Bpapeuon tplwv petantuxtakwv ¢pottntwv touv Topéa
oto e-Conference tou ISEKI Food Association

JuyxapntnpLo € OAOUG TOU HETATITUXLAKOUG poltnteG Tou Topéa Emtotriung kat Texvoloyiag Tpodipwy tou
TuApatog Mewmnoviag tou AMO cuppeteiyav oto e-Conference tou ISEKI Food Association (Vienna Austria):
“Food Quality and Texture in Sustainable Production and Healthy Consumption”, 18-19 November, 2020.
https://www.iseki-food.net/events/iseki-e-conference-food-quality-and-texture-sustainable-production-
and-healthy-consumption

Mapouoldotnkav epyacieg amd toug doutnteg: Maplio Avdpeadn, Kwvotavtiva Zapmolvn, Katepiva
KaveAdkn, Eudyyedo Kokkivopdyoulo, Avaotacia AoUkpn, Kwotag Moulakitn, Aptept Moanndg,
Npdédpopo MNpodpouidn, Baocihiva ZdpoAia, BacwWkeia Zepétn, NwkoAétta ZoAwpdakou, MeAmopévn
T{oupayka, AnpuAaten Zaxapidn, Fapovdpaiia Xapitou.

ISlaitepa ouyxapntipla

- oTNV K. NWKOAETTO ZOAWMAKOU TIOU ATIEOTIOOE €val oo ta Tpla Bpafeia yia T 15-Aemteg MPoPopPLKEG
TIAPOUCLACELG, Me TitAo “Extraction of oil bodies (oleosomes) from Cannabis sativa L. as a dairy substitute”,
- otov K. MpdéSdpopo MNpodpopidn nouv amnéonaocs to Ssutepo PpaPeio (2" place) otnv katnyopia Twv
poster-cUvVTopwV Ttapouclacewv Ue Titho "Use of phenol-rich red onion skin waste extracts as natural
colorants in yoghurt-like products”,

- kal otnv K. Kwvotavtiva Zapnouvn mou anéonaoce 1o tpito Ppafeio (3rd place) otnv katnyopia twv
poster-cUvVTopwV apouclacswv Ue titho "Textural properties of bigels comprised of gelatin hydrogels and
monoglycerides oleogels”’.
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18 November 2020 (11am - 2 pm CET) & 19 November 2020 {4pm - 7pm CET)
i Food Assagiation 4
E-CONFERENCE

g Food Guality and Texture in Sustainable Production
and Healthy Comsumption

DEPARTMENT OF FOOD SCIENCE AND TECHNOLOGY,
SCHOOL OF AGRICULTURE,
ARISTOTLE UNIVERSITY OF THESSALONIKI,
P.O. BOX 235, 54124, THESSALONIKI, GREECE

l"— - - —

“EXTRACTION OF OIL BODIES (OLEOSOMES) FROM
CANNABIS SATIVA L. AS A DAIRY SUBSTITUTE” _ S¥ases

Nikoletta SOLOMAKOU, Janine WAGNER, Costas G. BILIADERIS, Thomas MOSCHAKIS™

'J 3 place: Oral presentation at e-conference of ISEKI Food Association (Vienna. Austria): “Food Quality
= and Texture in Sustainable Production and Healthy Consumption”. 18-19 November, 2020.

Solomakou Nikoletta
PhD Candidate, Department of Food Science and Technology,
School of Agriculture, Anistotle University of Thessaloniki, Greece

Food Association



DEPARTMENT OF FOOD SCIENCE AND TECHNOLOGY,
SCHOOL OF AGRICULTURE,
ARISTOTLE UNIVERSITY OF THESSALONIKI,
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Food Association

“Use of phenol-rich red onion skin waste extracts as natural
colorants in yoghurt-like products”

Prodromos PRODROMIDIS, loannis MOURTZINOS, Janine WAGNER, Evangelos KOKKINOMAGOULOS,
Panagiotis KANDYLIS, Vasileia SERETI, Konstantina ZAMPOUNI, Eugenios KATSANIDIS, Athina LAZARIDOU,
Costas G. BILIADERIS and Thomas MOSCHAKIS*

) 2" place: Poster - short Oral presentation at e-conference of ISEKI Food Association (Vienna. Austria):
&  “Food Quality and Texture in Sustainable Production and Healthy Consumption”, 18-19 November. 2020

Prodromos Prodromidis I [ — —I
PhD Candidate ey ‘:: o
Laboratory of Dairy Science & Technology, Dept. of Food Science & : :

Technology, School of Agriculture Aristotle University Of Thessaloniki : = e




SCHOOL OF AGRICULTURE,
ARISTOTLE UNIVERSITY OF THESSALONIKI,
P.O. BOX 235, 54124, THESSALONIKI, GREECE

m Food Association

“Textural properties of bigels comprised of gelatin hydrogels and
monoglycerides oleogels”

Konstantina ZAMPOUNI, Thomas MOSCHAKIS, Vasilina SDROLIA, Eugenios KATSANIDIS

") 3rplace: Poster - short Oral presentation at e-conference of ISEKI Food Association (Vienna, Austria):
& “Food Quality and Texture in Sustainable Production and Healthy Consumption™, 18-19 November 2020

Konstantina Zampouni
PhD Candidate

Laboratory of Food Engineering and Processing, Dept. of Food Science
& Technology, Faculty of Agriculture Aristotle University




