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TEeMleoévou aépa: Edappoyn kot molotikry afloAoynon oe mpoiovia aptomoliog, 2. B.
Npwtovotapiov, Turua Emotiunc Tpogiuwv kot Aiatpoenc tou Avipwmou, [ewmoviko
Mavemniotniuio ASnvwy, ABrva.

8. K. Mrmmhadépng, 2016. Alepyaocieg petodopds pAlog HUIKPOOUCTATIKWY TG Slatpodng oe
BromoAupepry, M. Hyoupevidng, Tunua Emotnung Atoutodoyiog — Aiatpoerg, Xapokomeio
Mavemniotnuio ASnvwy, ABrva.



9. E. ZoudAepdg, 2016. Emibpacn OUMEAOUPYLKWY TEXVIKWV OTO. CUCTATLKA TIoU Stapopdwvouy Tov
OPYAVOANTITLKO XOpOKTHpa Twv puBpwy oivwy, M. Z. KupaAéouv, Tunua Entotnung Tpopiuwv kat
Atatponcg AvBpwrou, Mewmoviko Mavemntotiuto Adnvwy, ABrva.

“Highly cited publications” - Web of Science

Ztn Baon twv epeuvntikwy dedopévwy tou Web of Science (teheutaia €kBeon, lavoudplog 2017) ol
napakatw £E€L (6) dnuooteloslc pehwv AEM tou Topfa Emiotiung kot Texvohoyiag Tpodipwv
xapaktnpilovrat wc ‘highly cited papers’ o€ naykooo eninedo.

Ma tnv évtaén KAmolou SnUOCLEVUEVOU ETILOTNMOVLIKOU apBpou otnv katnyopia twv ‘highly cited
papers’ 1o dnuocisupa MPEMEL va £XEL CUYKEVTPWOEL apKeTEG BLBALoypadikég avadopEg Tou va To
€VTAooouv oTo LPNAGTEPO 1% TOU EMLOTNHOVLKOU TOU MESIOU, EEMEPVWVTAG TO AVTIOTOLXO KATWhAL
(aptOud) twv PiBAloypadikwy avapopwyv TOU GCUYKEKPLUEVOU emloTnpovikol mebiouv  Kkal
Aappavovtog urtodn To xpovo dnuocisuonc tou — n avalntnon twv BLBAloypadikwy SeSouévwy yLa
NV ev AOyw Katdtaén ylvetol os eTnola Baon kot adopd OAEG TIC epyacieg mou £xouv dnpootevBel
o OAdl TAL ETMLOTNUOVIKA TtepLodikd tng Alotag tou SCI (Web of Science) yia tnv teheutala Sekaetia
KaBe dpopa.

1.

Water sorption isotherms and glass transition temperature of spray dried tomato pulp

By: Goula, Athanasia M.; Karapantsios, Thodoris D.; Achilias, Dimitris S.; Adamopoulos
Konstantinos G.

JOURNAL OF FOOD ENGINEERING Volume: 85 Issue: 1 Pages: 73-83 Published: MAR 2008

Times Cited: 117
(from All Databases) Highly Cited Paper

2.
Meat spoilage during distribution
By: Nychas, George-John E.; Skandamis, Panos N.; Tassou, Chrysoula C.; Koutsoumanis,

Konstantinos P.
MEAT SCIENCE Volume: 78 Issue: 1-2 Pages: 77-89 Published: JAN-FEB 2008

Times Cited: 215
(from All Databases) Highly Cited Paper

3.

Effects of hydrocolloids on dough rheology and bread quality parameters in gluten-free
formulations

By: Lazaridou, A.; Duta, D.; Papageorgiou, M.; Belc, N.; Biliaderis, C.G.

JOURNAL OF FOOD ENGINEERING Volume: 79 Issue: 3 Pages: 1033-1047 Published: APR 2007

Times Cited: 283
(from All Databases) Highly Cited Paper



4.

Molecular aspects of cereal beta-glucan functionality: Physical properties, technological
applications and physiological effects

By: Lazaridou, A.; Biliaderis, C. G.

JOURNAL OF CEREAL SCIENCE Volume: 46 Issue:2 Pages: 101-118 Published: SEP 2007

Times Cited: 199
(from All Databases) Highly Cited Paper

5.
Oil-in-water emulsions stabilized by chitin nanocrystal particles

By: Tzoumaki, Maria V.; Moschakis, Thomas; Kiosseoglou, Vassilios; Biliaderis, Costas G.
FOOD HYDROCOLLOIDS Volume: 25 Issue: 6 Pages: 1521-1529 Published: AUG 2011

Times Cited: 115
(from All Databases) Highly Cited Paper

6.

Chemical composition, antioxidant activity and antimicrobial properties of propolis extracts from
Greece and Cyprus

By: Kalogeropoulos, Nick; Konteles, Spyros J.; Troullidou, Elena; Mourtzinos loannis;

Karathanos Vaios
FOOD CHEMISTRY Volume: 116 Issue: 2 Pages: 452-461 Published: SEP 15 2009

Times Cited: 109
(from All Databases) Highly Cited Paper

Akodnpoika péin Idpopdrov arrodamic mov @rioceviidnkav otov
Topéa (post-doctoral fellows, faculty members, etc.)

e Professor Alain Bertrand, Mav/uwo Bordeaux (FaAAia), 2016. MpookekAnuévog outAntrig, TitAog
ophiag: «Ta amootayuara oivou Koviak (Cognac) kat to Apuaviak (Armagnac)», 24
DOeBpouapiou (E. ZoudpAepag).

e Dr. Rafael Djalma Chaves, Biologist, Univ. of Campinas, Sao Paolo, Post-Doctoral fellow, for 1
year, 2016-17 (K. Koutooupavng).

e Monyca Dias Rocha Chaves, M.Sc. Food Science, Univ. of Campinas, Sao Paolo, Visiting research
scientist, for 1 year, 2016-17 (K. Koutooupavig).

e Karl Montebello, M.Sc. Food Science, University of Malta, Visiting research scientist, for 2
months, 2016 (K. Koutocoupavig).

e Dr. Tamara Dapcevic-Hadnadev, Food Scientist, University of Novi Sad, Serbia, Post-Doctoral
fellow, for 6 months, 2016 (K. MrmuAwadépng).

e Dr. Miroslav Hadnadev, Food Scientist, University of Novi Sad, Serbia, Post-Doctoral fellow, for 6
months, 2016 (K. MruAwadépng).



e Dr. Layal Karam, Dept. of Pharmacy, Université Saint-Joseph, Beirut, Lebanon, Visiting Faculty, 1
month (Nov. 13 - Dec. 10) visit, as lecturer in the Undergraduate and Graduate program - Erasmus
+ program. ESwoe QVOLKTO Otgllvaplo He Titho «Active Packaging», 1 AskepPpiov (K.
MruAwabépng).

e Dr. Milivoj Radojcin, Visiting Faculty, Assistant Professor - Agricultural Engineer, University of
Novi Sad, Serbia, 1 week (lab. trainee), Nov. 6-11, Erasmus + program (K. MruAtad£png).

AMdegg ophoerg EmoTpiperog

o 3% kat 4° Ixoleio Oswpntikig kat Mpaktikig Tupokopiag, Mpdypaupa Sta Biov Mddnong,
A.N.O. — Eknaidevon 41 cUVOALKA CUUMETEXOVTWY OTO Tpoypapua, lav. - Anpidlog 2016 &
Okt. — Aek. 2016 (©. MooXakng).

e JUyXpovn owoTteXvia, BEwPNTIKN KAl TIPOKTLKA ONOCTOYHATONOIAG KoL Tapas0oLoUKWY
QMOCTAYUATWY KOl KOTAPTION oTn yeuolyvwoia, Mpoypappa Sia Biov Mabnong, A.M.O.,
Mdiog - NoeuPp. 2016 (E. ZoudAepag).

e “To mawdi oto KOOMO TV TPpodipwv”’- Mpoypoppa SlaTpPodLkAC aywyng o HaBNTEG
Anpotikic kat Méonc Exknaidevong, lav. — Askepp. 2016 (A. MyanAidou).

¢ looppomnnpuévn Statpodn - Ekmatdeutikd cepLvaplo evnuépwaonc/evatcbntonoinong yovéwy
Kol ekmotdeutikwy. Kévipo Al Biou MaBnong tou Afpou Osocalovikng. Ampiliog 2016 (A.
MuyanAidou).

e « Nvwpifoupe va Tpwpe owotd; » - Exkmaldeutikd MNpoypappa yia tadd 9-12 stwv, oto
mAaiolo Twv dpdcswv efwotpédelog tou AMO, «AMNO tnv Kupltakn», Mdiog 2016 (A.
MuyanAidou).

o « Nepapatilopacte pe Ta TPODLUA » - EKmaldeuTIko Mpoypappa yla madid 9-12 Twv, oto
mAaiclo twv Spdceswv efwotpédelag tou AMNO, «AMO tnv Kuplakn», Madawog 2016 (A.
MuyanAidou).

e« To mouyvidL tnG Looppomnuévng diatpodhc » - Ekmatdsutikd Mpdypappo yia madid 9-12
£TWV, 0To TAaiolo Twy Spdoewv e€wotpédelag tou AMO, «ANO otnv oAn», OktwPplog 2016
(A. MiyanAidou).



