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5. S. Perez-Quirce

Nutritional and functional improvement of gluten
free breads: addition of beta-glucans of different
origins and molecular weights according to the
health claims approved by the EFSA
(AdaxTopko) (Zvvenipreym pe F. Ronda Balbas
Dept. of Agricultural and Forestry Engineering,
University of Valladolid, Spain)
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1. Ronda F.Perez-Quirce S.Lazaridou A., Biliaderis C.G. (2015). Effg
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2. Pérez-Quirce S.,Ronda F., Melendre C. Lazaridou A., Biliaderis Q.

(2016). Inactivation of endogenous rice fl@tglucanase by microwa

radiation and impact on physico-chemical propentiethe treated flour.

Food Bioprocess Tech, 1562-1573. (I.kg15 2,576)

3. Perez-Quirce S.Ronda F., Lazaridou A., Biliaderis C.G. (2017)fe€f
of Microwave Radiation Pretreatment of Rice Flour Gluten-Free
Breadmaking and Molecular Size pfGlucans in the Fortified Bread
Food Bioprocess Techl0, 1412-1421. (I.kg:6 2,576)

4. Perez-Quirce S.Lazaridou A., Biliaderis C.G., Ronda F. (2017)fe€f
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Technol, 82, 446-453. (I.Fy6: 2,329)
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Food Microbiol.,20, 575-582. (I.Fg16 3,759)
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1. Hatzikamari M., Kyriakidis, D.A., Tzanetakis, N., Biliaderis, C.G

Litopoulou-TzanetakE. (2007). Biochemical changes during a subme
chickpea fermentation used as a leavening agettréad productiorEur.
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(Meramtoy.) Nutrients 8(9), 522. (1.Fx1¢ 3,550)
A, Mataiov Exémj peTa&d §1arp0(pn<obv TPOTOT®V Kot 2016 )
Kapkivov tov paoctov (M gTamToy.)
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pikpoopaipidia Bromorvpepav (M etamrvy.)
. A. Aghgén Hapfiyovrsg oV snnpsdc?vv m Sudvon tov NaCl 2016 )
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. Lazaridou A., Biliaderis C.G., Izydorczyk M.S. (2003).

. Lazaridou A., Biliaderis C.G., Micha-Screttas M., Steele B.R0@4). A

. Lazaridou A., Biliaderis C.G. (2004). Cryogelation of cergaplucans
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transition.Carbohydr. Polym 48, 179-190. (I.Fx1s 4,811)
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effects on rheological properties of daglucans in solution and gel
Food Hydrocolloids17, 693-712. (I.ko16 4,747)
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AvamToén kot eQopuoy  KWnTikov  pefddwv
EKTIINONG TG TOLOTNTOS TMV TPOPILOV
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Anpocieveelg amo Tig

M,EMQ,AEH —Emp /l,gmw KQLHW’?WQ Merantookés AlﬁaK‘fOp WKES owuTpiféc oc debvny
(xpovikn mepiodog epmhokng Tov pérovg AEIT oto , Awrpipés (+vmo . ,
Wi s Srsa ) Awotprpég eZEMEN) aeprodwkd (SCI) —pipria /
oA gupeorTEyviag
Adnyoviong, E., KabBnyyic (1997- 2005 2 1 2
Bagomoviov, A., Koabnyptpio (1997- 2009 1 - 1
Blayoc, 1., Emx. KaOnyntic (1997- 2007 - - -
T'spasomovioc, A., KaOyynuig (2002- 2017) 11 (+1 6
Tovha, A., Emk. KaOyyijtpio (201C - 2017) 4 (+1) 3+ 1 (Bprio)
Zepoupiong, I'., KabOnyntic (1997- 2003 - - -
Kaloypidov, A ., Kabnyijtpro (1997- 2009 1 1 -
Kateavione, E., Emx. Kobnynuic (2005- 2017) 6 (+1) 5
Kotlexidov, II., KobOnyitpira (1997- 2017) 8 - 9
Kovteovpoviic, K., KaOnyyntic (2002- 2017) 13 2(+2) 17
Aafopidong, X., Kabnynuic (1997- 2017) 4 - 5+ 1 (BipArio)
Aafapidov, A., Emix. KoOnyipla (201( - 2017) 4 1 (ovverifreyn) (+ 1) 4
Avtomovrov, E., Kabnyitpia (1997- 2011) 6 3 14
Matoovkes, N., Aéxropag (1997- 2013) - - -
Muyoaniidov, A.-M., Emx. KaOnyitpio (20C2 - 2017) 8 1(+2) 6
Mooydxng, ©., Emx. Kabnynuig (2009- 2017) 7 (+2) 3
Movptlivog, 1., FEmx. KoOnyntic (2016- 2017 1 - -
Mnauwedéipne, K., Kabnyntic (19¢€7 - 2017) 11 6 37+ 1 (Biprio)
Mnlovkag, 1., Kobnyntic (1997- 2011) 10 11
Holvypovniadov, A., Kabnynrpia (1997- 2007 4 - 4
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Yovprepoc, E., Kabnyyntic (1997- 2016 14 (+1) 6 + 1 (p1prio)
Tlaveraxkne, N., Kabnynuic (1997- 2C10) 11 3 18
131 21(+11) ,
2YNOAA (meparwbeiosg (mepatmBeiosg + 21 ?89 ;4(3 (Eie) +)
oaTpipic) o e£EMEN) VUL EOPEOLTEX.
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7,003 2 3,502 Adyovidng, E. (1997 - 2005)
4,529 1 4,529 Bagomoviov, A. (1997 - 2009)
- - - Bhdyoc, 1. (1997 - 2007)
15,705 6 2,618 I'epacémoviog, A. (2002 - 2017)
7,116 3 2,372 TovAa, A. (2010 - 2017)
- - - Zepoupiong, T. (1997 - 2003)
- - - Kahoypidov, A. (1997 - 2009)
7,853 5 1,571 Kotoavidng, E. (2005 - 2017)
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56,490 17 3,323 Kovtoovpavig, K. (2002 - 2017)
13,692 5 2,738 Aalopidng, X. (1997 - 2017)
12,228 4 3,057 Aaapidov, A. (2010 - 2017)
31,513 14 2,251 Awvtomtovrov, E. (1997 - 2011)
- - - Mortoovkag, N. (1997 - 2013)
14,049 6 2,342 Muyoniidov, A-M. (2002 - 2017)
12,420 3 4,140 Mooy dxng, ©. (2009 - 2017)
- - - Movpriivog, 1. (2016 — 2017)
141,122 37 4,032 Mmhodépne, K. (1997 - 2017)
31,019 11 2,820 Mmnhovkag, 1. (1997 - 2011)
10,061 4 2,515 IMoAivypoviadov, A. (1997 - 2007)
36,975 18 2,054 Povkag, T. (1997 - 2017)
12,310 6 2,052 Zovgrepds, E. (1997 - 2016)
40,548 18 2,253 Tlaverdkne, N. (1997 - 2010)







