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1. Ewcaywyn

H avdluon Ttou epeuvntikol é€pyou péEow TNG BiBAopetpiag OStadpapatilel oloéva Kot
ONUAVTLIKOTEPO pOAO otnv afloAoynon twv MNavemotnuakwy Kat Epguvntikwy I6pupdtwy Kot ot
oAyoplBuol pe BLBALOUETPKA CUCTATIKA XPNOLUOTIOLOUVTAL OAOEVAL KOl TIEPLOCOTEPO KATA TNV
KOTavoun Twv xpnuotodotnoswy. Mapott n BiBAlopetpia xpnolponolnbnke wg mMPOTUTIO yla Tn
HETPNON TNG MOPAYWYNG TWV SNUOCLEVUCEWV TWV ETLOTNHOVWV TIPLV Ao OXESOV Evav aLwva, 0 0pog
glonxdn to 1969 amnd tov Alan Pritchard otnv epyacia tou pe titAo «Itatiotiky BipAloypadia n
BiBAlopeTpila» Kol oploTNKE WG «n TOOOTLKN UEAETN Twv BLBAloypadilkwyv avadpopwy OMwE QUTECG
gudavitovral otig BLBAloypadieg, e 0TOXO TNV MOPOXN EEEALKTIKWY POVIEAWVY OTLG ETLOTIUEG KOL TNV
texvoloyia» (MamaBAaconouviog, 2015).

Me Baon Tto OTOWEIQ TWV EMIOTNUOVIKWYV OnUOCLEUOEWV €glval duvatdg o TPoodloplopog
XOPOKTNPLOTIKWY KoL TACEWV TNG EPEUVNTLKAG Ttapaywyng oe eninedo popéa, xwpag | cuvolou
XWPWV, N EKTIUNON TNG OMAXNONG TOU EMLOTNUOVIKOU £€pyou Kal N afloAOynon TnG EPEUVNTIKNAG
Spaotnplotntag. Ol HETPAOEL TWV ETMLOTNUOVIKWV Snuooteloswv He aplOuntika Sedopéva
ekppalovtal pe toug PBiPAlopetplkolg Oeikteg. Kavévag BBAlopetplkog deiktng dev pmopel va
XPNOLLOTOLELTAL LOVOG ATIOKOUUEVOC OO Toug AAAoUG. Ot BLBAlopeTpikol SeIKTEG TPEMEL TTAvTaA va
ocuvduadovtal yla va emteuXOel pLa o oAoKANPWUEVN ELKOVA TNE EMLOTNUOVLKAG TIAPAYWYNRG KLOG
akadnuaikng-epeuvntikng povadoag (Nederhof & vanRaan, 1993).

1.1 BiBAouctpikoi Agikteg

Ot BBAlopetpikol Seikteg mou €xel mpoteivel to EBvikO Kévipo Tekunplwong elval oL Mapakatw
(Zaxivn kat ouv., 2014):

O aptduoc twv dnuoatevoswv (Number of publications): Eival o mpwTtog and toug BacIlKOTEPOUS
BBAlopeTplkolG Oelkteg TOU Oelyvel Tov OyKO TOPOYWYNG TWV EPEUVNTIKWY EPYOOLWV TIOU
amobibovtal o€ £va EMIOTHAOVA N O LA EPEVVNTLKN OHAda 1) o€ €vav GopEa 1) O€ £Va ETLOTNLOVIKO
neblo n o€ pla xwpa, Katd tn StapkeLa plag KaBoplopévng XPOVLIKAG teplodou.

0 aptduoc twv avapopwv (Number of citations): O endpevoc ano toug Suo (2) o Baotkol g SeikTeg
mou SelXVveL TNV avayvwpLoLULOTNTA 1) TNV EMLPPON TWV EPEUVNTIKWYV SnNUOCLEVCEWV TIou €Aafav
BBAloypadikéc avadopEC, KOTa T SLAPKELA Lo KABOPLOUEVNC XPOVLKNG TIEPLOSOU.
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O aptdudc dnuoolevoewVY KaL ava@opwy ava epguvntr: Autog o aplBpog elvat Eva OXETIKO LETPO
SnUoolevoEWV Kot avadopwyv ava EpeVVNTN.

Mepibdio (%) dnuooievoewyv (Share of publications): To €mi tolg ekatd LEPLSLO TWV dNUOCLEVOEWY
UTTOAOYL(ETAL WG TO TTOCOOTO TOU OPLOUOU TWV EPEVVNTIKWY EPYACLWY TNEG XWPOG ETTL TOU GUVOALKOU
oplBpol epyactwv GAAwWV xwpwv Tou eival péEAn SleBvwv opyaviopwv, Omws o Opyaviopog
OWKOVOUIKNG Zuvepyaoiog kot Avamrtuéng, 1 HLAC ETLOTNHOVIKAG TIEPLOXNC EML TOU GUVOALKOU
0plOUOU TWV EPEUVNTIKWY ONUOCLEVUCEWY HLOG XWPAS N ULOG KATnyoplag opyaviopwv emi Tou
OUVOALKOU aplOpol dnuooleloEWY TWV OPYOVICUWY 0TO OUVOAO TWV ETLOTNHOVIKWY MESiwV 1 eVOg
OPYQAVLOUOU €L TOU GUVOALKOU aplBpol Twv EPEUVNTIKWY SNOCLEVCEWV TNG KATnyoplag otnv onola
QUTOG QVAKEL.

Moo00oT0 (%) Snuocievoswy mou AauBavouv avawopéc (% cited papers): YoloyileTal w¢ TO TOCO0TO
€T TOLG EKATO TWV APOBpwv Tou €xouv AdBel TouAdylotov pia avagdopd. O UTIOAOYLOUOG AapBAvel
XWPOL OE XPOVLKA SLACTAMOTO ETILKOAUTITOUEVWV X ETWV OTLG EENG KATNYOPLEC: 0TO CUVOAO TNG XWPAC,
ava Katnyopia opyaviouou.

Mepibio (%) avapopwv (% share of citations): Yrmoloyiletal wg To mMocooto (%) Tou aplBuol Twv
avadopwv (X xpovikd dtaotApata) mou EAaBav oL EMLOTNUOVLKEG SNUOCLEUCELG LA XWPOG ETTL TOU
OUVOALKOU aplBpol Twv avadopwyv mou EAaBav oL SNUOCLEVCELS TWV XWPWV LEAWV EVOC OPYAVIOUOU
N €vog dopéa emi tou ouvoAlkoU aplBpol Twv avadopwv Tou €Aafav oL SNUOCLEVCELS TNG
KOTNyopLlog oTnVv omola avhKeL.

Aciktne amnynong (Citation impact): O Seiktng amnxnong eival o pHéEcog Opog avadopwv ava
dnuooievon kot umoloyiletal w¢ o Adyog tou aplBuol Twv avadopwv Tou Kataypddovtal oE
OPLOPEVN XPOVIKN TEPLOSO TPOG TO GUVOAIKO OplOpd Twv SNUOCLEVCEWV TNG (8Lag XPOVIKNG
nieplodou.

Jyetukocg Seiktng amtnynong (Relative citation impact): O oXeTIKOC SEIKTNG ATXNONG CUYKPLVEL TNV
anxnon Twv SNUooLleVoEWV ULag ovtotnTag (1. [ovio MavemoTAULO) O€ OXECN [E TNV AIXNON TWV
dnuoaolevoewv evog kaBoplopévou cuvoAlou avadopdg (rm.x. cuvoAo EAAnVikwy Mavemiotnpiwy) Kot
TLPOKUTITEL a6 TN Slaipeon twv avtiotolywv dektwv annxnong. Otav n TR Tou oXeTIkoU SeikTn
amnxnong elvat peyoAltepn amo 1, ot SnUOCLEVCEL] TNG OvIoTNTOC Tou efetaletol £XOuv
HEYOAUTEPN amnixnon amnd tov HEco 0po Tou cuvolou avadopdg. O Seiktng autog e Aaupavel
urnoyn Tig S1adopPOTOLOELS OTLC TIPAKTLIKEG avaPOpwV OTLC SLOPOPETIKEC ETLOTNUOVLIKEC TIEPLOXEG.
Zxetuko¢ beiktng amnynong - kavovikomownuévoc Baoel entotnuovikou nediov (Field normalized
citation score): O SgikTng amnxnong LETA oMo Kavovikomnoinon, Bacesl tou aplBuol dladopeTikwv
ETUOTNUOVIKWY OEUATIKWVY TIEPLOXWV, CUYKPLVEL TNV AmAXNon MLOG dnuocieuong o oxéon We TNV
QIXNoN TOU €X0UV oL SNUOCLEVCELG OE TTAyKOOULO eMinmedo otnv (Sla emoTnuovikn meploxn. Otav
N T TOU OXETIKOU Seiktn amnxnong eival peyalutepn amod 1, ol SNUOCLEVCELG TNEG OVTOTNTAC OV
e€etaletal £(ouv HeyaAUTEPN ATIAXNON QO TOV MOYKOOULO UECO OPO.

Emtiong, SUo onuavtkol Seikteg mou xpnotponolovvtat Stebvwe otn BLBAoypadia eivatl ot Seikteg h-
index (Hirsch, 2005) kat G-index (Egghe, 2006). O dgiktng h eivat o aplBuodg Twv dnUoctleloewv mou
amobidovtal otnv UMO avaAlucon povada, Kotd T SLAPKELA TOU XPOVIKOU SLaoTHUOTOC TIoU
avaAuBnkayv, ou €xeL touldxLotov h avadopeg. O Seiktng £xeL TO (610 HELOVEKTNUA E TOUG GAAOUG
Baokoug Seikteg, adol £EOLOLWVEL CUYKPLVOVTOC TIG EPEUVNTIKEC epyaoieg Stadopwv TUTIWY, TTOU
dnuootevBbnkav oe SLadopeTIKEG XPOVIKEC TtepLOdouG, o€ evieAwg Sladopetikd BEpata. O delktng
HUEPOANTITEL UTTEP TWV TTOAALWY EPEUVNTWV UE TIOANA apBpa, Sedopévou OTL auTA lxav TEPLOCOTEPO
Xpovo yla va avadepBouv. Qotoco, autn n pepoAndio petplaletal amod To Yyeyovog OTL KABe VEO
apBpo evog ouyypadéa pe uPnAod deiktn h mpémel va €xel uPnAd aplBud avadopwv yla va
pueyoAwoel €vag, nén, vPniog h-index. Eva Ao pelovéktnua tou h-index eival otL B€tel oe
LELOVEKTIKI B€0N TOUG ETUOTAOVEG LE oUVTOUN KapLlEpa, deSopévou OTL o deiktng h dev pumopel va




elval peyalutepog anod tov apltBud Twv SnUocleupévwy Toug apbpwv, adou dev Exel onuacia moco
ONUAVTLKA Kol TToAvavadepopeva eival ta apBpa Toug. Mevikad Opwg, o deiktng h-index mpoopiletat
yla va Olakplvel TMpoypoTikad ofLlOAOYOUG EMIOTAMOVEG O avtiBeon HE auTOUC TIOU OUMAWG
dnuoaotevouv mapa mMoAAA apBpa. Asv emnpedletal and PEHOVWUEVA APBpA TTOU €XOUV TTAPEL
TOAEG avadopEG. Aettoupyel aflomoTa yla Vo CUYKPIVEL ETILOTNOVLIKEG EpYOOLeG TTou BplokovTal
oTo (610 emiotnuoviko edio, adou oL avadopéc Stadépouv PeTafl Twv Sladopwy EMLOTNUOVIKWY
TopEwv. MNa t olykplon tTwv h-8elktwy, €€opallvovtag TIG TIUEC TOUC, TOUG SLaLPOUUE HE €va
SeltEPO MapdayovTa OMwWGE Elval Ta XpOvVLa TTOU £X0UV TIEPACEL ATTO TNV ANOKTNON Tou S18aKTopLkoU.
Eneldn o h-Index pével avennpéaotog and apbpa pe vPnAoucg i xapnAoug deikteg BLBAloypadLkwv
avadopwv, av xpnotpomnolnBel omoloodnmote MOCOTIKOC SEIKTNC YLa VA LETPAOEL TNV AIXNoN EVOG
gpeuvNTN Oa PEMEL va UTTOAOYLOEL TNV EMLPPON TWV CNUAVTIKOTEPWY APBpwvV Tou. MNa autd To Adyo
npotabnke amnod tov Leo Egghe (Egghe, 2006) pia BeAtiwpévn €kdoon tou h —index, o G-Index, mou
Aappavel umoyn Tou TNV amdédoon TwV ONUAVIIKOTEPWVY apbpwv KkaBe ouyypadéa,
Sladpopormolwvtag Toug o€ pLa o ‘dikatn’ katdtaln.

T€Aog, n Baon dedouévwy Google Scholar mapouatalel tov Seiktn i10-index ou eival 0 aplBUOC Twv
dnuootlevoewv pe TouAayiotov 10 avadopEg.

1.2 Baoeig bedoucvwy BiBAloypa@ikwVy avapopwv
Ol kaBlepwpéveg SlebBvwe Baoelg Sedopévwy BLBAoypadikwv avadopwy sivat:

1.2.1 Scopus

H Scopus €ival pa oxetika véa Baon dedopévwy mou unootnpiletal ano Tig ekdooelg Elsevier kat
mapExetal péoa amd tnv mAatdopua SciVerse. Oswpeital n peyalltepn otov koopo Paon
Sebopévwy avadopwv kat mepthnPewv €ykpltng, Stebvouc BiBAoypadiog, pe mapoxn epyoAeiwv
BonBelag ywa avalntnon, avaktnon, avaAucon Kal omtikomoinon tekunpiwv. Ta petadedopéva
TIEPLEXOUV QVOAUTIKA oTolxela yla apbpa, cuyypadei¢ Kal opyaviopouc, eVvw N €l0aywyn Twv
eKOOOEWV TIPAYUATOTOLE(TOL PETA MO TOLOTIKN afloAdynon PACEL CUYKEKPLUEVWVY KpLTnplwv.
KaAumtel mavw amo 20.500 tithoug meploSikwv e KPLTEC amod 5.000 Siebveig ekdotikoUC oikoug oe
OAov Tov KOGHO, 49 ekatoppupla eyypadég (to 78% pe neplAnelg), mavw amnd 5,3 ekatoppvpla
apBpa ouvedpiwv kat to 100% tng kKAAupng tng Baong Medline. To PELOVEKTNUA TNG €lval OTL oL
nalatotepeg BBAloypadikég eyypadeg Eekvolv To 1966, evw oL avadopeg o€ SNUOCLEVOELS
kataypadovtal petd to 1995.

1.2.2 Web of Science (WoS)

Elvat pla eupéwg yvwotn umnpecia evtoropol BBAoypadikwv  avadopwyv, oAAA Ko
apBpoypadiag, mou anoteAel pépog tng mAatdpopuag Web of Knowledge tng Thomson Reuters, n
omola KaAUTTEL teploootepeg amo 250 s1dikotntec. H Web of Science mapéxel dedopéva yla Tig
avadopég apBpwv, oe 12.500 meplodikd Kal AVW, Ta omoia UTIOKELWVTAL € a§LOAOYNon KPLtwy,
oxebov oe kaBe emiotun amo to 1990, kot €€ng e€ayovtag mMAnpodopieg yla TG avadpopég os
neploootepa anod 151.000 mpaktikad ouvedpiwv. Ot BiPAloypadikeg eyypadEg Kat ol avadopE ou
TEPLEXOVTOL OTN BACN QUTH) XPOVOAOYOUVTAL, YLOL OPLOUEVOUC ETLOTNOVIKOUC KAAdoug, amo to 1900
Kal cupmeplAapfdavouv avoAutika petadedopéva yla apbpa, cuyypadeic kol €peuvnTiKOUG
OpYyOaVLIOHOUG.

1.2.3 Google Scholar
H Google Scholar, n omoia dnuioupynBnke amd tnv Google Inc., MapExel, e €vav amAo TPOMo
avalntnong, mAnpodopieg avadpepopévwy apbpwv. H Google Scholar BonBdel otnv avalritnon 6Ang



¢ akadnuaikng BiBAloypadiag, otnv elpeon ocuvadwv Epywv, avadopwv, cuyypadEéwv Kal
ONUOCLEVCEWY, OTOV EVIOMIOUO TOU TIANPOUC KELUEVOU WLOG EPYAOCLOG, OTOV £AEYXO TWV TNG
BBAloypadiag otig Snuoolevoelg KABe epeuvnTth Kal TEAOC, otn dnuLoupyia evog Snuociou podiA
ToU ouyypadéa. Napd To HEYAAO €UPOC OE TEPLEXOMEVO, Ta HeTadebopEva TwV gyypadwv eival
OKOWUN TEPLOPLOUEVA Kal amouclalouv Kplolda otolxela yla tn yewypadlki mpoéAevon f tn
Slevbuvon Twv OpyavIoUWVY OTOUG OTmoloug avrnkouv ol cuyypadeic. EmutAéov, ta Kpltripla
EL0QYWYNG TWV TINYWV TOU TIEPLEXOUEVOU Elval TIEPLOPLOUEVA, eVw b€ dlatiBevtal akpiPr) otolyeia
yla ™ yewypadikn i tn Bgpotiki KGAuPn mou mopéxeL To cloTnua. Emiong, oL OXETIKEG PE TNV
napabeon avadopwv TAnpodopieg elvat PAAAOV avaElOTIOTEG, ylaTL UTopel va TepLExouv
Suthoeyypadég 1 kal avavrtiotolyiec. H umnpeoia Google Scholar Citations emitpénel otoug
ouyypadeic va dnuovpynioouv mpodid, Pacel tou omoiou Siaxelpilovral, umoAoyilovtal Kot
evtonilovtal BLpAoypadikd dedopéva, onmweg o h-index kat o i10-index. Xpnowuomowwvtag va
OTATLOTIKO HOVTEND Tou Baciletal otov ouyypadéa Kal ota petadedopéva Twv apbpwv Tou yla Tov
EVTIOTILOMO TWV OXETIKWV avadopwv, n unnpecia mpoodépel tn duvatotnTa TNG OQUTOUATNG
pooBNKnG VEwv apbpwv oe dnuoaota i WLWTKA mpodik Twv xpnotwv. H Google, emniong, Eekivnoe
npoéodata Yo OXETIKN urtnpeaoia, to Google Scholar Metrics, mou PETPA TNV «ATTXNON KOL ETILEPON»
Twv apBpwv kot dnuootevoswv amo to 2007, pe Baon ta BiPAoypadikd Sedopéva tou Google
Scholar.

O okomo¢ NG mapouoag EkIeone eivat n KATAypaAPH KAl aVdAUCH TWV EPEUVNTIKWY TIEMPAYUEVWV
tou Touéa Ermmotnung kot TexvoAoyiac Tpowiuwv, Ue oTOXO TNV ETHOLA TAPAKOAoudnon Kat Tn
ouvexn BeATiwon TOU MAPEXOUEVOU EPEUVNTIKOU EPYOU Ao Ta akadnuaikda uéAn tou.

2. Anortiunon Epeuvntikou Epyou onw¢ amotunwvetal oti§ Baoeic dedouévwy

2.1 MeSoboAoyia

H avAdAuon €0TLAOTNKE OTO EPEUVNTIKO £PYO TWV EVEPYWV UEAWV TOU TOUEA OTIWG MAPOUCLATETAL OTN
Baon Sedopévwy Scopus, n omola apEXeL LeyaAUTEPN EUKOALQ Kl OKPIBELA OTNV TAUTOMOLNGCN TWV
OVOUATWV Twv UeAwv AEM tou Topéa. Asv avaAUETOL N €LKOVA TOU EPEUVNTIKOU £PYOU TWV HEAWV
Tou Topéa otn Baon Web of Science Aoyw SuokoAiwv otov opBO EVTOMIOUO TWV OVOUATWV.
ErutA€ov, mopouctaletal n ELKOVA TOU EPEUVNTIKOU £pyou amo tn Bacn dedopévwy Google Scholar,
HEow TNG umtnpeoiag Google Scholar Citations, povo yla ta péAn mou €xouv dnuioupyrnoet SnUoclo
nipodil. Ot BiPAlopeTpikol deikteg mou mapouotalovtal eival LOVO aUTOL TTOU TTapEXOVTAL Ao TLG
avtiotoleg Baoelg dedopévwy kat mepAapBAvouv Tov oUVOALKO aplOpd Twv SNUOCLEVCEWY, TOV
OUVOALKO aplBuo twv avadopwv Kal tov h-index yia tn Baon Scopus, KaBwWG EMIONE TOV GUVOALKO
aplOUd Twv dNUooLleVoEWY, TOV CUVOALKO aplBuo twv avadopwv, Tov h-index kat tov i1l0-index ano
tn Baon Google Scholar. AvaAUBnkav ta otolyeia yia OAa ta péAn AEM tou Topéa ETT kaBwg Kat yia
TO HENOC EAIN katoxo ddaktopikou K. Xatlnkapdpn Maydainvry. H Aqn Twv otolxelwv amod 0Aeg
TI¢ Baoelg dedopévwy €yve otig 4 AskepBpiou 2023. EmumAéov, avaAlBnkav ta oTolxela o€ oxéon Ue
TOoV XpOvo He PBaon TG mponyoUlueveg ekBéoelg tou Topéa ETT yia ta €tn 2018-2021, wote va
EKTIUNOEL N SUVANLKA TOU TTOPAYOLEVOU EPEUVNTIKOU £PYOU.

2.2 AnoteAéouata
2tov MNivaka 1 mapouotalovtal 0 CUVOALKOG aplOUOg TwV SNUOCLEVCEWY, 0 CUVOALKOG aplOoGg Twy




avadopwv kat o h-index twv twv Stdackdévtwv tou NMMZ and t Bdon Scopus. Ta ovopata
avadépovtal oTnV ayyAKrn YAwooa PE Ta ap)LKa, OTwe akplBwe xpnolponolnonkayv yla tnv eVpeon
TWV OTOLYELWV.

Nivakag 1. AplBuog Snuoolevoswy, aplBuog avadopwv kat h-index Twv evepywv peAwv AEMN tou
Topéa ETT onwg mapouoialovtal otn Bacn Scopus (AP oTolyelwv KOTA TO XPOVLKO SLACTNUO £WG
4 NekepBpiou 2023)

BaOuida AplBpOG Anpootevcewv  AplBuog Avadopwv  h-index

Kadnyntrg 86 1.687 22

KaOnyntng 216 11.321 60

Av. Kadnyntpia 75 4.632 35

Av. KaOnyntic 38 1.079 16

Av. Kadnyntpia 84 4.768 32

Av. Kadnyntpia 33 1.098 16

Av. KaGnyntrig 63 2.971 31

Av. Kadnyntric 66 1.782 19

Ert. Kadnyntrig 60 1.649 25

En. Kadnyntpla 54 1.648 21

E.AL. 29 569 14

$YNOAO 804 33.204 291
Méoog 6pogG 73 3.019 26

O OUVOALKOG 0pLOUOC SNUOCLEVCEWY TWV eVEPYWV MEAWV Tou Topéa ETT eival 804. O aplBuog Twy
avadopwv Kupaivetal amo 569 €wg 11321, pe ouvoAko aplOuod yia to Topéa 33.204. O h-index
Kupaivetal and 14 €wg 60. Mo tn Babuida tou Kabnynty (n=2), n péon T ywa Tov aplduo
dnuoolevoswy, Tov aplBuo avadopwv kat tov h-index eival 151, 6.504 kat 41, avtiotoiya. OL
napanavw Selkteg yia ta 6 wEAn AEM otn Babuida tou AvanAnpwtn kadnyntn eivat 60, 2722 ka 25,
avtiotolya, evw yta tn Babuida tou Emikoupou kabnyntn gival 57, 1.649 kal 23, avtiotolya.

Ztov Mivaka 2 mapoucldalovial 0 CUVOALKOC aplOUOg Twv dNUOCLEVCEWY, O CUVOALKOC apLlOUOG TwV
avadopwv, o h-index kat o i10-index tTwv tTwv ddackovtwy tou NMMZI amd tnv unnpecia Google
Scholar Citation pe Bdon ta dnuoéoia mpodil toug. Ta ovouarta (emiBeta) mapouvoidlovral otnv
ayyAlkn YAwooa, 0nwe akpBwe avadépovtal ota Snuocia mpodiA.

O oUVOALKOG aplBUOC dnuoctleloewV TWV TwV Stdaokovtwv tou NMMZ otnv untnpeoia Google Scholar
Citation €ivat 1.184. O aplBudc Twv avadopwy KUpalveTal ano 869 £éwg 18.118 ava péhog AEM pe
OUVOALKO aplBuo yia to Topéa 48.295. Ot h-index kat i10-index kupaivovtat amno 15 €wg 75 kat ano
17 €wg 192, avtiotoa. MNa tn Padbuida tou Kabnynt (n=2), n Héon T ywa Tov oplOuod
dnuootlevoewy, Tov aplBud avadopwy, Tov h-index kat tov i10-index gival 267, 10.692, 52 kat 130,
avtiotowa. OL mapanavw Selkteg yla ta 6 LEAn AEM otn Babuida tou AvamAnpwtn kabnyntn eivatl
72,3.102, 27 ko 42, avtiotoya kot yio ta 2 pEAn otn Badbuida tou Emikoupou kabnyntn, 72, 1.285,
27 ko 43, avtiotowa.



Onwg daivetal and t ovykplon twv Mvakwv 1 kat 2, otn Bdaon Google Scholar kataxwpouvtat
ONUAVTIKA UYPNAOTEPEG TIUEG ylo. OAOUC Toug PBiBAlopetplkol¢ Oeikteg. Auto odeiletal oto
ONUAVTIKA eupUTEPO dAopa eyypadwy Tou Unopel va mepAapBAVEL aKOUO KOL apXELD YPOUUEVA
w¢ Kepalata PBBAlwv, epoappoyEc powerpoint kot word (m.X. QVOPTOEL TTOPOUCLACEWY OF
OUVEDPLO, K.A.). Z€ YEVIKEG YPOUMEG, N Paon dedopévwv Scopus Bewpeital mo aflomotn wg
gupetnplo BLBAoypadikwv avadopwyv, yatl otn Google Scholar ta petadedopéva twv eyypadwyv
elval meploplopéva Kol amouclalouv Kplolda OTolela yla tn yewypadikry TPogAeuon 1 N
Slevbuvon Twv opyavIoHWY OTOUC OTolouC avrKkouv ol cuyypadeig, K.Am. EmutAéov, otn Google
Scholar, ta kpLtipLa €L0AYWYNG TWV TNYWV TOU TIEPLEXOUEVOU Elval Tteploplopéva, de dlatiBevrtal
okplBn otolela ywa tn yewypadiki i t Oepatik) KAAUPNn TTOU TOPEXEL TO CUOCTNUA, EVW Ol
TIANPodopleG, oL OXETIKEG He TNV apdBeon avadopwv, eviote mepléxouv SutAoeyypadeg 1 Kol
QVAVTLOTOLXLEG.

Mivakag 2. AplBpog dnuooteloewy, aplBuog avadopwv kat h-index Twv evepywv pedwv AEM tou
Touéa ETT onwg napouotalovtal otn Bacn Google Scholar (A\f\Pn otolxeiwv KATA TO XPOVLKO
Staotnua €wg 4 AskepPpiou 2023)

AplOuog
AnpooLEVCEWVY

AplOuoG

Ry h-index i10-index

BaOuida

Kadnyntrg 143 3.266 29 69

KaSnyntng 392 18.118 75 192

Av. Kadnyntpia 108 7.155 42 62

Av. Kadnyntric 54 1.749 20 28

Av. Kadnyntpia 111 6.887 38 62

Av. KaOnyrtowa 28 1.298 15 17

Av. KaOnyntrg 80 3.737 35 53

Av. KaBnyntng 91 2.646 23 40

Emn. Kadnyntrg 68 2.295 29 49

Ent. Kadnyrtpta 75 2.750 24 36

E.AL. 34 869 17 19

2ZYNOAO 1.184 48.295 347 627
Méoog 6pogG 108 4.390 32 57

Ita IxApota 1 kal 2 mopouaotaletal n Xpovikn e€EALEN Tou adopd TO00 OE YeVIKA oTolxeia, SnAadn
TOV UECO aplBpod dnuoactevoswy, avadopwv kat h-index yla ta péEAn tou Topéa, OGO KAl OE ATOULKA
otolxela yla 6Aoug toug dibaokovteg amod tn Baon Scopus. H avaAluon €6elée avénon OAwv Twv
BBAlopeTpIKWY SelkTwy. O HECOG OPOC TOU apLlOPoU TwV Snpoclevoewv ava péAog AEM tou Topa
auénOnke amod 58 to 2018 o€ 64 to 2019 (avénon 10,3%), 68 to 2021 (avénon 6,3%) kal 75 to 2023
(a€non 10,3%). O péocog 6pog Tou aplBpoL Twy avadopwyv ava péAlog AEM tou Topéa avénBnke amnod
2289 to 2018 oe 2607 to 2019 (avénon 13,9%), 2670 to 2021 (avénon 2,4%) kot 3156 to 2023
(ab€non 18,2%). O péoog 0pog h-index auvénBnke amod 22 to 2018 oe 24 to 2019 (avénon 9,1%), 25
10 2021 (avénon 4,2%) kal 27 to 2023 (avénon 8,0%). A&ileL va onuewwdel OtL n dawvopevikn
emiBpaduvon ¢ avénong tTwv Selktwv to 2021 odeileTal amokAElOTIKA otnv ouvtatlodotnon 3
KaBnyntwv mou &ev cupneplapfavovral. E€alpoupuévwy Twv cuvtaglodotnoewv n avénon otoug
belkteg elval onpavtikn.
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3. AvdAuon tou gpeuvnTiKoU Epyou yLa to £€to¢ 2022 kat 2023 ue Baon Bloypapika otolyeia

3.1 MeSoéboAoyia

Ma tnv avaAluon Tou gpeuvnTkol £pyou yla ta £€tn 2022 kat 2023 pe Baon Bloypadikd otolyeia
{nBnkav amd ta UEAN tou Topéa ETT otolxelat OXETIKA HME TIGC ONUOCLEUUEVEG EPYOOieC o€
ETLOTNMOVLIKA TEPLOS LKA Tou SCl, TIC Epyacies o0& EMOTNUOVIKA TTEPLOSIKA EKTOC ToU SCI, Ta kKepaAala
oe BBAla, TIC TAPOUCLACELG OE CUVESPLA LETA Ao IPOOKANGH, TG MPODOPLKEG KAl OVAPTNUEVEC
epyaoiec oe OlebBvy kol eAANVIKA ETOTNUOVIKA ouveédpla, T Alakpioel — Bpafevoslg, ta
Axkadnuaika péAn idpupdtwyv alodamnng mou dphotevnbnkav otov Touéa (post-doctoral fellows,
faculty members, etc.) kal TN CUPUETOXN WG EEWTEPIKWY EEETAOTWV N WG UEAWV TNG EEETAOTIKNAG
erutponn¢ Stdaktopkwv dtatplwv aAAwv MNaverotnuiwy (E€va i eAAnVika Wopupata). Ta oTolyeia
outa avoAuBnkav kot 6cov adopd otn oXEon Toug Pe MeTamtulakeg Kol ALSaKToplkEG SlatplBEg
Tou Topéa.

3.2 AnoteAéouara

H avaluon tou gpeuvnTikol €pyou Twv peAwv Tou Topéa ETT yia ta €tn 2022 kot 2023 ue Baon
Bloypadikd otolxeia mapouotdletal avaluTika oto Mapdptnua |, EVvw oL ox€on TOU TaPAyOUEVOU
EPEUVNTIKOU €pYoU PE METAMTUXLOKEG Kol ALSAKTOPLKEG SLaTPLBEC Tou Topéa MAPOUCLAlETaL OTO
Napaptnua ll. Zuvormtikad, yla ta €Tn 2022 kot 2023, 1o Snuocileupévo €pyo Tou Topéa meplhapBavel
113 epyaoieg o emOTNUOVIKA TtEPLOSIKA Tou SCI, 2 epyacieg 0 EMIOTNUOVIKA TIEPLOSIKA EKTOG TOU
SCI, 14 kedpdata o BLBAla, 20 mapouoldcel; o€ cuVESPLA LETA amd MPOOKANGn, 68 TPodPoPLKES Kal
99 avaptnuéveg epyacieg o SLeBvr) Kal EAANVIKA EMILOTNUOVIKA CUVESPLA. I€ OXEON LIE TO EPEUVNTIKO
£€pY0 ToU TPOEKUPE oo METATTUXLOKEG Kol ALOAKTOPLKEG SLaTPLBES Ta €T 2022 Kot 2023, Ta HEAN
AEN tou Topéa mapouotdlouv ouvoAlkd 10 Snpooleupéveg epyacieg kal 23 METAMTUXLOKES
SlotpBEG. TUVOAKA, MEXPL Kal To €to¢ 2023, ta evepyd UEAN Tou Touéa mapoucialouv 248
dnuoolevpéveg epyaoieg mou mpogkuPav anod 31 Adaktoplkég Satpifeég kot 199 METAMTUXLAKES
Satplpéc.

4. Jupnepaopata - MpPotaoceLg

4.1 Epevvntiko Epyo

Me Baon tnv kataypadr Kat availuon Twv SeS0UEVWY TO EPEUVNTIKO £pyo Tou Topéa ETT kpivetal
TLOAU LKAVOTTOLNTLKO. 2T Baon 6edopévwy Scopus yla ta evepyd peAn AEM tou Topéa kataywpouvTal
oUVOALKA 804 &nuootlevoels. O cuVoAKOG aplBuog Twv avadopwv eivat 33.204, evw o h-index
Kupaivetol and 14 €¢wg 60. H avaAuon €6elée avénon OAwv Twv BLBALOUETPIKWY SEIKTWV yla TNV
nepiodo 2018-2023. O pécog O6pog tou aplBuol twv dnuoolevoswv ava péAlog AEM tou Topéa
auénbnke amod 58 to 2018 oe 64 to 2019 (avénon 10,3%), 68 to 2021 (avénon 6,3%) kal 75 to 2023
(av€non 10,3%). O péocog 6pog Tou aplBpoL Twy avadopwyv ava peAoc AEM tou Topéa avénbnke amo
2289 10 2018 o0e 2607 10 2019 (a0énon 13,9%), 2670 to 2021 (avénon 2,4%) kal 3156 to 2023
(ab€non 18,2%). O puéoog 6pog h-index auvénBnke amod 22 to 2018 oe 24 to 2019 (avénon 9,1%), 25
10 2021 (avénon 4,2%) kot 27 to 2023 (avénon 8,0%). Afilel va onuelwbel OtL N PavoueVIKA
emiBpaduvon tn¢ avénong Twv Selktwv to 2021 odeileTal AmMOKAELOTIKA otnv cuvtatlodotnon 3
KaBnyntwv peAwv tou Topéa. E¢atpoupévwy twv cuvtalodotrioswv n avénon otoug Selkteg ival
ONUOVTLKA.

MNa ta €tn 2022 kat 2023, 1o Snuootevpévo £pyo tou Topéa meplhapPavel 113 epyaoieg oe
ETILOTNHOVLIKA TTEPLOSIKA Tou SCI, 2 epyacieg o EMOTNUOVIKA TIEPLOSLKA EKTOG Tou SCI, 14 kedaAala
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o€ BBAla, 20 mapoucLldoeLg o€ CUVESPLA LETA Ao POokAnaon, 68 mpodoplkEC Kot 99 avapTnUEVEG
epyaoieg o dleBvn Kal eEAANVIKA EMIOTNUOVIKA CUVESPLA. € OXECON HUE TO EPEUVNTIKO £pyO TOU
TPoEKU e amo Metamtuxlakeg Kal Aldaktoplkeg StatplBég ta €tn 2022 kat 2023, ta puéAn AEM tou
Topéa mapouotalouv cuvoAlkd 10 SnuooleUUEVEG gpyaoieg Kal 23 MEeTAMTUXLOKEC SLoTPLBEG.
JUVOALKA HEXPL Kal To €to¢ 2023, ta evepyd HEAN tou Topéa mapoucldlouv 248 SnOCLEUMEVEC
gpyaoieg mou npogkuPav anod 31 Albaktoplkég StatplBég kat 199 Metamtuxloké StatplPEg.

Ma tnv nepattépw BeATIWON TOU MOPAYOLEVOU EPEUVNTIKOU £PYOU TTPOTELVETAL N culnTnoN METAEL
TwV peAwv AEM yla Tov evtomiopo npofAnuatwy nmou oxetilovral pe tn Sleaywyn Tng Epeuvag Kat
v avalntnon AVoswv. OL SuvnTikéC MapeuPacelc ya tn BeAtiwon Tou €peuvnTikol £pyou
neplAappavouv:

e Tn BeAtiwon tng ouvepyaoiag PeTalL Twv peAwv AEM

e Tnv aVAMTUEN CUVEPYACLWV PE AANEG EPEVUVTIKEG OUADEG EKTOG TOUEQ

e Tnv KoAUTEPN aflomoinon ToU EMLOTNUOVIKOU £EOTIALOOU

e Tnv KOAUTEPN KOTOAVON TOU SLOIKNTIKOU KoL EKMALSEUTIKOU POPTOU Epyaciog

e Tov KOAUTEPO TIPOYPAUHUATIONO UTIOBOANG EPEUVNTIKWY TTPOTACEWV TIPOC XPNUATOSOTNON

H &wadavela, mou amoteAel kUplo muAwva tng Stadkaoiog autoafloAoynong oto cuoTnua
AtaodpaAiong Nowdtntag, anattel tn dnpoactonoinon Twv anoteAeoUATWY TG afloAdynong. MNa Toug
TIapAAVW AOYOUC TIPOTELVOVTAL OL TTAPAKATW SPACELC:
e H mpayuatonoinon avolxtng nUepLdag yla tnv mapouciaon TwV OMOTEAECUATWY TNG
a€LoAdynong mpog T MpUTaVIKES apXEC,Ta LEAN AEM Tou TUAMATOC KoL TOUC POLTNTEG.
e H avdptnon tng napovoag €kBeong otnv lotooeAida tou Touéa.
e Tnv kowomnoinon tng EkBeong otov Koopotopa tng XxoAng, otov MNpdedpo kal ta HéEAN Tou
Tunuatog Mewmnoviag kabwg kat ota pEAn tng MOAIN tou ANG.
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AvaAuon tou gpeuvnTikoU £pyov yia to £tog 2022 kat 2023 ue Baon Boypapika

oroleia

Anpooteloslg og S1eBvi) emotnovika neplodika (SCl, Scopus)

10.

11.

12.

13.

14.

15.

16.

Solomakou N., Loukri A., Tsafrakidou P., Michaelidou A.-M., Mourtzinos ., Goula A.M. (2022). Recovery
of phenolic compounds from spent coffee grounds through optimized extraction processes. Sustainable
Chemistry and Pharmacy, 25: 100592.

Solomakou N., Tsafrakidou P., Goula A.M. (2022). Holistic exploitation of spent coffee ground: use as
biosorbent for olive mill wastewaters after extraction of its phenolic compounds. Water, Air and Soil
Pollution, 233: 173-190.

Loukri A., Sarafera C., Goula A.M., Gardikis K., Mourtzinos |. (2022). Green extraction of caffeine from
coffee pulp using a deep eutectic solvent (DES). Applied Food Research, 2(2): 100176.

Solomakou N., Tsafrakidou P., Goula A.M. (2022). Valorization of SCG through extraction of phenolic
compounds and synthesis of new biosorbent. Sustainability, 14: 9358.

Tagiakas R.l., Avdikos |.D., Goula A., Koutis K., Nianiou-Obeidat 1., Mavromatis A.G. (2022).
Characterization and evaluation of Greek tomato landraces for productivity and fruit quality traits
related to sustainable low-input farming systems. Frontiers in Plant Science, 13: 994530.

Chezanoglou E., Kenanidou N., Spyropoulos C., Xenitopoulou D., Zlati E., Goula A.M. (2023).
Encapsulation of pomegranate peel extract in sucrose matrix by co-crystallization. Sustainable
Chemistry and Pharmacy, 31: 100949.

Fotiou D., Argyropoulos K., Kolompourda P., Goula A.M. (2023). Valorization of peach peels:
preservation with an optimized drying process based on ultrasounds pretreatment with ethanol.
Biomass Conversion and Biorefinery, 10.1007/s13399-023-03753-5.

Chatzilia T., Kaderides K., Goula A.M. (2023). Drying of peaches by a combination of convective and
microwave methods. Journal of Food Process Engineering, 46(4): e14296.

Solomakou N., Drosaki A., Zamvrakidis G., Goula A.M. (2023). Adsorption of phenolic compounds from
olive mill wastewaters on spent coffee grounds: isotherms, kinetics, and pure phenol adsorption.
Biomass Conversion and Biorefinery, 10.1007/s13399-023-04088-x.

Tsafrakidou P., Moutsoglou A., Prodromidis P., Moschakis T., Goula A., Biliaderis C.G., Michaelidou A.-
M. (2023). Aqueous ammonia soaking pretreatment of spent coffee grounds for enhanced enzymatic
hydrolysis: A bacterial cellulose production application. Sustainable Chemistry and Pharmacy, 33:
101121.

Chezanoglou E., Goula A.M. (2023). Properties and stability of encapsulated pomegranate peel extract
prepared by co-crystallization. Applied Sciences (Switzerland), 13(15): 8680.

Kyriakoudi, A., Tsiouras, A., Mourtzinos, I. (2022). Extraction of lycopene from tomato using
hydrophobic natural deep eutectic solvents based on terpenes and fatty acids. Foods, 11(17), 2645.
Tsitlakidou P., Papachristoforou A., Tasopoulos N., Matzara A., Hatzikamari M., Karamanoli K.,
Mourtzinos |. (2022). Sensory analysis, volatile profiles, and antimicrobial properties of Origanum
vulgare L. essential oils. Flavour and Fragrance Journal., 37(1),43-51.

Rizou E., Kalogiouri N., Bisba M. Papadimitriou A., Kyrila G. Lazou A., Andreadis S. Hatzikamari M.,
Mourtzinos I., and Touraki M. (2022). Amelioration of growth, nutritional value, and microbial load of
Tenebrio molitor (Coleoptera: Tenebrionidae) through probiotic supplemented feed. European Food
Research and Technology, 248, 727-739.

Kalogiouri N.P., Manousi N., Mourtzinos l., Rosenberg E., Zachariadis G.A. (2022). A Rapid GC-FID
Method for the Determination of Fatty Acids in Walnut Oils and Their Use as Markers in Authenticity
Studies. Food Analytical Methods. 15(3), 761-771.

Kalogiouri N.P., Manousi N., Mourtzinos I., Zachariadis G.A. (2022). Multielemental Inductively Coupled
Plasma — Optical Emission Spectrometric (ICP-OES) Method for the Determination of Nutrient and Toxic

11




17.
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20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.
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Elements in Wild Mushrooms Coupled to Unsupervised and Supervised Chemometric Tools for Their
Classification by Species. Analytical Letters. 55(13), 2108-2123.

Kalogiouri N.P., Manousi N., Paraskevopoulou A., Mourtzinos ., Zachariadis G.A., Rosenberg E. (2022).
Headspace Solid-Phase Microextraction Followed by Gas Chromatography-Mass Spectrometry as a
Powerful Analytical Tool for the Discrimination of Truffle Species According to Their Volatiles. Frontiers
in Nutrition. 2022. 9, 856250.

Prodromidis P., Mourtzinos I., Biliaderis C.G, Moschakis T. (2022). Stability of natural food colorants
derived from onion leaf wastes. Food Chemistry. 386, 132750.

Balomenos V., Bounou L., Charisis S., Stamelou M., Ntanasi E., Georgiadi K., Mourtzinos I., Tzima K.,
Anastasiou C.A., Xiromerisiou G., Maraki M., Yannakoulia M., Kosmidis M.H., Dardiotis E., Hadjigeorgiou
G., Sakka P., Stefanis L., Scarmeas N. (2022). Dietary Inflammatory Index score and prodromal
Parkinson’s disease incidence: The HELIAD study. The Journal of Nutritional Biochemistry. 105, 108994.
Kalogiouri, N.P., Palaiologou, E., Papadakis, E.N., Makris D.P., Biliaderis C.G., Mourtzinos I. (2022).
Insights on the impact of deep eutectic solvents on the composition of the extracts from lemon (Citrus
limon L.) peels analyzed by a novel RP-LC—-QTOF-MS/MS method. European Food Research and
Technology. 2022.

Kalogiouri, N. P., Karadimou, C., Avgidou, M. S., Petsa, E., Papadakis, E.-N., Theocharis, S., Mourtzinos,
l., Menkissoglu-Spiroudi, U., & Koundouras, S. (2022). An Optimized HPLC-DAD Methodology for the
Determination of Anthocyanins in Grape Skins of Red Greek Winegrape Cultivars (Vitis vinifera L.).
Molecules. 27(20), 7107.

Theocharidou, A., Mourtzinos, l., Ritzoulis, C. The role of guar gum on sensory perception, on food
function, and on the development of dysphagia supplements — A review. Food Hydrocolloids for Health.
2022. 2, 100053.

Kyriakoudi, A., Mourtzinos, I. (2022). Green extraction technology of polyphenols from food by-
products. Foods, 11(8), 1109.

Christaki, S., Moschakis, T., Hatzikamari, M., & Mourtzinos, |. (2022). Nanoemulsions of oregano
essential oil and green extracts: Characterization and application in whey cheese. Food Control, 141,
109190.

Alvanou, M. V., Kyriakoudi, A., Makri, V., Lattos, A., Feidantsis, K., Papadopoulos, D. K., Georgoulis, I.,
Apostolidis, A. P. Michaelidis, B., Mourtzinos, I., Asimaki, A., Karapanagiotidis, I. T., Giantsis, I. A. (2023).
Effects of dietary substitution of fishmeal by black soldier fly (Hermetia illucens) meal on growth
performance, whole-body chemical composition, and fatty acid profile of Pontastacus leptodactylus
juveniles. Front. Physiol., Sec. Aquatic Physiology, 14.

Loukri, A., Christaki, S., Kalogiouri, N.P., Menkisoglou-Spiridou U., Mourtzinos, 1. (2022). Anthocyanin-
rich extracts from Cornelian cherry pomace as a natural food colorant: a spectroscopic and LC-QTOF-
MS study. European Food Reearch and Technoogy, 248, 2901-2912.

Rountou, E., Taplidis, K., Georgakoudis, G., Georgiou D., Kyriakoudi A., Mourtzinos I., Kalogianni E. P.,
Giotis C., Ritzoulis C. (2023). Emulsifiers from Yellow Split Peas. Food Biophysics. 18(1), 23-31.

Dokou, S., Vasilopoulou, K., Bonos, E., Grigoriadou, K., Savvidou, S., Stefanakis, M. K., Christaki, S.,
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Samborska K., Michalska-Ciechanowska A., Goula A., Jedlinska A., Baraniska A. & Wiktor A. 2023. “Spray
drying of sugar-rich food products”. In Spray Drying for the Food Industry, Volume 11: Unit Operations
and Processing Equipment in the Food Industry (Ed.: Jafari S.M. & Samborska K.), Elsevier Applied
Science, New York, USA.

Nalapibng X.N., TovAa A.M. 2023. Mnxaviki Tpodipwv. OcspeAewwoelg Evvoleg — Davopeva
Metadopdg — Baoikeg Alepyaoieg. EkS. TlOAa, Osooalovikn, o). 750.

Kyriakoudi, A., Mourtzinos, |. (2023). Novel Plant Extracts as Food Additives. In: Arsenos, G., Giannenas,
. (eds) Sustainable Use of Feed Additives in Livestock. Springer, Cham. https://doi.org/10.1007/978-3-
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Dimitrellou, D., Santarmaki, V., Nikolaou, A., Mitropoulou, G., Kandylis, P., Kourkoutas, Y. (2022).
Chapter 9. Encapsulated/Immobilized biocatalysts for production of dairy products. In Encapsulation in
Food Processing and Fermentation. Eds. Steva Levié, Viktor Nedovi¢, Branko Bugarski, CRC Press. p. 220-
254, https://doi.org/10.1201/9780429324918.

Kupkou, X., Toakoupakn, F., MyanAidou, A-M., Mruladépng, K., Rodriguez- Perez, C., Segura-
Carretero, A. 2023. 0cotacn Kol avAAucn Twv BLOAEITOUPYIKWY CUOTATIKWYV TwV UMWY ALAg,
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olyxpovn Slatpodn kat aptomotia. 2to ‘Ta SnuUNTPLaKa oTov MOALTIOUO TNG SLaTpoPrc atnv apxaia
EAabda kot ot peAdovtikég touc mpoontikeg’, ¥. M. Bahapwtn kat A. Aalapidou (Fev. Emipédela),
University Studio Press, @scoalovikn, EAAada, ogh. 127-150.

Kwtolou, K., Aalapidou, A. kat Mmudwadépng, K. I. 2022. TUyXpOVeG TAOELC OTOV EUMAOUTIONO TWV
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Packaging Sustainability. In Innovation Strategies in the Food Industry: Tools for Implementation (2"
Edition), Charis M. Galanakis (ed.), Academic Press, p. 173-192.
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Mourtzinos ., Christaki S., Kyriakoudi A. 2022. Innovative techniques for the extraction and exploitation
of bioactive ingredients in foods. 2nd International Conference on Advanced Production and Processing
(ICAPP), 20th-22nd October, NoviSad, Serbia. (Invited Speaker).

Mourtzinos I. 2023. Innovative techniques for extracting and exploiting bioactive ingredients from by-
products of the agro-industrial secto International Symposium on 'Sustainable Solutions for Food
Wastes and By- Products Valorisation - The Way Ahead!'. Organized by the ERA-Chair in VALORTECH,
Estonian University of Life Sciences, 13 December, Estonia (Invited Speaker).

Mourtzinos 1., Kyriakoudi A. (2023). Novel approaches for the recovery of bioactive compounds from
foods and agro-industrial by-products. Xth International Session of Young Scientific Staff “Food Science
Development. Sustainable Future”, 11-12 May, Warsaw, Polland, p. 65 (Plenary lecture).
Koutsoumanis K. (2022). Risk-based food Safety Management. Mikrobiokosmos Summer School, July 4-
8, Argalasti, Greece (invited).

Koutsoumanis K. (2023). Risk-based Decision support in the Food Industry. 12% International
Conference on Predictive Modelling in Food 2023, 13-16 June, Sapporo, Japan (invited).

Aoulyepakn A. (2022). «MikroBioKosmos workshop “How to write a scientific paper: From writing to
publishing», Xavid, MoAuteyveio Xaviwv, 02/04/2022

Doulgeraki A. (2023). Targeting vdc operon to assess guaiacol synthesis of Alicyclobacillus isolated from
fruit juices — 15794, Session 1 — MIRRI and the 1st TNA call-Awardee experience, Symposium first
Transnational Access (TNA) Pilot Programme, January 23, 2023 Brussels, Belgium

Doulgeraki A. (2023). Trainer, Lecture title “Impact of pH on behavior of foodborne bacteria”, Training
School Modelling the effects of low pH and other stresses on food-borne Microorganisms to improve
food and drink quality, Athens, NTUA, 28-30/6/2023

Aalapidov, A., Kwtowou, K., Nouoka, X., Matoakibou, A., Xat{nkauapn, M., Namayidavvn, E., Kot
Mridladépng, K. (2022). Epsuvntikd €pyo ZITQ: AvATTuéEn OPTOCKEUAOUATWY OO SNUNTPLOKA Kot
O0oTPLA e BEATIWUEVO TIOLOTIKA Kol SLATPOdLKA XOPOKTNPLOTIKA. 6" EMLOTNUOVLKA ZUVAVTNGON YLa TLG
Myeveig kot Tomikég MolkiAieg: E¢epeuvwviag Tov KOGUO TwV TOTIKWY MOWKALWY, 31 Mdiou-1 louviou,
@eocahovikn.

Lazaridou, A. (2022). Physico chemical, thermal and nutritional methods of analysis of cereal products
and their constituents. PROCEREALtech Workshop: Molecular structure of carbohydrates and its effect
on techno functional and nutritional properties, 18-20 July, Valladolid, Spain.

Lazaridou, A., Nouska, C., Palakas, P., &. Biliaderis, C.s G. (2022). Impact of sesame cake on
physicochemical and sensorial characteristics of wheat breads. International Meet on Food Science and
Technology, FOODTECHMEET2022, 18-20 August, Edinburgh, Scotland, UK (keynote).

Aalapidov, A., Novoka, X., MoAdakog, M., & MmAdadépng, K. (2022). Aflomoinon mapamnpoioviwy
Blounxaviag enefepyaciag couoaplol yla EUMAOUTIONO APTOOKEUACHUATWY. 9° MaveAAnvio Zuvédplo
AGROTICA: Ou Négg Texvoloylec wg MoxAdg Buwolung Avamrtuéng tng Mlewpylag, 22-23 Oktwppiou,

19



13.

14.

15.

16.

17.

18.

19.

20.

Oeooalovikn, EAAada.

Biliaderis, C.G. 2022. Biopolymer-based materials in delivering functionalities to enhance quality, shelf
life and nutritional value of foods. Workshop: Recent advances in bioprocessing, Food Innovation
Research Infrastructure, University of Patras, May 24, Patras, Greece (invited lecture).

Biliaderis, C.G & Manganaris, G. 2022. Conventional and emerging technologies for processing peach
products. X International Peach Symposium, May 30 - June 3, Naoussa, Greece (Plenary lecture).
Biliaderis, C.G. 2022. Food Carbohydrates: structures, physical properties — function, interactions with
other ingredients and applications. Workshop: Molecular structure of carbohydrates and its effect on
techno-functional and nutritional properties. ProCerealtech, University of Valladolid, July 18th,
Valladolid, Spain (invited lecture).

Biliaderis, C.G. 2022. Starch: chemistry, material properties and functionality. Workshop: Molecular
structure of carbohydrates and its effect on techno-functional and nutritional properties. ProCerealtech,
University of Valladolid, July 18th, Valladolid, Spain (invited lecture).

Biliaderis, C.G. 2022. Trends, prospects and challenges in the production of functional food products
for meeting specific industry’s interests and consumers’ needs. 4% MedForum Conference
“Mediterranean Agriculture and Food Systems in a Time of Climate Change and Agrofood Crisis”,
CIHEAM Chania, Dec. 4-7, Chania, Crete, Greece (invited lecture).

Biliaderis, C.G. 2023. Structure-property relations of cereal fibers and implications for food product
development. Chemistry Dept., Kapodistrian Univ. of Athens, March 27 (invited lecture).

Biliaderis, C.G. 2023. Hydrocolloids as ingredients to introduce desirable functionalities in food
products. Chemistry Dept., Kapodistrian Univ. of Athens, March 28 (invited lecture).

Biliaderis, C.G. 2023. Structure-property relations of cereal fibers and implications for food product
development — glimpses of a diachronic journey. 21t Gums and Stabilizers for the Food Industry. The
Food Hydrocolloids Trust, June 6-9t, Thessaloniki, Greece (Food Hydrocolloid Trust Medal Award 2023
Lecture).

NpodopLKEG MAPOUCLACELG O GUVESPLAL

1.

Chezanoglou E., Kenanidou N. Spyropoulos C., Xenitopoulou D., Zlati E., Goula A.M. 2022.
“Encapsulation of pomegranate peel extract in sucrose matrix by co-crystallization”. 9th International
Conference on Sustainable Solid Waste Management, June 15-18, Corfu, Greece (oral presentation).
Fotiou D., Argyropoulos K., Kolompourda P., Solomakou N., Goula A.M. 2022. “Valorization of peach
peels with an optimized drying process based on ultrasounds pretreatment with ethanol”. 9th
International Conference on Sustainable Solid Waste Management, June 15-18, Corfu, Greece (oral
presentation).

Solomakou N., Drosaki A., Zamvrakidis G., Goula A.M. 2022. “Adsorption of phenolic compounds from
olive mill wastewaters on spent coffee grounds: Isotherms, kinetics, pure phenols adsorption”. 9th
International Conference on Sustainable Solid Waste Management, June 15-18, Corfu, Greece (oral
presentation).

Kokkinomagoulos E., Stamkopoulos A., Michaelidou A.-M., Goula A.M., Kandylis P. 2023. “Sustainable
exploitation of wine lees for winemaking applications: a circular economy approach”. 10th International
Conference on Sustainable Solid Waste Management, June 21-24, Chania, Greece (oral presentation).
Solomakou N., Kyriakoudi A., Kalfa E., Kaderides K., Mourtzinos I., Goula A.M. 2023. “An holistic
approach for the valorization of pomegranate by-products using green methods”. 10th International
Conference on Sustainable Solid Waste Management, June 21-24, Chania, Greece (oral presentation).
Solomakou N., Drosaki A., Jonuzi M., Goula A.M. 2023. “Improving the recovery of phenolic compounds
from olive mill wastewater by using activated spent coee grounds”. 10th International Conference on
Sustainable Solid Waste Management, June 21-24, Chania, Greece (oral presentation).

Christaki S., Solomakou N., Kyriakoudi A., Kaderides K., Goula A.M., Mourtzinos I. 2023. “Valorization of
peach (Prunus persica L.) by-products using green methods”. 10th International Conference on
Sustainable Solid Waste Management, June 21-24, Chania, Greece (oral presentation).
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Loukri A., Kyriakoudi A., Mourtzinos I. 2022. “Optimization of a green extraction method for the
recovery of bioactives from cornelian cherry (Cornus mas L.) fruits using B-cyclodextrin as an extraction
enhancer”. 9th IUPAC International Conference on Green Chemistry (Hybrid), 5-9 September, Athens,
Greece.

Loukri A., Kyriakoudi A., Mourtzinos I. 2022. A green approach for the recovery of bioactive compounds
from cornelian cherry (Cornus mas L.) fruits”. Natural resources, green technology and sustainable
development/4-GREEN2022, September 14-16, Zagreb, Croatia.

NoUkpn A., Kuplakoudn A., Mouptlivog I. 2022. Aflomoinon AmofAntwv kot Mopampoioviwy tou
AypoSiatpodikol Topéa yia tnv Mapaywyn YAkwv YPnAng NpootBépevne Agiag. 9o NMANEAAHNIO
2YNEAPIO AGROTICA «Ot Néeg Teyvodoyiec wg MoyAd¢ Biwotung Avarmtuéne tng Mewpyliac», OktwPpLog
22-23, Osoccalovikn, EAAGSQ.

Kyriakoudi, A. Toumpeli, Nenadis N., Mourtzinos I. 2022. Valorization of free and bound phenolic
compounds from defatted rice bran. 10° A. MaveAAnvio Zuvédplo «ZYMTXPONEZ TAZEIZ ZTON TOMEA
TQN AIMIAIQN» tou EAAnvikoU @dpoup Emiotriung kat Texvoloyiacg Autidiwv, Greek Lipid Forum, Mélog
¢ Euro Fed Lipid, ABrva, 25 Noegppplovu, p. 27.

Mourtzinos |., Kyriakoudi A., Damplia S., Tagiakas R., Avdikos |., Mavromatis A.G., Biliaderis C.G.,
Kalaitzis P. 2022. Monitoring of tomato carotenoid levels towards producing new Greek tomato varieties
containing high levels of lycopene. 100 NaveA\nvio Zuvédplo «XYFTXPONESX TAZEIZ STON TOMEA TQON
AINIAIQN» Tou EAAnvikoU @opoup Eriotrung kat Texvohoyiag Autdiwy, Greek Lipid Forum, MéAog tng
Euro Fed Lipid, ABrjva, 25 NoguBpiou, p. 32

Tayidkag P., Audikog H., Kahaitng M., Mouptlivog I., Kuptakoldn A., Maykaiibou M., Xpovidou A.,
Kaca @., Maupoudtng A. 2022. AmoteAeopatikotnTa tng uebddou emloyng kabaprg oslpdg ya
XOPOKTNPLOTIKA amodoong Kal ToLoTNTAG O TMAPASOCLOKEG TOWKIAlaG toudtag. 18° MaveAAnvio
Juvédplo EAANVIKAG Emiotnuovikng Etatlpelog levetikng BeAtiwong Qutwv "BeAtiwon Dutwv:
KOILVOTOUIEG KOl TIPOOMTIKEG yia Buwoun Avamtuén", BoAog, 5-7 OktwBpio.

Kyriakoudi A., Tsiouras A., Mourtzinos. I. 2022. Revisiting extraction of lycopene from tomato using
hydrophobic natural deep eutectic solvents 2nd International A. Conference on Advanced Production
and Processing (ICAPP), 20th-22nd Octobe, Novi Sad, Serbia.

Gemeliari P., lakovidis M., Avdikos, Kalyvas A., Kyriakoudi A., Mourtzinos |., Tagiakas R., Ghossain N.,
Mavromatis A.G., Biliaderis C.G., Kanellis A., Sampathianaki M., |. Kalaitzis P. 2022. N-TOMATOMICS:
Development of novel Greek tomato varieties using next generation tools. 4TH MEDITERRANEAN
FORUM for PhD Students and Young Researchers “Mediterranean Agriculture and Food Systems in a
Time of Climate Change and Agrofood Crisis” CIHEAM-MAICh, Chania, Crete, Greece, 4-7 December, S1-
04, pp. 31-32.

Damplia S., Kyriakoudi A., Mourtzinos I., Kalyvas A., Krommydas K., Tagiakas R., Avdikos |., Mavromatis
A.G., Biliaderis C.G., Kalaitzis P. 2022. Intervarietal differences in composition and physicochemical
properties of Greek tomato cultivars. 4TH MEDITERRANEAN FORUM for PhD Students and Young
Researchers “Mediterranean Agriculture and Food Systems in a Time of Climate Change and Agrofood
Crisis” CIHEAM-MAICh, Chania, Crete, Greece, 4-7 December, S2-04, pp. 51-52.

Lazopoulos G., Matsia S., Loukri A., Kyriakoudi A., Mourtzinos I., Salifoglou A. 2023. “In-vitro evaluation
of bioactive profile of Cornus mas L. extract”. Multidisciplinary Conference on Sustainable Development,
May 25-26. Timigoara, Romania.

Christaki S., Kyriakoudi A., Stratakos A., Mourtzinos |. 2023. “Valorization of peach peach by-products
employing ultrasound-assisted extraction and cold plasma treatment”. 1st Conference on International
Sustainable Resource Recovery Strategies Toward Zero Waste (FULLRECO4US), September 13-15,
Istanbul, Turkey.

Manousi N., Kalogiouri N., Mikroulis T., Zachariadis G.A., Masonis P., Mourtzinos I. 2023. “Elemental
assessment of Ficus Carica L. fruit peel biomass towards their potential valorization for the preparation
of value-added food products”. 1st Conference on International Sustainable Resource Recovery
Strategies Toward Zero Waste (FULLRECO4US), September 13-15, Istanbul, Turkey.

Kyriakoudi A., Tsiouras A., Christaki S., Mourtzinos I. 2023. "Extraction of phenolic compounds from
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rosemary using natural deep eutectic solvents". 15t Aristotle Conference on Chemistry: Advances and
Challenges in Chemistry, November 12-15, Thessaloniki, Greece.

Mourtzinos ., Christaki S., Kyriakoudi A. 2023. Innovative techniques for the extraction and exploitation
of bioactive ingredients in foods". 2nd International Conference on Advanced Production and Processing,
October 20-22, Novi Sad, Serbia.

Sulejmanovié¢ M., Nasti¢ N., Mourtzinos I., Joki¢ S., Aladi¢ K., Kyriakoudi A., Vidovi¢ S. 2023. Greener
approach to the extraction of bioactive compounds from ginger (Zingiber officinale) herbal dust. V.
Symposium of Young Researchers on Pharmaceutical Technology, Biotechnology and Regulatory
Science, Szeged, Hungary, 18-20 January, OP17, pp. 39.

Sulejmanovié¢ M., Rodriguez Rojo S., Cocero M.J., Kyriakoud A i, Mourtzinos I., Vidovi¢ S., Nasti¢ N.,
Krivosija S. 2023. Integration of green-based extraction approaches in the isolation of valuable
molecules from ginger by-product. 2nd GREENERING International Conference, 21-23 March Valladolid,
Spain, T1.11.

MuotpAn K., Kupltakoudn, A., Mouptlivog, ., Nevadng, N. 2023. Avaktnon SeOUEUUEVWV ALVOALKWY
OUOTOTIKWV amd ¢Aoloug pullol pe oAkaAlkny ubpoAucn umofonBolpevn amd HIKpokUupata. 6°
Juvedplo Xnuelag Metamtuytakwy kat Mpomtuytakwyv Gottntwy AMO, 11-12 NoguBplou, Oscoahovikn,
EMaSa.

Loukri A., Kyriakoudi A., Lazopouls G., Matsia S., Salifoglou A., Mourtzinos I. 2023. Optimization of the
extraction of bioactives from cornelian cherry (Cornus mas L.) fruit, using B-cyclodextrin, and the
investigation of their biological profile”. Xth International Session of Young Scientific Staffa “Food
Science Development. Sustainable Future”, May 11-12, Warsaw, Poland.

Lazopoulos G., Matsia S., Loukri A., Kyriakoudi A., Mourtzinos I., Salifoglou A. 2023. In-vitro evaluation
of bioactive profile of Cornus mas L. extract. Multidisciplinary Conference on Sustainable Development,
May 25-26. Timisoara, Romania.

Dimakopoulou-Papazoglou, D., Chatzikyriakidou, K., Ploskas, N., Koutsoumanis, K. and Katsanidis E.
(2022). Application of FT-MIR spectroscopy for the discrimination of geographical origin of thyme
honeys. 5th ISEKI-Food E-conference on Current food innovation trends: the texture and consumer
perception perspective. 23 — 25 November 2022. (oral)

Zampouni, K., Kotsiou, K., Kasiouras, G., Lazaridou, A. and Katsanidis, E. (2022). Evaluation of in vitro
bioaccessibility of beta-carotene using edible oleogels and bigels as carriers. 5th ISEKI-Food E-
conference on Current food innovation trends: the texture and consumer perception perspective. 23 —
25 November 2022.

Dimakopoulou-Papazoglou, D., Koutsoumanis, K. and Katsanidis E. (2022). Identification of botanical
origin of Greek honeys using UV-vis and FT-NIR spectroscopy. EFFOST 2022 International Conference,
7-9 November 2022, Dublin, Ireland.

Zampouni, K., Siachou, C. and Katsanidis, E. (2022). Design of biphasic structures for replacing saturated
fats in food systems. 1%t International Conference of Nutrition Sciences and Dietetics. 27-29 May 2022,
Thessaloniki, Greece.

Dimakopoulou-Papazoglou, D., Mamougiorgi, P., Stefanou, D. and Katsanidis E. (2022). Quantitative
detection of beef, pork and chicken in meat mixtures using FT-NIR spectroscopy. International Web
Conference on Food Choice & Eating Motivation. 19-20 May 2022, Polytechnic Institute of Viseu,
Portugal.

Kasiouras, G., Zampouni, K. and Katsanidis, E. (2022). Bigels as fat substitutes and delivery systems for
bioactive compounds in pork patties. International Web Conference on Food Choice & Eating
Motivation. 19-20 May 2022, Polytechnic Institute of Viseu, Portugal.

Maptivakog |., AnpakomoUAou-MNamaloyhou A. & Katoavidng E. (2023). AfloAdynon smeypévwy
TIOLOTIKWY XAPAKTNPLOTIKWY TOU KPEOTOC HE AVOAUTIKEG KOl POOUOTOOKOTIKEG TEXVIKEC. MPAKTIKA
MaveAAnviou Zuvédplou «To KpEag Kol Ta poidvta Tou», ael. 207-217, Oecoalovikn.

Kaowoupag | ., Zaumouvn K., AnuakomoUAou-MandaloyAou A., Noannd A., Mooyxakng 0. & Katoavidng
E. (2023). YBPLOKEG TINKTEG WG UTIOKATAOTOTO ALTIOUG Kol oUOTN O LETADOPAC BLOEVEPYWY CUCTATLKWV
oe Yolpwva prudtékia. Mpaktikd MaveAAnviou Zuvédplou «To KpEag Kol Ta TpolovTa Touy, oel. 451-
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Zaumouvn K., Namadnuntpiov K., OWinmou A., Mavvakdakn @., AnpoakomouUAou-MNandloyAou A.,
Aalapidou A., Mooyxakng ©. & Katoavidng E. (2023). Mepikr) umokatdotacn Tou {wikol Allmoug pe
ouoTAUATO UBPLOIKWY TINKTWV o€ nuiEnpa mpoiovta kpéatoc. Mpaktikd MaveAAnviou Tuvédplou «To
KPEOG KOl Ta PoilovTa Touy, oeA. 461-467, Osooalovikn.

AnpakomouAou-MNamnaloylou A., Itedpavou A., Mapouywpyn M. & Katoavidng E. (2023). AfloAdynon
¢ pacpatookomniag NIR og cuvbuaoud e TTOAUTIAPOYOVTLKY) OTATLOTIK avAAUCH ylot avixveuon
voBelag og pelypata kpéatog. Mpaktikd MaveAAnviou ZuvéSplou «To KPEAG KO TOL TTPOTOVTA TOU», O€A.
587-594, Oecoalovikn.

Dimakopoulou-Papazoglou, D., Ploskas, N., Koutsoumanis, K. and Katsanidis, E. (2023). Detection of
adulteration in thyme honeys with sugar syrups and colorants using FTIR spectroscopy and
chemometrics. 6th ISEKI-Food E-conference: Food Production Based on Food Safety, Sustainable
Development and Circular Economy. 22 — 24 November 2023.

Tsaloumi S, Koutsoumanis K. (2022). Development of a Quantitative Microbiological Risk Assessment
(QMRA) Model for Assessing the Spoilage Risk of Cooked Ham Products Sliced at Retail. IAFP’s European
Symposium on Food Safety. May 4-6, Munich, Germany.

Papagianeli S., Stasinou K., Aspridou Z., Koutsoumanis K. (2022). Individual cell-based modeling of
growing microcolonies. IAFP’s European Symposium on Food Safety, May 4-6, Munich, Germany.

Papagianeli S., Aspridou Z., Koutsoumanis K. (2022). Antimicrobial resistance of Escherichia coli at the
single cell level. 27" International ICFMH Conference, FoodMicro 2022, August 28-31, Athens, Greece.

Misiou O., Kakagiani M., Koutsoumanis K. (2022) Impact of climate change on the spoilage risk of shelf-
stable foods. 27" International ICFMH Conference, FoodMicro 2022, August 28-31, Athens, Greece.

ToaloUpn X., Koutooupavng K. (2023). Mpoodloplopdg emikvduvotntag tng aAlolwong Bepuika
enefepyacpévou XolpLvou
Tiou KOPetal oe dETEC ota onueia Alavikng mwAnong. 7° MavveAAnvio Tuvédplo, «To KpEaG Kal Ta
nipoiovta tou», OeBpoudplog 3-5, Oscoaiovikn, EAAGSQ.

Zwietering, M., Koutsoumanis, K., Skandamis, P., Cocolin, L., Donaghy, J., & Wood, J. (2023). The Current
and Future Landscape of Scientific Publications in the Food Safety Domain. In 2023 European Symposium
on Food Safety. |AFP.

Papagianeli S., Aspridou Z., D. Koutsoumanis K. (2023). Understanding the relation between single-cell
division times and growth dynamics of bacterial colonies. 12™ International Conference on Predictive
Modelling in Food 2023, 13-16 June, Sapporo, Japan.

Tsaloumi S., Stathas L., Koutsoumanis K. (2023). Development of a Quantitative Microbiological
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International Conference Food Micro 2022, 28-31 August 2022, Athens Greece

Bucka-Kolendo, J., Kiousi, D-E., Wojtczak, A., Doulgeraki, A., Sokotowska, B., Galanis, A. (2022) Genomic
analysis and in vitro investigation of the hop-resistance phenotype of two novel Loigolactobacillus backii
strains, recently isolated from spoiled beer, ECCO XL Conference, 27-29 September 2022,
Braunschweig, Germany

Kiousi, D-E., Bucka-Kolendo, J., Doulgeraki, A., Galanis, A. (2022) Whole genome sequencing,
annotation, and comparative genomic analysis of Loigolactobacillus backii strains isolated from spoiled
beer. Conference of the Hellenic Society for Computational Biology and Bioinformatics (HSCBB22),
Alexandroupolis, 21-23 October, Greece

Vitsou Anastasiou S., Papadopoulou O.S., Karkos A., Argyri A.A., Doulgeraki A.l., Nychas G-J., and Tassou
C.C., (2022) Microencapsulation of probiotic cells enhances their survival under conditions simulating
the human gastrointestinal system, International Conference EFFoST 2022, Dublin Ireland

Vitsou Anastasiou S., Papadopoulou O.S., Karkos A., Argyri A.A., Doulgeraki A.l., Chorianopoulos N.,
Nychas G-J. and Tassou C.C., (2022) Microencapsulation improves probiotic survival under harsh
conditions during model food storage., International Conference EFFoST 2022, Dublin Ireland
Doulgeraki A.l., Bikouli V., Argyri, A.A., Tassou C.C., Manolitsakis. A. (2023). Effect of organic herbs on
the growth of Salmonella and Listeria in chicken bouillon. 12th International Conference on Predictive
Modelling in Food (ICPMF12), Sapporo, Japan

Vitsou Anastasiou, S., Tsaloumi, S., Stasinou, K., Papadopoulou, O., Doulgeraki, A., Argyri, A., Nychas, G-
J.E., Koutsoumanis, K., Tassou, C. (2023) Modeling the survival of encapsulated and non- encapsulated
probiotic Lactiplantibacillus plantarum in fruit juice. 12th International Conference on Predictive
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Vitsou Anastasiou, S., Papadopoulou, O., Tsaloumi, S., Patra S., Doulgeraki, A., Argyri, A., Nychas, G-J.E.,
Koutsoumanis, K., Tassou, C. (2023) Modeling heat inactivation of encapsulated and non-encapsulated
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International Conference on Predictive Modelling in Food (ICPMF12), Sapporo, Japan
Vitsou-Anastasiou, S., Zacharodimos, N., Athanasaki, C., Papadopoulou, O.S., Doulgeraki, A., Nychas, G-
J.E., Tassou, C.C., Papakonstantinou. E. (2023) Short-term effects of fruit juice enriched with probiotics
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Scientific Conference on Probiotics, Prebiotics, Gut Microbiota and Health - IPC 2023. 20-22 June 2023
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Doulgeraki A., Miliotis, M., Argyri, A., Dourou D., Hatzigeorgiou, A., Tassou, C. (2023) Metagenomic
analysis was used to characterise the microbial diversity of Greek table olives of different varieties and
to determine their geographical origin, 17th Conference of the Hellenic Society for Computational
Biology and Bioinformatics HSCBB23, 10-12 October, Thessaloniki, Greece

Vitsou-Anastasiou, S., Papadopoulou, O.S., Athanasaki, C., Doulgeraki, A.l., Argyri, A. Nychas, G-J.E.
Papakonstantinou, E. Tassou, C.C. (2023) Fruit juice enriched with probiotic cultures and biofunctional
compounds: short-term effects on human glycemic responses. 37th EFFoST International Conference,
6-8 November, Valencia, Spain

Grounta A, Dourou D, Lampoglou N., Doulgeraki A, Argyri A, Tassou C (2023). Directed fermentation of
black olives cv. Konservolia by functional cultures in lab and industrial scale. 10th International
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Doulgeraki A, Bikouli V, Argyri A, Chrysanthou, P., Lambrinea E, Tassou C, Manolitsakis A (2023). Effect
of organic herbs on the quality and safety of chicken broth. 10th International Conference of
MIKROBIOKOSMOS», 30/11 — 2/12, Larissa, Greece

Dourou, D., Grounta A, Doulgeraki, A., Argyri, A., Chorianopoulos N., Dong, P., Zhang, Y., Nychas, G-J.,
Tassou C. (2023). Microbiological quality and safety assessment of various chicken meat products as
influenced by manual processing operations. 10th International Conference of MIKROBIOKOSMOS»,
30/11-2/12, Larissa, Greece

Froutis G., Dourou, D., Argyri A., Doulgeraki A., Chronopoulos M., Nychas G-J., Tassou C. 2022.
Occurrence and contamination levels of ochratoxin A and aflatoxins in corn based products from
markets in Greece. 10th International Conference of MIKROBIOKOSMOS», 30/11 — 2/12, Larissa, Greece
Sourri, P., Mitre, E., Charvourou, G., Smpiraki, A., Argyri, A.A. Doulgeraki, A.l., Tassou, C.C. (2023)
Tracking of Salmonella in sesame edible seeds imported in Greece. 10th International Conference of
MIKROBIOKOSMOS», 30/11 — 2/12, Larissa, Greece

Froutis G., Dourou, D., Argyri A., Doulgeraki A., Chorianopoulos N., Nychas G-J., Tassou C. 2022.
Potential of Fourier transform infrared spectroscopy for the rapid monitoring of ochratoxin A and
aflatoxin B1 in foods. 10th International Conference of MIKROBIOKOSMOS», 30/11 — 2/12, Larissa,
Greece

Vitsou-Anastasiou, S., Papadopoulou, O.S., Doulgeraki, A.l., Argyri, A., Nychas, G-J.E. Tassou, C.C.
(2023). Modeling the survival of two probiotic strains encapsulated in a whey protein isolate gum arabic
coacervate matrix under harsh conditions 10th International Conference of MIKROBIOKOSMOS», 30/11
—2/12, Larissa, Greece

Papadopoulou, O.S., Doulgeraki, A.l., Moschakis, T., Argyri, A., Nychas, G-J.E. Koutsoumanis., K.,
Tassou, C.C. (2023). Natural Fruit Juices Enriched With Probiotic Bacteria And Other Biofunctional
Constituents In Encapsulated Form. 10th International Conference of MIKROBIOKOSMOS», 30/11 —
2/12, Larissa, Greece

Vitsou-Anastasiou, S., Papadopoulou, O.S., Patsopoulou, I-M., Doulgeraki, A.l., Argyri, A., Nychas, G-J.E.
Koutsoumanis., K., Tassou, C.C. (2023). Effect of microencapsulation on the survival of probiotic
bacteria in model food and in orange juice during heat treatment 10th International Conference of
MIKROBIOKOSMOS», 30/11 — 2/12, Larissa, Greece.

Kokkinomagoulos, E., Kandylis, P. (2022). Sustainable exploitation of wine lees for the production of
yeast extract through autolysis. 5th ISEKI e-conference Current food innovation trends: the texture and
consumer perception perspective, November 23-25.

Tsafrakidou P., Stamkopoulos A., Andreadis M, Prodromidis P., Moschakis T, Biliaderis C.G. Michaelidou
A-M., 2023. Exploring the physicochemical properties of a low-fat yogurt-type product after
incorporation of bacterial cellulose. The Food Hydrocolloids Trust 21st Gums & Stabilisers for the Food
Industry Conference Thessaloniki, Greece, June 6th-9th 2023.

Stamkopoulos A, Xenidis V, Kyrkou C, Tentzidou K, Charitou G, Tsakoumaki F, Lazaridou A, Moschakis T,
Biliaderis C. G., Michaelidou A-M. 2023. Determination of free amino acids in whey protein ethanol-
treated solutions after the application of an in vitro digestibility protocol. 4th International Conference
on Precision Nutrition and Metabolism in Public Health and Medicine, 25-30 June 2023, Giannena,
Greece.

Nouska C, Deligeorgaki M, Kyrkou C, Michaelidou A-M., Biliaderis CG, Lazaridou A. 2023. The effect of
extraction on functional properties of sesame cake protein isolates. 3" Food Chemistry Conference:
Shaping a Healthy and Sustainable Food Chain through Knowledge, 10 - 12 October 2023, Dresden,
Germany.

Tsafrakidou P, Stamkopoulos A, Kyrkou C, Prodromidis P, Andreadis M, Moschakis T, Mourtzinos |,
Biliaderis C, Michaelidou A-M., 2023. Spent coffee grounds valorization for bacterial cellulose
production: rheological and sensorial evaluation of yogurt supplemented with bacterial cellulose. 3rd
Food Chemistry Conference: Shaping a Healthy and Sustainable Food Chain through Knowledge, 10 - 12
October 2023, Dresden, Germany.
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Stamkopoulos, A., Kyrkou, C., Tsafrakidou, P. Babi, K., Doumas, A. Menexes, G., Biliaderis, C.G.,
Michaelidou A-M., 2023. Potential health-promoting effect of a probiotic yoghurt containing
microcrystalline cellulose. 1st Aristotle Conference on Chemistry, Advances and Challenges in
Chemistry, 12 — 15 November 2023, Thessaloniki, Greece.

Kyrkou, C., Stamkopoulos, A., Tsafrakidou, P., Babi, K., Doumas, A., Menexes, G., Biliaderis, C.G.,
Michaelidou A-M., 2023. Investigating the physiological role of a probiotic yoghurt containing
microcrystalline cellulose on gut microbiome and short-chain fatty acids profile. 6 ISEKI E-Conference,
22 - 24 November 2023.

Stamkopoulos, A., Kyrkou, C., Charitou G., Tsakoumaki F., Lazaridou A,. Dumas A., Moschakis T.,
Biliaderis C.G., Chatzidimitriou M., Michaelidou A-M. 2023. Postprandial blood amino acid
concentrations in healthy adults after the consumption of a novel dairy drink produced by ethanol-
treated whey protein isolates. International Conference On Nutrition and Food (ICNF-23), 21st
December 2023 Mandalay, Burma (on line).

Papagianni, E., Kotsiou. K., Biliaderis, C.G., & Lazaridou, A. (2022). Development of a “clean-labe
gluten-free bread fortified with flaxseeds and sprouted lentils. 7" Cereals & Europe Spring Meeting,
“Cereals: Archaic food of the future”, 6-8 April, Thessaloniki, Greece.

Mouzakitis, C.K., Kotsiou, K., Pontikakos, G., Biliaderis, C.G., & Lazaridou, A. (2023). Effect of alkaline
extraction agents on wheat bran arabinoxylans gelling capacity. 21st Gums & Stabilisers for the Food
Industry Conference: Meeting industry's needs, consumers' expectations and sustainability challenges,
6-9 June, Thessaloniki, Greece.

Pissia, M.A., Matsakidou, A., Lazaridou, A., Paraskevopoulou, A., & Kiosseoglou, V. (2023). Gellan gum
fluid gels for stabilizing snail meat particle suspension. 21st Gums & Stabilisers for the Food Industry
Conference: Meeting industry's needs, consumers' expectations and sustainability challenges, 6-9 June,
Thessaloniki, Greece.

Moschakis, T., Chatzitaki, A.T., Charitou, G., Lazaridou, A., & Fatouros, D.G. (2023). Whey protein
nanoparticles produced by electrospraying. 21st Gums & Stabilisers for the Food Industry Conference:
Meeting industry's needs, consumers' expectations and sustainability challenges, 6-9 June, Thessaloniki,
Greece.

Papagianni, E., Kotsiou, K., Matsakidou, A., Biliaderis, C.G., & Lazaridou, A. (2023). Development of a
novel “clean-label” gluten-free bread with flaxseed slurry and sesame cake. 21st Gums & Stabilisers for
the Food Industry Conference: Meeting industry's needs, consumers' expectations and sustainability
challenges, 6-9 June, Thessaloniki, Greece.

Nouska, C., Deligeorgaki, M., Irakli, M., Biliaderis, C. G., & Lazaridou, A. (2023). Physicochemical
properties of sesame cake protein isolates prepared by two different isolation techniques. International
Congress on Engineering and Food, ICEF14, 20-23 June, Nantes, France.

Bouloumpasi E., Hatzikamari M., Lazaridou A., Biliaderis CG., Chatzopoulou P., & lrakli M. (2023).
Assessment of potential antioxidant and antimicrobial properties of hydroethanolic extracts originating
from selected solid residues of the essential oil distillation process. 4th Conference on Food Bioactives
& Health, 18-21 September 2023, Prague, Czech Republic.

Nouska, C., Palakas, P., Irakli, M., Biliaderis, C. G., & Lazaridou, A. (2023). Impact of sesame cake fat level
on quality and nutritional attributes of wheat breads. 3rd Food Chemistry Conference: Shaping a
Healthy and Sustainable Food Chain Through Knowledge. 10-12 October, Dresden, Germany.
Papagianni, E., Mouzakitis, C.-K., Kotsiou, K. Biliaderis, C. G., & Lazaridou, A. (2023). Development of
Pickering emulsions stabilized by cellulose nanocrystals and fortified with omega-3 fatty acids. 3rd Food
Chemistry Conference: Shaping a Healthy and Sustainable Food Chain Through Knowledge. 10-12
October, Dresden, Germany.

Sereti, V., Biliaderis, C. G., & Lazaridou, A. (2023). Qil-in-water apple pomace emulsion for reducing
saturated fat in biscuits. 3rd Food Chemistry Conference: Shaping a Healthy and Sustainable Food Chain
Through Knowledge. 10-12 October, Dresden, Germany.

Mouzakitis, C.-K., Kotsiou, K., Pontikakos, G., Biliaderis, C. G., & Lazaridou, A. (2023). Mechanical
properties of composite hydrogels consisting of cellulose nanocrystals and arabinoxylans. 3rd Food
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Chemistry Conference: Shaping a Healthy and Sustainable Food Chain Through Knowledge. 10-12
October, Dresden, Germany.

Mouzakitis, C.-K., Kotsiou, K., Pontikakos, G., Biliaderis, C. G., & Lazaridou, A. (2023). Rheological and
textural properties of skimmed milk acidified gels fortified with wheat bran arabinoxylans. 3rd Food
Chemistry Conference: Shaping a Healthy and Sustainable Food Chain Through Knowledge. 10-12
October, Dresden, Germany.

Kotsiou, K., Palassaros, G., Loziou, E., Tcharkhalashvili, D., Irakli, M., Biliaderis, C. G., & Lazaridou, A.
(2023). Sensory and physicochemical characteristics of wheat breads fortified with yellow split pea
flours. 3rd Food Chemistry Conference: Shaping a Healthy and Sustainable Food Chain Through
Knowledge. 10-12 October, Dresden, Germany.

Stylidou V., Prodromidis P., Dimitrellou D., Kandylis P., Moschakis T. Improving the viability of probiotic
microorganisms in baked foods by using complex coacervation encapsulation. 5th ISEKI e-conference:
Current Food Innovation Trends; the Texture and consumer Perception Perspective November 23-25,
2022- Poster presentation

Prodromidis P., Katsanidis E., Lazaridou A., Biliaderis C.G., Moschakis T. Effect of Tween 20 in
monoglyceride-based structured oleogels and emulsion gels. 21st Gums & Stabilisers for the Food
Industry conference, Thessaloniki, Greece, June 06-09, 2023- Oral presentation

Prodromidis P., Stylidou V., Tsiligianni E., Lappa I.K., Dimitrellou D., Kandylis P., Moschakis T., Biliaderis
C.G. Using plant-based complex coacervates to encapsulate probiotic cells in bakery products. 21st
Gums & Stabilisers for the Food Industry conference, Thessaloniki, Greece, June 06-09, 2023- Poster
presentation

Tsafrakidou P., Stamkopoulos A., Andreadis M., Prodromidis P., Moschakis T., Biliaderis C.G.,
Michaelidou A.M. Exploring the physicochemical attributes of a low-fat yogurt-type product after the
incorporation of bacterial cellulose. 21st Gums & Stabilisers for the Food Industry conference,
Thessaloniki, Greece, June 06-09, 2023- Poster presentation

Awokpioelg — BpaBevoelg

Award for the presenataion of Loukri A., Kyriakoudi A., Lazopouls G., Matsia S., Salifoglou A., Mourtzinos
I. 2023. “Optimization of the extraction of bioactives from cornelian cherry (Cornus mas L.) Fruit, using
B-cyclodextrin, and the investigation of their biological profile”. Xth International Session of Young
Scientific Staffa “Food Science Development. Sustainable Future”, May 11-12, Warsaw, Poland (oral
presentation).

Papagianeli S., Aspridou Z., D. Koutsoumanis K. (2023). Understanding the relation between single-cell
division times and growth dynamics of bacterial colonies. 12? International Conference on Predictive
Modelling in Food 2023, 13-16 June, Sapporo, Japan (Best oral presentation award).

ASM best poster award Vitsou-Anastasiou S., Papadopoulou O.S., Karkos A., Argyri A.A., Doulgeraki A.l.,
Nychas G-J., and Tassou C.C., Application of encapsulation matrices for the enhancement of probiotic
survival under simulated gastrointestinal conditions, 27th International Conference Food Micro 2022,
28-31 August 2022, Athens Greece

Papagianni, E., Kotsiou, K., Matsakidou, A., Biliaderis, C.G., & Lazaridou, A. (2023). Development of a
novel “clean-label” gluten-free bread with flaxseed slurry and sesame cake. 21st Gums & Stabilisers for
the Food Industry Conference: Meeting industry's needs, consumers' expectations and sustainability
challenges, 6-9 June, Thessaloniki, Greece (2" prize for poster presentation).

5. Biliaderis Costas, 2023. Bpapeio-MetaAAio ‘Food Hydrocolloid Trust Medal Award 2023’, ano6 tnv

gmotnUovikn €vwaon “The Food Hydroccolloids Trust” ge avayvwplon ToU £pEUvVNTIKOU £pYOU OTO
ETULOTNHOVIKO Ttedio Twv YSpokoAAoeldbwv Twv Tpodipwy. Amovepnbnke otn Stapkela Tou 215t Gums &
Stabilisers for the Food Industry Conference, June 6%-9* 2023, Thessaloniki, Greece |
https://www.foodhydrocolloidstrust.org.uk/trust-medal-winners ).
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Biliaderis Costas, 2023. Conference Chairman of the “21%t Gums & Stabilisers for the Food Industry
Conference - Meeting industry's needs, consumers' expectations and sustainability challenges”, June
6th-9th 2023, Thessaloniki, Greece.

Biliaderis, C.G., 2023. Co-editor of the special issue ‘21t Gums & Stabilisers for the Food Industry
Conference Proceedings’ of the journal ‘Food Hydrocolloids’ (2023-24).

Biliaderis, C. 2023. Katataén otnv 1" B€on tou entotnpovikoL nediov “Xnueia” yia to 2023 (ranking
list), avapeoa og 71 GUVOALKA ETULOTHMOVEG 0TNV EAAASQ yLa To eV AOYw £peuvnTIKO edio (Kal e OeLpd
1182 maykoopiwg oto (6o medio), pe Bacn TNV amAxnon Tou SnUOCLEUPEVOU TOUG €PYOU Of
ovayvwplopéva 6ebvy meploSikd oto medio tng Xnueiag ( https://research.com/scientists-
rankings/chemistry/gr ).

9. Mmuhwadépng, K. 2022. Mé£Aog tnG 4-pueAolG ZUupBoUAeUTIKAG ETiTpomiG - ZTpatnytlkol ZXeSL00OU TOU

TuRpatog Emotipung kat TexvoAoyiag Tpodipwv tou Maveniotnuiov Autikig Attikng (MAAA), 2022-
2026 (petd amno npdokAnon).

10.Goula A. 2023. JuppEeTOXA OTNV KaTaToén TWV TTLo ormoudaiwv entotnUovwy Tou koouou “Data for updated

11.

12.

13.

14.

science-wide author databases of standardized citation indicators” (Aiota single year impact kat Alota
career-long) yw ta €t 2021 kot 2022 mou dnpootelBnke amod opada Kabnyntwv tou Stanford
University Tng ApEPLKNC, L BAON TOV AVTIKTUTIO TOU SNLOCLEUEVOU EpYOU.

Moschakis T. 2023. JUPUETOXN OTNV KATATAEN TWV TTLO OIToUS WY EMIOTHUOVWVY Tou koouou “Data for
updated science-wide author databases of standardized citation indicators” (Aiota single year impact
kat Aiota career-long) ywa ta €tn 2021 kat 2022 pe Bacn tnv npoéchatn tafvounon (vniotepo 2%
™¢ €peuvac) TN PLBALOUETPLKNC LEAETNG TOU ekSOTIKOU oikou Elsevier (Scopus) kat tou Mavemniotnuiou
tou Stanford, pe Bdon tov avtikTuTio TOU SNUOCLEUUEVOU £pYOU.

Moschakis T. 2022 Xpnuatiko Bpapeio (“Proactive Co-Creation in Sustainable Ice Cream Challenge”)
amd tnv etatpeia Unilever yia tnv cuvelodopd otn Snptoupyio maywtol tkavol va cuvtnpeital kot vo
TapapEVEL oTaBepo os Beppokpaoia — 52C, £XOVTOC TAUTOXPOVO CNUAVTLKA LELWUEVO TTEPLBAAAOVTIKO
QMOTUTWHO KATA TNV Katapuén, dtakivnon kat anobrkeuon tou. H BpaBeuaon éylve ota mAaiola Tou
€pyou “Co-Creation of a Sustainable Ice Cream” o€ ouvepyaoia pe To MNavemniotrpo Oscoaliag.
Moschakis T. 2022. Ta eval\aktikd mpoidvia yiaouptiov Plant’d tng etatpeiog AQAQNH AE mou
oxeblaotnkav koL avantuxbnkav oto epyaoctrplo Texvohoyiag MAAakTog ota mAaiola Tou EpEUVNTIKOU
£pyou (K.E. A.N.O. 72190) BpaBeltnkav amnod to Alebvig Ivatitouto Mevong kat Mowdtntag — iTQ wg to
povabLko mpoidv Tou SlakpiBnke maykoouiwg otov Staywviopd otnv katnyopia “Products Alternative
to Dairy”. Emiong, BpaBeltnkav ota Healthy Food Awards 2023 (Gold Metal) kaBwg kot ota Vegan
Awards 2023 (Bronze Metal).

Garoufalia C., Tsafrakidou P., Kyrkou C., Lazaridou A., Michaelidou A-M., Moschakis T. (2023) " Exploring
the potential of ethanol-treated whey proteins to form nanoparticles and their ability to stabilize
Pickering emulsions and modify in vitro lipid digestion" 13 NIZO Dairy Conference (Arnhem, The
Netherlands): “Innovations in Milk Proteins”, 17-20 October 2023 (1st place: Young Scientist Award for
Poster -short Oral presentation)

ZUMUETOXT) WG EEWTEPLKOC EEETAOTIG | WG MEAOG TNG EEETACTLKAG EMLTPOTIAG SLOAKTOPLKWV SLATpLBwV GAAWV
Naveniotnpiwyv (§€va R EAAnVIKA WpLpata)

Koutsoumanis K.:

Evgenia D. Spyrelli (2022). Implementation of rapid methods of analysis and model development in
quality assessment of raw and processed poultry meat, Athens, Greece.

Doulgeraki A.:

Awdaktopikn dlatpLpn, Emotiung tpodipwy kat Alotpodng tou AvBpwrou, MFEWTMoVIKO TTAVETILOTA L0
ABnvwv, ABrva, EAAGSa
Jtapoatia Bitoou Avaotaoiou, (2021-¢wg onpepa) MéAog TpLeAoUg ZULBOUAEUTIKAG ETULTPOTG
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e Albaktoptkn dtatplpn, Emotiung tpodipwyv kat Atatpodng tou AvBpwrou, MEwMovIKO TAVETLOTI UL
ABnvwv, ABrva, EANGSa

e Euyevia IrupéAAn, (2022) M£Aog tng entapeAolg €EETALOTIKAG EMLTPOTAG «Implementation of rapid
methods of analysis and model development in quality assessment of raw and processed poultry
meat»

e 34th PhD program Course of Food Science of the University of Naples Federico I/ Italy (2022)

e Melania Casertano External referee of PhD thesis “Selection of probiotic microorganisms with
potential psychobiotic activity” tutor Prof. Danilo Ercolini

e 35th PhD program Course of Food Science of the University of Naples Federico I/ Italy (2023)

e Vincenzo Valentino External referee of PhD thesis “Environmental Microbiome Mapping In The Food
Industry: A Strategy To Improve Food Quality And Safety” tutor Prof. Danilo Ercolini

Mourtzinos I.

e FEuavBia Nrtiva. 2023. Aflomoinon Twv UNOMPOIOVIWV TNG UETATOINONG APWHATIKWY Kol
QapUaKEUTIKWY GUTWV yla TV Tapaywyrn Tpolovtwv uPnAng mpootiBepevng alag’, TuAuo
QappakeuTikig, EBvikd kat Kamodiaotplako Mavemiothpo ABnvwv.

e Kwvotavtivog MNavvoutoog. 2023. Aflomoinon mapanpoioviwy Kot eVOAAAKTIKWY TIPWTWYV VAWV yLa
TNVIOPOYWYH KAWOTOMWY TPoloviwy {0uNng’, Tunua Emotiung Tpodipwy kat Atatpodng, ZxoAn
MepBaArovtog, Mavemiotuio Alyaiou.

Michaelidou A.-M.:

e Mnivou MNavaywwta, Avamtuén kol PEAETN TPOIOVTWYV SNUNTPLOKWY HE EUEPYETIKEG UETAPOALKEG

emubpaoelg 2022, TuAua Emotipng AwattoAoyiag-Atatpodrg, Xapokonelo NovenioTiuLo.
Lazaridou A.:

e Antonio José Vela Corona (2023). ‘Physical modification of gluten-free flours by ultrasound treatments.
Application to the development of new products suitable for the celiac population’, Department of
Agriculture and Forestry Engineering, Food Technology, College of Agricultural and Forestry
Engineering, University of Valladolid, Palencia, Spain (Supervisors: Felicidad Ronda Balbas & Marina
Villanueva Barrero). Mpoedpog e€etaotikng emttpormniiq: A. Lazaridou

Biliaderis C.:

e Kourosh Abdollahi, 2022. pH and thermal processing effects on the conformational structure of 8-
lactoglobulin in mixture with phenolic acids, RMIT (Royal Melbourne Institute of Technology)
University, Melbourne, Australia

e Qi Tang, 2023. Plant protein structure design and its potential substitution to dairy proteins in
gelation systems. University College Cork (UCC), National University of Ireland, School of Food and
Nutritional Sciences, Cork, Ireland.

Moschakis T.:

e Xiaoying Xiong, 2022. A Study of Milk Foaming: Influence of Milk Components and Improving the

Foaming Properties, University of Queensland, Australia

Akadnpaika péAn 16pupdtwv aAlodamnng mov ¢hofeviOnkav otov Topéa (post-doctoral fellows, faculty
members, etc.)

Koutsoumanis K.:
e Gopi Talari, PhD Candidate MSCA PROTECT- ITN, UCD, Dublin, Ireland
e Bitoou- Avactaociou Itapatia, Yrmondla Adaktopag, Nlewmoviko Naveniotruto ABnvwy, ABrva,

EAGSa
e Nikola Smigielska, PhD Candidate, tédzki University, t6dz, Poland
Doulgeraki A.:
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e Sandra Silva, International Development Manager (Americas, Europe & Central Asia), Student

Recruitment and Admissions, Cranfield University (11/10/2023)
Mourtzinos I.:

e Alexandros Ch. Stratakos, Associate Professor, College of Health, Science and Society,
School of Applied Sciences, University of the West of England.

e Yelyzaveta Oliinychenko, PhD Canditate, College of Health, Science and Society, School of
Applied Sciences, University of the West of England.

e Sotirios Ekonomou, Postdoctoral Researchert, College of Health, Science and Society,
School of Applied Sciences, University of the West of England.

e Flavia Ferlisi, PhD Canditate, Department of Veterinary, University of Perugia.

e Taja Zitek, Postdoctoral Researchert, Faculty of Chemistry and Chemical Engineering,
University of Maribor.

e Masa Knez Mareuvci, Associate Professor, Faculty of Chemistry and Chemical Engineering,
University of

Lazaridou A.:

e Antonio José Vela Corona (February 2022 - March 2022). Evaluation of the intrinsic viscosity of
physically modified gluten-free flours, (PhD student, Supervisor: F. Ronda Balbas, Dept. of
Agricultural and Forestry Engineering, University of Valladolid, Spain). ®w\ofsvoupevoc umolp.
S16aktopag oto AlNO.

e Ainhoa Vicente Fernandez (September 2022 - December 2022). Effect of the addition of
microwave-treated flour to gluten-free breads, (PhD student, Supervisor: F. Ronda Balbas, Dept.
of Agricultural and Forestry Engineering, University of Valladolid, Spain). ®W\ofevoupevn umoy.
S16aktopag oto AMO.

Moschakis T.:

e Marcin Kidon, Adjunct proffessor, Department of Food Technology of Plant Orgin, Faculty of Food

Science and Nutrition, Poznan University of Life Sciences (16-27/10/2023)

AN\eg pdoeLg e€wotpédelag

Koutsoumanis K.: Member of Joint FAO/WHO Expert Meeting on Microbiological Risk Assessment (JEMRA)
roster of experts

Koutsoumanis K.: Chair of the BioHazard panel of the European Food Safety Authority (EFSA) (from 2018-)
Doulgeraki A.: Méhog tou Alolkntikol YupBouliou tn EAAnVIkAG Emotnuovikng Etatpeioc MikpoPLdkoopog
(2021 fwc onpepa)

Doulgeraki A.: AvamAnpwpatiké péhog, COST MC Substitute [CA18113EL] to COST Action CA18113,
EuroMicropH “Understanding and exploiting the impacts of low pH on micro-organisms”

Doulgeraki A.: Associate Editor in Food Microbiology, Frontiers in Microbiology — (2022 é¢wg onjpepa)
Doulgeraki A.: Mé\og OpyavwTikng Kot Emiotnpovikng emtponng tou dteBvolg cuvedplou «10th International
Conference of MIKROBIOKOSMOS», Larissa, Greece, 30/11 —2/12/ 2023

Doulgeraki A.: M£\og tng SOCIETA’ ITALIANA DI SCIENZE E TECNOLOGIE ALIMENTARI (2023 €w¢ onuepa)
Doulgeraki A.: Co-Editor of Italian Journal of Food Science (2023 ¢wc¢ onuepa)

Mourtzinos I.: Visiting Professor, College of Health, Science and Society, School of Applied Sciences,
University of the West of England.

Mourtzinos I.: Mé\o¢ tou Management Committee tn¢ eupwmaikng dpdong diktuwong epsuvntwyv COST
ACTION GREENERING 18224 - Green Chemical Engineering Network towards upscaling sustainable processes
https://www.greenering.eu/

Lazaridou A. Editorial board of the journal ‘Bioactive Carbohydrates and Dietary Fiber’ (2014- ).

Lazaridou A. Editorial board of the journal ‘Food Hydrocolloids’ (2021-)

Lazaridou A. Associate editor of the journal ‘Food Research International’ (2022- ).
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Lazaridou A. Co-editor of the special issue ‘21t Gums & Stabilisers for the Food Industry Conference
Proceedings’ of the journal ‘Food Hydrocolloids’ (2023-).

A. Nalapidou. MENOG TNG TOTIKAG OPYAVWTLKAG ETLTPOTNG yia To SleBvég ocuveSplo: 7th Cereals & Europe
Spring Meeting, “Cereals: Archaic food of the future”, 6-8 April 2022, Thessaloniki, Greece.

A. Aaapidou. MENOG TNC EMLOTNUOVLKAG KOL TNG TOTILKIC OPYAVWTLKAG EMLTPOT ¢ Tou SteBvolg ouvebdpiou:
‘215t Gums & Stabilisers for the Food Industry Conference: Meeting industry's needs, consumers'
expectations and sustainability challenges’, 6-9 louviou 2023, Oscoalovikn.

Balapwtn, 2. M. & Aalapidou, A. Aopydvwon Huepidoac: ExkdnAwon —Mapoucioon tou BBAiou «Ta
SNUNTPLaKA otov MOALTLOUO TG Statpodnc otnv apxaio EAMGSa Kot oL LEANOVTLKEG TOUG TIPOOTITIKEG
KOl TWV TPOTOVTWY Tou €pyou «ZITQ», 22 AekepuPplou, Topéag Emotriung kot Texvohoyiag Tpodipwy,
Tunua Fewmnoviag, Aypoktnua Aplototeleiou MNavemniotnpuiov Oecoalovikng, Oscoalovikn.

Balapwtn, . M. & Aalapidou, A. (2022). Kadwaooplopa - SuvomTiki mapoucioon tou BiPAiou. EkdAAwon:
Mapouaciacon tou BLBAlou «Ta SNUNTPELOKA oTOV TOALTIONO TG Slatpodng otnv apyaia EAAGSa kat ot
HUEANOVTIKEG TOUG TIPOOTITIKEC» KOL TWV TIPOLOVTWV Tou £pyou «ZITQ», 22 AskepPpiou, Topéag
EruotAung kat Texvoloyiog Tpodipwy, Tunua Fewmoviag, Aypoktnua AplototeAeiou Mavemiotnuiou
Oeoocalovikng, Oeocoalovikn.

Kwtowou, K., Mmhadépng, K. & Aafapidou, A. (2022). Evowpdtwon oleVpwv amd oompla o€
aptookevaouata oitou. Ek6nAwon: Napouciacn tou BBAlou «Ta SNUNTPLAKA OTOV TIOALTIOUO TNG
Slatpodng otnv apyaio EAMGSa Kot oL LEAAOVTLKEG TOUG TIPOOTITIKES» KOl TWV TPOIOVTWVY TOU £pYouU
«ZITQ», 22 AekepPplou, Topéag Emotiung kat Texvohoyiag Tpodipwy, Tunua Mrewnoviag, Aypoktnua
Aplototeleiou Mavenotnuiov O@scoalovikng, Oscoalovikn.

NolUoka, X., Xat{nkauapn, M., Mrnkadépng, K. & Aalapidou, A. (2022). Avamtuén Kol XQPOKTNPLOUOC
TMPOlUULWV YLlO. TNV TIOPOCKEUN OPTOOKEVACHATWY HE Lolaitepa SLATPodPLKE Kol OpyavVOANTITLKA
XOpaKTNPLOTKA. EkSAAwon: Mapouoiaon tou BiBAiou «Ta SnUNTPLAKA OTOV TIOATLOUO TNE SLatpodrc
otnv apyaio EAAaSa kot ot HeEANOVTLKEG TOUG TIPOOTITLKEGY KOL TWV TPOLOVTIWY TOU £pyou «ZITQ», 22
AekepPBpiov, Touéag Emotipng kat Texvoloyiag Tpodipwv, Tuaua Tleswrmoviag, Aypoktnuo
Aplototeleiou Navenotnuiov Oecoadovikng, Osooalovikn.

Mamaytavvn, E., Kwtolou, K., Mruhadépng, K. & Aalapidou, A. (2022). Avantuén aptooKEUAOHATWY XWPLg
YAOUTEVN “KaBapn ¢ ETIKETAC” EUMAOUTIOHEVWY HE Alvapoomopo. EkdnAwaon: Napouaiacn tou BLBAiou
«Ta dNUNTPLOKA OTov TOATIOMO TG Slatpodng otnv apyaio EAAGSO Kal ol HEANOVTIKEC TOUG
TIPOOTTTIKEG» KOL TWV TIPOIOVIWV Tou £pyou «ZITQ», 22 AekeuPpiou, Topéag Emotiung Kot
Texvoloylog Tpodipwy, TuApa Nrewmnoviag, Aypoktnua AptototeAeiou Navemnotnpuiov Oecoalovikng,
Oeooahovikn.

Aalapidou, A. (2023). ‘Nita’ covcapol - Eva umomnmpoiov Tng Blopnyaviag eneéepyaciog coucapuol wg
AELTOUPYIKO TTPOOOETO o€ TpolovTa aptonotiog. Huepida mapouoiaong TwV TEAIKWY QMOTEAECUATWY
TOU gpeuVNTIKOU £pyou By-Value: Kowvotopa Aptookeudopata umo to Mpiopa g Biwotpotntag. 20
OktwpPplou, Ivotitouto levetkng BeAtiwong & Qutoyevetikwv Mopwv, EATO-AHMHTPA, ©pun
@eocalovikng.

Biliaderis, C.G. 2022. Member of OPUS International Expert Review Panel for evaluation or research
proposals (OPUS-23) of the National Science Center of Poland (NCN), Aug. 31-Sept. 2 & Oct. 2-4,
Krakow, Poland.

Biliaderis, C.G. 2022. Member of OPUS International Expert Review Panel for evaluation or research
proposals (OPUS-24 / OPUS-24 (LAP)) of the National Science Center of Poland (NCN), March 6-8 &
April 27-28, Krakow, Poland.

MruAwadépng, K. 2023. “Aptookeudopota Xwpig YAouTtévn: LBLOTNTEC, TEXVOAOYLKEG Tipooeyyioels”. Huepida
“Aélomoinan mapampoiovtwy Kal dAEUpwWVY EVAAAQKTIKWY TOU OLTAPLOU YL THY TTAPAYwYn KAIVOTOUWVY
kpakep”, Nav/uLo Alyaiou, 26 Malou, Afpvog (Ouhia).

Mruhwadépng, K. 2023. “Alaitntikég (veg SnUNTPKWY WG AETOUYLIKA UTtompolovta TnG Plopnxaviog
enefepyaoiog ortnpwv: OUon, KAACOUATWON, GUGCLKEG LOLOTNTEG, ETUMTWOELG OTNV UYELQ KAl Xprion otnv
avamtuén mpoilovtwv Slatpodncg”. Huepida “fpoiovta uvyning aéiag amo tnv alonoinon
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unoAswuuatwy kaAdiépyetag kot enséepyaoioc oitnpwv”, EBviko Kévtpo Epeuvag kat TexvoAoyikng
Avarmntuéng (EKETA), ©@€pun, 16 Oktwp., Oscoalovikn (OpAia).

Mrudwadépng, K. 2023. “TACELG, TTPOTITLKES KAl TIPOKANCELG OTNV TIOPOYWYH AELTOUPYLKWV TIPOIOVTWYV yLa TNV
KOAUYN ovaykwyv Twv KoTovaAwtwv Kal svdladepoviwv tng Blounyoaviag tpodipwv”’. Huepida
“Yronpoiovra Eneéepyaciac Apwuatikwyv Qutwv & Jouoauiov: lNyEg AELTOUPYIKWY CUCTATIKWY YLo
kawvotoua aptookevaouara”, EATO AHMHTPA, ©£pun, 20 Oktwp., Osccahovikn (OutAila).

Moschakis T. Member of the Conference Scientific Committee: 215 Gums & Stabilisers for the Food Industry

Conference: Meeting industry's needs, consumers' expectations and sustainability challenges’, 6-9
June 2023, Thessaloniki.
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NMAPAPTHMA Il
METAINTYXIAKEZ AIATPIBEZ — AIAAKTOPIKA (Movo niepatwdévta npoypaupara) &

avtiotolyeg dnuoctevuéveg epyaoiec (Evapén puetamtuyiakou npoypauuato¢ tov Touéa Emotniunc & TexvoAoyiag

Tpowiuwv, 1997 — 2023)

MéAog AEN
(emBAEnwv kaOny.)
(xpovikny mepiodog
Bnteiag)

AAnxavidng, E.
(1997 - 2005)

BadomouAou, A.
(1997 - 2008)

BAdyog, |I.
(1997 - 2007)

lepacomoudog, A.
(2002 - 2023)

Met. Dowtntig / TitAog AratpiBrg Eto¢ | Anpootleloslg ano tig dtatpLpég oe S1ebvi meplodika (S.C.1.,
ASaktopog (Metamntuy., AlSaKtopLko) Anod. 1.F.2022) - BBAia / AutA. Eupeotteyviag
Alepedvnon e uBPGAVGNC TwY TPWTEVAY KaTd Michaelidou A., Alichanidis E., Urlaub H., Polychroniadou A., Zerfiridis G.
1. A. ManAidou v wpipiavon Tou Tuplod Bta (ALBAKTOPLKS) 1997 |[(1998). Isolation and identification of some major water-soluble peptides in
TV WptHavon tou Tuptou P Feta cheese. J. Dairy Sci., 81, 3109-3116. (I.F.2022: 3,5)
Enidpaon &eutepelovoag KaAALEpYElag oOTNV Manolaki P., Katsiari M.C., Alichanidis E. (2006). Effect of a commercial adjunct
2. N. MavwAdkn Topoywyrn opyovikwy o&éwv oe tupl xaunAng| 2004 |culture on organic acid contents of low-fat Feta-type cheese. Food Chem., 98,
AuoneptektikotnTag tunou Oétag (Metamrtuy.) 658-663. (I.F.2022: 8,8)
Enidpaon tG KaAAlépyelag otnv  mapaywyn
3. A. lopSavidou 0OpYaVIKWV 0§€wV KaTA Tt Slatripnon tng ytaouptng | 2005 -
(Metamntuy.)
MeAéTn  TPWTEOAUONG KOL TOU  OXNUOTLOMOU Papadimitriou C., Vafopoulou-Mastrojiannaki A., Silva S.V., Gomes A.M.,
, TENTISlwY o€ MaPadooLlako ylaoUuptL amnd mpoelo Malkata F.X., Alichanidis E. (2007). Identification of peptides in traditional and
1. X. Naradnpntpiou YoAo, Me oavoaotoAtiky Spdon oto  €viupo 2006 probiotic seep milk yoghurt with Angiotensin I-Converting Enzyme (ACE)-
HETATPOTAG TNG ayyelotevoivng (Metarmtuy.) Inhibitory activity. Food Chem., 105, 647-656. (I.F.2022: 8,8)
EniSpaon tou Babuol TepOXOpOU TwV MPACCWV
P puerlBoMoié urouq ta)f ;a CbUGLKgXI']uLKd Papastamatiou F., Gerasopoulos D., Siomos A., Bloukas J.G. (2007). Effect of
1. ®. Nanactapatiov . , . 2006 |cutting degree of leek on physicochemical characteristics of Greek traditional
XOPAKTNPLOTIKA TWV TTAPASOCLAKWY AOUKAVIKWY )
sausages. Meat Sci., 75, 648-654. (1.F.2022: 7,1)
(Metamntuy.)
H enibpaon tng koAAépyelag ekkivnong kat T
. paon e Py C' nons ns Chranioti C., Kotzekidou P., Gerasopoulos D. (2018). Effect of starter cultures
. Bépuavong ota UKPOPBLOAOYLKA Kot GUCLKOXN LKA . . .
2. X. Xpavwwtn . . . . . 2007 |on fermentation of naturally and alkali-treated cv. Conservolea green olives.
XOPOAKTNPLOTIKA KOPTIWV TIPACLVNG €ALAG TTOLKIALOG )
, ) , LWT-Food Sci. Technol., 89, 403-408. (I.F.2022: 6,0)
KovoepBoAldg katd tnv Wuwon (Metamtuy.)
Enibpacn tng katamévnong Tou MPACOU OTa Madentzidou E., Gerasopoulos D., A. Siomos, I., Bloukas. (2012). Salt-stressed
3. E. Masevtlisou HLKPOBLOAOYLKG. KL PUOLKOXNHLKA XOPAKTNPLOTIKA 008 |fresh cut leak accelerates CO, and CHs production and enhances the

TWV  ToPaSOoLAKWY  AOUKAVIKWY KOt TtV

amnoBrkevor toug (Metauttuy.)

development of quality characteristics of traditional Greek sausages during
storage. Meat Sci., 92, 789-794. (1.F.2022: 7,1)
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H enipacn tou aockopPlkol o0€£0G Kol Twv

. ouvOnkwv  ouvtipnong  ota  GUOLKOXNULKA
4. ©. lepacwuisov XOPOKTNPLOTLKA TOU LETATIOLNMEVOU POSAKLVOU 2009 )
(Metamntuy.)
MOLOTIKA XaPAKTNPLOTIKA €AaLOAGSOU HETA amd Nenadis N., Moutafidou A., Gerasopoulos D., Tsimidou M. (2010). Quality
5. A. Moutadidouv ouvekUALoN Tou pe veapd kat wppa GUAa ehag | 2010 |characteristics of olive leaf-olive oil preparations. Eur. J. Lipid Sci. Techn., 112,
(Metamntuy.) 1337-1344. (1.F.2022: 2,7)
Enidpaon tou NaOH oTta TOLOTIKA XOpaKTNPLOTIKA Kosmidou E., Kefalas P., Gerasopoulos D. (2013). Effects of NaOH on pungency
6. E. Koouidou NG LETATOLNPEVNG TIEPLAG TtotkAlag Makebovikd | 2010 |and quality of ‘Makedoniko’ hot peppers preserved in acid-brine. Int. J. Food
(Metantuy.) Sci. Technol., 48(10), 2207-2213. (1.F.2022: 3,3)
. , . . , Papatsaroucha E., Pavlidou S., Hatzikamari M., Lazaridou A., Torriani S.,
Tuvtipnon axAadlwv og vepd UTO TV Tapoucia . . ’ .
, , . o . , Gerasopoulos D., Litopoulou—Tzanetaki E. (2012). Preservation of pears in
7. E. Nanatocapolya onopwv owarmol (Sinapis arvensis): EAAnvikn | 2012 ) ) . "
] water in the presence of Sinapis arvensis seeds: A Greek tradition. Int. J. Food
napdboon (Metartuy.) Microbiol., 159, 254-262. (1.F.2022: 5,4)
MKpoBLOAOYLKEG KAl PUOLKOXNULIKEG HETABOAEG
Katd tn JOuwon Tou otePeol  UTTOAEiMpATOG
8. H. Navng Kookivnong Twv uypwv aroBAnTwv ehatoupyeiovto | 2016 -
onoio a§lomoleltal ylo TNV TAPACKEUN TIPOLOVTOG
tomou ndotag eddg (Metartuy.)
Mapdyovieg ToOU  €MNPEAlOUV  TA  TIOLOTLKA
9. O. Tayya XAPOKTNPLOTIKG Tou Tapadoctokol ywpldtikou | 2016 -
Aoukdvikou (Metamtuy.)
JUYKPLTLKN UEAETN Twv UEBOSWV petamoinong ou
10. A. Audkou Kkprtapou  (Crithmum maritimum) oe ‘toupot’ | 2017 -
(Metamntuy.)
11. E. Katkapidou EkxUALoN GOVOALKWY GUOTATIKWY amo GUAAA eALAS 2017 i
(Metartuy.)
1. Kiritsakis K., Rodriguez-Pérez C., Gerasopoulos D., Segura- Carretero A.
(2017). Olive oil enrichment in phenolic compounds during malaxation in
, , . , the presence of olive leaves or olive mill wastewater extracts. Eur. J. Lipid
Evioxuon twv Blogvepywv GOLVOALKWY CUOCTATIKWY )
, ) ) Sci. Technol., 119(9), 1600425. (1.F.2022: 2,7)
TOU €AOLOAGSOU PE TN  XPNON  QIOVEPWV o ) . o
12. K. KupLtodkng ehatoupyeiou Kot ekyuhiopatoc dOMwv ehdc -| 2018 2. Kiritsakis K., Melliou E., Magiatis P., Gerasopoulos D. (2017). Enhancement

Ytabepornoinon ekxUAlopdtwy GUANWV EALGC pe
€npavon Wekaopol (ALSOKTOPLKO)

of bioactive phenols and quality values of olive oil by recycling olive mill
waste water. J. Am. Oil Chem. Soc., 94(8), 1077-1085. (I.F.2022: 2,0)

3. Kiritsakis K., Goula A.M., Adamopoulos K.G., Gerasopoulos D. (2018).
Valorization of olive leaves: Spray drying of olive leaf extract. Waste
Biomass Valori., 9(4), 619-633. (1.F.2022: 3,2)
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EMmAouTiopdg pehol ToapoBpdkng Ue Bloevepyd

13. A. KapolUoou ouoTaTIK& Tou  dutol  Arbutus adrachne| 2019 -
(Metarmntuy.)
AfloAoynon EKXUALOMATWY ano OTOPOUG
14. E. Avépoudng otaupavbwyv oTNV TOPEUTOSIoN TNG evIUMLKAG| 2021 -
apadpwong oto Koppévo papoUAl (Metarmntuy.)
, JUYKEVTPWO avTLOEElOWTIKWY O KOpToU
15. E. Awakakn VKEVTP n E . prious 2021 -
Sladopetikwy mokAwv Beptkokids (Metarmtuy.)
. Enidpaon t -KUKAOSEETPivNG Kat g {ehativ
16. K. Mkoutliva paon TG P FEtplvng Kat T LeAaTivng | ) -
otnv roldtnTo Tou Yupol apwviag (Metamtuy.)
Enidpaon T TEPLOXAG KAL TOU OUCTAHUOTO
Ka)\)\fépvr.l.taqnoq‘ta ¢l?ou)<(2)?numd Kulopvavo?\?#mkéqt Svarna, M., Mavromatis, A., Vlachostergios, D.N., Gerasopoulos, D. 2023.
17. M. ZBapva . , , , . 2022 Modeling the Effects of Seed Maturity on Cooking Time of ‘Dimitra’ Lentils.
XOPAKTNPLOTIKA PaKAG O laG ARUnTpa KATtd TO
, Foods, 12(1), 42. (1.F.2022: 5,2)
payeipepa (Metamntuy.)
Enidpaon tng Bepuikng enetepyaoiag ota enineda
18. M. MAavtavn Twv avtdlatpodikwy  mapayoviwv  EAAnvikwv | 2023
oy dakig  (Metamtuy.)
, . . . Kalamara E., Goula A.M., Adamopoulos K.G. (2016). An integrated process
, A&lomoinon onopwv podlov - EvBuldkwon e .
1. E. KaAapapa , Ao (Metamntuy.) 2016 |for utilization of pomegranate wastes — Seeds. Innov. Food Sci. Emerg. Tech.,
TIEPLEXOUEVOL EACLOU X: 27, 144-153. (1.F.2022: 6,6)
Tuvtnpnon dacoAwv ue ouvéuoaouo
2. E. NalomouAou TPOTOToLNUEVWY  OTHoohalpwy  Kat  adépwv | 2016 -
ghaiwv (Metamntuy.)
Kaderides K., Goula A.M., Adamopoulos K.G. (2016). A process for turning
pomegranate peels into a valuable food ingredient using ultrasound-assisted
Aftomioinon dAoLob pOBLOD JiE TERVIKES EkYUAL extraction and encapsulation. Innov. Food Sci. Emerg. Tech., 31, 204-215.
) 3. K. KaSepidng - Eveg)\ QKW (:’nsmmi ) KVIEG BIXUAONS | 5015 | (1.F.2022: 6,6)
lovAa, A. ns X- Goula A.M., Kaderides K. (2016). Pomegranate waste as a source of
(2010 - 2023) nutraceuticals. In: “Pomegranate: Chemistry, Processing and Health Benefits” .
Nova Science Publishers, Inc., USA. pp. 75-103.
ENtiSpoon UTEPTXWY TNV WOHWTIKY adUSATWe Goula A.M., Kokolaki M., Daftsiou E. (2017). Use of ultrasound for osmotic
4. M. KokoAdkn paon PiX f H 1 f 2016 |dehydration. The case of potatoes. Food Bioprod. Proc., 105, 157-170.

natatoag (Metamntuy.)

(.F.2022: 4,6)
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BeAtiotomnoinon evOuldkwong BLodpaotikwy
eVWOoeWV amod anoBAnta epuBprg owvormoinong pe

Tsali A., Goula A.M. (2018). Valorization of grape pomace: Encapsulation and

5.A. ToaAn , \ , , 2018 |storage stability of its phenolic extract. Powder Techn., 340, 194-207. (1.F.2022:
OKOTIO TNV EVOWUATWON TOUG OE TpObLUA 5.2)
(Metouttuy.) !
Avaktnon GaLVOALKWY CUCTOTIKWY armd uypd Ververi M., Goula A.M. (2019). Pomegranate peel and orange juice by-product
6. M. BepBépn anopAnta ehatoupyeiwv péow Blompoopodntikwyv 2019 |as new biosorbents of phenolic compounds from olive mill wastewaters.
VAWV (Metarmtuy.) Chem. Eng. Process., 138, 86-96. (I.F.2022: 4,3)
7. M. Towixn BeAtiotomnoinon tng avaktnong eAaiov amno 2019 Tsiviki M., Goula A.M. (2021). Valorization of grape seeds. In “Valorization of
’ yilyapta owonoinong (Metartuy.) Agri-Food Wastes and By-Products”. Academic Press, New York, USA.
. . . Papaoikonomou L., Labanaris K., Kaderides K., Goula A.M. (2021). Adsorption—
BeAtiotomnoinon tng Stepyaciag nmpoopddpnong . . . . .
8. A. MOTAOKOVEHOU HOWOAKAY GUGTATIKAY ot Uypd ardBANTA 2019 desorptlon_of phenolic co.mpound.s from olive mill wastewater using a novel
, , , low-cost biosorbent. Environ. Sci. Pollut. Res. Int., 28 (19), 24230-24244.
elaloupyeiwv og omdpoug podlov (Metamrtuy.)
(1.F.2022: 5,8)
BeAtiotomnoinon tng diepyaciog ekyuAlong Drevelegka 1., Goula A.M. (2020). Recovery of grape pomace phenolic
9.1. ApeBeléyka daLvolkwy cuotatikwy and anopAnta epubpng 2019 |compounds through optimized extraction and adsorption processes. Chem.
owonoinong (Metamtuy.) Eng. Process., 149, 107845. (1.F.2022: 4,3)
1. Kaderides K., Goula A.M. (2017). Development and characterization of a
new encapsulating agent from orange juice by-products. Food Res. Int., 100,
612-622. (1.F.2022: 8,1)
2. Goula A.M., Papatheodorou A, Karasavva S., Kaderides K. (2018).
Ultrasound-assisted aqueous enzymatic extraction of oil from pomegranate
seeds. Waste Biomass Valor., 9(1), 1-11. (.F.2022: 3,2)
3. Kaderides K., Papaoikonomou L., Serafim M., Goula A.M. (2019).
10. K. KaSepidne Agomoinon nc}panpo‘[c’)wwv Brounxaviog podlou 2020 Mic.rO\{vav.e-assi'sted. extraction of. phen.olics from pomegranate peels:
(Adaktopko) Optimization, kinetics, and comparison with ultrasounds extraction. Chem.
Eng. Process. 137, 1-11. (1.F.2022: 4,3)
4. Kaderides K., Goula A.M. (2019). Encapsulation of pomegranate peel
extract with a new carrier material from orange juice by-products. J. Food
Eng., 253, 1-13. (I.F.2022: 5,5)
5. Kaderides K., Mourtzinos |., Goula A.M. (2020). Stability of pomegranate
peel polyphenols encapsulated in orange juice industry by-product and
their incorporation in cookies. Food Chem., 310, 125849. (I.F.2022: 8,8)
BeAtiotomnoinon mapalaprg kot otabepomnoinong Tzatsi P., Goula A.M. (2021). Encapsulation of extract from unused
11. N. T¢aton dOLVOALKWY CUOTATIKWY artd KOPToU G ApwVLog 2020 |chokeberries by spray drying, co-crystallization, and ionic gelation. Waste
(Metamtuy.) Biomass Valor, 12(8), 4567-4585. (1.F.2022: 3,2)
, , , , Pantelidou D., Gerogiannis K., Goula A.M., Gonas C. (2021). Ultrasound-
EUMAOUTIONOG IaTATAG e PALVOALKA CUOTOTIKA . . . . .
12. A. Naveehisou o6 a6 BANTO TPOGILY PECH WOHWTIKAC 2021 assisted osmotic dehydration as a method for supplementing potato with

aduddtwong pe untepnyxoug (Metartuy.)

unused chokeberries phenolics. Food Bioproc. Techn., 14, 2231-2247.
(I.F.2022: 5,6)
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BeAtiotomnoinon anootagng eAaiou plyavng pe

Zepdupidng, T.

(1997 - 2003)

Kaloypidou, A 2

(1997 - 2009)

13. I. BeAdomoulog , , 2022 -
edappoyn umepnxwv (Metamtuy.)
EdbapLOVH LIKPOKULLATWY GTNY Epavon poSaKiviY Chatzilia T., Kaderides K., Goula A.M. (2023). Drying of peaches by a
14. 0. Xat{nAia (Msfznrg H) POKUK nvshpaven o 2022 |combination of convective and microwave methods. J. Food Process Eng.,
X- 46(4): e14296. (1.F.2022: 3,0)
Fotiou D., Argyropoulos K., Kolompourda P., Goula A.M. (2023). Valorization
, BeAtiotomnoinon npokatepyaoiog yla tnv §npavon of peach peels: preservation with an optimized drying process based on
15. A. Qwriov . . 2023 : . .
KatePuypévwy podakvwy (Metarruy.) ultrasounds  pretreatment with ethanol. Biomass Conv. Bioref.,
10.1007/s13399-023-03753-5. (1.F.2022: 4,0)
BeAtiotomnoinon kKAaowknc Efpavong kateduypévou
16. . Zwvtou POSAKIVOU PECW TIPOKATEPYACLAG UTIEPAXWV 2023 -
(Metartuy.)
1.Chezanoglou E., Goula A.M. (2021). Co-crystallization in sucrose: A
promising method for encapsulation of food bioactive components. Trends
Food Sci. & Techn., 114: 262-274. (1.F.2022: 15,3)
BeATioTomoinon evBUAAKWONC batvoALkol 2.Chezanoglou E., Kenanidou N.., Spyropoulos C., Xenitopoulou Q., Zlati E.,
17. E. X€ZavovA EKUAMOLOTOC HAOLGY POBLO e GUYKPUGTAM®WS 2023 Goula A.M. (2023). Encapsulation of pomegranate peel extract in sucrose
- E. Xetavoyou X hatog P HE GUYKp d matrix by co-crystallization. Sust. Chem. & Pharm., 31: 100949. (I.F.2022:
(Metantuy.) 6,0)
3.Chezanoglou E., Goula A.M. (2023). Properties and stability of encapsulated
pomegranate peels ex-tract prepared by co-crystallization. Appl. Sci., 13(15),
8680. (1.F.2022: 2,7)
, MeAétn emBiwong tng E. coli o paylovela kat o
1. A Théyka Fen emplwons me £ coll oe Wayiovel 1998 -
ooAdteg pe Bdon tn payovéla (Metamtuy.)
MeAE€Tn kal ebappoyn BAKTNPLOCIVWVY amd oTeAEXN
2. . Kovtelég Twv Micrococcus varians kot Lactobacillus sakei| 2001 -

(Adaktopko)
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Kav8UAng, n.
(2018 - 2023)

1. Kandylis P., Kokkinomagoulos E. (2020). Food applications and potential
health benefits of pomegranate and its derivatives. Foods, 9(2), 122.
(I.F.2022: 5,2)

2. Kokkinomagoulos E. Nikolaou A., Kourkoutas Y., Kandylis P. (2020).

Katoaviéng, E.

(2005 - 2023)

Bapéwv petdMwv oe pOdla tou B. Awaiou
(Metarmtuy.)

Eru&pao!q fupwy, . Oeprokpacias Ka,l Evaluation of yeast strains for pomegranate alcoholic beverage production:
, TPOOTIOEPEVWY COKXAPWV ota TIOLOTLKA ) . . o o
. E. Kokkwopayoulog . . ; .| 2020 effect on physicochemical characteristics, antioxidant activity, and aroma
XOPOKTNPLOTIKA  aAkOoOAOUXwV Totwv podlou. . )
(Metaurtuy.) comr?ounds. M/croorga.n/sms, 8(10), 1583. (I.F.ZOZ?:. 4,5). .
3. Kokkinomagoulos E., Nikolaou A., Kourkoutas Y., Biliaderis C.G., Kandylis P.
(2021). Impact of sugar type addition and fermentation temperature on
pomegranate alcoholic beverage production and characteristics.
Antioxidants, 10(6), 889. (I.F.2022: 7,0)
A&loAoynon tou Lactobacillus plantarum 2035 ywa
. A. Toakipn punAoyaAaktik {Upwon o€ gpuBpoug oivouc.| 2021 -
(Metamntuy.)
1. Katsanidis E., Agrafioti P.T. (2010). Application of organic acids for texture
modification of octopus (Octopus vulgaris) muscle. J. Texture Stud., 40, 637-
) Mapdyovteg mou emnpedlouv TNV moldtnTa Kol 645. (1.F.2022: 3,2)
- M. Aypaduim SlatnpnotpdtnTa tou kahapaploy (Metamntuy.) 2005 2. Agrafioti P.T., Katsanidis E. (2012). Effects of additives on the selected
quality attributes and cooking yield of squid: modelling and optimisation.
Int. J. Food Prop., 15(3), 579-589. (1.F.2022: 2,9)
1.Chatzikyriakidou K., Katsanidis E. (2012). Effect of liquid smoke dipping and
packaging method on the keeping quality of raw and cooked chub mackerel
Mehétn me enispaonc CUVBUACLEVWY (Scomber japonicus) fillets. J. Aquat. Food Prod. T., 21(5), 445-454. (1.F.2022:
. K. Xatfnkuplakidou enefepyactwv otnv kwntkn g unoBdbuiong tng| 2010 L6) S ) .
rowsTnTac Twv ahevpdrwy (METamTTuy.) 2.Chatzikyriakidou, K., Dimakopoulou-Papazoglou, D. and Katsanidis, E.
(2023). Safety and quality attributes of fresh sardines (Sardina pilchardus) in
storage scenarios imitating harvest-to-refrigerator conditions. International
Journal of Food Science and Technology, 58: 6642-6651. (I.F.2022: 3,3)
1. Moschakis T., Panagiotopoulou E., Katsanidis E. (2016). Sunflower oil
Mehétn opyavornkt@v (organogels) SUTIKGDY organog_els and orgjcmogel—in—water gmulsions (part 1): microstructure and
, , . X mechanical properties. LWT-Food Sci. Technol., 73, 153-161. (1.F.2022: 6,0)
. E. Navaywtonovlou |ehaiwv pe dutootepohn kat y-opuiavohn —| 2012 . . - X
ebappioy o€ mpoidvta kpéatoc (METQTuy.) 2. Panagiotopoulou E., Mothakls T., Kats.anldls E. (20:‘l6). Sunflowo.ar 9|I
organogels and organogel-in-water emulsions (part Il): implementation in
frankfurter sausages. LWT-Food Sci. Technol., 73, 351-356. (1.F.2022: 6,0)
JupBoAi otn  ouvtipnon  vwnwv  GAETwY
. AB. Avtwvomoulou neotpodag pe kotadufn kol Tpomomoinpevn | 2013 -
atpdodapa (Metamrtuy.)
MeAétn  tng  emidpacng  PBloAoylkwv  Kal
. 5t. ASapiSou TEPLBAANOVTIKWY TIAPAYOVIWY OTh CUYKEVTPWON 2016 i
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Avdartuén evog mpotumou povtéhou tpodipou ya

6. M. MyoanAiéou nipocopoiwaon pooxapiolov kpéatog o Siepyaoiec| 2016 .
WopwTKAG aduddtwong (Metarmtuy.)
BeAtiwon tou  Slatpodlkol  TiEPLEXOMEVOU Zampouni, K., Soniadis, A., Dimakopoulou-Papazoglou D., Moschakis, T.,
, XWPLATIKWY AOUKAVLKWV HLE TIPOCOKN EAALOTINKTWY Biliaderis, C. and Katsanidis, E. (2022). Modified fermented sausages with olive
7. K. Zaumouvn . . . 2018 . o . - .
eAaloAdbou Kol  UTOKOTAOTAON  XAwpPLOoUXoUu oil oleogel and NaCl-KCl substitution for improved nutritional quality. LWT-
vatpiou (Metarmtuy.) Food Science and Technology, 158, 113172. (1.F.2022: 6,0)
. , , , Zampouni, K., Soniadis, A., Moschakis, T., Biliaderis, C., Lazaridou, A. and
MeA€tn eSwWOWY EAALOTINKTWY HOVOYAUKEPLSLWY o > . . .
. . . . Katsanidis, E. (2022). Crystalline microstructure and physicochemical
8. A. Zoviaéng o€ eAaldAado Kkat mapAyovteg nou ennpedlouv tg| 2018 A B . . -
ioTTéc tove (METaTu.) properties of olive oil gleogels formulated with monoglycerides and
phytosterols. LWT-Food Science and Technology, 154, 112815. (1.F.2022: 6,0)
1.Dimakopoulou-Papazoglou D., Katsanidis E. (2016). Mass transfer kinetics
during osmotic processing of beef meat using ternary solutions. Food
Bioprod Proc., 100: 560-569. (I.F.2022: 4,6)
2.Dimakopoulou-Papazoglou D., Katsanidis E. (2017). Effect of maltodextrin,
sodium chloride, and liquid smoke on the mass transfer kinetics and storage
stability of osmotically dehydrated beef meat. Food Bioproc Techn., 10(11):
2034-2045. (1.F.2022: 5,6)
, KvnTikA TS wouwTLKAG emeéepyaciag pooxapiolou 3.Dimakopoulou-Papazoglou D., Katsanidis E. (2019). Diffusion coefficients
9. A. AnpakomoUAou- , , \ . . L
, Kp€atog Kat emibpaon otnv acpdAela kat tnv| 2019 and volume changes of beef meat during osmotic dehydration in binary and
NandafoyAou nowdtnTatou (ALSAKTOPLKO) ternary solutions. Food Bioprod Proc., 116: 10-19. (I.F.2022: 4,6)
4.Dimakopoulou-Papazoglou D. and Katsanidis E. (2020). Osmotic Processing
of Meat: Mathematical Modeling and Quality Parameters. Food Engineering
Reviews, 12:32-47. (1.F.2022: 6,6)
5.Dimakopoulou-Papazoglou D., Lazaridou, A., Biliaderis, C. and Katsanidis E.
(2022). Effect of Process Temperature on the Physical State of Beef Meat
Constituents — Implications on Diffusion Kinetics during Osmotic
Dehydration. Food and Bioprocess Technology, 15: 706-716. (1.F.2022: 5,6)
BeAtiwon tng tkavotnTag cuykpAatnong vepol Tou
10. EA. KaocaAld XOlpwvoU KpEATog e Xprion cuotatikwv ¢uaotkic| 2020 -
npoéhevong  (Metamtuy.)
IXESLAOUOC TINKTWV WG CUOTHHATO LETOPOPAS KOl Kanelaki, A., Zampouni, K., Mourtzinos, | and Katsanidis, E. (2022). Hydrogels,
11. Awk. KaveAdkn otoxeupévng ameheuBépwong Bloevepywv ouctwv | 2020 |oleogels and bigels as edible coatings of sardine fillets and delivery systems of
yla th ouvtipnon aAlevudtwy (Metamtuy.) rosemary extract. Gels, 8, 660. (1.F.2022: 4,6)
12. B. 56pdha AvdnltUEr] Koul peAETn £6®§Luwv UBPLOLIKWV TTNKTWV 2021 i
WG péoo emikdAung tpodipwy (Metamtuy.)
] Aftonoinon UBPLBIKAV TKTGY VLo UROKATATTXON Siachou, C., Zampouni, K. and Katsanidis, E. (2023). Bigels as fat replacers in
13. Xp. Zuayov 2022 |fermented sausages: physicochemical, microbiological, sensory and

{wikoU Aimoug oe mpoidvta kpéatog (Metarmtuy.)

nutritional characteristics. Gels, 9, 340. (I.F.2022: 4,6)
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Aflohdynon ETUAEYUEVWV TIOLOTIKWV

14. 1. Maptivakog XOPOKTNPLOTIKWY TOU KPEOTOC UE OVOAUTIKEG Kat| 2022 -
baopotookomikég Texvikég  (METamTuy.)
Xprion UBPLSIKWY TNKTWV yla Tt HeTadopd Kat
15. T. KaowoUpag OTOXEUMEVN amnelevBépwaon Bloevepywv | 2023 -
OUCTATIKWY OF Ttpoidvta kpéatog (MEeTatuy.)
1.Zampouni, K., Filippou, A., Papadimitriou, K., Katsanidis, E. (2023).
Evaluation of bigel systems as potential substitutes to partially replace pork
backfat in semi-dry sausages. Meat Science. DOI:
10.1016/j.meatsci.2023.109392 (I.F.2022: 7,1)
Ixedlaopog Kol edapuoyn OUOTNUATWY 2.Zampouni, K., Mouzakitis, C.K., Lazaridou, A., Moschakis, T. and Katsanidis,
16. K. Zapumnouvn €AQUOTINKTWVY Kot UBPLSIKWY TMNKTWV o TPodua | 2023 E. (2023). Physicochemical properties and microstructure of bigels formed
(AlSaktopLkd) with gelatin and k-carrageenan hydrogels and monoglycerides in olive oil
oleogels. Food Hydrocolloids, 140, 108636. (I.F.2022: 10,7)
3.Katsanidis, E. and Zampouni K. (2023). Development of a novel steam
distillation TBA test for the determination of lipid oxidation in meat
products. Foods, 12, 359. (I.F.2022: 5,2)
Mapaywyr TUPOoIEY Kat TO QVILUKPOBLIKS TOUC Psani M., Kotzekidou P. (2006). Technological characteristics of yeast strains
1. M. Wavvn bhopa (METamTuy.) 2000 |and their potential as starter adjuncts in Greek-style black olive fermentation.
: World J. Microb. Biot., 22, 1329-1336. (I.F.2022: 4,1)
Edapuoyr pabnuatikol poviédou mpoBAedng ya Tsapatsaris S., Kotzekidou P. (2004). Application of central composite design
, ™V apLoTonoinon TG {UMWong TG Havpng eALdg and response surface methodology to the fermentation of olive juice by
2. . Toanmatoapng . . . . 2003 ) .. : .
Tumou KaAapwv pe XaunAr oAaTomepLEKTLKOTNTA Lactobacillus plantarum and Debaryomyces hansenii. Int. J. Food Microbiol.,
(Metarmntuy.) 95, 157-168. (I.F.2022: 5,4)
Edapuoyn LaBnpoTikwy HOVTEAWY yla TNV LEAETN Papathomopoulou K., Kotzekidou P. (2009). Inactivation of verocytotoxigenic
, ™mg QVTLULKPOPBLAKAG Spaong oTeAEXOUG Escherichia coli and Listeria monocytogenes co-cultured with Lactobacillus
) 3. K. ManaBwpomnovrou Lactobacillus sakei otnv avamtuén maboydvwy 2005 sakei in a simulated meat fermentation medium. J. Food Safety, 29, 331-347.
Kotexisou, M. Hikpoopyaviouwy (Metarmtuy.) (1.F.2022: 2,4)
(1997 - 2021) Xopaktnplopdg otehexwv yoloktoBakiAAwv mou Kaltsa A., Papaliaga D., Papaioannou E., Kotzekidou P. (2016). Characteristics
A6 pmopouv va agloroinBolv katd tn {UHWon Twv ) of oleuropeinolytic strains of Lactobacillus plantarum group and influence on
4. A. NanaAwyka TMPAOWWY EMWV yla TNV BLoamolkodopnon tng 006 phenolic compounds in table olives elaborated under reduced salt conditions.
ehevpwnaivng (Metaurttuy.) Food Microbiol., 48, 58-62 (1.F.2022: 5,3)
EniSpoon autoxBovwy KoAMEPYELDY yaAAKTIKOY Kaltsa A., Pépalia.ga D.,.Papaioannou E:, Kotzekidou P. (2016). Ch‘aracteristics
. . . , . of oleuropeinolytic strains of Lactobacillus plantarum group and influence on
5. A. KaAtoa Baktnpiwv otn {Upwon Kat eKMikpavon Twv pavpwv [ 2010

eAuwv mowkhiag Kahouwv (Metamtuy.)

phenolic compounds in table olives elaborated under reduced salt conditions.
Food Microbiol., 48, 58-62 (1.F.2022: 5,3)
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AvaoTtoAr] Twv ToBoyovVWYV  ULKPOOPYOVIOUWY
Listeria monocytogenes kai Escherichia coli0157:H7

1. Pragalaki T., Bloukas J.G., Kotzekidou P. (2013). Inhibition of Listeria
monocytogenes and Escherichia coli 0157:H7 in liquid broth medium and
during processing of fermented sausage using autochthonous starter
cultures. Meat Science, 95, 458-464. (1.F.2022: 7,1)

Koutooupavig, K.

(2002 - 2023)

. € v enidpa autoxBovwy  KoAALEPYELWY
6. ©. MpayyaAdxkn HE T , Tiopacn , X , Py , 2011 2. Baka A.M., Papavergou E.J. Pragalaki T., Bloukas J.G., Kotzekidou P. (2011).
yoloktikwv — Baktnpiwv KkKatd Ttnv mapaywyn . :
ZupobpEvWY aMavTkiy (METarTuy.) Effect of selected autochthonous starter cultures on processing and quality
HouK ' characteristics of Greek fermented sausages. LWT — Food Sci. Technol., 44,
54-61. (1.F.2022: 6,0)
. , . , Papagora C., Roukas T., Kotzekidou P. (2013). Optimization of extracellular
MeA€tn tng AutoAuTiknG SpaoTikotnTag (U WV TIOU . . e .
. , . . , . lipase production by Debaryomyces hansenii isolates from dry-salted olives
7. X. Nanayopa armopovwOnkav amd €AlEg molkhiag Opouumag| 2013 . ]
dcou (Metamtuy.) using response surface methodology. Food Bioprod. Proc., 91, 413-420.
: (1.F.2022: 4,6)
Tataridou M., Kotzekidou P. (2016). Fermentation of table olives by
8. M. TatapiSou AvtiuikpoBuakn  8paon  otehexwv  Lactobacillus 2013 oleuropeinolytic starter culture in reduced salt brines and inactivation of
o p plantarum oe {upoVueveg eAlég (Metamtuy.) Escherichia coli 0157:H7 and Listeria monocytogenes. Int. J. Food Microbiol.,
208, 122-130(1.F.2022: 5,4)
Avamtuén  epyadsiwv  kat  ouAloyn/avdluon
5e80UEVWYV yLA TOV IPOCSLOPLOUO ETKLVEUVOTNTAG Xanthiakos K., Simos D., Angelidis A.S., Nychas G.J.E., Koutsoumanis K. (2006).
1. K. Zaveudkog NG Listeria monocytogenes ce mooteplwpévo yoAa | 2006 | Dynamic modeling of Listeria monocytogenes growth in pasteurized milk. J.
o€ ouvOnKeg ™G EAANVIKNAG PuUKTLKAG aAucidag Apl. Microbiol., 100, 1289-1298. (1.F.2022: 4,0)
(Metamntuy.)
, , , , Koutsoumanis K., Pavlis A., Nychas G.J.E., Xanthiakos K. (2010). Probabilistic
MoooTIkOG MPooSLoplopds Tng SLapkeLtag {wng Tou o . L .
. . . . model for Listeria monocytogenes growth during distribution, retail storage,
2. A. NavAng MAOTEPLWHEVOU  YAAOKTOG Ot ouvOnkeg tng| 2006 . ) . ) )
EAAViic pukTikric ahuoisac (Metaureuy.) and domestic storage of pasteurized milk. Appl. Environ. Microb., 76, 2181-
nvikn n : 2191. (1.F.2022: 4,4)
MeAETN Kol pabnuatikr meplypadn Tng avantuéng Gougouli M., Angelidis A.S., Koutsoumanis K. (2008). A study on the kinetic
3. M. lFouyouAn JemBiwong tng Listeria monocytogenes og piypa 2006 behavior of Listeria monocytogenes in ice cream stored under static and
MAYWTOU O€ OTOTIKEG Kol OUVAMIKEG OCUVONKES dynamic chilling and freezing conditions J. Dairy Sci., 91, 523-530. (I.F.2022:
POEng-katapuing (Metarmruy.) 3,5)
s , . , . , Samara A., Koutsoumanis K.P. (2009). Effect of treating lettuce surfaces with
4. A. Sapapd MEeAETN TG XPNONG OPYAVIKWY O&EWV WG HEoQ . S e )
. . . acidulants on the viability of Listeria monocytogenes during storage at 5 and
eAéyxou NG Listeria monocytogenes oe ¢ppeoko| 2007 o ) K R X X
s\ (Metattuy.) 20°C and subsequent exposure to simulated gastric fluid. Int J. Food Microbiol.,
Hapou : 129, 1-7. (1.F.2022: 5,4)
5. X. NoAapag TUVSLONOC  peBOSwv  Blo-Tipootaciog  Kkat Gialamas H., Zinoviadou K.G., Biliaderis C.G., Koutsoumanis K.P. (2010).
texvohoylag edwdwv  pepPfpavwv  ywa Ty 2009 Development of a novel bioactive packaging based on the incorporation of

BeAtiwon g achaleLac Twv tpodipwy
(Metamtuy.)

Lactobacillus sakei into sodium-caseinate films for controlling Listeria
monocytogenes in foods. Food Res. Int., 43, 2402-2408. (1.F.2022: 8,1)
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6. M. Kakayiavvn

Ektipunon tng avamtuéng tou Baktnpiou Escherichia
coli 0157:H7 o€ BOELO KIMA KATA TN CUVTHPNOT] TOU
otnv EAAnvikr Yuktikn aAuoida

(Metamntuy.)

2010

Kakagianni M., Koutsoumanis K.P. (2019) Assessment of Escherichia coli
0157:H7 growth in ground beef in the Greek chill chain. Food Res. Int., 123,
590-600. (I.F.2022: 8,1)

7. Z. Aompidou

Eni6épaon tng SOMAC TOU UTOOTPWUATOG OTNV
avarntuén tou aboyovou UIKpoopyaviopou Listeria
monocytogenes (Metamtuy.)

2012

Aspridou Z., Moschakis T., Biliaderis C.G., Koutsoumanis K.P. (2016). Effect of
the substrate's microstructure on the growth of Listeria monocytogenes. Food

Res. Int., 64, 683-691. (1.F.2022: 8,1)

8. M. TouyouAn

MeAétn kot poBnuotiky  mepypadn TG
€KBAAOTNONG TWV OMOPLWY KOl TNG HUKNALAKNAG
avamtuéng pukAtwy oe TiepBEAloV  yLaouptng
(Adaktopko)

2012

1. Gougouli M., Koutsoumanis K.P. (2012). Modeling germination of fungal
spores at constant and fluctuating temperature conditions. Int. J. Food
Microbiol., 152, 153-161. (1.F.2022: 5,4)

2. Gougouli M., Kalantzi K., Beletsiotis E., Koutsoumanis K.P. (2011).
Development and application of predictive models for fungal growth as
tools to improve quality control in yogurt production. Food Microbiol., 28,
1453-1462. (1.F.2022: 5,3)

3. Gougouli M., Koutsoumanis K.P. (2010). Modelling growth of Penicillium
expansum and Aspergillus niger at constant and fluctuating temperature
conditions. Int. J. Food Microbiol., 140, 254-262. (1.F.2022: 5,4)

4. Gougouli M., Koutsoumanis K.P. (2013). Relation between germination and

mycelium growth of individual fungal spores. Int. J. Food Microbiol., 161,
231-239. (I.F.2022: 5,4)

9. A. Atavou

MeA£tn tng SLaoTeAeXLak g AP AANAKTIKOTNTAG TNG
ouumepLpopag tou aboyovou Salmonella enterica
(Adaktopko)

2012

1. Lianou A., Koutsoumanis K.P. (2011). Effect of the growth environment on
the strain variability of Salmonella enterica kinetic behavior. Food
Microbiol., 28, 828-837. (I.F.2022: 5,3)

2. Lianou A., Koutsoumanis K.P. (2011). A stochastic approach for integrating
strain variability in modeling Salmonella enterica growth as a function of pH
and water activity. Int. J. Food Microbiol., 149, 254-261. (I.F.2022: 5,4)

3. Lianou A., Koutsoumanis K.P. (2013). Evaluation of the strain variability of
Salmonella enterica acid and heat resistance. Food Microbiol., 34(2), 259-
267. (1.F.2022: 5,3)

4. Lianou A., Koutsoumanis K.P. (2013). Strain variability of the biofilm-

forming ability of Salmonella enterica under various environmental
conditions. Int. J. Food Microbiol., 2, 171-178. (I.F.2022: 5,4)

5. Lianou A., Koutsoumanis K.P. (2013). Strain variability of the behavior of
foodborne bacterial pathogens: A review. Int. J. Food Microbiol., 167(3),
310-321. (.F.2022: 5,4)

6. Koutsoumanis K.P., Lianou A. (2013). Stochasticity in colonial growth
dynamics of individual bacterial cells. Appl. Environ. Microb., 79(7), 2294-
2301. (1.F.2022: 4,4)
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Enidpaon anotopwv petaBolwv tng Bepuokpaaciag

OTNV  KWwNTKA  oupmepidopd TOAU  HIKPWY
10. N. Aavidg mAnbuopwyv (2-10 kuttdpwv) Tou maboyovou | 2013 -
Salmonella enterica ser. Typhimurium
(Metamntuylakd)
11. A. AnpakonovAou- MeAétn KOLLIT[OOO'ELHKI‘] nleptvpad)rl] ™mg LK(I)LVO'L‘I']'II(XQ Dlmak(.)pou!otx.-Papazoglf)u D., Lianou A, |.<outsouman|s K.P. (201.6).
- A oxnuatwopolu  Prolpeviou amd  otehéxn tng| 2013 | Modelling biofilm formation of Salmonella enterica ser. Newport as a function
aratoyAou Salmonella enterica (MetantuxLako) of pH and water activity. Food Microbiol., 53, 76-81. (1.F.2022: 5,3)
Avamrtuén kat afloAoynon padnuotikol HovtéAou
12. Z. ZaprouAdkn npoPAedng TG 'avdn’tuﬁnq 1'o’u Staphylococctﬁs 2016 )
aureus O€ TUPLA UTO OTOTLKEG KAl SUVOLKEG
ouvOnkeg ouvtipnong (Metamtuxlako)
MeAETn NG  €TEPOYEVELRG  OTNV  KWVNTLKNA
13. X. Ztedpavig ouumnepldpopd  pepovwpévwy  omopliwv  Ttou | 2016 -
Baktnpiou Bacillus cereus (MetamTuyLako)
MeAétn NG QVvOEKTIKOTNTOG  TIPOPBLOTIKWV
14. ©. BaoW\eladng Baktnplwyv KaL TG Xpnong Toug ota tpoda péow | 2017 -
edwdpwv pepfpavwv  (MetamtuyLako)
EtenovavELa ELOVLLEVWY  KUTTdowY  Tou Aspridou Z., Akritidou T., Koutsoumanis K.P. (2018). Simultaneous growth,
naepo vévou LK“ ouo atm o0 Salmor?ella oe survival and death: The trimodal behavior of Salmonella cells under osmotic
15. ©. Akpttidouv V H p by H , 2017 |stress giving rise to “Phoenix phenomenon”, Int. J. Food Microbiol., 285, 103-
oplokég  ouvlnkeg  avamtuéng/  emBiwong/
, : 109. (I.F.2022: 5,4)
adpavomnoinong (Metamtuylako) i
1. Kakagianni M., Gougouli M., Koutsoumanis K.P. (2016). Development and
application of Geobacillus stearothermophilus growth model for predicting
spoilage of evaporated milk. Food Microbiol., 57, 28-35. (I.F.2022: 5,3)
2. Kakagianni M., Aguirre J.S., Lianou A., Koutsoumanis K.P. (2017). Effect of
storage temperature on the lag time of Geobacillus stearothermophilus
, , , , individual spores. Food Microbiol., 67, 76-84. (1.F.2022: 5,3)
Avamtuén kat ebopuoyn HOONUATIKWY HOVTEAWV L . . .
, . , 3. Kakagianni M., Koutsoumanis K.P. (2018). Mapping the risk of evaporated
. npoPAedng TG oupmepipopds  Oeppodpiwy . . . ) :
16. M. Kakayiavvn . , . 2018 milk spoilage in the Mediterranean region based on the effect of
OTOPLOYOVWV Baxktnplwv ota TPOdLU . ; .
(ABaKTOpIKG) temperature conditions on Geobacillus stearothermophilus growth. Food
Res. Int., 111, 104-110. (I.F.2022: 8,1)
4. Kakagianni M., Kalantzi K., Beletsiotis E., Ghikas D., Lianou A.,
Koutsoumanis K.P. (2018). Development and validation of predictive
models for the effect of storage temperature and pH on the growth
boundaries and kinetics of Alicyclobacillus acidoterrestris ATCC 49025 in
fruit drinks. Food Microbiol.,74, 40-49. (I.F.2022: 5,3)
Enidpaon tng yAukolng oto HECO avamtuéng otn
17. M. Taomapn oupnepLpopd adpavornoinong naboyovwy | 2018 -

pikpoopyaviopwv  (Metamtuy.)
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Etepoyévela otn oupnepldopd  UEUOVWHEVWY
Kuttapwv Ttou maboyovou Salmonella wg mnyn

1. Aspridou Z., Koutsoumanis K.P. (2015). Individual cell heterogeneity as
variability source in population dynamics of microbial inactivation, Food
Microbiol., 45, 216-221. (1.F.2022: 5,3)

2. Koutsoumanis K.P., Aspridou Z. (2016). Moving towards a risk-based food
safety management. Curr. Opin. Food Sci., 12, 36-41. (I.F.2022: 9,9)

18. Z. Aonpidou . . : 2019 |3. Koutsoumanis K.P., Aspridou Z. (2017). Individual cell heterogeneity in
MeTABANTOTNTOG OtV KwnTikn  Bavdtwong e . ; . o .
(ABaKTOPUKG) Predlctlve.Fooc'I Microbiology: Challenges in predicting a "noisy" world. Int.
J. Food Microbiol., 240, 3-10. (I.F.2022: 5,4)
4. Balomenos A.D., Tsakanikas P. Aspridou Z., Tampakaki A.P. Koutsoumanis
K.P., Manolakos E.S. (2017). Image analysis driven single-cell analytics for
systems microbiology, BMC Systems Biology, 11, 43. (1.F.2022: 0,7)
MpoPAePn G avamtuéng Ttou Tmaboyovou
MIKpOOpYOQVIOMOU  Listeria  monocytogenes ot
19.3. ToahoUun Oepukd enefepyaopéva mpoidvta kpéatog mou | 2019 -
KOBovtal o GETeC ota onueia ALavikig TWANong
(Metantuy.)
:Zgg;zinnsaltr?fLogz;\)(zj(nﬁquagg:lz\:z:;in‘;c:]\ge}:: Papagianeli, S. D., Aspridou, Z., Didos, S., Chochlakis, D., Psaroulaki, A.,
20. 2. NMamnaylavéAn Legionella  pneumophila oe  Siktua  vepol 2020 |Koutsoumanis, K. (2021). Dynamic modelling of Legionella pneumophila
thermal inactivation in water. Water Res., 190, 116743. (I.F.2022: 12,8)
(Metamntuy.)
Melétn tng enibpaong g Bepupokpaciag otnv
21. 3. Aidog adpavoroinon  PBuolpeviwv tou  maboyovou | 2021 -
Legionella pneumophila (Metamntuy.)
MeAétn  oxnuatiopol  kal  adpavoroinong
22. E. O£06wpOmoulog Blolpeviwv tou maboyovou Legionella pneumophila| 2021 -
(Metartuy.)
. . . Misiou, O., Zourou, C., Koutsoumanis, K. (2021). Development and validation
NpoéBAePn t™¢ ouunepipopdg tou  Bacillus L .
, , of a predictive model for the effect of temperature, pH and water activity on
23. X. ZoUpovu coagulans  oe  mpoidvta  tpodipwv  mou | 2021 L . . .
sUVTNPOLVTaL EKTC uyeiou (Metortuy.) the growth kinetics of Bacillus coagulans in non-refrigerated ready-to-eat food
products. Food Res. Int., 149, 110705. (I.F.2022: 8,1)
Etepoyévela OtV KWNTWKAR  ocupmepldopd
24. K. Ztaowou avamtuéng MHeEpOVWHEVWY  KuTtdpwv  E. Coli| 2022 -
(Metartuy.)
Avarmrtuén epyaleiwy TPpocSLopLOOU
25. A\. Ztafag emkwvduvotntag ywa E. coli 0157 oe Bodwo kua | 2022 -

(Metamntuy.)
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Emiépaon  tng  KAatikng  aMayig  otn

1.Misiou, O., Kasiouras, G., Koutsoumanis, K. (2021). Development and
validation of an extended predictive model for the effect of pH and water
activity on the growth kinetics of Geobacillus stearothermophilus in plant-
based milk alternatives. Food Res. Int., 145, 110407. (1.F.2022: 8,1)

2. Misiou, O., Ellouze, M., Koutsoumanis, K. (2023). Cardinal models to
describe the effect of temperature and pH on the growth of Anoxybacillus
flavithermus & Bacillus licheniformis. Food Microbiol., 112, 104230.

Nalapidng, X.

(1997 - 2017)

26. 0. Mioclov uikpoBlodoyiky aMoiwon twv tpodipwv mou | 2023 (LF.2022: 5,3)
ouvinpovvtaL ektdg uyeiou (Asaktopko) 3. Misiou, 0., Koutsoumanis, K., Membré, J. M. (2023). Quantitative microbial
spoilage risk assessment of plant-based milk alternatives by Geobacillus
stearothermophilus in Europe. Food Res Int., 166, 112638. (I.F.2022: 8,1)
4. Koutsoumanis, K. P., Misiou, O. D., Kakagianni, M. N. (2022). Climate change
threatens the microbiological stability of non-refrigerated foods. Food Res.
Int., 162, 111990. (I.F.2022: 8,1)
Avarmrtuén kal afloAdynon HabnuoTikwy HoVTEAWY
27. ®. Zappag npoBAePng TNg avamtuéng tou Bacillus cereus oe| 2023 -
NAoTEPLWHEVO yYOAa (MeTamtuy.)
1. Dova M.L., Petrotos K.B., Lazarides H.N. (2007). On the direct osmotic
. , , concentration of liquid foods. Part I: Impact of process parameters on
AVAmTUEn  VEVIKEUUEVOU  HOVIEAOU  yla T
, \ , , . , process performance. J. Food Eng., 78, 422-430. (1.F.2022: 5,5)
1. M. A6Ba CUUTIUKVWON UYPWV TPOPIHWY PE AUESH WOUWON 2003 - ] .
(Metamntuy.) 2. Dova M.I.,. Petro.tos. K.B., Lazarides H.N. (2007). On the dlre.ct osmotic
concentration of liquid foods. Part II: Development of a generalized model.
J. Food Eng., 78, 431-437. (1.F.2022: 5,5)
Tsagaraki E., Lazarides H.N. (2012). Fouling analysis and performance of
. , , , tubular ultrafiltration on pre-treated olive mill waste water. Food Bioprocess
JupBoAn otn  Swoxelpon  uypwv  amofAnTwv
2. E. Toaykapdkn eAatoupyelwy jie xprion pepBpaviy urepdtiBnong | 2007 | 1€ 5, 584-592. (1.F.2022:5,6) o
(Metourtuy.) Tsagaraki E., Lazarides H.N., Petrotos K.B. (2007). Olive mill wastewater
treatment. In: Oreopoulou, V. and Russ, W. (Eds) “Utilization of byproducts and
treatment of waste in the food industry”. Springer Publ. Co. pp. 133-157.
Metavaoteuon akeTahdeudng oe vepd
3. A. Zavépou epdloAwpévo oe PpLaAeg Pet-Polyethylene 2012 -
terephthalate (Metamtuy.)
1. Goula A.M., Chasekioglou A., Lazarides H.N. (2016). Drying and shrinkage
kinetics of solid waste of olive oil processing. Drying Technol., 33, 1728-
Enefepyaocia otepeol uToAeippatog amofAntwy 1738. (1.F.2022: 3,3)
4. A. XooeKioylou ehauotpiBeiwv HE &npavon Pekaopol | 2016 |2. Chasekioglou A., Goula A.M., Adamopoulos K.G., Lazarides H.N. (2017). An

(Metarmntuy.)

approach to turn olive mill wastewater into a valuable food by-product
based on spray drying in dehumidified air using drying aids. Powder Techn.,
311, 376-389. (I.F.2022: 5,2)
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Aalapidou, A.

(2010 - 2023)

AAeon oltou pe memieopévo aépa - Enidpacn tng

1. Vouris D.G., Lazaridou A., Mandala I.G., Biliaderis C.G. (2018). Wheat bread
quality attributes using jet milling flour fractions. LWT- Food Sci. Technol.,
92, 540-547. (1.F.2022: 6,0)

. ) KOKKOUETPLOG OAEUPOU OTLG AELTOUPYLKEG LOLOTNTE . ] . . .
1. A. Boupng K ’p qq} p’ (M::tam:u p\; g ntes| 2014 2. Lazaridou A., Vouris D.G., Zoumpoulakis P., Biliaderis C.G. (2018).
(uKapLov kat Ywptov X: Physicochemical properties of jet milled wheat flours and doughs. Food
Hydrocolloids 80, 111-121. (1.F.2022: 10,7)
, , , , Mygdalia A. S., Nouska C., Hatzikamari M., Biliaderis C. G, Lazaridou, A. (2022).
Xpnon ekxuAlopotog {upoUpevou peRBol wg ) .
, . . . , A sourdough process based on fermented chickpea extract as leavening and
2. A. MuysaAa BeAdtwtikov otnv  mapaywy Ywpol  xwpic| 2014 o - : i
Noutévn (MeTouTTuy.) anti-staling agent for improving the quality of gluten-free breads. Food
Y n X: Research International, 159, 111593. (1.F.2022: 8,1)
BeATiwon TwV TOLOTIKWVY XOPOKTNPLOTLKWY KaL TNG Gkountenoudi-Eskitzi 1., Kotsiou K., Irakli M. N., Lazaridis A., Biliaderis C. G.
3. I. Tkouvtevoun- Slatpodikng aflag OPTOOKEUACHATWY  XWPLG 2015 Lazaridou A. (2023). In vitro and in vivo glycemic responses and antioxidant
Eokutln yAoutévn pe dAeupa pePBlol kat Belavidiov potency of acorn and chickpea fortified gluten-free breads. Food Research
(Metamntuy.) International, 112579. (1.F.2022: 8,1)
Enidpaon tou alelpou BeAavidlol otnv molotnTa
4. X. E. Xploto8ouAouv VAukwv  optookeuacpdtwv  Xwpic  yAoutévn| 2016 -
(Metarttuy.)
EniSpaon tou £npol TPolupod and ekxOAouA Gidari-Gounaridou C., Nouska C., Hatzikamari M., Kotsiou K., Biliaderis C. G.,
5. F8apn —Touvapidou , , , , Lazaridou A. (2023). Impact of dry sourdough based on a fermented chickpea
, Tupoupevou peRLBLOL OTA MOLOTIKA XAPAKTNPELOTIKA | 2019 . L .
Xpuocdaven Yo ywpic youtévn (METITTuy.) starter on quality characteristics and shelf life of gluten-free bread. Food
HLOU XWPLG Y n X Bioscience, 53, 102780. (1.F.2022: 5,2)
EniSpaon mpoluplol amd eumopikn KaAALEpyeL
, €Kkivnong otnv mapoaywyn Ywpov xwpig yAoutévn
6.2. Kepapapn EUMAOUTIOMEVOU UE AGAeupo pePLBLOL 2013 )
(Metamntuy.)
. . . Sereti V., Lazaridou A., Tananaki C., Biliaderis C. G. (2021). Development of a
, AentokpuotdAAwon Bappokopelou He  €Aeyxo . " 1
7. B. Zepetn bUGIKOXN KAV TapapéTpwy (METarTuy.) 2019 |cotton honey-based spread by controlling compositional and processing
XN PaueTe X parameters. Food Biophysics, 16, 365-380. (I.F.2022: 3,0)
, , , Kotsiou K., Palassaros G., Matsakido, A., Mouzakitis C. K., Biliaderis C. G.
DUOLKOXNLKEG Bl0TNTEG  OPTOOKEUATHATWY ; ) . .
, , , , , Lazaridou A. (2023). Roasted-sprouted lentil flour as a novel ingredient for
8.T. NaAdooapog EUTMAOUTIOUEVWY PE dAgupa BAaotnpévwy omopwy | 2021 T . .
{wv (MeTarnTuy.) wheat flour substitution in breads: Impact on dough properties and quality
ooTptwy . attributes. Food Hydrocolloids, 145, 109164. (I.F.2022: 10,7)
MeAEtn  GUOLKOXNUIKGY  BLOTATWY  EBBULGV Mouzakitis C.-K., Sereti V., Matsakidou A., Kotsiou K., Biliaderis C. G.,
9 X.-K. M Kic euBpaveY Ceiv QKEL edapyo 'smka}\t')lbswvut | 2021 Lazaridou, A. (2022). Physicochemical properties of zein-based edible films and
- X.-K. MouZaxitng HEKPP i n M PHovn ) n coatings for extending wheat bread shelf life. Food Hydrocolloids, 132, 107856.
o€ aprookevaopoata (Metarmtuy. (1.F.2022: 10,7)
. . , . Papagianni E., Kotsiou K., Biliaderis C. G., Lazaridou A. (2023). Flaxseed and
AVAmtuén  aPTOOKEUQOMATWY Xwplg YAoutévn : i ) ) .
. “ , o , sprouted lentil seeds as functional ingredients in the development of
10. E. Maraywavvn kaBapng ETLKETAG EUTTAOUTIONEVWV pe| 2021

Awapdomnopo (Metamntuy.)

nutritionally fortified “clean-label” gluten-free breads. Food Hydrocolloids for
Health, 4, 100165. (I.F.2022: 1,9)
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MNapaAafh MPWTEIVLKWY GUUTTUKVWUATWY Ao mita

11. M. AgAnyswpyaxn OOUCOULOU KoL  MEAETN Twv  duokoxnukwyv | 2023 -
XopaxTnplotikwy toug (Metamntuy.)
Evowpadtwon nitag couoauLol o€
, OPTOOKEUAOUOTO  KOL  XOPOKTINPLOUOG  TWV
12. . NoAdkoag bUOIKOXNULKWY KAl  OPYOVOANTITIKWY  TOUG 2023 B
napouétpwyv  (Metamtuy.)
) KMaelwg&}::,];T]Z#Kgg)g\ws}tig\q’lfgga?:pr;%‘;?:;izg Hatzikamari M., Litopoulou-Tzanetaki E., Tzanetakis N. (1999).
1. M. Xat{nkapapn TUPLOL «AVEBOTH» oIt KaTaikioto yéAa 1998 | Microbiological characteristics of Anevato: a traditional Greek cheese. J. Appl.
Microbiol., 87, 595-601. (I.F.2022: 4,0)
(Metamtuy.)
MikpoBLoAoyLlKA Kol XNULKA XOPAKTNPLOTIKA TOU Lioliou K., Litopoulou-Tzanetaki E., Tzanetakis N, Robinson R.K. (2001).
2. K. AdAov TUpLoL Mavoupy, amd opd npdPetou ydhaktog 2001 |Changesin the microflora of manouri, a traditional Greek whey cheese, during
(Metartuy.) storage. Int. J. Dairy Technol., 54, 100-106. (1.F.2022: 4,4)
, , . . Mama V., Hatzikamari M., Lombardi A., Tzanetakis N., Litopoulou-Tzanetaki E.
Etepoyévela tou eidoug L. Paracasei-paracasei: . . . . . .
. , , , (2002). Lactobacillus paracasei subsp paracasei heterogeneity: The diversity
3. B. Maua TAPAAAQKTIKOTNTO OTEAEXWY ToU amopovwinkav | 2003 o " )
ot ENnViké tapasootaxd wptd (METQTTTuY.) among strains isolated from traditional Greek cheeses. Ital. J. Food Sci., 14,
351-362. (I.F.2022: 2,6)
MAnBuopol, TumoL Kot PBLoXNUKEG BLOTNTEC TwV Soldatou H., Psoni L., Tzanetakis N., Litopoulou-Tzanetaki E. (2006).
4. E. ToASétou agpofuwv  Baktnplwv Kol TwWV  YOAGKTIKWV 2005 Populations, types and biochemical activities of aerobic bacteria and lactic acid
i Baxtnpiwv tou aépa MapadooLaKkwV TUPOKOUELWY bacteria from the air of cheese factories. Int. J. Dairy Technol., 59, 200-208.
(Metamntuy.) (1.F.2022: 4,4)
1. Psoni L., Tzanetakis N., Litopoulou-Tzantaki E. (2003). Microbiological
AttortovAov, E. characteristics of Batzos, a traditional Greek cheese from raw goat's milk.
(1997 _ 2011) Food MiCI’ObiO/., 20, 575-582. (|F2022 5,3)
2. Psoni L., Tzanetakis N., Litopoulou-Tzanetaki E (2006). Characteristics of
Batzos cheese made from raw, pasteurized and/or pasteurized
MeA€tn NS UikpoxAwpidag Tou tuplol «Mmatiog» standardized goat milk and a native culture. Food Control, 17, 533-539.
and vwrno yidwvo ydla kot emidoyn «Ayplwvy (1.F.2022: 6,0)
5. A. Wwvn otehexwv  ofuyahaktikwv  Bokmpiwv  amd| 2006 |3. Psoni L., Kotzamanides C., Andrighetto C., Lombardi A., Tzanetakis N.,

napadoolakd Tupl w¢ KaAAlEpysla  yla TN
Blopnxaviki mapackeur tou  (ALSAKTOPLKO)

Litopoulou-Tzanetaki E. (2006). Genotypic and phenotypic heterogeneity in
Enterococcus isolates from Batzos, a raw goat milk cheese. Int. J. Food
Microbiol., 109, 109-120. (I.F.2022: 5,4)

4. Psoni L., Kotzamanides C., Yiangou, M., Tzanetakis N., Litopoulou-Tzanetaki
E. (2007). Genotypic and phenotypic diversity of Lactococcus lactis isolates
from Batzos, a Greek PDO raw goat milk cheese. Int. J. Food Microbiol.,
114, 211-220. (I.F.2022: 5,4)
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MkpoBLOAOYLKEG Kal BLOXNULKEG LETABOAEG KATA TN
{pwon g mapadoolokng pePlOopayldg Tmou

1. Hatzikamari M., Kyriakidis, D.A., Tzanetakis, N., Biliaderis, C.G., Litopoulou-
Tzanetaki E. (2007). Biochemical changes during a submerged chickpea
fermentation used as a leavening agent for bread production. Eur. Food
Res. Technol., 224, 715-723. (.F.2022: 3,3)

MartoouUkag, N.
(1997 - 2013)

MuwyanAisou, A-M.
(2002-2023)

6. M. Xatlnkopd , . . 2009
tnkauapn Xpnotporoteiton ywa tnv mapookeun peBlBéviov 2. Hatzikamari M., Yiangou M., Tzanetakis N., Litopoulou-Tzanetaki, E.
Ywulov (entdlupo) (ALSAKTOPLKO) (2007). Changes in numbers and kinds of bacteria during a chickpea
submerged fermentation used as a leavening agent for bread production.
Int. J. Food Microbiol., 116, 37-43. (1.F.2022: 5,4)
, , , , Vassiliadis A., Psoni L., Nikolaou S., Arvanitis L., Tzanetakis N., Litopoulou-
MetaBoAn otov aplBuo kot Ta €6n Twv YaAAKTIKWY . . . . . . . .
, , , , , , , Tzanetaki E. (2007). Changes in microbial populations, kinds of lactic acid
7. A. Bao\elddng Baktnpiwv katd tnv wpipaven Otog anod vwmo kat | 2009 . K . . "
Bepuioptvo yéra  (MetarTuy.) bacteria and biochemical characteristics of Greek traditional feta cheese
PHIOLEVO Y X: during ripening. Int. J. Dairy Technol., 62, 39-47. (I.F.2022: 4,4)
, , , , Pavlidou S, Bozoudi D, Hatzikamari M, Tzanetakis N., Litopoulou-Tzanetaki E.
BLOTOWKIAOTNTA. AQKTOKOKKWY 0o TapadooLoka - o . .
. . . , (2011). Differentiation of Lactococci from 2 Greek cheeses with protected
8. 2. NMNoawAidov TUPLA WG TIPOG TOL TEXVOAOYLKA Kol YEVETIKA Toug | 2010 K K . K . .
y (Metamtuy.) designation of origin by phenotypic criteria and RAPD-PCR. J. Food Sci., 76,
Xapaxtmpotikd X: 175-183. (I.F.2022: 3,9)
1. Bozoudi D., Kotzamanidis Ch., Hatzikamari M., Tzanetakis N., Menexes G.,
Litopoulou-Tzanetaki E. (2016). 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. Int. J. Food Microbiol., 200, 87-96. (I.F.2022: 5,4).
. , 2. Bozoudi D., Torriani S., Zdragas A., Litopoulou-Tzanetaki E. (2016).
Alepelivnon Twv HLKPOBLOAOYLKWY Kol . o . ) . L
, , , . Assessment of microbial diversity of the dominant microbiota in fresh and
9. A. Mnololén ? DUCLKOXNUIKWY  XapaKTNpLoTikwy Tmapadootakns| 2017 ’
béTac and sudpopec neploxéc (ABAKTOPKS) mature PDO Feta cheese made at three mountainous areas of Greece. LWT
S PEG TIEPLOXES — Food Sci. Technol., 72, 525-533. (1.F.2022: 6,0).
3. Bozoudi D., Kondyli E., Claps S., Hatzikamari M., Michaelidou A., Biliaderis
C.G., Litopoulou-Tzanetaki E. (2018). Compositional characteristics and
volatile organic compounds of traditional PDO Feta cheese made in two
different mountainous areas in Greece. Int. J. Dairy Techn., 71, 673-682
(1.F.2022: 4,4).
MeAETn  T™NG OUYKEVTPWONG TOAUOULVWY  OE Galitsopoulou A., Michaelidou A.M., Menexes G., Alichanidis E. (2016).
1. A. TkoAttooroUAou Tpwtoyaha kot ydAa rtpoPdrou Kat atyag 2006 |Polyamine profile in ovine and caprine colostrum and milk. Food Chem., 173,
(Metantuy.) 80-85. (I.F.2022: 8,8)
, , , Athanasiadis A.P., Michaelidou A., Fotiou M., Menexes G., Theodoridis T.D.,
JUYKEVTPWON Twv eAelBepwv apwvoféwv oto . . . . .
QUVLOKS UYpd OE Oxéon e TV eBSoudda KONoNC Ganidou M., Tzevelekis B., Assimakopoulos E., Tarlatzis B.C. (2011). Correlation
2. M. Qwrtiou "| 2009 |of 2nd trimester amniotic fluid amino acid profile with gestational age and

™ untpwkn  Swatpodn kat v ékBacn NG

gykupoolvng (Metarmtuy.)

estimated fetal weight. J. Maternal-Fetal Neonatal Med., 24, 1033-1038.
(I.F.2022: 1,8)
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ABnpwpatikr) vooog Kat SLaLtnTikol mapdyovteg o

Vasilopoulou A., Galitsianos |., Fotiou M., Menexes G., Tsakoumaki F.,
Tsitlakidou P., Psirropoulos D., Michaelidou A.M. (2016). An exploratory study

3. A. BacthorovAou 58[V|J.(1’ evnhikwy , ano  bUo  Suagoperikes | 2011 of dietary intake patterns among adults diagnosed with cardiovascular risk
nepudépeteq tng EMGSog (Metarrtuy.) factors. Int. J. Food Sci. Nutr., 66, 458-465. (1.F.2022: 3,9)
EkTiunon tng MEMUKOTNTOS TMPWTEIVWY YAAAKTOG
4. 3. Townog and Sladopetikég TNyEG ME in vitro texvikég| 2011 -
(Metaurtuy.)
YioBétnon TOU TPOTUTIOU TNG  HUECOYELOKAG
5. T. Fewpyavtd 5LOL'EpCfd)r]§, Katd To 2? tpinnvo tn’q KUnong Kot 2016 i
mBavr) enidpacn otnv €kBaon tTng KUNONG
(Metamtuy.)
Atepelivnon TG uloB£Ttnong Tou YAUKOLULKOU Seiktn
Y Stawtoloyiov  wg epyoleio  afloAdynong g
6. ®. Toakoupdxn eNiSpaong TG UNTPLKNAG Statpodng otnv €€EALEN TNG 2016 )
kunong (Metarmtuy.)
Avamrtuén kat aflohdynon epyaieiou kataypadng Athanasiadou E., Kyrkou C., Fotiou M., Tsakoumaki F., Dimitropoulou A.,
Twv dlatpodlkwv ouvnBeLwY Kata tn SLApKELA TNG Polychroniadou E., Menexes G., Athanasiadis P.A., Biliaderis G.C., Michaelidou
7. X. Kbpkou gykupoolvNng Kat cucxEton tng Statpodng pe tn| 2016 |A.M.(2016). Development and validation of a Mediterranean oriented culture-
oloTaon BLOAOYLKWY UYPWV TNG UNTEPOG specific semi-quantitative food frequency questionnaire. Nutrients, 8(9), 522.
(Metarmtuy.) (1.F.2022: 5,9)
3. A. MotBaiou Ixéon usta’&') SLaTpodIKwV MPOTUTWV KAl KApKivou 2016 i
tou paotol (Metarmtuy.)
1. Fotiou M., Michaelidou A.M., Athanasiadis A.P., Menexes G., Symeonidou
M., Koulourida V., Ganidou M., Theodoridis T.D., 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. J. Maternal-Fetal Neonatal Med., 28(8), 910-915.
(1.F.2022: 1,8)
2. Fotiou M., Michaelidou A.M., Masoura S., Menexes G., Koulourida V.,
Ixéon MeTofU UNTPLKAC SLaTtpodLkAg KaTAoTAoNG Biliaderis C.G., Tarlatzis B.C., Athanasiadis A.P. (2016). Second trimester
9. M. Qwrtiou kaL ouotacng Blohoyikwy uypwv oto 2° Tpiunvo tng| 2017 amniotic fluid uric acid, potassium, and cysteine to methionine ratio levels

kunong (ALSOKTOPLKO)

as possible signs of early preeclampsia: A case report. Taiwan. J. Obstet.
Gynecol., 55(6), 874-876. (1.F.2022: 2,1)

3. Fotiou M., Fotakis C., Tsakoumaki F., Athanasiadou E., Kyrkou C.,,
Dimitropoulou A., Tsiaka T., Chatziioannou A.C., Sarafidis K., Menexes G.,
Theodoridis G., Biliaderis, C.G., Zoumpoulakis, P., Athanasiasis, A.P.
Michaelidou, A.M. (2018). 1 H NMR-based metabolomics reveals the effect
of maternal habitual dietary patterns on human amniotic fluid
profile. Scientific reports, 8(1), 4076. (1.F.2022: 4,6)
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MebBobdohoyikég mpoosyyioelc kot afloAodynon

S10TPOdPIKWY TPOTUTIWV TIOU TIPOKUTITOUV HE TN

10. A. AnpntportovAou xpnon a-posteriori HEBOSWV avaAuong 2018 )
(Metamntuy.)
AfloAoynon Slatpodikwv cuvnBelwv egyklwv o€
11. A. ZTapKOTOUAOG €NINESO UIKPOBPEMTIKWY CUOTOTIKWY KOTd to 20| 2021 -
tpipnvo tng knong  (Metamtuy.)
1.Tsakoumaki F., Kyrkou C., Athanasiadi, A.P., Menexes G., Michaelidou A-M.
(2021). Nutritional Inadequacy: Unraveling the Methodological Challenges
for the Application of the Probability Approach or the EAR Cut-Point
MeBo80oAoOYIKEG TtpOOEYYIoELS KOl eKTiMNON TNG Method—A Pregnancy Perspective. Nutrients, 13(10), 3473. (I.F.2022: 5,9)
12. ®. TOOKOUMAKN Slotpodikig Katdotaong g Untépog kotd tnv | 2022 |2.Tsakoumaki F., Kyrkou C., Fotiou M., Dimitropoulou A., Biliaderi, C. G.,
kunon (ABaKtopka) Athanasiadis A.P., Menexes G., Michaelidou A-M. (2022). Framework of
Methodology to Assess the Link between A Posteriori Dietary Patterns and
Nutritional Adequacy: Application to Pregnancy. Metabolites, 12(5), 395.
(I.F.2022: 4,1)
Alepelivnon TNG TEMTIKOTNTOG SLAAUHATWY
13. K. Tevtiidou TPWTEIVWVY 0poU YAAAKTOG e in vitro Texvikeg | 2022 -
(Metarmnruy.)
BeAtlotonoinon mpokatepyaoiag amofAntwv
14. X. BouAyapiéng Katavalwong  kKadé pe  otoxo  tnv| 2023 -
Blotexvohoyikr aglomoinon toug (Metamtuy.)
ME}\E,m Heuppaviov omo' TIPLTELVES VCO\G.K'IEOQ we Moditsi M., Lazaridou A., Moschakis T., Biliaderis C.G. (2016). Modifying the
, ouoTApOTL petadopdg Kat  eheyxopevng ) i ! s )
1. M. Moéiton X , , 2012 | physical properties of dairy protein films for controlled release of antifungal
QMEAEUDEPWONG OVTLLUKNTLAKWY OUCLWV )
agents. Food Hydrocolloids, 39, 195-203. (I.F.2022: 10,7)
(Metamntuy.)
Mpootacio  kat  eheyxouevn  ameleuBépwon
2. . ABpapidng BloAelToUpyIKWY CUOTOTIKWY pe evOUAdkwon og| 2012 -
pkpoodatpidia BlomoAupepwv (Metamtuy.)
3. A. Behdékn I‘Iap’dyovrsq Tou srt’npstc’)uv ™ Suaxuon tou NaCl 2016 i
Mooxdxkne, ©. Katd tnv mapackeun tupwv  (Metamtuy.) ' . . _ ' _
Moschakis T., Dergiade I., Lazaridou A., Biliaderis C.G., Katsanidis, E. (2017).
(2009 - 2023) Evowpdtwo ¢dutootepohwv o mpoidvta Modulating the physical state and functionality of phytosterols b
4. 1. Aepyradé W \ f 0 P 2016 aung phy . ctionaiity phy y
ylaouptiot (Metartuy.) emulsification and organogel formation: Application in a model yogurt system.
J Funct. Foods, 33, 386-395. (I.F.2022: 5,6)
MEeAETN TNG UIKPOSOUAG KOl TWV ULKPOPEOAOYLIKWV Moschakis T., Chantzos N., Biliaderis C.G., Dickinson E. (2018). Microrheology
5. N. Xavt{og botitwy  Stahupdtwy  Kageivikou vatpiou kai| 2016 |and microstructure of water-in-water emulsions containing sodium caseinate
KOUUEWS XapouTiol  (Metamtuy.) and locust bean gum. Food Funct., 9(5), 2840-2852. (1.F.2022: 6,1)
Emidpaon QUOKOXNUIKWY  TOPAUETPWY 0TV
6. B. Mmoukou KLvNTKOTNTA TNG ZaApovENAaG Kal otny mpotipnon | 2017 -

ddong oe Sidbacikd w/w-yahdktwua (Metarmrtuy.)
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Enidpaon tg aBavoAng otn MPeETOUCLWON TWV
MPWTEIlVWYV 0pol YAAQKTOG KAl OTOV OXNUATIOMO

Wagner, J., Andreadis, M., Nikolaidis, A., Biliaderis, C. G., Moschakis, T. (2021).
Effect of ethanol on the microstructure and rheological properties of whey

7. M. Avbpeadng nmnktwv  (Metamntuy.) 2017 proteins: Acid-induced cold gelation. LWT — Food Sci. Technol., 139, 110518.
(1.F.2022: 6,0).
Effect of whey protein denaturation on the 1. Nikolaidis A., Moschakis T. (2017). Studying the denaturation of bovine
physicochemical properties of whey-based products serum albumin by a novel approach of difference-UV analysis. Food Chem.
(AbakTopLkd) 215, 235-244. (1.F.2022: 8,8)
2. Nikolaidis A., Andreadis M., Moschakis T. (2017). Effect of heat, pH,
8. A. NwkoAaiéng 2018 ultrasonication and ethanol on the denaturation of whey protein isolate
using a newly developed approach in the analysis of difference-UV spectra.
Food Chem., 232, 425-433. (1.F.2022: 8,8)
3. Nikolaidis A., Moschakis T. (2018). On the reversibility of ethanol-induced
whey protein denaturation. Food Hydrocolloids, 84, 389-395. (1.F.2022: 10,7)
Aflomoinon duoKWV XPWOTIKWV arnd Mourtzinos |., Prodromidis P., Grigorakis S., Makris D.P., Biliaderis C.G.,
9. M. MNpoSpopisne napamnpoiovta K;:feuuuuéltoo KOl EVOWHUATWON TOUC 2019 Mos.chalfis T (2018). Natural food colorants qerived from onion wastes:
o€ yahoKToKoUIKA Tipoidvta (Metarmtuy.) Application in a yoghurt product. Electophoresis, 39, 1975-1983. (I.F.2022:
2,9).
DUOLKOXNULKEG LELOTNTEG TOU MNTPLKOU YAAQKTOG Basdeki A.-M., Fatouros D.G., Biliaderis C.G., Moschakis T. (2021).
10. A.M. Mnaodékn Katd to 20 étog yahouxiag (Metarmtuy.) 2019 | Physicochemical properties of human breast milk during the second year of
lactation. Curr. Res. Food Sci., 4:565-576. (1.F.2022: 6,3).
, MwkpoSour; Kol  PEOAOYIKEG  LBLOTNTEG  TWV
11. M. Toouuayka yAukoZtwv oteBLoAng (Reb-A) (Metarmtuy.) 2020 i
12. A. Mrobpa Emépaon’ TOU EL§OUC Ko Itr]c $UAng otnv clotaon 2020 i
KoL otV 6€vn Trén tou ydAaktog (Metarttuy.)
13. N. ZoAwpéKou I'I?Lpaywvr'] dUOIKWV YOAQAKTWUAETWY amd OMoOpPous 2020 i
kdwvapng (Metamntuy.)
Anploupyia HIKpo- Kol vavo- cwpatdiwv amod Sentoukas, T., Charitou, G., Wagner, J.,, Wagemans, A. M., Moschakis, T.,
13.T. Xapitou TPpwWTelvn  opol  ydAoktog kot atBavoAn | 2021 | Papagiannopoulos, A. (2023). Formation of nanoparticles from ethanol-
(Metamntuy.) denatured whey proteins. Food Structure, 37, 100337. (.F.2022: 4,7)
12. X. Totroudc Xpnfrln cuoowlpsuuarwvl yla Tty mopaywyn 2021 |-
TPoidVTWVY Ue Bdon o tupdyada (Metamtuy.)
13. A. Morueé MLKpO(SOp.t:] KOl p:‘-:O}\OVLKEQ 1810TNTEG 2022
yahoktwpdtwy ehatortnktwy  (Metarmtuy.)
Xprion UTEPAXWV yla TNV TPOTMOTMOoinon Twv
14. A. Nanaddtog UNXOVIKWV  BLOTATWY Kol TNG MLKpodoung tou | 2022
yaouptiot  (Metamtuy.)
Andreadis, M., Moschakis, T. (2023). Formation of thermo-reversible gels from
Sxfon WETAts pUNTPUrC SlatpodikAg KOToTAoNC whey prot'eins after combined thermal and ethanol pretreatment. Food
15. M. Avpedbnc KL O0OTAOS BLOAOYLKGY UYpGoY 0T0 20 Tolunvo e | 2023 Hydrocolloids, 142, 108749. (I.F.2022: 10,7)

Kunong (AL8OKTOPLKO)

Andreadis, M., & Moschakis, T. (2023). Effect of ethanol on gelation and
microstructure of whey protein gels in the presence of NaCl. Food
Hydrocolloids, 134, 107985. (1.F.2022: 10,7)
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EkxUALopQ TIPOTIOANG WG PUOLKO GUVTNPNTIKO UNn

Vasilaki A., Hatzikamari M., Stagkos-Georgiadis A., Goula A.M., Mourtzinos I.
(2019). A natural approach in food preservation: Propolis extract as sorbate

1. A. Baciakn avBpakolxwv avapuktikwy (Metamtuy.) 2018 alternative in non-carbonated beverage. Food Chem., 298, 125080. (1.F.2022:
8,8).
BeAtiotomnoinon ekxUALONG GOLVOALKWY EVWOEWV L . . . . .
) M Aowd  poblol KAl  EVOWMATWON  TwV Kyrla.kldou A, Makrls D.P_., Lazarlleou A, B|I|_a<?|er|s C.G., Mourtzinos I. (2021).
2. A. Kuplakidou MOpaYOUEVWY  EKYUAOUATWY  OF  pEWBpAveC 2020 |Physical properties of Chitosan films containing pomegranate peel extracts
yrotavnc (MetamTuy.) obtained by deep eutectic solvents. Foods, 10(6), 1262. (1.F.2022: 5,2).
BeATioTonoinon ekUALONC OVOAKWY EVAHGEWY Kalogiouri N.P., Palaiologou E., Papadakis E.N., Makris D.P., Biliaderis C.G.,
me GAO6 Aspoviol kan EAeyxot aviukpoBLaKnc Mourtzinos I. (2022). Insights on the impact of deep eutectic solvents on the
3. E. MaAawoAdyou Spcionc mapayduevwy exuhiopdTwy (METOTTTUX.) 2020 |composition of the extracts from lemon (Citrus limon L.) peels analyzed by a
g novel RP-LC-QTOF-MS/MS method. European Food Research and Technology,
248 (12), 2913-2927 (I.F.2022: 3,3).
MEeAETN Twv WOLOTATWY TWV AUTOPWV CUCTOTIKWY
4. A. Kapakwotog tou TwpAva PBepikokou (Prunus armeniaca)| 2020 -
(Metarmtuy.)
A£L0TT0INGN UTTO-TPOIBVTWY TIapaywyYHC Kabé yio T Loukri A., Tsi.tlakidou P., Goula A., Assimopoulou A.N., Kontogiannopoulqs
Mouprtlivog, I. 5. A. AolKpn RopaywYH KaVOTOUWY podnudtwy (MeTarTuy.) 2020 K.N., Mourtzinos I. (2020). Green Extracts from Coffee Pulp and Their
(2016 - 2023) Application in the Development of Innovative Brews. Applied Sciences, 10, 1-
13, 6982. (1.F.2022: 2,7).
Atlomoinon onopwv tou ¢putou Trigonella Foenum-
6. 0. ®paykomoulog Graecum (Fenugreek) oe kpeatoyohaktwpata | 2020 -
(Metamntuy.)
Evowpdtwon BLOSPATTIKGV GUGTOTIKGV Christaki S., Moschakis T., Kyriakoudi A., Biliaderis C. G., Mourtzinos I. (2021).
7. 3. Xpnotéxn apwpatikdv  UTOV of Tupld  Tupoydhaktog| 2021 Recent. advances in plant gssential oils _an_d extra_cts: Delivery systems and
(Metartuy.) potential uses as preservatives and antioxidants in cheese. Trends in Food
Science & Technology, 116, 264-278. (1.F.2022: 15,3).
Alomoinon amofAftwy mapaywyng kade ya ty
8. M. MavaBakn avarmtuén mpwtwyv VAWV TG Blopnxaviag tpodipwv | 2022 .
(Metarmtuy.)
MEeAETN OAYWIKWY XOVIPWY EUTIAOUTIOUEVWVY HE
9. A. KapmAwwvn ekUAlopato duTKWY nopanpoioviwy | 2022 -
(Metamntuy.)
Aflomoinon mapampolovtwy  podlov  yla TNV
10. E. KaAda avantuén mpwtwv UAwvY tng Blopnxaviag tpodipwyv | 2023 -
(Metamntuy.)
MeAET pNyovikiy 1BIOTATWY Kt KpUOTEAAWONG Biliaderis C.G., Lazaridou, A., Mavropoulos A., Barbayiannis N. (2002). Water
1. A. Mawpémouhog T 1998 plasticization effects on crystallization of lactose in a co-lyophilized amorphous

(Metamntuy.)

polysaccharide matrix and its relevance to the glass transition. Int. J. Food
Prop., 5, 463-482. (1.F.2022: 2,9)
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Mrudwadépng, K.

(1997 - 2019)

QUOKOXNULKEG  LOLOTNTEG  TIAOLOTLKOTIOLNUEVWV

Biliaderis C.G., Lazaridou A., Arvanitoyannis I. (1999). Glass transition and

2. A. NaZlapiSou HypdTwy ToUANOUAGVNG - apihou otnv repoxr g | 1999 |physical properties of polyol-plasticized pullulan-starch blends at low
voAwSoug uetdrrtwong  (Metarmtuy.) moisture. Carbohydr. Polym., 40, 29-47. (1.F.2022: 11,2)
Kwntkl  amolkodounong  MLKPoevOUAOKWUEVWY Serris G., Biliaderis C.G. (2001). Degradation kinetics of beetroot pigment
3. T. Zéppng PUOLKWY XPWOTIKWV OE Gpopda UAKA 2000 |encapsulated in polymeric matrices. J. Sci. Food Agric., 81, 691-700. (1.F.2022:
(Metamntuy.) 4,1)
1. Vaikousi H., Biliaderis C.G., Izydorczyk M.S. (2004). Solution flow behavior
AmOudvwon,  MOPLOKE  XGPAKTNPLOTIKG  Kal and gellmg. properties o.f water-soluble barley B-glucans varying in
., ., . , , molecular size. J. Cereal Sci., 39, 119-137. (.F.2022: 3,8)
4. X. Baikouon peoAoykEG L8LotNTeG udatodlahutwy B-yAukavwy | 2003 . . I . ; .
kp1Baplod ( Metamtuy.) 2. Vaikousi H., Biliaderis C.G. (2005). Processing and formulation effects on
pLoap : rheological behavior of barley B-glucan aqueous dispersions. Food Chem.,
91, 505-516. (I.F.2022: 8,8)
. , . . Volikakis P., Biliaderis C.G., Vamvakas C., Zerfiridis G.K. (2004). Effects of a
Avartuén Agukol TuploU GAUNG XOUNANG Auto- . . . .
5. M. BoAK&KNG NEPLEKTIKGTNTAS ME TV MPOGBAKN CUIwkVOMeTos | 2003 commercial oat-B-glucan concentrate on the chemical, physicochemical and
o B-yAUK 5 Boc (Metamtuy.) sensory attributes of a low-fat white-brined cheese product. Food Research
“YAUKQVNG Ao Ppwin TQTTUX- Int., 37, 83-94. (I.F.2022: 8,1)
, , , , Kontogiorgos V., Biliaderis C.G., Kiosseoglou V., Doxastakis G. (2004). Stability
Enidpaon B-yAukavwv dnuntplakwv otn peoloyia i~ . o
6. B. Kovrovihovo Kl STOBEPOTNTOL 0/W YAAKTWLATWY 2004 and rheology of egg yolk-stabilized concentrated emulsions containing cereal
e yiwpyos B-glucans of varying molecular size. Food Hydrocolloids, 18, 987-998. (1.F.2022:
(Metamtuy.)
10,7)
1. Lazaridou A., Biliaderis C.G. (2002). Thermophysical properties of chitosan,
chitosan-starch and chitosan-pullulan films near the glass transition.
Carbohydr. Polym., 48, 179-190. (1.F.2022: 11,2)
2. Lazaridou A., Biliaderis, C.G., Kontogiorgos, V. (2003). Molecular weight
effects on solution rheology of pullulan and mechanical properties of its
films. Carbohydr. Polym., 52, 151-166. (1.F.2022: 11,2)
3. Lazaridou A., Biliaderis C.G., lzydorczyk M.S. (2003). Molecular size effects
on rheological properties of oat B-glucans in solution and gels. Food
IX€0ELG SOMNG KoL LOLOTATWY TOAUCAKXAPLTWY OF Hydrocolloids, 17, 693-712. (1.F.2022: 10,7)
7. A. ANaZapiSou ovotripata XopunAng kow udnAic ouykévipwong| 2003 | 4. Lazaridou A., Biliaderis C.G., Micha-Screttas M., Steele B.R. (2004). A

Slahutn (ALSOKTOPLKO)

comparative study on structure-function relations of mixed linkage (1—3),
(1—4) linear B-glucans. Food Hydrocolloids, 18, 837-855. (I.F.2022: 10,7)
5. Lazaridou A., Biliaderis C.G. (2004). Cryogelation of cereal B-glucans:
structure and molecular size effects. Food Hydrocolloids, 18, 933-947.
(1.F.2022: 10,7)
Lazaridou A., Vaikousi H., Biliaderis C.G. (2004). Molecular size effects on
gelation of barley and oat B-glucans. In: Gums and Stabilizers for the Food
Industry 12, P.A. Williams and G.O. Phillips (eds.), The Royal Society of
Chemistry, pp. 108-115.
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8. E. Kristo

QDUOLKOXNULKEG  LOLOTNTEG OUVOETWYV  €SWOLUWY
HEUBPavWV a6 uSpokoANoelsr (ALBaKTOPLKO)

2006

1. Kristo E., Biliaderis C.G. (2006). Water sorption and thermo-mechanical
properties of water/sorbitol-plasticized composite biopolymer films:
Caseinate—pullulan bilayers and blends. Food Hydrocolloids, 20, 1057-
1071. (1.F.2022: 10,7)

2. Kristo E., Biliaderis C.G., Zampraka A. (2007). Water vapor barrier and
tensile properties of composite caseinate-pullulan films: biopolymer
composition effects and impact of beeswax lamination. Food Chem., 101,
753-764. (1.F.2022: 8,8)

3. Kristo E., Biliaderis C.G. (2007). Physical properties of starch nanocrystal-
reinforced pullulan films. Carbohydr. Polym., 68, 146-158. (1.F.2022: 11,2)

4. Kristo E., Koutsoumanis K.P., Biliaderis C.G. (2007). Thermal, mechanical and
water vapour barrier properties of sodium caseinate films containing
antimicrobials and their inhibitory action on Listeria monocytogenes. Food
Hydrocolloids, 22, 373-386. (I.F.2022: 10,7)

9. A. Zegpadewidou

MeAétn evowpdtwong B-yAukavwyv Bpwung ota
DUGLKOXNHLKA KOL OPYyaVOANTITLKA XOPOKTNPLOTLKA
{UMWUEVWY TIPOLOVTWVY YAAQKTOG UE KOAALEPYELQ
ylaouptng kot SUo TPOPLOTIKWY OTEAEXWV TOU
vévoug Lactobacilus (Metautuy.)

2008

Lazaridou, A., Serafeimidou, A., Biliaderis, C.G., Moschakis, T., Tzanetakis, N.
(2016). Structure development and acidification kinetics in fermented milk
containing oat B-glucan, a yogurt culture and a probiotic strain. Food
Hydrocolloids 39: 204-214. (1.F.2022: 10,7)

10. X. Baikouon

Avartuén kot edappoyr  Kwntikwv  peBodwv
EKTLUNONG TNG TTOLOTNTAG TWV TPOdiwY
(Adaktopko)

2009

1. Vaikousi H., Koutsoumanis K., Biliaderis C.G., (2008). Kinetic modelling of
non-enzymatic browning of apple juice concentrates differing in water
activity under isothermal and dynamic heating conditions. Food Chem.,
107, 785-796. (I.F.2022: 8,8)

2. Vaikousi, H., Biliaderis C.G., Koutsoumanis K.P. (2008). Development of a
microbial time/temperature indicator prototype for monitoring the
microbiological quality of chilled foods. Appl. Environ. Microb., 74, 3242-
3250. (1.F.2022: 4,4)

3. Vaikousi H., Biliaderis C.G., Koutsoumanis K.P. (2009). Applicability of a
microbial Time Temperature Indicator (TTI) for monitoring spoilage of
modified atmosphere packed minced meat. Int J. Food Microbiol., 133, 272-
278. (1.F.2022: 5,4)

4. Vaikousi H., Koutsoumanis K., Biliaderis C.G. (2009). Kinetic modelling of
non-enzymatic browning in honey and diluted honey systems subjected to
isothermal and dynamic heating protocols. J. Food Eng., 95, 541-550.
(1.F.2022: 5,5)
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11. A. Skendi

Aopn Kat AELTOUpPYIKEG LELOTNTEC TTOAUCAKXOPLTWY
oo SLadopETIKES MOLKIALEG oLTnpwWV
(Adaktopko)

2010

1. Skendi A., Papageorgiou M., Biliaderis C.G. (2009). Effect of barley B-
glucan molecular size and level on wheat dough rheological properties. J.
Food Eng., 91, 594-601. (I.F.2022: 5,5)

2. Skendi A., Papageorgiou M., Biliaderis C.G. (2010). Influence of water and
barley B-glucan addition on wheat dough viscoelasticity. Food Research
Int., 43, 57-65. (I.F.2022: 8,1)

3. Skendi A., Biliaderis C.G., Papageorgiou M,. Izydorczyk M.S. (2010). Effect
of two barley B-glucan isolates on wheat flour dough and bread properties.
Food Chem., 119, 1159-1167. (1.F.2022: 8,8)

4. Skendi A., Biliaderis C.G., lzydorczyk M.S., Zervou M., Zoumpoulakis P.
(2011). Structural variation and rheological properties of water-
extractable arabinoxylans from six Greek wheat cultivars. Food Chem.,
126, 526-536. (I.F.2022: 8,8)

5. Skendi A,, Biliaderis C.G. (2016). Gelation of wheat arabinoxylans in the
presence of Cu2+ and in aqueous mixtures with cereal B-glucans. Food
Chem., 203, 267-275. (1.F.2022: 8,8)

12. A. MapwomnouAou

Enidpaon Siepyaciwv aptomoinong kplbapéviou
kpntikov  mafluadlol  oTto  HOPLOKA Kol
DUGOLKOXNULKA XAPAKTNPLOTIKA TWV B-YAUKAVWY
(Metamtuy.)

2010

1. Lazaridou A., Marinopoulou A., Matsoukas N.P., Biliaderis C.G. (2016).
Impact of flour particle size and autoclaving on B-glucan physicochemical
properties and starch digestibility of barley rusks as assessed by in vitro
assays. Bioactive Carbohydrates & Dietary Fiber, 4, 58-73. (I.F.2022: 3,8).

2. Lazaridou, A., Marinopoulou, A. and Biliaderis, C.G. (2019). Impact of flour
particle size and hydrothermal treatment on dough rheology and quality of
barley rusks. Food Hydrocolloids 87, 561-569. (I.F.2022: 10,7)

13. K. KpntikomouAou

Melétn CUOTNUATWY KPUOTINKTWV arno
uvbpokoAoeld we dopeic eykAelopol Blosvepywv
ouotatikwy (Metamtuy.)

2011

Lazaridou A., Kritikopoulou K., Biliaderis C.G. (2016). Barley B-glucan cryogels
as encapsulation carriers of proteins: impact of molecular size on thermo-
mechanical and release properties. Bioactive Carbohydrates & Dietary Fiber,
6, 99-108. (I.F.2022: 3,8)

14. K. ZnvoBadou

Juotiuata  udpokoAAoeldbwv  w¢g  dopeig
EYKAELOMOU  OUOTOTIKWV HE  AELTOUPYLKEG
16LotNTEC (AdaKTOPLKO)

2013

1. Zinoviadou K.G., Koutsoumanis K.P., Biliaderis C.G. (2009). Physico-chemical
properties of whey protein isolate films containing oregano oil and their
antimicrobial action against spoilage flora of fresh beef. Meat Science, 82,
338-345. (I.F.2022: 7,1)

2. Zinoviadou K.G., Koutsoumanis K.P., Biliaderis C.G. (2010). Physical and
thermo-mechanical properties of whey protein isolate films containing
antimicrobials, and their effect against spoilage flora of fresh beef. Food
Hydrocolloids, 24, 49-59. (1.F.2022: 10,7)

3. Zinoviadou K.G., Scholten E., Moschakis T., Biliaderis C.G. (2012).
Engineering interfacial properties by anionic surfactant-chitosan
complexes to improve stability of oil-in-water emulsions. Food Funct., 3,
312-319. (I.F.2022: 6,1)

4. Zinoviadou K.G., Scholten E., Moschakis T., Biliaderis C.G. (2012). Properties
of emulsions stabilised by sodium caseinate-chitosan complexes. Int. Dairy
J., 26,94-101. (I.F.2022: 3,1)
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Aopr Kol AELTOUPYIKEG LBLOTNTEG CUCTNUATWY

1. Tzoumaki M., Moschakis T., Biliaderis C.G. (2010). Metastability of nematic
gels made of aqueous chitin nanocrystal dispersions. Biomacromolecules,
11, 175-181. (1.F.2022: 6,2)

2. Tzoumaki M., Moschakis T., Biliaderis C.G. (2011). Mixed aqueous chitin
nanocrystal - whey protein dispersions: microstructure and rheological
behaviour. Food Hydrocolloids, 25, 935-942. (I.F.2022: 10,7)

3. Tzoumaki M., Moschakis T., Kiosseoglou V., Biliaderis C.G. (2011). OQil-in-
water emulsions stabilized by chitin nanocrystal particles. Food

15. M. T{oupakn étasonopaq VfXVOKpUOTQ)\AwV xttivng 2013 Hydrocolloids, 25, 1521-1529. (1.F.2022: 10,7)
(Aisaktopiko) 4. Tzoumaki M., Moschakis T., Scholten E., Biliaderis C.G. (2013). In vitro lipid
digestion of chitin nanocrystal stabilized o/w emulsions. Food Funct., 4,
121-129. (1.F.2022: 6,1)
5. Tzoumaki M., Moschakis T., Biliaderis C.G. (2013). Effect of soluble
polysaccharides addition on rheological properties and microstructure of
chitin nanocrystal aqueous dispersions. Carbohydr. Polym., 95, 324-331.
(1.F.2022: 11,2)
Quolkég BLOTNTEC Kol KWNTKA AutoAuong
, OAQKTWUATWY g\alou - vepou
16. 1. KATZidng Y Harwv VYEPOUL 5016 -
otaBepomolnNuévVwV  HE  VOVOKPUOTAAAOUG
moAuoakyapttwy (Metamtuy.)
Juotnuarta evBulakwong TIPOPLOTIKWY
, LKPOOPYQAVIOUWY € LOMOAUEPN:
17. A. AoupBavidng HKpoOpY 'Ll , W B a pn, 2016 -
DUOLKOXNULIKEG  LBLOTNTEG KAl AELTOUPYLKN
ouunepldpopd (Metamrtuy.)
18. K. Maxpti Ms?\ém stU)flcnq xpu,)otu«bv arnd Kkapmod 2020 )
apwviag Kat pUAAa voowrmou (Metartuy.)
DUOLKOXNULKES dLétnTEC olvBeTWV
, . EUBpavwv amno npwteiveg opol Tou YAAAKTO
19. A. ®ouokn-DouckKakn Hewp , P cop Y \ S| 2021 -
V83 EVOWHATWON VOVOYOAQKTWHOATOG
(Metamntuy.)
20, 1. KatoodAa MeAétn '[C,)U fbatvouevou TOU GUYXPWHOTIONOU | 1 i
og epuBpob oivo (Metamtuy.)
1. Kotsiou, K., Sacharidis, D.-D., Matsakidou, A., Biliaderis, C.G. and
Lazaridou, A. 2021. Impact of roasted yellow split pea flour on dough
APTOGKEUAOUATO e TTPOGBFKN aAEVPWY oTd rheology and quality of fortified wheat breads. Foods 10(8), 1832, 1-26.
21. A. Zaxoapidng aBoupSLopEva 6 o (Metarntuy.) 2021 (1.F.2022: 5,2)
K updlopeva oompla (Metarruy. 2. Kotsiou, K., Sacharidis, D.-D., Matsakidou, A., Biliaderis, C.G. and

Lazaridou, A. 2022. Physicochemical and functional aspects of composite
wheat-roasted chickpea flours in relation to dough rheology, bread quality
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and staling phenomena. Food Hydrocolloids 124, 107322, 1-15. (I.F.2022:
10,7)

MnAouvkag, .

(1997 - 2011)

JupBoAR otn peAétn kal BeAtiwon tng moloTNTAg

1. Papadima S.N., Bloukas J.G. (1999). Effect of fat level and storage
conditions on quality characteristics of traditional Greek sausages. Meat
Sci., 51, 103-113. (1.F.2022: 7,1)

- L. NManadipa TWV TAPABOLAKWY XWPLATLKWY AOUKAVLKWY 1998 2. Papadima S.N., Arvanitoyannis |., Bloukas J.G., Fournitzis G.C. (1999).
(Metarrtuy.) Chemometric model for describing Greek traditional sausages. Meat Sci.,
51, 271-277.(1.F.2022: 7,1)
Aplotomoinon Ttwv emmédwv Tou  YAwpLouXou
P , non , X , pLoDX Pappa I.C., Bloukas J.G., Arvanitoyannis |.S. (2000). Optimization of salt, olive
, vatpiou, Tou €AaloAddou Kal TNG TNKTLVNG otnv . . .
. I. Nanna nopaywyr cAaviisiuv DpavkboUptne Xaunhrc 1999 |oil and pectin level for low-fat frankfurters produced by replacing pork backfat
vevn of " with olive oil. Meat Sci., 56, 81-88. (1.F.2022: 7,1)
Autonteptektikotntag (Metamrtuy.)
MeAétn g Suvatotntag  EMUAKUVONG  TNG Vasakou A., Vareltzis K., Bloukas J.G. (2003). Effect of sodium lactate and
, SlatnpnoludtnTag TOU  MECOYELAKOU  HubLov potassium sorbate on quality characteristics and shelf-life of Mediterranean
. A. Baocakou ; Lo . , 2001 - S . ) . .
(Mytilus galloprovincialis) pe Yuén moapoucia mussel (Mytilus galloprovincialis) meat during chilled storage in pouches with
ouVTNENTIKWV 1 pe katdpuén (Metarmtuy.) water. Ital. J. Food Sci., 15, 359-370. (1.F.2022: 2,6)
Enidpaon Tou mpAcou ota TIOLOTIKA Fista G.A., Bloukas J.G., Siomos A.S. (2004). Effect of leek and onion on
. . ®ilota XOPOAKTNPLOTIKA Twv Topadoolakwy Xwpelatikwy | 2004 | processing and quality characteristics of Greek traditional sausages. Meat Sci.,
Aoukdvikwv (Metamtuy.) 68, 162-173. (1.F.2022: 7,1)
Enidpao Tou Awplolxou  votpiou, T
paan , xrapLoux ’p r’]q Dimitrakopoulou M.A., Ambrosiadis J.A., Zetou F.K., Bloukas J.G. (2005). Effect
TPAVOYAOUTAULVACNG KOL TWV ouvOnKwv BepULkig . . " -
, , . , of salt and transglutaminase (JG) level and processing conditions on quality
. M. AnuntpakomoUAou | emefepyacioq OTa  TOLOTIKA — XAPOKTNPLOTIKG | 2004 .
nOoTEpUUMEVNG WwporAdNG amd TEpdne KpaaTog characteristics of phosphate-free, cooked, restructured pork shoulder. Meat
, i , Sci., 70, 743-749. (1.F.2022: 7,1)
Xwpig mpoaBrikn dwodopkwv (Metamtuy.)
Enidpoon TOU TOMOTOMOATOU OTA TOLOTLKA
xapaitngtonkd Ka rﬂ SLapKeEL GUVTAPNONC TwV Deda M.S., Bloukas J.G., Fista G.A. (2007). Effect of tomato paste and nitrite
. M. Ntévta . . , 2006 |level on processing and quality characteristics of frankfurters. Meat Sci., 76,
oAAavTLdiwy Opavkdolptng MELWHEVNG
, 501-508. (I.F.2022: 7,1)
AMmonepiektikdtnrag (Metarmtuy.)
MeAétn tng enidpaong tou emMESOU TG L- KoL K-
Kappayevavng kabwg Kol Tng cuoKeuoolag UTo Koutsopoulos D.A., Koutsimanis G.E., Bloukas J.G. (2008). Effect of
. A. Kouto6mouAog Kevd  katd ,TFIV wpiuayon, ,GTOL TtOLOTLK'd 2007 carrageen.an. level and packaging during ripening on proce.ssing- and.quality
XOPOKTNPLOTIKA  aAAQVTLKWY  0€POG  XOUNANG characteristics of low-fat fermented sausages produced with olive oil. Meat
AUTOTIEPLEKTLKOTNTOG UE TIPOCONKN eAatoAddou Sci., 79, 188-197. (1.F.2022: 7,1)
(Metamntuy.)
EniSpaon tou xpovou cuokeuaociog Umd Kevo ot
, paon , Xp 6 , 4 Liaros N., Katsanidis E., Bloukas J.G. (2009). Effect of the ripening time under
Slapkela wpipavong kat tng dlamepatotnTag Tou d Kagi fil bilit . q lit
. N. Adpog UALKOU OUCKEUQOLAG OTA TIOLOTIKA XOPAKTNPLOTIKA | 2009 vacuum - and packaging Thm permeabllity on processing and quality

OANQVTLKWV 0EPOG XAUNANRG AUTOTIEPLEKTIKOTNTAG
(Metartuy.)

characteristics of low-fat fermented sausages. Meat Sci., 83, 589-598.
(1.F.2022: 7,1)
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Enidpaon autoxbovwv KaAALepyELWY EKKivnong ota

Baka A.M., Papavergou E.J. Pragalaki T., Bloukas J.G., Kotzekidou P. (2011).
Effect of selected autochthonous starter cultures on processing and quality

-M. 5 TIOLOTLKA XOLPAKTNPLOTLKA TWV OAAQVTLKWY QLEPO e A
9. A-M. Mraka (Metor X p) e Pos 2010 characteristics of Greek fermented sausages. LWT — Food Sci. Technol., 44, 54-
TOTTUX. 61. (1.F.2022: 6,0)
Eniépaon Ttou vwmol, Avod\lwpévou  Kal o .
, . . Tsoukalas D.S., Katsanidis E., Marantidou S., Bloukas J.G. (2010). Effect of
, adubatwpéEVOU TPACOU KOL TOU E€MUMESOU TWV ) o B .
10. A. TooukaAadg . . . . 2010 |freeze-dried leek powder (FDLP) and nitrite level on processing and quality
VITPWS WV AAATWY OTA TTOLOTLKA XAPAKTNPLOTLKA TWV L i
i ) characteristics of fermented sausages. Meat Sci., 87, 140-145. (1.F.2022: 7,1)
aAhavtikwv aépog (Metarmtuy.)
Y EAeUBepa apvoféa Kat BLOyeVELG auiveg KATd TNV Valsamaki K., Michaelidou A., Polychroniadou A. (2000). Biogenic amine
1. K. BaAcapakn , pa out E Ploveveis aniveg f 2000 o v ( ) &
wpipavon tng Oétag (Metamtuy.) production in Feta cheese. Food Chem., 71, 259-266. (1.F.2022: 8,8)
Avarntuén pebodoloyiog yla tov mpoodloplopd Papadakis E.N, Polychroniadou A. (2005). Application of a microwave-assisted
, OPYOVIKWVY OfEWV Kal edapuoyy OoUTAG othv extraction method for the extraction of organic acids from Greek cheeses and
2. E. Nanadakng . , 2003 . - . . -
QVAAU GO YOAAOKTOKOULKWY TTPOLOVTWV sheep milk yoghurt and subsequent analysis by ion-exclusion liquid
(Metarmtuy.) chromatography. Int. Dairy J., 15, 165-172. (1.F.2022: 3,1)
, ZupoUpEeva poidvta YAAAKTOG EMTAOUTIOUEVOU HE
NoAuyxpoviasdou, A. . ) \
1)._;()27 2007 ’ vbotodiahuteg Burapiveg. MapakorovBnon tng Papastoyiannidis G., Polychroniadou A., Michaelidou A. Alichanidis E. (2006).
( ) ) 3. I. Nanactoylavvidng OUYKEVIPWONG Twv Burapvav kat emibpacn tou | 2005 | Fermented milks fortified with B-group vitamins: Vitamin stability and effect
EUMAOUTIOUOU OE XAPOKTNPLOTIKA TWV TIPOIOVTWY on product characteristics. Food Sci. Technol. Int., 12, 521-529. (1.F.2022: 2,3)
(Metamntuy.)
AlakUpavon VOUKAEOTISiwv Kat voukAeooLdiwv ato Plakantara S., Michaelidou A.-M., Polychroniadou A., Menexes G., Alichanidis
4. Z. NMAakavtapo TPWTOYAAQ KaL TO yAAQ alywv Kal TpoBatwyv 2007 |E. (2010). Nucleotides and nucleosides in ovine and caprine milk during
(Metamtuy.) lactation. J. Dairy Sci., 93, 2330-2337. (I.F.2022: 3,5)
Mapaywyr) yaAakTtikol o&€og amod LeAACOO pE TO
LacioZa:i?Iu\; delbrueckiioge afwvexr']uwuwon B}teob Kotzamanidis C., Roukas T., Skaracis G. (2002). Optimization of lactic acid
1. X. KotZapaviéng . . , . 2002 |production from beet molasses by Lactobacillus delbrueckii NCIMB 8130.
, ME ouveX TMPOOORKN UTIOOTPWHATOG. AvAmTuén . )
Poukadg, T. . . World J. Microb. Biot. 18, 441-448. (I.F.2022: 4,1)
L 0o pobnuatikol povtélou (Metarmtuy.)
(1997 - 2020) Mapaywyr B-kapotéviou amd Tupdyola He Tov Poukdg T., Mavt{oupibou ®., @sodoaciou E., KotlekiSou M., AlakomouAou M.
2. E. @sodociov poknta blakeslea trispora oe Ploaviidpactipa | 2003 |MéBoSog mapoywyAg B-kapotéviou. AimAwupa  Eupecttexviag, OBI

otiAng (Metamtuy.)

1004614/25-6-04.
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MNapaywyn B-kapotéviou ano OUVOETLKO

1. Mantzouridou F., Roukas T. (2001). An improved method for extraction of
beta-carotene from Blakeslea trispora. Appl. Biochem. Biotech., 90, 37-45.
(.F.2022: 3,0)

2. Mantzouridou F., Roukas T., Kotzekidou P. (2002). Effect of the aeration
rate and agitation speed on beta-carotene production and morphology of
Blakeslea trispora in a stirred tank reactor: mathematical modelling.
Biochem. Eng. J., 10, 123-135. (I.F.2022: 3,9)

3. Mantzouridou F., Roukas T., Kotzekidou P., Liakopoulou M. (2002).
Optimization of beta-carotene production from synthetic medium by

. i UMOOTpWHO PE TO pUKNnta Blakeslea trispora o€
3. ®. Mavtioupibou 26 P Bu eou’ (AlgaKr‘lO w6) P 2003 Blakeslea trispora - A mathematical modelling. Appl. Biochem. Biotech.,
vnwen putiou P 101, 153-175. (I.F.2022: 3,0)
4. Mantzouridou F., Roukas T., Kotzekidou P. (2002). Optimization of beta-
carotene production from synthetic medium by Blakeslea trispora in a
stirred tank reactor and relationship between morphological changes and
pigment formation. Food Biotechnol., 16, 167-187. (1.F.2022: 1,8)
5. Mantzouridou F., Roukas T. (2004). Production of beta-carotene from
synthetic medium by Blakeslea trispora in fed-batch culture. Food
Biotechnol., 18, 343-361. (I.F.2022: 1,8)
PoAoG Twv USPOAUTIKWV eViUMWV KAl TNG Nanou K., Roukas T., Kotzekidou P. (2007). Role of hydrolytic enzymes and
, ofeldwtikAg Katamdvnong tou puknta Blakeslea oxidative stress in autolysis and morphology of Blakeslea trispora during beta-
4. K. Navou : . . , 2005 L . ; . .
trispora Kot TNV Topaywyn PB-kapoteviou o€ carotene production in submerged fermentation. Appl. Microbiol. Biot., 74,
{Opwon Bubol (Metarmtuy.) 447-453. (1.F.2022: 5,0)
Néo UMOOTPWHA yLO TNV TAPAYWYr OMopiwv Tou L
- B?akt:lsle\; tr?sporap \:zdL?Jué(oCtaq - Roukas T., Niavi P., Kotzekidou P. (2010). A new medium for spore
5. M. Nwpn LEBOBOAOYIa TG EMGAVELAKAC CITOKOIONG 2009 | production of Blakeslea trispora using response surface methodology. World
J. Microb. Biot., 27, 307-317. (1.F.2022: 4,1)
(Metamntuy.)
. . , , Filotheou A., Nanou K., Papaioannou E., Roukas T., Kotzekidou P.,
Avamrtuén padnuatikol povtélou yla tn BeAtiwon . o o
. , . . Liakopoulou-Kyriakides M. (2012). Application of response surface
Y ™G  Tapaywyng Kapoteviwv amd  ouveeTikod . . . ;
6. A. ®Wobsou 2009 |methodology to improve carotene production from synthetic medium by

UMOoTPWUA ME ToVv HUKNTO Blakeslea trispora oe
Opwon Bubol  (Metamtuy.)

Blakeslea trispora in submerged fermentation. Food Bioprocess Tech., 5, 1189-
1196. (1.F.2022: 5,6)
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7. M. Bapokdakou

MeAétn tou dawopévou TNG AUTOAUONG KOL TNG
popdoloylag tou puknta Blakeslea trispora katd
TNV mapaywyr Tou B-KapoTEVIou amd TUPOyaAa O
{Ouwon BuBol (ALSAKTOPLKO)

2010

1. Varzakakou M., Roukas T. (2010). Identification of carotenoids produced
from cheese whey by Blakeslea trispora in submerged fermentation. Prep.
Biochem. Biotech., 40, 76-82. (1.F.2022: 2,9)

2. Varzakakou M., Roukas T., Kotzekidou P., Giamoustaris A. (2010). Effect of
Non-lonic Surfactants and Beta — lonone on the Morphology of Blakeslea
trispora and Carotenoids Production from Cheese Whey in Submerged
Fermentation: A Statistical Approach. Food Biotechnol., 24, 197-214.
(1.F.2022: 1,8)

3. Varzakakou M., Roukas T., Kotzekidou P. (2010). Effect of the ratio of (+)
and (-) mating type of Blakeslea trispora on carotene production from
cheese whey in submerged fermentation. World J. Microb. Biot., 26, 2151-
2156. (1.F.2022: 4,1)

4. Varzakakou M., Roukas T., Papaioannou E., Kotzekidou P., Liakopoulou-
Kyriakides M. (2011) Autolysis of Blakeslea trispora during carotene
production from cheese whey in an airlift reactor. Prep. Biochem. Biotech.,
41, 7-21. (1.F.2022: 2,9)

Baplakdakou M., Poukadg T., KotZekidou M. (2010). Néa péBodog mapaywyng

kapoteviwv amo  tupdyoha. AlmAwpa  eupeottexviag,  Opyaviopog

Blopnxavikng I8toktnoiag (OBI), ApBu. Mpwt. 20090100349. Eykpibnke yLa

Snuoaieuon.

8. K. Navou

Enidpaon tou 0&elSWTIKOU OTPEG OTNV TapaAywyn
Kapoteviwv and to puknta Blakeslea trispora oe
{Opwon Bubol (ALSAKTOPLKO)

2011

1. Nanou K., Roukas T. (2010). Oxidative stress response and morphological
changes of Blakeslea trispora induced by butylated hydroxytoluene during
carotene production. Appl. Biochem. Biotech., 160, 2415-2423. (I.F.2022:
3,0)

2. Nanou K., Roukas T., Papadakis E. (2011). Oxidative stress and
morphological changes in Blakeslea trispora induced by enhanced aeration
during carotene production in a bubble column reactor. Biochem. Eng. J.,
54, 172-177. (1.F.2022: 3,9)

3. Nanou K., Roukas T. (2011). Stimulation of the biosynthesis of carotenes by
oxidative stress in Blakeslea trispora induced by elevated dissolved oxygen
levels in the culture medium. Bioresource Technol., 102, 8159-8164.
(1.F.2022: 11,4)

4. Nanou K., Roukas T., Papadakis, E. (2012). Improved production of
carotenes from synthetic medium by Blakeslea trisporain a bubble column
reactor. Biochem. Eng. J., 67, 203-207. (I.F.2022: 3,9)

5. Nanou K., Roukas T. (2013). Oxidative stress response of Blakeslea trispora
induced by iron ions during carotene production in shake flask culture.
Appl. Biochem. Biotech., 169, 2281-2289. (I.F.2022: 3,0)
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ZoudAepog, E.

(1997 - 2016)

. E. Mnoulouunacn

Mpoodloplopds Twv  auwotéwv o€ eANNVLKOUG
0lvoUG KoL XpNOLLOTIONON AUTWY WG SEIKTEG yLoL TNV
TOLKIALAKA Kot yEWYPadLKr TOUG TTIPoEAELUON
(Metantuy.)

2003

1. Soufleros E.H., Bouloumpasi E., Tsarchopoulos C., Biliaderis C.G. (2003).
Primary amino acid profiles of Greek white wines and their use in
classification according to variety, origin and vintage. Food Chem., 80, 261-
273. (1.F.2022: 8,8)

2. Bouloumpasi E., Soufleros E.H., Tsarchopoulos C., Biliaderis C.G. (2002).
Primary amino acid composition and its use in discrimination of Greek red
wines with regard to variety and cultivation region. Vitis, 41, 195-202.
(1.F.2022: 1,1)

3. Soufleros E., Bouloumpasi E., Zotou A., Loukou Z. (2007). Determination of
biogenic amines in Greek wines by HPLC and ultraviolet detection after
dansylation and examination of factors affecting their presence and
concentration. Food Chem., 101,704-716. (I.F.2022: 8,8)

. H. Avtwviaédng

MeTaluLWwTIKA wpLKavon Twv olvwy 0& OLVOAAOTIES
(sur lies) ka emiSpacn oTO MOLOTIKA XOPOKTN PLOTLKAL
toug (Metamtuy.)

2003

. Z. NakomouUAou

Alwtouya ouotatikd Twv TolkIALwY Poditn kot
Sauvignon blanc: MetaBoAég tou mpwrteivikoU
TPOPIA Kol AAAWV CUCTATIKWV KATA TNV XAKOOALKN)
ouwon (Metamtuy.)

2005

Nakopoulou Z.G., Mastrogiannaki-Vafopoulou A., Soufleros E.H. (2006).
Protein characterization of Roditis Greek grape variety and Sauvignon blanc
and changes in certain nitrogen compounds during alcoholic fermentation. J.
Int. Sci. Vigne Vin, 40, 165-175. (1.F.2022: -)

K. Ztavpidou

DoawoAikn wpipavon tng ToLKAlaG ZVOpaUpo Kal
dawolikn clotaon olvwv and Stadopeg MOLKIALEG
otadpullwv pe PacpatodwTtopeTpia Kal uvypn
xpwpatoypadia uPpning andédoong (Metartuy.)

2006

1. Soufleros E.H., Stavridou K., Dagkli V. (2011). The effect of cluster thinning
on phenolic maturity of Vitis vinifera cv. Xinomavro grapes. J. Int. Sci. Vigne
Vin, 45, 171-179. (1.F.2022: -)

2. Stavridou K., Soufleros E.H., Bouloumpasi E., Dagkli V. (2016). The
phenolic potential of wines from French grape varieties Cabernet
Sauvignon, Merlot and Syrah, cultivated in the region of Thessaloniki
(Northern Greece) and its evolution during aging. Food and Nutrition
Sciences, 7, 122-137. (1.F.2022: 0,9)

X. TkouA£toog

MetaBoAf} TNG OUYKEVIPWONG TWV KUPLOTEPWV
TIINTIKWY CUOTOTIKWY QmOoTAyHaTtog otepdUAWY
KaTd tn SLdpKeLa amoOoTa&ng o€ KAACUATLKY OTHAN
(Metamtuy.)

2006

Soufleros E.H., Gouletsos C., Papadopoulou A., Michailides C. (2008). Etude et
description mathématique du profil de la distillation a I'aide de colonnes du
“Tsipouro”, eau-de-vie de marc de raisin grecque. In: “Les eaux-de-vie
traditionnelles d’origine viticole” . Editions Tech & Doc Lavoisier, Paris. pp. 179-
188.

. 2. NMavvog

To MPWTeivikd TPodil OPLOUEVWV OLVOTIOLAGLUWY
EAMNVIKWV Kot EEVIKWVY TTOKIALWY 0TadUALWV
(Metamntuy.)

2009

. A. Kopviavov

To OPWHATLKO SuUVaULKO QTOCTAYUATWY
otepdVAwy, Tou Tapdyovial ME TN Ponbela
Sladopetikwv otndwv  (Metamntuy.)

2009

. A. NanadomnovAov

MEAETN TWV TOTUKWY OLVOTIONOLUWY  TIOLKIALWY
aumélou TG Opdkng Zouptdtiko, Kapvoyaldg kat
MrouyLloAadg, yLa tTnv apaywyr] olvwy motdtntog
(Metarmtuy.)

2011
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9. X. MianAiéng

MEeAETN TWV TOTKWY OLWVOTIOGLUWY  TIOLKIALWY
aprélou tng Opakng Mapidt kat Maupou by, ya tnv
napaywyr oivwv rowdtntag  (Metarntuy.)

2011

10. A. Kupitong

Auvapkd mopaywyng olvwy moldTNTAG TWV TOTILKWY
OLVOTIOLAO LWV TIOLKIALWY OUTTEAOU TNG OPAKNG
(Metamntuy.)

2011

11. I. NanadonouAou

To MpwTteivikd TPodiN oplopévwv eAANVIKWY Kat
EEVIKWV  OWVOTIOLNOLMWY  TOWKIALWYV KoL TO
Texvoloyko evdladépov autol (Metarmtuy.)

2011

12. It. Mpifa

To apwHOTIKO SUVOULKO Olvwv amd OPLOPEVES
€AMNVIKEG OLVOTIOLAOLUEG TIOLKIALEG oTaDUARG TG
Opdkng. (Metamntuy.)

2017

13. A. Baob£kng

Qoawolkp  clbvBeon  oplopévwyv  EAANVIKwY
TOLKIALWV aprtélou tng Oscoaliog (Metartuy.)

2017

14. N. Kartaidton

‘Epeuva ouykévtpwong Twv GOBoAKWY €0TEPWY OF
EAANVIKG amootdypata otepdUAwy (Metamtuy.)

2017

Diamantidou D., Begou O., Theodoridis G., Gika H., Tsochatzis E., Kalogiannis
S., Kataiftsi N., Soufleros E., Zotou A. (2019). Development and validation of
an ultra-high performance liquid chromatography-tandem mass spectrometry
method for the determination of phthalate esters in Greek grape marc spirits.
J. Chromatogr. A, 1603, 165-178. (1.F.2022: 4,1)

15. E. ToloAdKnN

Aflohdynon olvwv Tou  mpoépxovtal  amd
S10¢OpETIKOUC  KAWVOUC KOl OUTIEAWVEG TNG
€MNVLKNAG OLVOTIOLAOLUNG TIOWKIALAG «ZLVOUAUPO»
(Metarntuy.)

2018

1. 2. NikoAdouv

MikpoBLoAoytkd kot GpuGLKOXNIULKA XOP OKTNPLOTLKA
tou «Mmatlou», tnG nuiokAnpou xaunAng Auto-
TEPLEKTLKOTNTAC TUPLOU Ao vwiod mpoReLo yaAa
(Metamntuy.)

2001

1. Nikolaou E., Tzanetakis N., Litopoulou-Tzanetaki E., Robinson R.K. (2002).
Changes in the microbiological and chemical characteristics of an artisanal,
low-fat cheese made from raw ovine milk during ripening. Int. J. Dairy
Technol., 55, 12-17. (I.F.2022: 4,4)

2. Nikolaou E., Soufleros E.H., Bouloumpasi E., Tzanetakis N. (2006). Selection
of indigenous Saccharomyces cerevisiae strains according to their
oenological characteristics and vinification results. Food Microbiol., 23, 205-
211. (1.F.2022: 5,3)
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Tlavetakng, N.

(1997 - 2010)

Emloyl ayplwv Kol EVIEPLKAG TIPOEAEVCEWG
oTEAEXWV  yaAOKTIKWV  Baktnpiwv  ywa v
MAPOOKELN) JUUWUEVOU TIPOLOVTOC UE TIPOPLOTIKES

1. Xanthopoulos V., Ztaliou I., Gaier W., Tzanetakis N., Litopoulou-Tzanetaki
E. (1999). Differentiation of Lactobacillus isolates from infant faeces by
SDS-PAGE and rRNA-targeted oligonucleotide probes. J. Appl. Microbiol.,
87, 743-749. (1.F.2022: 4,0)

2. Xanthopoulos V., Litopoulou-Tzanetaki E., Tzanetakis N. (2000).
Characterization of Lactobacillus isolates from infant faeces as dietary
adjuncts. Food Microbiol., 17, 205-215. (1.F.2022: 5,3)

(Metarmtuy.)

2. B. ZavOonoulog BLOTNTEC aNtd  NULATOBOUTUPWLEVD  KATOLKIGLO 2002 |3. X.anthopoulosV.,HajczikamariM., AdamidisT.,Tsakalidou E.., Tzanetakis N.,
véAa !.|topou|ou-Tzanetak| E. (2000). Heteroge.neltY of Lactobaallu.s pla'ntarum
(BB aKTOPIKE) isolates from Feta cheese throughout ripening. J. Appl. Microbiol., 88,

1056-1064. (I.F.2022: 4,0)

4. Xanthopoulos V., Petridis D., Tzanetakis N. (2001). Characterization and
classification of Streptococcus thermophilus and Lactobacillus delbrueckii
subsp bulgaricus strains isolated from traditional Greek yogurts. J. Food
Sci., 66, 747-752. (1.F.2022: 3,9)

MLKpOBLO,)\OVLKn HeAetn "tl’]C, «M?VOUpO}C»' m? Gerasi E., Litopoulou-Tzanetaki E., Tzanetakis N. (2003). Microbiological study
, eAMnvikol mapodoolakol TUPLOL Amd VWO . T A :
3. A. Tepaon . . . - 2002 | of Manura, a hard cheese made from raw ovine milk in the Greek island Sifnos.
TPOPeLo yaha mou mapaokeualetal oto vnol Zipvog .
Int. J. Dairy Technol., 56, 117-122. (1.F.2022: 4,4)
(Metamntuy.)

1. Andrighetto C., Psomas E., Tzanetakis N., Suzzi G., Lombardi A. (2000).
Randomly amplified polymorphic DNA (RAPD) PCR for the identification of
yeasts isolated from dairy products. Lett. Appl. Microbiol. 30, 5-9. (1.F.2022:

, , , 2,4)
] )q(i;:)czst)\r;):elzm.(uJjﬁvoﬁz\f)mo;noEg\l/uber:]ic:f/lor:xfg 2. Psomas .E., Andrighetto C,, Li?opoulou-Tza.netaki E., L.ombardi A,
4. E. Wwpag K6TIpave Bpediv kat rapabooiakd Tupl bita 2004 Tzanetak|s N. (2001). Some probiotic properties FJf ye.ast isolates from
(BB aKTOPLKE) infant faeces and Feta cheese. Int. J. Food Microbiol., 69, 125-133.
(1.F.2022: 5,4)

3. Psomas E.l., Fletouris D.J., Litopoulou-Tzanetaki E., Tzanetakis N. (2003).
Assimilation of cholesterol by yeast strains isolated from infant feces and
Feta cheese. J. Dairy Sci., 86, 3416-3422. (1.F.2022: 3,5)

Napackeul] oKANPOV TUPLHY ané KaTowiow yéha Kalavrouzioti 1., Hatzikamari M., Litopoulou-Tzanetaki E., Tzanetakis N.
5. I. KaAappouliwtn , , 2005 | (2005). Production of hard cheese from caprine milk by the use of two types
ue mpoprotikd wg kaMigpyetes (Metareuy.) of probiotic cultures as adjuncts. Int. J. Dairy Technol., 56, 30-38. (I.F.2022: 4,4)
MpoPLoTikég Kol TEXVOAOYLKEG L8LOTNTES Ambadoyiannis G., Hatzikamari M., Litopoulou-Tzanetaki E., Tzanetakis N.
6. . Apnadoyiavvng EVIEPOKOKKWY OIOUOVWHEVWY orto Bpedog kat ard | 2005 | (2004). Probiotic and technological properties of enterococci isolates from
wpl (Metamntuy.) infants and cheese. Food Biotechnol., 18, 307-325. (1.F.2022: 1,8)
MukpoBLoAoyikn e€€taon o€ TAOTEG
7. A. ASapoulén laxaporhaotiking Me &bk avadopd otoug| 2005 -
wopwdhoug pikpoopyaviopovs (Metartuy.)
AVTLULKPOBLOKEG  SpaoTNPLOTNTEG  EMLPAVELOKAG Siafaras G, Hatzikamari M., Litopoulou-Tzanetaki E., Tzanetakis N. (2008).
8. I. Iaddpoag HikpoxAwpibag Tou Tuplov KepahoypaPLépa 2006 | Antibacterial activities of the surface microflora of Kefalograviera cheese. Food

Control, 19, 898-905. (I.F.2022: 6,0)
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(Metamntuy.)

AMnNAemSpdoelg LLKPOOPYOVLOUWY Voulgari K., Hatzikamari M., Delepoglou A., Georgakopoulos P., Litopoulou-
9. K. BoUAyapn QrmopOVWHEVWY  omd  mapadootakd  eAAnvikd | 2007 | Tzanetaki E., Tzanetakis N. (2010). Antifungal activity of non-starter lactic acid
yahaktokoutkd mpoiovra (Metamtuy.) bacteriaisolates from dairy products. Food Control, 21, 136-142. (1.F.2022: 6,0)
XopaKkTnPLoTIKA  Kat  8LoTNTeC  eMLPAVELOKAG
10. Z. Pouoidng pikpoxAwpidag and diadopa idn okAnpwv tuplwv | 2008 R
(Metamntuy.)
1. Nikolaou E., Soufleros E.H., Bouloumpasi E. Tzanetakis N. (2006). Selection
of indigenous Saccharomyces cerevisiae strains according to their
, , , oenological characteristics and vinification results. Food Microbiol., 23,
Etepoyévela oe oteAéxn (upwv Saccharomyces
. .. . . 205-211. (I.F.2022: 5,3)
11. E. NwkoAdovu cerevisiade w¢ TPOG TOL YEVOTUTILKA, Bloxnuika kat| 2008 . ! . X .
TexvOAOYLKG XapaKTPLOTIKE  (ABKTOPLKS) 2. Nikolaou E., Andrighetto C., Lombardi A., Litopoulou-Tzanetaki E.,
X yika xapaktnp Tzanetakis N. (2007). Heterogeneity in genetic and phenotypic
characteristics of Saccharomyces cerevisiae strains isolated from red and
white wine fermentations. Food Control, 18, 1458-1465. (1.F.2022: 6,0)
E€EAEN NG kpoxAwpibag,  Slaitepa NG
, YOAOKTLKAG, Kotd TNV wpipavon g lpaPiépag
12. 8. MroZo08n Kprtng amo vwro Kol MaoTeEPLWUEVO YAAa 2009 )
(Metantuy.)
MeAétn g pkpoxAwpibag tou mapadoctokol ) . . . .
, , . , . . Papanikolaou Z., Hatzikamari M, Georgakopoulos P., Yiangou M, Litopoulou-
TupLoL MeAixAwpo n MeAinaoto pe eldikn avadopa A ) . .
, . R , , Tzanetaki E., Tzanetakis N. (2012) Selection of dominant NSLAB from a mature
13. Z. NanavikoAdou ota yahaktika Boktrpla tou dev mpogpxovtat ond | 2010 o . . ) . -
X , traditional cheese according to their technological properties and probiotic
v ofuyalaktikn KaAAEpyeta (NSLAB — Non Starter A .
. . . potential. J. Food Sci., 77(5), M298-M306. (I.F.2022: 3,9)
Lactic Acid Bacteria) (Metarntuy.)
. . . Floros G., Hatzikamari M., Litopoulou-Tzanetaki E., Tzanetakis N. (2012).
Texvoloywkég,  BLOXNULKEG Kot  DUOCLOAOYLKEG Probioti d technological i ¢ facultatively heterof tati
14. T. ®AGPOC iBLoTnTes AakroBariAAwy and napadociakd upLd 2010 robiotic and technological properties of facultatively heterofermentative

lactobacilli from Greek traditional cheeses. Food Biotechnol., 26, 85-105.
(I.F.2022: 1,8)

Kk

Mo tnv mepiodo 1-2-2000 éwg 1-3-2005, n k. KaAoypidov-Baotelddou A. Bplokotav umd KoOeoTtws LEPLKAG anacXOoAnong.
3 Mo tnv neplodo 2012-17, Aoyw adunnpetnong tng K. E. AttomouAou-T{avetakn (2011), o emPAénwv KabBnyntig yia to SL18aktoplko tng k. A. Mmoloudn rtav o
K. K. MruAuabépng.
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2YNOWH EKMAIAEYTIKOY — EPEYNHTIKOY EPTOY ANO METANTYXIAKEZ

AIATPIBEZ & AIAAKTOPIKA (nepiodog 1997 — 2023)

Mélog AEN - ErmBAgnwv Kadnyntig, , ALSAKTOPLKEG ANMOOLEVOELG OO TLG SLaTPLBEG OF
g ] g ; . METAMTUXLOKEG 0 q o a .
(xpovikn Tepiodog eumAokn ¢ Tou uEAoug AEM oto MetamtuyLako MotpiBéc AwatpLBég (+ umo S1e0vr) eplodikd (SCI) — BLPAia / SurA.

Mpoypaupa ) €€ENLEN) gupecoLTIEXViAG
AAnxaviéng, E., Kadnyntng (1997 - 2005) 2 1 2
Badomoudou, A., Kadnyntpia (1997 - 2009) 1 - 1
BAaxog, 1., Emk. Kadnyntrg (1997 - 2007) - - -
Fepacomouvldog, A., Kadnyntic (2002 - 2023) 17 1(+1) 10
FfoUAq, A., Av. KaOnyntola (2010 - 2021) 16 1(+2) 19 + 2 (BLBALa)
Zepdupidng, ., Kavnyntrig (1997 - 2003) - -
KaAoypidou, A., KaOnyntpia (1997 - 2009) 1 1
KavdUAng, M. Emk. Kadnynthic (2018 - 2023) 3 (+1) 3
Katoaviéng, E., Av. Kavnyntrig (2005 - 2023) 14 2 18
Kotlekidou, N., Kadnyntoia (1997 - 2021) 8 - 9
Koutooupavig, K., Kadnyntrig (2002 - 2023) 22 5(+4) 33
Aaapidng, X., KaOnyntric (1997 - 2017) 4 - 5+ 1 (BBAio)
Aaapidov, A., Av. KadOnyntpla (2010 - 2023) 10 (+3) 9
AwonoUMov, E., Kadnyrtpia (1997 - 2011) 6 3 15
MartooUkag, N., Agktopoc (1997 - 2013) - - -
MyanAidou, A.-M., Av. KaSnyntpia (2002 - 2023) 12 2(+2) 9
Mooxakng, ©., Av. Kadnyntrig (2009 - 2023) 13 2(+3) 12
Mouvptlivog, I., Emik. Kadnyntrig (2016 - 2023) 10 (+4) 5
Mruhwadépng, K., Kadnyntric (1997 - 2019) 15 6 40 + 1 (BLBALo)
MrdoUkag, 1., Kadnyntic (1997 - 2011) 10 - 11
NoAuxpoviadou, A., Kadnyntpia (1997 - 2007) 4 - 4
Poukag, T., Kadnyntic (1997 - 2020) 5 3 18 + 2 (SutA. eupeottey.)
ToudAepog, E., Kadnyntrig (1997 - 2016) 15 - 7 + 1 (BLBAio)
Tlavetakng, N., Kadnyntnic (1997 - 2010) 11 3 18

SYNOAA 199 (rt:-:patu)'esiosq (nepatﬁe(:iczsii - UTEd 248 + 7 (BBAia) +
SLatpLBEg) £€ENEN) 2 (8. eupeottey.)
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Mototik a§LoAdynon dnpooteupévwv apBpwv oe MePLodikd Tou SCI ano mepatwOEVTA MPOYPALOTO LETOITTUXLOKWVY
doutntwv (repiodog 1997 — 2023)

AepOLOTL'K(')q OUVTEAEOTNG AplBuocg én uo’oteboewv Méooc
(GAwv ro?\rltg)r(]r:;r::tgg{ewv wtd w;ﬂ?ﬁiiig&?:é?) ouerAeotﬁq MéAog AEN (nspioéo’q EUTTAOKNG TOU u’é)\ouq AEN oto Met.
LLETOUTTTUXLOKEG SLaTpLBEC & Slotplpec & annxnene TESEEEOY UEEs)
S160KTOPLKA ) S16aktopika (n) (2 / )

12,3 2 6,150 AAnxaviéng, E., Kadnyntric (1997 - 2005)

8,8 1 8,800 Badomoudou, A., Kadnyntpia (1997 - 2009)

- BAdaxog, ., Emik. KaSnynthic (1997 - 2007)
44,7 10 4,470 Frepaconoulog, A., Kadnyntrig (2002 - 2023)

107,1 19 5,637 lfoUAq, A., Av. KaOnyntola (2010 - 2023)

- Zepdupidng, ., Kadnyntng (1997 - 2003)

- Kaloypidou, A., Kadnyntpwa (1997 - 2009)

16,7 3 5,567 KavdUAng, M. Emk. Kadnynthic (2018 - 2023)

94,2 18 5,233 Katoaviéng, E., Av. Kadnyntric (2005 - 2023)

45,6 9 5,067 Kotlekibou, M., Kadnyntpia (1997 - 2021)

200,8 33 6,085 Koutooupavig, K., Kadnyntrig (2002 - 2023)

25,1 5,020 Aalapidng, X., Kadnyntrig (1997 - 2017)

64,4 7,156 Aadapidov, A., Av. Kadnyntpia (2010 - 2023)

70,3 15 4,687 AttonoUAou, E., Kadnyntpia (1997 - 2011)

- MartooUkag, N., Agktopocg (1997 - 2013)

38,9 9 4,322 MuwanAidou, A.-M., Av. KaSnyntpia (2002 - 2023)

92,0 12 11,5 Mooyxakng, ©., Av. Kadnyntiig (2009 - 2023)

35,3 5 7,060 Mouprtlivog, I., Emik. Kadnyntrig (2016 - 2023)

326,4 40 8,589 Mruhwadépng, K., Kadnyntic (1997 - 2019)

72,5 11 6,591 MrdoUkoag, |., Kadnyntic (1997 - 2011)

17,7 4 4,425 NoAuxpoviadou, A., Kadnyntpia (1997 - 2007)
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69,2 18 3,844 Poukég, T., Kadnyntic (1997 - 2020)
23,7 7 5,925 ZoudAepdg, E., Kadnyntric (1997 - 2016)
77,8 18 4,322 Tlavetakng, N., Kalnyntig (1997 - 2010)

Méoog 6poG HEcou cuvteAeoTh anixnong Touéa ETT 5,821

Méoog 6poG cuvteAeoTH annxnong nepLodikwv Katnyopiag Food Science and

Technology 3,555

(Ap. mepLodikwyv = 170)
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