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

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

Biliaderis, 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,
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Hazards (BIOHAZ panel). EFSA Symposium on Quantitative Microbial Risk Assessment in Food -
10th International Conference on Predictive Modeling in Food, September 25-29, Cordoba,
Spain (invited speaker).

Lazarides, H. N. 2017. Sustainability and Aristotelian Ethics along the Food Supply Chain.
5th  Intern. Conference  “Sustainable  Postharvest and Food technologies -
INOPTEP 2017”, April 23-38, Vriac, Serbia (invited lecture).

Lazaridou, A. and Biliaderis, C.G. 2017. Analytical tools for exploring functionality of cereal fibers
in foods. EUROFINS Symposium “Carbohydrates in Food, Pet Foods and Feed”, March 27,
Utrecht, The Netherlands (invited speaker).

Mndtadépneg, K. 2017. Aswtoupyikd Tpodilpa kot Yyeia ... JE TN HOTIA TNG TEXVOAoyiac.
AptototéAeto Maveniotiuto Osooaldovikng (EkbnAwon Amovoung BpaBeiwv Aploteiag, A.MN.0.),
18 Aek., Oecoalovikn (TpOOKEKANUEVOG OUANTAG).

Mrdladépng, K. 2017. Asttoupyka Tpodiua kat Yyeia: AARBeleg - MUBol kal MPpokANCELS yLa TN
Biopunxavia Tpodiuwv. Mav/uto Ocooaldiag, 15 @Oefpouvapiou, BOAoG (mpookekAnpévog

OUANTHAG).

IIpo@opikéc TapoveLAcELS 6E GLVEIPLO.

Akritidou, T., Aspridou, Z. and Koutsoumanis, K. 2017. Individual cell heterogeneity in the
growth/no growth/death interface. Q-Safe International Conference: Quantitative tools for
Sustainable Food and Energy in the Food Chain, April 10-12, Syros, Greece.



10.

11.

12.

13.

Aspridou, Z., Alexiou, I., Stefopoulos, D. and Koutsoumanis, K. 2017. Evaluating distributions of
individual cell heat inactivation times. Q-Safe International Conference: Quantitative tools for
Sustainable Food and Energy in the Food Chain, April 10-12, Syros, Greece.

Bouloumpasi, E., Papadopoulou, G., Giannos, S., Soufleros, E., Greveniotis, V. 2017. Quantification
of soluble proteins in musts of organically and conventionally cultivated grapes in Northern
Greece. 2nd international balkan agriculture congress, 16-18 May 2017, Tekirdag, Turkey.
Bouloumpasi, E., Soufleros, E., Greveniotis, V. 2017. Yeast assimilable nitrogen content
determination of native and foreign grape varieties cultivated in Northern Greece. 2nd
international balkan agriculture congress, 16-18 May 2017, Tekirdag, Turkey.

Chaves, R., Aspridou, Z., Santana, A. and Koutsoumanis, K. 2017. Behavior of individual
Salmonella Agona cells submitted to mild stress: The case of sodium hypochlorite. 10th
International Conference on Predictive Modeling in Food, September 26-29, Cordoba, Spain.
Fotiou, M., Kyrkou, C., Tsakoumaki, F., Dimitropoulou, A., Virgiliou, C., Fotakis, C., Athanasiadou,
E., Loukri, A., Papadopoulos, S., Stamkopoulos, A., Gika, H., Theodoridis, G., Athanasiadis, A.P.,
Biliaderis, C.G., Zoumpoulakis, P., Michaelidou, A.M. 2017. A pilot study to explore the link
between habitual diet and urinary biomarkers during pregnancy. 3" IMEKOFOODS. Metrology
Promoting Harmonization & Standardization in Food & Nutrition, October 1-4, Thessaloniki,
Greece.

Georgiou, S., Tsiviki, M., Stergiopoulou, V., Katsoula, |., Mpoulokostas, K. and Soufleros, E. 2017.
Measures to address the effects of climate change on a vineyard to ensure the typicalness of the
produced wines. “M£Tpa QVILUETWILONG TWV OCUVETELWV TNG KAWMOTIKAG oAAayng o€ €vav
QUIEA@VA VL TN SlaobdAlon TNC TUTIKOTATAC Twv Tapaydpevwv olvwv”, 4% international
Symposium: Mediterranean vineyards and climate change, 12-14 May, Santorini, Greece.
Georgiou, S., Tsiviki, M., Stergiopoulou, V., Katsoula, |., Mpoulokostas, K. and Soufleros, E. 2017.
Measures to address the adverse impacts of climate change on vine cultivation. (Métpa
QVTILETWTILONG TwV OUOUEVWV ETIUMTTWOEWV TNG KALLATIKAG OAAaynG otnv KOAALEPYELDL TNG
OUTEAOU). 4™ international Symposium: Mediterranean vineyards and climate change, 12-14
May, Santorini, Greece.

Kaderides, K., Kapantai, E.M. and Goula, A.M. 2017. Pomegranate peels phenolics encapsulated in
edible fruit fiber: storage stability and ingredient for functional foods. 5th International
Conference on Sustainable Solid Waste Management, June 21-24, Athens, Greece.
Koutsoumanis, K., Akritidou, T. and Aspridou, Z. 2017. Understanding and predicting microbial
behavior at the boundaries between growth, survival and death. 10th International Conference
on Predictive Modeling in Food, September 26-29, Cordoba, Spain.

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

Mourtzinos, I., Prodromidis, P., Makris, D., Biliaderis, C.G., Moschakis, T. 2017. Optimization of a
green method for the recovery of natural colorants from onion solid wastes: application in a
yogurt product. 3" IMEKOFOODS. Metrology Promoting Harmonization & Standardization in
Food & Nutrition, October 1-4, Thessaloniki, Greece.

Nikolaidis A. and Moschakis T. 2017. Whey protein denaturation determined by a novel approach
of analysis of difference-UV spectra. 3" IMEKOFOODS. Metrology Promoting Harmonization &
Standardization in Food & Nutrition, October 1-4, Thessaloniki, Greece.



14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

Soufleros, O.E., and Soufleros, E. 2017. New philosophy and new techniques in the wine-growing
sector in view of the upcoming climate change. 4™ international Symposium: Mediterranean
vineyards and climate change, 12-14 May, Santorini, Greece.

Tsali, A., Kaderides, K. and Goula, A.M. 2017. Encapsulation, storage stability, and fortification
into foods of grape pomace extract. 6th International Congress on Food Technology, March 18-
19, Athens, Greece.

Ververi, M., Kaderides, K. and Goula, A.M. 2017. Low cost biosorbents of phenolic compounds
from olive mill wastewater: Kinetic and equilibrium studies. 5th International Conference on
Sustainable Solid Waste Management, June 21-24, Athens, Greece.

Akpttidou, 0., Aonpidou, Z. kal Koutooupavng, K. 2017. ETEpOYEVELO UEUOVWUEVWV KUTTAPWV OE
oplakég ouvOnkes. 5° NaveAAfvio Zuvédplo ‘To Kpéag kat ta Mpoidvra tou «Ané tov otdBAo
oto naro»’, 3-5 OePpouvapiov, Oecocalovikn.

Aonpibou, Z., AAeiou, |, Itepomoulog, A. kat Koutooupavrg, K. 2017. AfloAdynon Ttwv
KOTOVOLWY OTOMKOU xpovou Bepuikol Bavdtou. 5° MaveAAvio Zuvédplo ‘To Kpéac kot ta
Mpoiodvra tou «Amno tov otaBAo oto nmiaro»’, 3-5 QeBpouvapiou, Oscoalovikn.

Aonpidou, Z., Kitowou, M., MavaywtonouAou, M. kat Koutooupavrg, K. 2017. MeAétn tng
enibpaong tou peyéBoucg tng amowkiag otnv adpavomoinon tng Salmonella Agona katd tnv
WOMWTLKA Katamovnon. 5° NaveAAfvio Zuvédplo ‘To Kpéag kai ta lMpoidvra tou «Amé tov
otaBAo oto muaro»’, 3-5 OePpouvapiov, Osooalovikn.

Aonpidou, Z., NtounpoulAou, A., Toayyapornoudou, 0. kat Koutooupavng, K. 2017. MikpoBLaKEg
amnokpioelg katamovnong: H kpudn enidpaon tou pécou avdmtuéng. 5° MaveAAfjvio ZuvéSpro
‘To Kpéac kau ta Mpoiovra tou «Ano tov otaBAo oto rmuaro»’, 3-5 OePpouvapiou, Osocalovikn.
raomnapn, M., Aoripidou, Z. kat Koutooupavng, K. 2017. MeAétn tou potifou €kdpaocng Tou YeTa-
petaypadkol pubuioth CsrA o pepovwpéva kuttapa Salmonella. 5° NaveAAivio Zuvédplo ‘To
Kpéag kat ta Mpoidvra tou «Amo tov otaBAo oto niaro»’, 3-5 OePpouvapiou, Oscoalovikn.
Kupttoakng K., FTovAa A., Fepacomoudog A. 2017. A€lomoinon tTwv mapanpoioviwy eAatoupyiog
LUE OKOTO TNV €vioxuon Twv PLOAEITOUPYLKWY CUCTATIKWV TOUu gAaloAddou. 7o MaveAAnvio
Suvéébplo tou Greek Lipid Forum “Xuyxpoveg taoeig otov touéa twv Autidiwv” Oktwpplou 5,
ATEIO, Osooalovikn.

Kupitong, A., kat ZoudAepog, E. 2017. Auvaplkd ovorapaywyng MOKIALWY aprnélou tng Opakng.
4n Emuotnuovikn fuvavinon yia ti¢ Tomikég kat Inyevei MoukiAieg «TOTIKES TIOLKIALEG - ToTUKOL
TIOALTLOMOL - TOTIKEG OLKOVOULEG: ZTnV Ttepiodo tn¢ kpiong», 10 Maptiou 2017, Zuvedplako Kévtpo
Tou MNewmovikoU MNavemnotnuiov ABnvwv.

Aeovtapn, A., Matoakidou, A., Mrlhladépng, K., KltooéoyAou, B. 2017. PeoAoylkn cupmnepldopd
TINKTWHOTOMONTIKWY BloTATwY Ldatikol ekxuliopatog and eputpo apaBooitou. 1° Suvébpio
Xnueiag Metantuyiakwv kat Mpontuytakwv @Qottntwv A.M.0., 10-12 Noguf., Oscoalovikn.
ToaAn, A., Poudou, I., Kadepidng, K. kat lNovAa, A.M. 2017. BeAtiotomoinon €vOUAAdKwoNg
BlodpaoTtikwy evwoewv amod amoBAnta owomoinong HE OKOTO TNV EVOWHUATWON TOUC OfE
podua. 110 MaveAAnvio Ermiotnuoviko Zuvédplo Xnuikng Mnxavikng, 25-27 Maiouv 2017,
@eocalovikn.

II1. Avaptnpéves mapovolacels o€ covédpra (poster)



10.

Aspridou, Z. and Koutsoumanis, K. 2017. Microbial inactivation behavior: The effect of the
environment on individual cell time to death distribution. 10th International Conference on
Predictive Modeling in Food, September 26-29, Cordoba, Spain.

Aspridou, Z., Kitsiou, M., Panagiotopoulou, M. and Koutsoumanis, K. 2017. A study on the effect
of colony size on the inactivation of Salmonella Agona during osmotic stress. Q-Safe International
Conference: Quantitative tools for Sustainable Food and Energy in the Food Chain, April 10-12,
Syros, Greece.

Aspridou, Z., Ntomproulou, A., Tsaggaropoulou, T. and Koutsoumanis, K. 2017. Microbial stress
responses: The ‘hidden’ effect of the laboratory growth media. Q-Safe International Conference:
Quantitative tools for Sustainable Food and Energy in the Food Chain, April 10-12, Syros,
Greece.

Dimakopoulou-Papazoglou D. and Katsanidis E. 2017. Osmotic dehydration of beef meat with
maltodextrin, NaCl and liquid smoke: mass transfer kinetics and storage stability. 6th
International Congress on Food Technology, March 18-19, Athens, Greece.

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

Drevelegka, |., Kaderides, K. and Goula, A.M. 2017. Kinetics and modeling during phenolics
extraction from grape pomace. 5th International Conference on Sustainable Solid Waste
Management, June 21-24, Athens, Greece.

Gaspari, M., Aspridou, Z. and Koutsoumanis, K. 2017. Studying the post-transcriptional regulator
CsrA expression pattern in Salmonella single cells. Q-Safe International Conference: Quantitative
tools for Sustainable Food and Energy in the Food Chain, April 10-12, Syros, Greece.

Gounaris, D., Kaderides, K. and Goula, A.M. 2017. Solid foodstuff supplemented with phenolics
from pomegranate wastes by ultrasound-assisted osmotic treatment. 5th International
Conference on Sustainable Solid Waste Management, June 21-24, Athens, Greece.

Kokolaki, M., Daftsiou, E., Kaderides, K. and Goula, A.M. 2017. Use of ultrasounds for osmotic
dehydration of potatoes. 6th International Congress on Food Technology, March 18-19, Athens,
Greece.

BepBépn, M., Namaowovopou, A., Kadepibng, K. kat NfovAa, A.M. 2017. Low cost biosorbents of
phenolic compounds from olive mill wastewater. 70 [lMaveAAnvio Zuvébpio EYTXPONEZ TAZEIX
ZTON TOMEA TQN AIMIAIQN, EAAnviko @opouu Emotiung kat TexvoAoyiag Autibiwv (Greek
Lipid Forum), 5 OktwpBpiov 2017, @ecoahovikn.

Awkpioelg — Bpapevoeig

1.

Biliaderis, C.G. 2017. Bpafeio “2017 - Belfort Lecturer Award”, Whistler Center for Carbohydrate
Research, Purdue University, USA, May 10" 2017 ("Structure-property relations of cereal fibers
and implications for food product development")
https://www.whistlercenter.purdue.edu/events/belfort-lectures/

. MrAwadépng, K. 2017. ExkAoyr) wg pélog tou 1% EmotnuovikoU SupBouAiou tou EAAnVikoU

I6pUpatog Epeuvag kat Kawvotopiag (EA.IA.E.K.) amo tn Mevikr Zuvéleuon tou I6pupatog, 2017-
http://www.elidek.gr/organa-diikisis/epistimoniko-symvoulio/


https://www.whistlercenter.purdue.edu/events/belfort-lectures/

Youpetoy] ¢ €£MTEPIKOG €€eTaoTic 11 ¢ MEAOS TNG £EETUOTIKNG
EMTPOMS OWOUKTOPIKOV OwTpfdv dirlmv Ilavemotnpiov (Eéva 1

EAMVIKA 10POHOTA)

1. A. Lazaridou, 2017. Cereal B-glucan in aqueous solutions: oxidation and structure formation, N.
Makel3, Faculty of Agriculture and Forestry, University of Helsinki, Helsinki, Finland.

2. C. Biliaderis, 2017. Microbial encapsulation and interactions in emulsions, H. El Kadri, University
of Birmingham, Birmingham, UK.

3. K. MrlAiadépng, 2017. Zuotnuatiki HeAETN BlomoAupepwV Kal USpOoKOANOELSWV o Tov KapTo
™¢ unautag (Abelmoschus esculentus), M. AnpomovAou, Tunpo Xnuwkwv Mnxavikwy, A.M.0.

4. K. Mmmhwadépng, 2017. Alepelvnon tng SuvatotNTOG EVOWHATWONG EAQLOCWHATWY ¢GUTPOU

apafooitou og edwdipa BlomoAupepika cuotnuata, A. Matoakidou, Tunua Xnueiag, A.M.O.

Akodonuoika péin Idpopdtov ariodamic mov @rioeviOnkav otov
Topéa (post-doctoral fellows, faculty members, etc.)

1.

Prof. Antoanela Patras, “lon lonescu de la Brad” Univ. of Agricultural Sciences and Veterinary
Medicine, Visiting faculty (Erasmus+ Programme, Staff Teaching Mobility) 10-15 Sept. 2017 (I.
Mouptlivog / K. Mruhwadépng).

Dr. Rafael Djalma Chaves, University of Campinas, Brazil, for 1 year (December 2016- December
2017) (K. Koutooupavng).

Ms. Monyca Diaz Rocha, University of Campinas, Brazil, for 1 year (December 2016- December
2017) (K. Koutocoupavng).

Mr. Kento Koyama, PhD student, University of Hokkaido, Japan, for 1 year (K. Koutooupavrg).

AMheg Opaoerg eEmoTpiperlog

1.

Zuv-8lopyavwon tou Q -Safe International Conference: Quantitative tools for Sustainable Food
and Energy in the Food Chain otn Zupo (10-12 AmnpilAiou) o010 MAQICLO TOU TIPOYPAUHATOG
Erasmus+ Quantitative tools for Sustainable Food and Energy in the Food Chain pe to
MNavemotuto tng MdAtag (K. Kovtooupavig).

Zuvévteuén oto neplodikd Meat News OXETIKA LE TIG VEEG MPOCEYYLOELS 0TV aodAAELQ TWV
TPodilUwV Kal CUYKEKPLUEVA yla Tn Slakivnon kal amoBrkeuon tou Kpéatog (Mdptiog) (K.
Koutcoupavig).

Awopydvwon tng ouvavinong tng opadag epyaciag tng EFSA (EFSA SC WG) on Weight of
Evidence (27-30 louviou) oto mAaiolo tng omoiag 860nke kal SLAAEEN LeAWV TNG opAdag oToug
doltntég tou Topea Emotung kat TexvoAoyiag Tpodipwv (K. Koutooupavig).

Awsaokalia oto EUFORA training tng EFSA mou mpaypatonow}Onke otnv Mdppa tng Itaiiag 4-20
YentepBplov (K. Koutooupavig).

Z0yxpovn owotexvia, OswpnTiKA Kol TIPOKTIKI OITOCTAYMOATOTOLOC KAl TapaSOoLaKWV
OMOOTAYHATWY KOl KOTAPTIon otn yeuolyvwola, Mpoypappo St Blou Mabnong A.M.O.,
ArmpiAiog - AekepBp. 2017 (E. ZoudAepag).

Zepvapla OswPNTIKNAG Kot MPAKTIKAG Tupokopiag” (Kwdikog €pyou E.E. A.M.O. 91468). Dopcag
avaBeonc: ISiwtec, Mpoypappa Sta Biou Mabnong, A.MN.O., Zent - Aek. 2017 (0. MooXAakng).



7. Mapaywyn Kat dtaBeon mpog MWANCNH ASEUKWV KOl KITPWVWV TUPLWV OTO QYPOKTNHA TOU
Statifevtau oto ktpLo droiknong tou A.N.O. lav. - Aek. 2017, ~2 Tévoug (0. Mooxakng).

8. To mauwdi oto KOO0 TWV TPoPipwWV - Mpdypappa SLATPOPLKAC Aywyng o LaBnNTEG ANUOTIKAG Kal
Méong Eknaidevong, lav. - Aekepp. 2017 (A. MixanAidou).

9. Ewonynon oto mAaiclo twv dpdcewv ulomoinong tng Ospoatikng ERSopadag tou Ymoupyeio
Mawdeiag, Epeuvag kal Opnokeupdtwyv, ot {ntuoata Awatpodng, EOopol/E€aptrioswv kal
EuduAwv ToutotATwy ToU Tmpaypatonow)dnke amd to [uuvaclo MavtouAidng pe TitAo
«Atatpodn Kat vyeia - BaAte tig Baocelg otnv epnPeiar», 19 Maiov 2017 (A. MyxanAidou).

10. Evoynon pe titAo «Opentikn afia tpodipwv kat Awatpodn», “Ekmaldeutikn) nuepidba oto
XEPLWOMO Tpodipwv”, Mepapxia Ymootnping Ztpaténedo «NtaAimn», 18 louAiou 2017 (A.
MuyanAidov).

13. Elofjynon pe Titho «Ta TOTKA Tpoilovia Kol O SloTtpodIKOC MG TOAITIOHOC WC epyaleia
gvonoinong Kat avaBadulong Tou TouploTiKoU poOG Tpoidvtoc». Huepida avantvénge Anuou
“APISTOTEAHZ” pe B€pa: Emxelpnuatikotnta kat Evomoinon TouplotikoU Mpoidovtog Opelvou
Oykou kat MNapaAiakig Zwvng oto Anpo “AplototéAn”, OupavoumoAn, 7 Maiou 2017 (X.N.
Aaapidng).

11. AleBvég Zuvédplo “Ampelos”. MEAOG TNG OPYAVWTIKAG EMLTPOTNG Kot tpoedpelwy, 12-14 Maiou
2017, Zavtopivn (E. ZoudAepog).

12. Aebvng Ataywviopog agloAoynong oivwv Kompou, uno tnv atyida tou Aiebvoiug Opyaviopou
Aumélou kat Oivou kot tou Ymoupyeiou lMewpyiag Kumpou. Expert dégustateur, 3- 6 Maiou,
Nadog, (moAwtiotikn mpwtevovoa TNE Evpwrnng yia to 2017) (E. ZoudAepag).

13. OAwkn Ataxeipton Nowotntag Biopnxaviwv Tpodipwv, Zepwvaplo Empdpdpwong, Npoypappa o
Biou Mabnong, A.N.0., 18 Maptiou 2017 (I. Mouptiivog, A. NouAa, K. Koutocoupavng, X.
Aalapidng, ©. Mooxakng, E. Katoaviéng, K. MruAiadépng).

“Highly cited publications” - Web of Science

Ztn Bdon twv gpeuvnTkwyv dedouévwy tou Web of Science (teAeutaia €kBeon, lavoudplog 2018) ot
TaPOKATW OKtw (8) dnuootevoelg peAwv AEM tou Topéa Emwotiung kat Texvoloyiag Tpodipwv
xapaktnpilovtal wg ‘highly cited papers’ o€ maykOouLo eninedo.

MNa tv évtaén KAamolou SnNUOCLEVPEVOU ETLOTNHOVIKOU apBpou otnv katnyopia twv ‘highly cited
papers’ 10 SnUocieupo TIPETEL VO £XEL CUYKEVTPWOEL OPKETEG BLBALOYpadLKEG avadopEC Tou va To
EVTA000UV 0TO UPNAOTEPO 1% TOU EMLOTNLOVLKOU TOU eSOV, EEMEPVWVTAC TO AVTIOTOLXO KOTWhAL
(apBud) twv PPAloypadikwyv avadopwyv TOU OCUYKEKPLUEVOU ETILOTNUOVIKOU Tediov  Kal
AapBavovtag umodn to xpovo dnuoacieuong tou — n avalitnon twv BiBAloypadikwv deSopévwy ya
NV €v AOyw Katdtagn yivetal oe etiola Baon Kal adopd OAEG TIG Epyacieg mou €xouv dnuooleuBel
o€ OAa TA ETLOTNUOVLIKA TtePLOSIKA NG Alotag tou SCI (Web of Science) yia tnv teAeutaia dekaetia
KOs 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: 149
(from All Databases) Highly Cited Paper


javascript:;
javascript:;
http://apps.webofknowledge.com/full_record.do?product=UA&search_mode=GeneralSearch&qid=24&SID=U1z43AYajm3DrPeM44L&page=1&doc=1
http://apps.webofknowledge.com/CitingArticles.do?product=UA&SID=U1z43AYajm3DrPeM44L&search_mode=CitingArticles&parentProduct=UA&parentQid=24&parentDoc=1&REFID=79187349&betterCount=110&excludeEventConfig=ExcludeIfFromNonInterProduct

2.

A new technique for spray drying orange juice concentrate.

By: Goula, Athanasia M.; Adamopoulos Konstantinos G.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES Volume: 11 Issue 2: Pages: 342-351
Published: APRIL 2010

Times Cited: 124
(from All Databases) Highly Cited Paper

3t

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: 306
(from All Databases) Highly Cited Paper

4,

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: 349
(from All Databases) Highly Cited Paper

5.

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: 255
(from All Databases) Highly Cited Paper

6.

Partial replacement of animal fat by oleogels structured with monoglycerides and phytosterols in
frankfurter sausages

By: Kouzounis, D.; Lazaridou, A;; Katsanidis, E.

MEAT SCIENCE Volume: 130 Pages: 38-46 Published: AUG 2017

Times Cited: 5
(from All Databases) Highly Cited Paper AND “Hot-paper”

7.

Oil-in-water emulsions stabilized by chitin nanocrystal particles

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

Times Cited: 157
(from All Databases) Highly Cited Paper


http://apps.webofknowledge.com/CitingArticles.do?product=UA&SID=U1z43AYajm3DrPeM44L&search_mode=CitingArticles&parentProduct=UA&parentQid=24&parentDoc=1&REFID=79187349&betterCount=110&excludeEventConfig=ExcludeIfFromNonInterProduct
http://apps.webofknowledge.com/full_record.do?product=UA&search_mode=GeneralSearch&qid=27&SID=U1z43AYajm3DrPeM44L&page=1&doc=1&cacheurlFromRightClick=no
http://apps.webofknowledge.com/full_record.do?product=UA&search_mode=GeneralSearch&qid=20&SID=U1z43AYajm3DrPeM44L&page=1&doc=1&cacheurlFromRightClick=no
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