTES GVVOETMY PEPPPAVAV 0Td TPWTEIVES 0POL TOV Meramnt. 2021
Dovokdkn YOAOKTOC L€ EVOOUATOON VAVOYUAUKTOUOTA, GEA. 75. Awrpin
I. Kotcovra MeAétn ToV QAVOLEVOL TOV CLYXPOUATICHOV GE puBpo oivo, oel. 148. xzz(;:[[;n 2021
. Aptookevdopata Le TpocHnkn akedpmv and Kafovpdicuéva dompla, Merant.
, 2021
A. Zayapiong oeh. 121. Awrpif 0
S. Damplia Intervarietal differences in the composition and physicochemical M Sc. 2023

properties of Greek tomato cultivars, p. 33.

Méglog avufovievtikyg W/Kal eEeTAGTIKNG EMTPOTHS

MEeTOmTUVYLOKOV (TPLUEAOVS EMTPOTIS) KOl ALOUKTOPIKOV (EXTTUNEAOVS EMTPOTNG)
owTpfov:

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

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

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

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).

A. K. [Topaokgvomodrov, 1999, Awdaktopikn| dtatpr). MeAETN QUGIKOYNUKOV WOTHTOV TOV KPOKOV TOL GVYOV LETA
™V agaipeon yoAnotepoAng kat AoV Mmdiov (Tunpe Xnueiag, A.ILO.).

K. Kovtoovpavig, 2000, Adaxtopikr| dwatpipn. Mikpofiakn arioioon tov ybvnpdv kot Tpofieyn g didpkelog (ong.
Tufuo Emotung kot Teyvoroyiag Tpoginwvy, M'eonovikod IToveriotuo Adnvov.

E. Tookikn, 2002, Awoaktopiky dtatpiPr]. MeAéTn TOV QUGIKOYNKOV WSI0THTOV TOV TPOTEIVOV Kol TOV WOV TOV
Bappakiov (Gossypium Hirsutum) (Tunquo Xnueiog, A.IL®.).

E. Mavéyov, 2002, Awdaktoptkn dtatpiP. Zvvtipnon g enttponéliog EMAS e TPOTOTOMUEVES UTHLOCPOIPES KOl AALEG
evarioktikég pebodovg (Tunpa Emetung kot Teyvoroyiog Tpoeinmv, eomovico [Havemotiuo AGnvav).

E. Mmnoviovumacn, 2003, Metantoyiokn Swtppr. I[Ipoodiopiopdg tov apvoléov ce eAANVIKOUG 0ivovg Kot
YPNOOTOINGN AVTOV MG SEIKTAOV TNG TOIKIAOKNG KOl YEOYPUPIKNG Tovg Tpoéievong (Tunpa N'eonoviag, A.I1.G.).

M. A6Ba, 2003, Metartoylokn Stotpifn. Avartoén yEVIKELIEVOL HLOVTEAOD Y10l TI) GUUTVKVMGT) VYP®V TPOPIL®V [LE GLEST)
adopwon (Tuqua 'eonoviag, AIL.O.).

M. Anuntpaxomoviov, 2004, Metantuyioxn datpipn. Enidpacn tov yhopiodyov vatpiov, TG TPAVGYAOLTAUVACTG KOl
TOV oLVVONKOV Oepuikng emeEepyaciog oTa TOWOTIKA YOPUKTNPIOTIKG TOCTEPIOUEVNG OUOTAATNG amd TEUAYIO KPEATOG
Y®pic Tpoohnkn pwopopikav (Tuiua 'eomoviag, A.IL.6O.).

A. ToOAa, 2005, Awaktopikn dwatpiPr]. Eappoyn g teyviknig Spray Drying oty Efpavon vypdv Tpo@ipnoyv — ToATo0
topdrog (Tuqpo Xnuikdv Mnyovikaov, AJL.6.).

I. KaAaBpovluwtn, 2005, Metantuyloxn owatpifn. [apackeun okAnpodv Topidv and KaTtoikiclo Yoo pe TpoPloTikd mg
kaAMépyeteg (Tunpa Feomoviag, AIL.G.).

I'. Apmadoyuavyng, 2005, Metartoytokn ototpipr]. IIpofioticég Kot teyvoroyIKeS 1310TNTES EVIEPOKOKKMY OTOUOVOUEVMV
ano Bpépog kat omd topi (Cewmovikn Zyodn, AILO.).

N. Awptng, 2005, Adaxtopikn| dtatptfn. MeEAETN QUGIKOYNUIKOV WOOTHTOV TPOTEIVAV GOYL0G HETA amd GVLEVEN TOVG e
nolvcakyapiteg (Tuquo Xnueiog, A.I1.G.).

E. Maxpn, 2006, Awdaxtopikn dwotpipr]. MeAétn TV AEITOVPYIKAOV WOI0TATOV TOV TPOTEIVOV EMAEYUEVOV OCTPIOV
(Phaseolus vulgaris L. ka1 Phaseolus coccineus L.) (Tppo Xnpeiag, A.IL.G.).
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K. ZavOudkog, 2006, Metomtoyioxy SwtpiPn. Avamntoén epyodeiov kot cvAdoyni/aviivcn Oedopévov Yo TOV
TPOGOOPIoUd EMKIVOLVVOTTAG TNG Listeria monocytogenes G€ TAGTEPLOUEVO YO O o cuVONKe TG EAANVIKNG WukTiKNg
alvcidag (IMeomovikn XyoAn, A.I1.6.).
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“Epevva. ko1 avartodn ota Aeitovpyixd tpogiue kot fioevepya ovarotikd’, 2003-04 (Tevikn Tpoeipnmv A.E.).

‘Apromoinan pv{oievpov eAedBepov YAOVTEVHS e TH XPHoN TOPAYDYWV KOTTOPIVAS KOl GAA@Y DOPOKOILOEIODV Yio,
T0V¢ TAGYOVTES 0o Kotliokakn ', 2003-05 (I'.T".E.T.).

‘Melétn doung koi 1010THTWV UN-TETTAOV TOADCOKYOPITOV OTO OITHPC VIO THV TOPOYWOYH YOAOKTOKOULKMDV
TPOPIUDV KOl OPTOOKEVATUATWV e Prolertovpyikes 1010tyteg’, 2005-06 (ITYOAI'OPAZ, Y. IMadeiog &
OpnokevudTy).

‘Avarroln ko frotoyixn alioldynon véov froleitovpyixod tpopiuov (kpvotaliikod (eAE) ue Sideritis euboea (todu
700 ffovvod) kai fructo-oligosaccharides (FOS) yio katovaiwon aro evilike arouo. (25+)°, 2006-08, [TABET-
2005 pe T'TQTHE A.E. (05 TTAB 363, '.T.E.T.).

Xpnon edwowv ucufpovarv (edible coating) yio feitioon eupavions koi datipnons  eCoyayiumv
OTWPOKNTEVTIKOV TPOIOVIWV (kepaoiod koi omopayyiov)’, 2006-08, ITABET-2005 ne CROM KESIDIS A.E.
(05TIAB 189, I'T.E.T.).

2yedlaoiog ko averToln VEw L1oAEITOVPYIK®Y TPOPIUMY Yia eVHAIKES (WAikia 40+) ue fdon Ta vrdpyoVTo PVTIKG
exyvAiouato s oebvois ayopag’, 2006-08, Awebviig XZvvepyocio ot Biopnyaviki ‘Epevva ko
Apactnpromteg  Avantoéng oe  Ilpo-Avtayoviotikd Xtdoto, AXEBIIPO-2005 pe TIQTHXE A.E.
(05AXEBITPO-100, I'.T.E.T.).

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

‘Meletn doung rai 1010tNTOV f-pyAvkavav kpiBoplod koi oOUTEPIPOPE, TOVS KOTG THV Topoywyn Kpltdopéviov
raciuaorod’, 2008 (KvAivdopopvior Kpnng A.E).

‘Extiunon digpyocicdpv worotikns vmofaduions 00o véwv mpoioviawy «tayivi we pédry’, 2008-09 (ATTIKI PITTAX
S.A).

‘Quotkoynuirés pueAéteg e ovotiuata eleyyouevns ameievbipwaons Proevepywv ovarwv’, 2010 — 2013, Ymoeo.
Awdxtop K. Znvofuadov, «Exkmaidevon kot Aw Biov Mdabnon» tov Efvikod Ztpatnywov IMTlaiciov
Avagopdg (EXITA) — Epevvntikd Xpnuatodotoduevo ‘Epyo: Hpdaxiertog 11 (Ymovpyeio ITadeiog, Ao Biov
MdaBnong kot OpnokevpdTmv).

‘QuotkoynIUIKES UEAETES LUKTOV GVOTHUATWY DIPOKOALOEIODV Kal epapuoyés ota Tpopiuo.’, 2010 — 2013, Ymoeo.
Aaxtop M. Tlovudkn, «Exraidevon kai At Biov Mdadnony» tov EBvikod Ztpatnykod [TAaiciov Avagopdg
(EZITA) — Epguvnriko Xpnuoatodotovuevo Epyo: HpakAeitog II (Ymovpyeio [Tawdeiog, Ao Biov Mabnong kot
®pnokevudty).

‘Melétn ACroAoynons twv diazpopikav Xopoxtypiotikwy towv Katewoyuévov Adoyovikov ae c0ykpion pe to. Nomwd
Aayovike.’, 2011 (Mropumo-Xtdong 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 aEpa e OKOTO THY TOPAYDYY AETTOKOKKWY aleipwv & apTOmOpO.oKEDACUATWY UE
Peltiousvo Aertovpyikd kai drozpoeikd. yopoxtnpiotika ', 2011-2013, 09XYN-81-1031, pe N'eomoviko Iav/pio
Abfvag, Morot Aoving A.E., E.L Iaradomoviog A.E. kot Business & Project Management S.A., IIpoypoppo
«ZYNEPT'AXIA I — EXITA 2007- 2013» (Ymovpyeio [Hodeiag, At Biov MaOnong kot ®prnokevpdtov).

‘Avartoény opotnyikov yio  Peltioon e PLooiudTnTog Twv TPOPLOTIKOYV KOl EQOPUOYES O ETIAEYUEVO,
ovotiuota tpopiuwv’, LS9 (370), Tlpdypoupo «ENIZXYEH METAAIAAKTOPON EPEYNHTQON /
EPEYNHTPIOQON» - E.Il. «<EKITAIAEYXH KAI AIA BIOY MAG®HXZH», EXITA 2012-15 (Ymovpyeio
ITodeiag, Ao Biov Méfnong kot @pnokevudtov).

‘A&1omoinon abyypovawv texvikwy ueBodwv otov EAeyyo TS TPATHS DANG GUDAODYMV KOPTWV Kol 0 pOLOS TOV
oudlov oTnv mapaywyYn TPoYiuwy ue PeAtiouévo. Tolotika kol OlaTpo@ika yopaxthpiotikd’, 2011-2013,
09XYN-22-878, ne EBviko Kévtpo ‘Epegvvag kau Teyvoroywkig Avantuéng — Ivetitobto AypoBloteyvoroyiag
kot AOOI KEPAMAPHZ, A.E., IIpéypappa «XYNEPI'AZIA I - EXITIA 2007- 2013» (Yrovpyeio [Toudeiog,
Ao Biov Mdabnong koar ®pnokevpdtwmv).
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‘H uetafolouixn avaloon ¢ O0layvmotiko epyoreio  Liwouotntas kol ovartodng Ttwv euppowy oty
vrofonBoduevy yoviuomoinon ko kota v diapkero, e konons’y EXITA 2007-2013, ‘©AAHY’, Emyeipnoako
pdypappe ‘EKITAIAEYZH KAI AIA BIOY MA®HZXH, (emotnuovikog vrevbuvog, I'. Ocodwpiong, Tuqua
Xnuetog, A.IL.G.), Yrovpyeio [odeiag, Ao Biov Mabnong kot ®pnokevudtov, 2012-2015 (vaedBuvog piog
EK TMV TPUDV EPEVVNTIKAV OLAI®V TOV £PYOV).

‘AlioAoynan e drotpoPikng adiog OUGOaS KOTEWOYUEVWY AOYOVIK®OV GE GUYKPLON UE TO. OVTIOTOL(G VWO,
zpoiovra’, 2012 (Mnapuma-Xté6ng 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) (emotnuovikog vrevbuvoc, Felicidad Ronda Balbas, Dept. of
Agricultural and Forestry Engineering, University of Valladolid, Spain), 2016-2019 (vreb6vvog opddog
EMMMVIKNG GLUUETOYNG).

‘Evowudtwon twv Prodpactikwy ¢ pomolns aro uéli’, 2017-2019, Honeymell Z.P. Ltd., Larnaca, Cyprus.

‘Avartoén kavotouwy oredpwv, mpolouimy Kol aPTOCKEDOGUATWOV UE OTOYO THY TPOANWN XPOVIWY aoOevelwy Kal
) feitiooon ¢ moiotntas (wng’, EXTIA 2014-2020, Avtoyovietikotnta, Exyeipnuatikomra & Kawotopia,
Eviaia Apdon Kpatikav evioydoewv ETAK ‘EPEYNQ-AHMIOYPI'Q-KAINOTOMQ’, pe Mbrotr @pdixng L.
Ovlovvomovrog A.E., Oivpa EXinvikd Awotpooikd IIpoidvta A.E., Anpokpiteio Iovemotiuio ®pdkng,
latpuy ZyoAn (Zvvtowviothg, T. Moauatcomovriog, Moiot @pdxng I. Ovlovvomoviog A.E. & Emot.
YnrevBuvoc yuo 1o AIL®. A. Aalapidov, Topéag Emotiung & Teyvoroyiog Tpooinmv, Tunua ['eomoviag),
Ynovpyeio Tadeiog, ‘Epevvag kot ®pnokevpdtov, Ewdwn Yanpecsio Awayeipiong kot Epoppoyng Apdoewv
otovg Topeic g Epevvag, g Teyvoroyikng Avamtuéng ko Kawvotopiog (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.
BoArapmt, Avomh. Kabnyntpuo, Touéoag Apyoworoyiag, Tunua Iotopiog wor Apyaioroyiag, AII®)
(http://plantcult.web.auth.gr/en/project-eng/teams-eng), 2018-2021.

‘Epevvnriky Ymodouny yio. v Avarroln Biodiepyooiov Tpopiuwy ko v Exueralievon Koivoromwv’, EXITA
2014-2020, Avtayovictikémta, Exyeipnuatikémra & Kawotouia, Avamtuén Mnyovicuov Zmpiéng g
Enyepnuotikémrag, ‘ENIZXYZH TON YIIOAOMQOQN EPEYNAYX KAI KAINOTOMIAY’, pe
Hovemomuo Tatpov (II1), Hovemotiuo loavvivov, T'eoroviké [Navemotiuo Abnvov, Anupokpiteio
[avemotmpio Opdxng, Xapoxdnewo ITavemotuo ABnvav ko Teyvoroywd Exnodevtcd Topopa loviov
Nnowv (cvvtoviotic, M. KaveAldxn, IT & Emot. Yrevbvvog yo 1o AILO. K. Mrmihwedépng, Touéag
Emomung & Texvoloyiag Tpopipnwv, Tunua I'eownoviag), Yrovpyeio Owovopiog kot Avémtuéng, 2018-2022.

2VVORTIK)] TAPOVGIAG) EPEVVHTIKOV EPYOD - AVAYVAPICH

= Epevvntikég epyacieg oe d1ebvn meprodika (S.C.I. — Web of Science): 266

= Epevvntikég epyaciec oe GAAa O1ebvn Teplodikd : 5

= Keopdloio o€ Eevoyhmooa emotnuovika Piiio: 20

= Keopdioio o EAAnvikd emotnpovikd Bifiio: 4

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

= Emuéliela (K. MmiAadépng kot A. ZopméAog) Kot LETAPPACELS OPIoUEVMY EVOTNTOV Yo TV EAAN ViKY ‘Exdoon
tov Introductory Food Chemistry, J.W. Brady 2020, o). 740.

= Anpocievpéveg epyocieg (TANpelg) oe TPoKTiKa debvdv cvvedpimv: 32

= ANUOGIELUEVES EPYOGIES (TANPEIC) GE TPUKTIKA EAANVIKDV Guvedpiov: 5

= ‘Eva [avemompioxo ddaktikd Bondnua (Gvcsikoynueio Tpopipmy - Oswpia kot Epyacmmpilokég Acknoeis).

= [leprocodtepeg amd tprakdoieg (300) mapovoidoelg (amd Tig onoieg > 65, MG TPOOKEKANUEVOG OLIANTIG) -
OVOKOLVMGELS 6€ 01e0V] GLUVESpILQL.

= [Iévte (5) mapovcidoelg - avaKovmaoelg g eBvikd cuvEdpla, sikoot mévte (25) avakowvdoelg o€ Huepidec.

= BifAoypagikég avapopic o To ONIOCIEVUEVO peVVNTIKO £pyo (citations) - May 2024. Web of Knowledge:
> 17000 (h-index= 79), Google Scholar: > 31.000 (h-index = 102), Scopus: > 19000 (h-index = 81)

= Kpithg £EevOYA®GGMV EMGTNUOVIKGOV BPAIGV Kot EpELVNTIK®OV EPYOCSLOV Y10 To TEPLOOKA: 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,
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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.

= Efotepwog eéetaotng (External Examiner) 23 Sidaxtopikdv dwatpipov Tavemotnuiov tng oAAodomig
(Evpomn, Bopewo Apepikn, Avotpario, Aepikn).

Aorég dpaatnpiotntes - MELOS eMATYUOVIK@V 0PYAVAGEMV

= Yyupetoyn o€ o1ebvn Short Courses wg S10G6KwV :

= 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.

= [ebanese 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.

= LaFondation 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.

= Méhog g Emotpovikng Emtponng Aiebvov Xvvedpimv:
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; 5"
International Conference on Predictive Modelling in Foods: Fundamentals, State of the Art and New
Horizons, Sept. 16-19, 2007, Athens, Greece; I*' International Conference on Sustainable Postharvest and
Food Technologies INOPTEP 2009, April 21-26, 2009, Divcibare, Serbia; 11" 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; /] 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 “, CTHEAM 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 6"-9" 2023, Thessaloniki, Greece (Chairman); /9" Food Colloids
Conference: Using Colloid Science to find New Sustainable Solutions in Food, April 14-18, Thessaloniki,
Greece.
= Mélog emotnuovikmv opyovdoemv: Canadian Institute of Food Science and Technology, Institute of Food
Technologists (USA), American Association of Cereal Chemists, EAAnviky ‘Evoon T'sondvev -
Emomuovev Tpoeinwv (ETET), TEQT.E.E.
= Efotepwog Eumepoyvopwv tov EA.O.T. oe Embewpnoelg A&oldoynong Zvotnpdtov Awcedaiiong
[Towotntag ISO 9001 kot 9002 og Bropunyaviec tpoeipmy Kot aypotofrounyavieg (1998-2002).
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Yopupoviog fropumyoevidv Tpoeipmy o Bépata TototnTag & dnuovpyiog véwv mpoidvtav (Ievikn Tpoepipwy -
Mmnoapumo Xtd0ne, Kpt-Kpt, Yol X. KatoéAn ABEE, Attikn Meloookopukn A. Ilittog, k.a.).

A&10AOYNGELG EPEVVITIKAOV TPOTAGEWDV (aPYLKEG TPOTAGEIS 1] TEAKN a&l0AdYNoT) — TEAELTAI dEKOTEVTAETIOL!

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

- «Ohoxinpopévn pikpofloroyikny acedieln ot yoiaktokopio: Eeappoyés ocbdyypovov kot toyéov
UEBOO®V KOl TEYVIKAOV Y10, TNV OVIYVELOT), KOTOUETPNGT KOl TOVTOTOINGCT CALOIOTIKOV Kot Todoydvmv
piKpoopyovicpudv — Moviehomoinon TG CLUTEPLPOPAS TOVS KATA TOLg cLviBelg yeipiopovey (TPS).
poypoppo EITAN 200-2006 (I'.T.E.T.). Avadoyog: AEATA BIOMHXANIA TIATQTOY A.E., 2005
(telkn a&loAdynon).

- A&woAdynom epsuvnTik®v mpotdceny Yo TN Oepotikn mepoy] «Tpooa - Fewpywn Avamtoén &
Ydatokarliépyeleoy, Tpoypappatog « IIEIT - Kowonpatieg "Epgvvag kot Teyvoloyikng Avantoéng oe
Topeic EOvikng [potepardtntacy 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 Systemsy, proposal # 234, 2006.

- A&woAdynon épyov 07-TIIIKO06 «Ileprpeperaxdc [Morog Kavotopiog Oeccariogy. Avadoyos: Tunuarta
Buoynueiog — Broteyvoroyiag ko dutikng Mapaywyng kar EAEyyov Tlepifaiiovtoc, [Tav/uio Osooariag,
(I'I".E.T.), 2007 (teAkn a&lordynon).

- «Zyedlao oG Kot avanTuén VEOV BIOAEITOVPYIKOV TPOPIL®Y Kol GOUTANPOUATOV S TPOPNC, Paciouévay
o™ Meooyewokn diatta kot tn fromowkihotnta ¢ EAAnvikng yhopidacy (TP27). Ipdypappa ETTAN 200-
2006 (I'T.E.T.). Avadoyog: EKITA — Tpquo @oppokevtikng / Topéag Poappokoyvociog & Xnueiog
Duocwov [poidvtwov, 2008 (tedkn a&lordynon).

- 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/wo Motpaov, Hpdypappa “K. KAPAGEOAQPH”. «Movokuttapikn TpmTeivn, EdMO101 LWOKNTEG Kol
Tpocheto TPoQin®mv omd Proteyvoroyikn aflomoinon UIKTOV oypoTo-BlOUNXOVIKOV amofANTov TG
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.

- Emupormn Epevvav Xapokomeiov Ilavmemomuiov AOnvodv. A&OAOGYNoTN TECCHP®V  EPELVNTIKOV
npotacenv: (o) 2016 «DuTikd exyvAiouato, pe OOV EQOPLOYN GTU YNUEDEPATEVTIKG GYNUATO KOTH
TOV KOPKIVOL TOV TPOGTATN» KOl «ZVYKPITIKN UEAETN NG emidpaong g @eOpTiong yAvkolng o
dpaoTNPLOTNTA OHOTETOAIMV VEDV VYEIDOV EBEAOVTAOV PVGIOAOYIKOD COUATIKOD BAPOVS Kol VEOV VYEIDV
vrépPapov / mayxdoopkwov edeloviavy, (B) 2017 «Avamtvén unTp®OL TOPASOCIHKDV EAANVIKMDV
GUVTAYOV KOl KALEPEVYNOT TOV UNYOVIGUDV TNG OVTI-OLUOTETAALNKN G OPAoTG PUOIKOD EKYVAIGUATOS 0o
VILO-TPOTOVTO OVOTOIN G-

- 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.

A&LoAoynon eokéELOL LTOYNPLOL aKadNUaikod pélovg (Dr. Kirsi Jouppila) oto Dept. of Food Science, Univ.
of Helsinki, Finland, Febr. 2010, petd and npoécikinon tov Avin tov Tunquoartog.

MéLog EKAEKTOPIKOD CAOUATOG Y10, TPOUY®YT oKadNpaikod pérovg (Lecturer Chryssoula Drouza) oto Tunqua
Agricultural Sciences, Biotechnology and Food Science, oto Teyvoloyid Ilavemotio g Kdmpov
(TE.ITA.K.), Iovv. 2011, Agpecds, Kdmpoc.

Méhog eKAEKTOPIKOD GMUATOC Y10, TPOGATYT VEOL akadnuaikod pélovg (Bspatikny meployn “Science and
Technology of Food of Plant Origin”) oto Tufuo Agricultural Sciences, Biotechnology and Food Science,
oto Teyvoroywo Ilavemomuo g Konpov (TE.TTA.K.), Okt. 2011, Agpecsdc, Kompog.

17



A&oloynon tov eokélov axadnpaikov pélovg (Prof. Laura Nystrom) tov Department of Health Sciences
and Technology (D-HEST) tov Swiss Federal Institute of Technology (ETH-Zurich), Zurich, Nov. 2015,
uetd omd mpoéokAnomn tov Avrn tov TURUETOG, Y10 TPOOY®YT KOl LOVILOTOINGT).

A&oloynon eokélov voyneov axadnpaikod pélovg (Dr. Like Mao) oto Zhejiang University, China -
“Hundred Talents Program”, Dec. 2015, petd and npdckinon tov [avemompiov.

A&oloynon eaxélov axadnpaikov pélovg (Associate Professor Yuan Yao) oto Purdue University, USA,
v Tpoay®yn otn Paduida tov Kabnynt, Sept. 2017, petd and tpdéckincn tov [Havemomiov.

A&oloynon paxéiov akadnuaikod pélovg (Associate Professor Shimelis Admassu Emire) oto Addis Ababa
University, Ethiopia, yia mpoaywyn ot PBabuida tov Kabnyntr, Nov. 2019, petd and mpdokinon tov
[Mavemompiov.

2ovepyacics ue akaonuaiKd 10pVuUaTa — EPEVVHTIKA KEVTIPA TS

alrodanmns (spevvmuky) SpacTnpoTto, ekmaidevon, avtoddayy @OTNTOV /

EMOTNLOVIKOD TPOCHOTIKOV, K.0L.)

Unidad (Research Center), Irapuato, Mexico, 1989, 1992. - Dr. Octavio Paredes (epevv. cuvepyacio Kot
TPOCKANGN Yo Sodéelg oto Ivotitonto).

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

Agriculture Canada, Guelph, Ontario, Canada, 1994-1996. - Dr. Steve Cui (epevv. cuvepyacia).

Agriculture Canada, Winnipeg, Manitoba, Canada, 1993-2013. - Dr. Marta Izydorczyk (epevv. cuvepyaocia).
Agriculture Canada, St. Hyacinthe, Quebec, 1998-2009. - Dr. Patrick Fustier (gpguv. cuvepyacio Kot
GUUETOYN ®G O10dcKk®V o€ short courses).
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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)-p-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. Mriuadépng, K. 2008. TTolvcakyapiteg SNUNTPLOKOV KAPTOV MG AELTOVPYIKE GLGTATIKG TPOQiL®V. XopOKOTELD
Hoav/wo Abnvaov, 11 Iavovapiov, AbMva (TpocKeKANLEVOG OLUANTHG).

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. I* 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. Mauadépng, K. 2010. Ta dnuntplokd ¢ wnyn Plo-AETovpyik®V GUOTATIKMOV: TPOKANGELS KOl TPOOTTIKES Yio. TNV
napaymyn tpoioviov pe mpootiBéuevn agia. Teyvoloywd Ioavemomo Konpov, 27 Ampihiov, Agpecdc, Kompog
(TPOOKEKANUEVOG OLUANTIG).

22. Biliaderis, C.G. 2011. Molecular origin of physical state and functionality of soluble cereal fibers. 11" International
Congress on Engineering and Food: Food Process Engineering in a Changing World, ICEF11, May 22-26, Athens,
Greece (invited paper).

23.Biliaderis, C.G. 2011. Biopolymer-based antimicrobial films: physical properties and function. Dept. Food &
Environmental Sciences, University of Helsinki, Aug. 18, Helsinki (invited lecture).
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24, 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).

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

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

27. 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™, Iasi, Romania (invited lecture).

28.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).

29. 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).

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

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

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

33. 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).

34. 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).

35. Mauwadépng, K. 2015. BroAertovpyikd Tpdoyo — Néa cvotatikd: TpokANcels kal gvukaipieg yo ) Prounyovia
tpoinmv. Huepida tov Tunpatog Xnueiog (AILO.), “Aliomoinon eAaioocwudtwy oamxo eAaiodyes puTikés mnyés aTny
avamroln kowvotouwv mpoioviwv tpopiuwy (OilBodiesExploit)”, 1" Xenteuppiov, Oeocarovikn (TpookekAnpéVog
OUANTIG.

36. 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).

37.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).

38. Mmmadépng, K. 2015. Kawortopkd (véa) tpdoye — Yyeia kot [Towdmra {ong: aAndeieg, podot Kot tpokANGELg yio
Bounyavia tpoeipev. Tuuo Feomovikdv Emomudv, Bilotegyvoloyiag kot Emiotiung Tpooipwmv, Teyvoroyikd
[Movemoto Kdnpov, 24 Nogp., Agpecds, Konpog (mpookekinpuévog opuAntig).

39. 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).

40. Biliaderis, C.G. and Lazaridou, A. 2016. Structural features, functionality and formulation challenges with fibers from
cereal grains. /I International Congress on Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (invited plenary
lecture).

41. Mrmuadépng, K. 2017. Asurtovpykd Tpoéoua ko Yyeio: AAbeieg - MOBor kar TlpokAncelg yio ™ Blounyavia
Tpopipwv. ITav/wmo Oescariog, 15 Defpovapiov, BOAog (TpookekAnpévog oANTNG).

42.Biliaderis, C.G. 2017. Valorization of grains and grain by-products for production of bioactives and added value food
products. 5% Intern. Conference “Sustainable Postharvest and Food technologies — INOPTEP 2017, April 23-38,
Vrsac, Serbia (invited lecture).

43. 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).

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

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

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

47 Mriaadépng, K. 2017. Asrtovpywcd Tpdoua kot Yyela ... pe ) patid g teyvoroyiag. Apiototéreto [avemotipo
Oeocarovikng (Exdnimon Amovoung Bpafeiov Apioteiog, AIL®.), 18 Ask., Oeccalovikn (TPooKekANUEVOG
OUIANTNG).

48. Biliaderis, C.G. 2019. Trends in development of functional food products. Ethiopian Institute of Agricultural Research
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— Food Science and Nutrition Research Directorate, June 28", Addis Ababa, Ethiopia (invited lecture).

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

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

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

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

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

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

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

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

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

58. 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).

59. 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).

60. Biliaderis, C.G & Manganaris, G. 2022. Conventional and emerging technologies for processing peach products. X
International Peach Symposium, May 30 - June 3, Naoussa, Greece (Plenary lecture).

61. Biliaderis, C.G. 2022. Biopoymer-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).

62. 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).

63. 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).

64. 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 “, CITHEAM Chania, Dec. 4-7, Chania, Crete, Greece (invited
lecture).

65. 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).

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

67. Biliaderis, C.G. 2023. Structure-property relations of cereal fibers and implications for food product development —
glimpses of a diachronic journey. 2 1* Gums and Stabilizers for the Food Industry. The Food Hydrocolloids Trust, June
6-9", Thessaloniki, Greece (Food Hydrocolloid Trust Medal Award 2023 Lecture).

Addeg mapovoracelg 6 cuvEdpla (mpoopikéc, poster) — Iepuiqyers / Abstracts

68. 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).

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

70. 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).

71. Biliaderis, C.G. and Vaughan, D.J. 1986. Electron spin resonance studies of starch-water-probe interactions. /3th
International Carbohydrate Symposium, Ithaca, NY (poster).
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72.Biliaderis, C.G., Weselake, R.J., Petkau, A. and Friesen, 1987. Thermal analytical study of human Cu 2, Zn 2
superoxide dismutase. 30th Annual Meeting of Canadian Federation of Biological Societies, June 22-26, Winnipeg,
MB (poster).

73.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).

74.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).

75.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 2*, Zn >* superoxide dismutase. International Symposium on Free
Radicals in Health and Disease, October 29-31, Winnipeg, MB (poster).

76. 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).

77.Swan, R.S. and Biliaderis, C.G. 1988. Thermophysical properties of starch hydrolyzates. 3 /st Annual Canadian Institute
of Food Science and Technology (CIFST) Conference, May 29 - June 1, Winnipeg, MB (poster).

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

79. 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).

80. 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).

81. 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).

82. 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).

83.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).

84. 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).

85. 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).

86. 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).

87.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).

88.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).

89. 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).

90. Dilollo, T., Alli, 1., 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).

91. Michniewicz, J., Biliaderis, C.G. and Bushuk, W. 1990. Effect of added pentosans on some physical and technological
characteristics of dough and gluten. In 4¢h International Workshop on Gluten Proteins, June 27-29, Winnipeg, MB
(poster).

92.1zydorczyk, 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).

93. 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).

94, 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).
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95. 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).

96.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).

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

98.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).

99.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).

100. 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).

101. 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).

102. 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).

103. 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).

104. 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).

105. 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).

106. 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).

107. 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).

108. 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).

109. Liu, H., Biliaderis, C.G., Przybylski, R. and Eskin, N.A.M. 1993. Phase transitions of sediment in canola oil. 84t
Annual Meeting of the American Oil Chemists' Society, April 25-29, Anaheim, CA (oral presentation).

110. 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).

111. 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).

112. 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).

113. 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).

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

115. 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).

116. 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).

117. 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).

118. Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1994. Characterization of a 1,4-linked 3-D-glucan from yellow mustard
(Sinapis alba L.) mucilage using NMR spectroscopy. Plant Polysaccharide Symposium, July 13-15, Guelph, ON
(poster).
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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).
Arvanitoyannis, I. 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.
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Conference, May16-20, Guelph, Ontario, Canada (poster).
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