
 

CURRICULUM VITAE 
 

 

 

 

 

 

 

Anthia Matsakidou 
Assistant Professor, School of Chemistry, AUTH 

 

 

 

 

 

 

 

 

 

 

 

 

 

Thessaloniki, 2026 



CURICCULUM VITAE 
Dr. Anthia Matsakidou 

2 
 

 

1. PERSONAL & CONTACT INFO 
 

 

 

 
Anthia Matsakidou  Married, two children 

 
 

  

   
School of Chemistry, New 
Building, 8th Floor, Office 
807, University Campus, 

AUTH, PC 54124, 
Thessaloniki, Greece 

+30 2310 99 78 31 
 

matsakidou@chem.auth.gr  
 

 
 

  

 

 

https://www.chem.auth.gr
/staff/matsakidou/ 

http://www.linkedin.co
m/in/anthia-

matsakidou-23163647 

https://www.researchgate.
net/profile/Anthia-

Matsakidou-2 

   

   

35559164400 
 

0000-0002-5064-2250 
https://orcid.org/0000-

0002-5064-2250  

ABA-8863-2020 
https://publons.com/wos-
op/researcher/1349239/an

thia-matsakidou/  
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2. EDUCATION 
 

1999-2005 Chemical Engineering 
Diploma/Integrated Master 

School of Chemical Engineering,  
Faculty of Engineering, AUTH 

2006-2008 Master in Chemistry: Food 
Chemistry and Technology  

School of Chemistry,  
Faculty of Sciences, AUTH 

2010-2017 PhD Thesis  School of Chemistry,  
Faculty of Sciences, AUTH 

 

3. LANGUAGES 
 

English Excellent 
 

4. PROFESSIONAL EXPERIENCE 
 

Α. 2008-2025  Chemical Engineer Freelancer 
1 2008-2010 Municipality of Kalamaria, 

Thessaloniki  
Waste Management  

2 2011 Euroconsultans, Thessaloniki INTERREG IVC: “GRaBS (Green and 
Blue Space adaptation for urban and 
Eco Towns)”  

3 2012-2017 School of Chemistry, AUTH Research Assistant 
4 2017-2025 School of Chemistry, AUTH 

School of Agricultrure, AUTH 
Postdoctoral Researcher/Research 
Associate 

   
Β. 2026-today 

School of Chemistry, Lab. of Food 
Chemistry and Technology, AUTH 

Assistant Professor 

   
 

5. TEACHING 
As an Assistant Professor 
Α. Aristotle University of Thessaloniki (AUTH) 
School of Chemistry 
Graduate 

 Food Analysis Lab 

 Food Processing and Preservation 
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 Food quality management 

 Oenology ΙΙ 
  

Postgraduate 
 Processes focusing on Bioprocesses  

 New food and feed product development  

As a Postdoctoral Researcher 
Α. International Hellenic University (IHU) 
School of Food Science and Technology 
Adjunct Professor, 2020-2021 
1 Food Physical Properties, Graduate course 
2 Technical English, Graduate course  
  

Β. Normandie Universite, France 
XL-Chem Graduate School of Research, Sep. 2022 
Autumn School lecture 
 
C. University of Aegean 
School of Food Science and Nutrition 
2022 Master of Research program  
MRes - Global Innovation and Sustainability in the Food Industry and Nutrition 
2024  Master of Research program  
MRes - Global Innovation and Sustainability in the Food Industry and Nutrition 
2024-2025  Master of Research program  
MRes - Global Innovation and Sustainability in the Food Industry and Nutrition 
  
D. Perrotis College, Greece 
School of International Business, 2024-2025 
Adjunct Lecturer 
Principles of Food Science for Managers στο  
 

Ε. Aristotle University of Thessaloniki 2024-2025 
School of Chemistry 
Adjunct Professor 
Food and Beverages Technology and Biotechnology, Graduate Course  
Oenology Ι – Graduate Course 

 

As doctoral candidate 
A. Aristotle University of Thessaloniki 
School of Chemistry 2010-2013 
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Assistant teaching Lab work: Food Analysis, Quality Control, Oenology  

 

6. SUPERVISION 
As an adjunct lecturer 
A. Perrotis College, Greece 

 Development of edible films with Moringa oleifera 

 Development of edible films enhanced with Moringa oleifera leaves 

 Development of edible films with Moringa oleifera leaf extract 

 Protein Extraction from Extracted Dry Olive Pomace 

 Effect of drying with microwaves on physical properties of the olive mill waste 
powders 

 Physical properties of olive oil milling waste powders obtained with freeze-
drying or oven drying processes 

 Drying temperature effect on the physical characteristics of olive oil mill waste 
powder 

 Grinding effect on the olive oil milling waste powder physical properties  

 Washing effect on the olive oil waste physical properties 
΄ 

7. RESEARCH PROJECTS 
Α. As a doctoral candidate 
Research team member 
1 "Exploitation of oil bodies from oilseed plant sources in the development of 

innovative food products" (ARISTEIA Action) PI*: V. Kiosseolgou 
2 Aroma profile analysis of roasted coffee samples" (Industrially funded) 

PI: A. Paraskevopoulou 
  

Β. As a Postodoctoral Researcher  
PI 
1 HelEntoFood: "Exploitation of snails and edible insects as novel protein 

sources in the development of food products" (H.F.R.I. Grant for Postdoctoral 
Researchers) 

Research team member 
1  Oleum: "Advanced solutions for assuring the authenticity and quality of olive 

oil" (Horizon 2020) PI: M. Tsimidou 
2 "Aroma profile analysis of roasted coffee samples" (Industrially funded) PI: A. 

Paraskevopoulou 
3 "Evaluation of the effect of storage on the shelf-life and fatty acid composition 

of canned sardine fat" (Industrially funded) PI: G. Blekas 
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4 "Development of innovative flours, sourdoughs, and bakery products aiming at 
chronic disease prevention and improvement of quality of life" (Research-
Create-Innovate) PI:A. Lazaridou 

5 "Study and improvement of the physicochemical stability of almond beverage" 
(Industrially funded) PI: A. Paraskevopoulou 

6 "Application of fully recyclable packaging material for maintaining the high 
quality of roasted coffee" (ESPA 2014-2020) PI: A. Paraskevopoulou 

7 "Development of a series of new innovative products based on carbonated 
natural mineral water from Souroti springs enriched with Macedonian herbal 
extracts" PI:A. Paraskevopoulou 

8 FILELIA: "Development of edible olives friendly to low-salt diets" PI: F. 
Mantzouridou 

9 "3D printing of edible personalized cannabis products" (3rd H.F.R.I. Call for 
Postdoctoral Researchers) PI: E. Andriotis 

10 OLIWA: "Transformation of olive waste into circular economy solutions for 
animal feed, additives, packaging, and biogas" (PRIMA-HORIZON EUROPE) PI: 
A. Paraskevopoulou 

11 FoodWasteHeroes: "Food Waste Heroes: Collaborative awareness actions for 
the prevention and reduction of food waste" (H.F.R.I. Flagship Action) PI: A. 
Paraskevopoulou 

12 3Diblε Coat: "Beyond conventional packaging: Investigation of 3D printing 
technology for the development of edible films and coatings on food and 
plastics for sustainable food preservation" PI: A. Paraskevopoulou 

C. As an Assistant Professor  
Research team member 

1 OLIWA: "Transformation of olive waste into circular economy solutions for 
animal feed, additives, packaging, and biogas" (PRIMA-HORIZON EUROPE) PI: 
A. Paraskevopoulou 

2 FoodWasteHeroes: "Food Waste Heroes: Collaborative awareness actions for 
the prevention and reduction of food waste" (H.F.R.I. Flagship Action) PI: A. 
Paraskevopoulou 

3 3Diblε Coat: "Beyond conventional packaging: Investigation of 3D printing 
technology for the development of edible films and coatings on food and 
plastics for sustainable food preservation" PI: A. Paraskevopoulou 

 *  PI=Principal Investigator 
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8. PUBLICATIONS 

Α. THESIS AND DISSERTATION 

1. Anthia Matsakidou, 2008 
Master thesis, School of Chemistry, Department of Sciences, AUTH 
Virgin olive oil effect on quality characteristics and aroma of Madeira  
http://ikee.lib.auth.gr/record/115172?ln=el 
DOI: 10.26262/heal.auth.ir.115172 

2.  Anthia Matsakidou, 2017 
Doctoral dissertation, School of Chemistry, Department of Sciences, AUTH 
Investigation of the possibility of maize germ oil bodies’ incorporation 
into edible biopolymer-based systems 
http://hdl.handle.net/10442/hedi/41219 
DOI: 10.12681/eadd/41219 

Β. PEER-REVIEW PUBLICATIONS     
1.  Matsakidou, Α., Blekas, G. & Paraskevopoulou*, A.  

Aroma and physical characteristics of cakes prepared by replacing 
margarine with extra virgin olive oil.  

LWT-Food Science and Technology, 43, 949–957, 2010 

 https://doi.org/10.1016/j.lwt.2010.02.002 

 Ranked 13th on the Top 25 list of the most downloaded articles 
for Agricultural and Biological Sciences–April to June 2010  

2.  Matsakidou, A., Biliaderis, C.G., Kiosseoglou*, V.  

Preparation and characterization of composite sodium caseinate edible 
films incorporating naturally emulsified oil bodies.  

Food Hydrocolloids, 30, 232-240, 2013 

https://doi.org/10.1016/j.foodhyd.2012.05.025 

3.  Simeonidis, K., Martinez-Boubeta, C., Balcells, Ll., Monty, C., Stavropoulos, G., 
Mitrakas, M., Matsakidou, A., Vourlias, G., Angelakeris*, M.   

Fe-based nanoparticles as tunable magnetic particle hyperthermia agents. 

Journal of Applied Physics, 114, 103904, 2013 

https://doi.org/10.1063/1.4821020 

4.  Nikiforidis, CV., Matsakidou, A., Kiosseoglou, V*.  

Composition, properties and potential food applications of natural 
emulsions and cream materials based on oil bodies.  
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RSC Advances, 4, 25067-25078, 2014.    

10.1039/C4RA00903G  

 Review article after invitation  

5.  Matsakidou, A., Mantzouridou, F. and Kiosseoglou, V*.  

Optimization of water extraction of naturally emulsified oil from maize 
germ.  

LWT-Food Science and Technology, 63(1), 206–213, 2015. 

 https://doi.org/10.1016/j.lwt.2015.03.039 

6.  Kirimlidou, M., Matsakidou, A., Scholten,E., Nikiforidis, C.V.*, Kiosseoglou, V.* 

Composite gels structured by gelatin and natural oil bodies.  

Food Structure,  4, 46-51, 2017 

https://doi.org/10.1016/j.foostr.2017.06.003 

7.  
Matsakidou, A*., Tsimidou, M. Z., & Kiosseoglou, V.  

Storage behavior of caseinate-based films incorporating maize germ oil 
bodies.  

Food Research International, 116, 1031–1040, 2019 

https://doi.org/10.1016/j.foodres.2018.09.042 

8.  
Plati, F., Matsakidou, A., Kiosseoglou, V., & Paraskevopoulou*, A.  

Development of a dehydrated dressing-type emulsion with instant powder 
characteristics.  

Food Structure, 20, 100110, 2019 

https://doi.org/10.1016/j.foostr.2019.100110 

9.  
Matsakidou Α., Papadopoulou D., Nenadis*, N., Tsimidou, MZ.  

Getting inside on virgin olive oil (VOO) photooxidation kinetics through 
combined generalized 2D correlation analysis and moving window 2D 
correlation analysis of ATR-FTIR spectra,  

Talanta, 120917, 2020  

https://doi.org/10.1016/j.foostr.2019.100110 

10.
Pissia, M. Α., Matsakidou, A.*, & Kiosseoglou, V.   

Raw materials from snails for food preparation.  

Future Foods, 3, 2021 

https://doi.org/10.1016/j.fufo.2021.100034 
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11. Zakidou, P., Plati, F., Matsakidou, A., Varka, E., Blekas, G., & 
Paraskevopoulou, A.  

Single origin coffee aroma: From optimized flavor protocols and coffee 
customization to instrumental volatile characterization and 
chemometrics.  

Molecules, 26(15), 2021 

https://doi.org/10.3390/molecules26154609 

12. Kotsiou, K., Sacharidis, D., Matsakidou, A., Biliaderis, C. G., & Lazaridou, A.  

Impact of roasted yellow split pea flour on dough rheology and quality of 
fortified wheat breads.  

Foods, 10(8), 2021 

https://doi.org/10.3390/foods10081832 

13. Kotsiou, K., Sacharidis, D., Matsakidou, A., Biliaderis, C. G., & Lazaridou, A.   

Physicochemical and functional aspects of composite wheat-roasted 
chickpea flours in relation to dough rheology, bread quality and staling 
phenomena.  

Food Hydrocolloids, 124, 2022 

https://doi.org/10.1016/j.foodhyd.2021.107322 

 

14. Gkinali, Α.-Α., Matsakidou, Α.*, Vasileiou, Ε., Paraskevopoulou* Α. 

Potentiality of Tenebrio molitor larva-based ingredients for the food 
industry-a review 

Trends in Food Science & Technology, 119, 495-507, 2022 
https://doi.org/10.1016/j.tifs.2021.11.024 

15. Pissia, M. Α., Matsakidou, A.*, Paraskevopoulou, A. & Kiosseoglou, V.   

Structural characteristics and physicochemical properties of freeze-dried 
snail meat 

LWT, 112980, 2022  
https://doi.org/10.1016/j.lwt.2021.112980 
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16. Mouzakitis, C.-K., Sereti, V., Matsakidou, A., Kotsiou, K., Biliaderis, C.G., 
Lazaridou, A* 

Physicochemical properties of zein-based edible films and coatings for 
extending wheat bread shelf life 

Food Hydrocolloids, 132, 107856, 2022 
https://doi.org/10.1016/j.foodhyd.2022.107856 

17. Gkinali A.-A., Matsakidou, A., Paraskevopoulou A.* 
 
Characterization of Tenebrio molitor larvae protein preparations 
obtained by different extraction approaches 
 
Foods, 11, 23, 3852, 2022 

DOI10.3390/foods11233852 

18. Kotsiou, K., Palassaros, G., Matsakidou, A., Biliaderis, C.G., Lazaridou, A.* 
 
Roasted-sprouted lentil flour as a novel ingredient for wheat flour 
substitution in breads: Impact on dough properties and quality attributes 
 
Food Hydrocolloids, 145, 109164, 2023 
 
https://doi.org/10.1016/j.foodhyd.2023.109164 

19. Gkinali, A.-A., Matsakidou, A., Paraskevopoulou, A.* 
 
Assessing the emulsifying properties of Tenebrio molitor larvae protein 
preparations: Impact of storage, thermal, and freeze-thaw treatments on 
o/w emulsion stability 
 
International Journal of Biological Macromolecules, 250, 126165, 2023 
https://doi.org/10.1016/j.ijbiomac.2023.126165 

20. Nouska, C., Hatzikamari, M., Matsakidou, A., Biliaderis, C.G., Lazaridou, A.* 
 
Enhancement of Textural and Sensory Characteristics of Wheat Bread 
Using a Chickpea Sourdough Fermented with a Selected Autochthonous 
Microorganism 
 
Foods, 12(16), 3112, 2023 
https://doi.org/10.3390/foods12163112 
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21. Papagianni, E., Kotsiou, K., Matsakidou, A., Biliaderis, C.G., Lazaridou, A.* 
 
Development of “clean label” gluten-free breads fortified with flaxseed 
slurry and sesame cake: Implications on batter rheology, bread quality 
and shelf life 
 
Food Hydrocolloids, 150, 109734, 2024 
 
https://doi.org/10.1016/j.foodhyd.2024.109734 

22. Matsakidou, A.*, Stiliani-Irini Sarivasiliou, S.-I., Pissia, M.-A., Rumbos, C.I., 
Athanassiou, C.I., Paraskevopoulou, A. 
 
Compositional, volatile, and structural features of Hermetia illucens 
(black soldier fly) flours: The effect of population and life stages 
 
Future Foods, 9, 100320, 2666-8335, 2024 
 
https://doi.org/10.1016/j.fufo.2024.100320 

23. Pissia, M.-A., Matsakidou A.*, Lazaridou A., Paraskevopoulou A., Kiosseoglou, 
V.  
 
Incorporation of snail meat particles in gellan gum fluid gels: Stability 
against sedimentation and rheological behavior.  
 
Food Hydrocolloids, 153, 109977, 2024 
 
https://doi.org/10.1016/j.foodhyd.2024.109977  

24. Outskouni, Z., Christodoulou, C., Goutas, A., Kyriazis, I.-D., 
Paraskevopoulou, A., Laliotis, G.P., Matsakidou, A., Gogas, A., Trachana, V. 
 
Cryptomphalus aspersa Egg Extract Protects against human Stem Cell 
Stress-Induced Premature Senescence 
 
International Journal of Molecular Sciences, 25, 3715, 2024 
 
https://doi.org/10.3390/ijms25073715 

25. Gkinali A.-A., Matsakidou A., Moschakis T., Paraskevopoulou A.* 
 

Egg-free mayonnaise-type emulsions stabilized with proteins derived 
from the larvae of Tenebrio molitor 
 
Food Hydrocolloids, 156, 110249, 2024 
 
https://doi.org/10.1016/j.foodhyd.2024.110249 
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26. Bosmali, I., Kotsiou, K., Matsakidou, A., Irakli, M., Madesis, P., Biliaderis, 
C.G. 
 
Fortification of wheat bread with an alternative source of bean proteins 
using raw and roasted Phaseolus coccineus flours: Impact on 
physicochemical, nutritional and quality attributes 
 
Food Hydrocolloids, 158, 110527, 2025 
https://doi.org/10.1016/j.foodhyd.2024.110527 

27. Gkinali, A.-A., Matsakidou, A.*, Michailidis, A., Paraskevopoulou, A. 
 
How Do Greeks Feel about Eating Insects? A Study of Consumer 
Perceptions and Preferences 
 
Foods, 13, 3199, 2024  
https://doi.org/10.3390/foods13193199 
 

Editor’s choice for 2024 Q4 in Foods 

 

C. PATENT 
1.  Instant salad dressing base.  

Inventors: Paraskevopoulou A., Kiosseolgou V., Plati F., Matsakidou A.  
Patent: AUTH1009471/27-2-2019 

D. PROCEEDINGS 
1.  Matsakidou, A., Tsimidou, M. Z., & Kiosseoglou, V.  

Revealing the invisible changes in ftir spectra upon storage of edible 
composite films using two dimensional correlation analysis.  

IMEKO-TC23-2017-020.pdf  

2.  Matsakidou A., Paraskevopoulou A. 

Edible land and sea snails as sources of protein and other important 
nutrients 

Public Health Toxicol 2022;1(Supplement 1):A26 

DOI: https://doi.org/10.18332/pht/149611 

  
Ε. CONFERENCES (representative) 

(>60 National and International Conference Presentations) 
1. Nikiforidis, C.V., Koupantsis, T., Donsouzi, S., Matsakidou A., Paraskevopoulou, 

A., Kiosseoglou, V.  
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Thermal stability of natural emulsions based on oil bodies from sesame seed 
and hazelnut.  
15th Food Colloids Conference, Karlsruhe, Germany, April 13-16, 2014 

 Poster presentation 
2. Matsakidou, A., Mantzouridou, F. & Kiosseoglou*, V.  

Factors influencing recovery of oil bodies from water extract of maize germ  
3rd International ISEKI_Food Conference, Athens, Greece, May 21-23, 2014. 

 Poster presentation 
3. Matsakidou, A. Tsimidou, M., Kiosseoglou, V.*.  

Storage physical and chemical stability of composite sodium caseinate/oil 
bodies edible films.  
3rd International ISEKI_Food Conference, Athens, Greece, May 21-23, 2014. 

 Poster presentation 
4. Donsouzi, S., Koupantsis, T., Matsakidou, A., Paraskevopoulou, A. & 

Kiosseoglou*, V.   
Characterization of nano spray dried oil in water model and natural 
emulsions.  
3rd International ISEKI_Food Conference, Athens, Greece, May 21-23, 2014. 

 Oral Presentation 
5. Matsakidou, A., Naziri, E., Koupantsis, T., Donsouzi, S., Eulogimenou, A., 

Kiriakidou, A., Paraskevopoulou, A., Mantzouridou, F., Nikiforidis, K., Tsimidou, 
M., Kiosseoglou, V. (2015).  
Oil bodies based products from rich-in-oil seeds and nuts in the 
development of novel food products  
12th Chemistry Conference of Greece-Cyprus, Thessaloniki 

 Poster presentation 
6. Matsakidou, A., Paraskevopoulou, P., Naziri, E., Kiosseoglou, V.  

Characteristics of a novel ice cream dessert based on the substitution of 
milk fat by hazelnut oil bodies.  
IFT15-Where Science Feeds Innovation, Chicago, IL, USA, 11-14 July, 2015. 

 Poster presentation 
7. Paraskevopoulou, A., Evlogimenou, A., Matsakidou, A., Naziri, 

E.,  Mantzouridou, F., Kiosseoglou, V.  
Sesame and hazelnut oil body dressing-type emulsions: Rheology 
and physicochemical stability assessment.  
IFT15-Where Science Feeds Innovation, Chicago, IL, USA, 11-14 July, 2015. 

 Poster presentation 
8. Naziri, E., Mantzouridou, F., Kyriakidou, A., Paraskevopoulou, A.,  Matsakidou, 

A., Tsimidou, M., Kiosseoglou, V.  
Assessment of a yoghurt-like product manufactured from ultrafiltrated 
maize germ milk 
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IFT15-Where Science Feeds Innovation, Chicago, IL, USA, 11-14 July, 2015. 
 Poster presentation 
9. Paraskevopoulou*, A., Matsakidou, A., Naziri, Ε., Mantzouridou, F., Tsimidou, 

M.Z., Kiosseoglou*, V.  
Developing novel food products by exploiting maize germ oil bodies.  
The future of food waste: challenges and opportunities for valorisation 
in Europe”  
COST TD1203 (Eubis), Wageningen, The Netherlands, 20-21 September, 2016. 

 Poster presentation 
10. Matsakidou, A.*, Tsimidou, M., Kiosseoglou, V.  

Revealing the invisible changes in FTIR spectra upon storage of edible 
composite films using two-dimensional correlation analysis  
3rd IMEKOFOODS-Metrology Promoting Harmonization& Standardization in 
Food & Nutrition, Thessaloniki, Greece, 1 – 4 October 2017 

 Oral Presentation 
11. Nenadis, N., Matsakidou, A., Papadopoulou, D.D., Nikopaschou, M., Tsimidou, 

M.Z., Servili, M., Garcia Gonzalez, D.L., Gallina Toschi, T.  
1 D FTIR Spectroscopy coupled to Chemometrics vs 2 D Correlation FTIR 
Spectroscopy to Spot the Early Stages of Quality Loss in Virgin Olive Oil 
(VOO) exposed to Visible Light.  
16th Euro Fed Lipid Congress and Expo, Belfast, Northern Ireland, 16-19 
September 2018  

 Oral presentation 
12. Papadopoulou, D., Matsakidou, A., Nenadis, N., Tsimidou, M.Z.  

Interpretation of Chemical Changes in Virgin Olive Oil (VOO) due to 
photoxidation by 2D Correlation Analysis and Moving Window 2D 
Correlation Analysis of ATR-FTIR Spectra.  
16th Euro Fed Lipid Congress and Expo, Belfast, Northern Ireland, 16-19 
September 2018  

 Poster presentation 
13. A. Matsakidou, E. Naziri, T. Koupantsis, K. Nikiforidis, F. Mantzouridou, A. 

Paraskevopoulou, M.Z. Tsimidou, V. Kiosseoglou.  
Oil bodies of plant origin for the development of novel food products.  
1st International Conference on Oil Bodies Wageningen, The Netherlands, 15-16 
October, 2018 

 Poster presentation 
14. A. Matsakidou, M.-A. Pissia, A.-A. Gkinali, F. Plati, V. Kiosseoglou, A. 

Paraskevopoulou.  
Edible insects: Explorative analysis of public opinion in Thessaloniki, 
Greece. 
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13th Chemistry Conference of Cyprus-Greece. Nikosia, Cyprus, 31st October- 3rd 
November 2019 

 Poster presentation 
15.  A. Paraskevopoulou & A. Matsakidou.  

Exploitation of snails and edible insects as novel protein sources in the 
development of food products.  
IPIFF International Workshop: Unleashing the circularity of the European insect 
sector through research and innovation. Brussels, Belgium. 3rd November 2019. 

 Poster presentation 
16 N. Nenadis, A. Matsakidou, D. Papadopoulou, M.-Z. Tsimidou 

On the visualization of the order of events occurring upon virgin olive oil 
photo-oxidation using 2-D correlation analysis of ATR-FTIR spectra.  
9th Virtual Panhellenic Conference of Greek Lipid Forum “Current Trends in the 
Field of Lipids”- in parallel with the 18th EuroFed Lipid Congress and Expo, 22nd 
October 2021 

 Oral presentation 
17 Matsakidou, F. Plati, N. Nenadis, M.-Z. Tsimidou, A. Paraskevopoulou 

Oxidative stability of lipids from the freeze-dried edible insect Zophobas 
morio larva (superworm) upon roasting 
9th Virtual Panhellenic Conference of Greek Lipid Forum “Current Trends in the 
Field of Lipids”- in parallel with the 18th EuroFed Lipid Congress and Expo, 22nd 
October 2021 

 Poster presentation 
18 M.-A., Pissia, A. Matsakidou, V. Kiosseoglou 

Composition and physicochemical properties of lyophilized snail meat 
35th EFFoST International Conference 2021 Healthy Individuals, Resilient 
Communities, and Global Food Security. Lausanne, Switzerland. 1-4 November 
2021 

 Poster presentation  
19 Gkinali A.-A., A. Matsakidou, A. Paraskevopoulou 

Emulsifying properties of various rich-in-protein preparations extracted 
from Tenebrio molitor (mealworm) larvae 
35th EFFoST International Conference 2021 Healthy Individuals, Resilient 
Communities, and Global Food Security. Lausanne, Switzerland. 1-4 November 
2021 

 Poster presentation  
20 F. Plati, A. Matsakidou, C.I. Rumbos, C.G. Athanassiou, A. Paraskevopoulou 

Nutritional composition, fatty acid and volatile profiles of Zophobas morio 
larvae reared on different substrates 
35th EFFoST International Conference 2021 Healthy Individuals, Resilient 
Communities, and Global Food Security. Lausanne, Switzerland. 1-4 November 
2021 



CURICCULUM VITAE 
Dr. Anthia Matsakidou 

16 
 

 Poster presentation  
21 Matsakidou, A. Paraskevopoulou 

Edible land and sea snails as sources of protein and other important nutrient 
1st International Conference of Nutritional Sciences and Dietetics. Thessaloniki, 
Greece. 27-29 May 2022 

 Oral presentation (Plenary speech) 
22. Gkinali, A.-A., Matsakidou, A., Paraskevopoulou, A. 

Enhancement of gluten-free biscuits with T. molitor larvae powder: Effect 
on textural, nutritional, antioxidant and sensory properties 
5th edition of the ISEKI E-conferences: “Current food innovation trends; the 
texture and consumer perception perspective”, 2022 

 Oral presentation 
23. F. Plati, A. Matsakidou, G. Papadimitriou, R.M. Papi, A. Paraskevopoulou 

Functional edible films and coatings integrated with encapsulated oregano 
essential oil: characterization and application on meat products 
21st Gums & Stabilisers for the Food Industry: “Meeting industry's needs, 
consumers' expectations and sustainability challenges”. Thessaloniki, Greece. 
6-9 June 2023 

 Poster presentation 
24. A.A. Gkinali, A. Matsakidou, A. Paraskevopoulou  

Rheological behaviour of egg yolk-free mayonnaise-type emulsions 
stabilised with Tenebrio molitor larvae proteins 
21st Gums & Stabilisers for the Food Industry: “Meeting industry's needs, 
consumers' expectations and sustainability challenges”. Thessaloniki, Greece. 
6-9 June 2023 

 Poster presentation 
25. A. Matsakidou, V. Kiosseoglou 

Flow and reconstitution properties of maize germ oleosomes emulsion 
stabilized with sodium caseinate 
21st Gums & Stabilisers for the Food Industry: “Meeting industry's needs, 
consumers' expectations and sustainability challenges”. Thessaloniki, Greece. 
6-9 June 2023 

 Poster presentation 
26. M.A. Pissia, A. Matsakidou, A. Lazaridou, A. Paraskevopoulou, V. Kiosseoglou 

Gellan gum fluid gels for stabilizing snail meat particle suspension 
21st Gums & Stabilisers for the Food Industry: “Meeting industry's needs, 
consumers' expectations and sustainability challenges”. Thessaloniki, Greece. 
6-9 June 2023 

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

 Poster presentation  
 2nd Best Poster 
28. E. Vasileiou, K. Tychala, E-M. Varka, A. Matsakidou, F. Plati, E. Chatzidimitriou, 

A. Paraskevopoulou  
Roasted coffee beans aroma quality as affected by packaging material 
7th International ISEKI-Food Conference, Next generation of food research, 
education and industry, Paris 5-7 July 2023 

 Poster presentation 
29. K. Tychala, E. Vasileiou, E-M. Varka, A. Matsakidou, F. Plati, E. Chatzidimitriou, 

A. Paraskevopoulou 
Effect of packaging material on the sensory characteristics of coffee 
beverages  
7th International ISEKI-Food Conference, Next generation of food research, 
education and industry, Paris 5-7 July 2023 

 Poster presentation 
30. G. Ioannou, M. Chroni, S. Ordoudi, N. Nenadis, N. Tzollas, A. Matsakidou, AA 

Gkinali, E. Chatzidimitriou, A. Paraskevopoulou 
Stability assessment of Hibiscus sabdariffa and Crocus sativus aqueous 
extract based on their physicochemical characteristics 
7th International ISEKI-Food Conference, Next generation of food research, 
education and industry, Paris 5-7 July 2023 

 Poster presentation 
31. G. Ioannou, A. Matsakidou, Α.Α. Gkinali, N. Tzollas, A. Paraskevopoulou 

Application of Taguchi methodology for the optimization of the aqueous 
extraction process of plant material under mild conditions 
7th International ISEKI-Food Conference, Next generation of food research, 
education and industry, Paris 5-7 July 2023 

 Poster presentation 
32. G. Ioannou, N. Nenadis, S. Ordoudi, A. Matsakidou, N. Tzollas, E. 

Chatzidimitriou, A. Paraskevopoulou 
A Hibiscus sabdariffa extract using sparkling natural mineral water of 
Souroti springs (Greece) 
7th International ISEKI-Food Conference, Next generation of food research, 
education and industry, Paris 5-7 July 2023 

 Poster presentation 
33. AA Gkinali, A Matsakidou, A Michailidis, A Paraskevopoulou  
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Consumers’ beliefs and attitudes towards entomophagy: Evidence from 
Greece 
7th International ISEKI-Food Conference, Next generation of food research, 
education and industry, Paris 5-7 July 2023 

 Poster presentation 
34. A. Matsakidou 

Snail meat and insects as future food ingredients. Insights from the 
HelEntoFood project. 
1st Aristotle Conference on Chemistry: Advances and Challenges in Chemistry, 
Thessaloniki, 12-15 November 2023 

 Oral presentation 
35. G. Ioannou, A. Matsakidou, N. Nenadis, S. Ordoudi, N. T zollas, E. 

Chatzidimitriou, A. Paraskevopoulou 
Natural mineral water-based Hibiscus sabdariffa L. extracts: Composition 
and stability study 
1st Aristotle Conference on Chemistry: Advances and Challenges in Chemistry, 
Thessaloniki, 12-15 November 2023 

 Oral presentation 
36. F. Plati, A. Matsakidou, G. Papadimitriou, A. Paraskevopoulou  

Edible films enriched with encapsulated oregano essential oil: application 
on meat products. 
1st Aristotle Conference on Chemistry: Advances and Challenges in Chemistry, 
Thessaloniki, 12-15 November 2023 

 Poster presentation 
37. E. Vasileiou, K. Tychala, E. -M. Varka, A. Matsakidou, F. Plati, E. 

Chatzidimitriou, A. Paraskevopoulou  
Impact of eco-friendly packaging on roasted coffee beans aroma and coffee 
drinks sensory features 
1st Aristotle Conference on Chemistry: Advances and Challenges in Chemistry, 
Thessaloniki, 12-15 November 2023 

 Poster presentation 
38. M. A. Pissia, A. Matsakidou, N. Nenadis, A. Paraskevopoulou, V. Kiosseoglou 

Influence of storage conditions or processing on the lipid oxidation and 
flavor profile of snail meat preparations 
1st Aristotle Conference on Chemistry: Advances and Challenges in Chemistry, 
Thessaloniki, 12-15 November 2023 

 Poster presentation 
39. P. Alvanoudi, A. Bakali, A. Matsakidou, R. Papi, F. Th. Mantzouridou  

Effect of oregano and bay laurel essential oils on chitosan based edible films 
properties 
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1st Aristotle Conference on Chemistry: Advances and Challenges in Chemistry, 
Thessaloniki, 12-15 November 2023 

 Poster presentation 
40. G. Ioannou, A. Matsakidou, N. Nenadis, N. Tzollas, A. Paraskevopoulou 

Composition and stability investigation of Hibiscus subdariffa L. flowers 
extracts obtained with natural mineral water 
URCOM 25 – May 29-31, 2024, Le Havre, France 

 Oral presentation 
41. A. Matsakidou, E. Vasileiou, E. Varka, A. Paraskevopoulou 

Monitoring the effect of packaging material on roasted coffee beans’ aroma 
quality during storage by applying 2D-correlation analysis 
17th International Weurman Flavour Research Symposium, 24-27 September 
2024, Wageningen, The Netherlands 

 Poster presentation 
42. I. Pyrka, S. A. Ordoudi, A. Matsakidou, N. Nenadis 

Photooxidative Stability of Virgin Avocado Oil Enriched with Avocado 
Leaves, Olive Leaves and Olive Pomace 
20th Euro Fed Lipid Congress and Expo, 12 – 15 October 2025, Leipzig, Germany 

 Oral presentation 
 Greek Lipid Forum – PhD Excellence Award 

 

9. LECTURES-SPEACHES-ACTIVITIES-ARTICLES-INTERVIEWS  
9.1 GRADUATE COURSES 

  Lectures on additives for edible films, dry milk products and ice-cream 
Oleosomes case study 

9.2 WORKSHOPS 
  OilBodiesExploit Project End-meeting 

  Eating insects and snails: a way-out for global feeding crisi? HFRI WORKSHOP 

  Insects: Food for… Thought «Έντομα: τροφή για ... σκέψη!» 

  Speech in workshop: Innovations in Dairy, Baking, Meat and Wine industries - 
ingredients and new technologies 

  New protein sources: from legumes and nuts to insects and algae DETROP 
WORKSHOP 

9.3 EVENTS 

  RESEARCHER NIGHT 2019: HelEntoFood PROJECT 

9.4 SOCIAL AND MASS MEDIA 
  https://www.youtube.com/watch?v=1h8YUH5JKZM&t=27s 

  Έρευνα του ΑΠΘ για τη χρήση εντόμων στη διατροφή | 29/01/2021 | ΕΡΤ - 
YouTube 
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  Ένα εργαστήριο του ΑΠΘ φτιάχνει μπισκότα από σκουλήκια (news247.gr) 
(https://www.news247.gr/sunday-edition/ena-ergastirio-toy-apth-ftiachnei-
mpiskota-apo-skoylikia.9509769.html) 

  This is Alpha 05-02-22 by 989AlphaRadio (soundcloud.com) 

  https://www.tanea.gr/print/2022/02/09/greece/mpiskota-lfapo-skoulikia-
crftiaxnei-lfto-apth/ 

  https://www.skaitv.gr/episode/enimerosi/sabbatokuriako-parea/2022-02-
13-09  

9.5 NEWSLETTERS  
   Εντομοφαγία: Γιατί οι Έλληνες πρέπει να εκμεταλλευτούν τα νέα δεδομένα - 

Cibum 
  Hot on the snail trail: Snail meat concentrate powder has “remarkable” water 

and oil-holding capacity (nutritioninsight.com) 
9.6 INNOVATION CONTEST 

  CONTEST Falling Walls Lab 2015 Athens FINAL TWELVE «Breaking the Wall 
of Animal Fat in Food» 

9.7 INNOVATION ACCELERATORS 

  1st  Walk | AUTh Innovation Accelerator  

  2nd  Walk | AUTh Innovation Accelerator  

  egg - enter grow go | Female Entrepreneurship - Mini Acceleration Program 

9.8 LFCT ACTIVITIES PROMOTION 
  LFCT banner 

  LFCT Linkedin Group 

 

 


