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1. Elocaywyn

H avaluon tou epeuvnTikol €pyou MEOw TG BiBAlopetpiog Swadpapatilet oAoéva Kal
ONUAVTIKOTEPO POAO oTnV afloAoynon Twv Mavermotnuiakwy Kat Epguvntikwy ISpupdtwy Kat ot
oAyoplOpol pe PBPALOUETPIKA CUOTATIKA XPNOLUOTIOLOUVTAL OAOEVA KOl TIEPLOCOTEPO KATA TNV
KaTavoun Twv xpnuotodotrnoswyv. Napott n BiBAopetpia xpnowomnoibnke wg mPOTUMO yla TN
HETPNON TNG MAPAYWYNC TWV SNUOCLEVCEWV TWV EMLOTNUOVWYV TIPLV oo oSOV évav alwva, 0 0pog
€lonx6n to 1969 amnod tov Alan Pritchard otnv epyacia tou pe tTitAo «Itatiotiky BiAloypadia n
BiBAlopeTpia» Kal oploTnKeE WG «n TMOCOTIKN UEAETN Twv BLBAloypadikwy avadopwv OMwWE QUTEG
eudpavitovrat otic BBAloypadieg, e 0TOXO TNV MOPOXN EEEAKTIKWVY LOVIEAWV OTLC ETILOTHEG KL TNV
texvoloyio» (MamapAacoénoulog, 2015).

Me Bdon Tta oTOEld TWV EMOTNMOVIKWY OnUooleloewv €ival duvatog o TPOcSLOPLOUOG
XOPOKTNPLOTIKWY KOL TACEWV TNG EPEVUVNTIKAG MOpAywyng oe eninedo dopéa, xwpag 1} cuvolou
XWPWV, N EKTIUNON TNG AMXNONG TOU EMLOTNUOVIKOU £€pyou Kal N afloAdynon tng €PEUVNTIKAG
Spaotnplotntag. Ol PETPACEL TWV EMIOTNUOVIKWYV OSnuootleloswv He aplBuntika Sedopéva
ekppalovtal pe toug PBLPAlopetpikolg Seikteg. Kavévacg BBALOUETPIKOG deiktng Sev pmopel va
XPNOLUOTIOLELTAL LOVOC OTTOKOUHUEVOC O Toug AAAoUC. Ot BLBAlopeTpikol SelKTEC MPETEL MAVTA VA
ocuvdualovtal yla va emiteuBel pLa o oAOKANPWUEVN ELKOVA TNE EMLOTNLOVIKIC TTOPAYWYHG LLOC
akadnuaikng-epevvnTiknc povadag (Nederhof & vanRaan, 1993).

1.1 BiBAoucstpikoi Acikteg

Ou BBAopeTpikol Seikteg mou €xel mpoteivel to EBVIKO Kévtpo Tekunplwong ival oL mMapakaTw
(Zaxivn kat ouv., 2014):

O aptBuoc twv dnuoatevcewv (Number of publications): Eival o mpwtog¢ and toug BaclkOTEPOUG
BBAlopeTplkoUG Oeikteg Tou Oeixvel Tov OyKO TOPAYWYNG TWV EPEUVNTIKWY EPYAOLWV TIOU
amobibovtal o€ éva ETLOTAMOVA I} OE L0 EPEVVNTLKA OUAda I o€ Evav popEa  O€ EVOL ETILOTNLOVLKO
nedio ) o€ Pl Ywpa, KAta tn SLAPKEL HLaG KOBOPLOUEVNE XPOVLKNG TIEPLOSOU.

0 aptdudc twv avapopwv (Number of citations): O emduevog anod toug Suo (2) o Bactkoug deikteg
mou SElXVEL TNV AVOYVWPLOLUOTNTA 1) TNV EMPPON TWV EPEUVNTIKWY dnpooleloswv ou éAafav
BBAloypadikég avadopeg, Katd Tn SLApKELO HLag KABoPLoPEVNG XPOVLKAG TtEPLOSOU.
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O aptuoc SNUOCLEUTEWVY KOL aVa@QOPWV aVA EPEUVNTH: AUTOG 0 aplBUOC lval £va OXETIKO HETPO
Snuooleloswy Kal avapopwy ava epeuvntr).

Mepibio (%) dnuooievoswv (Share of publications): To ent Tolg ekato pePidlo Twv dnuocteloswy
umoAoyileTal wW¢ TO TOCOOTO TOU APLOUOU TWV EPEUVNTIKWY EPYAOCLWYV TNG XWPACS ETTL TOU GUVOALKOU
aplBpol epyaciwv GAAWV Xwpwv Tou eivatl péEAn SleBvwv opyaviopwyv, Omw¢ o Opyaviopog
OLlKOVOULKNG Zuvepyaoiag kot Avamtuéng, n ULag EMIOTNHOVLIKNAG TEPLOXNG ML TOU OGUVOALKOU
0plOUOU TWV €PEUVNTIKWY SNUOCLEUCEWY MLOG XWPAG N HLOG KATNYOoploG OpyavIoUWVY €Ml TOU
OUVOALKOU aplBpol SnUoCLEUCEWY TWV OPYAVLOMWY 0TO GUVOAO TWV EMLOTNUOVIKWY MESIWV 1) EVOC
0PYQVLOUOU ETTLTOU CUVOALKOU aplBoU TwV EPELVNTIKWY SNUOCLEVCEWV TNG KATNyoplag otny omola
QUTOG OVAKEL.

Mooooto (%) Snuoatevoswyv mou AauBavouv avapopsc (% cited papers): YrioAoyiletal w¢ TO TOO00TO
ETL TOLG €KATO TwV ApBpwv Tou €xouv AdBel TouAdylotov pia avadopd. O umtoAoylopog Aappavel
XWPO O€ XPOVLKA SLACTAUOTO ETUKOAUTITOUEVWV X ETWV OTLE EENG KOTNYOPLEG: 0TO GUVOAO TNE XWPAG,
ova Katnyopla opyoviouou.

Mepibio (%) avapopwv (% share of citations): Ymoloyiletal w¢ To Mooooto (%) Tou aplBpol Twv
avadopwv (x xpovikd Staotripata) mou EAofav oL EMLOTNUOVIKEG SNUOCLEVCELS HLOG XWPOG ETIL TOU
OUVOALKOU aplBuol Twv avadopwv mou EAaBav oL SNUOCLEUCELS TWV XWPWV UEAWV EVOC OPYAVIOHOU
N evog ¢opéa €Ml TOU OUVOALKOU aplBpol twv avadopwv Tou €AaBav oL SNUOCLEVCELS TNG
Katnyoplag otnv omoia avikeL.

Agiktne amnnynonc (Citation impact): O Seiktng amnxnong €ival o HECOG Opog avadopwv ovd
dnuooievon kot umoloyiletal w¢ o Adyog Tou aplBuol Twv avadopwv Tou Kataypddovral o
OPLOUEVN XPOVIKN TEPioS0 TPOC TO OCUVOALKO aplOUO Twv OSNUOCLEVOEWV TNG (SLag XPOVIKAG
nieplodovu.

Zyetkoc Seiktne annynong (Relative citation impact): O oxeTIkO¢ S€IKTNG ATIXNONG CUYKPLVEL TNV
amAXNon Twv SNUOCLEVCEWV HLag ovtotnTag (1.X. lovio MavemoTUlo) o€ GXECN UE TNV ATnXnon Twv
dnuoolevoewv evog kaBoplopévou cuvolou avadopdg (rm.x. cuvoAo EAANvikwyv Mavemniotnuiwy) kat
TPOKUTITEL amo TN Slaipeon twv avtiotoywv dektwv anixnong. Otav n TR Tou oXeTIKoU SeikTn
annxnong eivat peyoAltepn amd 1, oL OnNUOCLEVOEL TNG ovtoTNTag Tou €€eTAleTal €XOUuV
HEYQAUTEPN amAxnon amd tov HEco O0po Tou cuvolou avadopds. O deiktng autog de Aaupavel
uTtoYn tig S1adopomoLOELS OTLG TIPAKTLKEG avadopwV OTLG SLAPOPETIKEG EMLOTN LOVLIKEG TIEPLOYEG.
2Zxetuko¢ Seiktng amnynong - kavovikormownuévoc Baoel entotnuovikou mnediou (Field normalized
citation score): O Seiktng amnXNonG LETA Ao Kavovikomoinon, Baocesl tou aplBuou StadopeTikwy
ETUOTNHOVIKWY BEUATIKWY TIEPLOXWV, CUYKPLVEL TNV amixnon Hag dnuocieuong oe oxéon PE TNV
arXnon mou €XouV oL SNUOCLEVCELS O€ TtayKOoULo eTtinmedo otnv idla emotnuovikn meploxn. Otav
N TN Tou oXETIKoU Seiktn amixnong elval peyaAltepn ano 1, ol SnUOCLEVCELG TNG OVTOTNTAG TTOU
e€etaletal €(ouv HeyaAUTEPN ATXNON ATO TOV MAYKOOWULO LECO OPO.

Entiong, U0 onuavtikol Seikteg mou xpnotponolouvrat Stebvwg otn BLBAoypadia sival ol Seikteg h-
index (Hirsch, 2005) kat G-index (Egghe, 2006). O &giktng h ivat o aplBudg Twv dnUoctleUoEWY ToU
amobidovtal otnv umd avaiuon povada, katd T SLApPKELD TOU XPOVIKOU OLaoTHUATOC ToU
avaAuBnkayv, mou £xeL touAaxtotov h avadopég. O Seiktng £xeL ToO (6510 HELOVEKTNHA E TOUG AAAOUC
BaolkoU¢ beikteg, adol EOLOLWVEL CUYKPLVOVTOC TIG EPEUVNTIKEC epyaociec Sltadopwy TUMWY, TTOU
dnuootlevBOnkav os SLadOPETIKEG XPOVLIKEG TIEPLOSOUC, 0 evteAwG SladopeTikad Bpata. O Seiktng
HEPOANTITEL UTIEP TWV TOAALWY EPEUVNTWV UE TIOANG apBpa, Sedopévou OTL aUTA OV TTEPLOCOTEPO
XpOovo yla va avadepBolv. Qotoco, auth n HepoAnPia PeTpLAleTaL MO TO YEYOVOG OTL KABe VéEo
apBpo evog ouvyypadéa pe vPnAod deiktn h mpémel va €xel vPnAo aplBuod avadopwv yla va
ueyaAwoetl €vac, nén, vPnAog h-index. Eva aAAo pelovéktnua tou h-index eival otL Btel oe
LLELOVEKTIKI) B£0N TOUG EMIOTAOVECG UE oUVTOUN KapLlépa, Sedopévou OtL o Seiktng h dev pumopel va




glval peyalutepoc anod tov aplBpd Twv SNUOCLEVUUEVWY TouG apBpwv, adou dev £xelL onupacia moco
oNUavTIKA Kat moAvavadepopeva eival ta apBpa Touc. MNevikd opwe, o deiktng h-index mpoopiletal
yla va Slakpilvel TPpayHOTIKA aflOAOYyouG E€MIOTAUOVEG Ot avtiBeon pe oUTOUC TOU OMAWG
dnuootevouv mapa MoAaA dpBpa. Asv emnpedletol and HEMOVWUEVA ApBpa TIou €xouv TApPEL
TIOAAEG avadopEC. Asttoupyel aLOMLOTA YL VO CUYKPLVEL ETILOTNOVIKEG EPYOOLEG TTOU BplokovTtal
oto (610 emiotnuoviko medio, adou oL avadopég Sltadépouv petall Twv SladOpwV EMLOTNUOVIKWY
TopEwv. MNa t olykplon Twv h-6elktwy, €€OUAAUVOVTAG TIC TIUEG TOUC, TOUG SLOLPOUUE HE €va
SeUTEPO MaPAyoVTA OTIWGE ELVAL TA XPOVLOL TIOU £XOUV IEPACEL OO TNV ATIOKTNON Tou SL6aKTopLKOU.
Emeldn o h-Index pével avennpéaotog ano dpBpa pe uPnAoug R xapnAoug deikteg BLBALOypadLlkwy
avadopwy, av xpnoLomnolnBel omoloodnmoTe MOCOTIKOG SEIKTNC yLa VA LETPHOEL TNV aTt)XNon evog
€peuvNTH Oa TPEMEL VA UTTOAOYLOEL TNV ETLPPON) TWV CNUAVTLKOTEPWV ApBpwvV Tou. MNa auto to Adyo
npotadnke amnod tov Leo Egghe (Egghe, 2006) pia BeAtiwpévn €kdoon tou h —index, o G-Index, ou
AapBavel umogn TOU TNV amOdoon TWV  ONUAVIIKOTEpWV AapbBpwv KABe ouyypadéa,
Slapopomolwvtag Toug o€ pia Tio ‘Sikatn’ katartagn.

T€Aog, n Baon debopévwv Google Scholar mapouaotalel tov deiktn i10-index mou gival o aplBUoC Twv
dnuootlevoewv pe TouAdytlotov 10 avadopEc.

1.2 Baoeig edousvwy BiBALoypa@IKwV ava@opwv
Ol kaBlepwpéveg 61eBvwg Baoelg dedopévwy BiBAloypadikwyv avadopwv eivat:

1.2.1 Scopus

H Scopus €ivat pla oxetika véa Baon dedopévwy mou umnootnpiletal ano tig ekdooelg Elsevier kat
TapEXeETaL Héoa amd tnv mAatdpoppa SciVerse. Oswpeital n peyaAlTeEpn OTOV KOOUO Baon
debopévwy avadopwv kat eptAnPewv €ykpltng, dteBvoug BiBAloypadlag, pe mapoxn epyaieiwy
BonBelag yla avalntnon, avaktnon, avaAuon Kol OmTkomoinon tekunpiwv. Ta petadedopéva
TIEPLEXOUV OVOAUTIKA oTtolxela yia apbpa, cuyypadeic Kal opyaviopoug, evw n €loaywyn Twv
ekOOOEWV TIpaAyUATOMOLEITOL UETA amd TOLOTIKA afloAdynon BACEL CUYKEKPLUEVWY KpLtnplwv.
KaAumtel mavw armoé 20.500 titAoug meplodikwyv Ue KpLteg amo 5.000 SieBveig ekdotikoU¢ oikoug o€
OAov Tov KOOMO, 49 ekatoppUpla eyypadeg (to 78% pe mepAAPELS), mavw amod 5,3 ekatoppupla
apBpa ouvedpiwv kat o 100% ™G KAALYNG tng Bdong Medline. To peloveKTNUA TNG €lvat OTL oL
nalalotepeg BLBAoypadikég eyypadég Eekvouv to 1966, evw oL avadopég o SnUOCLEVOELS
kataypadovtat petd to 1995.

1.2.2 Web of Science (WoS)

Elvalr pla eupéwg yvwotn umnpecia evtomwopol PipAloypadikwyv  avadopwy, oAAd  Kal
apBpoypadiag, mou anoteAel pEpog tng mAatdpoppag Web of Knowledge tng Thomson Reuters, n
omola KaAUTTEL teploooTtepeg amo 250 s1dikotntec. H Web of Science mapéxel dedopéva yla Tig
avadopéc apbpwv, oe 12.500 mepLodikA Kal MAVW, TA Omolo UTIOKELVTAL 0 a€LOAOYNON KPLTWV,
oxebov oe kabe emiotun and to 1990, kal £€ng e€ayovtag mMAnpodopleg yla TG avadopEg os
neplocotepa amnod 151.000 npaktikd cuvedpiwv. Ot BIBALOYpadIKEC eyYpadEG Kal oL avaPopEC TTOU
TiepLEXOVTAL 0TN BACN AUTH) XPOVOAOYOUVTaL, YO OPLOUEVOUC ETLOTNOVIKOUC KAadoug, armo to 1900
Kal oupneplAappfavouv avoAutika petadedopéva yla apBpa, ouyypadeic Kol €pEUVNTIKOUC
0OpyQVIoHOUG.

1.2.3 Google Scholar
H Google Scholar, n omoia dnuioupynBnke amd tnv Google Inc., Mapéxel, Pe €vav amAo TpOmo
avalntnong, mAnpodopieg avadpepopévwy apBpwv. H Google Scholar BonBael otnv avalntnon 6Ang



™¢ akadnuaikng BiBAloypadiog, otnv evpeon ocuvadwv £pywv, avadopwv, cuyypadéwv Kot
ONUOCLEVCEWY, OTOV EVIOTILOUO TOU TANPOUCG KELMEVOU HLOG €pyooiag, otov €AeyXo TwV TNG
BiBAoypadiag otig Snuoacteloelg kKABe epeuvntr Kal TEAOG, oTn Snuoupyia evog Snuoctou mpodil
ToUu ouyypadéa. Mapd To PeEYAAO EUPOC OE TIEPLEXOUEVO, TA HETAdESOUEVA TWV EyypadwV ival
OKOUN TEPLOPLOPEVA Kal amoucotalouv Kplolwa oTolyela yla Tn yewypadlki TMpogAevon n TN
SlevBuvon Twv opYaVIoUWV OTOUG Omoloug avikouv ol cuyypadeic. EmutAéov, ta Kpltipla
ELOQYWYNG TWV TINYWV TOU TIEPLEXOUEVOU Elval TIEPLOPLOPEVA, evw &g SlatiBevtal akplpr) otolxela
yla tn yewypadikn 1 tn Bepatik kAAuyn mou mapéxel To ocvotnua. Emiong, ol OXeTIKEG Ye TV
napaBeon avadopwv mAnpodopieg eival pAAOV avalOToTEG, yloti UTMopel va TEePLEXOUV
Suthoeyypadéc 1 kat avavrtiotolxie¢. H umnpeoia Google Scholar Citations emitpénel otoug
ouyypadeic va Snuoupynoouv mpodiA, Bdacel tou omoiou Saxelpilovral, umoAoyilovral Kot
evrtomnilovtatl BiBAloypadikd Sedopéva, omwe o h-index kot o il0-index. Xpnowlomowwvtag éva
OTATLOTIKO HoVTéNo Ttou Baociletal otov cuyypadéa kal ota petadedopéva Twv apBpwv Tou yLa Tov
EVTOTILOMO TWV OXETIKWV avadopwy, n unnpecia mpoodépel tn duvatdtnTa TNG OUTOUATNG
PooBNKNG VEwvV apBpwv oe dnuoota i WLWTKA mpodiA Twv xpnotwv. H Google, eniong, ¢ekivnoe
npoéodaTa Lo OXETIKN untnpeaia, To Google Scholar Metrics, Tou PETPA TNV «ATTHXNON KAL ETILOPON»
TwV apBpwv Kot Snuoolevoewv amnd to 2007, pe Baon ta BipAoypadika dedopéva tou Google
Scholar.

O okomo¢ tnG mapoucag EkFeang gival n Kataypa@n Kol AVAAUOH TWV EPEVVNTIKWVY MTEMPAYUEVWV
tou Touéa Emiotniung kat TexvoAoyiag Tpowiuwv Kat tnG cUVOECHG TOUG UE TNV EKMaibevon, UE
OTOY0 TNV eTiOla MapakoAoudnon kait tn ouvexn BeAtiwon tou epeuvnTikoU Epyou amo ta
akaénuaika puéAn tou.

2. Anortiunon EpguvntikoU Epyou Onw¢ amotunwvetal oti¢ Baoeic Sedoucvwv

2.1 MedoboAoyia

H avAaAuon €0TIAOTNKE OTO EPEUVNTIKO £PYO TWV EVEPYWV UEAWV TOU TOHEQ OTIWE MAPOUGCLALETAL OTN
Baon 6edopévwy Scopus, n omola mapexeL LEyaAUTEPN EUKOALA KoL aKpiBELa oTNV TAUTOMOINON TWV
OVOMATWV TwV HeAwv AEN tou Topéa. Aev avaAUETAL N EIKOVA TOU EPEUVNTIKOU £€PYOU TWV UEAWV
Tou Topéa otn Baon Web of Science Aoyw SuckoAwv otov opBd €VIOTOUO TWV OVOUATWV.
ErutAéov, mapouaotaletal n IKOVO TOU EPELVNTLIKOU €pyou amo tn Baon Sedopévwy Google Scholar,
HEow NG uTtnpeoiag Google Scholar Citations, povo yla ta péAn mou €xouv Snuoupynoet SnUooclo
nipodiA. Ot BiPAlopetpikol deikteg mou mapouvotdalovral ival HOVO auTolL TTOU TTAPEXOVTAL OO TLG
avtiotolxeg Baocelg Sedopévwy kat mepAapfavouv Tov cUVOALKO aplBud Twv SnUooLlEVCEWY, ToV
OUVOALKO aplBuod twv avadopwyv Kal tov h-index yla tn Baon Scopus, kaBwg eniong Tov cUVOALKO
opLlOPo Twv SNUOCLEVCEWY, TOV GUVOALKO aplBud twv avadopwv, tov h-index kat tov i10-index anod
™ Bdaon Google Scholar. AvaAuBnkav ta otolyeia yia 6Aa ta péAn AEMN tou Topéa ETT kaBwg kat yla
TO HéAOG EAIN kdatoxo Sibaktopikol K. Xatlnkapdpn MaydaAnvi. H Aqdn twv otolxelwv amnod OAeg
TIG Baoelg debopévwy €yve otig 5 AekepuPBpiou 2022. EmumAéov avaAlBnkayv Ta oTolXela o€ OXEon UE
TO XpOVO WE Baon TI tponyoUUeVeC ekBEoelg Tou Topéa ETT ta £tn 2018 kat 2019 wote va ekTipunOet
N SUVALKI TOU TTAPAYOUEVOU EPEUVNTLKOU £PYOU.

2.2 AnoteAéouata




Ytov Mivaka 1 mapouctalovial 0 CUVOALKOC aplOUOC Twy SNUOCLEVCEWY, O CUVOALKOC 0plOUOC TwV
avadopwv kat o h-index twv peAwv tou Topéa ETT ano tn Bacn Scopus. Ta ovopata avadépovtatl
oTNV ayyALlK YAWOooO [E TO apXLKA, OTIWE OKPLBWE XPNOLLOTOLOnKav yLa TV eUPECH TWV OTOLXELWV.

Nivakag 1. AplBuocg dnuooteloswy, aplBuog avadopwv kat h-index Twv peAwv to Topéa ETT Omwg

napouotalovtal otn Bacn Scopus (AP oTOLXELWV KATA TO XPOVLKO Slaotnua €wg 5 AekepuPpiou
2022)

BaOuida AplOnOG Anpooteloswv  AplOpog Avadopwv h-index

Kadnyntrg 84 1.548 20

Kadnyntrig 200 9.590 58

Av. KaOnyntpla 68 3.934 32

Av. KaOnyntrc 31 913 14

Av. KaOnyntpla 73 4.113 30

Av. KaOGnyntptla 31 951 16

Av. KaOnyntng 57 2.439 28

En. Kadnyntnic 56 1.329 21

En. Kadnyntrc 55 1.404 17

E.ALT. 25 479 14

ZYNOAO 680 26.700 250
Mécog 6pog 68 2.670 25

O OUVOALKOG 0pLlBUOG SnUOCLeEVOEWVY TwV EVEPYWV UeAwV Tou Topéa ETT eival 680. O aplBuog twv
avadopwv Kupaivetal and 479 €wg 9.590, pue cuvoAKO aplBud yia tov Topéa 26.700. O h-index
Kupaivetal ano 14 €wg 58. MNa tn Babuidba tou Kabnyntn (n=2) n péon Tt ywa tov aplBuo
dnuootlevoswy, tov aplBud avadopwv kat tov h-index eival 142, 5.569, kat 39 avtiotola. OL
napanavw Oeikteg yla ta 5 péEAn AEM otn Babuida tou AvamAnpwtni kabnyntn eivatl 52, 2.470 kot
24, avtiotoa. MNa tn Babuida tou Emikoupou Kabnynt (n=2), n péon TR ywo tov aplBuod
dnuoolevoswy, Tov aplBuo avadopwy kat tov h-index eival 56, 1.367 kat 19, avtictowa.

Ztov Mivaka 2 mapouoldlovial 0 GUVOALKOG aplOuog Twv dNUooleUCEWY, O CUVOALKOC aplOOg Twv
avadopwv, o h-index kat o0 i10-index Twv peAwv tou Topéa ETT amnod tnv unnpecia Google Scholar
Citation pe Bdaon ta dnudoila npodiA toug. Ta ovouata (emibeta) mapouvoidlovial otnv ayyALlkn
YAwooa, 0nwe akplpwe avadépovtal ota dSnuocta mpodiA.

O ouVvOALKOC aplBuog dnuootleloswV TwV evepywv HeAwV tou Topéa ETT otnv umnpeoia Google
Scholar Citation eivat 999. O aplOuog twv avadopwv Kupaivetal amd 12313 éwg 15.705 ava péEAOG
AEM pe ouvoAlkod aplBuod yia to Topéa 40.594. Ot h-index kat i10-index kupaivovtat ano 15 €wg 68
Kol aro 17 €wg 178, avtiotowa. MNa tn Babuida tou Kabnyntn (n=2), n péon tun ywa tov aplouo
dnuootevoswy, Tov aplBud avadopwy, Tov h-index kat tov i10-index ival 261, 9.384, 48 kot 124,
avtiotolya. Ot mapandavw Seikteg yla ta 5 péAn AEM otn Babuida tou AvamAnpwtr kabnyntr sivat
267, 3.579, 27 kat 40, avtiotolya. Mo tn Babuida tou Emikoupou Kabnyntn (n=2), n péon Twun ya
ToV aplOuo Snupooleloswy, Tov aplBud avadopwy, tov h-index kat tov i10-index eival 187, 1.965, 23
Kal 37, avtiotolya.



Onwg ¢aivetal amod tn olykplon twv Mwvakwv 1 kat 2, otn Baon Google Scholar kataywpouvrtal
onuavtikd uvPnAotepeg TWWEG yla OAoug Toug PBLBAlopeTplkoug Oeikteg. Autd odeiletal oto
ONUAVTIKA EVPUTEPO Ao eyypadwy TOU UMopel va epAAUBAVEL AKOUA KoL APXELQ YPAUUEVA
w¢ kedpalata PPAlwv, epapuoyéc powerpoint kat word (Mm.X. AVOPTHOEL( TIAPOUCLACEWV OF
OUVESPLO, K.Q.). Z€ YEVIKEG YPOUMEG, n PBaon dedopévwv Scopus Bewpeltal mo alomotn wg
gupetnplo BBAloypadikwv avadopwy, ylati otn Google Scholar ta petadsdopéva Twv eyypadwv
elval meploplopéva kat amouolalouv Kplola oTolxela yla tn yewypadlky TPoEAeucn | 1n
SlevBuvon Twv opPYaAVIoUWY OTOUG Omoloug avrkouv ot cuyypadeic, K.Am. EmutAéov, otn Google
Scholar, Ta kpltApla l0aywyng TWV NYWV TOU TIEPLEXOUEVOU €lval eploplopéva, 6e SlatiBevral
okplBn otolkela ywa tn yewypadkn f tn Bepatiky KAAUPN TTOU TAPEXEL TO CUOCTNUA, EVW OL
TANpodOopILeC, oL OXETIKEC Pe TNV TopdBeon avadopwv, eviote meplExouv duthosyypadeg 1 Ko
avavtiotolyieg (MamaBAaconouvAog, 2015).

Nivakag 2. AplBuog dnuooctevoswy, aplOuog avadopwv Kat h-index twv peAwv to Topéa ETT omwg
napouatalovral otn Baon Google Scholar (A\\Pn oTolXElwV KATA TO XPOVIKO SldoTtnpa €wg 5
AexkepBpiou 2022)

Ap1Ouodg h-index i10-index

Avadopwv

BaOuida Ap1Bpuog
AnpooLevcEWV

Kad9nyntrg 143 3.062 28 69

KaOnyntrig 369 15.705 68 178

Av. KaOnyntpla 97 6.066 37 57

Av. Kadnyntric 46 1.521 17 23

Av. KaOnyntpla 100 6.111 35 56

Av. KaGnyntptla 28 1.213 15 17

Av. KaOnyntng 74 2.986 30 47

Ent. KaGnyntrig 68 1.838 26 44

En. Kadnyntrc 74 2.092 20 30

ZYNOAO 999 40594 276 521
Méoog 6pog 111 4510 31 58

Ita Ixnuota 1 kot 2 mopouaotaletal n xpovikn e€EALEN mou adopd Téo0 o€ yevikA otolxeia, dnAadn
TOV UECO aplBpd dnuooievoswy, avadopwv Kat h-index yia ta péAn tou TopE, 000 KOL OE ATOULKA
otolxela yla OAa ta péAN tou Topéa amod tn Pacn Scopus. H avaAluon €6elée avénon OAwv Twv
BBALOpETPIKWY SelkTWV. O HECOG OPOG TOU apLlOPOU TwV SnUooleUoewv avad pHéNog AEM tou Topéa
au€nOnke amnd 58 to 2018 os 64 10 2019 (avénon 10,3%) kal 68 to 2021 (avénon 6,3%). O pécog 6pog
ToU aplBuoL Twv avadopwv ava péAog AEM tou Topa auéndbnke and 2289 to 2018 os 2607 to 2019
(ab€non 13,9%) kot 2670 to 2021 (avénon 2,4%). O péoog 0pog h-index av&ndnke anod 22 to 2018 os
24 10 2019 (avénon 9,1%) kot 25 1o 2021 (avé€non 4,2%). Afilel va onuelwBel OTL N PaLVOUEVLIKNA
emBpaduvon tng avénonc Twv SEIKTWVY TIOU TAPATNPELTAL TApAMAvVW yla thv mepiodo 2019-2021
odelletal amokAELOTIKA otnV cuvtatlodotnon 3 Kabnyntwv peAwv tou Topéa. EEapoupévwy Twv
ouvtaélodotnoswyv n avénon otoug SeLKTEC Elval GNUOVTLKA.
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Topéa (otowyeia amno t Paon Sedopévwv Scopus)



3. AvaAuan tou epeuvntikoU Epyou yia to £tog 2021 ue Baon Bloypapikd otolxeia

3.1 MeSoboAoyia

Mo TtV avaAluon Tou EPEUVNTIKOU €pYyou yla Tto €1o¢ 2021 pe Baon Bloypadika otolxeia Intrdnkav
and ta PEAN tou Touéa ETT otolyela OXETIKA UE TG OSNUOCLEUMEVEG EPYACLEC OE EMLOTNOVIKA
nieplodika tou SCI, TIG epyacieg o€ EMOTNUOVIKA TIEPLOSIKA EKTOG TOU SCI, Ta kedpalara og BLBALa, TIg
TIOPOUCLACELG OE CUVESPLO PETA aTd MPOCKANCN, TIG TTPODOPIKEC KL OVOPTNUEVEC EPYOOLEG OE
61ebvn kal eAANVIKA €MLOTNUOVIKA CUVESPLa, TG Alakpioelg — BpaBevoelg, ta Akadnuaikd péAn
ibpupatwv alodamn¢ mou dloevnOnkav otov Topéa (post-doctoral fellows, faculty members,
etc.) Kol TN OUMPUETOXN WG EEWTEPIKWV EEETAOTWY 1 WC MEAWV TNG €EETOOTIKAG EMULTPOTG
S16aktoplkwyv Statplpwv dAAwv Mavermotnuiwv (Eéva 3 eAAnvikad WpLpata). Ta otolxela autd
avaAlBnkav kat 6cov adopd otn oxEon Toug Pe METAMTUXLAKEG Kal ALOAKTOPLKEG SLaTpLBEG TOu
Touéa.

3.2 AnoteAéouata

H avaAuon Tou gpeuvnTikoU €pyou Twv LeAwV tou Topéa ETT yia to €tog 2021 pe Baon Bloypadika
otolxeia mapouaolaletal avaAuTtikd oto Mapdptnua | Evw oL OXEoN TOU TTAPOYOUEVOU EPEUVNTIKOU
€pyou pe Metamtuylakég kot Aldaktopkeg StatpiBéc tou Topéa napouvotaletal oto Mapaptnua ll.
JUVOMTIKA, Yyl To €to¢ 2021, to dnuooileupévo €pyo tou Topéa meplhapPavel 40 gpyooieg os
ETOTNHOVLIKA TtEPLOSIKA Tou SCI, 1 epyacia og EMOTNUOVIKO TTEPLOSIKO €KTOG Tou SCI, 2 kedpdAala o€
BBAla, 3 MOPOUCLACELS OE CUVESPLO HETA OO TIPOOKANON, 16 MPOdOPLKEG Kol 32 aVAPTNUEVEC
epyaociec oe SlebBvny Kal eEAANVIKA ETOTNUOVIKA oUVESPLA. Z€ OXEON LLE TO EPEUVNTIKO £pYO TIOU
npoékuPe and Metamtuxlakeg Kot Albaktoplkég SlatplBéc to £tog 2021, ta peAn AEMN tou Topéa
napouotalouv oUVOAIKA 9 Snuooleupéveg epyoaoieg kal 18 Metamtuylakeg SlatpiBEC. TUVOALKA
HEXPL Kal To €10¢ 2021, ta evepyd HéEAN Tou Topéa mapouaotdlouv 36 SNUOCLEVUEVEC EPYAOIEC TTOU
nipogkuPav amo 9 Aldaktoplkeg SlatplBEC kal 51 SnpooleupEveg epyacieg mou mpogkuPav amno 96
Metamtuylokég StatplBEg.

4. Tupnepaocpata - NpotAosLg

4.1 Epeuvntiko Epyo

Me Baon tnv kataypadn Kat avaAuon twv SeSOUEVWY TO EPEUVNTIKO £pyo Tou Topéa ETT kplvetal
TIOAU LKAVOTIOLNTLKO. 2T Baon Sedopévwy Scopus yia ta evepyd péEAN AEMN tou Topéa KaTaywpouvtal
oUVOALKA 680 Snuootlevoelg. O cuVOALKOG aplBuog Twv avadopwv eival 26.700, evw o h-index
Kupalvetol and 14 €wc 58. H avaluon £6etée avénon OAwv Twv BBALOUETPIKWY SEIKTWV yla TV
niepiodo 2018-2021. O péocog 6poc tou aplBpol Twv dnuooteloswv ava pEAo¢ AEM tou Topfa
au€nOnke amnd 58 to 2018 os 64 10 2019 (avénon 10,3%) kal 68 To 2021 (avénon 6,3%). O pEcog 6pog
TOU aplBpoL Twv avadopwv ava péAog AEM tou Topéa auendnke amod 2289 to 2018 os 2607 to 2019
(ab€non 13,9%) kot 2670 to 2021 (avénon 2,4%). O péoog 0pog h-index avéndnke anod 22 to 2018 os
24 10 2019 (avénon 13,9%) kat 25 to 2021 (avénon 2,4%). Afilel va onuelwBel OTL N PoLVOUEVIKN
emBpaduvon tng avénong Twv SEIKTWVY TIOU TAPATNPELTAL TapAmAvw yla thv mepiodo 2019-2021
odelletal amokAELOTIKA oTnV cuvtatlodotnon 3 Kabnyntwv peAwv tou Topéa. EE€alpoupévwy twv
ouvtaélodotnoswyv n avénon otoug SEIKTEC Elval CNUAVTLKA.

MNna 1o €to¢ 2021, 10 dnuoclevpévo €pyo tou Topéa meplhapPBavel 40 epyacieg o€ EMIOTNUOVIKA
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nieplodika tou SCI, 1 epyacia og eMOTNUOVIKO TTEPLOSIKO €KTOG Tou SCI, 2 kepahata o BLBAla, 3
TIAPOUCLACELG OE CUVESPLA HETA amod POOKANGN, 16 mpodoplkég Kat 32 avapTnUEVEG Epyacieg og
SLeBvn Kal EAANVIKA ETILOTNOVLKA CUVESPLO. Z€ OXEON LE TO EPEUVNTIKO £PYO TIOU TTPOEKUYPE MO
MeTamTuxLaKeG Kot ALSaKkToplkéG SlatplBEg To €tog 2021, ta péAN AEM tou Topéa mapouaotalouv
OUVOALKA 9 SnuooLleuéVeG epyacoieg kal 18 MeTAMTUXLOKEG SLATPLREG. ZUVOALKA LEXPL KAL TO €TOG
2021, ta evepyd LEAN Tou Topéa mapouotalouv 36 SnNUOCLEUUEVEG Epyacieg Tou pogkupav amnod 9
Aldaktoplkeg SlatplBeg katl 51 dnuooleupéveg epyacieg mou mpoékupav and 96 METAMTUXLAKES
SlatpLpec.

Ma tnv nepattépw PeATIWON TOU TTOPAYOUEVOU EPEUVNTIKOU £pyou TpoTeiveTal n culAtnon HeTay
TwV peAwv AEM yla Tov EVIOTILOUO TIPOoPANUATWY TTou oxetilovtal pe Tn dle€aywyn g Epeuvag Kal
v avalntnon AVoswv. OL duvntikéC mapeuPacelg yia tn BeAtiwon tou e€peuvnTikol £pyou
nepllappavouv:

e Tn BeAtiwon tng cuvepyaoiag HeTafy Twv HeAwv AEN

e Tnv avamtuén cuvepyooLwV e AAAEG EPEUVTIKEC OUASEC EKTOC TOUEQ

e Tnv kaAUTepn aflomoinon Tou EMLOTNUOVIKOU €EOMALOUOU

e Tnv KOAUTEPN KOTAVOUN TOU SLOLKNTKOU KAl EKTIALSEUTIKOU POPTOU gpyaciog

e Tov KOAUTEPO TPOYPAULATIONO UTIOBOANRG EPEUVNTIKWY MIPOTACEWVY TIPOG XPNHATOSOTNON

H Swadavela, mou amotelel kUplo muAlwva tn¢ Stadikaociag autoafloAdynong oto cloThua
AwacdaAiong Moldotntag, anattel tn SnNUOCLOOoLNCN TWV AMOTEAECUATWY TG afloAdynong. MNa toug
Tapamnavw AOYoug MPOoTEivovTaL OL TTAPAKATW SPACELG:
e H mpaypatonoinon avol TG NUEPLSOG yla TNV TOPOUCIOON TWV ONMOTEAECUATWY TNG
afLoAoynaong mpog Tig MpuTavikeg apXEG,ta LEAN AEM tou TUAMATOG KOt TOUG GOLTNTEC.
e H avdptnon tng napovoag £kBeong otnv LotooeAida tou Topéa.
e Tnv kowomnoinon tng EkBeong otov Koopotopa tng ZxoAng, otov Mpdedpo kal ta HéAn Tou
TuRuatog lrewmnoviag kabwg kat ota PeEAn tg MOAIM tou AMNG.
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NMAPAPTHMA |

AvaAuaon tou peuvnTiKoU Epyou yila to £to¢ 2021 ue Baon Bloypapika otolyeia

Anuooteuoeig os diedvn emotnuovika neptodika touv SCI

1.

10.

11.

12.

Christofi M., Mourtzinos I., Lazaridou A., Drogoudi P., Tsitlakidou P., Biliaderis C.G., Manganaris,
G.A. (2021). Elaboration of novel and comprehensive protocols toward determination of textural
properties and other sensorial attributes of canning peach fruit. Journal of Texture Studies, 52,
228-239.

Kalaitsidis K., Sidiropoulou E., Tsiftsoglou O., Mourtzinos I.,, Moschakis T., Basdagianni Z.,
Vasilopoulos S., Chatzigavriel S., Lazari D., Giannenas I. (2021). Effects of cornus and its mixture
with oregano and thyme essential oils on dairy sheep performance and milk, yoghurt and cheese
quality under heat stress. Animals, 11(4), 1063.

Stagkos-Georgiadis A., Masoura M., Hatzikamari M., Mourtzinos |., Gkatzionis, K. (2021).
Synergistic antifungal activity and substitution of sorbate with cyclodextrin-based aqueous
extracts of propolis bioactives. Journal of Food Processing and Preservation, 45(2), e15145.
Spanidi E., Karapetsas A., Voulgaridou G.-P., Letsiou, S., Aligiannis, N., Tsochantaridis, I.,
Kynigopoulos, S., Lambropoulou, M., Mourtzinos |., Pappa A., Gardikis K. (2021). A new
controlled release system for propolis polyphenols and its biochemical activity for skin
applications. Plants, 10(2), 1-27.

Christofi M., Mauromoustakos A., Mourtzinos |., Lazaridou A., Drogoudi P., Theodoulidis S.,
Biliaderis C.G., Manganaris G.A. (2021). The effect of genotype and storage on compositional,
sensorial and textural attributes of canned fruit from commercially important non-melting peach
cultivars. Journal of Food Composition and Analysis, 103, 1004080.

Christaki S., Moschakis T., Kyriakoudi A., Biliaderis C.G., Mourtzinos |. (2021). Recent advances
in plant essential oils and extracts: Delivery systems and potential uses as preservatives and
antioxidants in cheese. Trends in Food Science & Technology, 116, 264-278.

Kaderides K., Kyriakoudi A., Mourtzinos |., Goula A.M. (2021). Potential of pomegranate peel
extract as a natural additive in foods. Trends in Food Science & Technology, 115, 380-390.
Tziolas N., Ordoudi S.A., Tavlaridis A., Karyotis K., Zalidis G., Mourtzinos |. (2021). Rapid
assessment of anthocyanins content of onion waste through visible-near-short-wave and mid-
infrared spectroscopy combined with machine learning techniques. Sustainability
(Switzerland), 13(12), 6588.

Kyriakoudi A., Spanidi E., Mourtzinos ., Gardikis K. (2021). Innovative delivery systems loaded
with plant bioactive ingredients: Formulation approaches and applications. Plants, 10(6), 1238.
Kyriakidou A., Makris D.P., Lazaridou A., Biliaderis C.G., Mourtzinos I. (2021). Physical properties
of Chitosan films containing pomegranate peel extracts obtained by deep eutectic solvents.
Foods, 10(6), 1262.

Charisis S., Ntanasi E., Yannakoulia M., Anastasiou C.A, Kosmidis M.H., Dardiotis E., Gargalionis
A.N., Patas K., Chatzipanagiotou S., Mourtzinos I.,, Tzima K., Hadjigeorgiou G. Sakka P.,
Kapogiannis D., Scarmeas N. (2021). Diet inflammatory index and dementia incidence. A
population-based study. Neurology, 97 (24), 2381-2391.

Vasilaki A., Panagiotopoulou E., Koupantsis T., Katsanidis E., Mourtzinos |. (2021). Recent insights
in flavor-enhancers: Definition, mechanism of action, taste-enhancing ingredients, analytical
techniques and the potential of utilization. Critical Reviews in Food Science and Nutrition,
62(32), 9036-9052.

11



13.

14.

15.

16.

17.

18.

19.

20.

21.

22,

23.

24.

25.

26.

27.
28.

29.

30.

31.

Papaoikonomou L., Labanaris K., Kaderides K., Goula A.M. (2021). Adsorption—desorption of
phenolic compounds from olive mill wastewater using a novel low-cost biosorbent.
Environmental Science and Pollution Research, 28(19), 24230-24244.

Tzatsi P., Goula A.M. (2021). Encapsulation of extract from unused chokeberries by spray drying,
co-crystallization, and ionic gelation. Waste and Biomass Valorization, 12(8), 4567-4585.
Chezanoglou E., Goula A.M. (2021). Co-crystallization in sucrose: A promising method for
encapsulation of food bioactive components. Trends in Food Science and Technology, 114, 262-
274.

Solomakou N., Goula A.M. (2021). Treatment of olive mill wastewater by adsorption of phenolic
compounds. Reviewes in Environmental Science and Biotechnology, 20, 839-863.

Pantelidou D., Gerogiannis K., Goula A.M., Gonas C. (2021). Ultrasound-assisted osmotic
dehydration as a method for supplementing potato with unused chokeberries phenolics. Food
Bioprocess Technology, 14, 2231-2247.

Wagner J., Andreadis M., Nikolaidis A., Biliaderis C.G., Moschakis, T. (2021). Effect of ethanol on
the microstructure and rheological properties of whey proteins: Acid-induced cold gelation.
LWT, 139.

Basdeki A.-M., Fatouros D.G., Biliaderis C.G., Moschakis T. (2021). Physicochemical properties of
human breast milk during the second year of lactation. Current Research in Food Science, 4,
565-576.

Kandylis P., Dimitrellou D., Moschakis T. (2021). Recent applications of grapes and their
derivatives in dairy products. Trends in Food Science and Technology, 114, 696-711.

Samaras A., Nikolaidis M., Antequera Gomez M.L., Almiron J.C., Romero D.F., Moschakis T.,
Amoutzias G., Karaoglanidis G. (2021). Whole genome sequencing and root colonization studies
by a protoplast-transformed strain reveal insights in the biocontrol potential and growth
promotion by Bacillus subtilis MBI 600 on cucumber. Frontiers in Microbiology, 11, 600393.
Irakli M., Lazaridou A., Biliaderis C.G. (2021). Comparative Evaluation of the nutritional,
antinutritional, functional, and bioactivity attributes of rice bran stabilized by different heat
treatments. Foods, 10, 57.

Sereti V., Lazaridou A., Biliaderis C.G., Valamoti S.M. (2021). Reinvigorating modern breadmaking
based on ancient practices and plant ingredients, with implementation of a physicochemical
approach. Foods, 10, 789.

Sereti V., Lazaridou A., Tananaki C., Biliaderis C.G. (2021). Development of a cotton honey-based
spread by controlling compositional and processing parameters. Food Biophysics, 16:365-380.
Kotsiou K., Sacharidis D.-D., Matsakidou A., Biliaderis C.G., Lazaridou A. (2021). Impact of roasted
yellow split pea flour on dough rheology and quality of fortified wheat breads. Foods, 10, 1832.
Kandylis P., Bekatorou A., Dimitrellou D., Plioni I., Giannopoulou K. (2021). Health promoting
properties of cereal vinegars. Foods, 10(2), 344.

Kandylis P. (2021). Grapes and their derivatives in functional foods. Foods, 10(3), 672 (Editorial).
Panitsa A., Petsi T., Kandylis P., Nigam P.S., Kanellaki M., Koutinas A.A. (2021). Chemical
preservative delivery in meat using edible vegetable tubular cellulose. LWT, 141, 111049.
Dimitrellou D., Kandylis P., Kokkinomagoulos E., Hatzikamari M., Bekatorou A. (2021). Emmer-
based beverage fortified with fruit juices. Applied Sciences, 11(7), 3116.

Plioni I., Bekatorou A., Mallouchos A., Kandylis P., Chiou A., Panagopoulou E.A., Dede V., Styliara
P. (2021). Corinthian currants finishing side-stream: Chemical characterization, volatilome, and
valorisation through wine and baker’s yeast production-technoeconomic evaluation. Food
Chemistry, 342, 128161.

Kokkinomagoulos E., Nikolaou A., Kourkoutas Y., Biliaderis C.G., Kandylis P. (2021). Impact of
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Panitsa A., Petsi T., Kandylis P., Kanellaki M., Koutinas A.A. (2021). Tubular cellulose from orange
juice by-products as carrier of chemical preservatives; delivery kinetics and microbial stability of
orange juice. Foods, 10(8), 1882.

Kandylis P., Dimitrellou D., Gousi M., Kordouli E., Kanellaki M. (2021). Effect of immobilization
support and fermentation temperature on beer and fermented milk aroma profiles. Beverages,
7(3), 47.

Tsakoumaki F., Kyrkou C., Athanasiadis A.P., Menexes G., Michaelidou A.M. (2021). Nutritional
tnadequacy: Unraveling the pethodological challenges for the application of the probability
approach or the EAR cut-point method - A pregnancy perspective. Nutrients, 13(10), 3473.
Emmanouilidou M.G., Koukourikou-Petridou M., Gerasopoulos D., Kyriacou M.C. (2021).
Oxidative stability, fatty-acid and phenolic composition of Cypriot monovarietal virgin olive oils
with progressive fruit maturity. Journal of Food Composition and Analysis, 104, No. 104191.
Mitsanis C., Aktsoglou D.C., Koukounaras A., Tsouvaltzis P., Koufakis T., Gerasopoulos D., Siomos
A.S. (2021). Functional, flavor and visual traits of hydroponically produced tomato fruit in
relation to substrate, plant training system and harvesting time. Horticulturae, 7(9), No. 311.
Koutsoumanis K., Tsaloumi S., Aspridou Z., Tassou C., Gougouli M. (2021). Application of
quantitative microbiological risk assessment (QMRA) to food spoilage: Principles and
methodology. Trends in Food Science & Technology, 114, 189-197.

Tsaloumi S., Aspridou Z., Tsigarida E., Gaitis F., Garofalakis G., Barberis K., ... Koutsoumanis K.
(2021). Quantitative risk assessment of Listeria monocytogenes in ready-to-eat (RTE) cooked
meat products sliced at retail stores in Greece. Food Microbiology, 99, 103800.

Misiou O., Zourou C., Koutsoumanis K. (2021). Development and validation of a predictive model
for the effect of temperature, pH and water activity on the growth kinetics of Bacillus coagulans
in non-refrigerated ready-to-eat food products. Food Research International, 149, 110705.
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
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Anuootevoeig os dLedvn emotnuovikd nepLodika ektog SCI
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Antibacterial and antioxidant properties of oregano and rosemary essential oil distillation by-
products. Biology and Life Sciences Forum, 6, 47.

KepadAaia os EevoyAwooa n eEAAnvika eniotnuovika BiBAia
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2.

Tsiviki M., Goula A.M. (2021). Valorization of grape seeds. In Valorization of Agri-Food Wastes
and By-Products (Ed.: Bhat R.), Academic Press, New York, USA. pp. 331-346.

Messens W., Georgiadis M., Merten C., Koutsoumanis K., Filter M., Plaza-Rodriguez C., Perez-
Rodriguez F. (2021). Quantitative Methods for Microbial Risk Assessment in Foods. In Risk
Assessment Methods for Biological and Chemical Hazards in Food (Ed.: Perez-Rodriguez F.), CRC
Press. pp. 213-270.

Outdisc - Mapouotdoelc - ZUUUETOXEC O OUVESPLA (eEAAnvikd kat Stedvi)
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juices. International Conference on Biotechnology for Resource Efficiency, Energy,
Environment, Chemicals and Health (BREEECH 2021), 1-4 December, Dehradun, India.

TpOWOPIKEC MAPOUCLHOELC OE OUVESPLA

1.

10.

11.

Zampouni K., Siachou C., Moschakis T., Katsanidis E. (2021). Oleogel-in-hydrogel bigel: A novel
fat substitute in fermented sausages. ISEKI e-conference on Food Texture, Quality Safety and
Biosecurity in the Global Bioeconomy, 10-12 November, online.

Christaki S., Moschakis T., Mourtzinos I. (2021). Incorporation of bioactive compounds from
oregano plant to Greek whey cheeses. International Bioscience Conference and the 8th
International PSU — UNS Bioscience Conference (IBSC2021), 25-26 November, Novi Sad, Serbia.
Kyriakoudi A., Tsiouras A., Mourtzinos I. (2021). Screening of hydrophobic deep eutectic solvents
for the extraction of tomato carotenoids. International Bioscience Conference and the 8th
International PSU — UNS Bioscience Conference (IBSC2021), 25-26 November, Novi Sad, Serbia.
Loukri A., Mourtzinos I. (2021). Recovery of bioactive compounds using green extraction solvents.
International Bioscience Conference and the 8th International PSU - UNS Bioscience
Conference (IBSC2021), 25-26 November, Novi Sad, Serbia.

Tzatsi P., Petraki P.A., Tsitsiplamis I., Goula A.M. (2021). Valorization unused chokeberries:
encapsulation and storage stability of their phenolic extract. 8th International Conference on
Sustainable Solid Waste Management, 23-26 June, online.

Pantelidou D., Gerogiannis K., Gonas C., Goula A.M. (2021). Vegetables supplemented with
phenolics from unused chokeberries by ultrasound-assisted osmotic treatment. 8th
International Conference on Sustainable Solid Waste Management, 23-26 June, online.
Solomakou N., Goula A.M. (2021). Holistic exploitation of spent coffee grounds: recovery of
phenolic compounds and use as biosorbent. 8th International Conference on Sustainable Solid
Waste Management, 23-26 June, online.

Loukri A., Solomakou N., Tsafrakidou P., Michaelidou A.M., Mourtzinos |., Goula A.M. (2021).
Recovery of spent coffee grounds phenolic compounds through optimized extraction processes.
8th International Conference on Sustainable Solid Waste Management, 23-26 June, online.
Sereti V., Lazaridou A., Tananaki C., Biliaderis C.G. (2021). A multi-instrumental approach for the
physicochemical characterization of a cotton honey-based spread produced by controlling
compositional and processing parameters. 12th International Conference on Instrumental
Methods of Analysis Modern Trends and Applications (IMA 2021), virtual event, 20-23
September, Thessaloniki & Athens, Greece.

Kotsiou K., Lazaridou A., Biliaderis C.G. (2021). Physical properties and quality evaluation of
composite dough and bakery products using a multi-analytical instrumental approach. 12th
International Conference on Instrumental Methods of Analysis Modern Trends and
Applications (IMA 2021), virtual event, 20-23 September, Thessaloniki & Athens, Greece.
Nouska C., Hatzikamari M., Biliaderis C.G., Lazaridou A. (2021). Physicochemical and sensorial
properties of wheat bread with sourdough made from starter culture isolated from a submerged
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12.

13.

14.

15.

16.

chickpea fermentation extract. 12th International Conference on Instrumental Methods of
Analysis Modern Trends and Applications (IMA 2021), virtual event, 20-23 September,
Thessaloniki & Athens, Greece.

Bouloumpasi E., Hatzikamari M., Lazaridou A., Chatzopoulou P., Irakli M. (2021). Antibacterial
and antioxidant properties of oregano and rosemary essential oil distillation by-products. The
2nd International Electronic Conference on Foods - "Future Foods and Food Technologies for a
Sustainable World (e-Conference), 15-30 October.

Kokkinomagoulos E, Prodromidis P., Moschakis T., Kandylis P. (2021). Effect of grape pomace
addition and storage temperature on physicochemical characteristics of Manouri PDO whey
cheese. International Conference on Biotechnology for Resource Efficiency, Energy,
Environment, Chemicals and Health (BREEECH 2021), 1-4 December, Dehradun, India.
Prodromidis P., Wagner J., Charitou G., Kokkinomagoulos E., Kandylis P., Dimitrellou D., Biliaderis
C.G., Moschakis T. (2021). Effect of whey protein microparticles on the rheology and
microstructure of fat-free yoghurt formulations. 9th International Conference on Bioprocessing
(IBA-IFIBiop 2021), 12-15 September, Coahuila, México.

Kokkinomagoulos E, Prodromidis P., Moschakis T., Kandylis P. (2021). Effect of pH, storage and
heat treatment on the stability of grape pomace aqueous extracts. 9th International Conference
on Bioprocessing (IBA-IFIBiop 2021), 12-15 September, Coahuila, México.

Misiou O., Ellouze M., Koutsoumanis K. (2021). Development and validation of predictive growth
models for estimating the impact of climate change on plant-based milk alternatives. 9th
Conference of Mikrobiokosmos: Beneficiary microbes at the heart of Mikrobiokosmos, 16-18
December, Athens, Greece.

AVapTNUEVES MAPOUCLAOELS O CUVESPLA (poster)

1.

Zampouni K., Sdrolia V., Kanellaki, A., Siachou C., Katsanidis E. (2021). Oleogel-in-hydrogel bigels
with potential food applications. 9th Virtual Panhellenic Conference of Greek Lipid Forum
“Current Trends in the Field of Lipids”, 22 October 2021.

Sereti V., Lazaridou A., Kokkinomagoulos E., Prodromidis P. Wagner J., Biliaderis C.G. (2021).
Development of barley emulsion gels and evaluation of their rheological Properties. ViI:
International Congress, Engineering, Environment and Materials in Process Industry, EEM2021,
17-19 March, Jahorina, Republica of Srpska, Bosnia and Herzegovina.

Papagianni E., Stavratis T., Kotsiou K., Biliaderis C.G., Lazaridou A. (2021). Fortification of Wheat
Bread with Plant Protein Isolates. 6th International ISEKI-Food Conference (ISEKI-Food 2021), e-
conference, Sustainable development goals in food systems: challenges and opportunities for
the future, 23-25 June.

Sereti V., Lazaridou A., Biliaderis C.G., Valamoti S.M. (2021). Functional properties of flours,
doughs and breads from grains and seeds used in the ancient and present cuisine. 6th
International ISEKI-Food Conference (ISEKI-Food 2021), e-conference, Sustainable
development goals in food systems: challenges and opportunities for the future, 23-25 June.
Dimakopoulou-Papazoglou D., Lazaridou A., Biliaderis C.G., Katsanidis E. (2021). Thermal
transition of osmotically processed beef meat by differential scanning calorimetry. ISEKI Food
Association, e-conference (Timisoara, Romania), Food Texture, Quality Safety and Biosecurity
in the Global Bioeconomy, 10-12 November.

Papagianni E., Kotsiou K., Biliaderis C.G., Lazaridou A. (2021). Exploring the development of a
“clean-label” gluten free bread. ISEKI Food Association, e-conference (Timisoara, Romania),
Food Texture, Quality Safety and Biosecurity in the Global Bioeconomy, 10-12 November.
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10.

11.

12,

13.

14.

15.

16.

17.

18.

19.

20.

Andreadis M., Biliaderis C.G., Moschakis T. (2021). Combined effect of heating, pH and ethanol
on denaturation of whey proteins. 4" ISEKI e-conference on Food texture, quality, safety and
Biosecurity in the global Bioeconomy, 10-12 November, Austria.

Andreadis M., Charitou G., Biliaderis C.G., Moschakis T. (2021). Ability of ethanol-treated whey
proteins to form cold-set gels after removal of ethanol. 4t ISEKI e-conference on Food texture,
quality, safety and Biosecurity in the global Bioeconomy, 10-12 November, Austria.

Panitsa A., Petsi Th., Kandylis P., Bekatorou A., Kanellaki M., Koutinas A.A. (2021). Microbiological
study in juices treated for under control delivery of sodium benzoate encapsulated in tubular
cellulose prepared using orange pulp. International Conference on Biotechnology for
Sustainable Agriculture, Environment and Health (BSAEH-2021), 4-8 April, Jaipur, India.
Panitsa A., Petsi Th., Kandylis P., Bekatorou A., Kanellaki M., Koutinas A.A. (2021). Microbiological
study in meat treated for controlled delivery of KNO, encapsulated in edible tubular cellulose.
International Conference on Biotechnology for Sustainable Agriculture, Environment and
Health (BSAEH-2021), 4-8 April Jaipur, India.

Petroula G., Kandylis P. (2021). Functional beer with bioactive compounds. International
Conference on Biotechnology for Sustainable Agriculture, Environment and Health (BSAEH-
2021), 4-8 April, Jaipur, India.

Tsakiri A., Kandylis, P. (2021). Lactobacillus plantarum for malolactic fermentation of wines.
International Conference on Biotechnology for Sustainable Agriculture, Environment and
Health (BSAEH-2021), 4-8 April, Jaipur, India.

Kandylis P., Dimitrellou D. (2021). Yogurts and emmer-based beverages fortified with juices from
grapes and berries. International Conference on Biotechnology for Sustainable Agriculture,
Environment and Health (BSAEH-2021), 4-8 April, Jaipur, India

Prodromidis P., Wagner J., Charitou G., Kokkinomagoulos E., Kandylis P., Dimitrellou D., Biliaderis
C.G., Moschakis T. (2021). Effect of whey protein microparticles on the rheology and
microstructure of fat-free yoghurt formulations. 9th International Conference on Bioprocessing
(IBA-IFIBiop 2021), 12-15 September, Coahuila, México.

Kokkinomagoulos E, Prodromidis P., Moschakis T., Kandylis P. (2021). Effect of pH, storage and
heat treatment on the stability of grape pomace aqueous extracts. 9th International Conference
on Bioprocessing (IBA-IFIBiop 2021), 12-15 September, Coahuila, México.

Kalfa E., Kandylis P. (2021). Characteristics of Greek rose wines made from Vitis vinifera L. cv
Xinomavro grapes. 9th International Conference on Bioprocessing (IBA-IFIBiop 2021), 12-15
September, Coahuila, México.

Beina Z., Sevaslidou E., Kandylis P. (2021). Plum wine production using different yeast strains.
9th International Conference on Bioprocessing (IBA-IFIBiop 2021), 12-15 September, Coahuila,
México.

Panitsa A., Petsi Th., Kandylis P., Bekatorou A., Koutinas A.A., Kanellaki M. (2021). Carbohydrate
nanotubes (CHNTs) from edible cellulosic materials for chemical preservative delivery in foods.
9th International Conference on Bioprocessing (IBA-IFIBiop 2021), 12-15 September, Coahuila,
México.

Kandylis P. (2021). Functional beverages with fruit juices. 9th International Conference on
Bioprocessing (IBA-IFIBiop 2021), 12-15 September, Coahuila, México.

Diamantis G., Koudouni P., Kandylis P. (2021). Characteristics of Greek red wines from indigenous
Limnio and Kotsifali (Vitis vinifera L.) grape varieties. International Conference on Biotechnology
for Resource Efficiency, Energy, Environment, Chemicals and Health (BREEECH 2021), 1-4
December, Dehradun, India.
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21.

22.

23.

24,

25.

26.

27.

28.

29.

30.

31.

32.

Kountroudi M., Velivasaki I.-K., Kandylis P. (2021). White wines from Greek indigenous Vitis
vinifera L. cv Vidiano and Savvatiano grapes. International Conference on Biotechnology for
Resource Efficiency, Energy, Environment, Chemicals and Health (BREEECH 2021), 1-4
December, Dehradun, India.

Velopoulos 1., Solomakou N., Kaderides K., Goula A.M. (2021). Holistic utilization of oregano:
optimization of essential oil distillation and valorization of distilled oregano waste. 8th
International Conference on Sustainable Solid Waste Management, June 23-26, Thessaloniki,
Greece.

Solomakou N., Goula A.M. (2021). Spent coffee ground as biosorbent of phenolic compounds
from olive mill wastewater. 9th Greek Lipid Forum, 22 October, Thessaloniki.

Tsafrakidou P., Goula A., Mourtzinos |., Pieria I|., Voulgaridis C., Menexes G., Biliaderis C.G.,
Michaelidou A.M. (2021). Dilute acid hydrolysis of spent coffee grounds at mild conditions: A
response surface methodology approach. 8th Joint International PSU-UNS Bioscience
Conference — IBSC 2021, 25-26 November, Novi Sad, Serbia.

Kyrkou C., Tentzidou K., Stamkopoulos A., Tsakoumaki F. Charitou G., Moschakis T., Biliaderis
C.G., Michaelidou A.M. (2021). Evaluating the potential effect of ethanol treatment on whey
proteins digestibility. 8th Joint International PSU-UNS Bioscience Conference — IBSC 2021. 25-
26 November, Novi Sad, Serbia.

Tsaloumi S., Aspridou Z., Nychas J.G., Koutsoumanis K. (2021). Development of mathematical
models for Quality Assurance and Safety System for fresh poultry products. 35th EFFoST
International Conference: Healthy Individuals, Resilient Communities, and Global Food
Security, 1-4 November, Lausanne, Switzerland.

Papagianeli S., Stasinou K., Aspridou Z., Koutsoumanis K. (2021). Single cell behavior at the
presence of antibiotics and implications for population dynamics. 35th EFFoST International
Conference: Healthy Individuals, Resilient Communities, and Global Food Security, 1-4
November, Lausanne, Switzerland.

Papagianeli S., Didos S., Aspridou Z., Koutsoumanis K. (2021). Development and validation of a
model for the inactivation of Legionella pneumophila in water under thermal stress. 35th EFFoST
International Conference: Healthy Individuals, Resilient Communities, and Global Food
Security, 1-4 November, Lausanne, Switzerland.

Papagianeli S., Theodoropoulos E., Aspridou Z., Koutsoumanis K. (2021). A study on formation
and inactivation of Legionella pneumophila biofilms. 35th EFFoST International Conference:
Healthy Individuals, Resilient Communities, and Global Food Security, 1-4 November, Lausanne,
Switzerland.

Misiou, O., Ellouze, M., Koutsoumanis K. (2021). Development and validation of a predictive
model of Anoxybacillus flavithemus growth for estimating the impact of climate change on non-
refrigerated food products. 35th EFFoST International Conference: Healthy Individuals, Resilient
Communities, and Global Food Security, November 1-4, Lausanne, Switzerland

Tsaloumi S., Aspridou Z., Tassou C., Koutsoumanis K. (2021). Food Spoilage: Moving towards a
risk-based food quality management system. 9th Conference of Mikrobiokosmos: Beneficial
microbes at the heart of Mikrobiokosmos, 16-18 December, Athens, Greece.

Stathas L., Aspridou Z., Papagianneli S., Koutsoumanis K. (2021). Prevalence and concentration
of Escherichia coli in beef: Development of a database for the European Union food chain. 9th
Conference of the Hellenic Scientific Society Microbiokosmos, Mikrobiokosmos: Beneficial
microbes at the heart of Mikrobiokosmos, 16-18 December, Athens, Greece.

Alakpioeis — BpaBeUoeig
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1. Lazaridou A. MéAo¢ TG OUVTAKTIKNG emtponnig ékdoong (editorial board) tou meplodikou Food
Hydrocolloids.

2. Kandylis P. BpaBeuon kaAUtepng outhiag (Functional beer with bioactive compounds) oto
ouveédplo International Conference on Biotechnology for Sustainable Agriculture, Environment
and Health (BSAEH-2021), Jaipur, India, 04-08 April, 2021 (Short oral presentation and poster).

3. Kandylis P. BpaBeuon kaAUtepng opthiag (White wines from Greek indigenous Vitis vinifera L. cv
Vidiano and Savvatiano grapes) oto ouvéSplo International Conference on Biotechnology for
Resource Efficiency, Energy, Environment, Chemicals and Health (BRE3CH 2021), Dehradun, India,
01-04 December, 2021 (Short oral presentation and poster).

Akadnuaika péAn ibpuudarwv aAdodannc ov @idoéevndnkav otov Touéa (post-doctoral
fellows, faculty members, etc.)

1. Gopi Talari, PhD Candidate MSCA PROTECT- ITN, UCD, Dublin, Ireland.

Zupuetoxn we e§WTEPLKOG EEETAOTAG I WG UEAOG TNG EEETACTIKIG EMLTPOMING SLOAKTOPLKWV
StatplBwyv aAAwv Mavemiotnuiwv (§€va i eEAAnvika Ltbpuuata)

1. Aalapidou A. og: Apakog Avtwviog, MeAETN TwV GUCIKOXNULKWY XOPAKTNPLOTIKWY AETTTOKOKKWV
oAeopdtwyv dnuntplakwyv. Edappoyn otnv Texvoloyia Tpodipwv pe éudacn oe mpoiovia
Swatpodng (2021). Awdaktopikny Aldaktopikn Swatplpry. Tunua Emotiung Tpodipwv Kat
Awatpodng tou AvBpwrou, Fewmovikd Navemotipio ABnvwv (F.N.A.), ABrva.

2. MuanAibou A.M. oe: Kapapavn Evayyelia, Alepevvnon cupmepldpopdg KOTOVAAWTWY OTa
Sdladopomnoinuéva TpodLUa 0To TTOAEOSOULIKO cuYKPOTNUa TnG Oscoahovikng (2021). Topéag
Aypotikng Owkovoplag, IxoAn lewmoviag, Aacoloyiag kot Quaoikol MepitBaiiovtog, A.M.0O.,
@ea/vikn.

AAAeg dpaoeig eEwotpépeLag

1. Mooxakng 0. Zspwvapla tupokopiag A.MN.O.

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

3. Koutsoumanis K. Chair of the BioHazard panel of the European Food Safety Authority (EFSA)
(from 2018-).

Epeuvntiko £pyo mou npoékue arno Metantuylakég kat AldaKTopLKES SLatplBEg

To mpwto, MANPWE opyavwuévo, Mpoypapupa Metamtuylakwyv Znmoudwv oto TuAua Fewmoviag
Aewtovpynoe to 1972, pe tpelg (3) HeTamTuXLlakeg lOIKEVOELG: «leveTiky BeAtiwon twv Dutwv Kot
lewpylay, «Zwoteyvia kal Atatpodry AypoTikwv Zwwv» Kol «Eyyeleg BEATLWOELG». ITN CUVEXELQ, UE
v Y.A. B7/29/31.12.1993, 10 Metamtuxakd Mpoypapupa tou TuRuatog avopopdwdnke
TIOPEXOVTOG UETAMTUXLOKEG OToUdEG yia Andn Metamtuxlakou AutAwpato¢ Ewdikeuvong kot
AwdaktoplkoU o€ entd (7) Ewdikevoelg: «levetikng BeAtiwong kat Quololoyiag Qutwv», «Eyyeiwv
BeAtlwoswv», «Emotnung Zwikng Mapaywync», «Aypotikig Olkovouiag», «EmMoTAMNG Ko
Texvoloyiag Tpodipwv», «Emotnuwv Qutonpootaciogy, «OwkoAoyiag-Ataxeiplong
Aypoouotnuatwv». To Mpoypappa avapopdwdnke ek véou to £€tog 2000 (Y.A. B7/233/23.09.2000),
WOTE VO TIAPEXEL UETAMTUXLOKEG OTIOUSEG 0€ OKTW (8) ToueakeéG Kol TPELS (3) ALOTOUEAKEG
Eldikevoelg. And to 2014, pe tnv Yrmoupywkn amodaon 209912/71 (DEK 3613/31-12-2014), t0
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Metamtuylakd Mpoypappa emniong Asttovpynos Ue oktw (8) TopeakéG Kal SUo (2) ALATOUEAKEC
Ewdikevoelg kat titho «Asipopikn Fewpyia, Alaxeipion Quokwv Moépwv kat Tpddua». To 2018
1&puBnke to MMZ "Eruotriun Tpodipwy kat Atatpodn"” (DEK t.B” 4086/18-09-2018).

Katd tn pakpoxpovn Asttoupyia tou Metamtuytakol Npoypdppatog tou Topéa (1997-2021), moAlol
doutntég (178) oAokAnpwaoav TiG omoudEG Toug AapBAvVoVTaG TO OXETIKO MeTamtuxlako Almwua
Ewdikevuong. Evag onuavtikog aplBuog amd autoug (26), OUVEXLOE OE HETOMTUXLOKEG OTIOUSEG
Seutépou emumédou mou odnynoav otn ARYn Awdaktopikol AutAwpotog. Meydlo UEPOC TwV
OTOTEAECUATWY TNG €PEUVAC TIOU UAOTOBnNKE oOTO TMAQIOLO AELTOUPYLOG TOU OUYKEKPLUEVOU
Metamtuyliakol [Mpoypdupato¢ €xel dnuooleutel oe Olebvy emotnuovika meplodika (217
dnuootevoelg) N erotnuovika BiPAia (5 kedpdalata). Ztov MNivaka 3 mapouotaletal 0 aplBuog Twy
TEPATWOEVTIWY UETATTUXLOKWY Kal SLdaktopkwv Slatplfwy, Twv avtioTolywv OnUOCLEUUEVWY
epyaotwv Kot ta emPAénovia péAn AEM tou Topéa ETT (1997-2021). Ot SLatpLPEG (LETAMTUXLOKEG
Kall SLOAKTOPLKA) AVOAUTIKA KATAXWPEOUVTAL OTO OPAPTN LA TNE Tapouoag EkBeonc afloAoynaong yla
Vv nepiodo 1997-2021.

Nivakag 3. AplOUOC MEPATWOEVTWY PETATITUXLAKWY Kal SLOAKTOPIKWY SLaTPLBWV Kal avTioTolywv

SNUOCLEVHEVWY gpyaclwV Kal eTBAEMovTeG EAN AEM tou Topéa ETT (1997-2021)

Mé£An AEN AL6aKTopLKES AlaTpLlBES Metantuyikéc AlatplBEg
ApLOpuog ApLOuadg ApLOudg ApLduog
AwatplBwv Anpooieloswy  Alatplwv Anuooiéuocswv
Evepyd MéAn
FepaconoulogA.  (2002-2021) 1 3 14 6
fovAa A. (2010-2021) 1(+1) 5 11 9 + 2 (BBAla)
KavdUAng . (2018-2021) (+1) 3 3
Katooviéng E. (2005-2021) 1(+1) 4 11 5
Koutocoupavng K.  (2002-2021) 4 (+3) 18 19 11
Aaopidou A. (2010-2021) (+3) 10 3
MuanAidou A.-M. (2002-2021) 1(+3) 3 10 4
Mooyxakng O. (2009-2021) 1(+3) 3 11 6
Mouprtiivog I. (2016-2021) (+3) 7 4
Opotipolr Kabnyntég - Adunnpetrioavra MéAn
AAnxowiéng E. Ouot.  (1997-2005) 1 1 2
BadomouAou A. (1997-2008) 1 1
BAdyog I. (1997-2007)
Zepdupidngl. Ouotr.  (1997-2003)
Kaloypibou A. Ouotr.  (1997-2009) 1 1
KotZekidou I. (1997-2021) 8 9
Aaopidng X. Ouotr. (1997-2018) 4 5+ 1 (BLBAio)
ArtomtouAou E. (1997-2011) 3 9 6 6
MartooUkag N. (1997-2013)
MruAwadépng K. Ouotr.  (1997-2019) 6 27 + 1 (BBALo) 15 13
MnAoUkagl. Ouort. (1997-2011) 10 11
MNoAuxpoviadou A. Ouor. (1997-2007) 4 4
Poukag T. (1997-2020) 3 14 5 4
ZoudpAepogE. Ouot. (1997-2016) 15 7 + 1 (BLBAio)
TlavetakngN. Ouot. (1997-2010) 3 9 11 9

19



ZYNOAO 26 (+18 o€ €€€N§n) 96 + 1 (BLBAi0) 178 121 + 4 (BBAia)
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NMAPAPTHMA I
METANTYXIAKEZ AIATPIBEZ — AIAAKTOPIKA (Movo nepatwOévta npoypappota) &
avtiotowxeg Snpooievpéveg epyaoieg (Evopén peTamtuylakou npoypappotog tov Topéa Emotiung & Texvoloyiag

Tpodipwv, 1997 — 2021)
MéAog AEN
(eruBAEnwv kaOny.) Met. ®outntig/ TitAog AtatpiBng ‘Eto¢ | Anpooteloelg ano tig StatpiBeg o Siebvr) meprodka (S.C.1.,
(xpovikn mepiodog Awdakropag (Metamtuy., ALbaKTopLKO) Anod. 1.F.2020) - BBAia / AutA. Eupeotteyviog

Onteiag)

AAnxavidng, E.
(1997 - 2005)

Atepgbivnon t™¢ ubdpodAucng Twv TPWTEIVWV KOTA

Michaelidou A., Alichanidis E., Urlaub H., Polychroniadou A., Zerfiridis G.

BadomnouAou, A.
(1997 - 2008)

BAdyxog, |I.
(1997 - 2007)

Fepaconoulog, A.
(2002 - 2021)

1. A. MyanAidou v wplpiavon Tov Tuptol Géta (ALBAKTOPLKG) 1997 [(1998). Isolation and identification of some major water-soluble peptides in
nv wptnaven P P Feta cheese. J. Dairy Sci., 81, 3109-3116. (I.F.2020: 4,034)
Enibpaon &eutepelovoag KaAAlépyelag otnv Manolaki P., Katsiari M.C., Alichanidis E. (2006). Effect of a commercial adjunct
2. N. MavwAdkn mapaywyr opyovikwy oféwv oe Ttupi xapnAng| 2004 | culture on organic acid contents of low-fat Feta-type cheese. Food Chem., 98,
AutoneplektikoTnTag TUToU Métag (Metatuy.) 658-663. (I.F.2020: 7,514)
Emidpaon tng KaAAlpyslag otnv  Topaywyn
3. A. lopdavidou opyavikwy o€Ewv Katd tn Statripnon tng ytaovptng | 2005 B,
(Metamntuy.)
MeAétn  TPWTEOAUCNG KoL TOU  OXNMATLOMOU Papadimitriou C., Vafopoulou-Mastrojiannaki A., Silva S.V., Gomes A.M.,
, nentbiwv og mapadoolako ylaouptt and npodpeLlo Malkata F.X., Alichanidis E. (2007). Identification of peptides in traditional and
1. X. Naradnuntpiou YOAa, ME avootaAtik Opdon oto  €viupo 2006 probiotic seep milk yoghurt with Angiotensin I-Converting Enzyme (ACE)-
HETATPOTIAG TNG ayyelotevaivng (Metarmtuy.) Inhibitory activity. Food Chem., 105, 647-656. (I.F.2020: 7,514)
Enidpaon tou BaBuol TEPAXLOMOU TwV MPACoWV
ol B , W HOXtom b , Papastamatiou F., Gerasopoulos D., Siomos A., Bloukas J.G. (2007). Effect of
, OTO METAPBOAOUO TOUG KOL OTA HUGCLKOXN LKA . . ) L L
1. @®. Nanactapatiov . , . 2006 |cutting degree of leek on physicochemical characteristics of Greek traditional
XOPAKTNPLOTLKA TWV TAPASOOLOKWY AOUKAVLKWY )
sausages. Meat Sci., 75, 648-654. (1.F.2020: 5,209)
(Metaurtuy.)
H emidpaon tg KoAALEPYELOG eKKivnong Kol T
, A TS Py q' Al n,q Chranioti C., Kotzekidou P., Gerasopoulos D. (2018). Effect of starter cultures
) Béppavong ota KPoBLoAoyKA Kal GpUOLKOXNLKA . . .
2. X. Xpavwwtn XAPAKTNPLOTIKG KAPTOV TP&OVAC EMAC TOWKIALAC 2007 |on fermentation of naturally and alkali-treated cv. Conservolea green olives.
R i , LWT-Food Sci. Technol., 89, 403-408. (I.F.2020: 4,952)
KovoepBoAldg katd thv Wuwon (Metartuy.)
Emidpaon tng Kkatamoévnong tou TmpAacou ota Madentzidou E., Gerasopoulos D., A. Siomos, |., Bloukas. (2012). Salt-stressed
) LKPOBLOAOYLKA KOl PUOLKOXNMULKA XOPAKTNPLOTIKA fresh cut leak accelerates CO, and C;Hs; production and enhances the
3. E. Masevi{isou pupoftohoy PUGLKOXNIKE XapakTnp 2008 2 2l P

TwWV TOPOSOOLAKWY  AOUKAVIKWY  KATA  ThV

anoBrkevor| toug (Metarmntuy.)

development of quality characteristics of traditional Greek sausages during
storage. Meat Sci., 92, 789-794. (I.F.2020: 5,209)
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H enidpaon Ttou aokopPlkol o0&€oGg Kol Twv

, ouvbnkwv  ouvtipnong ota  GUOLKOXNHLKA
4. O. lepaoiuidou . . . 2009 -
XOPAKTNPLOTLKA TOU LETOTIOLNUEVOU POSAKLVOU
(Metauttuy.)
MOLOTIKA XOPAKTNPLOTIKA €AALOAASOU META amd Nenadis N., Moutafidou A., Gerasopoulos D., Tsimidou M. (2010). Quality
5. A. Moutadidou ouvekyUALon Tou pe veapd Kat wptpo GUMa eMdg | 2010 | characteristics of olive leaf-olive oil preparations. Eur. J. Lipid Sci. Techn., 112,
(Metantuy.) 1337-1344. (1.F.2020: 2,056)
EniSpaon tou NaOH oTa MOLOTIKA XOPOKTNPLOTLKA Kosmidou E., Kefalas P., Gerasopoulos D. (2013). Effects of NaOH on pungency
6. E. Koopidou TNG UETATIONHEVNG TUMEPLAG ToKIALag MakeSovikd | 2010 |and quality of ‘Makedoniko’ hot peppers preserved in acid-brine. Int. J. Food
(Metamtuy.) Sci. Technol., 48(10), 2207-2213. (1.F.2020: 3,713)
, , , , , Papatsaroucha E., Pavlidou S., Hatzikamari M., Lazaridou A., Torriani S.,
Juvtnpnon axAadlwv oe vepd UMO TNV Mapoucia . . ’ .
, . . S L , Gerasopoulos D., Litopoulou—Tzanetaki E. (2012). Preservation of pears in
7. E. Nanatcapouya omopwv owamou (Sinapis arvensis): EAAnvikn| 2012 . ; . . .
y600n (MeTamTuy.) water in the presence of Sinapis arvensis seeds: A Greek tradition. Int. J. Food
rapasoon X- Microbiol., 159, 254-262. (I.F.2020: 5,277)
MKPOBLOAOYLIKEG KaL GUOLKOXNULKEG METOPROAEC
katd tn {0pwon Tou otepsol  UMOAElppaATOq
8. H. Navng Kookivnong Twv uypwv amoPAntwv eAatoupyeiovto| 2016 -
onolo a§lomoleital ylo TNV MAPOOKEUN TPOIOVTOG
tomnou ndotag eAdg (Metarmntuy.)
Mapdyovieg TOU  €MNPEAlOUV T TIOLOTLKA
9. 0. Tayya XOPAKTNPELOTIKA Tou Tmapadootakol ywpldtikou | 2016 -
Aoukavikou (Metartuy.)
JUYKPLTLKN HEAETN Twv PeEBOdwv petamoinong ou
10. A. Audkou Kpwtapou (Crithmum maritimum) oe ‘toupol’| 2017 -
(Metantuy.)
11. E. Katkopisou EkYUALON GOVOALKWY GUOTATIKWY Ao GUAAQ EALAG 2017 i
(Metantuy.)
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 Bloevepywv GoVOALKWY GUCTOTIKWY )
, ) , Sci. Technol., 119(9), 1600425. (I.F.2020: 2,056)
TOU €AlOAGSOU HME TN XPRoOn  QTOVEPWV 2. Kiritsakis K. Melliou E.. Magiatis P.. G los D. (2017). Enh ¢
12. K. Kupteodkng eAatoupyeiov Kat exyuliopartoc dUMwy ehdc -| 2018 . Kiritsakis K., Melliou E., Magiatis P., Gerasopoulos D. . Enhancemen

StaBepomoinon ekyUAlopATwY GUAAWY €AAG Me
€fpavon Pekaopol (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.2020: 1,849)

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.2020: 3,703)
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EurmAouTiopog pelol TapoBpdkng pe Bloevepyd

13. A. Kapoloou OUOTOTIKA Tou  ¢utol  Arbutus adrachne| 2019 -
(Metarntuy.)
A€loAoynon EKXUALOMATWV anod OTIOPOUC
14. E. Avépouléng otaupavBwv otnv mapsunddion tng eviupknc| 2021 -
apalpwong oto koupévo papouAl (Metarntuy.)
, SUYKEVTPWO ovTLOEELSWTIKWY O Kopmou
15. E. Alokékn yrevepaon 5 , PSS | 2021 .
Sradopetikwv mokduwy Bepkokidg (Metartuy.)
, . , . Kalamara E., Goula A.M., Adamopoulos K.G. (2016). An integrated process
, Aélomoinon omopwv podlov - EvBuAdkwon L )
1. E. KaAapapad , i (MeTar ) 2016 | for utilization of pomegranate wastes — Seeds. Innov. Food Sci. Emerg. Tech.,
TIEPLEXOHEVOU EAQLOU TATTUX. 27, 144-153. (I.F.2020: 5,916)
Juvtipnon dacoAwv ME ouvduacouo
2. E. AaAomtouAou TpomomolNuévwy  atpoodalpwv  kat  abépwwv| 2016 -
ehaiwv (Metamntuy.)
Kaderides K., Goula A.M., Adamopoulos K.G. (2016). A process for turning
pomegranate peels into a valuable food ingredient using ultrasound-assisted
AELoTI0(NON HAOLOD POBLOY LIE TEXVIKES EKYUAL extraction and encapsulation. Innov. Food Sci. Emerg. Tech., 31, 204-215.
3. K. Kadepidng o Evej}\ d’l‘mo (‘;nmmt ) KVIKEG EKXOAONS 1 5015 |(1.F.2020: 5,916)
ne X- Goula A.M., Kaderides K. (2016). Pomegranate waste as a source of
nutraceuticals. In: “Pomegranate: Chemistry, Processing and Health Benefits”.
Nova Science Publishers, Inc., USA. pp. 75-103.
EntiSpaon UMEpRYWY OTNY WOUWTIKA abuUSHTWS Goula A.M., Kokolaki M., Daftsiou E. (2017). Use of ultrasound for osmotic
4. M. KokoAdkn natdptot i (Msst::'(ttu ) i W f 4 2016 |dehydration. The case of potatoes. Food Bioprod. Proc., 105, 157-170.
¢ X- (1.F.2020: 4,481)
BeAtlotomnoinon evOUAGKwaong BLOSPaoTIKWY . . .
frovAa, A EViboEWY and andBANTa EpUBPRC oWoToinG . Tsali A., Goula A.M. (2018). Valorization of grape pomace: Encapsulation and
it 5.A. ToaAn , , n , pLERNC , none K 2018 |storage stability of its phenolic extract. Powder Techn., 340, 194-207. (1.F.2020:
(2010 - 2021) OKOTIO TNV EVOWUATWON) TOUG O TPODLUA 5.134)
(Metamntuy.) !
Avaktnon GavoAlKwy CUOTATIKWY Ao uypd Ververi M., Goula A.M. (2019). Pomegranate peel and orange juice by-product
6. M. BepBépn anoPAnta eAatoupyeiwv pEow BlompoopodnTikwy 2019 |as new biosorbents of phenolic compounds from olive mill wastewaters.
UAkwv (Metartuy.) Chem. Eng. Process., 138, 86-96. (I.F.2020: 4,237)
. BeAtiotomnoinon tng avaktnong ehaiou ano Tsiviki M., Goula A.M. (2021). Valorization of grape seeds. In “Valorization of
7. M. TolBikn . , 2019 . ,, .
viyopta owomnoinong (Metamtuy.) 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 mpoopopnong . . . . .
. , , , , , desorption of phenolic compounds from olive mill wastewater using a novel
8. A. Namoaowkovouou GALVOALKWY CUOTATIKWY Ao VYPd andPAnTa 2019

elaloupyeiwv og omopoug podlol  (Metartuy.)

low-cost biosorbent. Environ. Sci. Pollut. Res. Int., 28(19), 24230-24244.
(1.F.2020: 4,223)
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9.1. ApeBeliyka

BeAtiotomnoinon tng Siepyaaciag ekxUAlong
dALVOALKWY CUCTATIKWY Ao andBAnTa pubpng
oworoinong (Metamrtuy.)

2019

Drevelegka 1., Goula A.M. (2020). Recovery of grape pomace phenolic
compounds through optimized extraction and adsorption processes. Chem.
Eng. Process., 149, 107845. (1.F.2020: 4,237)

10. K. Kadepidng

Aflonoinon napanpoioviwy Blopnyaviag podlol
(AdaKtopKo)

2020

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. (I.F.2020: 6,475)

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. (1.F.2020: 3,703)

3. Kaderides K., Papaoikonomou L., Serafim M., Goula A.M. (2019).
Microwave-assisted extraction of phenolics from pomegranate peels:
Optimization, kinetics, and comparison with ultrasounds extraction. Chem.
Eng. Process. 137, 1-11. (1.F.2020: 4,237)

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.2020: 5,354)

5. Kaderides K., Mourtzinos I., 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.2020: 7,514)

11. M. T¢aton

BeAtlotomnoinon napaAaBng kat ctabepomnoinong
dOULVOALKWY CUCTOTIKWY ATIO KOPTOUG APWVLOG
(Metantuy.)

2020

Tzatsi P., Goula A.M. (2021). Encapsulation of extract from unused
chokeberries by spray drying, co-crystallization, and ionic gelation. Waste
Biomass Valor, 12(8), 4567-4585. (1.F.2020: 3,703)

12. A. NawvteAidouv

EUMAOUTIONOG TTOTATOG UE GALVOALKA CUCTATIKA
arnod anofAnta tPoditwy HECW WOUWTIKAG
aduddtwong pe unteprixoug (Metarmtuy.)

2021

Pantelidou D., Gerogiannis K., Goula A.M., Gonas C. (2021). Ultrasound-
assisted osmotic dehydration as a method for supplementing potato with
unused chokeberries phenolics. Food Bioproc. Techn., 14, 2231-2247.
(I.F.2020: 4,465)

Zepdupidng, T.

(1997 - 2003)

KoaAoypidou, A.
(1997 - 2009)

K%k

1. A. TQoyka

Melétn emBlwaong g E. coli o paylovela kal o
oaldteg ue Bdon tn paylovéla (Metartuy.)

1998

2. . Kovtelég

MeA£tn Kal epappoyn BaKTNPLOGLVWY amd oTeAEXN
Twv Micrococcus varians kot Lactobacillus sakei
(Adaktopko)

2001
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1. Kandylis P., Kokkinomagoulos E. (2020). Food applications and potential
health benefits of pomegranate and its derivatives. Foods, 9(2), 122.
(1.F.2020: 4,350)

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

Eniépaon upwy, Bepuokpaciog Kol - . . .
KavSUAng, M. ) POCTIBEUEVIWY GaKXGpwY ot TOLOTIKG Evaluation of yfeast stra_lns for pomeg_rahate aIc_oh_oIlc bevel_'a.ge production:
’
1. E. KokkwvopdayouAog . . . . | 2020 effect on physicochemical characteristics, antioxidant activity, and aroma
(2018 - 2021) XAPAKTPLOTIKG.  aAKoOAOGXWY  TOTWY  pobLov. compounds. Microorganisms, 8(10), 1583. (1.F.2020: 4,128)
(Metauttuy.) p ) g . 15ms, / VA )
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.2020: 6,313)
AfloAoynon tou Lactobacillus plantarum 2035 ywa
2. A. Toakipn unAoyaAaktiky {0uwon o gpuBpoulg oivouc.| 2021 -
(Metauttuy.)
1. Katsanidis E., Agrafioti P.T. (2010). Application of organic acids for texture
modification of octopus (Octopus vulgaris) muscle. J. Texture Stud., 40, 637-
, MNapdyovteg mou emnpedlouv TNV moLoTNTA KOl 645. (1.F.2020: 2,633)
1. M. Aypadram Satnpnowdtnta tou kahapopov (Metartuy.) 2009 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. (I.F.2020: 2,727)
Mehétn e emiSpaonc GUVBUAOHEVIV Chatzik.yriakidou K., Katsanidis‘E. (201%). Effect of liquid smoke dipping and
2. K. XatlnkupLokidou eNefePyaoLWV OTNV KWWNTIKN TnG urtofabuiong tng| 2010 packaging method on the keeping quality of raw and cooked chub mackerel
o , , (Scomber japonicus) fillets. J. Aquat. Food Prod. T., 21(5), 445-454. (1.F.2020:
nolotNTag Twv oAteupdtwv  (Metartuy.) 1,569)
1. Moschakis T., Panagiotopoulou E., Katsanidis E. (2016). Sunflower oil
organogels and organogel-in-water emulsions (part I): microstructure and
Melétn opyavonnktwv (organogels) dUTIKWV mechanical properties. LWT-Food Sci. Technol., 73, 153-161. (I.F.2020:
3. E. NavaywrtonovAou |ehaiwv pe ¢utootepoAn kat y-opulavodn —| 2012 4,952)
edoppoyr os mpoidvta kpéatog (Metauttuy.) 2. Panagiotopoulou E., Moschakis T., Katsanidis E. (2016). Sunflower oil
Katoaviﬁnq, E. organogels and organogel-in-water emulsions (part I): implementation in
(2005 - 2021) frankfurter sausages. LWT-Food Sci. Technol., 73, 351-356. (I.F.2020: 4,952)
SupBoAy  otn  ouvtipnon VWRWV  GLAETWY
4. AB. AvtwvornouUAou néotpodag pe koatdPuén Kot Tpormomoinuévn | 2013 -
atudodapa (Metarmtuy.)
MeAétn  tng  emidpaong  Bloloylkwv  Kal
5. 5t. ASapisou nspL’BaMovm’«bv napayévav otn ouvKéthw’on 2016 i
Bapéwv petdMwv oe pOSl tou B. Awaiou
(Metauttuy.)
Avamrtuén evog MPOTUTIOU HOVTEAOU Tpodipou yla
6. M. MyanAidou npooopoiwon pooxapiclou kpéatog oe Siepyaoieg| 2016 -

wopwtkAg aduddtwong (Metamtuy.)
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BeAtiwon tou  Slatpodikol  TEPLEXOMEVOU
XWPLATIKWVY AOUKAVLKWY UE TIPoaBrKkn EAaLOTNKTWY

7. K. Zaumouvn eAatoAddou  KkaL umokatdotaon  ¥AwpLouxou 2018 )
vatpiov (Metamntuy.)
MeAETn €8WOWY EAALOTINKTWY LOVOYAUKEPLSLWY
8. A. Zoviaéng og ehatoAado Kol apdyovTeg ou ennpedlouy Tg| 2018 i,
8idtntég toug (Metauttuy.)
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.2020: 4,481)
2.Dimakopoulou-Papazoglou D., Katsanidis E. (2017). Effect of maltodextrin,
sodium chloride, and liquid smoke on the mass transfer kinetics and storage
9. A. AnpakxomodAou- KLVlr]TLKr'] ™mg wou’wru(r']q eneEepyaoioEq pooxapiclou stability of osmotically dehydrated beef meat. Food Bioproc Techn., 10(11):
n . A KpEatog kai emidpacn otnv acddlewa kal tnv| 2019 2034-2045. (1.F.2020: 4,465)
arnaioyAou nodTNTd Tou  (ALSAKTOPLKO) 3.Dimakopoulou-Papazoglou D., Katsanidis E. (2019). Diffusion coefficients
and volume changes of beef meat during osmotic dehydration in binary and
ternary solutions. Food Bioprod Proc., 116: 10-19. (1.F.2020: 4,481)
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.2020: 4,758)
BeAtiwon g LkavotnTAg CUYKPATNONG VEPOU TOU
10. EA. KaocoaAwd Xolpwvol Kpéatog e xprion ouotatikwv ¢uokic| 2020 -
npoéleuong (Metarmtuy.)
IXESLAOUOG TINKTWY WG cuoTHHaTa HeTadopdg Kal
11. Awk. KaveAdkn OTOXEUMEVNG ameleuBépwong Bloevepywv oucwwv | 2020 -
yla T cuvtrpnon aileupdtwy (Metarntuy.)
; Avarttuén katl peAETn eSWELHWY UBPLOLKWV TINKTWV
12. B. 36péAia 0N kot peReTn eBwOLLY LBp n 2021 -
wg péoo emkdAudng tpodipwy (Metamtuy.)
Mapaywyh UHOCIVEY KAL TO aVILLKPOBLaKS TOUS Psani M., Kotzekidou P. (2006). Technological characteristics of yeast strains
1. M. Wavvn bdopa (Metarmruy.) 2000 |and their potential as starter adjuncts in Greek-style black olive fermentation.
W X- World J. Microb. Biot., 22, 1329-1336. (I.F.2020: 3,312)
Edappoyn padbnuatikol poviéhou mpoPAePng yla Tsapatsaris S., Kotzekidou P. (2004). Application of central composite design
2 3. Toamatod v aplotonoinon tng UPwWong tTng Havpng LG 2003 and response surface methodology to the fermentation of olive juice by
e PNg TUmou KoAopwyv pe xapunAr aAatomnepLeKTIKOTNTA Lactobacillus plantarum and Debaryomyces hansenii. Int. J. Food Microbiol.,
Kotlekidou, n. (Metoauttuy.) 95, 157-168. (1.F.2020: 5,277)
(1997 - 2021) Edpoppoyr HaBNUATIKWY PLOVIEAWY VLA TNV KEAETN Papathomopoulou K., Kotzekidou P. (2009). Inactivation of verocytotoxigenic
, T QVTLULKPOBLaKA 6pao oteAéxou Escherichia coli and Listeria monocytogenes co-cultured with Lactobacillus
3. K. Nana®wpomnovAouv ne Hukpopuaknc paons XoU% 1 5005 viog

Lactobacillus sakei otnv avamtuén mnaboyovwv
Hkpoopyaviopwv (Metarmntuy.)

sakei in a simulated meat fermentation medium. J. Food Safety, 29, 331-347.
(I.F.2020: 1,953)

26




XOopOKTNPLOKOG OTeEAEXWY YOoAakTOBakAAwY TIOU
umopouv va afloroinBolv katd tn Upwon Twv

Kaltsa A., Papaliaga D., Papaioannou E., Kotzekidou P. (2016). Characteristics
of oleuropeinolytic strains of Lactobacillus plantarum group and influence on

Koutooupavrig, K.

(2002 - 2021)

4. 8. NamoAwayko TMPACWVWY €AWV ylo TNV Ploamotkodduncn tng 2006 phenolic compounds in table olives elaborated under reduced salt conditions.
ehevpwnaivng (Metartuy.) Food Microbiol., 48, 58-62 (1.F.2020: 5,516)
, . , , Kaltsa A., Papaliaga D., Papaioannou E., Kotzekidou P. (2016). Characteristics
Enidpaon autoxBovwv KaALEPYELWV YOAAKTLKWV . ; . ; .
. , h , B of oleuropeinolytic strains of Lactobacillus plantarum group and influence on
5. A. KaAtoda Baktnpiwv otn LUpwWon Kal eKTtikpaveon Twv pavpwv | 2010 X . . o
ey ouhiac Kahapdy (METameTuy.) phenolic compounds in table olives elaborated under reduced salt conditions.
S W : Food Microbiol., 48, 58-62 (I.F.2020: 5,516)
1. Pragalaki T., Bloukas J.G., Kotzekidou P. (2013). Inhibition of Listeria
. . , monocytogenes and Escherichia coli 0157:H7 in liquid broth medium and
AvaotoAl Twv ToBoyovwv  UKPOOPYOVIOUWY . ; )
S L . . during processing of fermented sausage using autochthonous starter
Listeria monocytogenes kal Escherichia coliO157:H7 ‘
6. ©. NMpayyahdxn Le v emibpaocn autéyBovwv kaMAepyewv| 2011 cultures. Meat Science, 95, 458-464. (1.F.2020: 5,209)
- 9. Tipayy , , , X 2. Baka A.M., Papavergou E.J. Pragalaki T., Bloukas J.G., Kotzekidou P. (2011).
YOAOKTIKWYV  Baktnpiwv Kotd Ttnv Tmopoywyn . .
Zupobpevwy aMavikdy (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.2020: 4,952)
. . . , Papagora C., Roukas T., Kotzekidou P. (2013). Optimization of extracellular
MeA€tn tng AutoAuTiknG SpaoTikotnTag LUPWV TIOU . . o .
, . . . p . lipase production by Debaryomyces hansenii isolates from dry-salted olives
7. X. Nanayopa arnopovwOnkav oamd eAEG Tolkliag Opovumag| 2013 . ;
0doou (MeTamtuy.) using response surface methodology. Food Bioprod. Proc., 91, 413-420.
’ (1.F.2020: 4,481)
Tataridou M., Kotzekidou P. (2016). Fermentation of table olives by
3. M. Tatapisou AvtipikpoBlakry  Sdpdon otehexwv Lactobacillus 2013 oleuropeinolytic starter culture in reduced salt brines and inactivation of
o p plantarum og upolueveg ediég (Metaumtuy.) Escherichia coli 0157:H7 and Listeria monocytogenes. Int. J. Food Microbiol.,
208, 122-130 (I.F.2020: 5,277)
Avamrtuén  epyalsiwv  kat  ouMoyn/avaluon
SeS0UEVWV yLa TOV TIPOCSLOPLOUO ETILKLVOUVOTNTAG Xanthiakos K., Simos D., Angelidis A.S., Nychas G.J.E., Koutsoumanis K. (2006).
1. K. ZavBuakog NG Listeria monocytogenes og mooteplwpevo ydha | 2006 |Dynamic modeling of Listeria monocytogenes growth in pasteurized milk. J.
og ouvOnkeg tng EAAnVIkAg YukTikig aAuoidoag Apl. Microbiol., 100, 1289-1298. (I.F.2020: 3,772)
(Metauttuy.)
. . . , Koutsoumanis K., Pavlis A., Nychas G.J.E., Xanthiakos K. (2010). Probabilistic
MoooTikdg Mpoodloplopodg tng Slapkelag {wng tou o . o .
, . . . model for Listeria monocytogenes growth during distribution, retail storage,
2. A. NMavAng TMOOTEPLWHEVOU  yAAOKTOG o€  ouvOnkeg tng| 2006 ; ; R i R
EAAVIKAC WUKTIKAC ahuoiSac (METarTuy.) and domestic storage of pasteurized milk. Appl. Environ. Microb., 76, 2181-
nvine ns S . 2191. (I.F.2020: 4,792)
MeAETn Kot padnuatikr meplypadr tng avamtuéng Gougouli M., Angelidis A.S., Koutsoumanis K. (2008). A study on the kinetic
3. M. lFouyoulAn JemBilwong tng Listeria monocytogenes oe piypa 2006 behavior of Listeria monocytogenes in ice cream stored under static and

MAYWTOU OF OTOTIKEG Kol OUVAULKEG OUVORKEC
Yoéng-kataduéne (Metarmtuy.)

dynamic chilling and freezing conditions J. Dairy Sci., 91, 523-530. (I.F.2020:
4,034)
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Samara A., Koutsoumanis K.P. (2009). Effect of treating lettuce surfaces with

5 MeAétn T 10NG Opyavikwy Oo&Ewv w¢ HEoa
4. A. zapapa R n tme X‘.’” n.g Py § o Ll acidulants on the viability of Listeria monocytogenes during storage at 5 and
eAéyxou tng Listeria monocytogenes oe ¢ppeoko| 2007 o . . R . .
A (Metamtuy.) 20°C and subsequent exposure to simulated gastric fluid. Int J. Food Microbiol.,
Hapou X: 129, 1-7. (I.F.2020: 5,277)
5. X. Nahaudg Juvdloopog  peBodwv  Plo-mpootaciag kot Gialamas H., Zinoviadou K.G., Biliaderis C.G., Koutsoumanis K.P. (2010).
texvoloyiag eSwdluwv  pepPfpavwv  ya TV Development of a novel bioactive packaging based on the incorporation of
. . . 2009 . . A . ! . L
BeAtiwon tng achAAeLaG TWV TPOPLUWY Lactobacillus sakei into sodium-caseinate films for controlling Listeria
(Metantuy.) monocytogenes in foods. Food Res. Int., 43, 2402-2408. (1.F.2020: 6,475)
Extipnon tng avamtuéng tou Baktnpiou Escherichia
.un n. ne . &ns . B , ne , , Kakagianni M., Koutsoumanis K.P. (2019) Assessment of Escherichia coli
, coli 0157:H7 og BOELO KA KOTA TN OUVTRPNGT) TOU . ) . .
6. M. Koakayiavvn , , ) 2010 |0157:H7 growth in ground beef in the Greek chill chain. Food Res. Int., 123,
otnv EAAnvik Yuktikn aAuoida
590-600. (I.F.2020: 6,475)
(Metantuy.)
Enidpaon tng SOUAG TOU UTOOTPWHATOG OTNV Aspridou Z., Moschakis T., Biliaderis C.G., Koutsoumanis K.P. (2016). Effect of
7. Z. Aompidou avdmntu§n tou aboyovou pikpoopyaviopou Listeria| 2012 | the substrate's microstructure on the growth of Listeria monocytogenes. Food
monocytogenes (Metamtuy.) Res. Int., 64, 683-691. (1.F.2020: 6,475)
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.2020: 5,277)
2. Gougouli M., Kalantzi K., Beletsiotis E., Koutsoumanis K.P. (2011).
Mehétn ko pobnuatikd  mepypadh e Development and ap!ollcatlon of predictive modgls for funga‘I grqwth as
ekBAGOTNONG TwV OMOpIWY KAl TG MUKNMAKAG tools to improve quality control in yogurt production. Food Microbiol., 28,
8. M. louyoulq 2012 1453-1462. (1.F.2020: 5,516)

avamtuéng pukAtwv oe mePLBAAAoV  yLaoUpTng
(Adaktopkd)

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.2020: 5,277)

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.2020: 5,277)
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MeA£Tn TG SlaoTeAeX oK G MAPAANAKTIKOTNTAG TNG

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. (1.F.2020: 5,516)

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.2020: 5,277)

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.2020: 5,516)

3. A. Mavou ouunsptdaopa'q Tou naBoydvou Salmonella enterica| 2012 4. Lianou A., Koutsoumanis K.P. (2013). Strain variability of the biofilm-
(AdakTOpLKA) . - ; . .
forming ability of Salmonella enterica under various environmental
conditions. Int. J. Food Microbiol., 2, 171-178. (1.F.2020: 5,277)
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. (I.F.2020: 5,277)
6. Koutsoumanis K.P., Lianou A. (2013). Stochasticity in colonial growth
dynamics of individual bacterial cells. Appl. Environ. Microb., 79(7), 2294-
2301. (I.F.2020: 4,792)
EniSpaon andtopwv petaBolwv tng Bepuokpaciag
oTNV  KWNTIKA  oupnepldopd  TOAU  HUKPWV
10. N. Aaviag m\nBuopwv (2-10 kuttdpwv) Tou moaboydvou | 2013 -
Salmonella enterica ser. Typhimurium
(Metamntuylako)
, MeA€Tn Kal mOoOTIKN TEplypadn TNG LKAvOTNTAG Dimakopoulou-Papazoglou D., Lianou A., Koutsoumanis K.P. (2016).
11. A. AnpokomouAou- , L \ . R . . -
, oxnpotopov  Blolpeviou oamd  otedéxn G| 2013 | Modelling biofilm formation of Salmonella enterica ser. Newport as a function
NardgoyAou Salmonella enterica (MetarmtuyLako) of pH and water activity. Food Microbiol., 53, 76-81. (I.F.2020: 5,516)
Avdamtuén kot a§loAoynon padnpatikol poviélou
12. Z. Zopmoudkn poPAedng ™G ’avdn’ruﬁnq TO’U Staphylococaljs 2016 i
aureus O€ TUPLA UTIO OTOTIKEG KOL OUVOULKEG
ouvOnkeg cuvtpnong (MEeTAMTUXLOKO)
MeAETn  TNG  ETEPOYEVELAG  OTNV  KLWNTIKA
13. X. Ztedavig oupneplpopd  pepovwpEVWY  omopiwv  tou| 2016 -
Baktnpiouv Bacillus cereus (MEeTamTuXLAKO)
MeAétn NG avOekTKOTNTAG  TPOPBLOTIKWY
14. ©. BaolAewadng Baktnplwv KaL Tng xpnong toug ota tpodipa péow | 2017 -
e6WALUWV pepPBpavwy  (MetarttuyLako)
Erepoyéveld  LEHOVWUEVGY  KUTTApWY  ToU Aspridou Z., Akritidou T., Koutsoumanis K.P. (2018). Simultaneous growth,
. , survival and death: The trimodal behavior of Salmonella cells under osmotic
15. O©. Akpttidou nadoyovou  pukpoopyaviopol  Salmonella of 2017 |stress giving rise to “Phoenix phenomenon”, Int. J. Food Microbiol., 285, 103-

oploKEG  ouvBrkeg  avarmtuéng/  emBiwonc/

adpavonoinong (Metamtuxlako)

109. (1.F.2020: 5,277)
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16. M. Kakaytdvvn

Avamrtuén kot ebopuoyr HABNUATIKWY HOVIEAWV
npoPAePng ™G oupmepldopdg Beppodiwv
OTIOPLOYOVWY Baxktnpiwv ota PoOdLU
(Adaktopka)

2018

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. (1.F.2020: 5,516)

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.2020: 5,516)

3. Kakagianni M., Koutsoumanis K.P. (2018). Mapping the risk of evaporated
milk spoilage in the Mediterranean region based on the effect of
temperature conditions on Geobacillus stearothermophilus growth. Food
Res. Int., 111, 104-110. (1.F.2020: 6,475)

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. (1.F.2020: 5,516)

17. M. Tdomapn

EniSpaon tng yAukolng oto PECO avamtuéng otn
ocuuneplpopa adpavornoinong naboyovwv
Hikpoopyaviopwy (Metamtuy.)

2018

18. Z. Aonpidou

Etepoyévela otn CUUMEPLPOPA  HEUOVWUEVWY
Kuttdpwv tou maboyovou Salmonella wg mnyn
petafAntotntag  otnv  Kwnuki  Bavdtwong
(Adaktopko)

2019

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.2020: 5,516)

2. Koutsoumanis K.P., Aspridou Z. (2016). Moving towards a risk-based food
safety management. Curr. Opin. Food Sci., 12, 36-41. (1.F.2020: 6,031)

3. Koutsoumanis K.P., Aspridou Z. (2017). Individual cell heterogeneity in
Predictive Food Microbiology: Challenges in predicting a "noisy" world. Int.
J. Food Microbiol., 240, 3-10. (I.F.2020: 5,277)

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.2020: 2,770)

19.%. ToaAouun

MpoBAedn g avamuéng tou maboyovou
HiKpoOopyaviopoU  Listeria  monocytogenes o€
Bepuikd emefepyacpéva mPOIOVTOL KPEATOG TOU
KOBovtal oe $ETeC ota onueia Atavikng mwAnong
(Metartuy.)

2019

20. 3. NamnaytavéAn

Avamrtuén kat afloAoynon padnuatikol Hovtélou
npoBAedng g Bepuikng adpavomoinong Tng
Legionella  pneumophila oe  Siktua  vepou
(Metantuy.)

2020

Papagianeli, S. D., Aspridou, Z., Didos, S., Chochlakis, D., Psaroulaki, A.,
Koutsoumanis, K. (2021). Dynamic modelling of Legionella pneumophila
thermal inactivation in water. Water Res., 190, 116743. (1.F.2020: 11,236)

21. 1. Aidog

MeAétn tng enibpaong tng Bepupokpaciog otnv
adpavormoinon  BoUpeviwv  tou  maboydvou
Legionella pneumophila (Metamntuy.)

2021
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MeAétn  oxnuatiopol  kat  adpavomoinong

22. E. O£06wpomouAog BloUpeviwv tou maboydvou Legionella pneumophila| 2021 -
(Metamntuy.)
, , . Misiou, O., Zourou, C., Koutsoumanis, K. (2021). Development and validation
MNpoBAedn ™G ouumepipopdg Ttou  Bacillus L L
, , of a predictive model for the effect of temperature, pH and water activity on
23. X. ZoUpou coagulans  oe  mpoidvta  tpodipwv  Tou | 2021 S ) . .
GUVTNPOOVTaL EKTEC Buyeiou (Metarntuy.) the growth kinetics of Bacillus coagulans in non-refrigerated ready-to-eat
ne oy X- food products. Food Res. Int., 149, 110705. (I.F.2020: 6,475)
1. Dova M.I., Petrotos K.B., Lazarides H.N. (2007). On the direct osmotic
. , . concentration of liquid foods. Part I: Impact of process parameters on
Avamtuén  YEVIKEUMEVOU  MOVIEAOU  yla TN
, . . , , , process performance. J. Food Eng., 78, 422-430. (1.F.2020: 5,354)
1. M. AdBa CUMMUKVWON LYPWYV TPOPLUWVY PE AUECT WOUWON 2003 > . .
(Metamtuy.) 2. Dova M.l., Petrotos K.B., Lazarides H.N. (2007). On the direct osmotic
’ concentration of liquid foods. Part II: Development of a generalized model.
J. Food Eng., 78, 431-437. (1.F.2020: 5,354)
Tsagaraki E., Lazarides H.N. (2012). Fouling analysis and performance of
, , , , tubular ultrafiltration on pre-treated olive mill waste water. Food Bioprocess
JupPBoAn  otn  Swaxeiplon  uypwv  amoBAntwv
2. E. Toaykapdkn EACOUpYELWY e XN HepBpaviY unepbuBnong | 2007 | 1€cHn 5, 584-592. (1.F.2020: 4,465)
T (Metauy.) Tsagaraki E., Lazarides H.N., Petrotos K.B. (2007). Olive mill wastewater
X: 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 aketahbeldng og vepd
3. A. Zavdpou eudlodwpévo os dLdAeg Pet-Polyethylene 2012 -
terephthalate (Metamtuy.)
Aalapidng, X. 1. Goula A.M., Chasekioglou A., Lazarides H.N. (2016). Drying and shrinkage
(1997 - 2017) kinetics of solid waste of olive oil processing. Drying Technol., 33, 1728-
Enegepyacia otepeol UTOAsippaTog amofAntwy 1738. (1.F.2020: 4,452)
4. A. Xaoekioyhou ehatotpiBeiwy pe &npavon gekaopol | 2016 |2. Chasekioglou A., Goula A.M., Adamopoulos K.G., Lazarides H.N. (2017). An
(Metauttuy.) 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.2020: 5,134)
1. Vouris, D.G., Lazaridou, A., Mandala, |.G. and Biliaderis, C.G. (2018). Wheat
. , . . , bread quality attributes using jet milling flour fractions. LWT- Food Sci.
Aleon oltou pe memiecpévo aépa - Emidpaon tng
1. A. BoUpng KOKKOMETPLOG AAEUPOU OTIG AELTOUPYLKES S10TNTES | 2014 Technol., 92, 540-547. (I.F.2020: 4,952)
Ce X v ) (Metarrtuy.) 2. Lazaridou, A., Vouris, D.G., Zoumpoulakis, P. and Biliaderis, C.G. (2018).
{uKApLo KAt PwiLov X: Physicochemical properties of jet milled wheat flours and doughs. Food
Hydrocolloids 80, 111-121. (1.F.2020: 9,147)
Xprion ekyuAiopatog Tupolpevou pePlBlol wg
2. A. Muydaha BeAtlwtikov otnv  mapaywyn Ywpol  xwpic| 2014 i,
. Aoutévn (Metarmtuy.
Aalapidou, A. Ll ( x,) ;
BeATlwon TWV TMOLOTIKWY XOPAKTNPLOTIKWY KaL TNG
(2010 - 2021) 3. I. FTkouvtevoldn- Slatpodikng aflag aptookevaoudTwY  XwPLg 2015

Eokutln

vAoutévn pe dAeupa pePBov kot Belavidlov
(Metauttuy.)
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EniSpaon tou alevpou Belavidlol otnv molotnTa

4. X. E. XpiotodoUAou VAUKWV  0pTOOKEUAOMATWY  Xwpic  yAoutévn| 2016 -
(Metauttuy.)
. . Enidpaon tou o0 TPOTUULOU amd eKXUALOHQ
5. Fidéapn -Fouvapidov paan &ne vme G . X Ma
X w0 {upoUlpevou pePLOLOL OTA MOLOTIKA XAPAKTNPELOTIKA | 2019 -
puoaven YwpLol xwpig yloutévn (Metamtuy.)
EniSpaon mpolupol amod eumoptkrn KoAALEPYELQ
, €KKlvnong otnv mapaywyn Ywpov xwpic yAoutévn
6. Z. Kepapdpn . . .| 2019 -
EUMAOUTLOEVOU ME AaAevpo peBBLov
(Metauttuy.)
, , , Sereti, V., Lazaridou, A., Tananaki, C., and Biliaderis, C. G. (2021). Development
, AemtokpuotdAwon  BauPakopelou pe  €Aeyxo . Y -
7. B. Zepetn bUOIKOXN KDY TapapéTpwy (METanTuy.) 2019 |of a cotton honey- based spread by controlling compositional and processing
XnH PauETP X: parameters. Food Biophysics, 16:365-380. (I.F.2020: 3,114)
QUOLKOXNMULIKEG  LOLOTNTEG  OPTOOKEUOOUATWY
8.T. NaAdooapog EUMAOUTIOUEVWY ME dAgupa BAaoTnuévwy omopwy | 2021 -
oompiwv (Metamtuy.)
MeAétn  duokoxnuikwy  SotNTwWV  €8WSLUWY
9. X.-K. MouZaxkitng HepBpavwv Zetvng kat edpapuoyn erukahdpewy tng | 2021 -
ot aptookevdopata (Metartuy.)
Avamtuén  opTOOKEVOOMATWY XwpPlg YyAoutévn
10. E. Namnaytdvvn “kaBapng  eTwKETOC” EUMAOUTIOUEVWY pe| 2021 -
Awapdoropo (Metarmtuy.)
MetaBoAf T LkpoxAwpiboc, KoTd TNV MAPAoKEUA
B f] 6 HIKPOXAWPL>As . " P n Hatzikamari M., Litopoulou-Tzanetaki E., Tzanetakis N. (1999).
, kot Swatfipnon tou EAAnvikoUu Tmapadooiakol - . ) N »
1. M. Xatinkapapn . . . , . 1998 | Microbiological characteristics of Anevato: a traditional Greek cheese. J. Appl.
TUPLOU «AVEBATO» o KATOLKIOLO yaAa . .
Microbiol., 87, 595-601. (1.F.2020: 3,772)
(Metamntuy.)
MKPOBLOAOYLIKG KOl XNULKA XOPAKTNPLOTLKA TOU Lioliou K., Litopoulou-Tzanetaki E., Tzanetakis N, Robinson R.K. (2001).
2. K. AdAou TUpLOL Mawvoup, ard opo MPOPELOU YAAAKTOG 2001 |Changes in the microflora of manouri, a traditional Greek whey cheese, during
(Metauttuy.) storage. Int. J. Dairy Technol., 54, 100-106. (I.F.2020: 4,374)
. , . . Mama V., Hatzikamari M., Lombardi A., Tzanetakis N., Litopoulou-Tzanetaki E.
Etepoyévela tou e€idoug L. Paracasei-paracasei: X | X X i i
, 3 B. Maud rapaAAaKTIKGTITO. OTEAEXWY Tou amopovBnkav| 2003 (2002). Lactobacillus paracasei subsp paracasei heterogeneity: The diversity
Avtortovlov, E. i B : ) ) ) among strains isolated from traditional Greek cheeses. Ital. J. Food Sci., 14,
(1997 - 2011) and eAnvikd napadootakd tupld  (MetamTuy.) 351-362. (1.F.2020: 0,875)
MAnBucpol, tumoL Kot BLOXNMIKEG LBLOTNTEG TwV Soldatou H., Psoni L., Tzanetakis N., Litopoulou-Tzanetaki E. (2006).
, aepOBLwv aKTNPlWV KoL  TwV OAQKTIKWV Populations, types and biochemical activities of aerobic bacteria and lactic acid
4. E. SoASéTou PoPuov  Poknp Y 2005 |, °P P

Baktnpiwv Tou aépa MapadocLoKWY TUPOKOUELWY
(Metartuy.)

bacteria from the air of cheese factories. Int. J. Dairy Technol., 59, 200-208.
(1.F.2020: 4,374)
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5. A. Wwvn

MeA€tn NG HikpoxAwpidag Tou Tuplol «Mmatiog»
and vwro yidvo yaAa Kot €AoY «AypLwv»
otedexwv  ofuyohaktikwv  Boktnplwv  amo
napadoolakd Tupl  w¢  KaAllEpysla  yla TN
Blounxavikn mapackeur tou  (ALGOKTOPLKO)

2006

1. Psoni L., Tzanetakis N., Litopoulou-Tzantaki E. (2003). Microbiological
characteristics of Batzos, a traditional Greek cheese from raw goat's milk.
Food Microbiol., 20, 575-582. (I.F.2020: 5,516)

2. Psoni L., Tzanetakis N., Litopoulou-Tzanetaki E (2006). Characteristics of
Batzos cheese made from raw, pasteurized and/or pasteurized
standardized goat milk and a native culture. Food Control, 17, 533-539.
(I.F.2020: 5,548)

3. Psoni L., Kotzamanides C., Andrighetto C., Lombardi A., Tzanetakis N.,
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.2020: 5,277)

4. Psonil., 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.2020: 5,277)

6. M. Xat{nkaudpn

MkpoBLOAOYLKEG Kal BLOXNIULKES LETABOAEC KOTAL TN
{Opwon tNg mapadoolakig peBlBopayldg mou
Xpnolgomoleital ylia Tnv mapackeun pePLOéviou
YwuoL (emtdlupo) (ALSAKTOPLKA)

2009

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. (1.F.2020: 2,998)

2. Hatzikamari M., Yiangou M., Tzanetakis N., Litopoulou-Tzanetaki, E.
(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.2020: 5,277)

7. A. Baol\ewadng

MetafoAn otov aplBud Kat Ta 16N TwWV yaAaKTKWY
Baktnpiwv katd tnv wpipavon OEtag amd vwo kot
Bspuiopévo ydda (Metamtuy.)

2009

Vassiliadis A., Psoni L., Nikolaou S., Arvanitis L., Tzanetakis N., Litopoulou-
Tzanetaki E. (2007). Changes in microbial populations, kinds of lactic acid
bacteria and biochemical characteristics of Greek traditional feta cheese
during ripening. Int. J. Dairy Technol., 62, 39-47. (1.F.2020: 4,374)

8. . NavAidou

BLOTIOLKIAOTNTA AOKKTOKOKKWVY amd Topadoctakd
TUPLA WG TPOG TO TEXVOAOYLKA KOL YEVETLKA TOUG
xapaktnplotikd (Metamtuy.)

2010

Pavlidou S, Bozoudi D, Hatzikamari M, Tzanetakis N., Litopoulou-Tzanetaki E.
(2011). Differentiation of Lactococci from 2 Greek cheeses with protected
designation of origin by phenotypic criteria and RAPD-PCR. J. Food Sci., 76,
175-183. (1.F.2020: 3,167)
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Atepebivnon Twv MLKpOBLoAoyLKWY Kol

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. (1.F.2020: 5,277).

2. Bozoudi D., Torriani S., Zdragas A., Litopoulou-Tzanetaki E. (2016).
Assessment of microbial diversity of the dominant microbiota in fresh and

Hén ? UGLKOXNULKWY XOPOKTNPLOTIKWY TIopadooLaKkn)
9. A. Mmolovsn iéra o)L(rTc'tlSde)oxspns T(F)) ¢ (Al&aKtF; o) | 2017 mature PDO Feta cheese made at three mountainous areas of Greece. LWT
S PEG TIEPLOXES p — Food Sci. Technol., 72, 525-533. (1.F.2020: 4,952).
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.2020: 4,374).
Martooukag, N. i i i )
(1997 - 2013)
MeA€Tn  TNG OUYKEVTIPWONG TOAUQMWVWY  OF Galitsopoulou A., Michaelidou A.M., Menexes G., Alichanidis E. (2016).
1. A. TkaAttoortovAou TPWTOYaAa Kot yaAa mpoBdatou Kat atyag 2006 | Polyamine profile in ovine and caprine colostrum and milk. Food Chem., 173,
(Metarmtuy.) 80-85. (1.F.2020: 7,514)
, , , Athanasiadis A.P., Michaelidou A., Fotiou M., Menexes G., Theodoridis T.D.,
JUYKEVIpWON Twv €AeVBepwv apwOSEwV OTO . . . . .
GUVIOKG UYPS OE oxéon HE TNV eBSoudSa KONaNC Ganidou M., Tzevelekis B., Assimakopoulos E., Tarlatzis B.C. (2011). Correlation
2. M. ®wrtiou . . . | 2009 |of 2nd trimester amniotic fluid amino acid profile with gestational age and
™ untpwkkn Swatpodn kat v €kBaon NG : .
, (Metourtuy.) estimated fetal weight. J. Maternal-Fetal Neonatal Med., 24, 1033-1038.
EvkuHOGUVNG X- (1.F.2020: 1,737)
. , , Vasilopoulou A., Galitsianos I., Fotiou M., Menexes G., Tsakoumaki F.,
ABNPWUATLKH VOOOG Kot SLaLTnTkol mapayovteg o€ Tsitlakidou P.. Psi los D., Michaelidou AM. (2016). A lorat tud
3. A. Bacthorodiou Seiyua  evnhikwv  amd 600  Slodopetikéc| 2011 si ? i ou. ., Psirropoulos D., Michaeli ouA .M. . nexp. oratory s u. y
nepubpetec e EMGSoc (MeTarTuy.) of dietary intake patterns among adults diagnosed with cardiovascular risk
P i factors. Int. J. Food Sci. Nutr., 66, 458-465. (1.F.2020: 3,833)
MuanAiSou, A-M. ' EK'l'llur]OT] ™mg T[EII'[TLKOTI']'IE(IC np@tstvgv ya)\aKtc?c,
4, 3. Towamnog and SLodopeTIKEG TINYEG Ue in vitro Texvikég| 2011 -
(2002-2021)
(Metaurtuy.)
YoBétnon Tou TPOTUMOU TNG HECOYELOKAG
, Statpodr¢ Katd to 20 TPiMNVo TG KUNONG KoL
5. I. Fewpyavtd poenc > TPUNVO TNG KUNONG 2016 -
mBavn enibpaon otnv ékBaon Tng KUNONG
(Metartuy.)
Alepeivnon TN uLoBETNONG TOU YAUKALULKOU SeikTn
, Swautoloyiou  w¢  epyaleio  aflohdyno T
6. ®. ToaKOUpAKN v o Epy fohdynang g 2016 -

eMISPAONC TNG UNTPLKAG Slatpodnc otnv e€EALEN TNG
kunong (Metamtuy.)
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Avamrtuén kat aflohdynon epyadeiov kataypadng
Twv dLatpodlkwy cuvnBeLWY KATA TN SLAPKELA TNG

Athanasiadou E., Kyrkou C., Fotiou M., Tsakoumaki F., Dimitropoulou A,
Polychroniadou E., Menexes G., Athanasiadis P.A., Biliaderis G.C., Michaelidou

7. X. Kopkou gyKuLooUVNG Katl cuoxétion tng Slatpodng pe t| 2016 |A.M.(2016). Development and validation of a Mediterranean oriented culture-
oloToon BLOAOYLKWY UYPWV TNG UNTEPOC specific semi-quantitative food frequency questionnaire. Nutrients, 8(9), 522.
(Metamntuy.) (1.F.2020: 5,719)
3. A. MotBaiou Ixéon pz—:ra'&') SLaTpOod LKWV TPOTUTIWV KAl KOpKivou 2016 i
tou paotol (Metamtuy.)
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.2020: 1,737)
2. Fotiou M., Michaelidou A.M., Masoura S., Menexes G., Koulourida V.,
Sxéon MeTafl UNTPLKAG SLaTpodLKnG KATAOTAONC Biliaderis C.G., Tarlatzis B.C., Athanasiadis A.P. (2016). Second trimester
9. M. ®wrtiou kaL oUotaong Blodoyikwy Lypwv oto 2° Tpipnvotng | 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.2020: 1,513)
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.2020: 4,380)
MeB0boAOYIKEG TPOOEYYLOELS Kal afloAdynon
10. A. AnuntporodAou 5L0'.Tp0¢LK(J'JV rtporF)m.»v Tou )"[pOKl'JT['tOUVIIJ.E ™m 2018 i
xpnon a-posteriori peBOSwv avaAuong
(Metauttuy.)
Afloloynon Slatpodikwyv cuvnBewwy eykUWV OF
11. A. ZTOUKOTIOUAOG EMINESO UIKPOBPEMTIKWY CUOTATIKWY Katd To 20| 2021 -
Tpipnvo g kinong  (Metartuy.)
oMUEc:\:r;Sa:;l:tuspi\;:’:d)oc;z‘;qnpwizlsq vgiti;;iivﬁz Moditsi M., Lazaridou A., Moschakis T., Biliaderis C.G. (2016). Modifying the
1. M. Moéiton , , , 2012 |physical properties of dairy protein films for controlled release of antifungal
areAeUOEPWONG AVTLLUKNTLAKWY OUCLWV )
) (Metoutuy.) agents. Food Hydrocolloids, 39, 195-203. (I.F.2020: 9,147)
Mooyakng, O. - - ;
Mpootaocio  kat  eleyxouevn  ameleuBépwon
(2009 - 2021) 2. I. ABpapidng BLOAELTOUPYLKWV CUCTATIKWY He evBUAdKkwon og| 2012 -
uikpoodatpidia BromoAupepwv  (Metamtuy.)
3. A. AeAdéxn MNapdyovteg mou ennpealouv tn dtdxuon tou NaCl 2016 i

KOTd tnv mapaockeu Tuptwv  (Metamtuy.)
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Evowpdatwon  ¢utootepodwv  oe  mpolovia

Moschakis T., Dergiade I., Lazaridou A., Biliaderis C.G., Katsanidis, E. (2017).
Modulating the physical state and functionality of phytosterols by

4. 1. Bepyrade ylaouptiol (Metarmtuy.) 2016 emulsification and organogel formation: Application in a model yogurt system.
J Funct. Foods, 33, 386-395. (I.F.2020: 4,451)
MEeAETN TNG MIKPOSOUAG KOL TWV HLKPOPEOAOYLKWV Moschakis T., Chantzos N., Biliaderis C.G., Dickinson E. (2018). Microrheology
5. N. Xavt{og Slotitwy  Stohupdtwy  kaleivikov vatpiou kat| 2016 |and microstructure of water-in-water emulsions containing sodium caseinate
KOUMEWS XapouTiot  (Metarmtuy.) and locust bean gum. Food Funct., 9(5), 2840-2852. (I.F.2020: 4,171)
Enibpaon $uolKOXNUIKWY  TIOPAUETPWY  OTNV
6. B. Mnoukou KLVNTIKOTNTA TNG ZoAoVEANQG KAl oTtny mpotipnon| 2017 -
ddong oe Sibaoikd w/w-yahdktwpa (Metamtuy.)
EniSpaon tng atBavoAng otn MeETOUCLWON TWV Nikolaidis A., Andreadis M., Moschakis T. (2017). Effect of heat, pH,
MPWTEIVWY 0pOoU YAAOKTOG KOL OTOV CXNUATLOUO ultrasonication and ethanol on the denaturation of whey protein isolate using
7. M. Av8peadng nnktwv  (Metauttuy.) 2017 |a newly developed approach in the analysis of difference-UV spectra. Food
Chem., 232, 425-433. (1.F.2020: 7,514)
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.
(A akTopiko) 215, 235-244. (1.F.2020: 7,514)
2. Nikolaidis A., Andreadis M., Moschakis T. (2017). Effect of heat, pH,
ultrasonication and ethanol on the denaturation of whey protein isolate
8. A. Nikohalibne 2018 using a newly developed approach in the analysis of difference-UV spectra.
Food Chem., 232, 425-433. (I.F.2020: 7,514)
3. Nikolaidis A., Moschakis T. (2018). On the reversibility of ethanol-induced
whey protein denaturation. Food Hydrocolloids, 84, 389-395. (I.F.2020:
9,147)
Aglomoinon duokwv XPWOTIKWV ano Mourtzinos I., Prodromidis P., Grigorakis S., Makris D.P., Biliaderis C.G.,
9. M. NpoSpopidne Topanpoiovia Kpfsuuuﬂ&ltoé KAl EVOWUATWON TOUG 2019 Mos.chal.ds T (2018). Natural food colorants c?erived from onion wastes:
o€ yohaktokopikd mpoiovta  (Metartuy.) Application in a yoghurt product. Electophoresis, 39, 1975-1983. (I.F.2020:
3,535).
DUOLKOXNKLKEG LELOTNTEG TOU HUNTPLKOU YAAOKTOG Basdeki A.-M., Fatouros D.G., Biliaderis C.G., Moschakis T. (2021).
10. A.M. Mnacéékn Kotd To 20 £tog yadouyiag (Metartuy.) 2019 | Physicochemical properties of human breast milk during the second year of
lactation. Curr. Res. Food Sci., 4:565-576. (1.F.2020: -).
Y MikpoSopr, Kol  PEOAOYLKEG  LBLOTNTEG  TwV
11. M. Toouuayka yAukoQtwv oteBLoAng (Reb-A) (Metauttuy.) 2020 i
12. A. Mmobpa Emépaon’ ToU ELIGOUQ Ka ‘mq $UARg otnv cuotaon 2020 i
KoL otnv 6€vn Ttén tou yaAaktog (Metarmtuy.)
13. N. ZoAwpéKou I'Ifxpavwvr'] HUCIKWV YOAXKTWHUATWY QO GTIOPOUG 2020 i
k&vvapBng (Metamtuy.)
Anpoupyia UIKPO- Kol vavo- cwpatidiwv amnod
13.T. Xapitov npwtelvn  opoUu  ydAaktog kot  atBavodn| 2021 -

(Metarmtuy.)
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Xpon OCUCOCWPEVUATWY Yylo TNV  Tapaywyn

12. X. Towoutag , , 2021 -
npoidvVTwY pe Bdon to tupdyara (Metarmtuy.)
Vasilaki A., Hatzikamari M., Stagkos-Georgiadis A., Goula A.M., Mourtzinos I.
1. A. Baothdk EkxUALopa TPOToANnG wg GUCLKG CUVTNPENTIKS WN 2018 (2019). A natural approach in food preservation: Propolis extract as sorbate
o n avBpakolxwv avauktikwv (Metamtuy.) alternative in non-carbonated beverage. Food Chem., 298, 125080. (I.F.2020:
7,514).
BeAtiotomnoinon ekyUALONG GOWVOAKWY EVWOEWV L . . . . .
, , , Kyriakidou A., Makris D.P., Lazaridou A., Biliaderis C.G., Mourtzinos I. (2021).
) ™mG Ao podlol KOl EVOWMATWON  TWV ) . ; . o
2. A. Kuplakidou . . . 2020 | Physical properties of Chitosan films containing pomegranate peel extracts
TOPAYOUEVWY  EKXUAMOUOTWY O HEUPPAVES . .
obtained by deep eutectic solvents. Foods, 10(6), 1262. (I.F.2020: 4,350).
xttolavng (Metamtuy.)
BeAtiotomoinon ekUALONG GOLWVOAKWY EVWOEWY
, T AOLO AEUOVIOU KOl EAEYXOG OVTLULKPOPLOKN
3. E. NaAaoAoyou nq' ¢ u’ VX ,c HukpopLakrlG 2020 -
Spdong napayouevwy ekxuAiopdtwy (Metarntuy.)
Mouprtiivog, |I. MeA£Tn Twv BLOTATWYV TWV AUTAPWY CUCTOTIKWY
(2016 - 2021) 4. A. Kapokwaotog Tou Tmwuphva  Pepikokou  (Prunus armeniaca) | 2020 -
(Metamtuy.)
, , , Loukri A., Tsitlakidou P., Goula A., Assimopoulou A.N., Kontogiannopoulos
AfLlomoinon UTo-TPOIOVTWY Ttapaywyn g Kadé yLa tn ) i
5. A. AoOk NapayWYF KaWOTOUWY podnudTtwy (METanTuy.) 2020 K.N., Mourtzinos |. (2020). Green Extracts from Coffee Pulp and Their
T pn paywyn HWV pOGNK X: Application in the Development of Innovative Brews. Applied Sciences, 10:1-
13, 6982. (I.F.2020: 2,679).
Aflomoinon omodpwv tou putou Trigonella Foenum-
6. 0. ®paykomouvAog Graecum (Fenugreek) oe kpeatoyalaktwuata | 2020 -
(Metamntuy.)
. , , Christaki S., Moschakis T., Kyriakoudi A., Biliaderis C. G., Mourtzinos I. (2021).
Evowpdtwon Bodpaotikwv OUOTOTIKWY . L .
, , . . . Recent advances in plant essential oils and extracts: Delivery systems and
7. . Xpnotakn OPWHATIKWY GUTWV O TUPLA TupoydAaktog| 2021 , - . . .
(Metaruy.) potential uses as preservatives and antioxidants in cheese. Trends in Food
: Science & Technology, 116, 264-278. (1.F.2020: 12,563).
, , , , Biliaderis C.G., Lazaridou, A., Mavropoulos A., Barbayiannis N. (2002). Water
MEeAETN UNXOAVIKWY LOLOTATWY KAl KPUOTAAAWGONG SR N . -
. . , plasticization effects on crystallization of lactose in a co-lyophilized amorphous
1. A. Maupomnoulog TIAQLOTLKOTIOLN LEVWV TTOAU GOKXOLPLTWY 1998 X . X o
(Metoutuy.) polysaccharide matrix and its relevance to the glass transition. Int. J. Food
X: Prop., 5, 463-482. (I.F.2020: 2,775)
QUOKOXNUIKEG  LBLOTNTEG  TTAQOTLKOTIOLNUEVWY Biliaderis C.G., Lazaridou A., Arvanitoyannis |. (1999). Glass transition and
2. A. Nalapidou Hypdtwv touAhouAdvng - apbAou otnv mepoxi tng| 1999 |physical properties of polyol-plasticized pullulan-starch blends at low
voAwdoug petantwong  (Metamtuy.) moisture. Carbohydr. Polym., 40, 29-47. (1.F.2020: 9,381)
Kwntk  amotkodounong  ULKPOeVOUAAKWUEVWY Serris G., Biliaderis C.G. (2001). Degradation kinetics of beetroot pigment
3. I. Zéppng dUOLKWVY XPWOTIKWV OE Apopda UALKA 2000 |encapsulated in polymeric matrices. J. Sci. Food Agric., 81, 691-700. (I.F.2020:

(Metauttuy.)

3,639)
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Mnudiadépng, K.

(1997 - 2019)

4. X. Baikouon

Amopdvwon,  HOPLOKA  XAPOAKTNPLOTIKA Kol
PEONOYLKEG LOLOTNTEG LSATOSLAAUTWY B-yAukavwy
kptBaplov ( Metauttuy.)

2003

1. Vaikousi H., Biliaderis C.G., Izydorczyk M.S. (2004). Solution flow behavior
and gelling properties of water-soluble barley B-glucans varying in
molecular size. J. Cereal Sci., 39, 119-137. (1.F.2020: 2,452)

2. Vaikousi H., Biliaderis C.G. (2005). Processing and formulation effects on
rheological behavior of barley B-glucan aqueous dispersions. Food Chem.,
91, 505-516. (I.F.2020: 7,514)

5. M. BoAwKAKNG

Avamtuén Agukol TuploU AAMNG XOUNAARG Auto-
TEPLEKTIKOTNTAG LLE TNV TIPOCGONKN CUUIMUKVWLOTOG
B-yAukdvng amé Bpwun (Metamtuy.)

2003

Volikakis P., Biliaderis C.G., Vamvakas C., Zerfiridis G.K. (2004). Effects of a
commercial oat-B-glucan concentrate on the chemical, physicochemical and
sensory attributes of a low-fat white-brined cheese product. Food Research
Int., 37, 83-94. (1.F.2020: 6,475)

6. B. Kovtoywwpyog

EniSpaon B-yAukavwv Snuntplakwv otn peoloyia
KaL otafepotnTa 0/W YOAOKTWUATWY
(Metantuy.)

2004

Kontogiorgos V., Biliaderis C.G., Kiosseoglou V., Doxastakis G. (2004). Stability
and rheology of egg yolk-stabilized concentrated emulsions containing cereal
B-glucans of varying molecular size. Food Hydrocolloids, 18, 987-998. (1.F.2020:
9,147)

7. A. ANalapidouv

Sx€oelg Soung Kal BLOTATWY TOAUCAKXAPLTWY OF
ouoTAMOTO XAUNAAG Kal UPNnAAG CuyKEVTpwong
Swahutn (AdaKtopLKo)

2003

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.2020: 9,381)

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. (I.F.2020: 9,381)

3. Lazaridou A, Biliaderis C.G., Izydorczyk M.S. (2003). Molecular size effects
on rheological properties of oat B-glucans in solution and gels. Food
Hydrocolloids, 17, 693-712. (I.F.2020: 9,147)

4. lLazaridou A., Biliaderis C.G., Micha-Screttas M., Steele B.R. (2004). A
comparative study on structure-function relations of mixed linkage (1—3),
(1—4) linear B-glucans. Food Hydrocolloids, 18, 837-855. (1.F.2020: 9,147)

5. Lazaridou A., Biliaderis C.G. (2004). Cryogelation of cereal B-glucans:
structure and molecular size effects. Food Hydrocolloids, 18, 933-947.
(1.F.2020: 9,147)

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

QuoKoXNUIKEG  BLoTNTeEG oUVOETWVY  edWdLUWY
HeUBpavwv amd uSpokoAoeldr) (ALSAKTOPLKO)

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. (I.F.2020: 9,147)

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. (I.F.2020: 7,514)

3. Kristo E., Biliaderis C.G. (2007). Physical properties of starch nanocrystal-
reinforced pullulan films. Carbohydr. Polym., 68, 146-158. (1.F.2020: 6,044)

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. (1.F.2020: 9,147)

9. A. Zegpadenidou

MeAétn evowpdtwong B-yAukavwyv Bpwung ota
DUGCLKOXNULIKA KOL OPYQAVOANTITIKA XOPOKTNPLOTIKA
{UUWUEVWY TIPOIOVTWY YANOKTOG HE KaAALEPYELQ
ylaouptng kot 800 TPOPLOTIKWY OTEAEXWV TOU
vévoug Lactobacilus (Metamtuy.)

2008

Lazaridou, A., Serafeimidou, A., Biliaderis, C.G., Moschakis, T., Tzanetakis, N.
(2016). Structure development and acidification kinetics in fermented milk
containing oat PB-glucan, a yogurt culture and a probiotic strain. Food
Hydrocolloids 39: 204-214. (1.F.2020: 9,147)

10. X. BaikoUon

Avamtuén kat edappoyn  KnTukwv HeBOSwvV
EKT{UNONG TNG TTOLOTNTAG TWV TPOPIHWY
(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. (1.F.2020: 7,514)

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. (I.F.2020: 4,792)

3. Vaikousi H., Biliaderis C.G., Koutsoumanis K.P. (2009). Applicability of a
microbial Time Temperature Indicator (TTl) for monitoring spoilage of
modified atmosphere packed minced meat. Int J. Food Microbiol., 133, 272-
278. (1.F.2020: 5,277)

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.2020: 5,354)
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11. A. Skendi

Aopn Kal AELTOUPYLKEG LOLOTNTEG TTOAUCAKXOPLTWY
arnod SLapopETIKEG TTOLKIALEG OLTNPWY
(Abaktopka)

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.2020: 5,354)

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. (1.F.2020: 6,475)

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.2020: 7,514)

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.2020: 7,514)

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.2020: 7,514)

12. A. MapwomnouAou

EniSpaon 6Slepyaciwv aptomoinong kplbapéviou
KpNTikoU  maflpadlol  oTo  HOPLOKA KoL
DUGCLKOXNIULKA XOPAKTNPLOTIKA TwV B-yAUKOVWV
(Metamntuy.)

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. (1.F.2020: -).

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.2020: 9,147)

13. K. KpntikomouAou

MeAétn CUOTNUATWY KPUOTINKTWV and
udpokoAAoEeLd wE Popelg eykAELOHOU Blogvepywy
ouotatikwv (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.2020:-)

14. K. Znvofiadou

Juotiuata  udpokoAloeldbwv  w¢  dopeig
EYKAELOUOU OUOCTOTIKWV HUE  AELTOUPYIKES
L8LOTNTEG (ALSaKTOPLKO)

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.2020: 5,209)

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.2020: 9,147)

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.2020: 5,396)

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.2020: 3,032)
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Aopn Kot AELTOUPYLKEG LOLOTNTEG GUOTNUATWY

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.2020: 6,988)

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.2020: 9,147)

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

15. M. T{oupdkn Slaomopag V'OLVOKpUOT(XMU)V xttivng 2013 Hydrocolloids, 25, 1521-1529. (I.F.2020: 9,147)
(Arsaktopiko) 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. (I.F.2020: 5,396)
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.2020: 9,381)
Quokég BLOTNTEG KOl KLVNTIKA AutoAuong
, QAOKTWHATWY ehaiou - vepoU
16. 1. KAwZidne v Hatwy VEPOYL 9016 -
oTaBEPOMOINUEVWY  HUE  VOVOKPUOTAAAOUG
noAuoakyapttwyv (Metarmtuy.)
JuoTthuata evBUAGKwaong T(POBLOTIKWV
, LKPOOPYQAVIOUWV € LOTIOAULLEPN:
17. A. AovupBavidng HiKpoopy ,u , H B W pr]’ 2016 -
QDUOLKOXNULKEG  LOLOTNTEG KAl AELTOUPYLKN
ocuunepldopd (Metamrtuy.)
R Mehe 0 A 5 5
18. K. Maxp# e}sm EKXU)\’LOHC, xpul)orLva ano Kapmo| ., i
apwviag kKat pUANa voowrnou (Metartuy.)
DUGCLKOXNILKES dLotnTeg ouvBetwv
, , euBpavwy anod npwteiveg opol Tou YAAAKTO
19. A. ®ovokn-Douokakn nenBp , P 6op Y \ S| 2021 -
ue EVOWHATWON VaVOYOAOKTWUOTOC
(Metartuy.)
50. 1. KatoodAa MeAétn r(?u <’1>ouvouévou TOU CUYXPWUATLOMOU 5021 i
o€ €puBpo 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
APTOGKELAGHOTA LE TIPOGBIKA AAEUPWY aTtd rheology and quality of fortified wheat breads. Foods 10(8), 1832, 1-26.
21. A. Zaxopidng 2021 (1.F.2020: 3,011)

kopBoupdlopéva oompla (Metarmtuy.)

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.2020:
9,147)

MnAoukag, .

(1997 - 2011)

SupBOAn otn peAétn kot 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. (I.F.2020: 5,209)

1. 2. Nanadipa TWY TOPASOGLIKWY XWPLATIKWY AOUKAVIKWY 1998 2. Papadima S.N., Arvanitoyannis |., Bloukas J.G., Fournitzis G.C. (1999).
(Metartuy.) Chemometric model for describing Greek traditional sausages. Meat Sci.,
51, 271-277. (1.F.2020: 5,209)
Aplotoroinon twv emumédwv Tou  XAwpLouxou . . o .
, . , Pappa I.C., Bloukas J.G., Arvanitoyannis I.S. (2000). Optimization of salt, olive
, vatpiou, tou €AaloAddou kal tng TNKTivng otnv ) . .
2. I. Nanna . ; . . 1999 |oil and pectin level for low-fat frankfurters produced by replacing pork backfat
napaywyn alavidiwv Opavkdolptng xopnAng . . . .
, with olive oil. Meat Sci., 56, 81-88. (I.F.2020: 5,209)
AmoneplektikotnTag (Metartuy.)
MeAétn g  Suvatdtntag EMUAKUVONG NG Vasakou A., Vareltzis K., Bloukas J.G. (2003). Effect of sodium lactate and
3. A Booé Siatnpnoludtntag TOUu  UECOYELAKOU  HuSLoL 2001 potassium sorbate on quality characteristics and shelf-life of Mediterranean
- A. baocakou (Mytilus galloprovincialis) pe (u€n moapoucia mussel (Mytilus galloprovincialis) meat during chilled storage in pouches with
ouvtnpnTkwy A pe katdduén (Metamtuy.) water. [tal. J. Food Sci., 15, 359-370. (I.F.2020: 0,875)
EniSpaon Tou TipAcou ota TIOLOTIKA Fista G.A., Bloukas J.G., Siomos A.S. (2004). Effect of leek and onion on
4. T. Qilota XOPAKTNPLOTIKA Twv Tapadoolakwy Xwpldtikwy | 2004 | processing and quality characteristics of Greek traditional sausages. Meat Sci.,
Aoukdvikwy (Metamtuy.) 68, 162-173. (I.F.2020: 5,209)
Enidpao ToU Awplovxou  vatpiou, T
paon | XAWPLOOX P ne Dimitrakopoulou M.A., Ambrosiadis J.A., Zetou F.K., Bloukas J.G. (2005). Effect
TPAVOYAOUTAULVAONG KoL TwV ouvOnKwv BepuLkig i . " -
, ] . . of salt and transglutaminase (JG) level and processing conditions on quality
5. M. AnuntpakomoUAoU |emefepyaciag  OTA  TOLOTIKA  XAPAKTINPLOTIKA | 2004 o
RACTEPIWUEVIC WOTAKTNC and TERtNa KpEaToc characteristics of phosphate-free, cooked, restructured pork shoulder. Meat
) ) , Sci., 70, 743-749. (1.F.2020: 5,209)
Xwpic mpocBrkn pwodopikwv (Metarmrtuy.)
Emidpaon TOU TOMOTOMOATOU OTOL  TOLOTLKA . o
XAPAKTNPLOTIKG KoL T SLEPKELX GUVTAPNGNC TwV Deda M.S., Bloukas J.G., Fista G.A. (2007). Effect of tomato paste and nitrite
6. M. Ntévta f , . 2006 |level on processing and quality characteristics of frankfurters. Meat Sci., 76,
oA avTLSiwy Opavkdouptng UELWHEVNG
X 501-508. (I.F.2020: 5,209)
Autonepiektikotntag (Metartuy.)
MeA€tn TN emidpacng tou emuméSou TNG L- KO K-
Koppayevavng KoBwg Kal TG CUCKEUOOLOG UTO Koutsopoulos D.A., Koutsimanis G.E., Bloukas J.G. (2008). Effect of
7. A. KoutoomouAog Kevo  kotd ,mv WPLHOL’VUFL IGTOL TtOLOTLK‘d 2007 carrageen.ar? level and packaging during ripening on procgssing and.quality
XQAPAKTNPLOTIKA  AAAQVTIKWY — a€poG  XAUNAAG characteristics of low-fat fermented sausages produced with olive oil. Meat
AUTOTIEPLEKTIKOTNTAG WE TTPOCORKn eAatoAddou Sci., 79, 188-197. (1.F.2020: 5,209)
(Metauttuy.)
Enidpaon tou xpovou cuckeuaciag umd Kevod ot
514 paon , Xp N . 4 Liaros N., Katsanidis E., Bloukas J.G. (2009). Effect of the ripening time under
LAPKELDL WPLKAVONG Kal TNG SlamepatotnTtag Tou q Kagi il bilit ) q lit
8. N. Adpoc UKD GUGKEUAGHOG Ot TTOLOTIKG. XAPAKTNPLOTIKS | 2009 vacuum and packaging film permeability on processing and quality

OAAQVTLKWY QEPOG XOUNANC AUTOTIEPLEKTLKOTNTOG
(Metauttuy.)

characteristics of low-fat fermented sausages. Meat Sci., 83, 589-598.
(1.F.2020: 5,209)
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EniSpaon 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. o TIOLOTLKAL XOLPOAKTNPLOTIKA TWV AANAVTLKWY OLEPO o -
9. A-M. Mnaka (Mstant)il p) e pos 2010 characteristics of Greek fermented sausages. LWT — Food Sci. Technol., 44, 54-
X: 61. (1.F.2020: 4,952)
Enidpao TOU VWroU, AvodlAlwHEVOU  Kal
paon , , ¢ H , Tsoukalas D.S., Katsanidis E., Marantidou S., Bloukas J.G. (2010). Effect of
, adudatwuévou TMPACOU Kol TOU EMMESOU TwV I o - .
10. A. TooukalAdg , . . , 2010 |freeze-dried leek powder (FDLP) and nitrite level on processing and quality
VITPWSWV AAATWV OTO TTOLOTIKA XAPOKTNPLOTIKA TWV o -
, ) characteristics of fermented sausages. Meat Sci., 87, 140-145. (1.F.2020: 5,209)
aMavtikwv aépog (Metamtuy.)
, EAeVBepa apvoéa kat Ployeveig apiveg katd tnv Valsamaki K., Michaelidou A., Polychroniadou A. (2000). Biogenic amine
1. K. BaAcapakn , . 2000 S
wpipavon tng Oétag (Metarrtuy.) production in Feta cheese. Food Chem., 71, 259-266. (1.F.2020: 7,514)
Avamrtuén peboboloyiag yia tov TMPOocSLoploUo Papadakis E.N, Polychroniadou A. (2005). Application of a microwave-assisted
2 E M 56 opyavikwv Ooféwv Kol edappoyn autng otnv 2003 extraction method for the extraction of organic acids from Greek cheeses and
- B llamaoakng QVAAUGH YAAOKTOKOULKWYV TPOLOVIWY sheep milk yoghurt and subsequent analysis by ion-exclusion liquid
(Metamntuy.) chromatography. Int. Dairy J., 15, 165-172. (I.F.2020: 3,032)
. ZUpHOUHEVA TIPOLOVTA YAAAKTOG EUMAOUTIOMEVOU UE
NoAuxpoviddou, A. HOOHEva TP v o EHTROUTIONEVOU W Papastoyiannidis G., Polychroniadou A., Michaelidou A. Alichanidis E. (2006).
vbatobdlaAutég Prtapives. MapakoAolBnon 1ng . . . . . . . .
(1997 - 2007) 3 T. Neractoviavis GUYKEVTPWONC Twy BLTavév kol eniSpoon Tou | 2005 Fermented milks fortified with B-group vitamins: Vitamin stability and effect
Ut v ne , , on product characteristics. Food Sci. Technol. Int., 12, 521-529. (I.F.2020:
EUTTAOUTIOMOU O€ XOPOKTNPLOTIKA TWV TIPOLOVIWY 1,654)
(Metantuy.) ’
AtakUpaveon VOUuKAeoTISiwv Kat voukAeooldiwv oto Plakantara S., Michaelidou A.-M., Polychroniadou A., Menexes G., Alichanidis
4. 3. NAokavidpo TPWTOYaAQ KoL T YEAQ aywv Kat tpoBdtwy 2007 |E. (2010). Nucleotides and nucleosides in ovine and caprine milk during
(Metauttuy.) lactation. J. Dairy Sci., 93, 2330-2337. (I1.F.2020: 3,312)
MNapaywyn yohaktikol oo amod HeAdooa UE TO
pay V.n v " §éog ,u, K \ Kotzamanidis C., Roukas T., Skaracis G. (2002). Optimization of lactic acid
) Lactobacillus delbrueckii oe acuvexn {Upwon Bubou ) ) .
1. X. Kotapaviéng . . . . 2002 |production from beet molasses by Lactobacillus delbrueckii NCIMB 8130.
, ME ouvEXN TPOOHNKN UTOOTPWUATOG. Avartuén . .
Poukag, T. , , World J. Microb. Biot. 18, 441-448. (1.F.2020: 3,312)
1997 - 2020 pabnuatikol poviéhou (Metamtuy.)
( 7- ) MNapaywyn B-kapotéviou amd TtupoyoAa HE TOV Poukadg T., Mavt{oupidou @., @godooiou E., Kotlekibou M., AlakomoUAou M.
2. E. Ozobociou HOKknTa blakeslea trispora oe Poavtidpaotipa| 2003 |MéBodog mapaywyng  B-kapotéviou. Aimlwpo  Eupeotteyviog, OBl

otiAng (Metamtuy.)

1004614/25-6-04.
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MNapaywyn B-kapotéviou and GUVOETLKO

1. Mantzouridou F., Roukas T. (2001). An improved method for extraction of
beta-carotene from Blakeslea trispora. Appl. Biochem. Biotech., 90, 37-45.
(1.F.2020: 2,277)

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.2020: 3,978)

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

i undoTpwpa pe TO puknta Blakeslea trispora o€
3. ®. MavtZoupibov , P BHB H (Algakrlo b) P 2003 Blakeslea trispora - A mathematical modelling. Appl. Biochem. Biotech.,
{Urwaon BuBov P 101, 153-175. (I.F.2020: 2,277)
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. (I.F.,017: 1,564)
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.2020: 1,564)
POAOGC Twv  USPOAUTIKWYV  €VIUHWV KoL  TNG Nanou K., Roukas T., Kotzekidou P. (2007). Role of hydrolytic enzymes and
, 0&EOWTIKAG KaTamovnong tou puknta Blakeslea oxidative stress in autolysis and morphology of Blakeslea trispora during beta-
4. K. Navou . . , . 2005 L . . . .
trispora KaTd TNV Tapaywyr P-kapoteviou o€ carotene production in submerged fermentation. Appl. Microbiol. Biot., 74,
{Opwon Pubou  (Metauttuy.) 447-453. (1.F.2020: 4,813)
Néo umdoTpwua ylo TNV Tapaywyrn omopiwv Tou L.
- Bfakssle\; tr?sporap Y‘Sd):(:)uélostaq " Roukas T., Niavi P., Kotzekidou P. (2010). A new medium for spore
5. M. Nwpn , . . 2009 | production of Blakeslea trispora using response surface methodology. World
peboboloyia TnG emdpaVELOKAG ATIOKPLONG ) .
J. Microb. Biot., 27, 307-317. (I1.F.2020: 3,312)
(Metauttuy.)
, , , , Filotheou A., Nanou K., Papaioannou E., Roukas T., Kotzekidou P.,
Avarrtuén pabnuatikol povtélou yla tn BeAtiwon . . o
MC Tapaywyfc KopoTeviwv  oid  ouvBETkd Liakopoulou-Kyriakides M. (2012). Application of response surface
6. A. ®l\oBéou 2009 | methodology to improve carotene production from synthetic medium by

undéotpwua pe Tov pUKnta Blakeslea trispora o€
COpwon Bubou  (Metamtuy.)

Blakeslea trispora in submerged fermentation. Food Bioprocess Tech., 5, 1189-
1196. (1.F.2020: 4,465)

44




7. M. Baplakdkou

MeAétn tou davopévou TNG aUTOAUGNG KOL TNG
popdoloyioag tou puknta Blakeslea trispora katd
TNV mapaywyr Tou B-KapoTéviou and Tupoyala o€
{Opwon Bubol (ALSOKTOPLKO)

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.2020: 2,162)

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.2020: 1,564)

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.2020: 3,312)

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.2020: 2,162)

Baplakdakou M., Poukdg T., KotZekibou M. (2010). Néa péBodog mapaywyng

Kapoteviwv amd tupdyoha. AlmAwpa  eupeottexviag,  Opyaviopog

Blopnyxavikng I6toktnolag (OBI), AptBu. Npwt. 20090100349. EykpiBnke yla

Snuoaisuan.

8. K. Navou

EniSpaon tou ofelbwtikol OTPEG OTNV Mapaywyn
Kapoteviwv and to puknta Blakeslea trispora oe
Opwon Pubol (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. (1.F.2020:
2,926)

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.2020: 3,978)

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.2020: 9,642)

4. Nanou K., Roukas T., Papadakis, E. (2012). Improved production of
carotenes from synthetic medium by Blakeslea trispora in a bubble column
reactor. Biochem. Eng. J., 67, 203-207. (1.F.2020: 3,978)

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. (1.F.2020: 2,926)
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ZoudAepog, E.

(1997 - 2016)

. E. MntouAoUpnaon

Mpoodloplopog Twv apwvotéwv o€  eAANVIKOUG
0lvoug KoL XpnoLpomoinon auTwy we SEIKTEG yLa TtV
TOLKIALaK KOl yEwypadLKr) TOu TipogAEUDN
(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.2020: 7,514)

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.
(.F.2020: 1,265)

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. (1.F.2020: 7,514)

. H. Avtwviaédng

MEeTa{UUWTIKA wPlHaVen TWV 0lvwV O OWVOAAOTIEG
(sur lies) koL emibpacn oTa MOLOTIKA XAPAKTNPLOTIKA
toug (Metamrtuy.)

2003

. Z. NakomoUAou

AlwtoUuya ouoTaTikd TwV TOolKIALwY Pobditn ko
Sauvignon blanc: MetaBoAég Ttou mPwWTEIVIKOU
MPOYIA kot dAAwWV CUCTATIKWY KATA TNV AAKOOALKN
Vuwon (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. (I.F.2020: -)

K. Zravpidou

Qawolikn wpipavon Tng mMolkiag ZWopaupo Kat
dawoAikn clotaon olvwv and Sladopeg motkihieg
otaduhwv pe PaocpotodwTOUETpia Kol uypn
xpwpatoypadia vbnAng anddoong (Metamtuy.)

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.2020: -)

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.2020: 0,971)

X. TkouA£toog

MetafBoAfl TNG OUYKEVIPWONG TWV KUPLOTEPWV
TIINTIKWY CUOTATIKWY OMOOTAYHATOG OTEUPUAWY
Katd th SLapKeLla AmOoTaENG o KAAGHATIKY oThAN
(Metartuy.)

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.

. Z. NMavvog

To MPWTEIVIKO TPpodiN OPLOUEVWY OLVOTIOLAOLUWY
EMNVIKWV Kot EEVIKWY TIOKIALWY oTadUALLV
(Metartuy.)

2009

. A. Kopviavou

To OPWHATLKO SUVOULKO QMOCTAYUATWY
otepdUAwyY, Tou mapdyovtalL pe TN Porbela
Sladopetikwy otnAwv (Metartuy.)

2009

. A. NanadonovAou

MeAETN TWV TOTUKWV OLVOTIOLOLUWY TIOLKIALWV
QuIENOU TNG OPAKNG Zouptdtiko, KapvaxaAdg Kot
MTouyLoAa A, yla ThV mapaywyn olvwy moldtntag
(Metamntuy.)

2011
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9. X. MyanAiéng

MEeAETN TWV TOTUKWY OLVOTIOLOLUWY TIOLKIALWY
apmelou G Opdkng Mapidt kat Maupoubt, ya thv
napaywyr oivwv roldtntag  (Metarmtuy.)

2011

10. A. Kupitong

AUVApLKO TTapaywyng oivwy moldTnTag TwV TOTKWY
OLVOTIOLNGLLWV TIOLKIALWV apTtEAOU TNG OpaKNG
(Metamntuy.)

2011

11. T. NaradonoUAouv

To MPpWTEIVIKO TPOPIA OpLOUEVWV EAANVIKWVY KoL
€EVIKWV  OWOTOWAOLUWY  TOWKIALWY KAl  TO
texvohoyikd evladépov autol (Metamtuy.)

2011

12. It Mpifa

To opWHATIKO SUVOULKO OlVvWV OTt0 OPLOUEVEG
€EMNVIKEG OWVOTIOLNOLUEG TIOLKIALEG OTADUANG TNG
Opakng. (Metartuy.)

2017

13. A. Baobékng

Qawoliky  oluvBeon  oplopévwyv  EAAnVIkwv
ToKIALWV apmélou tng Oscooliog (Metartuy.)

2017

14. N. Kataidton

‘Epeuva ouykevTpwong Twv GOaAKWY E0TEPWY OE
EAANVIKG amootaypata otepndUAwy  (Metarmtuy.)

2017

Diamantidou D., Begou 0., 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.2020: 4,759)

15. E. ToloAdkn

Aflodoynon olvwv TIOU  TIpoEpxovTal QAo
SLapOPETIKOUG  KAWVOUG KOl  OUMEAWVEG  TNG
€EMNVLIKAG OWOTOLAOLUNG TIOKIALAG «=LVOUAUPO»
(Metantuy.)

2018

1. 2. NwkoAdou
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Xanthopoulos V., Ztaliou ., 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.2020: 3,772)

Xanthopoulos V., Litopoulou-Tzanetaki E., Tzanetakis N. (2000).
Characterization of Lactobacillus isolates from infant faeces as dietary
adjuncts. Food Microbiol., 17, 205-215. (I.F.2020: 5,516)

wopwdoug pkpoopyaviopols (Metamtuy.)

2. B. ZavOomnoulog \BIGTNTEC amd  NULATTOBOUTUPWIEVO  KATOLKIGLO 2002 |3. Xanthopoulos V., Hatzikamari M., Adamidis T., Tsakalidou E., Tzanetakis N.,
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Mo tnv nepiodo 1-2-2000 €wg 1-3-2005, n k. KaAoypidou-Baoketadouv A. Bplokdtav UTIO KABECTWE HEPLKAG AacXOAnong.
2 N tnv epiodo 2012-17, Aoyw adumnpétnong tng K. E. AttomoUAovu-T{avetdakn (2011), o emiBAénwy KabnyntAg yia to Stéaktoptko g k. A. Mmoloudn rtav o
K. K. MruAwadépng.
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2YNOWH EKNAIAEYTIKOY — EPEYNHTIKOY EPTOY ANO METANTYXIAKEZ

AIATPIBEZ & AIAAKTOPIKA (nepiodog 1997 — 2021)

MéNog AEN — EruiBAénwv KaSnyntrcg, , ALSOKTOPLKEG AnpooteloeLg ano tig StatplBég os
, , , , , MEeTantuyLoKeg 0 a : . ;
(xpovikn mepiodog epmAokng Tou péAloug AEMN oto Metamtuylako e AwatpiBég (+ uno S1e0vn tepLodikd (SCI) — BBAia / SumA.

Mpoypappa ) €€€NEn) €uUpEeOLTEXViOG
AAnxavidng, E., Kadnyntrig (1997 - 2005) 2 1 2
Badomnoudou, A., Kadnyntpia (1997 - 2009) 1 - 1
BAaxog, ., Emik. KaOnynthic (1997 - 2007) - - -
Fepaoconoulog, A., Kadnyntng (2002 - 2021) 14 1 9
fovAa, A., Av. KaGnyntpia (2010 - 2021) 11 1(+1) 14 + 2 (BBALa)
Zepdupidng, T., Kadnyntng (1997 - 2003) - - -
KaAoypidou, A., KaOnyntpia (1997 - 2009) 1 1 -
KavéUAng, N. Emik. Kadnynthg (2018 - 2021) 3 (+1) 3
Katoavidng, E., Av. KaOnyntng (2005 - 2021) 11 1(+1) 9
Kotlekidou, M., Kadnyntpia (1997 - 2021) 8 - 9
Koutooupavrg, K., Kadvnyntrg (2002 - 2021) 19 4(+3) 29
Aalapidng, X., Kadnyntic (1997 - 2017) 4 - 5+ 1 (BLBAio)
Aaapidov, A., Av. Katnyntpia (2010 - 2021) 10 (+3) 3
Awonoudou, E., Kadnyntpia (1997 - 2011) 6 3 15
MartooUkag, N., Agktopac (1997 - 2013) - - -
MyanAidou, A.-M., Av. Kadnyntpla (2002 - 2021) 10 1(+3) 7
Mooxakng, ©., Av. Kadnyntrg (2009 - 2021) 11 1(+3) 9
Mouptiivog, I., Emik. Kadnyntng (2016 - 2021) 7 (+3) 4
Mruhwadépng, K., Kadnyntic (1997 - 2019) 15 6 40 + 1 (BLBAio)
MnrAoUkag, 1., Kadnyntric (1997 - 2011) 10 - 11
MNoAvyxpoviddou, A., Kadnyntpia (1997 - 2007) 4 - 4
Poukag, T., Kadnyntric (1997 - 2020) 5 3 18 + 2 (SutA. eupeottey.)
ToudAepog, E., Kadnyntric (1997 - 2016) 15 - 7 +1 (BLBAio)
Tlavetakng, N., Kadnyntic (1997 - 2010) 11 3 18

SYNOAA 178 (ru-:patufeeioeq (nepatzufe(:iii(); - UTtd 217 + 5 (BBAia) +
SlatpLPfég) e£ENEN) 2 (8uTA. eupeottey.)
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MototikA a§LoAdynon Snoolevpévwv apOpwv o€ tepLlodika tou SCI anod nepatwOévia MPOoYyPAHOTA ETAMTUXLOKWY
doutntwv (epiodog 1997 — 2021)

AepOLOTL’K(')q OUVTEAEOTNAC AplBuog 6r]uolotsl')oswv Méooc
(GAaov t(j\:[g)r(]l(:(]:u-:(jg)ewv - (G(fnzeﬁgz:ﬁ);?;:é?) ouvr:a)\sotﬁq MéAog AEN (nepio&o'q EUTAOKIG TOU u’é)\ouq AEN oto Met.
LETATMTUXLOKEG SLaTpLPEc & SlatpLPeg & arnxnons NEPEYYE Y R,
SL6aKTOPLKA ) SL6aKTopLKA (Nn) (2 / n)

11,548 2 5,774 AAnxaviéng, E., Kadnyntng (1997 - 2005)

7,514 1 7,514 Badomnouldou, A., KaOnyrtpia (1997 - 2009)

- - - BAaxog, l., Emtk. KaGnynthc (1997 - 2007)
34,024 9 3,780 Fepaconoulog, A., Kadnyntrg (2002 - 2021)

69,595 14 4,971 FouAa, A., Av. Kadnyntpla (2010 - 2021)

- - - Zepdupidng, ., Kadnyntic (1997 - 2003)

- . . Kahoypidou, A., Kadnyntpia (1997 - 2009)

14,791 3 4,930 KavdUAng, N. Emk. KaSnyntic (2018 - 2021)

35,018 9 3,891 Katoaviéng, E., Av. KaGnyntric (2005 - 2021)

41,493 9 4,610 Kotlekidou, N., Kadnyntpia (1997 - 2021)

161,423 29 5,566 Koutooupavrg, K., Kadnyntric (2002 - 2021)

24,759 5 4,952 Aalapidng, X., Kadnyntric (1997 - 2017)

17,213 5,738 Aalapidou, A., Av. Kadnyntpia (2010 - 2021)

65,432 15 4,362 AttonovAou, E., Kadnyntpia (1997 - 2011)

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

31,832 7 4,547 MuwyanAidou, A.-M., Av. Kadnyntpia (2002 - 2021)

31,668 9 6,624 Mooxdkng, ©., Av. Kadnyntric (2009 - 2021)

27,106 4 6,777 Mouprtlivog, I., Emk. Kadnyntng (2016 - 2021)

270,041 40 7,106 Mruhwadépng, K., Kadnyntric (1997 - 2019)

52,708 11 4,792 MmAoukag, |., Kadnyntrg (1997 - 2011)

15,512 4 3,878 MoAuxpoviadou, A., Kadnyntoa (1997 - 2007)
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60,212 18 3,345 Poukag, T., Kadnyntrg (1997 - 2020)
22,023 7 5,506 ToudAepdg, E., Kadnyntng (1997 - 2016)
74,203 18 4,122 Tlavetakng, N., Kadnyntic (1997 - 2010)

Méoog 6pog Hécou cuvteleoth anixnong Touéa ETT 5,188

Mé£00¢ 6poG cUVTEAEOTH aMXNong NepPLoSIKWV Katnyopiag Food Science and

Technology 2,724

(Ap. meplodikwyv = 164)

Mé£o0¢ 6poG CUVTEAEOTH aMXNonG MeEPLOSIKWVY Katnyopiag Biotechnology

and Applied Microbiology 3,210

(Ap. mepLodikwyv = 166)
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