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Akadnuaikeg Zmoudeg & TitAol

e[tuxio Xnueiag amd To TuRua Xnueiag tou A.M.0. (1996-2001)

eMetamtuylakd Almiwpa Ewdikeuong otn Xnuela pe éudacn otn Xnueia kat TexvoAoyia
Tpodluwv amnod to TuAua Xnuelog tou A.MN.O. ( 2001-2003)

e ALdaktoplkd Almlwpa otn Xnuela amd 1o TuAua Xnuelag AMO pe titho Satplic
«Dawvohikd oféa wg duoikol Tapeunodloteg ofeldbwong-AfloAdynon 6paoTikotnTag,
TIPOOTITIKN aflomoinong oe AELTOUPYIKA TPOdLUa» (2003 —2007)

EnayyeApatikn I60tnta & ArntaoxoAnon

eMélog AldaktikoU-EpeuvnTtikol MpoowriikoU (A.E.M) tou TpAuatog Mewmoviag, A.M.0. ue
YVWOTLKO avTtikeipevo «Eriotiun Tpodipwv-Owoloyia & Owornveupotwdn Motd»

e Mélog Epyaotnplakol Awdaktikol Mpoowrikol (E.ALM.) tou Tunuatog Xnuetag, A.M.0. pe
YVWOTLKO avtikeipevo «Xnueta kat Texvoloyia Tpodipwv» (2014-2024)

e XnuLkoc-Epeuvntpla, Emitpornn Epeuvwy, A.M.O. (2002 — 2024).

eYrtaAnAog eldikotntag ME MepBarrovtog (LLA.AX.), Touéag Xnulkng Texvohoylag kol
Blounyavikng Xnuetag, TuAua Xnuelag, A.N.G. (2006-2014)

e Epyaotnplakdc ouvepydtng, TuRua Texvoloyiag Tpodiuwy, A.T.E.1.O (2008-2010).

Meteknaidevaon & Ymotpodieg

e  Department of Chemical and and Geological Sciences, University of Modena and Reggio
Emilia (Modena, Italy) (06-27.07.2021) (umtotpodia STSM oto mAaiolo tg dpdong COST
CA19145 European Network For Assuring Food Integrity Using Non-Destructive Spectral
Sensors (SensorFINT), epyacia pe Béua «Advanced chemometric approaches in non-
targeted FT-IR spectroscopy for olive oil quality and authenticity testing»)

e  Epyaoctripio NMR oto Institute for the study of Macromolecules (ISMAC) (Milan, Italy)
(02-08.12.2013) (umotpodia STSM oto mAaiclo tng 6pdong COST FA1101 - Omics
Technologies for Crop Improvement, Traceability, Determination of Authenticity,
Adulteration and Origin in Saffron, epyaocia pe 6¢éua «Meta-analysis of NMR data using
chemometrics for assessment of age-related biomarkers in saffron»)

e Kévtpo Mupnvikouv Mayvntikotu JuvtoviopoU (NMR) tou Mavemotnuiou lwavvivwy
(01.07-30.09.2010) (&bela unnpeotaknc ekmaideuong amno to AMNO)

YUuppETOXN 0€ EpeuvnTikd Epya & AvTtikeipeva EpeuvnTikng ApaoTtnplotnTag

Q¢ Emiotnpovikdg uvepydtng
Tithog Awdpkela Nnyn xpnuatodotnong

Edappoyn npwiung ¢aong Metrofood-RI lavoudptoc — EE (Horizon 2020)
AekeuBpioc 2024
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Avartuén Bpwolung eAldg ALK mpog TN
HELwpEVN o aAdTL Statpodr, IAEAIA

Avantuén  oslpdC  VEWV  KOLVOTOUWV
npolovtwy e faon to avBpakolxo dualkd
HETOAAIKO VEPO TWV TNywv JOUPWTAG
EUNMAOUTIOMEVWY HE eKxUAlopata Botaviwv
™¢ Makedoviknig 'ng, NHPON YAQP

Mponapaokevaotikp ¢don TOU E€pyou

METROFOOD-RI

Nédboc oamoBrikeuong Oebopévwv  otnv
Eruotiun twv Tpodipwyv

Mpoxwpnuéveg AVCEL yla T Slaodalion

™G  yvnowdtntag Kol TolotnTag Tou
ghatoAadou
A€Lonoinon QPWLATLKWV Kall

dappokeuTKWY  dutwv TG  EANVIKAG
¥Awpidag «kAROMADISTIL» tng Apaong

PRO-METROFOOD  [lpocstoipaocia
ulomnoinong tou épyou METROFOOD-RI.

mne

Ermukalpornoinon  twv  mpodloypadwv
nowdtntag ywa tov Kpdoko Kolavng wg
Mpoidv Ovopuaoiag Npogheuang

0O8nyog opbrG UYLEWVAG TPOKTIKAG OTNnV
napaywykn Swadikacsia tou Mpoidvrog
Ovouaoiag Npogheuang "Kpokog KoZavng”

COST FA 1101: Saffronomics / omics
technologies for crop improvement ,
traceability , determination of authenticity

MeAétn BlonmpooneAaoiudtntag
(bioaccessibility) CUOTOTIKWY Twv
podnudatwv Mpoildovtwv Kpdkou Kolavng

Qurtoyevetikol époL tou Crocus sativus L.
(Saffron) kat ouyyevwv eldwv (Crocus spp.)
Crocusbank

Xpon ¢uUTIKWV UAWV oTnv Tmapaywyn
KQLVOTOULKWYV Tipoilovtwy Kpgatog-Ddaon A,
SlepeuvNTIK UEAETN»

lobviog 2022 -
QeBpoudplog 2023

OktwBplog 2021 -
OktwpPplog 2023

lavoudplog 2020 —
Matoc 2022

lavoudplo¢ 2020 -
AeképBplog 2022

YemteuPplog  2019-
loUviog 2020
AeképPplogc  2018-

loUviog 2021

AnpiAlog -
AeképPplog 2017

NoéuBplog 2015

NoéuBplogc 2015

Oktwpplog 2013 -
ArmpiAloc 2015

QeBpoudplog 2013-
AeképBplog 2014

lobviog 2007 -
Matog 2011

MapTLog -
YentepPplog 2006
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MNeplpépela Keviplkng
Makeboviag
(Emevdutika 2xEdLa
Kawotoptag)

MNepubépela Kevrplkng
Makedoviag
(Emevbutika
Kawotoptag)

xedla

EE (Horizon 2020)

EE (Horizon 2020)

EE (Horizon 2020)

EPEYNQ — AHMIOYPTQ
- KAINOTOMQ:
ETTAVEK T1IEAK-04174

EE (Horizon 2020)

UME:  Avaykaotikog
Juv/oucC
Kpokomapaywywv
Koldavnc

UME: AvaykaoTtikoc
Juv/oucc
Kpokomapaywywv
Koldavnc

E.E. (COST)

UME: lNpoiovra

Kpdkou Kolavnc

E.E. (AGRI GEN RES)

UME: I1.T. Nikoc ABEE



NoBeia Ttou aptuupatog Saffron e
XPWOTLKEG oualeg: Avamtuén uebodoloyiag
yla TN aroduyn g

AvaAUTIKO TIPWTOKOANO yla TNV avaiuon

TOU elaloAadou kat Tov evromniopd voBelag
HE pouvtoukéala

Q¢ Ermotnuovikd Yne0Buvn

‘EAeyxog EUTIOPLKWV TIOLOTLKWV
npodlaypadwyv kal BeAtiwon tng moLdtnTag
Tou Tpoiovtog Kpokog Kolavng

Ixéblo  petadopds TEXVOYVWOLAG  aTnVv
etalpela “Galaxy O.E. “ yia tnv évapén véag
TAPAYWYLKAG YPAUUAG apTOHATOG
pouotapdag e GUCLKA ouvTNPENTIKA

‘EAeyxoc kaL PeAtiwon TG  TOLOTNTAG
npolovtwy pe PBdon apwpatik@ ¢utd Kal
OAAEG aypOPLOUNXAVIKES TIPWTEG UAEC

Quality control of saffron products

Quokoxnuikn e€étaon Kapmwv aBokavto

omd  KAMLEPYOUHEVEG TOIKIAEG  otnVv
Mepipépela  KpAtnGg pHe okomd TNV
TEKUNPlwon Tt™NG oOxéong TmowdTNTAg —
vewypadkng EvEelEng

AeképBplog
OktwpBplog 2004

OktwpBplog 2002

2002-

NoéuBploc 2022-

NoéuBplog 2023

OktwpBplog 2020-

OktwpBplog 2021

AeképPplog 2019-

MapTtiog 2022

YenmtépPplog
2019-NoéupBplog
2022

Malwoc 2018
Avyouotoc 2020

E.E (CRAFT)

University of Reading
(M. Bpettavia

UME:
JUV/OLOC
Kpokomapaywywv
Kolavnc

AvaykaoTikog

Mepipépeta Kevtpiknc
Makeboviag - SuuBaon
Metapopdc
Teyvoyvwoiac  (Apdon
Kourmévia  Kawvotouiac
yta ti¢ MME tne¢ MKM)

eAMNVIKEC  emtiyElpriOEic-
OLWTEC

UME: Ingenieurburo
Dipl.-Ing. Agr. Christian
Strunden (EABetia)
MNeppépeta Kontne NME
Xaviwv -lpoypauuoatiki
ouuBaon (2xédlo Apdoncg
MK £touc 2017)



Aldaokahia pabnuatwy oe Mpomtuxlakd Mpoypdppata 2rmovdwv (M)
Tunpatog l'swmnovioag AMNO
Owohloyla &  Owornveuvpatwdn  Motd, Owoloyia & 2024-
Owornvevpatwdn Motd I, Xnuela Tpodipwv I, Avahutiki Xnueia,
MNpoypappa ERASMUS

Tunpatog Xnueiag Ao
A. Eknmaideuon tetaptoetwyv doltntwy oe Béuata acddiewag, 2007 —2014
UYLEWVAG KAl opBuwv epyactnplOKwY TIPOKTIKWY OTo TAAiclo Tou
padruatoc Eloaywyry otnv AvdAuon Tpodipwv ald kal Twv
TEPAATIKWV [Ttuxlakwv Epyacuwy Toug
B Epyaotnplakn E¢€taon Tpodiuwy, Owoloyia I, Owvoldoyia ll, 2014-2024
Xnueia Tpopiuwv I, Epyactripto Opyavikrc Xnuelac |, Epyaotripto
Opyavikric Xnueiag I, Xnueia kat Teyvodoyia Tou Xpwuatoc,
Atayelpton Mowdtntac Tpoiuwy, Npoypapua ERASMUS
Tunuatog Texvoloyiag Tpodipwv ATEI @ecoalovikng

AvaAuon Tpoodipwy, Quotkoxnuela Tpodipwy 2008-2009
Tunuatog Pappakeutikig ANO

Eldkr) Opyavikn Xnueia 2014 -2021
Tunuatog BloAoylag AMO

Xnueila Tpod{pwyv & Mpoypaupa ERASMUS 2015- 2024

ASaokahia padnuatwy oe Mpoypdppota Metamtuytokwy Irnoudwv (MMZ)

MNMZ «Emotipn Tpodipwv kot Alatpodr» - Topéag Emiotrung kat Texvoloyiag Tpodipwy,
TuAua lewmnovioag ANG
Xnueia Tpodipwv kat dtatpodn 2024

NMMZ «NopoBeoia Tpodiuwv kat Motwv» - Topéag Emiotnung kot Texvoloyiag Tpodipwy,
TuAua lrewmoviag AMNO (os ocuvepyaoia pe tn Noptkn xoAn Aro)
Juothpata SlaopAAlong moLoTnTag 2021 - 2024

NMZI «EAeyxog Mowotntag - Xnuik AvaAuon - MeplBalov» e Ewdikeuon «EAeyxog Ko
Alaadalion Nowdtntag Npolovtwvy»- Topéag AVaAuTIKAG Xnuelag- TuApa Xnuelag ANO
Eldika Bpata achaielag, yvnolotntag kol cuokevaoiag Tpodipwy 2021 - 2022

NMZ «Xnuikry Texvoloyla Kat Biopnxavikeg Epapuoyéc» e edikevon «Xnuela, Texvoloyla
Kat ‘EAeyxog Tpodiuwv Kot Zwotpodwv» - Topgag Xnuikng Texvoloyiog kat Blopnxavikng
Xnuetag- Tunuo Xnuetag AMo

Epeuvntikéc péBodol otnv Emotun Tpodipwy, Avarntuén Kalvotopwy 2018 - 2024
MpoildVTWV Kal JUoTaTKWY yla T Blopnxavia Tpodipwy kat Zwotpodwy,

Eldikd B€pata aodaielac, yvnoldtntag kol cuokevaoioag Tpodipwy

MNMZ pe éudaon otn «Xnuela Texvohoyia kat'EAeyyo Tpodipwv» - Epyaotnplo Xnuelag kat
Texvoloylag Tpodipwy — TuRpa Xnueiag ANG

OpyavoAnmrikr E¢€taon Tpodipwy, 2xedlaopdg NEwv mpoidovtwy Kal 2015-2018
Mpotunonoinon Napadootakwy Mpoildviwy Alatpodnic

EniBAedn — E€€taion >12 Mruxlakwy & 9 MeTamtuylakwy ATTAWHATIKWY Epyactlwy —2
Adaktoplkwy SlattBwy - cuvepyaoio e poltnTeS Tou e€wteplkol (ERASMUSH)
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AwotplBEc-Movoypadieg

Mtuxlakég Epyaaieg

1. 3. A. Opbdoudn, Ot puavpec eAiec KaAauwy kat ot mPAotVee EAEC XaAKISIKNC LOTTAVIKOU
TUTTOU WC TTNYEC QUOLKWY avTIoéEldWTIKWY, AploTtoTéAelo Mavemothulo Oscoalovikng,
©eooalovikn, oeA. 1-42, 2001.
https://search.lib.auth.gr/Record/416911

Metamntuylakég AlatpLBEC

2. 2.A Opéoudn, Avixyveuan vodeiac tou aptuuatoc Kpokog (cappavi, saffron) e KOKKIVEC
XPWOTIKEG  Tpo@luwy, Metamtuxloky  Oolatplpr), AplototéAelo  MavemoThuLo
©eooalovikng @ecoalovikn, oel. 1-86, 2003

https://search.lib.auth.gr/Record/447968

3. 2Z.A. Opdoudn, Daiwvoldika oééa w¢ puatkol mapeumodiotéc oéelbwaong. AéloAdynaon tne
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AplototéAelo Mavenotr o Osooadovikng, Osooalovikn, oel. 1-209, 2007

https://ikee.lib.auth.gr/record/78640

MNpwtotuneg Epyaoiec Anpootevpéveg oe Emotnuovika Meplodika pe Kpitég &
Yuvteleotn Baputntag (Le avfouoa XpovoloyLkr) oelpd)

1. A Zalacain*, S.A.Ordoudi, |. Blazquez, E.Ma Diaz-Plaza, M. Carmona, M. Z. Tsimidou, G. L.
Alonso, Screening method for artificial colorants in saffron using derivative UV-Vis
spectrometry after precipitation of crocins, Food Add. Contam. (2005) 22, 607-615

2. A. Zalacain*, S.A.Ordoudi, E.Ma Diaz-Plaza, M. Carmona, |. Blazquez, M. Z. Tsimidou, G. L.
Alonso, Near-Infrared spectroscopy in saffron quality control: Determination of chemical
composition and geographical origin, J. Agric. Food Chem (2005) 53 9337-9341

3. S.A.Ordoudi, M.Z. Tsimidou*, Crocin bleaching assay (CBA) in structure-radical scavenging
activity studies of selected phenolic acids, J. Agric. Food Chem (2006) 54, 9347-9356

4. S.A.Ordoudi, M.Z. Tsimidou*, A.P. Vafiadis and E. G. Bakalbassis. Structure-DPPH
scavenging activity relationships: Parallel study of catechol and guaiacol acid derivatives.
J. Agric. Food Chem (2006) 54, 5763-5768

5. S.A.Ordoudi and M.Z. Tsimidou*. Crocin- bleaching assay step by step: observations and
suggestions for an alternative validated protocol, J. Agric. Food Chem (2006) 54, 1663-
1671

6. A.M. Sanchez, M. Carmona, S.A.Ordoudi, M.Z. Tsimidou and G.L. Alonso*, Kinetics of
individual crocetin ester degradation in aqueous extracts of saffron (Crocus sativus L.)
upon thermal treatment in the dark, J. Agric. Food Chem (2008) 56, 1627-1637

7. S.A.Ordoudi, C.D. Befani, N. Nenadis, G.G. Koliakos and M.Z. Tsimidou*, Further
examination of antiradical properties of Crocus sativus stigmas extract rich in crocins J.
Agric. Food Chem (2009), 57, 3080—-3086
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18.
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20.
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22.

23.

D.H. Alamdari*, S.A. Ordoudi , N. Nenadis, M.Z. Tsimidou, G. Koliakos, S.M.R. Parizadeh,
M. Safarian, M.S. Karimian, B.F. Nobakht M., Comparison of Prooxidant-Antioxidant
Balance method with Crocin method for determination of total prooxidant-antioxidant
capacity /ran J. Basic Med. Sci. (2009), 12, 93-98.

0.G. Bountagkidou, S.A.Ordoudi, M.Z. Tsimidou*, Structure-antioxidant activity
relationship study of natural hydroxybenzaldehydes using in vitro assays Food Res Int.
(2010) 43, 2014-2019

S.A.Ordoudi, M.Z. Tsimidou*, Consideration of fluorescence properties for the direct
determination of erythrosine in saffron in the presence of other synthetic dyes
Food Addit. Contam. A (2011) 28, 417-422

S.A.Ordoudi, S.K. Tsermentseli, N. Nenadis, M. Tsimidou*, V.P. Papageorgiou, Structure-
radical scavenging activity relationship of Alkannin/Shikonin derivatives
Food Chem. (2011) 124, 171-176

0. Bountagkidou, E.J.C. Van der Klift, M.Z. Tsimidou, S.A.Ordoudi, T.A. Van Beek*, An on-
line high performance liquid chromatography-crocin bleaching assay for detection of
antioxidants J Chrom A, (2012) 1237, 80-85

S.A.Ordoudi*, F. Mantzouridou, E. Daftsiou, C. Malo, E. Hatzidimitriou, N. Nenadis, M.Z.
Tsimidou, Pomegranate juice functional constituents after alcoholic and acetic acid
fermentation, J Func Foods, (2014) 8, 161-168

S.A.Ordoudi, M. de los Mozos Pascual, M.Z. Tsimidou*, On the quality control of traded
saffron by means of transmission Fourier-transform mid-infrared (FT-MIR) spectroscopy
and chemometrics Food Chem, (2014) 150, 414-421

S.A.Ordoudi, A. Kyriakoudi, M.Z. Tsimidou*, Enhanced bioaccessibility of crocetin sugar
esters from saffron in infusions rich in natural phenolic antioxidants Molecules (2015), 20,
17760-17774 open access

S.A.Ordoudi, L.R. Cagliani, S. Lalou, E. Naziri, M.Z. Tsimidou, R. Consonni*, 1H NMR-based
metabolomics of saffron reveals markers for its quality deterioration Food Res. Int. (2015)
70, 1-6

R. Consonni*, S.A.Ordoudi, L.R. Cagliani, M. Tsiangali, M.Z. Tsimidou, On the traceability
of commercial saffron samples using 1H-NMR and FT-IR metabolomics Molecules (2016)
21, 286 open access

T. Chatzimitakos, V. Exarchou*, S.A.Ordoudi, Y. Fiamegos, C. Stalikas, lon-pair assisted
extraction followed by 1H NMR determination of biogenic amines in food and biological
matrices Food Chem. (2016), 202, 445-450

G. Paredi, S. Raboni, F. Marchesani, S.A.Ordoudi, M.Z. Tsimidou, A. Mozzarelli*, Insight of
saffron proteome by Gel Electrophoresis, Molecules (2016) 21,167 open access

S.A. Ordoudi, L.R. Cagliani, D. Melidou, M.Z. Tsimidou*, R. Consonni, Uncovering a
challenging case of adulterated commercial saffron, Food Cont. (2017) 81, 147-155

[. Bosmali, S.A. Ordoudi, M.Z. Tsimidou, P. Madesis*, Greek PDO saffron authentication
studies using species specific molecular markers, Food Res Int. (2017) 100, 899-907

S. A. Ordoudi, Ch. Staikidou, A. Kyriakoudi, M.Z. Tsimidou*, A stepwise approach for the
detection of carminic acid in saffron with regard to religious food certification Food Chem
(2018), 267, 410-419

S.A Ordoudi, M. T. Pastor-Férriz, A. Kyriakoudi, R. V. Molina, M. De-Los-Mozos-Pascual, M.
Z. Tsimidou®*, Physicochemical characterization of Crocus serotinus stigmas indicates their
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28.

29.

30.

31.

32.

33.

34.

35.

36.

potential as a source of the bioactive apocarotenoid crocetin Eur. J. Lipid Sci. Technol
(2019) 121, 1900011

S.A Ordoudi, M. Papapostolou, S. Kokkini, M.Z. Tsimidou*, Diagnostic Potential of FT-IR
Fingerprinting in Botanical Origin Evaluation of Laurus nobilis L. Essential Qil is Supported
by GC-FID-MS Data. Molecules (2020) 25, 583. open access

N. Tziolas, S.A. Ordoudi, A. Tavlaridis, K. Karyotis, G. Zalidis, |. Mourtzinos*, Rapid
Assessment of Anthocyanins Content of Onion Waste through Visible-Near-Short-Wave
and Mid-Infrared Spectroscopy Combined with Machine Learning Techniques.
Sustainability (2021) 13, 6588 (Special Issue A Sustainable Approach in Food Science and
Technology Aspects) open access

S. Lalou, S.A. Ordoudi*, Fani Th. Mantzouridou*, On the effect of microwave heating on
quality characteristics and functional properties of Persimmon juice and its residue

Foods (2021) 10, 2650 (Special Issue Natural Carotenoids as Functional Food Ingredients)
open access

G.A. Papadopoulos*, S. Lioliopoulou, S.A. Ordoudi, |I. Giannenas, V. Van Hoeck, D.
Morisset, G. Arsenos, P. Fortomaris, F.T. Mantzouridou, Xylanase Supplementation in
Wheat-Based Diets of Laying Hens Affects the Egg Yolk Color, Carotenoid and Fatty Acid
Profiles, Foods (2022) 11, 2209 open access

S.A. Ordoudi, 0. Ozdikicierler, M.Z. Tsimidou*, Detection of ternary mixtures of virgin
olive oil with canola, hazelnut or safflower oils via non-targeted ATR-FTIR fingerprinting
and chemometrics Food Control (2022) 142, 109240

F. Kokkinaki, S.A. Ordoudi*. Insights into FTIR spectral fingerprints of saffron (C. sativus L.)
after gentle drying treatments Food and Bioprocess Technology (2023) open access

P. Alvanoudi, S.A. Ordoudi, A. Nakas, A.N. Assimopoulou, F.Th. Mantzouridou*, Brine
volatilome changes along the spontaneous fermentation of Spanish-style cv. Chalkidiki
green olives under high and low NaCl conditions Food and Bioprocess Technology (2023)
open access

S. Lalou, S.A. Ordoudi, F.T. Mantzouridou, Evaluation of safety and quality parameters of
persimmon balsamic-type vinegar during multistarter culture fermentation and
accelerated aging with oak chips, Food Bioscience, (2024) 57, 103526, open access

S.A. Ordoudi, M.Z. Tsimidou, Building a database for the quality characteristics of the
Protected Designation of Origin saffron Krokos Kozanis, considering international trade
requirements Exploration of Foods and Foodomics, (2024) 2, 236-251, open access

T. Bintsis, F.T. Mantzouridou, S. Lalou, P. Alvanoudi, S.A. Ordoudi, A.S. Angelidis, D.
Fletouris, Comparative analysis of chemical, microbiological, sensory and volatile
compound profiles in manouri PDO and artisanal manouri cheeses: a preliminary study.
Food and Bioprocess Technology (2024) 1-15, open access

S.A. Ordoudi, C. Ricci, G. Imparato, M. Chroni, A. Nucara, A. Gerardino, F.R. Bertani, A
non-invasive, sensor-based approach to exploit the autofluorescence of saffron (Crocus
sativus L.) for on-site evaluation of aging. Food Chemistry, (2024) 455, 139822-139822,
open access

S.A. Ordoudi*, M.Z. Tsimidou, Building a database for the quality characteristics of the
Protected Designation of Origin saffron Krokos Kozanis, considering international trade
requirements, Exploration of Foods and Foodomics, (2024) 2, 236-251, open access DOI:
https://doi.org/10.37349/eff.2024.00036

| Pyrka, S Stefanidis, SA Ordoudi, S Lalou, N Nenadis Oxidative Stability of Virgin Avocado
Oil Enriched with Avocado Leaves and Olive-Fruit-Processing By-Products (Leaves,
Pomace) via Ultrasound-Assisted Maceration, Foods (2025) 14, 294
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. Detection of erythrosine in saffron using spectrophotometric techniques

S. A. Ordoudi, K. Tsioga, M.Z. Tsimidou, BiBAio Mep\pewv tou 3 International
Symposium on Saffron: Forthcoming challenges in cultivation, research and economics,
Krokos, Greece, 20-23.05.2009, p. 21 (mpowopikr tapouaiaon)

. Arguments for the establishment of Crocin Bleaching Assay as a reliable tool for

antioxidant activity assessment
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34.

35.

36.

S.A Ordoudi, M.Z. Tsimidou, BifAio Mep\nPewv tou Workshop on Antioxidant
Measurement Assay Methods, IUPAC, Instabul, Turkey, 21.04.2010, p. 41 (avaptnuévn
epyaoia)

Application of spectrophotometric techniques to the identification of saffron
biomarkers and potential adulterants

S.A. Ordoudi , M.Z. Tsimidou, BipAio MNep\fewv tou COST FA 1101: WG2 Interim
meeting on Phytochemistry and Metabolomics and WG2/WG4 Looking for Synergy and
Dissemination Capacity Building, Athens, Greece, 24-26.05.2012 (rmpowopikni
napouaoiaon)

Observations from a 4 year monitoring of coloured apocarotenoids accumulation in
different Spanish Crocus sativus L. accessions from the World Saffron Collection
(Cuenca, Spain) may be of use to local producers

A. Kyriakoudi, S. A. Ordoudi, E. Naziri, N. Nenadis, F. Mantzouridou, M. Z. Tsimidou, O.
Santana-Méridas, M. de Los Mozos-Pascual, J. A. Fernandez-Perez, BifAlo MepAewy
Tou COST FA 1101: WG2 Interim meeting on Phytochemistry and Metabolomics and
WG2/WG4 Looking for Synergy and Dissemination Capacity Building, Athens, Greece,
24-26.05.2012 (mpogopikr napovoiaon amno tnv A. Kuplakoudn).

Chemical diversity of saffron and its allies
P.A. Tarantilis, M. Polissiou, S. Ordoudi, M. Tsimidou, M. Roldan, J.A. Fernandez, O.
Santana, M. de Los Mozos Pascual, BBAio Mep\bewv tou 4% International

Symposium on Saffron:Advances in saffron biology, technology and trade, Shrinagar,
India, 22-25.10.2012, p. 12

37. Exploring analytical tools in saffron authenticity control. Application of fluorimetry to the

38.

39.

40.

detection of exogenous dyes

S. A. Ordoudi, E. Pouliou, A. Tsioga, M. Z. Tsimidou BiBAlo Mept\fewv tou EU Seminar

on Saffronomics COST FA 1101, Cuenca, Spain, 7-9.11.2012 (avaptnuévn avakoivwon)

A strategy for discrimination of Crocus sativus L. from other crocuses using
phytochemical data from dehydrated styles

M.Z. Tsimidou, S.A. Ordoudi , E. Naziri, F. Mantzouridou, N. Nenadis, A. Kyriakoudi
BiBAlo Mephfewy tou EU Seminar on Saffronomics COST FA 1101, Cuenca, Spain, 7-
9.11.2012 (mpogopikn napouaoiaon ard tnv ka M. Towuibou)

Exploiting the diagnostic value of the fingerprint region in FT-IR spectra for the quality
control of saffron

S.A. Ordoudi, M.de los Mozos Pascual, M.Z. Tsimidou BiAio MepAnewv tou COST FA
1101: WG2 Interim meeting on Phytochemistry and Metabolomics and
WG1/WG3/WG4 Looking for Synergy and Dissemination Capacity Building, Chania,
Greece, 30.05-01.06.2013 (rpopopikri mapovaoiaon)

Preliminary results on the discrimination between aged Greek and lIranian saffron
samples by 1H-NMR and chemometrics

E. Naziri, L.R. Cagliani, S.A. Ordoudi, M.Z. Tsimidou, R. Consonni BiBAlo MepAribewy
Tou COST FA 1101: WG2 Interim meeting on Phytochemistry and Metabolomics and
WG1/WG3/WG4 Looking for Synergy and Dissemination Capacity Building, Chania,
Greece, 30.05-01.06.2013 (rpopoptkri mapovaoiacn ard tnv ko E. Nalipn)
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41.

42.

43.

44.

45.

46.

47.

48.

49.

Working with pupils of the high-school in Krokos (Kozani, Greece) on saffron
production, processing, quality, traceability and authenticity aspects

K. Tsioga, E. Pouliou, A. Kyriakoudi, S. A. Ordoudi, M.Z. Tsimidou BiBAio MepAnPewv
tou COST FA 1101: WG2 Interim meeting on Phytochemistry and Metabolomics and
WG1/WG3/WG4 Looking for Synergy and Dissemination Capacity Building, Chania,
Greece, 30.05-01.06.2013 (npodopikr) mapoucioon and tnv ka K. Towyka)

Selective ion-pairing assisted extraction and H-NMR determination of biogenic amines
in various matrices

V. Exarchou, T. Chatzimitakos, S.A Ordoudi, Y. Fiamegkos, C. Stalikas BiBAlo
MNepAnewv tou 8th International Conference on Instrumental Methods of Analysis:
Modern Trends and Applications (IMA), 15-19.09.2013, Thessaloniki, Greece
(avaptnuévn avakoivwon, mapouaciaon and tov uroPrdlo dtdaktopa O. Xatl{nuLtako).

Can stigmas from other crocus species be considered as potential bioadulterants of
saffron?

S.A. Ordoudi , A. Kyriakoudi, M.T. Pastor, R-V. Molina, M.Z. Tsimidou Mpoypaupa
epyaowwv tou COST Conference on Omics technologies for crop improvement and
traceability in saffron and allied species, Tulln, Austria, 14-16.11.2013 (avaptnuévn
avakoivwan)

Examining NMR spectroscopy potential in the characterization of saffron ageing

S. Lalou, L.R. Cagliani, S.A. Ordoudi, M.Z. Tsimidou, R. Consonni Mpoypappa gpyacLwy
tou COST Conference on Omics technologies for crop improvement and traceability in
saffron and allied species, Tulln, Austria, 14-16.11.2013 (mpodopikr mapousiocn amnod
TV Ka. 2. AdAou)

Detection of carminic acid in saffron

Ch. Staikidou, S.A. Ordoudi, M.Z. Tsimidou Mpdypapua epyactwv Tou COST Conference
on Omics technologies for crop improvement, traceability, determinacion of
authenticity, adulteration and origin in saffron, Wageningen, The Netherlands, 02-
03.10.2014 (mpodopkn mapovciaon)

NMR Metabolomics approach in saffron analysis

L.R. Cagliani, M. Chessa, N. Culeddu, S. Lalou, E. Naziri, S.A. Ordoudi, E.A. Petrakis, M.G.
Polissiou, P.A. Tarantilis, M.Z. Tsimidou, R. Consonni International workshop on saffron
Milan, Italy 18.06.2015 (mpodopikr) mapovoiaon anod tnv ka L.R. Cagliani)

Food fraud and the exploitation of databases

S.A._Ordoudi, M.Z. Tsimidou (2015) Mpoypaupa epyacwyv tou WG3 workshop
“Advances in molecular and phytochemical fingerprinting for traceability and
authenticity of saffron”, @ec/vikn, 14.05.2015 (npodoptkn napovaciaon)

Progress in quantification of total crocetin esters and picrocrocin content of saffron
extracts: From E1%Amax to absolute values

A. Kyriakoudi, E. Pouliou, S.A. Ordoudi, M.Z. Tsimidou BiBAio MepA\nPewv tou COST
FA1101 Action “SAFFRONOMICs” FINAL CONFERENCE, pp. 27-28 Almagro, Spain, 16-
18.09.2015 (mpodopikn mapouaciacn and tnv ka M. Tolpibou)

Detection of saffron fraud with rhizomes of Curcuma longa based on molecular and
chemical fingerprinting
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50.

51.

52.

53.

54.

55.

56.

57.

I. Bosmali, S. Ordoudi, G. Menzel, Th. Schmidt, P. Madesis and M. Tsimidou BipAlo
MNepAnPewv tou COST FA1101 Action “SAFFRONOMICs” FINAL CONFERENCE, pp. 41-
42, Almagro, Spain, 16-18.09.2015 (npodopikr mapouaciacn and tov Ap. M. Madéon)

Age evaluation of commercial saffron by means of FT-IR and 1H NMR-based
metabolomic approaches

M. Tsiangali, L. R. Cagliani, A. Kyriakoudi, S. A. Ordoudi, R. Consonni and M. Z.Tsimidou
BiBAlo Mep\nPewv tou COST FA1101 Action “SAFFRONOMICs” FINAL CONFERENCE,
pp. 45-46, Almagro, Spain, 16-18.09.2015 (nmpodopikr napouciaon pall e TN UETATT.
dotttpla M. TolaykaAn)

New insight in the saffron quality characterization: the NMR based approach

L.R. Cagliani, S. Lalou, E. Naziri, S.A. Ordoudi, E.A. Petrakis, M.G. Polissiou, M.Z.
Tsimidou and R. Consonni BifAlo Mep\Adewv tou COST FA1101 Action
“SAFFRONOMICs” FINAL CONFERENCE, pp. 47-48, Almagro, Spain, 16-18.09.2015
(mpodopikn mapovciaon amnod tn L.R. Cagliani)

How the UV-Vis spectral database of the Saffron-OMICS Action could complement the
current requirements of ISO 3632-2 test methods. |. Detection of artificial coloring with
synthetic water-soluble colorants

S. A.Ordoudi, D. Papadopoulou, D. Dalvinidou and M. Z. Tsimidou BiBAlo MepAnewv
tou COST FA1101 Action “SAFFRONOMICs” FINAL CONFERENCE, pp. 49-50, Almagro,
Spain, 16-18.09.2015 (npodopikr mapouaciaon)

Unveiling the case of adulteration in a commercial saffron sample

D. Melidou, L. R. Cagliani, A. Kyriakoudi, S. A. Ordoudi, R. Consonni and M. Z. Tsimidou
Tsimidou BiBAlo MepAfbewv tou COST FA1101 Action “SAFFRONOMICs” FINAL
CONFERENCE, pp. 75-76, Almagro, Spain, 16-18.09.2015 (avaptnuévn epyaoia,
napoucioon anod TNV petamnt. dpottntpla A. MeAidou)

Step by step methodology for the detection of carminic acid in saffron with regard to
religious food certification

S.A. Ordoudi, Ch. Staikidou, A. Kyriakoudi, M.Z. Tsimidou Mpdypauua tou Ist Elsevier
Food Chemistry Conference-“Shaping the Future of Food Quality, Health and Safety”,
Amsterdam, The Netherlands, 30.11-01.12.2016 (avaptnpévn avakoivwon, P1.2.11)

Sensorial and functional attributes of herbal infusions containing saffron

A. Kyriakoudi, E. Pouliou, S.A. Ordoudi, M.Z. Tsimidou Proceedings tou 2nd
IMEKOFOODS «Promoting Objective and Measurable Food Quality & Safety» pp. 295-
300, Benevento, Italy, 02-05.10.2016 (BPABEIO KAAYTEPHZ ANAPTHMENHZX

ANAKOINQ>H2

Stability dependence of bioactive apocarotenoids of Krokos Kozanis on the presence of
natural phenolic antioxidants. Its significance in bioavailability studies

A Kyriakoudi, S.A. Ordoudi, M.Z. Tsimidou Proceedings tou 2nd IMEKOFOODS
«Promoting Objective and Measurable Food Quality & Safety» pp. 301-306, Benevento,
Italy, 02-05.10.2016 (avaptnuévn avakoivwon)

Building spectral databases for the quality control of spices: the case study of saffron
S.A. Ordoudi, M.Z. Tsimidou Proceedings tou 3nd IMEKOFOODS «Metrology Promoting
Harmonization& Standardization in Food & Nutrition», pp. 52-55. Thessaloniki, Greece,
01-04.10.2017 (npodoplkn mapouaciaon)
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58. Greek pdo saffron authentication studies using species specific molecular markers

[.Bosmali, S.A. Ordoudi, M.Z. Tsimidou, P. Madesis Proceedings tou 3nd IMEKOFOODS
«Metrology Promoting Harmonization& Standardization in Food & Nutrition», p. 90.
Thessaloniki, Greece, 01-04.10.2017 (nmpodopikn mapouciacn amno tov Ap. M. Madéaon)

59. Current status and future needs in the assesment of saffron quality parameters included in
the I1SO 3632: "Saffron (Crocus sativus L.)"

A.Kyriakoudi, S.A. Ordoudi, M.Z. Tsimidou, Proceedings tou 3nd IMEKOFOODS
«Metrology Promoting Harmonization& Standardization in Food & Nutrition», p. 343.
Thessaloniki, Greece, 01-04.10.2017 (avaptnuévn avakoivwon, mapouciacn amnod tnv
ka A. Kupltakoudn)

60. Diagnostic potential of FT-IR-based metabolomics for the authentification of Laurus nobilis
L. essential oil is supported by GC-FID and GC-MS analyses.

M. Papapostolou, S.A. Ordoudi, S. Kokkini, M.Z. Tsimidou, Proceedings tou 11%
International Conference on «Instrumental Methods of Analysis», p. 164. loannina,
Greece, 22-25.09.2019 (mpodopikn napouaciaon)

61. Capacity development within METROFOOD RI Greek Node regarding food fraud.
Chromatographic and spectroscopic expertise as a case study

M.Z. Tsimidou, S.A. Ordoudi, N. Nenadis, G. Theodoridis, C. Kanakis, S. Kallithraka, E.
Tsakalidou, P. Tarantilis, |.P. Gerothanassis, |. Livieratos, P. Gotsiou, S. Loupassaki, E.
Kakoulides, P. Giannikopoulou, Ch. Alexopoulos, V. Schoina, E. Stathoudaki, A.
Georgopoulou, Proceedings tou 5% IMEKOFOODS «Metrology for Sustainable Food
Production», Prague, Czech Rep., 16-18.09.2020 (Stadiktuakr cUUUETOXN, TPodopLKn
napouoioon) https://imekofoods.cz/program/

62.Saffron formulations for clinical intervention studies: analytical pitfalls and critical
considerations

S. A. Ordoudi and Maria Z. Tsimidou, 16" Annual Conference of the Metabolomics
Society, Metabolomics 2020, paper no 108, online, 27-29.10.2020 (avaptnuévn
avakolvwon)

63.FT-IR spectroscopy as a green analytical technique to screen the botanical origin of
essential oils rich in 1,8-cineole

M. Papapostolou, S.A. Ordoudi, M.Z. Tsimidou, 20 International Congress of the
International Society for Ethnopharmacology, Virtual Congress, 18-20.04.2020
(avaptnuévn avakoivwon p.001, mapouciaon amdé 1 M. Noamamoctolou)
www.ethnopharmacology2021.org

64. Detection of Virgin Olive Qil Adulteration with ComplexMixtures of Hazelnut, Canola and
Safflower Qils using ATR-FTIR Spectroscopy and Chemometrics

0. Ozdikicierler, S.A. Ordoudi, M.Z. Tsimidou, BBAio MepA\hewv tou 18" Euro Fed
Lipid Congress & Expo (On-line Meeting), Fats, Oils and Lipids: for a Healthy and
Sustainable World, 18 —21.10.2021, (avaptnuevn avakoivwaon)

65. Natural carotenoids and pectin from the juice by-product of microwave-heated
persimmon fruits (Cv. liro)

S. Lalou, S.A. Ordoudi, F.T. Mantzouridou, BiBAlo MepAnew TOU International
Bioscience Conference and the 8th International PSU — UNS Bioscience Conference
Online “Towards the SDG Challenges”, 25-26.11.2022, Novi-Sad, Servia (mpodopikn
napouciaon and Tnv Ka 2. AdAou)
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66. Methodological challenges in the assessment of virgin olive oil (VOO) adulteration using
FTIR spectroscopy and chemometrics

S. A. Ordoudi, M. Cocchi, Mpoypappa kat BipAio mepjPpewv tou 1% SensorFINT
International Conference “Non-destructive Spectral Sensors: anvances and future
trends” 10-12.05.2022, Izola, Slovenia (mpopopikr napouvaoiaon)

67. METROFOOD-RI physical facilities active in the food safety sector by the end of the
preparatory phase of the infrastructure

M.Z. Tsimidou, E. Pucci, M. Papadopoulou, N. Nenadis, F.Th. Mantzouridou, S.A.
Ordoudi, C. Zoani Proceedings tou 6 IMEKOFOODS «Metrology for Sustainable Food
Production», Dubrovnik (Croatia), 07-09.11.2022 (nmpodopikn mapouciacn)

68.A novel approach to identify the “age” of saffron (C. sativus L.) using fluorescence
spectroscopy in tandem with chemometrics

S.A. Ordoudi, C. Ricci, G. Imparato3, M. Chroni, A. Nucara, A. Gerardino, and F.R.
Bertani, Book of abstracts, COST SensorFINT conference & AK Chemometrik und
Qualitatssicherung Annual Workshop, Berlin, Germany, 05-07.06. 2023 (avaptnuevn
avakolvwon)

69. A Hibiscus sabdariffa extract using sparkling natural mineral water of Souroti springs

G. loannou, N. Nenadis, S. Ordoudi, A. Matsakidou, N. Tzollas, E. Chatzidimitriou, A.
Paraskevopoulou Proceedings tou 7" International ISEKI-Food Conference, Paris
(France), 05-07.07.2023 (avaptnpévn avakolvwaon)

70. METROFOOD-RI physical facilities active in the food authenticity/traceability sector by the
end of the preparatory phase of the infrastructure and upgrading priorities

M.Z. Tsimidou, M. Papadopoulou, S.A. Ordoudi, N. Nenadis, F.Th. Mantzouridou, C.
Zoani, Book of Abstracts tou 7™ IMEKO FOODS «Metrology for Sustainable Food
Production», Paris (France), 25-27.10.2023 (avaptnuévn avakolivwon)

71. Innovative Approaches To Persimmon Balsamic Vinegar Production: Immobilized Vs. Free
Yeast Cells In Concentrated Persimmon Juice Fermentation

S. Lalou, S.A. Ordoudi, F.M. Mantzouridou, Book of Abstracts, 6th ISEKI-FOOD E-
Conference “Food production based on food safety, sustainable development and
circular economy” — online- 22-24.10.2023 (npodopikr) napoucioacn amod tn 2. Adlou,
HeTad. epeuvnTpLa)

72.Virgin avocado oil enrichment with olive pulp fraction Bioactives: A sustainable approach
to improve oxidative stability

I. Pyrka, S. Stefanidis, S. A. Ordoudi, N. Nenadis, K. G. Zinoviadou Proceedings tou 1%
Aristotle Conference on Chemistry “Advances and Challenges in Chemistry”,
Thessaloniki (Greece), 13-15.11.2023 (npodopikn mapouciacn amo tv YA |. MUpka)

73.Volatilomics approach for monitoring the spontaneous fermentation of cv. Chalkidiki
green olives

P. Alvanoudi, S. A. Ordoudi, A. Nakas, A. N. Assimopoulou, F. Th. Mantzouridou
Proceedings tou I Aristotle Conference on Chemistry “Advances and Challenges in
Chemistry”, Thessaloniki (Greece), 13-15.11.2023 (nmpodoplkr mapouciacn amnod tnv YA
M. AABavoudn)

74. Microwave-heating of persimmon pulp improves the yield of carotenoids and pectin from
juice residues

-18-



S. Lalou, S. A. Ordoudi, F. Th. Mantzouridou Proceedings tou 1% Aristotle Conference on
Chemistry “Advances and Challenges in Chemistry”, Thessaloniki (Greece), 13-
15.11.2023 (npodopikr apouciacn amnod tnv 2. AdAou, UeTad. epeuvnTPLA)

75.Natural mineral water-based Hibiscus sabdariffa L. extracts: Composition and stability
study

G. loannou, A. Matsakidou, N. Nenadis, S. Ordoudi, N. T zollas, E. Chatzidimitriou, A.
Paraskevopoulou Proceedings tou 1% Aristotle Conference on Chemistry “Advances and
Challenges in  Chemistry”, Thessaloniki (Greece), 13-15.11.2023 (mpodopikn
napoucioon anod tov I lwavvou, petamnt. Qottnth)

76.Can avocado leaf improve the oxidative stability of virgin avocado oail?

S. Stefanidis, I. Pyrka, S. A. Ordoudi, N. Nenadis, K. G. Zinoviadou, Proceedings tou 1%
Aristotle Conference on Chemistry “Advances and Challenges in Chemistry”,
Thessaloniki (Greece), 13-15.11.2023 (avaptnuévn avakoivwon)

77.A “Smart” TLC-DPPH Assay for Rapid Antioxidant Profiling of Olive and Avocado Leaf
Extracts

D. Rachmanidi, N. Nenadis, S. A. Ordoudi, Proceedings tou 1% Aristotle Conference on
Chemistry “Advances and Challenges in Chemistry”, Thessaloniki (Greece), 13-
15.11.2023 (avaptnuévn avakoivwon)

78. Observations on the importance of cis-apocarotenoids in saffron (C. sativus L.) stigmas as
markers of quality deterioration

S. A. Ordoudi, C. Ricci, G. Imparato, M. Chroni, A. Nucara, A. Gerardino, F. R. Bertani
Proceedings tou I Aristotle Conference on Chemistry “Advances and Challenges in
Chemistry”, Thessaloniki (Greece), 13-15.11.2023 (avaptnuévn avakoivwan)

79.Novel diagnostic markers for the quality of traded saffron based on Fourier Transform
Infrared (FT-IR) spectroscopy and chemometrics: what is still underexplored?
S. A. Ordoudi, Book of Abstracts, Final SensorFINT International Conference, Cordoba,
Spain, (avaptnuevn avakoivwon)

80. Novel diagnostic markers for the quality of traded saffron based on Fourier Transform
Infrared (FT-IR) spectroscopy and chemometrics: what is still underexplored?
S. A. Ordoudi, Book of Abstracts, Final SensorFINT International Conference, Cordoba,
Spain,29-31.05.2024 (avaptnuévn avakolivwon)

81.Rapid, high-throughput screening of traded saffron using a portable multimodal
spectroscopic sensor and data fusion analysis
C. Ricci, G. Imparato, |. Bogles, A. Nucara, A. Gerardino, S.A. Ordoudi, F.R. Bertani, Book
of Abstracts, Final SensorFINT International Conference, Cordoba, Spain,29-31.05.2024
(avaptnuévn avakoivwaon)

82. Exploring alternative test methods for the classification of saffron (Crocus sativus L.)
according to ISO 3632: preliminary results with a miniaturized Near-Infrared (NIR)
spectroscopic sensor

M. Chroni, L. Strani, S.A. Ordoudi, Book of Abstracts, Final SensorFINT International
Conference, Cordoba, Spain,29-31.05.2024 (npodoplkn mapouaciacn amo t M. Xpovn)

83.Novel ATR-FTIR and UV-Vis spectral markers for assessing the prooxidant/antioxidant
balance in white wines under thermal stress conditions
S.A. Ordoudi, S. Neonakis, Book of Abstracts, 46" World Congress on Vine and Wines,
Chisinau, Republic of Moldova, 16-20.06.2025 (npodoplkr mapouaciaon)
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Alohé€elc — Opieg — Zepvapla

Alopydvwon Blwpatikwy epyactnplwy oe ekSNAWOELS AVOLKTEG TTPOG TO KOWO (AMO tnv
Kuptakn 2019, 2024, 2025)

ALOAEEELC 08 OEULVAPLA KATAPTLONG, EPYAOTNPLA KAl BEPLVA oXOAElD yLO VEOUC ETILOTALLOVEG

OlAlec og ekONAWOELC e OTOXO TNV EVNLEPWON TOU EUPUTEPOU KOvoU yla BEpata
TIoLOTNTAG, YVNOLOTNTAG KAL LOLOTATWY TOU APTUUATOS KPOKOG

JUUHETOXN 0TN Alopydvwaon EmotnuoviKwy 2uvedplwy & Juvavtioswy

MéAog OpyavwTLkic Emtpornng

1. 1% Aristotle Conference on Chemistry (ACC) (TuAua Xnueiac, ANG/Gsoocalovikn, 12-
15.11.2023)

2. IMEKOFOODS (TC23) 3™ International Conference “Metrology Promoting Standardization
and Harmonization in Food and Nutrition” (Thessaloniki, 01-04.10.2017)

3. Epyaotiplo (Workshop) yla epeuvntéc-péAn tng Apdong COST FA1101: Saffron-Omics pe
Béua "Advances in molecular and phytochemical fingerprinting for traceability and
authenticity of saffron" (INAB EKETA/EXTT AMNO, @scoalovikn, 14-15.05.2015) WG3.
Molecular and Phytochemical... - Saffronomics

4. Huepida «Ta trans Atmapa Ofa otn Atatpon pocy oto TAalolo t¢ Naykooulag Hugpag
Xnuetac (MTKAM EEX/EXTT/ARuog Osooahovikne, Kevipikr) Anuotikry BiBALoBrkn,
11.03.2014) EEBEMN | Ta trans Aummapd oé€a otn Statpodn uag (eebep.gr)

5. 3° AleBvéc Tupmooto yia tov Kpoko (3 International Symposium on Saffron: Forthcoming
Challenges in Cultivation, Research and Economics) (ISHS/EXTT, Tu. Xnueiag AMO,
Kpokog KoZavng, 20-23.05.2009). https://www.actahort.org/chronica/pdf/ch4903.pdf

Zuvtoviotpla OpyavwTikng Emitporig

6. 6° Juvédplo Xnuelag Metamtuxlokwy & Mpomtuxlokwyv Qotntwv AMNG «Epsuva, n
npoorttiky)  yiae v Avamtuén» (TR Xnuelag AMNO/MTKAM-EEX/3XBE, KEAEA,
Oeooalovikn, 11-12.11.2023)

7. 5° Juvédplo Xnuelag Metamtuylakwy & Mpomtuxlakwy Qottntwv AMNO «Epesuva, n
nmpoomtik} yie v Avamrtuén»  (TU. Xnuetag AMO/MTKAM-EEX/3XBE, KEAEA,
Oeooahovikn, 02-03.04.2022) https://websites.auth.gr/5chemauth/

8. AwaSIKTLaKO oepwaplo ue Béua “1° webinar on Food Metrology: Food Authenticity” oto
mhalolo Spdoewv SLddoong Twv amoTeAeoudTwy Tou €pyou METROFOOD-PP
(09.03.2022)

9. 4° Juvédplo Xnuelag Metamtuylakwy & Mpomtuxlakwy Qottntwv AMNO «Epesuva, n
nipoorttiky) ya tnv Avamruény (T, Xnueiag AMO/NTKAM-EEX/IXBE, Stadiktuakn
opyavwong, 20-21.03.3021) https://4chemauth.wordpress.com/

MéAog Emiotnpovikng Emttpornng

10. 70th International Congress and Annual Meeting of the Society for Medicinal Plant
and Natural Product Research (GA) (T, Xnuikwv Mnyovikwv Ar©/0gooalovikn, 28-
31.08.2022) https://ga2022.web.auth.gr/

11. 3° Juvédplo Xnueiag Metamtuylakwy & Mpomtuylakwy Qottntwv AMNG, «Epsuva, n
TpoomTk yla v Avamtuén» (T Xnuetag AMO/MTKAM-EEX/3XBE, KEAEA,
Oeooahovikn, 22-23.11.2019) https://3chemauth.wordpress.com/
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12. “Final Conference on Saffronomics” oto mAaiowo tng Spdong COST FA1101: Saffronomics
(Almagro, Spain, 16-18.09.2015)
http://saffronomics.org/meetings/2015/saffronomics-final-conference-2015.html|

JUUPETOXN o€ EmayyeApatika Zwpateia & Emotnpovikéc Evwoelg

Mélog tn¢ ‘Evwong EAAAvwv Xnuikwv (2001-oruepa), tou European Federation for the
Science and Technology of Lipids (EuroFed Lipid Forum) tou EAnvikou @dpoup yla tnv
ErotApn kat tnv TexvoAoyia twv Auudiwv (Greek Lipid Forum) (2005-orjuepa) kat tng
Metabolomics Society (2019-2021)

YuppeToxn o Aiktua Epsuvntwy / EpeuvnTikwy Ymodouwv

e MéNog Tng Alokouoag Emtpomic tng evpwnaikng Spaong COST Action CA19145
European Network for assuring food integrity using non-destructive spectral sensors
“SensorFINT” (2020-2024) https://e-services.cost.eu/action/CA19145

e MEéENOG TNG €peuvnTIKNG opadag Tou AMNO mou ouppetéxel oto €pyo METROFOOD-RI
“Infrastructure for promoting metrology in food and nutrition” tou véou O8koU Xaptn
Tou ESFRI “Roadmap 2018” https://www.metrofood.eu/

o MéAog opddacg epyaciag (we co-leader) oto mAaiolo ¢ evpwnaikng dpdong Siktvwong
epevvntwyv COST ACTION FA 1101. SAFFRONOMICS: Omics Technologies for Crop
Improvement, Traceability, Determination of Authenticity, Adulteration and Origin in
Saffron (2011-2015) https://www.cost.eu/actions/FA1101/#tabs| Name:overview

e MEéENog TnG SLlEMOTNUOVIKAG e€peuvnTikAg ouadag tou Kévipou Aploteiag Qualkwv
Mpoidvtwv AMNG NatPro-AUTH (KE.AEK) (http://kedek.auth.gr/?g=el/node/1071)

Aflohoynon Epyaoiwv o AleBvn Emotnuovika MNeplodika (peer-reviewer)

JUMMETOX OTNV Kpion EMOTNUOVIKWY €pyaclwVv mpo¢ dnuocieuon oe 7 meplodikd Tou
ekboTikoU oilkou Elsevier, 3 tn¢ Wiley, 3 tou MDPI, 2 tou Springer-Nature, 1 tn¢ American
Chemical Society k.& (European Journal of Lipid Science and Tecnhology, Molecules, Food
Chemistry, Foods, Journal of Agricultural and Food Chemistry, Journal of Applied Research
and Technology, Applied Sciences k.d) (publons.com/a/1313784/)

Ermupédela’Exkdoonc-Edikwy Teuxwv o AleBvr) Emiotnuovika Meplodikd

e“Natural Carotenoids as Functional Food Ingredients”, section "Nutraceuticals and
Functional Foods", Foods, MDPI (ISSN 2304-8158). (Juvemnuéleta pe tnv AvanA. Kabny.
@. Mavtloupidou)

Méhog tou Editorial Board oto éykplto emiotnuovikd meplodikd «Applied Spectroscopy
Reviews” (Taylor and Francis) (2024-)
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