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Anpnocievoelg o€ o1e0v) emotnuovika meproowkd (SCI, Scopus)

Aspridou, Z. and Koutsoumanis, K.P. 2015. Individual cell heterogeneity as variability source
in population dynamics of microbial inactivation. Food Microbiology, 45: 216-221.

Bozoudi, D., Kotzamanidis, Ch., Hatzikamari, M., Tzanetakis, N., Menexes, G. and
Litopoulou-Tzanetaki, E. 2015. A comparison for acid production, proteolysis, autolysis and
inhibitory properties of lactic acid bacteria from fresh and mature Feta PDO Greek cheese,
made at three different mountainous areas. International Journal of Food Microbiology, 200:
87-96.

Dagnas, S., Gougouli, M., Onno, B., Koutsoumanis, K.P. and Membré¢, J.-M. 2015. Modeling
red cabbage seed extract effect on Penicillium corylophilum: Relationship between germination
time, individual and population lag time. International Journal of Food Microbiology, 211:
86-94.

Fotiou, M., Michaelidou, A.M., Athanasiadis, A.P., Menexes, G., Symeonidou, M.,
Koulourida, V., Ganidou, M., Theodoridis, T.D. and Tarlatzis, B.C. 2015. Second trimester
amniotic fluid glucose, uric acid, phosphate, potassium, and sodium concentrations in relation
to maternal pre-pregnancy BMI and birth weight centiles. Journal of Maternal and Neonatal
Medicine, 28(8): 910-915.

Galitsopoulou, A., Michaelidou, A.M., Menexes, G. and Alichanidis E. 2015. Polyamine
profile in ovine and caprine colostrum and milk. Food Chemistry, 173: 80-85.

Goula, A.M. and Lazarides, H.N. 2015. Integrated processes can turn industrial food waste into
valuable food by-products and/or ingredients: The cases of olive mill and pomegranate wastes.
Journal of Food Engineering, 167: 45-50.

Goula, A.M., Chasekioglou, A. and Lazarides, H.N. 2015. Drying and shrinkage kinetics of
solid waste of olive oil processing. Drying Technology, 33(14): 1728-1738.

Goulas, V., Minas, I.S., Kourdoulas, P.M., Lazaridou, A., Molassiotis, A.N., Gerothanassis, I.P.
and Manganaris, G.A. 2015. *H NMR Metabolic fingerprinting to probe temporal postharvest
changes on qualitative attributes and phytochemical profile of sweet cherry fruit. Frontiers in
Plant Science, 6, Article 959, p. 1-11.

Kaderides, K., Goula, A.M. and Adamopoulos, K.G. 2015. A process for turning pomegranate
peels into a valuable food ingredient using ultrasound-assisted extraction and encapsulation.
Innovative Food Science and Emerging Technologies, 31: 204-215.

Kalamara, E., Goula, A.M. and Adamopoulos, K.G. 2015. An integrated process for utilization
of pomegranate wastes - seeds. Innovative Food Science and Emerging Technologies, 27:
144-153.

Kaltsa, A., Papaliaga, D., Papaioannou, E. and Kotzekidou, P. 2015. Characteristics of
oleuropeinolytic strains of Lactobacillus plantarum group and influence on phenolic
compounds in table olives elaborated under reduced salt conditions. Food Microbiology, 48:
58-62.

Karakashov, B., Grigorakis, S., Loupassaki, S., Mourtzinos, I. and Makris, D.P. 2015.
Optimisation of organic solvent-free polyphenol extraction from Hypericum triquetrifolium
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Turra using Box-Behnken experimental design and kinetics. International Journal of
Industrial Chemistry, 6: 85-92.

Koutsoumanis, K.P. and Gougouli, M. 2015. Use of Time Temperature Integrators in food
safety management. Trends in Food Science and Technology, 43: 236-244.

Lazaridou, A., Kritikopoulou, K. and Biliaderis, C.G. 2015. Barley p-glucan cryogels as
encapsulation carriers of proteins: Impact of molecular size on thermo-mechanical and release
properties. Bioactive Carbohydrates and Dietary Fibre, 6: 99-108.

Ronda, F., Perez-Quirce, S., Lazaridou, A. and Biliaderis C.G. 2015. Effect of barley and oat j-
glucan concentrates on gluten-free rice-based doughs and bread characteristics. Food
Hydrocolloids, 48, 197-207.

Roukas, T., Varzakakou, M. and Kotzekidou, P. 2015. From cheese whey to carotenes by
Blakeslea trispora in a bubble column reactor. Applied Biochemistry and Biotechnology, 175:
182-193.

Soteriou, G.A., Kyriacou, M.C., Siomos, A. and Gerasopoulos, D. 2015. Rootstock - mediated
effects on watermelon ripening behavior and fruit physicochemical and phytochemical
composition. Acta Horticulturae, 1079: 707-714.

Tataridou, M. and Kotzekidou, P. 2015. Fermentation of table olives by oleuropeinolytic starter
culture in reduced salt brines and inactivation of Escherichia coli O157:H7 and Listeria
monocytogenes. International Journal of Food Microbiology, 208: 122-130.

Tzikas, Z., Soultos, N., Ambrosiadis, 1., Lazaridou, A. and Georgakis, S. 2015. Production of
low-salt restructured Mediterranean horse mackerel (Trachurus mediterraneus) using microbial
transglutaminase/caseinate system. J. Hellenic Vet. Med. Soc., 66: 147-160.

Tzima, K., Makris, D.P., Nikiforidis, C.V. and Mourtzinos, I. 2015. Potential use of rosemary,
propolis and thyme as natural food preservatives. Journal of Nutrition and Health, 1: 1- 6.
Tzoumaki, M.V., Karefyllakis, D., Moschakis, T., Biliaderis, C.G. and Scholten, E. 2015.
Agqueous foams stabilized by chitin nanocrystals. Soft Matter, 11: 6245-6253.

Vasilopoulou, A., Galitsianos, I., Fotiou, M., Menexes, G., Tsakoumaki, F., Tsitlakidou, P.
Psirropoulos, D. and Michaelidou, A.M. 2015. An exploratory study of dietary intake patterns
among adults diagnosed with cardiovascular risk factors. International Journal of Food
Sciences and Nutrition, 66(4): 458-465.

Kepdrora o€ Eevoyhmaooa emotnuovika Piffiia

1.

Goula A.M. 2015. Dehydration-Spray drying-Freeze drying. In Handbook of Food Processing.
Food Preservation (Eds.: Varzakas T. & Tzia C.), CRC Press, Boca Raton, Florida, USA, p.
180-211.

Tsimidou, M.Z., Ordoudi, S.A., Nenadis, N. and Mourtzinos, I. 2015. Food Fraud. In
Encyclopedia of Food and Health (Eds: Caballero, B. & Finglas, P. & Toldra, F.), 1** edition
(vol. 3), Oxford: Academic Press - Elsevier, p. 35-42.

Zinoviadou, K.G., Koutsoumanis K.P. and Biliaderis, C.G. 2015. Biopolymer-Based
Antimicrobial Packaging Systems: Physical Properties and Function. In Bioactive Packaging of
Foods: Quality and Safety Issues (Ed: .Kontominas, M.), DEStech Publications, Inc, p. 237-
290.
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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).

. Bosnea, L., Moschakis, T, Nigam Singh, P., Biliaderis, C. 2015. Strategies development for

enhancement of probiotic viability. International Conference on New Horizons in Biotechnology
(NHBT-2015), November 22-25, Trivandrum, Kerala, India (invited lecture).

. 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.,
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 (invited presentation).

. Koutsoumanis, K. 2015. Methodology and uncertainty impact on risk ranking of microbiological

hazards: present and future. EFSA4’s 2" Scientific Conference, Shaping the Future of Food
Safety, Together, 14-16 October, Milan, Italy (invited presentation).

. Koutsoumanis, K. 2015. Predictive microbiology tools for food safety and quality: Theory and

Applications. 4" International Workshop in Food Safety: Food Safety and Food Defense,
Federac¢do das Industrias do Estado de Santa Catarina — FIESC, 24 June, Florianapolis, Brazil
(invited lecture).

. Koutsoumanis, K. 2015. The role of microbial risk assessment in EU food safety regulation

(Keynote Lecture). 29" EFFoST International Conference Food Science Research and
Innovation: Delivering sustainable solutions to the global economy and society, 10-12
November, Athens, Greece (invited presentation).

. Koutsoumanis, K. 2015. Towards behavioral and molecular noise in individual cell growth and

death. 9" International Conference on Predictive Modelling in Food, 8-12 September, Rio de
Janeiro, Brazil (opening lecture).

. Lazaridou, A. 2015. Mechanical properties for the determination of firmness retention of sweet

cherry fruits. COST ACTION FA1104 Training School, ‘Qualitative, physicochemical and
phytochemical indicators of cherry fruit quality’, Cyprus University of Technology, 2-4 June,
Limassol, Cyprus (invited lecture).

Lazaridou, A. 2015. Quality attributes of sweet cherry fruits: sugar and organic acid
analysis. COST ACTION FA1104 Training School, ‘Qualitative, physicochemical and
phytochemical indicators of cherry fruit quality’, Cyprus University of Technology, 2-4 June,
Limassol, Cyprus (invited lecture).

. Kovtooopavrg, K. 2015. Awyeipion g acedieiog tov tpoeipwv pe Bdon v avdivon

emkvoovomras. Tuqua F'eomovikov Emommuov, Bloteyvoloyiag ko Emotiung Tpooeipwmv,
Teyxvoroywuo Iavemotyuo Kompov, 24 Noegp., Agpecog, Kompog (mtpookekAnuévog opiAntg).
MuyomAidov, A. 2015. Awatpogikn Aywyn kot [Towdvtta Zong. Zoppetoyn oto [pdypappa A
Biov M&Onong AEI «Karvotouixés Apaoeis o Meiovotika Iepifoiiovia Mabnong: Exraidcvon
ko [lowotnta Zwns — [olitiouogy, mov dopydvoce to Iowdaywykd Tuua Nnmoyoyov tov
[Mavemomuiov loavvivov og cuvepyacia pe to Tunpa Iowavtikng kot Kowvovikng @coroyiog
tov AII®, 10 Tpqua latpwng tov IMavemotnuiov loavvivev kot to Toadaymywd Tunpo
Anpotikng Exnaidoevong tov Iavemotpiov Kprtng (010AéEets, mpookekAnévn opiAnTpLaL).
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Mnrnuaoépng, K. 2015. “Néeg dratpopikéc tdoels: AETOVpyIKA TPOQILO Kot EQTOUKEVUEVT
dwtpoen)”. Avoiktod Iovemomuo Anpov ®sscarovikng, 9 PePpovapiov, @escarovikn.
Mniuaoépng, K. 2015. BioAettovpywd Tpooiua — Néa cuotatiKd: TPOKANGELS Kot VKOIPIeg
yio ™ Prounyovioe tpoeinmv. Huepida tov Tunuoatog Xnueiog (AIL®.), “Aliomoinon
EAOIOOWUATOV OTO EAOIOVYES QPUTIKES TNYES OTHV OVOTTUEN KOIVOTOUMY TPOIOVIWV TPOPIUDY
(OilBodiesExploit)”, 1" Zernteufpiov, Ococorovikn (TPOSKEKANUEVOS OUIANTAC).

Mnrnuaoépng, K. 2015. Kawotopkd (véa) tpogpuuo — Yyeio ko [Towdtmra (ong: aindeieg,
pobor ko mpokAnoels ywoo ) Propnyoavia tpoeipwv. Tunuo Ieomovikov Emotmpdv,
Buotegyvoloyiog koau Emomung Tpogipwv, Texvoroywkd IMavemotiuio Kompov, 24 Nosgp.,
Agpecog, Kumpog (mpookekAnUEVOS OUANTAC).

IIpo@opikéc TapPovGLAGELS 6E GUVEIPLO.

Aspridou Z., Kakagianni M., Dimakopoulou-Papazoglou D. and Koutsoumanis K. 2015. Effect
of hypergravity on bacterial motility and heat resistance. 1% Symposium on Space Educational
Activities, 9-12 December, Padova, Italy, European Space Agency (ESA) Sponsorship (oral
presentation).

Athanasiadis, A.P., Fotakis, C., Tsiaka, T., Athanasiadou, E., Kyrkou, C., Dimitropoulou, A.,
Tsakoumaki, F., Fotiou, M., Zoumpoulakis, P., Menexes, G., Tarlatzis, B., Biliaderis,
C.G., Michaelidou, A.M. 2015. Amniotic fluid metabolic variations by NMR-omics. Reflection
of maternal protein intake in the 2nd trimester amniotic fluid metabolic profile. 14" World
Congress in Fetal Medicine, June 21-25, Crete, Greece. (oral presentation).

Balomenos, A., Tsakanikas, P., Koutsoumanis, K.P., Manolakos, E.S. 2015. Single-Cell
analytics of food contaminating bacteria. 9" International Conference on Predictive Modelling
in Foods. September 8-12, Rio de Janeiro, Brazil (oral presentation).

Dagnas, S., Gougouli, M., Onno, B., Koutsoumanis, K.P., Membré¢, J.-M. 2015. Quantifying the
effect of water activity and storage temperature on single spores lag times of three moulds
isolated from spoiled bakery products. 9" International Conference on Predictive Modelling in
Foods. September 8-12, Rio de Janeiro, Brazil (oral presentation).

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,
Athens, Greece (oral presentation).

Kaderides, K., Goula, A.M. and Adamopoulos, K.G. 2015. An integrated process for utilization
of pomegranate peels. IWWATV 2015 International Conference on Industrial Waste and
Wastewater Treatment and Valorisation, May 21-23, Athens, Greece (oral presentation).
Kiritsakis, A., lorio, E., Kiritsakis, K., Gerasopoulos, D., Sakellaropoulos, N., Anousakis, Ch.
2015. Olive oil, olives and olive leaves may protect our body from oxidative stress and different
diseases. 12th Anti-ageing conference, Oct. 15-17, London-UK (oral presentation).
Papaoikonomou, L., Kaderides, K., Goula, A.M., Adamopoulos, K.G. and Lazarides, H.N.
2015. Comparison of extraction methods for exploitation of pomegranate wastes — peels.
International Conference “Novel Methods for Integrated Exploitation of Agricultural by-
Products”, November 16-18, Thessaloniki, Greece (oral presentation).

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).

Thymiatis, K., Kaderides, K. and Goula, A.M. 2015. An approach to turn grape pomace into a
valuable food by-product. 29th EFFoST International Conference, November 10-12, Athens,
Greece (oral presentation). This paper won the 1st prize of the “EFFoST Student of the Year
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Award”.

Aompidov Z., Mrorouévog A., Toaxavikag I1., Mavoidkog H. kot Kovtoovpavrg, K. 2015.
Etepoyéveln otov atopkd ypovo Bavatov kuttdpwv Salmonella Agona: Mio véo otoyxaoTiKy
TPOGEYYIoN HKpOoPlakng adpavomoinong oe mpoiovia kpéatog. lo Ilavelinvio Xvvéopio To
Kpéag a1 to mpoiovra tov “Amo 1o orafiio aro midro”, Evponaikod Ivetitovto yio ™ Biooyn
Avantoén, meprodikd Meat News kot HELEXPO, Zvvedpiakd Kévipo «lmdvvng Bedliionoy,
Detrop, @<fp. 27 — Mdaptioc 1, ®@sooarovikn (Tpo@opikn avakoivoon).

I'ovyovAn M., Kakayidvvn M., Acrpidov Z., Bacirleidone ©., Muydomd A., AovpPaviong A.,
Mooyakng 0., Mrumadépng K., Kovtoovpavig K. 2015. MikpoevBvurdkwon mpoPloTikng
KOAMEPYEWG YIOL EPOPOYT G€ TPoldvTa KpEatog. o Ilavelinvio Zvvédpio To Kpéog kar ta
zpoiovtd, tov “Amo 1o arafilo oro maro”, Evpondikd Ivetitovto yia ™ Biwoyn Avéamtuén,
neprotikd Meat News kot HELEXPO, Zvveopraxo Kévipo «lwdvvng BeAriomg», Detrop, @efp.
27 — Mépriog 1, @eccarovikn (TPOPOPIKT avoKoivmon).

Anpokomovrov-ITandloyhov A., Kovtoovpovrg K. xor Katcaviong E. 2015. Qopwmtikn
aPLOATMON HOoYAPIcIOL KPEATOG pe ypnon naAtodestpivng kot NaCl. 1o Hoavelinvio Zovédpio
To Kpéag xor ta mpoiovia tov “Amo to otaflo oro midro”’, Evpomaikd Ivotitodto yuo
Buwoym Avantoén, mepotikd Meat News kot HELEXPO, Zuvvedpuokd Kévipo «lwdvvng
BeALidng», Detrop, ®efp. 27 — Maptiog 1, ®eccarovikn (Tpopopikn avakoivmon).
Koxkayiavvn M. & Kovtoovpaving K.II. 2015. Exrtipnon g avamtvéng tov Paktnpiov
Escherichia coli O157:H7 oe Poeio kud kotd t ocvveipnon tov oty EAAnvikn yoktiky
alvoida. 1o Iavelinvio 2vvédpio To Kpéag kou to. mpoiovta tov “Amo to ordfro oro maro”,
Evponaiké Ivetitovto yia ) Buwown Avamntvén, mepodikdé Meat News ko HELEXPO,
Yvvedplaxd Kévipo «lmwbvvng BeAlidngy», Detrop, ®efp. 27 — Mdaptiog 1, Oeccarovikn
(Tpopopikn avokoivoon).

MuyomAidov M. & Kartoaviong E. 2015. Avantoén evdg mpdTumov HOVTEAOL TPOQILOL Yid
TPOCOUOIMON HOCYaPIcIov KPEATOG GE JlEPYAOiES OOUMTIKNG apuddtwons. lo Ilaveiinvio
2vvéopro To Kpéag kou ta mpoiovra tov “Amo to ardfiio aro midro”’, Evponaikd Ivetitovto yia
™ Bioown Avantoén, meprotikd Meat News kot HELEXPO, Zvvedplaxd Kévipo «lwdvvng
BeALidng», Detrop, ®efp. 27 — Maptiog 1, ®eccarovikn (Tpo@opikn avakoivmon)
Yapoakaroldvog L., Adapdmovrog K., Zapavidov B. kot 'ovda A. 2015. Meiétn tov cuvOnkov
EKYOALOTG POVOMKOV cuoTatikdv Tov eutemv Sideritis scardica kot Origanum bulgare pe ™
ypnon wkpokvpdtmy. 10° HaveAlivio Emotnuoviko Zovédpio Xnuiknc Myyovikig, 4-6 Tovviov
2015, ITatpa (mpopopikn| epyacia).

Yapokaroidvog ., Adapdmovrog K., Xapavidov B. wkor T'ovda A. 2015. Avixvevon tov
UNYOVIKE S0 mPIoUEVOD KPENTOG 08 OAAAVTIKE Beplikng emeepyaciog Le TEYVIKY| ETAYMOYIKA
ovlevyuévov mldopatoc-eoopatopotopstpio palac. 10° Havellpvio Emiotnuoviké Zvvédpio
Xnukng Muyavikng, 4-6 lovviov 2015, ITdtpa (mpopopikn epyacia).

Toakovudkn ©., Toapovyd Z., Zvpdyiov X., Anuntpomovriov A., 'ewpyavtd I'., ABavaciddn
E., Kvpkov X., dotiov M., Kakdavng 2., Tapratlng B., ABavaciéong A., MyoamAidoov A. 2015.
AZoldynon g mowTag TOV VIUTOVOPAK®OV ®¢ TOPAUETPO EMOPOCNS TNG UNTPIKNG
dTpoenNG ot 6VoTACT TOL apviakoL vypov. 18° Ilaveiinvio Zvvédpio Iepryevvntikng
lozpixng, 16-18 OktopBpiov, AOMva. (Tpopopikn avakoivoon).

Toaxovpdkn @., Kbpkov X., Anuntporovrov A., dwtiov M., MiyyonAidov A. 2015. Awatpoon|
Ko vyeia - pa dtaypovikn oxéon. 1° Thessaloniki Science Festival, 14-17 Moaiov, ®@cocaiovikn
(018Aeln).

dotiov M., Toakovudkn @., Anuntporovrov, A., Kopkov, X., AbBavaciaon, E., KovAovpida,
B., Meve&ég, I'., Myoniidov A., Tovpdkng B., Tapiating B., ABavaciadng A. 2015. Zvoyétion
HETOED PLOdEIKTOV apviokoD VYpPoD Kol opod oipatog TG HUNTEPOS Katd to 2° Tpipunvo g
komong. 18° Iaverllnvio 2vvédpio Ilepiyevvnuirng lazpikng, 16-18 Oxtofpiov, Abnvao.
(rpopopikn avokoivoon).
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Adamopoulou, A., Ververi, M., Kaderides, K. and Goula, A.M. 2015. Green ultrasound-assisted
extraction of carotenoids from pomegranate wastes using vegetable oils. 29th EFFoST
International Conference, November 10-12, Athens, Greece.

Aspridou, Z., Balomenos, A., Tsakanikas, P., Manolakos, E.S. and Koutsoumanis, K. 2015.
Importance of individual cell heterogeneity in microbial inactivation. 29" EFFoST International
Conference Food Science Research and Innovation: Delivering sustainable solutions to the
global economy and society, 10-12 November, Athens, Greece.

Aspridou, Z., Balomenos, A., Tsakanikas, P., Manolakos, E.S. and Koutsoumanis, K. 2015.
Monitoring individual cell death using time-lapse microscopy: Application to stochastic
modeling of microbial inactivation. EFSA 2" Scientific Conference “Shaping the future of food
safety, together”, 14-16 October, Milan, Italy, Young Researcher Grant.

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.

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.

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, Athens, Greece.

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

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

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.,
Athanasiadis, 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.

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.

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.

Gougouli, M., Koutsoumanis K., 2015. A risk assessment approach evaluating the spoilage of
yogurt with respect to moulds. EFSA’s 2nd Scientific Conference “Shaping the Future of Food
Safety, Together” October 14-16, Milan, Italy, Young Researcher Grant.

Kakagianni, M. and Koutsoumanis, K.P. 2015. A predictive model for Alicyclobacillus
acidoterrestris growth as a tool to assess risk of fruit juice spoilage. EFSA’s 2" Scientific
Conference: Shaping the Future of Food Safety, Together, October 14-16, Milan, Italy.



49,

50.

51.

52.

53.

54,

55.

56.

S7.

58.

59.

Kakagianni, M. and Koutsoumanis, K.P. 2015. Development and application of a predictive
model for Alicyclobacillus acidoterrestris growth as a tool to assess risk of fruit juice spoilage.
ICPMF 9™ International Conference on Predictive Modelling in Food, September 8-12, Rio de
Janeiro, Brazil.

Kakagianni, M. and Koutsoumanis, K.P. 2015. Modelling the effect of temperature and pH on
Alicyclobacillus acidoterrestris growth as a tool to assess the risk of spoilage in fruit juices. 29™
EFFoST International Conference Food Science Research and Innovation: Delivering
sustainable solutions to the global economy and society, November 10-12, Athens, Greece.
Kakagianni, M., Gougouli, M., Moschakis, T. and Koutsoumanis, K.P. 2015. Use of
antimicrobials for controlling mould growth. 29" EFFoST International Conference Food
Science Research and Innovation: Delivering sustainable solutions to the global economy and
society, November 10-12, Athens, Greece.

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.

Karasava, S., Papatheodorou, A., Kaderides, K. and Goula, A.M. 2015. Agueous enzymatic
extraction of oil from pomegranate wastes-seeds. 29th EFFoST International Conference,
November 10-12, Athens, Greece.

Kyritsakis, K., Rodriguez-Perez, C., Gerasopoulos, D., Segura-Carretero, A. 2015. An attempt
to study and eliminate the degradation of phenolic content by water used during olive oil
extraction, replacing it with olive oil mill waste water and/or olive leaf water extract. 5th Euro-
Global Summit and Expo on Food & Beverages. July 11-13, Alicante, Spain.

Theologidou, G., Zoric, L., Lazaridou, A., Lukovic, J., Tsialtas, J.T. 2015. Cooking time of
lentils (Lens culinaris) as related to seed coat anatomy, cultivar and P fertilization. Eucarpia
International Symposium on Protein Crops-V Meeting AEL: Plant proteins for the future, May
4-7, Pontevedra, Spain.

Aonpidov Z., dotadne X., Topmaxdakn A. kot Kovtoovpavig K. 2015. davotumikds kot
poprokdg 00pvPog pepovopivov Baxtnplokov Kuttdpov. 60 2vvédpio Mikpofiokoouog,
EBviko Topuvpa Epevvov, Anpihog 3-5, Adnva.

l'ewpyavta T'., Mehioodg X., ApeBeréyka 1., Anuntpomoviov A., Kvpkov X., ABavacidon
E., Toaxovopdkn @., dotiov M., Aipaln A., Miyoniidov A., ABavaciadong A. 2015. Xvoyétion
™G KotavdAmong ¢povtov pe v exatootwoio 0éom Pdpovg yévvnomg tov veoyvou.
18° Iaveiinvio Xovédpio Hepryevvntikng lotpixng, 16-18 OktwPpiov, Abnva..

l'ewpyavta T'., Anuntpomovrov A., Ntove E., Abavaciaon E., Kopkov X., Toaxoopdkn .,
dotiov M., Khovog E., Taprating B., ABavaciéong A., MyonAidov A. 2015. Zvoyétion g
OLYKEVIPMONG TV EAEVBEPOV apVOEEMY GTO apviaKO LYPO HE TNV MUEPNOLA TPOCANYM
opadwv tpoipmv. 18° Iaveiinvio 2vvédpio Ilepiyevvnuikng lozpixng, 16-18 OxtwpBpiov,
ABnva.

TovyovAn M., Kakayidvvn M., Aconpidov Z., Mooydakng 0., Mrmaoépng K., Kovtoovpavng
K. 2015, MikpoevOoldkmon: UeEAET]  TPOOTOTEVTIKNG Opdong o€ mPoPloTikovg
LKPOOPYOVIGHOVS EVOVTL TOV GUVONKOV GTPEG TV TPOPIp®V. 60 Zvvédpio Mixpofiokoauov,
EBvuco Topovpa Epevvov, Ampiliog 3-5, Adnva.



Alakpiloeig

1. Bpaeio v kavotoépo mpoiov e&atopkevpévng dwatpoens (‘GLUTEN-CARE MUFFIN’) og
ouada tov Epyoaotmpiov Xnuelog wkor Broynueiag Tpoeipwv tov Topéa ‘Emomung kot
Texyvoroyiag  Tpopipwyv’ tov  Tpquoatog Tewmoviag otov  Emowo  Awyoviopd
“ECOTROPHELIA 2015” mov dwopyovabnke yio 5Sm cvvexduevn xpovid amd 10 LOvoeouo
EXimvikov Blropnyoviov Tpoeipmv (XEBT) oty Abnva (26 Tovviov). H gpevvnrtikny opdda
TV petantoylok®v eoutntov Ixmolvtn I'kovvrevovdon-Eoxutln, Xpnotoc-EAmdopdépog
Xprotodoviov kot 1 emPArénmovca Emk. Kadnynrpra AOnva Aalapidov, mov oyedlacav Ko
mapnyayov 1o mwpoiov “Gluten-Care Muffin”, ce cvvepyacio pe Brounyavikd @opéo (Aot
Kepapdpng & Xw O.E.), améomace éva ond 1o mévte Ppafeic tov Atayoviopod Kot
OLYKEKPIUEVA TO TIUNTIKO Bpafeio karbtepov “oyediacuot marketing kon epmopiag” pe fdon ta
Wuitepa OPYOAVOANTITIKG Kol SLOTPOPIKA TAEOVEKTILLOTO TOL TPOIOVTOG, OTMG Kol To business
plan yia v Tpo®Onomn Tov TNV ayopd.

2. Emoyn mg opadog MAH (Microbiology And Hygiene Group tov Touéo Emotiung xot
Teyvoloyiag Tpooipmv) (Acmpidov Zagep®d, Kokoyiavvny Mopeivny, Anpoxomwodrov-
Maraloyrlov Aagvy, vroy. Adokt.) oty 6" kapmavie ‘Spin Your Thesis’ g ESA (07-
18/09/15) nov npaypatonomdnke oto Evpomaikd Atactuikd Kévrpo Epgvvag kot Teyvoroyiag
(ESTEC) oto Nopvtpaik g OAlavdiag yio. tqv viomoinomn mepopdtov vaepfapvntag.
Emompovikdg YrevBuvog g opddos: Kmvetavrivog Kovtooopaviig, Avari. KaOnyntic,
Epyacmpio Mwpofroroyiog ot Yyiewne Tpooginwv, Topéog Emotmung ko Teyvoloyiog
Tpooipwv, Tunua IN'eomoviag, A.IL.G.

3. 1o debvég ovvédpro 29th EFFOST International Conference, Food Science Research and
Innovation: ‘Delivering sustainable solutions to the global economy and society’, November
10-12, 2015, Athens, Greece, mov opyavodnke vd v aryida tng European Federation of Food
Science & Technology (EFFoST), o @ottnttg tov Topéa Emotiung kot Teyvoroyiag Tpopipwv
k. Kovetavrivog Oupuatiig anéonace 10 1o Bpafeio epguvnrtikng epyaciog oy Kotnyopia
tov B.Sc./M.Sc. dimhopatikeov epevvntikov epyaciov “Student of the Year Award”, ue
yonurotikd émabro 1000€. H epyacia gixe titho ""An approach to turn grape pomace into a
valuable food byproduct™ kot epevvntég tovg K. Thymiatis, K. Kaderides, kot A. Goula.

4. ¥t Baon tov gpevvntikev dedopévav tov Web of Science (tekevtaio ékbeom, Avy. 2015) ot

napakdto oktd (8) dnuocievoeig ueAdv AEIT tov Topéa Emotung kot Teyvoroyiog Tpopipwv
yapaxtpifovrar og ‘highly cited papers’ o€ Taykoécmo exinedo.
INo v évtaén KAmoov dMUOGIELUEVOD EMGTNUOVIKOD apBpov otnv katnyopia tov ‘highly
cited papers’ 1o dnpocicvpa TPETEL VoL EYEL GVYKEVIPOGEL OPKETEG BIBAMOYPAPIKES AVOPOPES
OV VO TO EVIAGGOLV 610 VWYNAOTEPO 1% TOVL EMGTNUOVIKOD TOV TEGIOV, EEMEPVAOVTOS TO
avTioToo KatdeAl (apOpd) Tov BPAMOYPAPIKOV AVAPOP®OV TOV GUYKEKPIUEVOD ETIGTILLOVIKOD
nediov Ko Aapavovtog voyn to ¥pOvo dMUocicevong tov — 1 avalnnon v BipAoypapikdv
dedopéVmV Yo TV v AOYm kotdtaln yivetal og etotla Baon Kot apopd OAeS TIG epyacieg mov
£yovv dnuooctevdel e Ol T eMOTNHOVIKG TEPlodkd g Alotag tov SCI (Web of Science) yia
Vv terevTaio dekaetio KAOE popda.
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