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1. TItvyio I'ewmoviag, A.ILO. (dprota, 9.0), Tunua 'eomovioc, AJLO., 1975.

2. M.Sc. Emomung kot Texvoroyiog Tpooinwv, College of Agriculture & Bioresources, University
of Saskatchewan, Saskatoon, Kavaddc, 1978. (Thesis: Acid and Enzymic Hydrolysis of Smooth
Pea and Wheat Starches).
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3. Ph.D. Emotmung kot Texvoroyioag Tpoeipmv, University of Saskatecewan, Saskatoon, Kavaddg,
1980. (Thesis: Physicochemical Studies on Legume Starches).

Anracyoinen — Awoikntikég Oéoelg

1980-81: ‘EppieBog Emotpovikog Xvvepydtne (Research Associate), National Research
Council of Canada, Saskatoon, Canada.
1981 Emokéntng epevvng (Visiting scientist), Dept. of Food Science and Technology,

[Tov/po Davis, California, USA.

1982-84: QpopicOiog Kadnyntng, Tunpa Zowmg Hapaywyne, Zyxoin Teyvoloyov N'emmoviag,
T.E.L. Adpioag (mapdiinia pe TN OTPATIOTIKY OntEin).

1984-85: Research Scientist, Tuqua Epgovag kot Avémtuéng [poidvimv, Kraft-General Foods,
Cobourg, Ontario, Canada.

1985-87: Adjunct Professor, Dept. Food Science, University of Guelph, Ontario, Canada.

1985-88: Assistant Professor, Dept. of Food Science, Univ. of Manitoba, Canada.

1988-92: Associate Professor (tenured), Dept. of Food Science, Univ. of Manitoba, Canada.

1993-95: Adjunct Professor, Dept. of Food Science, Univ. of Manitoba, Canada.

1993-96: Avaminpotmc Kabnyntmg, Topéag Emotung ko Teyvoroyiag Tpogipwv, I'ewmovikn

Zyxohn, A.ILO.

1996-2020: Koafnyntg, Topéag Emomung ko Teyvoroyiog Tpooginwv, I'sowmoviky ZyoAn,
A.IL®.

1997-26: Adjunct Professor, Mediterranean Agronomic Institute of Chania- CIHEAM, Xawid,
Kpnm.

2002-06: ArevBuvtig Topéa Emomung kot Texvoroyiag Tpoeipwv, IN'eomovikn Zyoin, A.I1.O.
2005-18: AtevBouvtrg Epyaot. Xnueiog ko Bioynpeiog Tpooipwv, I'ewmovikn Zyoin, A.I1.O.
2008-17: AtevBuvtig Epyaot. Teyvoroyioag I'dhaxtog, 'ewmovikn XyoAn, A.IL.O.

2010 (Iav. -  Emoxéntng Kabnyntrg oto Texvoroyikd Iavemommpo Konpov, Tunpa IM'eomovikdv

Mdioc) : Emomuov, Bluoteyvoroyiog ko Emomung Tpooginwy, Aepecdc, Kdmpoc.

2014-18: AtevBouvtrg Topéa Emotung xon Teyvoroyiog Tpooipmv, Tunua IN'eomoviag, A.I1.G.

2020 - : Opotpwog Kabnynmg, Topéoag Emotmung wor Teyxvoroyiag Tpooeipwv, Tunuo
I'eomoviag, A.IL.O.

2025 - Yvvepyalopevo oxadonuoikd pérog pe 1o ProCerealTech — BioEcoUVa, Univ. of

Valladolid, Valladolid, Spain (https://procerealtech-bioeco.uva.es/en/)
2025-2028:  Adjunct Professor, Faculty of Land and Food Systems, The University of British
Columbia, Vancouver, Canada.

Yrotpogics - Bpafcia - Adiakxpiceis - Mélog emrponrayv /
0PYAVIGU®DYV, K.d.

= Tdpopa Kpatikdv Yrotpopiov (LK.Y): 1970-71, 1971-72, 1972-73, 1973-74, 1974-75.
= Mertantuylokég vmotpopiec, Univ. of Saskatchewan, Canada, 1976-77, 1977-78, 1978-79, 1979-80.
= Research Associateship, National Research Council of Canada (NRC), 1980-81.

= Bpafeio epevvntikod épyov, Natural Sciences category, Univ. of Manitoba, Canada, 1989.

= Twntwn owbxpion (“Outstanding achievement in Research, Scholarly Work and other Creative
Activities category”), Univ. of Manitoba, Canada, 1991.

= Audkpion and to Institute for Scientific Information (ISI-Thomson Scientific) yia avayvopion tov
ONUOGIELUEVOL €pYOL amd GAAOVG EPELYNTEG KOl Kataydpnon oty opdda twv “highly-cited
researchers” (mepimov SlokoGiV TEVAVIO EMOTNUOVOV TOYKOGHI®MC) OTNV Kotnyopio ToV
I'eomovikov Emomudv (website: http://isihighlycited.com), 2003.


https://procerealtech-bioeco.uva.es/en/

Tyt BpdPevon and to TuMqpa 'eomoviag Yo ) “Atebvi avayvodpion Tov dNUOGIELUEVOL £PYOV
kot v e&aipetn ovpPoiny omv emotqun ¢ leomoviac”, Apiototédeio ITlavemomiuo
®eccarovikng, @efp. 2004.

Bpapeio Apioteiag yio 1o emomnuovikd €pyo (dsiktng Hirsch, h-index) otov topéa tov OeTik@V Kol
Teyvoroyik®v Emoetnpuav, Apiototéieto [avemompo Oessorovikng, Mdaptiog 2016.

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

Koatdraén (ranking list) otnv 1" 8€om tov emotnuovikov tediov “Xnueia” yio to 2022, 2023 ko 2024,
kot 2025 avapeoa og 89 cuvoAikd emotiuoveg oty EALGSa 610 ev AOy® epevvnTikd medio (Kot e
oepd 1139 naykooping oto 1010 Tedio, 2025), pe fdon TV Ao TOL ONUOGIELIEVOL TOVG EPYOV
o€ avoyvopiopéva debvn mteplodkd oto medio g Xnueiog (Discipline H-index)

( https://research.com/scientists-rankings/chemistry/gr )

Bpapeio-MetdAro ‘Food Hydrocolloid Trust Medal Award 2023°, and v €MGTNUOVIKY] £VOON
“The Food Hydroccolloids Trust” mpog avayvdpiomn Tov peLVNTIKOD £PYOV GTO EMGTNUOVIKO TEDI0
TV Ypokoiroedmv tav Tpogipmv. Atoveunnke ot didpkeia tov 21 Gums & Stabilisers for
the Food Industry Conference, June 6™M-9th 2023, Thessaloniki, Greece
( https://www.foodhydrocolloidstrust.org.uk/trust-medal-winners )

Highly Ranked Scholar (in the top 0.05 % of all scholars globally), ScholarGPS — Lifetime (Scholar

GPS 1D: 84289454451978) ( https://scholargps.com/scholars/84289452251978/costas-g-biliaderis )

Xto 77th Annual Meeting of American Association of Cereal Chemists, September 19-23, 1992,

Minneapolis, MN, 1 epyacio pov pe titho “Characterization of starch networks by small strain

dynamic rheometry” (Biliaderis, C.G.) anéonace 10 ‘1993 Corn Refiners Association Award’

(CRA-AACQ) for Outstanding Paper otnv katnyopia tov YdotavOpdkwov Tpopinwmy.

1° Bpapeio avapmnuévng epyosiag (poster) oto 7™ Conference of Gums and Stabilizers for the Food
Industry, July 12-16, 1993, North East Wales, Wrexham, UK., n epyacia tov Cui, W., Eskin,
N.A.M. and Biliaderis, C.G. pe titho “Yellow mustard mucilage: chemical structure and
rheological properties”.

2° Bpaeio g A" Evotmntog pe xpnpotikd érabro 3.000 € [pédn g emotnpovikng opddag: Baikovon
Xapikiew (vwoyne. dwdxtopos), Mrmadépng Kwv/vog koaw Kovtosovpavig Kov/vog] oto 2°
AeBvég Zuvédpro Emotiung kot Awatpopnig — 2% Aebvig Atayovicpds Epsgvvnrikav Epyocumv
tov [dpvpatog A. Aackardmovrog oe Oépata: A/ Emotqung ko Teyvoloyiog Tpooipwv -
Acopdrerog Tpopipwv B/Emotiung Atatpoepnc — Atatpoeng kon Yyeiag, 9 Ampidiov 2009, Anva,
N epeuvnTIKN HeAétn pe Titho “Avantuén evog mpotHmov HKPOPLaKoy ypovo-0epHokpactokon
delktn (Time Temperature Indicator, TTI) yio tnv mapaxorovdnon g puikpoProAoytkng motdtnrog
TOV TPOPIH®V”.

1° BpaPeio (pe ypnuatikd Emabio) KaAdTEPNG EPELVNTIKNG £PYAGIOG amd THV LIOYNPLL JOAKTOPA
Mopia TCovpdxn (vd v enifreyn} pov) oto 5™ European Workshop on Food Engineering and
Technology (Valencia, Spain) kot edwotepa otov Evpomaikd Awyoviopd vroymeiov
Avaxtépov ot Bepotiky wepoyn "Food Engineering - Food Technology" - “Julius Maggi
Research Award - 20117, o omoiog dwopyavmbnke and to European Federation of Chemical
Engineering (EFCE) ko1 1o European Federation of Food Science and Technology (EFFoST), 23
March, 2011.

3° Bpapeio avaptnuévng epyaciog (poster) oto International Conference on Environment, Health and
Industrial Biotechnology, BioSangam-2013, November 21-23, Allahabad, India, n gpyacio twv
Bosnea, L., Fanourakis, S., Moschakis, T., Biliaderis, C.G. pe titho “Whey protein - gum arabic
coacervates as microencapsulation matrix for L. paracasei: Effect of biopolymer composition on
cell viability”.

2° Bpaeio avaptmuévng epyaciag (poster) oto 215 Gums & Stabilisers for the Food Industry Conference,
June 61-9%, 2023, Thessaloniki, Greece, | €pyacio t@v Papagianni, E., Kotsiou, K., Matsakidou, A.,
Biliaderis, C.G., Lazaridou, A. pe titho “Development of a novel ‘clean-label’ gluten-free bread with
flaxseed slurry and sesame cake”.
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Aimlopa Evpeotteyviag (EOviko — Opyaviopdc Bropunyovikig Idoktoiag), # 1010863 (29-01-2025),
«Emodopmio Naovptiod pe Iposdnikn Bakmmprakng Kutrapiving ko MéBodog IMapaymyng Avtnoy,
MuyonmAidov AreEavopa-Mapia, Mriladépng Kovotavtivog, Mooydkne Oouds, Toappakidov,
[Tovayiwto, Xtoukdémoviog Aotéprog, Kvpkov XapikAela, Avopedadng Mdapiog, TIpodpouiong
[Tpddpopoc.

[Ipdedpog tov Canadian Prairie section Tov American Association of Cereal Chemists, 1990-91.

Méhog Emtponng tov EOvikov Xvupoviiov ‘Epevvag tov Kovadd (National Research Council of

Canada) yio v a&loAdynon Kot ypnUaToddTNOoT EPELVNTIKOV TPOTAGEMY GTPATNYIKOD YOPUKTHPA,

1990-91.

Mélog entaperots emttponng mov cuvéTate kot vtEPare oto Yrovpyeio Bliopunyoavioag, Evépyetag kot

Teyvoloylag vopuvNUa Yo T XAPacN EPELVNTIKNG TOATIKNG GTOV TOUEN TNG YEMPYIKNG EPELVOC

(1995).

Avtumpoedpog Emotnpovikng Emitponng (Scientific Committee) tov 10°° International Cereal & Bread

Congress, Porto Carras, Xoikidwkn, 9-12 Iovviov, 1996.

Méhog emttpomng a&loAdynong mpoypaupatog vrotpopidv Metadibaktopikng Epsvvag (1.K.Y.),

1997-98.

Méhog tov Emomuovikod ZvpPoviiov tov E6vikov 1dpduatoc Aypotikng ‘Epevvog (E®.IAT.E.),

1998 -2004.

Méhog tov Emiomnpovikot Xvppoviiov tov E.O.E.T. (E.X.E.T.), 2001- 2004.

Méhog tov Emommuovikod Zvppoviiov tov EAAnvucol I[dpdpatog Epsvvag kor Koawvotopiog,

EA.IA.E.K. (exheypévo pérog amd m I'.X. Tov pedov tov Idpvparog), 2017 —2021.

( http://www.elidek.gr/organa-diikisis/epistimoniko-symvoulio/ )

Kpurig vrotpopidv Marie Curie Fellowships, 5° Evponaiké miaicio épevvag, ‘Food Safety and Food
Technology, 1998-2002", Bpu&érieg, Noeuf. 2000.

E&mtepucoc kpung epevvntikadv mpotdcemv Tov 5°° Evponaikod mloisiov épguvag otnv Katnyopia
‘Food Safety and Food Technology (1998-2002)’, Bpv&éiieg, Agk. 2000.

Avaminpomc Ebvikog Exnpdéconog (ITowvtta kor Acediern Tpopinmv) oty Evponn yw v
«OhokAnpoon kot Evioyvon tov Evponaikod Xopov Epsvvacy, I.I.E.T. 2004-2006.

Exleypévo Taxtikd Mélog g EAAnvikng ewpykng Axaompiag oto Tunpa Emotuov Tpoeipwv,
AbBMva, Mdiog 2007.

[Ipo6edpoc Emotnuovikng Emtponng tov 3°° IMavelinviov Xvvedpiov g Alemotnuovikng Etaipeiog
Awopahong Yyewng Tpooipnmv (A.E.AY.T.): “Zoyypoveg avTIMYELS ACOAAELNG KOL TOLOTNTOG
tpogipwv: H chykhon tov emomumv”, 4-6 lovviov, 2010, Osccarovikm.

[Ipdedpog Oepatikng Emtponng agloddynong epeuvntikdv mpotdcewv Metaoddaktopikng Epgvvag,
EA.JAE.K. (2017).

Méhog AteBvoug Emitponng A&loldynong epeuvntik®v tpotdcewv OPUS (2019) tov National Science
Center (NCN), Poland, Krakow, Poland, Febr. 24-26, ko1 April, 20-21, 2020.

Méhog AeBvovug Emitponng A&oldynong epeuvnrtik®v tpotdcewv OPUS (2020) tov National Science
Center (NCN), Poland, Krakow, Poland, Aug. 31-Sept. 2 ka1 Oct. 22-23, 2020.

Méhog AeBvoig Emrpomng A&oddynong epevvntikov mpotdcewv SONATA-16 & PRELUDIUM
BIS-2 (2021) Tov National Science Center (NCN), Poland, Krakow, Poland, Febr. 22-23 & April
20, 2021.

Méhog AeBvoivg Emtpomnc A&ioAdynong Epsvvntikov tpotacemv SONATA BIS 2021 tov National
Science Center (NCN), Poland, Krakow, Poland, Nov. 24-25, 2021 & Febr. 2-3, 2022.

Méhog AeBvovg Emitponng A&orldynong Epevvntikodv tpotdoemv OPUS-23 tov National Science
Center (NCN), Poland, Krakow, Poland, Aug. 31-Sept. 2 & Oct. 2-4, 2022.

Méhog Aebvoig Emtponng A&odoynong Epevvmrtikav npotdcewv OPUS-24/0PUS-24 (LAP) tov
National Science Center (NCN), Poland, Krakow, Poland, March 6-8, & April 27-28, 2023.

Member of the Scientific Advisory Board of an ITN H2020 — MSCA — ITN project No 813329,
“Predictive Modelling Tools to Evaluate the Effects of Climate Change on Food Safety and
Spoilage - PROTECT”, 2019-2023.
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Conference Chairman: 21% Gums & Stabilisers for the Food Industry Conference, “Meeting industry's
needs, consumers' expectations and sustainability challenges”, June 6"-9", 2023, Thessaloniki,
Greece.

Méhog g 4-perotg Zoppovievtiknig Erttponng tov Turpatog Emoetiung kot Teyvoroyiog Tpoepipwv
tov [Tavemomuiov Avtikrg Attikng (ITAAA), 2022-2026.

Méhog AeBvoig Emitponnc A&lohdynong epevvntikadv tpotdoewv SONATA BIS - 13 / MAESTRO
-15 tov National Science Center (NCN), Poland, Krakow, Poland, Nov. 21-23, 2023 & Jan. 30,31
& Febr. 1, 2024.

Méhog AteBvoig Emtponnc A&toldynong epevvnrikav mtpotacewv SONATA BIS - 14 / MAESTRO
tov National Science Center (NCN), Poland, Krakow, Poland, Nov. 19-21, 2024 & Feb. 4-6, 2025.

Associate Editor tov meplodwot “‘Bioactive Carbohydrates and Dietary Fiber’’, 2013 —2017.

Méhog g ovvtokTikng emtponng ékdoong (editorial board) tov meprodwov “‘Carbohydrate
Polymers’’, 1986 —2002.

Méhog g ovvtokTikhg emttpomng ékdoong (editorial board) tov meprodikov “Journal of Food
Protection”, 2008 —2010.

Méhog ¢ cuvtaKkTiKng emitpong ékdoong (editorial board) tov meplodwco¥ “International Journal of
Food Sciences and Nutrition”, 2010 —

Mélog g ouvToKTIKNG emttpomng ékdoong (editorial board) tov meprodikov “Journal of Future
Foods”, 2021 —

MéLog g cLVTAKTIKNG emTponng €kdoong (editorial board) tov meprodikov ““ Agricultural Products
Processing and Storage ”, 2024 —

Emokéntng epeovnmig (ne mpoéokinon) oto Osaka National Research Institute (Iomovia),
Invitation of AIST Guest Researcher for FY 1998, lav.- ®gfp. 1998.

Emoxkéntne Kadnyntig oto Ilav/mo Valladolid, Palencia, Spain, IovAog 2017, Iovirog 2019,
Toviog 2022, Oxtofprog 2025 (e TPOoKANGELS Yo GEPA SOAEEE®V GTOVS VITAVOPOKES TOV
TPOPiN®V).

Emoxkéntne KaOnyntic oto Jinan University, International School, Guangzhou (Guangdong),
China, Zentépfproc 9 - 22, 2019 (pe TpoGKANGT YU GEPE OLOAEEEMV).

Méhog ocvpPovievtikng emtponr|g (Functional Food and Nutraceutical Advisory Board) tng etaupiog
Forbes Medi-Tech Inc. yio v avémtuén xowvotdpmv mpoidvtov tpoeipnmv, Vancouver B.C.,
Canada, 1998 — 2006.

Emoxkéntne KaOnyntig oto Jiangnan University (Wuxi, Jiangsu) - School of Chemical and
Materials Engineering — xov 610 Nanchang University (Nanchang, Jiangxi) — State Key
Laboratory of Food Science and Technology -, Kiva, Noéupprog 2012 kv Mdarog 2014 (pe
npooKinon Y10 SLOAEEELS).

IIpookekinpévog eEmtepikog kprtg (External examiner, Rapporteur) 24 8160KTopK@V S1atpipdv
HMoavemotnpiov ™g airodamig (Ovopo vmoy. SdKTopo, YPOVOAOYid, TITAOC SOOKTOPIKNG
STpIPNg, mavemoToKS idpopa, TOAN, YOPA):

- E. Armstrong, 1992. Identification, distribution and partial characterization of wheat starch-associated proteins,
University of Ottawa, Ottawa, Canada.
- P.R. Bhirud, 1992. Moisture dependence of thermal inactivation kinetics of wheat germ lipoxygenase,
University of Saskatchewan, Saskatoon, Canada.
V. Singh, 1995. Studies on modified starches, University of Mysore, Karnataka, India.
- E. Svensson, 1996. Crystalline properties of starch, Lund University, Lund, Sweden.
K. Jouppila, 1999. Crystallization of amorphous carbohydrates: studies on lactose and starch, University of
Helsinki, Helsinki, Finland.
F. Tufvesson, 2001. On the two forms of amylose-lipid complexes, Lund University, Lund, Sweden.
E. Chiotelli, 2002. Influence de la Formulation sur le Comportement Thermomechanique de 1’amidon,
Universite de Bourgogne, ENSBANA, Dijon, France.
- Md. K. Haque, 2005. Crystallization in amorphous lactose-protein systems, The National University of Ireland,
Cork, Ireland.



- P. Fustier, 2006. Influence des fractions de mouture de blé tendre (farine patente, de coupure et basse) sur les
propriétés rhéologiques des pates et caractéristiques des biscuits, Universite Laval, Quebec City, Canada.

- R. Talja, 2007. Preparation and characterization of potato starch films plasticized with polyols, University of
Helsinki, Helsinki, Finland.

- A. Ellis, 2010. Manufacture and characterization of marine polysaccharide microgels for food applications,
University College Dublin, Dublin, Ireland.

- R. Kiveld, 2011. Non-enzymatic degradation of (1—3) (1—4) - B-D-glucan in aqueous processing of oats,
University of Helsinki, Helsinki, Finland.

- N. Sharafbafi, 2012. Structuring properties of beta glucan in dairy gels: control of phase separation, University
of Guelph, Guelph, Canada.

- J. Sibakov, 2014. Processing of oat dietary fibre for improved functionality as a food ingredient, Aalto
University, Espoo, Finland.

- L. Mao, 2014. Novel structured emulsions for delivering of food flavours, University College Cork (UCC),
Cork, Ireland.

- W. Abebe, 2015. Tef as an industrial crop for food processing: exploring its latent potential and flour handling
characteristics, University of Valladolid, Palencia, Spain.

- N. K. Alqahtani, 2016. Inclusion of dietary fiber in model liquid and solid systems using chemistry and
structure to probe potential functionality, RMIT (Royal Melbourne Institute of Technology) University,
Melbourne, Australia.

- D. Yuan, 2016. Chitosan hydrogel beads for the entrapment and delivery of proteins and peptides, University
College Dublin (UCD), Dublin, Ireland.

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

- W. D. Debebe, 2019. Microencapsulated nutraceutical products: development and medicinal values of Moringa
stenopetala leaves extract, Addis Ababa University, Addis Ababa, Ethiopia.

- E. Marasca, 2019. Cereal beta-glucan processing for improved molecular interactions, ETH (Swiss Federal
Institute of Technology Zurich), Zurich, Switzerland.

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

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

- C. Ince, 2024. Molecular characterisation and thermal examination of B-lactoglobulin and 11S glycinin with
hexanal — an off-flavour compound, RMIT (Royal Melbourne Institute of Technology) University,
Melbourne, Australia.

Awdaxtiky egumeipia

1985-91: Mertamtuyoxd podnpata, Univ. of Manitoba, Canada
- Advanced Food Science and Technology.
- Food Carbohydrates.
1992 - Hpomuxwu((x nodfuata, Tunpa F'eomoviag, AILO. (Topéag Emot. Teyvok. Tpopipmv)
Xnueio Tpopiuwv (1992 - 2014).
- Xnueia Tpopiuwv I ko Xnueio Tpopiuwv I (2014 - 2021).
- Dvaikoynueio. Tpopiuwv (1992 - 2012) kon (2013-2020) cvvdidackaria.
- Avalvon Tpopiuwv (2008 - 2020), cuvdidacKoiia.
Apyés Encéepyooios kor Zovtipnons Tpopiuwv (2013 - 2021).
Epyaotnpraxés Aoknoeig Enelepyaciog xou Zovenpnons Tpopiuwy (2014 - 2021).
- Zguwvapia oty Emoriun Tpoiuwy (2008 - 2014) (cuvdidackoria).
1997 - :  Metantoyokd podnquota, Tugpa Feonoviag, AILO. (Topéag Emot. Teyvok. Tpopinmv) —
«Emotiun & Teyvoloyio Tpoeipwvy kot «Emomun Tpoeipnwv & Atatpoer
- Ilpoywpnuéve Mabnuaro @voixoynueioc Tpopinwv.
- Tlpoywpnuéva MobOnuoaro Xnueiog xor Broynueios Tpopiuwv (cuviidackoiio).
- Evopyavy Avalvon Tpopiuwv (GUVOIOUCKAALD).
- Avormroén Néwv Ilpoioviawv ko Lynudtwv Emelepyacioc (uéxpt 2021, cuvoidaokaiio)
2019-2025: Metoantoyloxd pobfquata, Tupo eomoviag, AJLO. (Topéag Emot. Texvok. Tpooinwv) -
«Nopobeasio Tpooipwv kot [Totdvy



- NIIT 103 Erelepyacio & Opermnxny Adio Tpopiuwy (2019-2021)
- NIIT 102 Xnueia Tpopinwv & Arozpoprn (2019-2025)
1998 - : Metamtuylokd podnquota, Tuqpo Xnueiog, AI1.O.:
Aroopdrion Hoiotytas Tpopinwv (cuvddackaiia) (1998-2008).
- Ewdike Ofuaro. DPvoixoynueios Tpopiuwv (cuvddackolia), Metarr. Ipoypou. «Xnukn
Teyvoloyia kot Bliounyavikég Eeappoyéey» (2018 -2019).
1994 - :  Mertamtoyokd podnuota, Food Quality Management Program
ot1o Mediterranean Agronomic Institute of Chania, (M.A.I.Ch.), Xovid, Kprm:
- Advances in Fruit Processing and Technology (1994 - 97).
- Predictive Modelling of Food Quality (1998 - 2003).
- Advanced Food Chemistry (1998 - ).
- Physical Properties and Shelf-life of Foods (2003 - 2008).
- Trends in food processing-preservation technologies (1998 - 2010).
Functional Foods and Bioactive Ingredients (2008 - ).
2007 - 2017 : Memmuxuu((x uaenuaw (OwAéEerc o npOGKSK}\,T] pHéVog oANTNG) ota podnpota
‘Koavotouixa Tpopiua’ xou ‘Aeitovpyire. Tpopya® tov Tlpoypdappotog Metantuyiok®v
Xnovdomv tov Tunquatog Emotiung Awtoroyiag kor Atatpoenc tov Xapokomeiov
[Tavemonuiov.

2022-2025: Awdé€erg oto Metamtuylaxo tpodypappa “Global Innovation And Sustainability In The Food
Industry And Nutrition» tov Ilav/pov Atryaiov, pédOnupa “International food
management, resources, practices and technologies”.

2023 - 2025:  AwAééercs oto Metamtuylokd mpdypappa “Food Chemistry” tov Tunuoatog Xnueiog tov
EBvikoy kot Kamodiotprokov Iavemotnpiov AOnvaov.

A10IKnTIKY EUTEIPIA - PEAOS ETITPOTAV

Hoavemotnuuoko eminedo - AILO.

*  Arev@uvrig Tov Topéa Emotiunc kot Teyvoroyiag Tpogipmv (2002 - 06) kor (2014 — 18).

*  ArevOvviig Epyaotnpiov Xnueiog ko Buoynueiog Tpooipwv, N'eomovikny Xyoin, AIL.O., 2005-
2018.

*  ArevOuvvtiig Epyaotnpiov Teyvoroyiog I'ahaktog, I'emmovikn Xyoin, A.I1.O., 2008 - 2017.

*  Exleypévo TokTiko pérhog tov A.X. 1ov Tapeiov Alotkioemc kKo Atayepicems T0V AYPOKTHRATOS
700 A.IL.O., 2005-07 xon 2015-2017.

* Méhog Tov A.X. ¢ 'ewmovikng Xyoijc Tov A.IL.0O. (2002-06).

* TIpoedopog g E.MLE. (emurpomi] petanmtoylok@®dv omovd®v) tov Topéa Emotiung ko
Teyvohroyiag Tpogipowv (1993 — 97 ko 2013-15).

* Avominpotg vrmevbuvog mpoypaupatog E.JLE.AEK. “Amotiunon tov  Exmaidevtikod —
Epevvnrikov épyov kan [apeyopévav Yanpesuov tov Tpunqpatog N'emmoviog tov AIL.G.”, 2000.

* Exleypévog ekmpéoomos (ToxkTiké pérog) e Tl'somovikig Xyomg otnv Olopédlera g
Emurpomig Epevvav tov A.IL.O. (2004-06).

* Exheypévog eknpocomog (avamAnpouatikd pédog) g Iewmovikng ZyoAng oty Olopéiela g
Emtponng Epsuvav tov A.ILG. (2007-09).

* Exheypévo avaminpopotikd pérog tov AX. tov Topeiov Alowmnocewg kot Awoyepicewg tov
Aypoxtiuartoc tov A.IL.O., 2007-09.

* Yuvroviotic T Opdoog Eocotepucig Afworoynong (OMLE.A.) 1OV EKTOLOEVTIKOD KOl
gPeVVNTIKOV £pyov ¢ [Newmovikng Xyoing, A.IL.O. (nevraetia 2004-2008).

* Exheypévog exknpocwmog tov Touéa Emotiung kou Teyvoroyiag Tpoepipwv ot evikn Zvvérevon tov
Tuqunatog I'ewmoviag / T'ewmovikng XxoAng (1995-96, 1997-98 kot 1999-2018).

* Méhog tov Opydvov Atevépyeng Ilpvtovikdv Exhoyov, 12 xor 13 Iovviov 2014 xor tov
EMOVOANTITIKOV eKAOYADV, 13 Tavovapiov, 2015.

* Méhog ™ MO.ALIL (Movéado Awaoc@daiiong Iowotntog) tov A.I1.O., 2013-2018.

*  Avnipoedpog g Kevrpukg Emrpomg Awevépyerag g ekhoyng tov lpvtavikov Exhoyov, 8
Iovviov 2019.



Aldeg O10IKNTIKEG OoEls - MELOG emTpOTTAOV

* Méhog emrpomng alloddynong tov Metamtuylakov Tlpoypdupatoc Erovdmv oty «Emotiun kot
Teyvoroyia Tpoeipwvy tov 'ewmovikoy [avemiopiov ABnvav (detio 2002-03).

* A&ohoyntg tov épyov «Avapdpewon Ilpoypaupotog Ilpontuylokdv Zmovddvy tov Tunquatog
Emotung kot Teyvoroyiag Tpooipwy tov I.ILA., Yr. [Tadeiog & Opnokevudrov, Okt. 2007.

*  A&loyntmg tov Awatunuotikov Ilpoypdupatog Metamtvylokdv Emovddv  «Aumelovpyio -
Owoloyio» tov Tpunuatog Emotung kou Texvoroyiag Tpogipmv tov T'.ILA., (tepiodog 2003- 2008),
Avy. 2008.

* Méhog mevtaperong emttpomng (Ymovpyikn Amogaon) yio v emthoyn ['evikod AtevBovti tov Eviaiov
Dopéa Eréyyov Tpopinwy (E.@.E.T. — N.ILA.A.), IovA. 2011, ABfva.

* TIpdedpog ko pérog g Emitponng A&toAdynong Epevvntikdv npotdoewv Metadidaxtopikng Epevvog
and 1o idpopa EATAE.K. (2017).

* Mélog g Opadoag Epyociag (6-peing) tov Ymouvpyeiov Aypotikng Avamtuéng kor Tpogipwv
(Amogaocm Yrmovpyov, Aptf. 2561/126400 - 20/09/ 2018) yio Tov “opiopd TV TPOPILL®V TOV UITopoHv
va wepEyovv teTpaddpokavvaPivorn (THC) kat tov opiopd tov avototov enttpentov opiov (THC)
oe autd” (Zemt. 2018 — Defp. 2019).

* MELOG EMTPOTNG Y10 TV EMAOYT TOV HEA®V TOL ZVpPovAiov A&loddynong kot ITictomoinong (Z.A.I1.)
g EOvikng Apymg Avatatng Exnaidoevong (E@.A.A.E), Méptiog 2020 kot NoéuBprog 2023.

* Méhog AZ tov Atemotnpovikov Kévrpov Aypodwatpoeng (KEATPO) - A.IL.O. (2018-2022).

Epevvytika evolapépovra

Xnueio Kol QLOKOYMUEID TOALGUKYAPITOV QUTIKNG Kot HiKpoPlaxkng mpoéievong. Peoloyia ko
OEpLOPVOIKES 1O1OTNTES TPOPIULMOV, GLGTATIKAOV TOVS KOl VAKOV GLOKEVAGTING. XNUKES, Proymikés Ko
QUGIKOYMNKES HETOPOAEG TPOPIU®V 1 GLGTATIKMOV TOVG MG GLVETELN OLEPYOCLDV UETOUPOAGHOV KOt
neBddwv eneEepyaciog kot cuvtNPNoNS. PLGIKOYNUIKES WOIOTNTES KO EPAPUOYES EODIUMV LEUPPAVAOV
Kol emKoAOYe®V omd Promorvpepn (avTipikpoPilokn 0pdaon) e cuoTNUATA TPOPiL®mY. MeAET TpoldvTmV
YOAOKTOG YOUNANG AmomePlEKTIKOTNTAG Kot pgoroyia Cupovpevemv mpoidvieov YOAOKTOG. XyECELS
HOPLOKNG KIVNTIKOTNTOG OE  GUOPPO. GLGTNUATO TPOPIU®V (YOUNANG TEPLEKTIKOTNTOS VEPOD M)
Kateyvypéva mpoidvia) kol otabepodtnrog (spmopikd opro {wng) tov mpoidvrog. Kivntikég peiéteg
oT100ePOTNTAG PUOIKAOV YPOOTIKOV KOl GAL®V PBlogvePY®V GLOTATIKOV o€ TPOQIU0. Bloieitovpyikd
TPOPLULO. - flogvepyd GLGTATIKA (GYESACUOG VEWV TTPoidvTmV, oTafepdtnta, Bloloyikr| dpdon). [Ipoidvia
Tpopipwv yu e€atoptkevpuévn daTpoen (.. TPOPILA YOUNAOV yALKokoD dgiktn, mpoidvia ympig
YAOLTEVT, K.0.). Meléteg mPocdlopicHoy TG Stipkelng (NG TV TPOIOVI®V. LVGTHHOTO SoeTopdG
eAiOV-VEPOD LE TPOTOTOIMNUEVES OEMUPAVELIEG — YOPOKTNPIOUOS, PUVGIKEG 1010TNTEG KOl oTOfEPOTNTAL.
Anpovpylo. GLGTNUATOV UETOPOPES Kol TPOCTOCING PLOEVEPYDV GLOTOTIKOV KOl TPOPLOTIKMOV
HUIKPOOPYOVIGUAOV GE TTPOIOVTO TPOPipmV. AE0moinon vronpoidvimv g aypotoftounyaviog Kot g
Bropunyaviog Tpopipmv yio TV Topayyn tpoidviev pe tpootifépevn a&io vd To TPIcU TNG KUKAKNG
owovopiag kot TG dlayeipiong Tov mepPaiiovtog.

Epevvyriky emiffieyn - kaBoonynan

University of Manitoba (Kavadag) (1985-1995): Emprénwv ot Tperg postdoctoral fellows (J. Michniewicz,
J. Zawistowski, H. Liu), empAénov kobnynmge yw v ekndvnon ovo Ph.D. (B. Barl, M. Izydorczyk) ko
ocuvemPAEnv kaBNyNTAS Yo TV ektoévnon eveg Ph.D. (W. Cui), emPAénov kabnyntig evvéa M.Sc. (G. Galloway,
R. Swan, M. Khan, M. Izydorczyk, H. Seneviratne, O. Rattan, R. Fedeniuk, D. Prokopowich, N. Edwards) dsiatpifov.
Aprwototérero IMavemotnuo Ogocorovikng (1997 - ): EmPriénov kofnynmg entd S180KTOPIKOV
owrTpipav (4. dalopidov, E. Kristo, X. Baixovon, A. Skendi, M. T{ovuaxn, K. Zyvofiadov, E. Mroouain) Kou
ocuvemPBAEnOV og pia O18aKTOPIKN SwaTtpiPn) (4. Mroloddn). EmMPAER®@V dEKATEVTE HETORTVYLOKOV S1o TPV
(4. Movpomoviog, I'. Zéppng, A. Aalopidov, X. Baixodon, I1. Bolixaxng, B. Kovioyiwpyog, A. Zepapeyioon, A.
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Mapivorodlov, K. Kpyuixomoviov, 1. Kilit(iong, A. AovpPavions, K. Moxpy, A. @ovoxn-Dovoraxy, 1. Kateodlo,
A. Zoyopiong) otov Topéa Emotiung kot Teyvoroyiag Tpooipmy e IN'eomoviknig XyoAnc Kot cuvemPBAETOV o€
o0vo peramrookés owrpipéc (M. Hpoxln oto Tunuoa Xnuelag ko X. Mapoaviélov oto Tuqua Puoikng).
EmBAénov oe okt petadwddxtopeg (4. Adalopidov, O. Mooyaxny, A. Mroovéa, Tamara Dapcevic-Hadnadev,
Miroslav Hadnadev, J. Wagner, X. Novoka.).

Mediterranean Agronomic Institute of Chania (M.A.I.Ch.) (1998 - ): EmipAénwv (F. Youssef, T. Diab, E.
Romeih, G. Gradinaru, A. Skendi, E. Kristo, N. Lakhadara, A. Xhufi, A. Avanoglou, S. Damplia) | covemPBAiénwov
(K. Selim) xaBnyntg yo v ekndvnon évoeka M.Sc. dsratpifav.

Metantoyrokol Povttég - Tithor Awerpifpov (M.Sc., Ph.D.)

‘Ovopo. Metnrt. , , Merant. .
DovtnTi Tithor AvaTprfav Tpéypappa Etog
A thermal and structural analysis of amylose-lipid complexes, p.148.
G.I. Galloway (co-supervised with D. W. Stanley, Dept. of Food Science, Univ. of M.Sc. 1988
Guelph)
B. Barl Chemlcal pr‘etreatments and enzymic hydrolysis of corn husk PLD. 1988
lignocellulosics, p. 221.
R.S. Swan Chemical and funct}onal properties of commercial starch hydrolysis M.Sc. 1989
products: a polymeric perspective, p. 156.
M A. Khan Ultraﬁlt.ered and Q1aﬁ1tered ;klm milk retentates in yogurt making: M.Se. 1990
composition, physical properties and sensory evaluation, p. 187.
M.S. Izydorczyk 1CSO;nparlson of water-soluble pentosans from various wheat flours, p. M.Se. 1990
H.D. Seneviratne Supermolecular structure and properties of glycerol monostearate - M.Sc. 1990
amylose complexes, p. 178.
Structure and properties of water- soluble arabinoxylans from flours of
O.8. Rattan Canada Western Red Spring wheats, p. 150. M.Se. 1992
R. Fedeniuk Composfuopal analys%s and physical properties of water-soluble M.Sc. 1993
polysaccharides from linseed, p. 118.
M.S. Izydorczyk Studies on strgcture and physicochemical properties of wheat PhD. 1993
endosperm arabinoxylans, p. 204.
D.J. Prokopowich Effect Qf polyhydroxy compounds on the thermal and mechanical M.Sc. 1993
properties of ageing starch gels, p.133.
Characterization of the structure and physical properties of yellow
W. Cui mustard (Sinapis alba L.) polysaccharides (co-supervised with N.A.M. Ph.D. 1993
Eskin, Dept. of Foods and Nutrition, Univ. of Manitoba), p. 150.
N. Edwards Textural prope}’tles of coqked pasta} as assessed by dynamic rheometry M.Sc. 1994
and Instron universal testing machine, p. 104.
Polysaccharide production using a non-pigmented strain of
F. Youssef Aureobasidium pullulans with different fermentation systems, p. 116. M.Se. 1997
Degradation of encapsulated saffron carotenoids in amorphous
K. A.- H. Selim polymer matrices (co-supervised with M. Tsimidou, Lab. of Food M.Sc. 1998
Chemistry, Dept. Chemistry, Aristotle Univ.), p. 103.
T. Diab Physlcochemlcal properties and function of pullulan edible films and M.Sc. 1998
coatings, p. 106.
A. Mavpérovioc Melé HIYOVIKGV 0 TATOV KO KPUGTAAAMONG TAUGTIKOTOUUEV®V Msrom‘r: 1998
TOAVCAKYAPITOV, GEA. 124 Awtpify
Ducoynukég 010N TEG TAOGTIKOTOMUEVOV HyHaTmV
. . , , , . Meramnr.
A. Aalapidov TOVALOVAGVIG - QUVAOL GTNV TEPLOYT TG VOADIOVS HETATTOOTNS, Atorpip 1999
oel. 133, PPl
. Kuwntin omotkodopunong pikpoevOLAUKOUEVOV PUGIKOV YPOCTIKAV Metomt.
. ! 2
I Xéppng o€ Gpopea VAKE, oed. 105. Awotpifin 000
E A Romeih The use .of fat replacers in low-fat white brme cheese products: M.Sc. 2000
proteolysis, sensory properties and texture attributes, p. 129.
A Skendi Structural aspects and rheological properties of the B-glucans from two M.Sc. 2002
greek oat cultivars, p. 144.
Modelling of rheological responses and microbiological growth on
E K. Kristo milk fermentation with mixed cultures of L. delbrueckii subsp. M.Sc. 2002

bulgaricus Y 6.15, Streptococcus thermophilus Y. 4.10 and
Lactobacillus paracasei subsp. paracasei B117, p. 131.



Thermal stability of Hibiscus sabdariffa L. anthocyanins in solution

G. Gradinaru and in dry state, p. 99. M.Sc. 2002
. ATOUOV®OT, LOPLOKG YOPOKTNPIOTIKG Kol PEOAOYIKES 1OLOTNTEG Mertamt.
, 2003
X. Boikovon V30T001ATOV B-yAvkavdv kpBoplov, oeh. 140. Awrpipi
1. Bohuéinc Avan@&n Agvkon T0pLoY aAung xa’w])mg k}nontsptemmomwg pe mv Msromr: 2003
TPocHNKN CLUTVKVOLOTOG B-yAvkdvng omd Bpoun, cel. 105. Awrpipi
Structural and rheological aspects of water-soluble B-glucans from
. . Sc. 2003
N. Lakhadara different barley and oat cultivars, p. 97. M.Se
A. AaCapidov Yyéoelg 89ung KoL WI0THTOV no?rwcmcxapncov GE GUOTILLOTO YOUNANG AlSamoptm 2003
KoL VYNNG cLYKEVTPOGNG StaAvT, oed. 220. Awrpipi
Oleuropein: Novel approaches for the optimal extraction and
. . . el e e M.Sc. 2
A. Xhufi purification from olive leaves. Stability in juice model systems, p. 74. Sc 003
, Enidpaon B-yAvkavdv dnpntplokdv otn peoroyla kot otabepdtnta Metomrt.
. 2004
B. Kovroyiopyos o/W YoAoKTOUATOV, 6N, 117, Awatpipiy v
E. Kristo (Dvcsucoxnumsg wwotteg ovvbetov  edddlumv  pepfpavov  amd AlSaKTOpl’Kn 2006
VOPOKOALOELON, oEA. 183. Awtpifn
A. Avanoglou gzlublhty and crystallization behaviour of phytosterols in corn oil, p. M.Sc. 2008
Melétn evoopdtoong PB-yAvkavov Ppodung oto QUGIKOYNUIKA Kot
A. Sepagetidon opyow’oknmma LOPOKTNPIOTURG Cvpmusvm\{ TpotovIeY yak(xm?g ue MSTom’t: 2008
KaAMEPYELD, Y1000PTNG Kot 600 TPOPLOTIKMOV OTEAEYDV TOL YEVOLG Awrpipn
Lactobacilus, ceh. 155.
X. Baikobon Avamv&n KOl EQAPUOYN KIVNTIKGV LeBOSOV EKTIUNONG TNG TOLOTNTOG AlS(IKTOpl}(n 2009
TOV TPOPin®V, oeA. 259. Awrpipn
. Aopn KoL AELTOVPYIKEG IOIOTNTEG UN-TIEMTOV TOAVGOKYOPITAOV 0 AdoxTopikhy
A. Skendi . , , , 2010
S10QOPETIKEG TOIKIMEG olTnpdV, oeh. 201. Awrpipn
Emnidpaon diepyacidv aptomoinong kpiBapiviov kpntikol madiuadion
. . . . , Merant.
A. MopwvomovAov  OTO HLOPLOKEA KO PUGTKOYNLLKE XOPOKTNPIOTIKA TV B-YAVKAV®V, GEA. Atotpip 2010
185.
K. Kpnrikomothov Melé OLGTNUAT®Y KPLOTKTOV oo VOPOKOALOEY OC POPEIG Mamm: 2011
EYKAEIGHOV PloevepydV oLGTUTIKAOVY, gL, 107 Awotpifin
, Aopl ko Aertovpykég  WOWOTNTEG  CLOTNUATOV  SLUCTOPAG Adoxtopikhy
, 201
M. TCovpdun VOVOKPLOTAAA®V yitivig, oeA. 201. Awotpifin 013
K. Znvopiédov Eucmuatq USp?KOkXOSlSCOV ®G QOopelc EYKAEIOHOD GLOTATIKOV E A16<x1crop1,m 2013
Ag1TOLPYIKES 1010TNTEG, oEA. 149. Awrpipn
Hapaockevn, xopakTNPoUOS Kol PLOIKES 1010TNTEG NOVOKPLOTAIAA®DY
, kvttopivie. Eeapuoyéc oe ocvotiuata dacmopds Kot pepBpaveg Mertamrt. 201
X. Mapavréhov Bomolvpepdv (cvvemPrénov pe tov Kob. X. AoyoBetion, Tunqua Awotpifi 013
Dvokne, AILO.), oei. 134.
DUoIKEG 110TNTEG KOl KIVNTIKT AMTOADONG YOAUKTOUAT®OV gAaiov -
. , . . , Mertant.
I. Kiuliong vEPOL GTAOEPOTONUEVAV LLE VOVOKPVOTAALOVS TTOAVCAKYAPITMV, GEA. At 2015
107.
Yvotnuato  evOLAGK®ONG  TPOPLOTIKOV — HIKPOOPYOVICU®DV U
. , . . , . Merant.
A. AovpBaviong BromoAvpepn: DVOIKOYNUIKES 1010TNTEG KOl AEITOVPYIKT GUUTEPLPOPAL, At 2016
oei. 110.
Atepevvnon TV HiKpofroroyikmv Kot QULOTKOYN UKDV
A. Mrolobdn HLOPOKTNPIOTURGDY napcxé}octamg’ eétag  amd 81a(pop§g mepuoyég Atéamoptm 2018
(cvvemPrénov pe v agpuanpetoaca Kaf. E. Artorodrov, Tunua AwpiBi
l'sonoviag, A.I1.O.), cg\. 304.
K. Maxph Ma?»;srn EKYOAMONG YPOCTIKOV Oond KOPTO Op@OVING Kot QOAAG Msrom‘r: 2020
VOGAOTOV, oel. 203. Awtpify
A. ®ovoxk - DuooyNUKEG 1010TNTEG GVUVOETOV PEUPPavVOV ond TPOTEIVEG 0poD Mertamt. 2021
Dovokdkn TOV YOAOKTOG L€ EVOOUATOOT VOVOYUAUKTMOUOTO, OEA. 75. Awotpifin
I Koroobia MEeA£ETN TOL POVOLEVOD TOV GLYYPOUOTICHOD Ge puBpd oivo, GEA. Msrom‘c: 2021
148. Awtpin
. Aptookevdopato pe Tpochnkn adedpmv and kafovpdicuéva dompia, Metomt.
A. Zayopidng ool 121, Atopii 2021
S. Damplia Intervar'letal differences in thg composition and physicochemical M.Sc. 2003
properties of Greek tomato cultivars, p. 33.
Moplokn| xopToypaenon YNyeEveMv ToKIMOV gacoMadv (P. coccineus )
E. Mmocpoin L.) kot uowoynuikég 1010TNTEG GLOTAUTIKMOV KoL TPOTOVTMOV TOVG, GEA. Afﬁﬁgﬁn 2024

583.
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Méglog avufovievtikyc W/Kal eEeTAGTIKNG EMTPOTHS

MeTonTULOK®OV (TPLREAOVS EMTPOTIS) KUl ALOUKTOPIKAOV (EXTTARELOVS EMTPOTIG)

owTppov:

J. Zawistowski, 1987, Ph.D. Polyphenol oxidase of Jerusalem artichoke (Helianthus tuberosus L.) tubers: Isolation,
purification and properties (Univ. of Manitoba).

D. Fenn, 1992, M.Sc. Effect of the 1B/1RS translocation on breadmaking quality (Univ. of Manitoba).

L.G. Fuller, 1993, Ph.D. Ultrasonic dispersion of clay from soil aggregates in relation to carbohydrate content (Univ. of
Manitoba).

D.C.H. Pang, 1995, M.Sc. The mechanical properties of raw potato tissues as measured by uniaxial compression and small
strain oscillatory shear stress (Univ. of Manitoba).

A. K. ITopaokgvomodrov, 1999, Awdaxtopikr| dtatpr). MeAETN QUOIKOYNUKOV WOTHTOV TOV KPOKOL TOL QVYoy LETA
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pkpodopng tov yaovptiov (Tunpa F'eomoviag, A.I1.O.).

M. Avdpeadng, 2023. Awdaxtopikr] AwatpiPn. uoikoynpikés 1010TTec SOUNUEVOV CUOTNUATOV amd LETOVCLOUEVES LE
a18avorn mpmteiveg opov yaraktog (Tunua I'eonoviag, AIL.O.).

M. Aehnyeopydxn, 2023. Metamtuyokn Awatpipr. [Hopolofn Tpo@TEVIKOV CUUTVKVOUATOV and TTTO, GOVCOUOD Kot
UEAETN TOV QUGIKOYNUIKAV XopakTnptoTikdV Toug (Tunpa Feoroviag, AILG.).

I1. TTokdkog, 2023. Metoamtvyaxn Awtpipn). Eveopdtoon titag covcapol 68 apTocoKeEVAGLOTO KOl YOPOKTNPIGHOG TOV
PULOIKOYNUIKDV Kot 0pYOVOANTTIKOVY Tovg mapapétpav (Tunupa Feoroviag, AILG.).

K. Zapmodvn, 2023. Awdaktopikny Atatpipr]. Zxedoopds Kot epoproy] CLGTNUATOV TOV EANOTNKIMOV KOl VPPLOK®OV
mktov o€ tpogua (Tunua F'eonoviag, AILO.).

X. BovAiyapidng, 2023. Metantoyokn Atotpipr]. BeAtiotomoinon mpokatepyaciog amofANToV KOTAVIA®ONG KAPE e
o100 1 Proteyvoroyikn a&omoinor| tovg (Tunua F'eomoviag, A.I1.O.).

IT. TIpodpopidng, 2023. Awdaktopikn Atotpipr]. Aounpévo cuoTHpaTe AITOLS YOAAKTOC KOl QUTIKOV gAOi®V Yo TNV
mapayoy Kowvotopwv tpoeipev (Tpnua Feomoviag, AIL.G.).

X. Kbprov, 2024. Awdoktopikn Atatpipny. Entidpacn tov datpo@ikdv cuvnbeidv eykdmv oty mpoAnum UeTaBOAK®V
voonuatov (Tuqpa I'eoroviag, A.IL.G.).

E. TalAn, 2025. Metomroyioky Awtpif. Evoopdtoon Hoplokdv £yKAEICUATOV EKYVAIGUATOV 00 TOPATPOIOVTO
amoGTAENG APOUATIKOV PLTOV 6€ aptockevacpata (Tufue Feomoviag, A.I1.6.).

E. Koloyepidng, 2025. Metantoyokn Awatpipn. Evooudtoon Sottikdv vdv omd Topomxpoiovia. aAELPOnoliag o
TPOTOVTO YAAQKTOG KOl ENXIOPACT T TOLOTIKA TOVG Yapaktnplotikd (Tunua Feoroviag, AIL.6G.).

E. Kokkwopdyovrog, 2025. Awdaxtopikn dtatpiff. ASomoinon omofANTOV aumeA00IVIKOD TOHLEN Y10, TOPUY®YY] OlveV
mowvmtag (Tunua Feoroviag, AI1.6G.).

N. Kapavoln, 2026. Metartuytokn Awatpipn. Enidpaocn g Paxtmplokig Kuttapivng 6To LikpoBimpa Tov eVvIEPOL Kot 6TO
Mmdaipukd Tpoeid og in vivo pedét (Tunuo Feomoviag, A.I1.G.).

Epevvyrika Ilpoypapuara

‘Thermal properties and chemistry of enzymic corn starch hydrolyzates’, 1985-87 (Agriculture Canada).

‘Environment - induced physico-chemical behavior of starch’, 1985-88 (National Research Council of Canada,
N.R.C.).

‘Food Rheometer’ (equipment grant), 1986 (N.R.C.).

‘Development of thermogravimetric analysis for food and other agro-chemical systems’, 1986 (Univ. of
Manitoba).

‘Structure - functional property relationships of food carbohydrates’, 1989-92 (N.R.C.).

‘Wheat pentosans in relation to breadmaking quality of wheat’, 1988-91 (N.R.C.).

‘Canola oil sediment: origin and mechanism of formation’, 1991-93 (N.R.C.).

‘Structure - functional property relationships of food carbohydrates’, 1992-95 (N.R.C.).

‘Flaxseed Gum: Extraction, Purification, Properties and Applications’, 1992-93 (The Flax Council of Canada).

2ourdoko, opdlov-Amidiwv: eTidpacy uKovs avoioag kot vypobepuikdV oOVONKMOY 0T0 TYRUOTIOUO, LOPPOLOYIa.
Kot Gepuodvvouixn orobepotnro twv couridokwv’, 1995 (I.I.E.T.).

‘Enhancement of quality of food and related systems by control of molecular mobility’, shared cost RTD FAIR
CT96-1085, 1996-99 (E.U.).

‘Dispersion stability of phytosterols in aqueous media’, 2000 (Forbes Medi-Tech Inc.).

‘Xopoxtnpiouos xoa uelétn tv AITovpyIK®v 1010THTWV TS Proteyvoloyika. mopookevaliopevns ovlovns kai
rovAlovidvyg’ (ITIENEA 99EA601), 2000-01 (T'.T.E.T.).

‘Design of foods with improved functionality and superior health effects using cereal beta-glucans’, shared cost
RTD QLRT-2000-00535, 2001-2004 (E.U.).

Tapaywyn yaloxtikod oléog xar (elavng amo ueldaooo ko ovvletixa vmootpwuote”’ (ITABE 2000, ue v
EMnvikn Bropnyavia Zéyapng A.E.), 2001-2003 (I'.I".E.T.).

‘Aeirec morotntag ota Katewoyueva loyovika kot mpoiovra (ouns’, 2002 (I'evucn Tpooipnwv A.E.).

“Epevva. ko1 avartodn ota Aeitovpyird tpogiue kor fioevepya ovarotikd’, 2003-04 (Tevikn Tpoeipnmv A.E.).
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‘Apromoinan pv{oievpov eledBepov yAovTEVHGS e TH XPHON TOPAYDYWV KOTTOPIVAS KOl GAADY DIPOKOIL0EIODV Yio,
7006 Taoyovteg amo koiAoxaxy’, 2003-05 (I'.I'.E.T.).

‘Melétn doung ko 1010THTWV UN-TERTAOV TOADCOKYOPITOV OO OITHPG VIO THV TOPKYWYH YOAGKTOKOUIKMDV
TPOPIUDV KOl OPTOOKEVATUATWV e Prolertovpyikes 1010tyteg’, 2005-06 (ITYOAI'OPAZ, Y. Iawdeiog &
Opnokevpdtv).

‘Avarroln ko frotoyixn alioldynon véov froleitovpyixod tpopiuov (kpvotoliikod (eAE) ue Sideritis euboea (todu
700V ffovvod) kai fructo-oligosaccharides (FOS) yio karovaiwon aro eviliko arouo. (25+)°, 2006-08, [TABET-
2005 pe TIQTHE A.E. (05 TTIAB 363, I''.T.E.T.).

Xpnon edwowv ucufpovarv  (edible coating) yio Peitioon esupavions koi dSatipnons  eCoyayiumv
OTWPOKNTEVTIKAV TPOioVIwV (kepaotod kol orapayyiod)’, 2006-08, IIABET-2005 pe CROM KESIDIS A.E.
(05TIAB 189, I'T.E.T.).

2yedLaoog kot averToln VEwy PLOAEITOVPYIK®Y TPOPIUMY Yia eVHAIKES (WAikia 40+) ue fdon Ta vIdpyovTo PVTIKG
exyvAiouato, s diebvois ayopag’, 2006-08, Awebvig XZvvepyocio otn Biounyaviky ‘Epevva ko
Apactnpromteg  Avantoéng oe  Ilpo-Avtaymviotikd Xtddto, AXEBIIPO-2005 pe TTQTHXE A.E.
(05SAXEBITPO-100, T'.T.E.T.).

‘Solubility and Crystallization behavior of phytosterols and phytosterol-oil blends’, 2006-07 (Forbes Medi-Tech
Inc, Canada).

‘Meléetn doung rai 100tnT@V f-pyAvkavav kpiBoplod koi COUTEPIPOPD, TOVS KOTG THV TOpaywyn Kpltdopéviov
raciuadron’, 2008 (KvAivdopopvior Kpnng A.E).

‘Extiunon diepyaociav wolotikns vrmofabuions 000 véwv mpoioviwv «tayivi ue ueiry’, 2008-09 (ATTIKI PITTAX
S.A).

‘Quotkoynuukés ueAéteg ae ovothiuata eleyyouevns amelevbipwaons Proevepywv ovarwv’, 2010 — 2013, Ymoe.
Avaktop K. ZnvoPuadov, «Exmaidevon kor At Biov Mdafnon» tov EBvikod Zrpamnywotd IThoiciov
Avoagopdg (EXITA) — Epevvnrikd Xpnuatodotovpevo ‘Epyo: Hpdaxiertog 11 (Ymovpyeio ITadeiog, Ao Biov
MdaBnong Kot @pnoKevpdTmv).

‘QuotkoynIIKES UEAETES LUKTOV GVOTHUATWV DIPOKOALOEIOMV Kal epapuoyés ota Tpopiuo.’, 2010 — 2013, Ymoeo.
Awaktop M. Tlovudkn, «Exraidevon kot Ate Biov Mabnon» tov E6vikov XZtpoatnyikov ITAaiciov Avagopdg
(EZITA) — Epguvnriko Xpnuoatodotovuevo Epyo: HpakAeitog I1 (Ymovpyeio [Tawdeiog, Ao Biov Mabnong kot
Opnokevpdtov).

‘Meletn Ac10Aoynong twv diozpopikav Xapaxtypiotikwy tawv Kotewoyuévav Aayovikwy oe odykpion e to. Nod,
Aayovikd’, 2011 (Mnrapuna-Xtéong A.E.).

‘The application of innovative fundamental food-structure-property relationships to the design of foods for
health, wellness and pleasure’, 2010-2014, Cost Action FA 1001 (partner).

Yynlng amodoons dleon Ue aEpa e OKOTO THY TOPAYDYY AETTOKOKKWY aletpwv & apTOmOpO.oKEDACUATWV UE
Peltiwuévo. Aertovpyixd kai drozpopiro. yopoxtnpiotika’, 2011-2013, 09XYN-81-1031, pe I'eomovuco [Hav/pio
ABnvag, Moot Aoving A.E., E.I. HHonadomoviog A.E. kot Business & Project Management S.A., [Ipoypappa
«ZYNEPI'AXIA I — EXITA 2007- 2013» (Ymovpyeio [Mowdeiag, At Biov Mabnong kot ®pnokevudtov).

‘Avartoln opornyikov yio ) Peltioon e PLooiuoTnTog Twv TPOPLOTIKOYV KOl EQOPUOYES O ETIAEYUEVO,
ovotijuoza tpopinwyv’, LS9 (370), Ilpdypaupo «ENIZXYEXH METAAIAAKTOPQN EPEYNHTQN /
EPEYNHTPIQN» - E.Il. «kEKITAIAEYZH KAI AIA BIOY MA®HZH», EXITA 2012-15 (Ymovpyeio
Modeiag, At Biov Mabnong kot ®pnokevudtov).

‘A&omoinon abdyypovwv texvikwv uedodwv otov Eieyyo e TPWOTHG DANG GUDAODYWV KOPTWY KOl O POAOS TOV
oudlov aTny mopoywyn OPiumY ue Peltiouéva morotikd ko diatpogika yopoxtnpiotikd’, 2011-2013,
09XYN-22-878, ue Ebvikd Kévrpo ‘Epevvag kot Teyvoroyikng Avantoéng — Ivoetitovto AypoBioteyvoloyiog
kot AOOI KEPAMAPHE, A.E., TIpéypappo «ZYNEPT'AXIA 1 - EXTTA 2007- 2013» (Yrovpyeio TToudeiog,
Ao Biov MdaOnong kor ®pnokevpdtmv).

‘H uetafolowixny avaloon ¢ Olayvmotiko epyorelo  Piwoudtntas kol ovamtoéne Ttwv suppowy oty
vroffonBodusvny yovworoinon ko katd v oapkeia ¢ konong 'y EXIIA 2007-2013, ‘©@AAHY’, Enyeipnoioko
pdypappe ‘EKITAIAEYZH KAI AIA BIOY MA®HZXZH, (emotnpovikog vrevbuvog, I'. @codwpiong, Tpqua
Xnueiag, A.IL.O.), Yrovpyeio [Hodeiag, At Biov Méfnong ka1 @pnokevpdtmv, 2012-2015 (vrebBouvog pog
EK TMV TPUDV EPEVVNTIKAOV OLAI®V TOV £PYOV).

‘A&ioloynon e droTpogirns allog OUGO0S KOTEWDYUEVWV AGYOVIKOV O GOYKPIOH WE TO. QVIIOTOLYO VOTA
zpoiovra’, 2012 (Mnapuma-Xté6ng A.E.).

‘Charactrerization and physical stability of lactose free oil-in-water emulsions based on oat using natural
emuslfiers and stabilizers’, 2016-2017, Oatly AB, Lund, Sweden.

‘Impact of microwave and ultrasound on gluten-free flour functionality: structuring ability in gluten-free
breadmaking matrices’, National Research, Development and Innovation Program Oriented to the Society
Challenges, under the National Plan of Scientific and Technical Research and Innovation 2013-2016, Ministry
of Economy and Competitiveness (MINECO) (emotnpovikdg vrevbuvog, Felicidad Ronda Balbas, Dept. of
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Agricultural and Forestry Engineering, University of Valladolid, Spain), 2016-2019 (vrebBuvog opddog
EMMVIKNG GUUUETOYNG).

‘Evowudtwon twv Prodpactikwy ¢ mpomoins oto ueii’, 2017-2019, Honeymell Z.P. Ltd., Larnaca, Cyprus.

" AvarTodn kKorvoToumy aledpwv, TPOLOUIDV KOl GPTOCKEDOCUGTOV UE TTOYO THY TPOANYN XPOVIWY AOOEVELDY KOl

™ Peitioon s morotnrag (wng’, EXITIA 2014-2020, Avtoyoviotikotrta, Entyeipnuatikdéma & Kowotopia,
Eviaia Apdon Kpatikov evioyboewv ETAK ‘EPEYNQ-AHMIOYPI'Q-KAINOTOMQ’, pe Mbdrot @pdikng 1.
Ovlovvomovrog A.E., Oivpa EXinvikd Awtpogikd IIpoidvta A.E., Anpokpiteio Iavemotiuio ®pdkng,
latpw ZyoAr (Zvvtoviotig, T. Mapatcoémovriog, Morot Opdxng I. Ovlovvomovrog A.E. & Emiot.
YrevBuvoc yuo 1o AILG®. A. Aalapidov, Topéag Emotiung & Teyvoroyiog Tpooinmv, Tunua ['eomoviag),
Ynovpyeio Tadeiog, Epevvag kot ®pnokevudtov, Edwkn Yanpeoio Aayeipiong kot Eeapuoyne Apdcewnv
otovg Topeic g Epevvag, g Teyvoroyikng Avamtuéng ko Kawvotopiog (EYAE-ETAK), 2018-2021.

» ‘PlantCult: Investigating the Food Cultures of Ancient Europe’, ERC funded project (Consolidator Grant,

Horizon 2020 Research and Innovation Program, Grant Agreement No 682529) (Xvvtoviotig, X.-M.
BoArapmt, Avomh. Kabnyntpro, Toupéoag Apyoworoyiag, Tunpa Iotopiog wor Apyoioroyiag, AII®)
(http://plantcult.web.auth.gr/en/project-eng/teams-eng), 2018-2021.

» ‘Epevvnukn Ymodoun yio v Avamroén Brodiepyoaoiwv Tpopiuwv kou v Exuctallevon Koavortouwv’, EXITA

2014-2020, Avtayovictikoémta, Exyeipnuatikémra & Kawotouia, Avartuén Mnyovicuov Zmpiéng g
Enyepnuotikémrag, ‘ENIZEXYZH TON YIIOAOMQOQN EPEYNAYX KAI KAINOTOMIAYZ’, pe
Hovemomuo Tatpov (II1), Hovemotiuo loavvivov, T'eorovikd [Navemotiuo Abnvov, Anupokpiteio
Hovemomuo Opdkng, Xapokdnewo Iavemotyuo ABnvav kot Teyvoroyikd Exmardevntikd Tdpvua loviov
Nnowv (cvvtoviotic, M. KaveAldxn, IT & Emot. Yrevbvvog yo 1o AILO. K. Mrihadépng, Touéag
Emotung & Teyvoroyiog Tpopipwvy, Tunua I'eomoviag), Yrovpyeio Owovopiag kot Avartoéng, 2018-2022.

‘Avaodeiln twv 1010itepmwV O10TPOPIKMY YOPAKTHPLOTIKWDOV TOTIKOV YEWPYIKMOV TPpoioviwv — H mepintwon twv

podokivwv BeAfevoov. EZIIA 2014-2020, I'evikn 'pappateio Aypotiknig [ToArtikng ko Awyeiptong Kowor.
[Mopwv, Apdon 2, 2023-2025.

20VORTIKY) TWAPOvGIACH EPEVVHTIKOD EPYOD - AVAYVAOPICH

Epsvuvnrikég epyaocieg o€ d1e0vn mepiodukd (S.C.1. — Web of Science): 278

Epsvuvnrikég epyaocieg oe dhha d1e6vn meplodikd : 5

Kepdrawo og Eevoyhwooa emotnuovikd Bifiio: 20

Kepdrawo oe EAANviKG emomnuovikd Bipiio: 4

‘Eva Eevoyhwooo emomnpovikd Pifiio (co-editor): Biliaderis C.G. and Izydorczyk M.S. 2007. Functional
Food Carbohydrates, CRC Press, Boca Raton, FL, USA, p. 570.

Empéretn (K. Mmiladépng kot A. ZouméAag) Kot LETAPPAGELS OPIoUEVMVY eVOTHT®V Yia TV EAAnviK 'Exdoon
tov Introductory Food Chemistry, J.W. Brady 2020, ceA. 740.

Anpocievpéveg epyacieg (TANpelc) og TPoKTiKA diebvdv cuvedpimv: 32

ANUOGIELUEVEG EPYOGIES (TANPEIC) GE TPUKTIKA EAANVIK®DV Guvedpiov: 5

"Eva [Tovemommuioko didaxtikd Pondnua (Pvcwoynueia Tpopinwy - @cwmpio kot Epyactnplokéc Acknoelg).
Tprakodoieg mevivra (350) mopovcidoelg (amd Tig onmoieg 70, MG TPOSKEKANUEVOG OLUIANTIC) - AVOKOWMGELS GE
o1ebvn ouvédpua.

[Tévte (5) TapOVOIAGELS - AVOKOWVOGELS o€ £0VIKA GLVESpLQ, elkoot TévTe (25) avakowvdoelg oe Huepidec.
Bifloypapikég avapopég yia To dnUOGIELHEVO EpELVNTIKO £pYyo (citations) - May 2025. Web of Knowledge:
> 20000 (h-index= 83), Google Scholar: > 35.000 (h-index = 105), Scopus: > 22500 (h-index = 85)
Kpitig EevoyAwoo v emoTUOVIK®VY BPAI®V KOl EPEVVNTIKOV EPYOCIOV Y10 TO TEPLOOKA: J. Food Science,
J. Agric. Food Chemistry, Food Chemistry, Carbohydrate Polymers, Carbohydrate Research, Applied
Biochemistry and Biotechnology, Cereal Chemistry, J. Cereal Science, J. of Rheology, Food Hydrocolloids,
Food Research International, J. Sci. Food Agric., J. Food Protection, J. Food Engineering, International
Journal of Food Sciences and Nutrition, Bioactive Carbohydrates and Dietary Fibre.

Eéwtepicog efetaotng (External Examiner) 24 dwoktopikov dwrpifov [Hoavemompiov g aAiodamng
(Evpomn, Bopewa Apepikn, Avotpario, Aepikn).

Aorwég dpactypiotnytes - MEAOS EMATYUOVIK@V 0PYAVACEMV

Yoppetoyn o€ debvi Short Courses ®¢ O1OACKWOV :
= UNIDAD, Irapuato, Mexico, February 6-11, 1989: “Starch Chemistry and Properties”
= UNIDAD, Irapuato, Mexico, June 8-13, 1992: “Starch Chemistry and Properties”.
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= A.A.C.C. Short Course: “Starch: Structure, Properties, and Food Uses”, June 20 - 21, 1995, University of
Leuven, Belgium.

= Lebanese University, Short Course: “Food Quality Standardization”, May 5-16, 1997, Beirut, Lebanon.

= A.A.C.C. Short Course: “Starch: Structure, Properties, and Food Uses”, March 31 - April 1, 1998,
University of Leuven, Belgium.

= CIHEAM - MAICh Short Course: “Natural Ingredients from Wild Plants used in Food Industry”, Sept. 27
- Oct. 7, 1999, Cairo, Egypt.

= La Fondation des Gouverneurs Short Course “Shelf Life of Food Products: Understand and Optimize”,
2nd March, 2005, Agriculture and Agri-Food Canada, St. Hyacinthe, Quebec, Canada.

= La Fondation des Gouverneurs Short Course “Food Powder Technology: Industrial Challenges”, 9th
March, 2005, Agriculture and Agri-Food Canada, St. Hyacinthe, Quebec, Canada.

= University of Novi Sad, Serbia, Intensive Course “Integration of Food Technology and Engineering
principles in Agricultural Practice”, April 19-20, 2007, Faculty of Agriculture, Univ. of Novi Sad, Novi
Sad, Serbia.

» Iseki — Food Association, “3™ School of Nanotechnology Applications in the Food Chain”, May 30-31,
2013, Skiathos, Greece.

= University of Valladolid, Workshop: “Molecular structure of carbohydrates and its effect on techno-
functional and nutritional properties”. ProCerealtech, July 18-22, Valladolid, Spain.

= Mélog ¢ Emotuovikng Enttponic Atebvav Xvvedpimv:

10th International Cereal and Bread Congress, June 9-12, 1996, Porto Carras, Chalkidiki, Greece; 7"
Mediterranean Conference on Calorimetry and Thermal Analysis, July 2-6, 2005, Thessaloniki, Greece; 2nd
International Congress on Bioprocesses in Food Industries (ICBF 2006), June 18-21, 2006, Patras, Greece;
XXVIII National Conference on Calorimetry, Thermal Analysis and Chemical Thermodynamics, Dec. 11-15,
2006, Milan, Italy; 5" International Congress in Food Technology: Consumer Protection through Food
Process Improvement & Innovation in the Real World, 9-11 March, 2007, Thessaloniki, Greece; 5t
International Conference on Predictive Modelling in Foods: Fundamentals, State of the Art and New
Horizons, Sept. 16-19, 2007, Athens, Greece; I*' International Conference on Sustainable Postharvest and
Food Technologies INOPTEP 2009, April 21-26, 2009, Divcibare, Serbia; 1/ " International Congress on
Engineering and Food: Food Process Engineering in a Changing World, ICEF11, May 22-26, 2011, Athens,
Greece; 7" International Conference on Instrumental Methods of Analysis: Modern trends and Applications,
IMA 2011, Sept. 18-22, 2011, Chania, Crete, Greece; IC FaBE 2013, International Conference, May 30 —
June 2, 2013, Skiathos Island, Greece; I* Congress on Food Structure Design, Oct. 15-17, 2014, Porto,
Portugal; 9" International Conference on Instrumental Methods of Analysis: Modern trends and
Applications, IMA 2011, Sept. 20-24, 2011, Kalamata, Greece, 29" EFFoST Conference : Food Science
Research and Innovation - Delivering sustainable solutions to the global economy and society, Nov. 10-12,
Athens, Greece; /11 International Congress on Food Quality and Safety, Oct. 25-27, 2016, Novi Sad, Serbia.;
5™ Intern. Conference “Sustainable Postharvest and Food technologies — INOPTEP 2017, April 23-38,
2017, Vrsac, Serbia; 4" MedForum Conference “Mediterranean Agriculture and Food Systems in a Time of
Climate Change and Agrofood Crisis “, CTHEAM Chania, Dec. 4-7, 2023, Chania, Crete, Greece; 21* Gums
& Stabilisers for the Food Industry Conference, “Meeting industry's needs, consumers' expectations and
sustainability challenges”, June 6"-9" 2023, Thessaloniki, Greece (Chairman); /9" Food Colloids
Conference: Using Colloid Science to find New Sustainable Solutions in Food, April 14-18, 2024,
Thessaloniki, Greece.

= Méhog emotnuovik®mv opyavaoeny: Canadian Institute of Food Science and Technology, Institute of Food
Technologists (USA), American Association of Cereal Chemists, EAAnviky ‘Evoon Tlsondvev -
Emomuovev Tpooipwv (ET'ET), TEQT.E.E.

= Efotepwkdg Eumepoyvouov tov EA.O.T. oe Embewpnoeig A&ordynong Zvothudtov Alnc@aiiong
[Mowdtrag ISO 9001 ko 9002 og Prounyavieg Tpoipmy kot aypotoflopnyavies (1998-2002).

= YHppoviog Propnyovidv Tpopipmy og Bépata TowdtnTog & dnpovpyiag véwv tpoidoviev (Fevikn Tpopipwy -
Mrnopuna Xta6nc, Kpt-Kpt, Yioi X. Katoéin ABEE, Atk MehMoookopikn A. TTittag, k.0.).

A&loloynoelg epevvNTIKAOV TPOTAGE®V (ap)IKES TPOTAGELS N TEMKY] 0§10AGYNOT) — TEAEL TN EIKOCAETIOL

- Israel Research Foundation (Israel). «Developing molecular inclusion-based nanocapsules by controlling
the assembly of amylose-ligand complexes, Research Grant Application # 824/05, 2005.

- «OloxkAnpopévn ukpofroroyikny acedieio otn yoiaktokouio: Eeapuoyéc ovyypovov kot Toyémv
HeBOO®V KOl TEYVIKAOV Y10, TNV OVIYVELOT), KOTOUETPNOT KOl TOVTOTOINGCT CALOIOTIKAOV Kot Tofoydvmv
UIKPOOPYOVIOU®Y — MOVTEAOTOINGCT TNG CUUTEPIPOPAS TOVG KATA TOLG cLvhBelg yewpiopovey (TPS).
poypoppo EITAN 200-2006 (I'.T.E.T.). Avadoyog: AEATA BIOMHXANIA TIATQTOY A.E., 2005
(telkn a&oAdynon).
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A&oloynon epevvntikav mpotdcewv Yo tn Oepoatikn meproyn «Tpogua - Fewpywn Avamruén &
YdatokaAlépyeeoy, Ilpoypduparog « ITEIT - Kowonpa&ieg "Epeuvag kot Teyvoloyiknig Avamtuéng oe
Topeic EOvikng [potepardtntacy tov pétpov 1.2, (I.I'.E.T.), 2006.

Agriculture and Agri-Food Canada, AAFC Research Branch (Canada). «Natural Polysaccharides:
Processing Technologies, Structural and Functional Properties, Bioactivities and Applications in Food and
Non-Food Systems, proposal # 234, 2006.

A&oroynon épyov 07-TITIKO06 «Ilepipepeiaxog [Torog Kawvotopiog Osooariogy. Avadoyog: Tunuoto
Bioynpeiog — Blotgyvoroyiag kot Qutikng Hopaywyng kar EAéyyov [epiBdAiiovrtog, ITav/po Oescoliog,
(I'T".E.T.), 2007 (teAkn a&lordynon).

«Zyed10.GLOG KOl avATTVET VEOV BLOAEITOVPYIKDV TPOPIL®Y KOl GOUTANPOUATOV S TPOPNS, Paciouévey
ot Meooyewokn diatta kot tn fromowkihotnta g EAAnvikng yhopidacy (TP27). Ipoypappa ETTAN 200-
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the 5" International Congress in Food Technology: Consumer Protection through Food Process Improvement & Innovation
in the Real World, 9-11 March, Thessaloniki, Greece, Vol. 2, p. 640-647.

46. Vaikousi, H., Biliaderis, C.G. and Koutsoumanis, K. 2007. Development of a microbial Time Temperature Indicator (TTI)
for monitoring microbiological quality of foods. 5% International Conference on Predictive Modelling in Foods:
Fundamentals, State of the Art and New Horizons, Sept. 16-19, Athens, Greece, p. 79-82.

47. Biliaderis, C.G. 2008. Functional Foods: Trends, Prospects and Challenges for the Food Industry. XX Conference on
Processing Techniques and Energy in Agriculture, April. 20-25, Kopaonik, Serbia. Journal on Processing and Energy in
Agriculture 12 (3): 97-100.

48. Biliaderis, C.G. and Lazaridou, A. 2009. Cereal non-starch polysaccharides as functional ingredients: structure-physical
property relations. I*' International Conference on Sustainable Postharvest and Food Technologies INOPTEP 2009, April
21-26, Divcibare, Serbia. Journal on Processing and Energy in Agriculture 13 (3): 197-201.

49. Biliaderis, C.G. 2011. Molecular origin of physical state and functionality of soluble cereal fibers. In Proceedings of the
11™ International Congress on Engineering and Food: Food Process Engineering in a Changing World, ICEF11, May 22-
26, Athens, Greece, p. 33-34.

50. Zinoviadou, K.G., Koutsoumanis, K.P. and Biliaderis, C.G. 2011. Biopolymer-based films as carriers of antimicrobial
agents. In Proceedings of the 11" International Congress on Engineering and Food: Food Process Engineering in a
Changing World, ICEF11, May 22-26, Athens, Greece, p. 101-102.

51. Tzoumaki, M.V., Moschakis, T., Kiosseoglou, V. and Biliaderis, C.G. 2011. Chitin nanocrystal o/w stabilized emulsions.
In Proceedings of the 11" International Congress on Engineering and Food: Food Process Engineering in a Changing
World, ICEF11, May 22-26, Athens, Greece, p. 129-130.

52. Moschakis, T., Lazaridou, A. and Biliaderis, C.G. 2011. Using particle tracking to probe the local dynamics of barley (-
glucan solutions. In Proceedings of the 11" International Congress on Engineering and Food: Food Process Engineering in
a Changing World, ICEF11, May 22-26, Athens, Greece, p. 143-144.

53. Zinoviadou, K.G., Moschakis, T., Kiosseoglou, V. and Biliaderis, C.G. 2011. Impact of emulsifier-polysaccharide
interactions on the stability and rheology of stabilized oil-in-water emulsions. In Proceedings of the 11" International
Congress on Engineering and Food: Food Process Engineering in a Changing World, ICEF11, May 22-26, Athens, Greece,
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p- 879-880.

54. Tzoumaki, M.V., Moschakis, T. and Biliaderis, C.G. 2011. Chitin nanocrystal dispersions: rheological and microstructural
properties. In Proceedings of the 11" International Congress on Engineering and Food: Food Process Engineering in a
Changing World, ICEF11, May 22-26, Athens, Greece, p. 1055-1056.

55. Patsioura, A., Gekas, V., Lazaridou, A. and Biliaderis, C. 2011. Kinetics of heterogeneous amylolysis in oat flour and
characterization of hydrolyzates. In Proceedings of the 11" International Congress on Engineering and Food: Food Process
Engineering in a Changing World, ICEF11, May 22-26, Athens, Greece, p. 2207-2208.

56. Dourvanidis, D., Moschakis, T. and Biliaderis, C.G. 2015. Microencapsulation of probiotic Lactobacillus paracasei (E6)
strain by complex coacervation and subsequent ionotropic gelation. In Proceedings of the 29" EFFoST International
Conference: Food Science Research and Innovation — Delivering sustainable solutions to the global economy and society,
EFFoST 2015, Nov. 10-12, Athens, Greece, p. 496-500.

57. Kakagianni, M., Gougouli, M., Aspridou, Z., Vasileiadis, T., Moschakis, T., Biliaderis, C.G. and Koutsoumanis, K. 2015.
Microencapsulation of probiotics in novel delivery systems for their application in food products. In Proceedings of the 29"
EFFoST International Conference: Food Science Research and Innovation — Delivering sustainable solutions to the global
economy and society, EFFoST 2015, Nov. 10-12, Athens, Greece, p. 1819-1822.

58. Bosnea, L., Moschakis, T. and Biliaderis, C.G. 2015. Improved viability of microencapsulated Lactobacillus strains in
complex coacervates. In Proceedings of the 29" EFFoST International Conference: Food Science Research and Innovation
— Delivering sustainable solutions to the global economy and society, EFFoST 2015, Nov. 10-12, Athens, Greece, p. 1829-
1834.

59. Dimitropoulou A., Fotakis C., Fotiou M., Tsakoumaki F., Kyrkou C., Menexes G., Athanasiadis A.P, Biliaderis C.G.,
Zoumpoulakis P. and Michaelidou A.M. 2017. Exploring the link between the circulatory and excreted metabolome during
pregnancy — a pilot study. 3 IMEKOFOODS Conference: Metrology - Promoting Harmonization & Standardization in
Food & Nutrition, October 1-4, Thessaloniki, Greece, p. 256-260.

60. Fotiou, M., Kyrkou, C., Tsakoumaki, F., Dimitropoulou, A., Virgiliou, C., Fotakis, C., Athanasiadou, E., Loukri, A.,
Papadopoulos, S., Stamkopoulos, A., Gika, H., Theodoridis, G., Athanasiadis, A.P., Biliaderis, C.G., Zoumpoulakis, P. and
Michaelidou, A.M. 2017. A pilot study to explore the link between habitual diet and urinary biomarkers during pregnancy.
3 IMEKOFOODS Conference: Metrology - Promoting Harmonization & Standardization in Food & Nutrition, October 1—
4, Thessaloniki, Greece, p. 58-61.

VII. Epyoacieg o€ mpaktikd EAANViIK@OV cuvedpiov

61. Aalopidov, A. kor Mmhadépng, K. 2001. Amopdvmon, yopokTnpiopoc Kot peOAOYIKEG WOOTNTEG YUAAKTOLOVVOVAOY
yopovmidc. Ipaxtikd 6°° TTavelinviov Xvvedpiov Emomuovov — Teyvordywv Tpooipmv & 3°° TTaveAlnviov Xvvedpiov
EAnvucig Etaipeiog Atatpoenc kat Tpopipwv, oeh. 296-306, @ecocarovikn, 19-21 Noep., 1998.

62. ApPavitoyidvvng, 1. kow Mmhadépng, K. 2001. dvocoynutkés 1010TNTEg TAAGTIKOTOMUEVOVY 0DV HEUPPAVOY amd
1ot oo kot kaleivikd vatpilo 1 peBviokvttapiv. Ipaxtikd 6°° Iavedinviov Xvvedpiov Entomnudévev — Teyvorldoymy
Tpogipwv & 3°° Iavelinviov Xvvedpiov EAAnvikng Etaipeiog Aotpoenic kat Tpooipwv, ogr. 307-317, O@scoaiovikn, 19-
21 Noep., 1998.

63. Mmhwoépng, K. kot Towidov, M. 2001. Emidpaon tng Oeppokpaciog, evepydtnrag vepod Kot VAKAV eVOLAGK®ONG 6N
6T0fepOTNTA TOV VOATOSIAVTOV KAPOTEVOEW MV TOL KpoKkov (saffron). [Ipakticd 6°° [avelinviov Zvvedpiov Emomuovev
— Teyvordywv Tpooipwv & 3°° Iavelinviov Xvvedpiov EAAnvicng Etapeiog Awtpoenc kot Tpopipwv, cel. 250-258,
®eocalovikn, 19-21 Noep., 1998.

64. Aalopidov, A. kot Mmhadépng, K. 2002. Ogplopnyoviki] GUUTEPLPOPH TOADCOKYOPITMOV KOl UIYLAT®V TOVG: EXIOPAOT|
vePOD, MANCTIKOTOUT®V Kol HOoplokoy Pdpovg tov moivcaxyapitn. [Mpaktucd 1°° IMoaveddnviov Xvvedpiov Ogppuxng
Avdivong, 27-29 Zenr., Kepkivn, 2002, oeA. 157-162.

65. Mmadépng, K. ko Aalapidov, A. 2002. Yordong petdmtoon Kot otafepdtnTo CUGTNUATOV TPOPIU®V YOUUNANG
ovykévipwong vepob. Tlpaktikd 1°° TTavelinviov Zvvedpiov Oepuiknig Avaivong, 27-29 Xent., Kepkivn, 2002, ceh. 163-
168.

VIII. Kepdrara og EAlnvika frpiia

66. Aalopidov, A. & Mmhwadépng, K. 2023. Apyaio kot ‘coyypova’ €i01 ortaplod: 1 B€omn tovug otn chyypovn SoTpoPn Kot
aptomotia. Xto ‘21t — Ta dnuntpraxd otov molTiouo TS S1aTpoPHs atny apyoio EALdda kot o1 uel oVTikég TOVS TPOOTTIKES,
2.-M. Borapom & A. Aalopidov (Exd.), University Studio Press, ®eccarovikn, cel. 127-150.

67. Katowv, K., Aalapidov, A. & Mauhadépng, K. 2023. Z0yypoveg TA0EIS GTOV EUTAOVTIGHO TOV 0PTOCKEVOCUATOV GITOL.
Y10 ‘2t — To onuntpraxd orov molitiouod g o10Tpoens atnv apyoio EAAdda kar o1 uelloviikég tovg mpoortixés’, X.-M.
Bolopdm & A. Aalopidov (Exd.), University Studio Press, @eccalovikn, oeh. 151-172.
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68. Novoka, X., Xatlnkoudpn, M., Aalapidov, A. & Manadépng, K. 2023. H ypron tov npolupod oty aptomotio. Xto
2w — To onuntpraxa otov mwolitioud g oTpopns atny apyaio EALdda kor ot perloviikés tovg mpoomtikés’, X.-M.
Bolopdm & A. Aalopidov (Exd.), University Studio Press, @eccalovikn, cel. 173-197.

69. Kvprov, X., Toaxovudkn, F., Myoniidov, A.M., Mmmadépng, K., Rodriguez- Perez, C., Segura-Carretero, A. 2023.
Y0otaon Kot oviAvon Tov BOAEITOVPYIKOV GLUOTATIKGOV TV GUAAOV gldg (Composition and analysis of bioactives from
olive leaves), A. Kiritsakis (ed). (Greek translation of “Olives and Olive oil as Functional Foods: Bioactivity, Chemistry and
Processing”, A.P. Kiritsakis & F. Sahidi (Eds.)), John Wiley& Sons, Ltd., New York, USA, p. 383-399.

IX. Epyacieg o EAAnvika meprodika

70. TCoOpog, N.H., ApBavitoyidvvng, L.E. & Mmhadépng, K. 2000. Edmoyeg pepfpaveg : 1610TnTEG Kot TPOOTTIKES Yo xpriom
TOVG OTN CLCKELOGI KOt EMKAAVYN TPOPip®V. Tpdgiua kar Ilota, IoOA.-Avy., 78-87.

71. Mmhwodépng, K. 2006. Xpocd Babpo g vyelog Lag TO WmUL Tov Govpvov NG YETOVIAS Lag. Bioteyviky Aptomotio kai
Zoyaporiaotiky, Tedvyog 130, ceh. 61-64.

72. Mmhwodépnge, K., Aalapidov, A. & Baikodon, X. 2007. B-I'Avkdaveg dNpNTPLOKOV OC GLOTATIKG AELTOVPYIKMV TPOPIH®V:
PLOoKEG 1010TNTES Ko pLetaforkn dpdon. Tpogiua xar Ilota, IoOL.-Avy., 62-66.

Opidhigg pera and npdéoskinen oe Mavemotiuia — Epgovnrika Idpopate kar d1edviy
cuvEdpra

1. Biliaderis, C.G., Maurice, T.J. and Page, C.M. 1986. Thermal Analysis-Applications in Starch Research. /3th International
Carbohydrate Symposium, August 10-16, Cornell University, Ithaca, NY (invited paper - oral presentation).

2. Biliaderis, C.G. 1991. Thermal transitions and starch structures. 51st IFT Annual Meeting, June 1-5, Dallas, TX (invited
paper - oral presentation).

3. Biliaderis, C.G. and Izydorczyk, M.S. 1994. Cereal arabinoxylans: new insights into structure and properties. "Frontiers
in Carbohydrate Research 4", May 10-12, Purdue University, West Lafayette, IN (invited paper - oral presentation).

4. Biliaderis, C.G. 1996. Phase transitions of starch systems. April 17, Lund University, Lund, Sweden (invited lecture).

5. Biliaderis, C.G. 1998. Applications of calorimetry (DSC) to characterization of food systems. June 16, Food Research and
Development Centre, Agriculture Canada, St. Hyacinthe, Quebec, Canada (invited lecture).

6. Biliaderis, C.G. 1998. Molecular mobility in relation to food quality. June 19, Food Research and Development Centre,
Agriculture Canada, St. Hyacinthe, Quebec, Canada (invited lecture).

7. Biliaderis, C.G. 1999. Phase transitions of starch and starch-biopolymer mixtures. Jan. 12, Osaka National Research
Institute, Ikeda, Osaka, Japan (invited lecture).

8. Biliaderis, C.G. 1999. Plasticization effects on physical properties of starch-biopolymer blends. Jan. 14, Osaka National
Research Institute, Ikeda, Osaka, Japan (invited lecture).

9. Biliaderis, C.G. 2003. Quality of Products and World Development. 2"¢ Mediterranean Conference for Agricultural
Research Cooperation: “Strategies to Improve Quality and Promotion of Mediterranean Agricultural Products”, 19-20
January, Cairo, Egypt (invited paper - oral presentation).

10. Biliaderis, C.G. 2006. Structure-physical property relations of mixed-linkage B-glucans. May 4, Food Research and
Development Centre, Agriculture Canada, St. Hyacinthe, Quebec, Canada (invited lecture).

11. Biliaderis, C.G. 2006. Rheological methods in food material characterization: a focus on carbohydrate systems. 2"
International Congress on Bioprocesses in Food Industries (ICBF 2006), June 18-21, Patras, Greece (invited paper — oral
presentation).

12. Biliaderis, C.G. 2006. Applications of Thermal Analysis to characterization of Food Carbohydrates. XXVIII National
Conference on Calorimetry, Thermal Analysis and Chemical Thermodynamics, Dec. 11-15, Milan, Italy (invited paper -
plenary lecture).

13. Biliaderis, C.G. 2007. Cereal mixed linkage (1—3), (1—3)-B-D-glucans: structure-property relationships. Institute of
Organic and Pharmaceutical Chemistry (IOPC) — National Helenic Research Foundation, March 6, Athens, Greece (invited
lecture).

14. Biliaderis, C.G. 2007. Functional Foods: trends and prospects for the food industry. University of Novi Sad, Faculty of
Agriculture, April 19, Novi Sad, Serbia (invited lecture).

15. Biliaderis, C.G. 2007. Cereal polysaccharides as functional food ingredients. University of Novi Sad, Faculty of
Agriculture, April 19, Novi Sad, Serbia (invited lecture).

16. Biliaderis, C.G. 2007. Molecular aspects of cereal f-glucan functionality. Dept. Food Science & Technology, University
of Helsinki, Dec. 4, Helsinki (invited lecture).
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33.

34.

35.
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37.

38.

39.

40.

41.

42.

Mruadépng, K. 2008. TToAvsakyopiteg dSNUNTPIUKOY KOPTOV MG AEITOVPYIKE CLGTOTIKA TPoitmV. Xapokonelo [Tav/ o
Abnvav, 11 Iavovapiov, ABAva (TpookekANUEVOS OIANTNG).

Biliaderis, C.G. 2008. Functional Foods: Trends, Prospects and Challenges for the Food Industry. XX Conference on
Processing Techniques and Energy in Agriculture, April. 20-25, Kopaonik, Serbia (invited paper - oral presentation).
Biliaderis, C.G. and Lazaridou, A. 2009. Cereal non-starch polysaccharides as functional ingredients: structure — physical
property relations. I* International Conference on Sustainable Postharvest and Food Technologies INOPTEP 2009, April
21-26, Divcibare, Serbia (invited paper — oral presentation).

Biliaderis, C.G. and Lazaridou, A. 2009. Analytical approaches to understanding quality and functionality aspects of cereal
dietary fibers. 6" International Conference on Instrumental Methods of Analysis (IMA 09): Modern Trends and
Applications, Oct. 4-8, Athens, Greece (invited lecture).

Mruwadépng, K. 2010. Ta onuntpokd g mnyn Plo-AetovpyikdV GLUOTOTIKMOV: TPOKANGELS KOl TPOOTTIKEG Yol TNV
mapaymyn mpoidviav pe mpootifépevn afio. Teyvoroyuwd IMoavemotiuo Kompov, 27 Ampiriov, Agpecdc, Kidmpog
(TpOoKEKANUEVOG OLUANTAG).

Biliaderis, C.G. 2011. Molecular origin of physical state and functionality of soluble cereal fibers. 11" International
Congress on Engineering and Food: Food Process Engineering in a Changing World, ICEF11,May 22-26, Athens, Greece
(invited paper).

Biliaderis, C.G. 2011. Biopolymer-based antimicrobial films: physical properties and function. Dept. Food &
Environmental Sciences, University of Helsinki, Aug. 18, Helsinki (invited lecture).

Biliaderis, C.G. 2012. Structure and function of food hydrocolloid dispersions. Dept. of Food Science, University of
Guelph, Oct. 4, Guelph, Ontario, Canada (invited talk).

Biliaderis, C.G. 2012. Glass transition — Molecular mobility and food product quality / stability, Jiangnan University, Nov.
23, Wuxi, Jiangsu, China (invited lecture).

Biliaderis, C.G. 2012. Cereal cell wall polysaccharides: structure-function relations, Nanchang University, Nov. 26,
Nanchang, Jiangxi, China (invited lecture).

Biliaderis, C.G. 2013. Functional foods and bioactive ingredients: trends, prospects and challenges for the food industry.
University of Applied Life Sciences and Environment, May 25, Iasi, Romania (invited lecture).

Biliaderis, C.G. 2013. Chitin nanocrystals as potential structure modifiers of food dispersions. “3" School of
Nanotechnology Applications in the Food Chain”, Iseki — Food Association, May 30-31, Skiathos, Greece (invited lecture).
Biliaderis, C.G. 2013. Functional foods: facts and myths, prospects and challenges. Faculty of Technology and Management
in Food Industry, Technical Univ. of Moldova, Nov. 1, Chisinau, Republic of Moldova (invited lecture).

Biliaderis, C.G. 2014. Musings on structure - functional property relationships of food biopolymers. Institute of Applied
Biosciences, CERTH, February 12, Thessaloniki, Greece (invited lecture).

Biliaderis, C.G. 2014. Structure-function relations of cereal beta-glucans. 12" International Hydrocolloids Conference
(IHC), May 5-9, Taipei, Taiwan (oral presentation, invited).

Biliaderis, C.G. 2014. Structure - function relations of polysaccharides in model and real food matrices, Nanchang
University, May 14, Nanchang, Jiangxi, China (invited lecture).

Biliaderis, C.G. 2014. Structure — function relations of cereal polysaccharides in food matrices, Department of Food
Chemistry and Technology, Teagasc Food Research Centre Moorepark, Fermoy, Co., Oct. 6, Cork, Ireland (invited lecture).
Biliaderis, C.G. 2014. Structure and function of cereal dietary fibers, Department of Food Science, University College Cork
(UCC), Oct. 7, Cork, Ireland (invited lecture).

Mriuadépng, K. 2015. Biokettovpywkd Tpdoyio — Néa cuotatikd: TpokAnoels Kot eukaipieg yio tn fropmnyavia Tpogitv.
Huepida tov Tunuatog Xnuelog (AIL®.), “Aliomoinon eAonocwudrwv omo elorodyes guTikés mnyés otny avamtoln
Kavotoumv mpoioviwv tpopiuwv (OilBodiesExploit)”, 1" ZentepPpiov, @eccarovikn (TpooKEKANUEVOS OUIANTNAC.
Biliaderis, C.G. 2015. Analytical approaches to evaluate structure-property relations of soluble cereal fibers and their
impact to product quality and physiological functionality. 9" International Conference on Instrumental Methods of Analysis
(IMA 09): Modern Trends and Applications, Sept. 20-24, Kalamata, Greece (invited lecture).

Biliaderis, C.G. 2015. Formulating with cereal soluble fibers: Challenges and opportunities in developing functional
products. 29" EFFoST International Conference: Food Science Research and Innovation — Delivering sustainable solutions
to the global economy and society, EFFoST 2015, Nov. 10-12, Athens, Greece (invited presentation).

Mrimadépng, K. 2015. Kawotopkd (véa) tpooya — Yyeia kot [owwmta {ong: aindeieg, pbbot kot TpokAncelg yo )
Bounyavia tpoeipwv. Tunuo Teonovikov Emoemudv, Buoteyvoloyiog kot Emomiung Tpooipwv, Texvoloywd
Moavemoto Kompov, 24 Nogp., Agpesog, Kompog (mpookekAnpévog opAnTnig).

Biliaderis, C.G. 2016. Structure-property relations of cereal soluble fibers and formulation challenges with these
polysaccharides. 13" International Hydrocolloids Conference, May16-20, Guelph, Ontario, Canada (invited plenary
lecture).

Biliaderis, C.G. and Lazaridou, A. 2016. Structural features, functionality and formulation challenges with fibers from
cereal grains. /1] International Congress on Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (invited plenary lecture).
Mniadépng, K. 2017. Aertovpywcd Tpoga kot Yyeio: AAnBeieg - MvBot ko Ilpoxinceis yio t Bropnyavia Tpoginwv.
MMoav/pio Oecoariog, 15 @efpovapiov, Borog (TpockekAinpévosg opAnTig).

Biliaderis, C.G. 2017. Valorization of grains and grain by-products for production of bioactives and added value food
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59.
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61.

62.

63.

64.

65.

66.

67.

68.

products. 57 Intern. Conference “Sustainable Postharvest and Food technologies — INOPTEP 2017, April 23-38, Vr3ac,
Serbia (invited lecture).

Biliaderis, C.G. 2017. Structure-property relations of cereal fibers and implications for food product development (Belfort
Lecture Award), Purdue University, May 10", West Lafayette, IN, USA (invited lecture).

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

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

Biliaderis, CG. 2017. Cereal Fibers: Structure-property relations, implications for nutrition and food product development,
University of Valladolid, July 12, Palencia, Spain (invited lecture).

Mruwadépng, K. 2017. Asitovpykd Tpoopua kot Yyeioo ... pe ™ patid g teyvoroyiag. Apiototédeto [Havemiotiuo
®eccarovikng (Exdnimon Amovoung Bpafeiov Apioteiog, A.IL.G.), 18 Aek., Occoarovikn (TPOCKEKANUEVOS OLUANTIG).
Biliaderis, C.G. 2019. Trends in development of functional food products. Ethiopian Institute of Agricultural Research —
Food Science and Nutrition Research Directorate, June 28", Addis Ababa, Ethiopia (invited lecture).

Biliaderis, C.G. 2019. Food Carbohydrates: Basic chemistry, Physical properties and Structure-function relations,
University of Valladolid, July 10, Valladolid, Spain (invited lecture).

Biliaderis, C.G. 2019. Methods of Isolation, Characterization and Analysis of Food Carbohydrates, University of
Valladolid, July 11, Valladolid, Spain (invited lecture).

Biliaderis, C.G. 2019. Starch chemistry, material properties and functionalities, University of Valladolid, July 11,
Valladolid, Spain (invited lecture).

Biliaderis, C.G. 2019. Cereal fibers: structures, functionalities, food product development and nutritional implications,
University of Valladolid, July 12, Valladolid, Spain (invited lecture).

Biliaderis, C.G. 2019. Functional Foods and Food Bioactives - challenges and opportunities, Jinan University, Sept. 10,
Guangzhou, China (invited lecture).

Biliaderis, C.G. 2019. Cereal Fibers: chemistry, physical and nutritional properties, Jinan University, Sept. 11", Guangzhou,
China (invited lecture).

Biliaderis, C.G. 2019. Hydrocolloids as vehicles for delivering functionalities in food systems, Jinan University, Sept. 16,
Guangzhou, China (invited lecture).

Biliaderis, C.G. 2019. Strategies to publish highly impact academic papers, Jinan University, Sept. 17", Guangzhou, China
(invited lecture).

Biliaderis, C.G. 2019. Food rheology and thermal analysis of foods, Jinan University, Sept. 18", Guangzhou, China (invited
lecture).

Biliaderis, C.G. 2019. Biopolymers as vehicles for delivering innovative functionalities in food systems. [* Inter.
Conference on Advanced Production and Processing (ICAPP), Oct. 10-11, Novi Sad, Serbia (Plenary lecture).

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

Biliaderis, C.G & Manganaris, G. 2022. Emerging food processing technologies towards production of added value peach
products. X International Peach Symposium, May 30 - June 3, Naoussa, Greece (Plenary lecture).

Biliaderis, C.G. 2022. Biopolymer-based delivery systems as ingredients to introduce desirable functionalities in food
products. Workshop: Innovations in Dairy, Baking, Meat and Wine industries — Ingredients and new technologies, Food
Innovation Research Infrastructure, Aristotle University of Thessaloniki, June 18", Thessaloniki, Greece (lecture).
Biliaderis, C.G. 2022. Food Carbohydrates: structures, physical properties — function, interactions with other ingredients
and applications. Workshop: Molecular structure of carbohydrates and its effect on techno-functional and nutritional
properties. ProCerealtech, University of Valladolid, July 18th, Valladolid, Spain (invited lecture).

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

Biliaderis, C.G. 2022. Trends, prospects and challenges in the production of functional food products for meeting specific
industry’s interests and consumers’ needs. 4" MedForum Conference “Mediterranean Agriculture and Food Systems in a
Time of Climate Change and Agrofood Crisis “, CCHEAM Chania, Dec. 4-7, Chania, Crete, Greece (invited lecture).
Biliaderis, C.G. 2023. Structure-property relations of cereal fibers and implications for food product development.
Chemistry Dept., Kapodistrian Univ. of Athens, March 27, Athens, Greece (invited lecture).

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

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

Biliaderis, C.G. 2024. Biopolymers as functional materials for improvement of quality, shelf life and nutritional value of
foods. Dept. of Agricultural Sciences, Biotechnology and Food Science, Cyprus University of Technology, Sept. 12,
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69.

70.

71.

72.

73.

74.

Limassol, Cyprus (invited lecture).

Biliaderis, C.G. 2024. Cereal grain polysaccharides as functional food ingredients: structure-property relations. Athens
Conference on Advances in Chemistry (ACAS 2024), Nov. 6-8, Athens, Greece (Plenary lecture).

Biliaderis, C.G. 2024. Hydrocolloids as vehicles for delivering functionalities in food products. Bioproducts Institute, Univ.
of British Columbia, Nov. 28, Vancouver, BC, Canada (invited lecture).

Biliaderis, C.G. 2024. Structure-property relations of cereal fibers and implications for food product development. Faculty
of Land and Food Systems, Univ. of British Columbia, Nov. 29, Vancouver, BC, Canada (invited lecture).

Biliaderis, C.G. 2025. Hydrocolloids as ingredients to introduce desirable functionalities in food products — nature, physical
properties and added value. Chemistry Dept., Kapodistrian Univ. of Athens, April 2, Athens, Greece (invited lecture).
Biliaderis, C.G. 2025. Water Relations in Foods — interactions, quality and processing-preservation aspects. Chemistry
Dept., Kapodistrian Univ. of Athens, April 3, Athens, Greece (invited lecture).

Biliaderis, C.G. 2025. Food Carbohydrates / Hydrocolloids - nature, physical properties and added value (part #1, #2, #3)
ProCerealtech, University of Valladolid, Oct. 13-17, Valladolid, Spain (invited lectures).

ALLES TAPOVOLAGELS GE GVVEIPLA (TTPOQOPIKES, poster) — TTepuqyers / Abstracts
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79.
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93.

Biliaderis, C.G., Grant, D.R. and Vose, J.R. 1981. Structural features of legume starches. [FT 41st Annual Meeting, June
7-10, Atlanta, GA (oral presentation).

Biliaderis, C.G. 1985. Thermal properties of amylose-lipid complexes. 3rd Starch Science and Technology Conference,
September 19-21, Orlando, FL (oral presentation).

Page, C.M., Biliaderis, C.G. and Maurice, T.J. 1985. Starch-lipid interactions. /4th North American Thermal Analysis
Society Conference, September 15-18, San Francisco, CA (oral presentation).

Biliaderis, C.G. and Vaughan, D.J. 1986. Electron spin resonance studies of starch-water-probe interactions. 13th
International Carbohydrate Symposium, Ithaca, NY (poster).

Biliaderis, C.G., Weselake, R.J., Petkau, A. and Friesen, 1987. Thermal analytical study of human Cu 2*, Zn ?* superoxide
dismutase. 30th Annual Meeting of Canadian Federation of Biological Societies, June 22-26, Winnipeg, MB (poster).
Scanlon, M.G., Dexter, J.E. and Biliaderis, C.G. 1987. Particle size-related physical properties of flour formed upon smooth
roll grinding of hard red spring farina. 72nd Annual Meeting of American Association of Cereal Chemists, November 1-5,
Nashville, TN (oral presentation).

Barl, B., Biliaderis, C.G. and Murray, E.D. 1987. The role of chemical pretreatments in enzymic hydrolysis of corn husk:
structure modification studies. /8th FEBS Meeting, June 28 - July 3, Ljubljana, Yugoslavia (oral presentation).

Friesen, A.D., Weselake, R.J., Petkau, A., Chesney, S., Janzen, R.G., Bees, W.C.H. and Biliaderis, C.G. 1987. Production
and properties of human erythrocyte, Cu %*, Zn ** superoxide dismutase. International Symposium on Free Radicals in
Health and Disease, October 29-31, Winnipeg, MB (poster).

Zawistowski, J., Biliaderis, C.G. and Murray, E.D. 1988. Isolation and properties of an acidic fraction of
polyphenoloxidase from Jerusalem artichoke (Helianthus tuberosus, L.) tubers. 31st Annual Canadian Institute of Food
Science and Technology (CIFST) Conference, May 29- June 1, Winnipeg, MB (poster).

Swan, R.S. and Biliaderis, C.G. 1988. Thermophysical properties of starch hydrolyzates. 31st Annual Canadian Institute
of Food Science and Technology (CIFST) Conference, May 29 - June 1, Winnipeg, MB (poster).

Biliaderis, C.G. and Swan, R.S. 1988. Phase transitions of aqueous maltodextrins in relation to their composition. /1th
Joint Conference of American Association of Cereal Chemists and Association of Operative Millers, September 28-30,
Winnipeg, MB (oral presentation).

Biliaderis, C.G. 1988. Crystallization behavior of amylose-lipid complexes. 73rd Annual Meeting of American Association
of Cereal Chemists, October 9-13, San Diego, CA (oral presentation).

Zawistowski, J. and Biliaderis, C.G. 1988. Dynamic rheological properties of starch gels. 73rd Annual Meeting of
American Association of Cereal Chemists, October 9-13, San Diego, CA (oral presentation).

Biliaderis, C.G. 1989. Non-equilibrium phase transitions of aqueous starch systems. 197th American Chemical Society
Meeting, April 9-14, Dallas, TX (invited paper - oral presentation).

Seneviratne, H.D. and Biliaderis, C.G. 1989. Solvent-effects on the conformational stability of amylose-monostearate
complex. 32nd Annual Canadian Institute of Food Science and Technology (CIFST) Conference, June 4-7, Quebec City,
PQ (poster).

Mazza, G. and Biliaderis, C.G. 1989. Processing and potential uses for flaxseed gum. 32nd Annual Canadian Institute of
Food Science and Technology (CIFST) Conference, June 4-7, Quebec City, PQ (oral presentation).

Biliaderis, C.G. 1989. Structures and interactions of starch in foods. International Symposium on "Starch in Human
Nutrition", June 19-21, University of Saskatchewan, Saskatoon, SK (invited paper - oral presentation).

Biliaderis, C.G. 1989. Supermolecular structure and thermal behavior of amylose - monoglyceride complexes. 74th Annual
Meeting of American Association of Cereal Chemists, October 29 - November 2. Washington, DC (oral presentation).
Izydorczyk, M.S. Biliaderis, C.G. and Bushuk, W. 1989. Gelation studies of water-soluble pentosans and their fractions by
dynamic rheometry. 74th Annual Meeting of American Association of Cereal Chemists, October 29 - November 2.
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117.

Washington, DC. This paper was selected as the outstanding paper in the Rheology Division of AACC for 1989 (oral
presentation).

Bushuk, W. and Biliaderis, C.G. 1989. Functional properties of cereal grain carbohydrates and proteins. [UFoST/IARC
Symposium on Utilization of Food Crops, December 11-14, FAO Headquarters, Rome, Italy (oral presentation).

Khan, M.M.A. and Biliaderis, C.G. 1990. Ultrafiltered skim milk retentates in yogurt making. 33rd Annual Canadian
Institute of Food Science and Technology (CIFST) Conference, June 3-6, Saskatoon, SK (oral presentation).

Tonogai, J. and Biliaderis, C.G. 1990. Effects of lipids on thermal and rheological properties of starch gels. 33rd Annual
Canadian Institute of Food Science and Technology (CIFST) Conference, June 3-6, Saskatoon, SK (oral presentation).
Dilollo, T., Alli, I., Barthakur, N. and Biliaderis, C.G. 1990. Thermal and surface properties of crystalline and non-
crystalline legume seed proteins. 33rd Annual Canadian Institute of Food Science and Technology (CIFST) Conference,
June 3-6, Saskatoon, SK (oral presentation).

Michniewicz, J., Biliaderis, C.G. and Bushuk, W. 1990. Effect of added pentosans on some physical and technological
characteristics of dough and gluten. In 4th International Workshop on Gluten Proteins, June 27-29, Winnipeg, MB (poster).
Izydorczyk, M.S., Biliaderis, C.G. and Bushuk, W. 1990. Physicochemical properties of water-soluble pentosans of
different wheat varieties. 75th Annual Meeting of American Association of Cereal Chemists, October 14-18, Dallas, TX
(oral presentation).

Biliaderis, C.G. 1990. Structure-properties of amylose-lipid complexes. 3rd International Workshop on Plant
Polysaccharides, Structure and Function, September 19-21, LeCroisic, France (poster).

Juliano, B.O., Perez, C.M., Villareal, C.P., Tonogai, J. and Biliaderis, C.G. 1991. Role of amylopectin in varietal differences
in hardness of cooked rice and starch gels: a status report. Cereals International 91, September 9-13, Brisbane, Australia
(oral presentation).

Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1991. Functional properties of mucilage from yellow mustard. 8th World
Congress of Food Science and Technology, September 29 - October 4, Toronto, ON (poster).

Fedeniuk, R.W., Biliaderis, C.G. and Mazza, G. 1991. Composition and properties of linseed gum. 34th Annual Canadian
Institute of Food Science and Technology (CIFST) Conference, June 16-19, Montreal, PQ (oral presentation).

Singh, O. and Biliaderis, C.G. 1992. The effects of water-soluble wheat arabinoxylans on dough and bread properties. 35tk
Annual Manitoba Agri-Forum Meeting, January 8-9, Winnipeg, MB (poster).

Mazza, G., Biliaderis, C.G. and Oomah, B.D. 1992. Processing and potential use of flaxseed gum. 35th Annual Manitoba
Agri-Forum Meeting, January 8-9, Winnipeg, MB (poster).

Mazza, G., Biliaderis, C.G. and Oomah, B.D. 1992. Extraction and functional properties of flaxseed gum. 54th Flax
Institute of the United States Conference, January 30-31, Fargo, ND (oral presentation).

Prokopowich, D.J. and Biliaderis, C.G. 1992. The effect of polyhydroxy compounds on the thermal and mechanical
properties of amylopectin gel networks. 35th Annual Canadian Institute of Food Science and Technology (CIFST)
Conference, May 31 - June 3, Ottawa, ON (oral presentation).

Przybylski, R., Eskin, N.A.M. and Biliaderis, C.G. 1992. Characterization and formation of a sediment in canola oil. 83rd
American Oil Chemists' Society Annual Meeting, May 10-14, Toronto, ON (poster).

Izydorczyk, M. and Biliaderis, C.G. 1992. Structural heterogeneity of water soluble arabinoxylans from wheat endosperm.
77th Annual Meeting of American Association of Cereal Chemists, September 19-23, Minneapolis, MN (oral presentation).
Edwards, N.M., Izydorczyk, M., Dexter, J.E. and Biliaderis, C.G. 1992. Cooked pasta texture: Comparison of dynamic
viscoelastic properties to instrumental assessment of firmness. 77th Annual Meeting of American Association of Cereal
Chemists, September 19-23, Minneapolis, MN (oral presentation).

Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1992. Effect of structure on the physical properties of yellow mustard (Sinapis
alba, L.) mucilage. 77th Annual Meeting of American Association of Cereal Chemists, September 19-23, Minneapolis, MN
(oral presentation).

Biliaderis, C.G. 1992. Characterization of starch networks by small strain dynamic rheometry. 77th Annual Meeting of
American Association of Cereal Chemists, September 19-23, Minneapolis, MN (invited paper). This paper won the ‘1993
Corn Refiners Association Award’ (oral presentation).

Mazza, G., Cui, W., Oomah, B.D. and Biliaderis, C.G. 1993. Flaxseed gums for foods and industrial applications. 36¢h
Annual Manitoba Agri-Forum Meeting, January 7-8, Winnipeg, MB (oral presentation).

Liu, H., Przybylski, R., Biliaderis, C.G. and Eskin, 1993. Sedimentation in canola oil. 36th Annual Manitoba Agri-Forum
Meeting, January 7-8, Winnipeg, MB (poster).

Przybylski, R., Biliaderis, C.G. and Eskin, N.A.M. 1993. Characterization of lipids in quinoa seeds. 36th Annual Manitoba
Agri-Forum Meeting, January 7-8, Winnipeg, MB (poster).

Liu, H., Biliaderis, C.G., Przybylski, R. and Eskin, N.A.M. 1993. Phase transitions of sediment in canola oil. 84th Annual
Meeting of the American Oil Chemists' Society, April 25-29, Anaheim, CA (oral presentation).

Cui, W., Mazza, G. and Biliaderis, C.G. 1993. Processing optimization and physico-chemical characteristics of flaxseed
polysaccharide gums. 7th Conference of Gums and Stabilizers for the Food Industry, July 12-16, North East Wales,
Institute Wrexham, UK (oral presentation).
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Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1993. Yellow mustard mucilage: chemical structure and rheological properties.
7th Conference of Gums and Stabilizers for the Food Industry, July 12-16, North East Wales, Wrexham, UK. This paper
won a prize award in the poster session (poster).

Izydorczyk, M. and Biliaderis, C.G. 1993. Structure elucidation of wheat endosperm arabinoxylans. 78th Annual Meeting
of the American Association of Cereal Chemists, October 3-7, Miami Beach, FL (oral presentation).

Prokopowich, D. and Biliaderis, C.G. 1993. Effect of sugars on structure and mechanical properties of concentrated starch
gels. 78th Annual Meeting of the American Association of Cereal Chemists, October 3-7, Miami Beach, FL (poster).

Liu, H., Biliaderis, C.G, Przybylski, R. and Eskin, N.A.M. 1994. Sedimentation phenomenon in canola oil. 37th Annual
Manitoba Agri-Forum Meeting, Jan. 5-6, Winnipeg, MB (poster).

Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1994. An investigation on a water-soluble polysaccharide gum from yellow
mustard. 37th Annual Manitoba Agri-Forum Meeting, Jan. 5-6, Winnipeg, MB (poster).

Liu, H., Biliaderis, C.G., Przybylski, R. and Eskin, N.A.M. 1994. A study of canola oil sediment by differential scanning
calorimetry. 85th American Oil Chemists' Society Conference, May 8-10, Atlanta, Georgia (oral presentation).

Cui, W., Eskim, N.A.M., Biliaderis, C.G. and Marat, K. 1994. Structural analysis of a pectic polysaccharide from yellow
mustard (Sinapis alba L.) mucilage: partial hydrolysis, isolation of oligosaccharides and NMR characterization. Plant
Polysaccharide Symposium, July 13-15, Guelph, ON (poster).

Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1994. Characterization of a 1,4-linked B-D-glucan from yellow mustard
(Sinapis alba L.) mucilage using NMR spectroscopy. Plant Polysaccharide Symposium, July 13-15, Guelph, ON (poster).
Przybylski, R., Dawson, K, Liu, H. and Biliaderis, C.G. 1995. Examination of sediments from canola and sunflower oils.
Manitoba Agri-Forum ‘95 meeting, Jan. 5, Winnipeg, MB (poster).

Cui, W., Eskin, M.N.A. and Biliaderis, C.G. 1995. Yellow mustard: research advances and commercial potential. Manitoba
Agri-Forum ‘95 meeting, Jan. 5, Winnipeg, MB (poster).

Izydorczyk, M. and Biliaderis, C.G. 1995. New insights into the structure and properties of cereal arabinoxylans. 80th
Annual Meeting of the American Association of Cereal Chemists, November 5-9, San Antonio, TX (oral presentation).
Arvanitoyannis, I. and Biliaderis, C.G. 1996. Physicochemical studies of starch-based blends with natural or synthetic
polymers. 10th International Cereal and Bread Congress, June 9-12, Porto Carras, Chalkidiki, Greece (poster).
Arvanitoyannis, 1., Swan, R.S. and Biliaderis, C.G. 1996. Physicochemical properties of starch hydrolysis products. /*
Conference on Process Optimization and Minimal Processing of Foods, Copernicus Programme, Concerted Action, EU,
Porto, Portugal (poster).

Arvanitoyannis, 1. Kollokuris, I. and Biliaderis, C.G. 1998. Edible films made from hydroxypropyl starch and gelatin:
preparation and properties. ISOPOW 7: Water Management in the Design and Distribution of Quality Foods, May 30-June
4, 1998, Helsinki, Finland (poster).

Arvanitoyannis, 1. and Biliaderis, C.G. 1998. Edible films made from Na-caseinate and soluble starch: preparation and
physicochemicall properties. ISOPOW 7. Water Management in the Design and Distribution of Quality Foods, May 30-
June 4, 1998, Helsinki, Finland (poster).

Arvanitoyannis, Biliaderis, C.G. and Ogawa, H. 1998. Composite films made from low density polyethylene (LDPE), rice
starch and potato starch. ISOPOW 7: Water Management in the Design and Distribution of Quality Foods, May 30-June 4,
1998, Helsinki, Finland (poster).

Biliaderis, C.G. and Tsimidou, M. 1998. Effects of temperature, water activity and encapsulation matrix on the stability of
saffron water-soluble carotenoids. 6" Meeting of the Greek Institute of Food Scientists, Nov. 19-21, Thessaloniki, Greece
(poster).

Lazaridou, A. and Biliaderis, C.G. 1998. Isolation, characterization and rheological properties of carob galactomannans. 6"
Meeting of the Greek Institute of Food Scientists, Nov. 19-21, Thessaloniki, Greece (poster).

Arvanitoyannis, I. and Biliaderis, C.G. 1998. Physicochemical properties of polyol- and water-plasticized edible films made
of soluble starch and sodium caseinate or methylcellulose. 6" Meeting of the Greek Institute of Food Scientists, Nov. 19-
21, Thessaloniki, Greece (poster).

Selim, K., Tsimidou, M. and Biliaderis, C.G. 1999. Degradation of encapsulated saffron carotenoids in amorphous polymer
matrices. I International Congress on Pigments in Food Technology, March 24-26, Sevilla, Spain (poster).
Arvanitoyannis, I.S. and Biliaderis, C.G. 1999. Physical properties of blends based on PVOH-starch for food packaging
applications. Workshop on ‘Molecular Mobility in Foods - MMF’, April 6-7, Camogli, Italy (oral presentation).
Biliaderis, C.G., Selim, K. and Tsimidou, M. 1999. Stability of isolated saffron (Crocus sativus L.) carotenoids in
amorphous polymer matrices. Workshop on ‘Molecular Mobility in Foods - MMF"’, April 6-7, Camogli, Italy (poster).
Lazaridou, A., Biliaderis, C.G. and Arvanitoyannis, I.S. 1999. Glass transition and physical properties of polyol-plasticized
pullulan-starch blends at low moisture. Workshop on ‘Molecular Mobility in Foods - MMF’, April 6-7, Camogli, Italy (oral
presentation).

Biliaderis, C.G. 1999. Thermal analysis in characterization of state and phase transitions of starch materials, MEDICTA 99,
Aug. 29-Sept. 1, Patras, Greece (oral presentation).

Aalopidov, A. kot Mahadépng, K. 2002. Bgppopmyaviky GOUTEPIPOPE TOAVGUKYOPITOV Kot Htypdtov Tovg: Enidpacn
VEPOL, TAUGTIKOTOMTAV Kol poptakod Papovg tov molvsakyopitn. 1¢ Havelinvio Zovédpio Oepuikng Avaivong, 27-29
Xent., Aluvn Kepxivn (oral presentation).
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Mruwodépng, K. kar Aalapidov, A. 2002. YaAdong HETONTOON KOl 0TAOEPOTNTO GUOTNUATOV TPOPIL®V YOUNANG
GLYKEVTPONG vepo¥. 1° Tlaveldnvio Xovédpio Oepruxnsc Avalvong, 27-29 Xemt., Aluvn Kepkivn (oral presentation).
Lazaridou, A., Vaikousi, H. and Biliaderis, C.G. 2003. Molecular size effect on gelation of water-soluble barley and oat -
glucans. 12th Gums and Stabilizers for the Food Industry, 23-27 June, Wrexham, UK (oral presentation).

Lazaridou, A., Vaikousi, H. and Biliaderis, C.G. 2003. Rheological properties of oat and barley B-glucan aqueous
dispersions. 12th Gums and Stabilizers for the Food Industry, 23-27 June, Wrexham, UK (poster).

Kontogiorgos, V., Ritzoulis, C. and Biliaderis C. G. 2004. Rheological behaviour of mixed sodium caseinate — Barley f-
Glucan Gels. Food Colloids 2004, April 18-21, Harrogate, UK (poster).

Lazaridou, A., Irakli, M., Izydorczyk, M.S. and Biliaderis, C.G. 2004. Effects of various processing factors on gelation of
cereal beta-glucans. 89" Annual Meeting of A.A.C.C., Sept. 10-22, San Diego, USA (poster).

Izydorczyk, M.S., Lazaridou, A., Chornick, T. and Biliaderis, C.G. 2004. The role of endosperm cell walls in texture of
barley grain. 89" Annual Meeting of A.A.C.C., Sept. 10-22, San Diego, USA (poster).

Vaikousi, H., Lazaridou, A., Biliaderis, C.G. and Zawistowski, J. 2005. Phase transitions of phytosterols and phytosterol-
oil blends. Medicta 2005, 7" Mediterranean Conference on Calorimetry and Thermal Analysis, July 2-6, Thessaloniki,
Greece (poster).

Kristo, E. and Biliaderis, C.G. 2005. Thermomechanical properties of water/sorbitol-plasticized composite biopolymer
films: caseinate-pullulan bilayers and blends. Medicta 2005, 7" Mediterranean Conference on Calorimetry and Thermal
Analysis, July 2-6, Thessaloniki, Greece (oral presentation).

Lazaridou, A., Vaikousi, H. and Biliaderis, C.G. 2005. Structure development in mixed-linkage (1—3), (1—4) B-glucan
hydrogels as probed by calorimetry and small deformation dynamic rheometry. Medicta 2005, 7" Mediterranean
Conference on Calorimetry and Thermal Analysis, July 2-6, Thessaloniki, Greece (oral presentation).

Kontogiorgos, V., Vaikousi, H., Lazaridou, A. and Biliaderis, C.G. 2005. Fractal scaling behavior of physically cross-
linked B-glucan gel networks. 13th Gums and Stabilizers for the Food Industry, 23-27 June, Wrexham, UK (poster).
Izydorczyk, M., Lazaridou, A., Chornick, T. and Biliaderis, C.G. 2005. Degradation of isolated cell walls from barley grains
differing in hardness and protein content by malt extracts. A4CC International Annual Meeting, Sept. 11-14, Orlando FL,
USA (poster).

Skendi, A., Papageorgiou, M. and Biliaderis, C.G. 2006. Molecular size and concentration effects of barley B-glucan
supplementation on dough and bread characteristics. Dietary fibre 2006, June 12-14, Helsinki, Finland (poster).
Lazaridou, A., Biliaderis, C.G. and Vaikousi, H. 2006. Enrichment of gluten-free bread formulations with water-soluble
oat B-glucan: effects on dough rheology and bread quality parameters. Dietary fibre 2006, June 12-14, Helsinki, Finland
(poster).

Lazaridou, A. and Biliaderis, C.G. 2006. Effects of sugars on cryogelation of barley B-glucans. 2 International Congress
on Bioprocesses in Food Industries (ICBF 2006), June 18-21, Patras, Greece (poster).

Kristo, E. and Biliaderis, C.G. 2006. Physical properties of starch nanocrystal-reinforced pullulan films. 2" International
Congress on Bioprocesses in Food Industries (ICBF 2006), June 18-21, Patras, Greece (oral presentation).

Vaikousi, H., Koutsoumanis, K. and Biliaderis, C.G. 2006. Kinetic modelling of non-enzymatic browning of apple juice
concentrates differing in water activity under variable heating conditions. 2" International Congress on Bioprocesses in
Food Industries (ICBF 2006), June 18-21, Patras, Greece (oral presentation).

Kristo, E., Koutsoumanis, K.P. and Biliaderis, C.G. 2007. Thermal, mechanical and water vapor barrier properties of
sodium caseinate films containing antimicrobials and their inhibitory action on Listeria monocytogenes. 5" International
Congress in Food Technology: Consumer Protection through Food Process Improvement & Innovation in the Real World,
9-11 March, Thessaloniki, Greece (poster).

Lazaridou, A., Vaikousi, H. and Biliaderis, C.G. 2007. Effects of polyols on barley B-glucan cryogelation in ice cream
model systems. 5% International Congress in Food Technology: Consumer Protection through Food Process Improvement
& Innovation in the Real World, 9-11 March, Thessaloniki, Greece (poster).

Fustier, P. Lazaridou, A. and Biliaderis, C.G. 2007. Compression, creep and stress-relaxation testing of wheat flour and
gluten-free doughs — relation to end-product properties. 5" International Congress in Food Technology: Consumer
Protection through Food Process Improvement & Innovation in the Real World, 9-11 March, Thessaloniki, Greece (poster).
Vaikousi, H., Koutsoumanis, K. and Biliaderis, C.G. 2007. Kinetic model development as a prediction tool for the study
of non-enzymatic browning during heating of apple juice concentrates and honey differing in water activity. 5%
International Congress in Food Technology: Consumer Protection through Food Process Improvement & Innovation in
the Real World, 9-11 March, Thessaloniki, Greece (poster).

Vaikousi, H., Biliaderis, C.G. and Koutsoumanis, K. 2007. Development of a microbial Time Temperature Indicator (TTI)
for monitoring microbiological quality of foods. 5 International Conference on Predictive Modelling in Foods:
Fundamentals, State of the Art and New Horizons, Sept. 16-19, Athens, Greece (oral presentation).

Kristo, E., Aalapidov, A. kot Mmhadépng, K. 2007. Ogppopnyovikég 010t Tes KTV GUGTHUATOV Bromoivpepdv. 3°
Taverdnvio Zovédpro Ocprarng Avaloong, 7-9 Aex., ABqva (poster).

Aalapidov, A. ko Mrimadépng, K. 2007. Yoarddng petantoong oe péda EAAnvikng npoéhevong. 3° Havelinvio Zovédpio
Ocpuirnc Avaivong, 7-9 Aek., AOva (poster).
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Lazaridou, A., Vaikousi, H. and Biliaderis, C.G. 2008. Molecular size effects on gelation of barley and oat B-glucans.
Trends in Cereal Science and Technology: Industrial Applications, Workshop, Dept. Food Science & Technology, Faculty
of Agriculture, Aristotle University, February 4-5, Thessaloniki, Greece (poster).

Biliaderis, C.G. 2008. Functional polysaccharides in cereal foods. Trends in Cereal Science and Technology: Industrial
Applications, Workshop, Dept. Food Science & Technology, Faculty of Agriculture, Aristotle University, February 4-5,
Thessaloniki, Greece (oral presentation).

Tohapdg, X., Mriaadépne, K. kot Kovtoovpavig, K. 2008. Avamtuén pag Kowvotdpov cvokevaciog pe fdon v
EVOOUATOON TPOCSTATEVTIKNG KaAMépyewng Lactobacillus sakei og €dddwun pepPpdvn kaleivikod vatpiov: Meiétn tng
AVTILIKPOPLOKNG SPAGTG KL TOV GUGIKOYNUIKAV 1010TNT®V. 1° Tlaveilnvio Zovédpio Zvokevaaiog, 17-18 Maptiov, AOfva
(oral presentation).

Tlovpdxn, M., Mayyavapng, I'., Bacthoakdkng, M. kot Mraadépng, K. 2008. Epappoyn edddipuov entkaidyemv o
BAactovg omapayyidv. 1° Hoaverinvio Xovédpio Xvokevaaiag, 17-18 Maptiov, ABMva (oral presentation).

ZnvoPuadov, K., Kristo E., Kovteovpavnig, K. kot Mruadépng, K. 2008. dvowég 1d10tnteg kot avtipukpoflokn dpdon
€00V pepPpavav and Bromoivpepn|. 1° [avellnvio Zvvédpio Zvokevoaiog, 17-18 Moaptiov, AOfva (oral presentation).
Baikovon, X., Kovtoovpavig, K. kot Mauadépng, K. 2008. Avartvén evog pikpoflakod xpovobeplokpaclokod deiktn
(Time Temperature Indicator) yio Tnv TapakorodOnon g modTNTOG TOV TpoPip®y. 1° [laveilnvio Zvvédpio Lvokevaoiag,
17-18 Maptiov, AGMva (oral presentation).

Skendi, A., Papageorgiou, M. and Biliaderis, C.G. 2008. Rheological properties of f-glucan supplemented wheat doughs.
ICC International Conference Bosphorus 2008, April 24-26, 2008 (poster).

Baikovon, X., Kovtoovpavnig, K. kot Mahadépng, K. 2008. Avarntoén evog pikpofiaxol ypovobepokpactokon delktn
(Time Temperature Indicator, TTI) ywa v mapakoAovONon g TOOTTOG TOV TPOQIL@Y. 2° [laveilnvio Xvvédpio thg
Miemorquovikng Etoupeiog Ataopdlions Yyiewvng Tpopiuwv: “Zoyypoves O1atpopikes mpoKANoeIS yia TV aopdalEio. Kol
moiotnta TV oeiuwy”’, 6-8 Tovviov, Osccalovikn (oral presentation).

Gialamas, H., Biliaderis, C.G. and Koutsoumanis, K. 2009. Development and application of a novel packaging technology
for fresh meat based on the incorporation of Lactobacillus sakei protective culture into a Na-caseinate edible film.
Advancing beef safety through Research and Innovation — an International Conference organized by ProsafeBeef
(European Commission Research Project — Food CT-2006-36241), March 25-26, Dublin, Ireland, 2009 (oral presentation).
Vaikousi, H., Biliaderis, C.G. and Koutsoumanis, K. 2009. Development of a microbial Time-Tmperature Indicator (TTI)
for monitoring microbiological quality of fresh meat products. Advancing beef safety through Research and Innovation —
an International Conference organized by ProsafeBeef (European Commission Research Project - Food CT-2006-36241),
March 25-26, Dublin, Ireland, 2009 (poster).

Zinoviadou, K., Koutsoumanis, K. and 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. Advancing beef safety through
Research and Innovation — an International Conference organized by ProsafeBeef (European Commission Research
Project — Food CT-2006-36241), March 25-26, Dublin, Ireland, 2009 (poster).

Zinoviadou, K., Koutsoumanis, K. and Biliaderis, C.G. 2009. Mechanical properties of whey ptotein isolate films
containing antimicrobials and their inhibitory action on spoilage flora of fresh beef. I*' International Conference on
Sustainable Postharvest and Food Technologies INOPTEP 2009, April 21-26, Divcibare, Serbia (poster).

Lazaridou, A. and Biliaderis, C.G. 2009. Structure-functionality relations of cereal beta-glucans in food systems. Workshop
‘Cereal beta-glucans in foods - State and functionality’, June 30, Vienna, Austria (oral presentation).

Marinopoulou A., Lazaridou, A. and Biliaderis, C.G. 2009. Fate of -glucans during making of traditional Cretan barley
rusks. 4" International Dietary Fibre Conference 2009, July 1-3, Vienna, Austria (poster).

Lazaridou, A., Biliaderis, C.G. and Vaikousi, H. 2009. Structure-function relations of cereal B-glucans in food model
systems. 4" International Dietary Fibre Conference 2009, July 1-3, Vienna, Austria (poster).

Koutsoumanis, K., Vaikousi, H. and Biliaderis, C.G. 2009. Use of Time-Temperature-Indicators as risk management tools
for L. monocytogenes in ready-to-eat-foods. 6" International Conference on Predictive Modelling in Foods (ICPMF), Sept.
8-12, Washington, D.C., USA (oral presentation).

Xhufi, A., Al-Tardeh S., Kefalas, P. and Biliaderis, CG. 2009. Antioxidant activity of olive leaf extracts and thermal
stability of oleuropein in aqueous acidic media. 6" International Conference on Instrumental Methods of Analysis (IMA
09): Modern Trends and Applications, Oct. 4-8, Athens, Greece (poster).

Tapdong, 1. kot Mriiadépng, K. 2009. Avocodieyeptikoi TOAGOKYOPITEG Kot 0L TOAVEG XPIOELS TOVG G PLOAEITOVPYIKE
tpoQua. 3° Ilaveldivio Zovédpio Bioteyvoloyias kar Teyvoloyias Tpogiuwv, Oxt. 15-17, PéBupvo, Kpnn (poster).
Zinoviadou, K.G., Koutsoumanis, K.P. and Biliaderis, C.G. 2009. Physical properties of whey protein films acting as
carriers of antimicrobial agents. 3" International Symposium “Delivery of functionality in complex food systems —
Physically-inspired approaches from nanoscale to microscale, Oct. 18-21, Wageningen, The Netherlands (poster).
Lazaridou, A., Serafimidou, A., Biliaderis C. and Tzanetakis, N. 2010. Effect of oat -glucan on physicochemical attributes
of set yogurt containing a probiotic culture. “Thirteenth Food Colloids 2010: On the Road ... From Interfaces to
Consumers”, 22-24 March, Granada, Spain (poster).

Skendi. A., Biliaderis, C.G. and Lazaridou, A. 2010. Structural variation and rheological properties or arabinoxylans from
six breadmaking Greek wheat cultivars. “Thirteenth Food Colloids 2010: On the Road...From Interfaces to Consumers”,
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22-24 March, Granada, Spain (poster).

Moschakis, T., Lazaridou, A., loannou, K. and Biliaderis, C.G. 2010. Structural properties of bovine serum
albumin/chitosan coacervates. “Thirteenth Food Colloids 2010: On the Road...From Interfaces to Consumers”, 22-24
March, Granada, Spain (poster).

Amvrosiadou, S., Paraskevopoulou, A., Biliaderis, C.G. and Kiosseoglou, V. 2010. Rheological properties and aroma
characteristics of mixed whey protein isolate — egg yolk or yolk plasma gels. “Thirteenth Food Colloids 2010: On the
Road...From Interfaces to Consumers”, 22-24 March, Granada, Spain (poster).

Tzoumaki, M.V, Moschakis, T. and Biliaderis, C.G. 2010. Rheological and microstructural properties of nematic gels made
of aqueous chitin nanocrystal dispersions and biopolymers. “Thirteenth Food Colloids 2010: On the Road... From
Interfaces to Consumers”, 22-24 March, Granada, Spain (poster).

Mruwadépng, K. 2010. IToAvcakyapiteg SNUNTPIOKOV KOPTOV OG AEITOVPYIKH GVOTATIKG Tpodipnwy. Xapokonelo [Tav/io
Abnvav, 12 Mdaiov, ABfvo (TpookekANIEVOG OIANTHG).

Biliaderis, C.G. 2010. On the dynamics of food systems — factors influencing shelf life and models of product failure
Understanding, measuring and predicting the shelf life of foods: theory and applications, Workshop, Dept. Food Science
& Technology, Faculty of Agriculture, Aristotle University, May 27-28, Thessaloniki, Greece (oral presentation).
Biliaderis, C.G. 2010. Kinetic and analytical aspects of product deterioration: fundamental principles in monitoring
chemical and microbiological changes in food. Understanding, measuring and predicting the shelf life of foods: theory
and applications, Workshop, Dept. Food Science & Technology, Faculty of Agriculture, Aristotle University, May 27-28,
Thessaloniki, Greece (oral presentation).

Biliaderis, C.G. and Lazaridou, A. 2010. Shelf life of bakery items. Understanding, measuring and predicting the shelf life
of foods: theory and applications, Workshop, Dept. Food Science & Technology, Faculty of Agriculture, Aristotle
University, May 27-28, Thessaloniki, Greece (oral presentation).

Tlovudxn, M., Mooydkng, ©. kot Mrimadépng, K. 2010. Ydotikd o@pipato vavoKpUGTIAA®Y YITiviG: tKovOTNnTo
OYNUOTICHOD TNKTNG KOl wapdyovieg mov v emnpedlovv. 3° lavellnvio Zvvédpio g Aiemotnuovikns Eroupeiog
Moopdliong Yyiewng Tpopiuwy.: “Zoyypoves oavTIANWELS 00QALEINS KOI TOIOTHTAS TPOPIUMV: 1] COYKALON TWV EXLOTHUDY ~,
4-6 Tovviov, ®eccarovikn (oral presentation).

ZnvoPuadov, K., Kovtoovpavnig, K. kot Mmiadépng, K. 2010. Emypnovon g didpketag {ong vomov Pogiov kpéatog pe
NV €QUPLOYN E0DJUOV avTiKpoPlok®dv pepfpavev. 3° Havelinvio Zvvédpio s Aiemotnuovikng Etoupeiog Aioopdiiong
Yyiervig Tpogiuwv: “Zdyypoves avtilnwels aopdleias kai moi0TtyTag popiuwy. 1 adykiion twv exiotnuoyv”, 4-6 Tovviov,
®eoccarovikn (oral presentation).

Mriadépng, K. 2010. Agitovpykd Tpod@LLa Kot GUGTOTIKG TOVG: 110TNTES Kot TEYVOAOYIKEG TpokAnGelS. 3° [laveiinvio
2ovédpro g Aiemotnuovikig Etapeiog Aiaopdlions Yyiewvic Tpogiuwv: “Zoyypoves aviilyels aopaleiog kol moloTHTog
OQIUWV: N odykAion v emiotnuav”, 4-6 lovviov, @ecoaiovikn (oral presentation).

Bdooog, K., Kovotavionodrov, E., Znvofiadov, K., Mooydxng, ©. kout Mmiadépne, K. 2010. Mnyovikég ot
QUGIKOYNUIKEG 1010TNTEG UEUPPAVOV TPOTEIVAOV 0pod YAANKTOG OOPOPETIKOD Tayove. 3° [lavellnvio Xvvédpio g
Miemiorquovikng Etaipeioc Aiaopdlions Yyiervic Tpopiuwv: “Xoyypoves avidyels aopaleiog kal ToioTtnTtag popiumv:
obykiion v emiotiuv”, 4-6 lovviov, Oecoaiovikn (poster).

Boaotieddng, B., Koropov, M.A., Znvopuddov, K., Mooydkng, ®. kot MrmAadépne, K. 2010. Eeappoyn teyvoroyiog
HEUPPAvVOV oTNV avayaition ¢ avATTuENG LUKATOV 68 BPENTIKO VITOGTP®LLO KOl GE TPOIOV Yoovptng. 3° IHavelinvio
2ovédpro g Aiemotnuovikng Etaipeiog Araopalions Yyiewvig Tpopiuwv: “Zdyypoves avulqyels aopaleiog kol molotTog
oPiuwv: N adykiion twv emotquav”, 4-6 lovviov, @eccarovikn (poster).

Tlovpdxn, M., Mooydkns., ®., Kiocéoyrlov, B. kot Mmaadépng, K. 2010. EZtabepomoinon yolokTtopdtov ond
vavokpuotdAlovg yutivng. 3° Hoavellnvio Zvvédpio s Awemotnuovikng Etaupeiog Moopdlions Yyiervng Tpogiuwv:
“2Oypoves aVTIANWELS AOPAAEIOS KAl TOI0THTOS TPOPIUMV: N cVYKALIoN TV emiotiuw@y ”, 4-6 Iovviov, Oessalovikn (poster).
Lazaridou, A., Marinopoulou, A., Matsoukas, N.P. and Biliaderis, C.G. 2010. Effects of particle size and autoclaving on
physicochemical and functional properties of dough and Cretan barley rusks. 2010 AACC International Annual Meeting,
Oct. 24-27, Savannah, Georgia, USA (oral presentation).

Lazaridou, A., Papoutsi, Z., Biliaderis, C.G. and Moutsatsou, P. 2010. Impact of molecular structure of cereal B-glucans on
anti-inflammatory activity in human aortic endothelial cells. 2010 AACC International Annual Meeting, Oct. 24-27,
Savannah, Georgia, USA (poster).

Zinoviadou, K.G., Dergiade, I.N., Gougouli, M., Koutsoumanis K.P., Biliaderis, C.G. and Moschakis, T. 2011.
Investigating the effect of various antimicrobial agents on the growth of Penicillium expansum under different storage
conditions. IDF International Symposium on Sheep, Goat and other non-Cow Milk, May 16-18, Athens, Greece (poster).
Zinoviadou, K.G., Biliaderis, C.G. and Moschakis, T. 2011. Potential use of whey protein edible films in yoghurt and
yoghurt-related products to overcome syneresis events. IDF International Symposium on Sheep, Goat and other non-Cow
Milk, May 16-18, Athens, Greece (poster).

Zinoviadou, K.G., Koutsoumanis, K.P. and Biliaderis, C.G. 2011. Biopolymer-based films as carriers of antimicrobial
agents. /1" International Congress on Engineering and Food: Food Process Engineering in a Changing World, ICEF11,
May 22-26, Athens, Greece (oral presentation).

Tzoumaki, M.V., Moschakis, T., Kiosseoglou, V. and Biliaderis, C.G. 2011. Chitin nanocrystal o/w stabilized emulsions.
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11" International Congress on Engineering and Food: Food Process Engineering in a Changing World, ICEF11, May 22-
26, Athens, Greece (oral presentation).

Moschakis, T., Lazaridou, A., and Biliaderis, C.G. 2011. Using particle tracking to probe the local dynamics of barley -
glucan solutions. 11" International Congress on Engineering and Food: Food Process Engineering in a Changing World,

ICEF11, May 22-26, Athens, Greece (oral presentation).

Zinoviadou, K.G., Moschakis, T., Kiosseoglou, V. and Biliaderis, C.G. 2011. Impact of emulsifier-polysaccharide
interactions on the stability and rheology of stabilized oil-in-water emulsions. 1 1* International Congress on Engineering
and Food: Food Process Engineering in a Changing World, ICEF11, May 22-26, Athens, Greece (poster).

Tzoumaki, M. V., Moschakis, T. and Biliaderis, C.G. 2011. Chitin nanocrystal dispersions: rheological and microstructural
properties. 11 International Congress on Engineering and Food: Food Process Engineering in a Changing World,

ICEF11, May 22-26, Athens, Greece (poster).

Patsioura, A., Gekas, V., Lazaridou, A. and Biliaderis, C. 2011. Kinetics of heterogeneous amylolysis in oat flour and
characterization of hydrolyzates. 11" International Congress on Engineering and Food: Food Process Engineering in a
Changing World, ICEF11, May 22-26, Athens, Greece (poster).

Zinoviadou, K.G., Scholten, E., Moschakis, T. and Biliaderis, C.G. 2011. Emulsions with molecular complexes at interfaces
exhibit increased physical stability. 4th International Symposium, Delivery of Functionality in Complex Food Systems,

Physically-Inspired Approaches from the Nanoscale to the Microscale, August 21-24, 2011, Guelph, Ontario, Canada (oral
presentation).

Zinoviadou, K.G., Scholten, E., Moschakis, T., Kiosseoglou, V. and Biliaderis, C.G. 2011. Emulsions stabilised by sodium
caseinate-chitosan complexes with increased stability over Environmental Stresses. 77 Nizo Dairy Conference, Flavour
and texture; innovations in dairy. September 21-23, Papendal, The Netherlands (oral presentation).

Martocakidov, A., Mrimadépng, K. kot Kioséoylov, B. 2011. A&ionoinon eAaocoUGTOV Y0, THY TOPAGKELT EOMOYUMY
vavooOvletov pepPpavov kalgivikov votpiov. 21° Haveldvio Zvvedpio Xnueiog, 9-12 AekepuPpiov, Oeccolovikn
(mpopopikn Tapovsioom).

Zinoviadou, K.G., Scholten, E., Moschakis, T. and Biliaderis, C.G. 2012. Emulsions stabilised by molecular complexes
exhibit increased physical stability. Food Colloids 2012 - Creation and breakdown of structure, April 16-18, Copenhagen,
Denmark (poster presentation).

Tzoumaki, M.V., Moschakis, T., Scholten, E. and Biliaderis C.G. 2012. Chitin nanocrystal o/w stabilized emulsions:

Physicochemical properties and lipid digestion. Food Colloids 2012 - Creation and breakdown of structure, April 16-18,
Copenhagen, Denmark (oral presentation).

Moschakis, T., Tzoumaki, M.V., Zinoviadou, K.G., Scholten, E. and Biliaderis, C.G. 2012. Using chitosan and chitin
nanocrystals to enhance the stability of emulsions under various stresses. Structure design in emulsions and foams, Oct. 15-
16, Lunteren, Netherlands (oral presentation).

Fotiou, M., Michaelidou, A.M., Athanasiadis, A.P., Menexes, G., Koulourida, V., Biliaderis, C.G. and Tarlatzis, B.C. 2012.

Second trimester amniotic fluid metabolites as early biomarkers of neonatal growth — preliminary results. Workshop on
Holistic Analytical Technologies for BioMedical, Food and Plant Sciences, November 9-11, 2012, Athens, Greece
(poster).

Lazaridou, A., Marinopoulou, A., Matsoukas, N. P. and Biliaderis C. G. 2013. Effect of particle size and hydrothermal
processing of flour on nutritional functionality of barley rusks as evaluated by in vitro digestion assays. 2" International
Conference on Food Digestion, 2"“ICFD, March 6-8, Madrid, Spain (poster).

Tzoumaki, M., Vasilakakis, M. and Biliaderis, C.G. 2013. Postharvest treatment of white asparagus (Asparagus officinalis)
with edible coatings. International Symposium “Horticulture — Science, Quality, Diversity and Harmony”, May 2410-26%,
Iasi, Romania (poster).

Vouris, D., Lazaridou, A. and Biliaderis, C.G. 2013. Effect of flour particle size on rheology and starch gelatinization of
wheat doughs. Cereals and Europe - Spring Meeting 2013, “Unlocking the full potential of cereals: challenges for science-
based innovation”, May 29-31, Leuven, Belgium (poster).

Lazaridou, A., Marinopoulou, A., Matsoukas, N.P. and Biliaderis C.G. 2013. Functional properties of traditional Cretan
barley rusks from flour differing in particle size. Cereals and Europe - Spring Meeting 2013, “Unlocking the full potential
of cereals: challenges for science-based innovation”, May 29-31, Leuven, Belgium (poster).

Virgiliou, C., Fotiou, M., Michaelidou, A., Athanasiadis, A.P., Menexes, G., Koulourida, V., Biliaderis, C.G., Tarlatzis,

B.C. andTheodoridis, G. 2013. HPLC and LC-MS/MS for the detection of early biomarkers of neonatal growth in human
amniotic fluid. 39th International Symposium on High-Performance-Liquid-Phase Separations and Related Techniques
(HPLC2013), June 16-20, Amsterdam, The Netherlands (poster).

Fotiou, M, Georganta, G., Tsakoumaki, F., Michaelidou, A.-M., Athanasiadis, A.P., Menexes, G., Ganidou, M.,
Theodoridis, G., Biliaderis, C.G. and Tarlatzis, B. 2013. Second trimester amniotic fluid amino acid levels in relation to
maternal pre-pregnancy Body Mass Index. XI World Congress of Perinatal Medicine, June 19-22, Moscow, Russia (poster).
Athanasiadis, A.P., Zoumpoulakis, P., Michaelidou, A.-M., Fotakis, C., Fotiou, M., Tsakoumaki, F., Georganta, G.,
Menexes, G., Ganidou, M., Theodoridis, G., Biliaderis, C.G. and Tarlatzis, B. 2013. Gestational age and maternal pre-
pregnancy body mass index: potential determinants of human amniotic fluid metabolic profile. XI World Congress of
Perinatal Medicine, June 19-22, Moscow, Russia (poster).
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Marantelou, C., Seitanidou, M., Koidis, C., Kassavetis, S., Karamanidis, S., Biliaderis, C. and Logothetidis, S. 2013.
Preparation, characterization and physical properties of cellulose nanocrystals (CNCs) in dispersions and biopolymer films.
10th International Conference on Nanosciences & Nanotechnologies — NN13, July 9 — 12, Thessaloniki, Greece (poster).
Irakli, M., Samanidou, V., Katsantomnis, D., Biliaderis, C.G. and Papadoyannis, I. 2013. Phytochemical profiles and
antioxidant capacity of pigmented and non-pigmented genotypes of rice (Oryza sativa L.). 8th International Conference on
Instrumental Methods of Analysis: Modern Trends and Applications (IMA 13), Sept. 15-19, Thessaloniki, Greece (poster).
Lazaridou, A., Biliaderis, C.G., Syllaidopoulos, A. and Christidis, P. 2013. Functional and sensory evaluation of sugar-
free biscuits enriched in barley p-glucan according to new EFSA’s health claims. AACC International Annual Meeting,
Sept. 29 — Oct. 3, Albuquerque, New Mexico, USA (poster).
Vouris, D., Lazaridou, A. and Biliaderis, C.G. 2013. Impact of jet milling on physical properties of wheat flour doughs.
AACC International Annual Meeting, Sept. 29 — Oct. 3, Albuquerque, New Mexico, USA (poster — oral presentation).
Mygdalia, A., Lazaridou, A. and Biliaderis, C.G. 2013. A submerged chickpea fermentation extract used as leavening agent
for improving quality of gluten-free breads. AACC International Annual Meeting, Sept. 29 — Oct. 3, Albuquerque, New
Mexico, USA (poster — oral presentation).
Biliaderis, C.G., Tzoumaki, M., Moschakis, T. and Scholten, E. 2013. Chitin nanocrystals as structuring particles in food
colloidal systems. 5" International Symposium on “Delivery of Functionality in Complex Food Systems”, Sept. 30 — Oct.
3, Haifa, Israel (oral presentation).
Biliaderis, C.G., Bosnea, L. A. and Moschakis, T. 2013. Improving the viability of probiotic bacteria under simulated
gastrointestinal conditions by microencapsulation through complex coacervation. 5" International Symposium on
“Delivery of Functionality in Complex Food Systems”, Sept. 30 — Oct. 3, Haifa, Israel (poster).
Bosnea, L., Fanourakis, S., Moschakis, T. and Biliaderis, C.G. 2013. Whey protein- gum arabic coacervates as
microencapsulation matrix for L. paracasei: Effect of biopolymer composition on cell viability. International Conference
on Environment, Health and Industrial Biotechnology, BioSangam-2013, November 21-23, Allahabad, India (Poster). 3rd
Award - Poster Competition.
Bosnea, L., Moschakis, T. and Biliaderis, C.G. 2013. Microencapsulation of probiotic bacteria in biopolymer- based
complexes. International Conference on Advances in Biotechnology and Bioinformatics, ICABB-2013 & X Convention of
the Biotech Research Society, November 25-27, Pune, India (invited lecture).
Bosnea, L., Moschakis, T., Biliaderis, C.G. and Nigam Poonam, S. 2013. Studies on viability and technological properties
of lactobacillus isolated from traditional greek dairy products. International Conference on Advances in Biotechnology and
Bioinformatics, ICABB-2013 & X Convention of the Biotech Research Society, November 25-27, Pune, India (invited
lecture).
Moschakis, T. and Biliaderis, C.G. 2014. Modification of interfacial properties of emulsions to enhance the physical
stability and functionality under different stresses. The Nano, Micro, Macro confluence in food structure for health, wellness
and pleasure, Meeting of Cost Action FA 1001, Febr. 27-28, Bucharest, Romania (oral presentation).
Biliaderis, C.G., Bosnea, L.A. and Moschakis, T. 2014. Microencapsulation of a probiotic Lactobacillus paracasei strain
using complex coacervates of whey protein isolate and gum arabic. The Nano, Micro, Macro confluence in food structure
for health, wellness and pleasure, Meeting of Cost Action FA 1001, Febr. 27-28, Bucharest, Romania (poster).
Moschakis, T., Chantzos, N. and Biliaderis, C.G. 2014. Microstructure and microrheology of w/w emulsions containing
sodium caseinate and locust bean gum. 15% Food Colloids Conference 2014, April 16-18, Karlsruhe, Germany (oral
presentation).
Moschakis, T., Bosnea, L.A. and Biliaderis, C.G. 2014. Enhanced viability of microencapsulated lactobacillus paracasei in
complex coacervates. 15" Food Colloids Conference 2014, April 16-18, Karlsruhe, Germany (poster)
Moschakis, T., Lazaridou, A., Biliaderis, C.G. 2014. Exploring the local dynamics of B-glucan solutions with different
molecular characteristics by using particle tracking microrheology. 15" Food Colloids Conference 2014, April 16-18,
Karlsruhe, Germany (poster).
Bosnea, L., Moschakis, T. and Biliaderis, C.G. 2014. Optimization of probiotic microencapsulation by whey protein-gum
arabic complex coacervation and effects of trehalose and inulin on cell viability during freeze drying. 12% International
Hydrocolloids Conference (IHC), May 5-9, Taipei, Taiwan (poster).
Lazaridou, A. and Biliaderis, C.G. 2014. Phase separated cereal beta-glucan / milk protein systems in model and real dairy
products. 12t International Hydrocolloids Conference (IHC), May 5-9, Taipei, Taiwan (poster).
Lazaridou, A., Kritikopoulou, K. and Biliaderis, C.G. 2014. Barley beta-glucan cryostructurates as encapsulation matrices
for controlled delivery systems. 12" International Hydrocolloids Conference (IHC), May 5-9, Taipei, Taiwan (oral
presentation).
Fotakis, C., Fotiou, M., Chatzioannou, A.C., Zoumpoulakis, P., Michaelidou, A.M., Menexes, G., Athanasiadou, N.,
Kyrkou, C., Tsakoumaki, F., Gika, H., Athanasiadis, A.P., Theodoridis, G., Biliaderis, C.G. and Tarlatzis, A.C. 2014.
Dietary patterns are reflected in the metabolic profiles of second trimester maternal blood and amniotic fluid. XX7V
European Congress of Perinatal Medicine, June 4 — 7, Florence, Italy (poster).
Lazaridou, A., Vouris, D., Biliaderis, C.G. and Zoumpoulakis, P. 2014. Impact of jet-milling on physicochemical properties
of wheat flour, dough and breads. AACC International Annual Meeting, Oct. 5-8, Providence, Rhode Island, U.S.A. (oral
presentation).
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Gkountenoudi-Eskitzi, 1., Lazaridou, A., Goula, A. M. and Biliaderis, C.G. 2014. Development of gluten-free breads
enriched with chickpea and acorn flours using response surface methodology. A4ACC International Annual Meeting, Oct.
5-8, Providence, Rhode Island, U.S.A. (poster).

Biliaderis, C.G., Bosnea, L. and Moschakis, T. 2014. Complex coacervation as a potential microencapsulation technique
of probiotics. st Congress on Food Structure Design, Oct. 15-17, Porto, Portugal (poster).

Biliaderis, C.G., Chantzos, N. and Moschakis, T. 2014. Particle tracking microrheology in a phase separated system of
sodium caseinate and locust bean gum. /st Congress on Food Structure Design, Oct. 15-17, Porto, Portugal (poster).
Gkountenoudi-Eskitzi, 1., Lazaridou, A., Irakli, M., Bosnea, L. and Biliaderis, C.G. 2014. Evaluation of phenolic
compounds and antioxidant activity of gluten-free bread formulations enriched with acorn and chickpea flour. International
Conference on Emerging Trends in Biotechnology, Nov. 6-9, New Delhi, India (poster).

Bosnea, L.A., Moschakis, T. and Biliaderis, C.G. 2014. Enhanced viability of microencapsulated Lactobacillus strains in
complex coacervates. International Conference on Emerging Trends in Biotechnology, Nov. 6-9, New Delhi, India (invited
lecture).

Bosnea, L.A., Biliaderis, C.G., Moschakis, T. and Nigam, P. 2014. Technological properties of lactobacilli isolated from
traditional Greek dairy products. International Conference on Emerging Trends in Biotechnology, Nov. 6-9, New Delhi,
India (invited lecture).

Gkountenoudi-Eskitzi, I., Lazaridou, A. and Biliaderis, C.G. 2015. In vitro starch digestibility and in vivo glycemic response
of gluten-free bread enriched with chickpea and acorn flours. 4th International Conference on Food Digestion, 4thICFD,
March 17-19, Naples, Italy (poster).

Perez-Quirce S., Lazaridou A., Biliaderis C.G. and Ronda, F. 2015. Impact of oat B-glucan molecular weight on viscoelastic
behavior of gluten-free rice-based doughs. 6" International Dietary Fibre Conference 2015, From Fibre Functionality to
Health, June 1-3, Paris, France (oral presentation).

Aspridou, Z., Vasileiadis, T., Mygdalia, A., Dourvanidis, D., Moschakis, T., Biliaderis, C.G. and Koutsoumanis, K. 2015.
Smart packaging technology: Edible films with probiotic bacteria incorporated. 2"¢ International Conference on Food and
Biosystems Engineering, July 28-31, Mykonos Island, Greece (poster).

Gougouli, M., Kakagianni, M., Aspridou, Z., Moschakis, T., Biliaderis, C.G. and Koutsoumanis, K. 2015.
Microencapsulation of probiotic cultures for use in dairy and meat products. 2" International Conference on Food and
Biosystems Engineering, July 28-31, Mykonos Island, Greece (poster).

Athanasiadis, A.P., Fotakis, C., Tsiaka, T., Athanasiadou, E., Kyrkou, C., Dimitropoulou, A., Tsakoumaki, F.,
Fotiou, M., Zoumpoulakis, P., Menexes, G., Michaelidou, A.M., Biliaderis, C.G. and Tarlatzis, B. 2015. Reflection of
intake of energy generating nutrients in the 2nd trimester amniotic fluid metabolic profile. 14" World Congress in Fetal
Medicine, 21-25 June, Iraklion, Crete, Greece (poster).

Fotiou, M., Fotakis, C., Athanasiadou, E., Tsakoumaki, F., Kyrkou, C., Tsiaka, T., Dimitropoulou, A., Zoumpoulakis, P.,

Tarlatzis, B.C., Biliaderis, C.G., Michaelidou, A.M. and Athanasiadis, A.P. 2015. Maternal dietary protein intake is
reflected in the metabolic profile of second trimester amniotic fluid — an NMR-omics approach. 12” World Congress of
Perinatal Medicine, November 3-6, Madrid, Spain (oral presentation, invited).

Dourvanidis, D., Moschakis, T. and Biliaderis, C.G. 2015. Microencapsulation of probiotic Lactobacillus paracasei (E6)
strain by complex coacervation and subsequent ionotropic gelation. 29" EFFoST International Conference: Food Science
Research and Innovation — Delivering sustainable solutions to the global economy and society, EFFoST 2015, Nov. 10-
12-26, Athens, Greece (oral presentation).

Kakagianni, M., Gougouli, M., Aspridou, Z., Vasileiadis, T., Moschakis, T., Biliaderis, C.G. and Koutsoumanis, K. 2015.
Microencapsulation of probiotics in novel delivery systems for their application in food products. 29" EFFoST
International Conference: Food Science Research and Innovation — Delivering sustainable solutions to the global economy
and society, EFFoST 2015, Nov. 10-12-26, Athens, Greece (poster).

Bosnea, L., Moschakis, T. and Biliaderis, C.G. 2015. Improved viability of microencapsulated Lactobacillus strains in
complex coacervates. 29" EFFoST International Conference: Food Science Research and Innovation — Delivering
sustainable solutions to the global economy and society, EFFoST 2015, Nov. 10-12-26, Athens, Greece (poster).

Fotiou, M., Fotakis, C., Athanasiadou, E., Tsakoumaki, F., Kyrkou, C., Tsiaka, T., Dimitropoulou, A., Zoumpoulakis, P.,

Tarlatzis, B.C., Biliaderis, C.G., Michaelidou, A.M., andAthanasiadis, A.P. 2015. Maternal habitual dietary protein intake
is reflected in second trimester amniotic fluid, serum, and urine NMR metabolic profiles. 6" Congress of South East
European Society of Perinatal Medicine, December 4-6, Zagreb, Croatia (poster).

Fotiou, M., Fotakis, C., Tsakoumaki, F., Kyrkou, C., Athanasiadou, E., Tsiaka, T., Chatziioannou, A.-C., Dimitropoulou,
A., Menexes, G., Theodoridis, G., Tarlatzis, B.C., Biliaderis, C.G., Athanasiadis, A.P., Zoumpoulakis, P. and Michaelidou,
AM. 2016. Exploring the link between maternal dietary protein intake and the metabolic profile of second trimester
amniotic fluid. 4 Workshop on Holistic Analytical Methods for System Biology Studies, April 17-19, Thessaloniki, Greece

(poster).

Biliaderis, C.G., Bosnea, L.A. and Moschakis, T. 2016. Enhancing the viability of probiotics under adverse environmental
conditions by post culture in biopolymer coacervate matrices. 13" International Hydrocolloids Conference, May16-20,

Guelph, Ontario, Canada (poster).
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Biliaderis, C.G., Dergiade, 1., Katsanidis, E. and Moschakis, T. 2016. Modulating the functional properties of phytosterols
by emulsification and using organogels: application in a model yoghurt system. 13" International Hydrocolloids
Conference, May16-20, Guelph, Ontario, Canada (poster).

Fotiou, M., Fotakis, C., Tsakoumaki, F., Kyrkou, C., Athanasiadou, E., Tsiaka, T., Chatziioannou, A.C., Dimitropoulou,
A., Menexes, G., Theodoridis, G., Tarlatzis, B.C., Biliaderis, C.G., Athanasiadis, A.P., Zoumpoulakis, P. and Michaelidou,
AM. 2016. Exploring the link between maternal dietary protein intake and the metabolomic profile of second trimester
amniotic fluid. XXV European Congress of Perinatal Medicine, June 15-18, Maastricht, the Netherlands (poster).
Biliaderis, C.G. and Lazaridou, A. 2016. Cell wall polysaccharides from cereal grains as functional ingredients in
formulated food products: structure-function relations. XIV Cell Wall Meeting, June 12-17, Chania, Crete, Greece (oral
presentation).

Skendi, A., Biliaderis, C.G. and Zoumpoulakis, P. 2016. Structure-property relations of hydrogels made from wheat cell
wall arabinoxylans by either Cu*? ions or enzyme-catalyzed oxidation. XIV Cell Wall Meeting, June 12-17, Chania, Crete,
Greece (poster).

Drosou, C., Krokida, M., Biliaderis, C. 2016 Characterization of the morphology of food-grade electrospun fibers from
whey protein and pullulan blends obtained by electrospinning. NANOTEC2016 — International Conference on
Nanotechnology Applications, 26 - 27 September, Valencia, Spain (poster).

Mourtzinos, I., Anastasopoulou, E., Petrou, A., Grigorakis, S., Makris, D. and Biliaderis, C.G. 2016. Optimization of a
green method for the recovery of high-added value polyphenols from olive leaf using cyclodextrins. /I International
Congress on Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (oral presentation).

Moschakis, T., Dergiade, 1., Katsanidis, E. and Biliaderis, C.G. 2016. Enhancing phytosterol solubility and rheological
properties by emulsification and organogelation: application in a model yoghurt system. [/ International Congress on
Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (oral presentation).

Lazaridou, A., Tananaki, C., Polatidou, K. and Biliaderis, C.G. 2016. Kinetics of production of creamed honey from
unblended Greek varieties. /1] International Congress on Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (poster).
Dapcevi¢ Hadnadev, T., Hadnadev, M., Lazaridou, A., Moschakis, T. and Biliaderis, C.G. 2016. Physicochemical
properties of hemp (Cannabis sativa L.) protein isolates: effects of isolation technique and conditions. III International
Congress on Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (oral presentation).

Lazaridou, A. and Biliaderis, C.G. 2017. Analytical tools for exploring functionality of cereal fibers in foods. EUROFINS
Symposium “Carbohydrates in Food, Pet Foods and Feed”, March 27, Utrecht, The Netherlands (invited presentation).
Katsanidis, E., Moschakis, T., Lazaridou, A., Biliaderis, C.G., Kouzounis, D. 2017. Lipid structuring as a means for trans
and saturated fat reduction. 5" Intern. Conference “Sustainable Postharvest and Food technologies — INOPTEP 2017,
April 23-38, Vrsac, Serbia (invited oral presentation).

Apdoov, X., Kpokida, M., Mathadépng, K. 2017 Avamtuén Kavotopmv vavo-vav HEGm TS NAEKTPOCTATIKNG VOTTOINGTg
(electrospinning) amd piypota Tp@TEIVIG 0poD YAAUKTOG Kol TOVALOVAGVNG Yoo TV evBVLAGkwon B- kapotéviov. 1°
HovelAnvio Zovédpio Xnuuxng Muyovikng, 25- 27 Mailov, @scoalovikn (poster).

Mourtzinos, 1., Ignatiadis, A., Topalidou, K., Grigorakis, S., Makris, D., Moschakis, T, Biliaderis, C.G. 2017. Optimization
of a green method for the recovery of polyphenols from onion solid wastes. 5% International Conference on Sustainable
Solid Waste Management, June 21-24, Athens, Greece (oral presentation).

Drosou, C., Krokida, M., Biliaderis, C. 2017 Encapsulation of P-carotene in food grade nanofibers by coaxial
electrospinning. IMA-2017 - 10" International Conference on Instrumental Methods of Analysis, September 17-21,
Heraklion, Greece (poster).

Dimitropoulou A., Fotakis C., Fotiou M., Tsakoumaki F., Kyrkou C., Menexes G., Athanasiadis A.P, Biliaderis C.G.,
Zoumpoulakis P., Michaelidou A.M. 2017. Exploring the link between the circulatory and excreted metabolome during
pregnancy — a pilot study. 3¢ IMEKOFOODS. Metrology Promoting Harmonization & Standardization in Food &
Nutrition, October 14, Thessaloniki, Greece (poster).

Fotiou, M., Kyrkou, C., Tsakoumaki, F., Dimitropoulou, A., Virgiliou, C., Fotakis, C., Athanasiadou, E., Loukri, A.,
Papadopoulos, S., Stamkopoulos, A., Gika, H., Theodoridis, G., Athanasiadis, A.P., Biliaderis, C.G., Zoumpoulakis, P.,
Michaelidou, A.M. 2017. A pilot study to explore the link between habitual diet and urinary biomarkers during pregnancy.
3 IMEKOFOODS. Metrology Promoting Harmonization & Standardization in Food & Nutrition, October 1-4,
Thessaloniki, Greece (oral presentation).

Mourtzinos, 1., Prodromidis, P., Makris, D., Biliaderis, C.G., Moschakis, T. 2017. Optimization of a green method for the
recovery of natural colorants from onion solid wastes: application in a yogurt product. 3" IMEKOFOODS. Metrology
Promoting Harmonization & Standardization in Food & Nutrition, October 1—4, Thessaloniki, Greece (oral presentation).
Agovthpn, A., Matcakidov, A., Mmaadépne, K., Kiocgéoylov, B. 2017. PeoAoyiki] GuUmEPLPOPE TNKTOUATOTOUTIKOV
WTTOV VOOTIKOD ekYVAIocHOTOS amd @VTpo apofocitov. 1° Zvvédpio Xnueiog Metamrvyioxov kor Ilpomrvyioxov
Dovtnrwv A.I1.0., Noguf.10-12, O@sscalovikn (Tpopoptkn Tapovsioon).

Moschakis, T., Nikolaidis, A., Andreadis, M., Papagiannopoulos, A., Biliaderis, C.G. 2018. Effect of ethanol on the
formation of whey protein cold-set gels and nano-, micro-particles. 7% Food Colloids Conference: Application of soft
matter concepts, April 8-11, Leeds, UK (oral presentation).

Anastasopoulou, E., Petrou, A., Makris, D., Biliaderis C.G., Mourtzinos, I. 2018. Cyclodextins as co-solvents for the
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extraction of polyphenols from olive leaf. 6th International Conference on Sustainable Solid Waste Management, June 13—
16, Naxos Island, Greece (oral presentation).

Dimopoulou, M., Hatzikamari. M., Albertin, W., Soufleros, E.H., Biliaderis, C.G. 2018. The origin of Brettanomyces
bruxellensis in Greek wine. International symposium of Unesco, June 23-26, in Crete, Greece (oral presentation).
Christofi, M.N., Mourtzinos, 1., Drogoudi, P., Lazaridou, A., Biliaderis, C., Manganaris, G.A. 2018. Elaboration of
protocols to define sensorial attributes and mechanical properties of canned peaches. XXX International Horticultural
Sciences Congress. August 12-16, Instabul, Turkey (oral presentation).

Tsitlakidou, P., Mourtzinos, L., Biliaderis, C. 2018. Sensory perception and bitterness masking of olive polyphenols fortified
mayonnaise. 30th International Symposium on the Chemistry of Natural Products, November 25-29, Athens, Greece
(poster).

Apdoov, X., Kpokida, M., Mrihmadépng, K. 2019. Kwvntikn perétn vrofdabuiong eykieiopévou B-kapoteviov o€ iveg omd
pilypoto TpoTeivng 0pod YOAOKTOG Kol TOVAOVAAYNG HEG® TG HeBOSOL NAeKTPOGTOTIKYG voToinong (electrospinning).
120 Iavellnvio Emotnuoviko Zvvedpro Xnuxng Muyovikng, Maiog 29 - 31, ABfva (tpogopikn mapovcioon) .

Valamoti, S.-M., Petridou, C., Heiss, A.G., Azorin, M.-B., Stika, H.-P., Fiorentino, G., Primavera, M., Biliaderis, C..G.,
Lazaridou, A., Sereti, V., Fyntikoglou, V., Symponis, K., Papadopoulou, L. 2019. Sitos: an interdisciplinary investigation
of 'cereal food' in the ancient Greek world integrating literary sources, experimentation, food science, archaeobotany and
scanning electron microscopy. /8th Conference of the International Workgroup for Palaeoethnobotany, June 3-8, Lecce,
Italy (oral presentation).

Soniadis, A., Biliaderis, C.G. Zampouni, K., Moschakis, T., Lazaridou, A., Katsanidis, E. 2019. Physicochemical properties
of olive oil oleogels structured with monoglycerides. Ist Intern. Conference on Advanced Production and Processing
(ICAPP), Oct. 10-11, Novi Sad, Serbia (poster).

Zampouni, K., Biliaderis, C.G., Soniadis, A., Lazaridou, A., Moschakis, T., Katsanidis, E. 2019. Ist Intern. Conference on
Advanced Production and Processing (ICAPP), Oct. 10-11, Novi Sad, Serbia (poster).

Kokkinomagoulos, E., Kandylis, P., Biliaderis, C.G. 2019. Evaluation of antioxidant capacity and physicochemical
characteristics of wines based on pomegranate juice. /2th Intern. Scientific and Professional Conference with Food to
Health, Oct. 24-25th, Osijek, Croatia (poster).

Wagner, J., Prodromidis, P., Kandylis, P., Katsanidis, E. Biliaderis, C.G., Moschakis, T. 2019. Production of a functional
whey cheese with phytosterols. /2th Intern. Scientific and Professional Conference with Food to Health, Oct. 24-25th,
Osijek, Croatia (poster).

Wagner, J., Maras, A., Prodromidis, P., Kandylis, P., Lazaridou, A., Biliaderis, C.G., Moschakis, T. 2019. Production of a
novel whey cheese by using complex coacervation. /2th Intern. Scientific and Professional Conference with Food to
Health, Oct. 24-25th, Osijek, Croatia (poster).

Kotsiou, K., Lazaridou, A., Biliaderis, C.G. 2019. Fortification of wheat bread with flours from processed legume seeds
and impact on product quality attributes. 33rd EFFoST International Conference: Sustainable Food Systems - Performing
by Connecting, Nov. 12-14 th, Rotterdam, The Netherlands (oral presentation).

Lazaridou, A., Gidari - Gounaridou, C., Kotsiou, K., and Biliaderis, C.G. 2019. Impact of dry sourdough from chickpea
fermentation extract on quality characteristics of gluten-free bread. 33rd EFFoST International Conference. Sustainable
Food Systems - Performing by Connecting, Nov. 12-14th, Rotterdam, The Netherlands (poster).

Prodomidis, P., Wagner, J., Sereti, V., Biliaderis, C.G., Katsanidis, E., Moschakis, T. 2020. Effect of Tween 20 on the
thermomechanical properties and microstructure of vegetable oil systems structured with monoglyceride. ISEKI Food
Association e-conference (Vienna Austria) “Food Quality and Texture in Sustainable Production and Healthy
Consumption”, November 18-19 (oral presentation).

Andeadis, M., Wagner, J., Biliaderis, C.G., Moschakis, T. 2020. Effect of salt on heat-induced gelation of ethanol denatured
whey proteins. ISEKI Food Association e-conference (Vienna Austria) “Food Quality and Texture in Sustainable
Production and Healthy Consumption”, November 18-19 (oral presentation).

Prodromidis, P., Mourtzinos, 1., Wagner, J., Kokkinomagoulos, E., Kandylis, P., Sereti, V., Zampouni, K., Katsanidis, E.,
Lazaridou, A., Biliaderis, C.G., Moschakis, T. 2020. Use of phenol-rich red onion skin waste extracts as natural colorants
in yoghurt-like products. ISEKI Food Association e-conference (Vienna Austria) “Food Quality and Texture in Sustainable
Production and Healthy Consumption”, November 18-19 (oral presentation).

Solomakou, N., Wagner, J., Biliaderis, C.G., Moschakis, T. 2020. Extraction of oil bodies (oleosomes) from Cannabis
sativa L. as a dairy substitute. ISEKI Food Association e-conference (Vienna Austria) “Food Quality and Texture in
Sustainable Production and Healthy Consumption”, November 18-19 (oral presentation).

Kokkinomagoulos, E., Kandylis, P., Prodromidis, P., Sereti, V., Zampouni, K., Wagner, J., Katsanidis, E., Lazaridou, A.,
Moschakis, T., Biliaderis, C.G. 2020. Impact of yeast strain, fermentation temperature and sugar content on pomegranate
alcoholic beverage production and characteristics. ISEKI Food Association e-conference (Vienna Austria) “Food Quality
and Texture in Sustainable Production and Healthy Consumption”, November 18-19 (oral presentation).

Charitou, G., Prodromidis, P., Wagner, J., Biliaderis, C.G., Moschakis, T. 2020. The effect of whey protein microgel
particles on the physicochemical properties of yogurt-type products. ISEKI Food Association e-conference (Vienna
Austria) “Food Quality and Texture in Sustainable Production and Healthy Consumption”, November 18-19 (oral
presentation).
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Kotsiou, K., Sacharidis, D.D., Lazaridou, A., Biliaderis, C.G. 2020. Rheological, textural and sensorial characteristics of
wheat dough and bread formulations fortified with yellow split pea. ISEKI Food Association e-conference (Vienna Austria)
“Food Quality and Texture in Sustainable Production and Healthy Consumption”, 18-19 November (poster).

Lazaridou, A., Keramari, S., Sereti, V., Biliaderis, C.G. 2020. Impact of sourdough from a commercial starter culture on
gluten free rice breads supplemented with chickpea. ISEKI Food Association e-conference (Vienna Austria) “Food Quality
and Texture in Sustainable Production and Healthy Consumption”, November 18-19 (poster).

Lazaridou, A., Mouzakitis, C.-K., Sereti, V., Wagner, J., Biliaderis, C.G. 2020. Physicochemical properties and application
of zein based edible coatings for extending wheat bread shelf life. ISEKI Food Association e-conference (Vienna Austria)
“Food Quality and Texture in Sustainable Production and Healthy Consumption”, November 18-19 (poster).

Pappa, A., Prodromidis, P., Wagner, J., Tsoumagka, M., Katsanidis, E., Biliaderis, C.G., Moschakis, T. 2020. Effect of oil
volume fraction and beeswax content on the rheological properties and microstructure of oleogel-in-water emulsions. ISEKI
Food Association e-conference (Vienna Austria) “Food Quality and Texture in Sustainable Production and Healthy
Consumption”, November 18-19 (poster).

Sereti, V., Lazaridou, A., Biliaderis, C.G. 2020. Rheological aspects of barley emulsion gels used as fat replacers in reduced
fat biscuits. ISEKI Food Association e-conference (Vienna Austria) “Food Quality and Texture in Sustainable Production
and Healthy Consumption”, November 18-19 (poster).

Sereti, V. Lazaridou, A., Kokkinomagoulos, E., Prodromidis P., Wagner, J., and 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, March 17-19, Jahorina, Republica of Srpska, Bosnia and Herzegovina
(poster).

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. 9t
International Conference on Bioprocessing (IBA-IFIBiop 2021), Sept 12-15., Coahuila, México

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

Sereti, V., Lazaridou, A., Biliaderis, C.G. and 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 (Vienna, Austria), Sustainable development goals in food systems: challenges and opportunities for
the future, June 23-25 (poster).

Sereti, V., Lazaridou, A., Tananaki, C. and 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. /2th
International Conference on Instrumental Methods of Analysis Modern Trends and Applications (IMA 2021), virtual event
(Thessaloniki & Athens, Greece), September 20-23 (oral presentation).

Kotsiou, K., Lazaridou, A., and 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 (Thessaloniki & Athens, Greece), September 20-23
(oral presentation).

Nouska, C., Hatzikamari, M., Biliaderis, C.G., and Lazaridou, A. 2021. Physicochemical and sensorial properties of wheat
bread with sourdough made from starter culture isolated from a submerged chickpea fermentation extract. /2th
International Conference on Instrumental Methods of Analysis Modern Trends and Applications (IMA 2021), virtual event
(Thessaloniki & Athens, Greece), September 20-23 (oral presentation).

Irakli, M., Chatzopoulou, P. and Biliaderis, C. 2021. Development and validation of a LC-DAD-ESI-MS method for the
determination of phenolic compounds of the solid residues from the essential oil industry. 12th International Conference
on Instrumental Methods of Analysis Modern Trends and Applications, virtual event (Thessaloniki & Athens, Greece),
September 20-23 (oral presentation).

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), Foods 2021, October 15-30
(oral presentation).

Bouloumpeasi, E., Irakli, M. and Biliaderis, C.G. 2021. Modelling and Optimization of Ultrasound-Assisted Extraction of
Phenolic Compounds from Sesame Cake by Response Surface Methodology. 18" Euro Fed Lipid Congress and Expo,
October 18-21 (online).

Tsafrakidou, P., Goula, A., Mourtzinos, 1., Pieria, 1., Voulgaridis, C., Menexes, G., Biliaderis, C.G. and 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. November 25-26 2021, Novi Sad, Serbia (poster).

Kyrkou, C., Tentzidou, K., Stamkopoulos, A., Tsakoumaki, F. Charitou, G., Moschakis, T., Biliaderis, C.G. and
Michaelidou, A.M. 2021. Evaluating The Potential Effect of Ethanol Treatment on Whey Proteins Digestibility. 8tk Joint
International PSU-UNS Bioscience Conference — IBSC 2021. November 25-26 2021, Novi Sad, Serbia (poster).
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Papagianni, E., Kotsiou. K., Biliaderis, C.G., & Lazaridou, A. 2021. Exploring the development of a “clean-label” gluten
free bread. ISEKI Food Association, Food Texture, Quality Safety and Biosecurity in the Global Bioeconomy e-conference,
November 10-12, Timisoara, Romania (oral presentation).

Dimakopoulou-Papazoglou, D., Lazaridou, A., Biliaderis, C.G. and Katsanidis, E. 2021. Thermal transition of osmotically
processed beef meat by differential scanning calorimetry. ISEKI Food Association, Food Texture, Quality Safety and
Biosecurity in the Global Bioeconomy, November 10-12, Timisoara, Romania (poster).
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