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2. EKIIAIAEYZH

1. 1999 ArmoAutrjpilo Aukeiou 2° Auxrelo Kadapapurag
2. 1999-2005 Aimlopa Xnpikou Tpnpa Xnpikov Mnpxavirov,
Mnxavikou IMoAutexviki £xoAn, A.I1.O.

Integrated Master

3. 2006-2008 Metamuxiako Aimepa  TpRpa Xnpeiag,
E16ikeuong Zx0A1n Ostuirov Emotnpov, A.IL.O.
otn Xnueia
ue éupaon otn Xnueia
Kat Texvoldoyia Tpopiuwv

4.2010-2017 Aidaktopiko Almlepa Tpnpa Xnpeiag,
IxoAn Octurmv Emotnpov, A.IL.O.

3. EENEZ F'AQXXEY

AyyAka Certificate of Proficiency in English (Michigan
Univ. & Cambridge Univ.)

4. EITATTEAMATIKH EMIIEIPIA

A. e’ 2008-2025 EAcu0cpog EnayyeApatiag: Apactnplotteg
Xnpirov Mnxavikov Kat CUVag@Eeig
SpactnplotnTEg MAPOXNG TEXVIROV

oupfoulmv
1  2008-2010 Alaxeipion Itepe®v AIOBANTOV yid TV
Anpog Kadapapiag, Ateubuvon  napaxkodouBnon evallakukng diaxeipiong
KaBapiotntag, 'pageio ACTIKQV, £101KQOV, ATHEVIK®V KAl EMKIVOUVeV
AVAKUKA®ONG aroPAr TV Katl opyaveong OUCTIIATOS
KopItootornoinong
2 2011 ‘Epyo INTERREG IVC
gzggg;&%z:xm AL, “GRaBS (Green and Blue Space adaptation
for urban and Eco Towns)”
3 2012-2017 Ertikoupikn) Epsuva og vrogrela d1daktopag
Tpnpa Xnueiag, ATIO®
4  2017-2025 Metadibaktopikr) Epeuvr)tpla

Tpnpa Xnueiag, AIIO®
Tpnpa 'eonoviag, AIIO
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B. 2026-ocnpepa Enixoupn KaOnyntpla
Tpnpa Xnpeiag, Epyaoctnpio
Xnpeiag xat Texvodoyiag
Tpoipwv, AIIO

5. AIAATKAAIA

Meta tnv avaAnyn kadnroviewv g Enikoupn Kabnyntpia

IIpontuX1aK0g KUKAOG OMOUdmV

e Enefepyaoia kat Zuvirpnon Tpogipwv
e Awaxeipion [Towointag Tpogipwv

e Owoloyia II

MeTantuxitakog KUKAOG Ornoudmv
o Alepyaoieg otnv IHapaywyr) Tpo@ipov Kat ZUotatik®v Toug P €P@act) ot
Blobiepyaoieg
e Avarttuén Kawotdpwv Ipoioviov kat cuotatikev yia tr Biopunxavia Tpogipov
KAl ZOOTPOoP®V

Meta tn AfQWn Tou 8186aKTOpP1lKOU PoU TITAOU

A. A1eOvég ITavemotnpio EAAadag

Tpnpa Emmotnpng xat Texvodoyiag Tpogipwv

«Amoxrtnon Aradnpairng Aidaktikriyg Epnelpiag oe Néoug Emiotnpoveg
Katoxoug Aitdaktopirou 2020 - 2021

1 Puokreg ISotnteg Tpo@ipwv [portuxiakdg KUKAOG ortoudav, 8° e§apnvo
2  Texvira AyyAwra [Iportuxiakog KUKAog ortoudav, 6° e€apnvo

B. Normandie Universite, France
XL-Chem Graduate School of Research, Sep. 2022

AldAe¢n oto Autumn School

I'. IIavemmotnpo Atyaiou, EAAada
Tpnpa Emotnpng tov Tpo@ipnv kat Atatpo@ng

2022 AyyAopwvo Master of Research program
MRes - Global Innovation and Sustainability in the Food Industry and Nutrition

2024 AyyAopwvo Master of Research program
MRes - Global Innovation and Sustainability in the Food Industry and Nutrition

2024-2025 Ayylopwvo Master of Research program
MRes - Global Innovation and Sustainability in the Food Industry and Nutrition

A. 'Opnldog MetaAukewarig Exnaidsuong xat Kataptiong AUEPLRAVIKAG
I'swpylkrng IxXoAng (Perrotis College), EAAaSa
School of International Business
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Axadnpaixko €tog 2024-2025 Principles of Food Science for Managers

E. Apiototédero Ilavenotnpio ®scocalovikng, Tpnpa Xnpeiag, EAAada
Anoxrtnon Akadnpaixrng Aidaktikrng Epneipiag oc Néoug Emotnpoveg Katoxoug
AlSartopikou 2024-2025

1. Texvoloyia kat Biotexvoloyia Tpogipwv kat ITotav - IIpornmtuxiakog KUKAOG
oroudav, 7° eSapnvo
2. Owoldoyia I =TIporttuxiaxkog KUKAOG ortoudwv, 7° e§apnvo

Qg unowrnola 618aktopag

ET. AptototéAcio [Tavemotpio ®cooalovirng
Tpnpa Xnpeiag Epy. Xnpetag xat Texvodoyia Tpogipwv 2010-2013

ETTIKOUpP1KT] CUPPETOXT| OTIS EPYACTIPLAKESG AOKIOE1G TOV POTINTIKOV Padnudateov
«AvaAuon Tpogipwvr, «EAeyxog [Towotntag Tpogpipwvy, «Otvoloyiar.

3. EITIBAEWH IITYXIAKQN EPTAXIQN

Meta tn AQWn tou §186aKTop1KoU pou TitAou

A. 'Onldog MetaAukewaring Exnaidsuong xat Kataptiong AUEPLRAVIKAG
T'ewpylkng IxoAng (Perrotis College), EAAaSa
- 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

4. ZYMMETOXH ZE EPEYNHTIKA EPTA

A. Epsuvntird £pyda otd onoia CURPETEIXA NPV TN AfPpn Tou A18aKTtopikou

TitAou

Qg példog epeuvnTIRNG opadag

1 Noegp’ 2012-Zer’ Epeuvnuko epyo 6paong APIZTEIA
2015 «Alomoinon €Adl0CONATKOV ANMO EAALOUXEG (PUTLKEG
Tpnupa Xnueiag, MNy£g OtV Avantugn KaltvoTop®V NPoioviov
AIl@. TPOPIP®W»

E.Y.*: B. KioocoyAou
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2 Iouv’ 2016-Oxt’ 2016 Epeuvnuiko €pyo Propnxavikng Xpnuatodotnong
Tpnpa Xnueiag, «AVAAuo1 APpOHRATIKOU MPOPIA SEYPATOV QPUYHEVOU
A.I1.@®. RA@EN
E.Y.: A. TlapaokeuortouAou
B. Epeuvnuika épya ota Onoia CUPRHRETEIXA PETA TN AfPn Tou AlSaKtoplkou

TitAou

Qg EMIOTNHOVIKL UneUOuvy

1

Aexep’ 2018-
Iouv'2022
Tpnpa Xnueiag, ATIO®

Epeuvnuiko epyo: 1n IIpoknpudn epeuvnukav £pymv
EAIAEK yua v evioxuon Metadibaktopav
Epsuvniov/1plav.

HelEntoFood «Exploitation of snails and edible
insects as novel protein sources in the development
of food products.»

Qg pEAog EPEUVNTIRIG opadag

1 Auy’ 2017 - Auy’ Epeuvnuko ¢pyo: Horizon2020
2019 Oleum «IIpoxwpnpéveg AUoelg yia tn drac@aliion tng
Tpnpa Xnueiag, yvootntag Kat noiotntag tou cAatoAadoun
A.J1.OG. E.Y.: M. Towibou
2 Yert’ 2017 — Iav’ 2018 Epeuvnuiko £€pyo PlopnxXavikng Xpnpatodotnong
Tpnua Xnpueiag, «AvaAuo1 apOHRATIRKOU NMPO@IA SEYPATOV QPUYHREVOU
A.IL.®. KA@EN
E.Y.: A. I[Tapaokeuortoudou
3  Map’ 2018 - louV’ Epeuvnuiko €pyo Blopnxavikrg Xpnpatodotnong
2018 «ERTipnon tng enidpaong nmou £€xet n anoBnresuon
Tpnpa Xnueiag, otn Sratnpnoypotnta Kat I cuotaon oc Aunapa ofEa
A.I1.@®. ToU Ainoug tng Kovoepfornonpévng ocapdeAdagr
E.Y.: I'. MriA¢kag
4 Nogp’ 2018- Epeuvnuiko epyo: Epsuve-Anpioupyn-Kaivotop®
Iouv'2021 «Avantugn KaitvotopwVv aAeUpwVv, MPoJURLOV Kat
Tpnua Feernoviag, UPTOCKEUACHATKOV PHE OTOXO TNV MPOANYn XPOvViwV
ATI® aocBevelnmv kat tn PeAticvon tng nowotntag {WNng»
E.Y.: A. Aalapidou
S Mat - Iouv’ 2020 Epeuvnuiko €pyo Bropnxavikng Xpnuatodotnong
Tpnpa Xnueiag, AII®  «MeAétn Kat BEATIOON TG PUOLKOXNPIKAG
otaBepotntag poprnpatog apuydailou»
E.Y.: A. I[Tapaokeuortoudou
§) Iouv’ 2022-onpepa Epeuvnuiko epyo: Emxeilpnoiaxko npoypappa «Kevipikr)

Tpnpa Xnueiag, AIIO

Maxkedoviar» EXITIA 2014-2020, Entevoutika Zxedwa
Kawotopiag
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«Eqpappoyn nMAnpwg avakRUKAGOIPIOU UALKOU
OUOKREUAOLAG Yla Tr Sitathnpnon tng uPpning
MO10TNTAg TOU PPUYHEVOU KAPEN

E.Y.: A. TlapaokeuortouAou

Tunpa Xnpeiag,
ATLO.

7 Iouv’ 2022-Zer’ 2023  Epeuvnuiko epyo: Emxeilpnoiako npoypappa «Kevipikr)
Tpnpa Xnueiag, AII®  Maxkeboviar» EZIIA 2014-2020, Enevbéutuka Xxedia
Kawotopiag
«Avantugn oe1pdg VEDV KALVOTOP®V MPOIOVIWV HE
Baon to avOparoUXo (PUOLKO PETAAALRO VEPO TWV
MNy®OV ZoUuprTI|§ EPUMAOUTIOREVAV PE ERXUALOpAtTa
Botavev tng Marsdovikng I'ng»
E.Y.: A. TlapaokeuortouAou
8 [IouA’ 2022-Yer’ 2023 Epeuvnuiko epyo: Emxeilpnoiako npoypappa «Kevipikr)
Tpnpa Xnueiag, AII®  Maxkeboviar» EXITA 2014-2020, Enevéutuka Xxedia
Kawotopiag
«PIAEAIA - Avantugn Bpwolpng £Altag @lAIKI MPog
N pElOPEVN o aAdatt Statpo@n»
E.Y.: ®. Mavt{oupidou
9 Anp’ 2024-Zerr’2024 Epesuvnuko epyo: «3ng Ipokrpuing Epsuvnukov epyav
Tpnpa Emotung kat  EAJJA.E.K. yua tv evioxuon Metadibaktopikav
Texvoloyiag Epeuvniov/piovy EAAnviko T6puna Epsuvag Kat
Tpopipwv, AITTIAE Kawotopiag (EA.IA.E.K.), EXTIA 2014 - 2020
«Tplodractatn eRTUNKOON £606 1PV e§aTOpIREUPEVOV
npoiovtav kavvapng»
E.Y.: E. Avbploing
10 Iouv2025-Aex’2026 Epeuvnuko ¢pyo: PRIMA-HORIZON EUROPE
Tpnua Xnpueiag, Metatponn anofANT®V £Alag oc AUCELS KURALKNG
AJLG. OlKOVOpiag yia {KOoTpo@Eg, MPocOeta, CUCKEUATIES
Kat Broaépro (OLIWA)
E.Y.: A. TlapaokeuortouAou
11  Xert’ 2025-Aexk’2025 Epeuvnuko ¢pyo EAIAEK-EMBAHMATIKH APAXH
Tpnpa Xnpueiag, 'Hpweg AnopAntev Tpogipwv: Zuvepyatikeég Spaoceig
AIlL@. a@UnVNong yla tnv npoAnyn Kat HEIWOT TOV
anofAntwv tpo@ipwv (FoodWasteHeroes)
E.Y.: A. TlapaokeuortouAou
12 Zert’ 2025-Aexk’2025 Epeuvnuko epyo EAIAEK

II¢pa ano tn oupPatikn cuokeuaoia: Altepeuvnon tng
TeEXvoAoyiag Tp1od1aotatng EKTUNMOOoNG yid TV
avantugn £6061pov pepPpavov Kal EMKAAVYPERV OE
TPO@PIHA KAl MAACTIKA yia BlOOL OUVTNPNOT)
po@ipwv (3Dible Coat)
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E.Y.: A. I[Tapaokeuortoudou

EpeuvnTiRaG £pyad OTA OMOia CUPHETEIXA HETA TNV AVAANPN KAONKOVIOV G
Eniroupn KaOnynrplia

[av’2026-orpepa Epeuvnuko ¢pyo: PRIMA-HORIZON EUROPE
Tpnua Xnueiag, Metatponn anoBANt®V £Alag o AUCELS KUKRALKNG
A.I1.®. OlKOVOpiag yia {DoTpoPEg, MPocOeta, CUCKEUATIEG

Kat Broaépro (OLIWA)
E.Y.: A. TlapaokeuortouAou

[av’2026-orpepa Epeuvnuko epyo EAIAEK-EMBAHMATIKH APAXH
Tpnpa Xnueiag, 'Hpweg AnofAntav Tpo@ipwv: Zuvepyatikeg dpaoeilg
A.I1.@®. a@UnVnong yua tnv npoAnyn Kat HEI®oN TOV

anofAntav tpopipwv (FoodWasteHeroes)
E.Y.: A. I[Tapaokeuortoudou

[av’2026-orpepa Epeuvnuko epyo EAIAEK
Tpnpa Xnueiag, II¢pa ano tn oupPatikn cuokeuaoia: Altepeuvnon tng
AIL.G. TeXvoAoyiag Tp1od1aotatng EKTUNMOOoNG yid TV

avantugn £6081pov pepPpavov Kal EMKAAVYPERV OE
TPO@PIPA KAl MAACTIKA yia BLOOL UV PNOT)
po@ipwv (3Dible Coat)

E.Y.: A. I[Tapaokeuortoudou

* E.Y.=Ermoumpovikog/1 Yrieubuvog/n

AHMOZIEYMENO EIIIZXTHMONIKO & ZYI'TPASPIKO EPI'O

AIATPIBEZ

AvOia Matoakidou, 2008

Metartuxiaxn Aitdopatxy Epyaoia

Tpnpa Xnueiag, ZxoAn @stkov Emotmpov, A.I1.6.

Titdog Metarttuxiakng Alatpiprig: Emidpaon tng xprong rtapBévov sAatodddou
Kata tnv rapaockeun kéik tuttovu Madeira ota moiotikd xapaKtnpiotiKd
Kdat To dpOUA Tou

ErmpBAénnovoa KaBnynipa: A. ITapaokeuortouAou

http:/ /ikee.lib.auth.gr/record/115172?In=el

DOI: 10.26262/heal.auth.ir.115172

AvOia Matoaxkidou, 2017

Arbarxtopuct) Aratpyf3r)

Tunpa Xnueiag, £xoAr Osuxkov Ermotpov, A.I1.O.

Titdog Atbaktopikr|g Alatpiprig: Atepevvnon tng Suvatotntag EVOOUATOONS
gAlaloooudteov aro eutpo apafooitov oc eddiua PBroroAvucpixa
ouotnuata.
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ErmpBAeénov Kabnyning: B. KioogoyAou
http:/ /hdl.handle.net/10442/hedi/41219
DOI: 10.12681/eadd /41219

B. EPTAZIEX ZE EIIIZTHMONIKA IIEPIOAIKA ME KPITEZ KAI ZYNTEAEXZTH
BAPYTHTAZX

1. Matsakidou, A., 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/10.1016/7.1wt.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.

RSC Advances, 4, 25067-25078, 2014.
10.1039/C4RA00903G

Review article after invitation

S. 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/10.1016/7.1wt.2015.03.039
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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

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

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

Matsakidou A., 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. A., Matsakidou, A.*, & Kiosseoglou, V.
Raw materials from snails for food preparation.

Future Foods, 3, 2021

https://doi.org/10.1016/i.fufo.2021.100034

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.

10
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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, A.-A., Matsakidou, A.*, Vasileiou, E., Paraskevopoulou* A.
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/10.1016/1.tifs.2021.11.024

15. Pissia, M. A., Matsakidou, A.*, Paraskevopoulou, A. & Kiosseoglou, V.
Structural characteristics and physicochemical properties of freeze-dried
snail meat
LWT, 112980, 2022

https://doi.org/10.1016/].lwt.2021.112980

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.foodhvd.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

11
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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/i.foodhyvd.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

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/i.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

12
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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/ji.foodhyvd.2024.109977

24. Outskouni, Z., Christodoulou, C., Goutas, A., Kyriazis, 1.-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.foodhyvd.2024.110249

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/i.foodhyvd.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
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AITINGMATA EYPEZITEXNIAZ

Baon otwyplaiag cadtoag caddtag.
E@ceupéteg: ITapaokeuortoudou A. Kioofoydou, B., [TAatr) @., Matoakidou A.

Aimdopa Eupeottexviag oto AII®. OBI 1009471/27-2-2019

IIPAKTIKA EYNEAPIGCN-AHMOZIEYZEIX EYNEAPIQN

Matoaxkidou A., Mavi{oupidou P., Kioccoylou B.

ERTipNon RKpiolpeVv NAPARETPOV USATIKIG ERKXUALONG EAALOCONATKOV ANO TO
@Utpo apafooitou pe tn peOodo Taguchi

Epyaoia nou napouciaotnke oto 90 [MaveAdnvio Emotnpoviko Zuvedpro Xnuikng
Mnxavikng, ABrva, 2013

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.

Epyaoia 1ou mnapouciaoinke oto ouvedpo 3rd IMEKOFOODS: Metrology
Promoting Harmonization and Standardization in Food and Nutrition, 46-50,
2017.

IMEKO-TC23-2017-020.pdf

Scopus, Google scholar cited

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

ANAKOINQZEIYX XE TYNEAPIA
(urtoypaupIouEVo T0 dvoa TOU EPEVLVNT TTOU TTAPOUOLaces TNV £pyaota)

a. EOvika Zuvedpra

MatoakridSou, A. Mulorovdou, A. MriAékag, I'. I[TapaokeuortovAou, A.

EniSpaon tng xprong c§aipetird napOsvou sAatodadou xkata tnv [Ilapaokeur)
KELK 0TA MOLOTIKA XAPAKTIPLOTIKA KAl TO ApRUd TOU IPoioviog

Greek Lipid Forum. 3° [TaveAArjvio Zuvedplo. ZUYXPOVEG TAOEIS OTOV TOPEA TOV
Aurudiov, ABrva, 2009

[Ipo@op1kr) Ttapouciaon
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Matoaxkidou, A., MmAadépng, K., Kiooéoylou B.

Evoopatoon £Adlo00pATeVv o £86081peg pepppaveg pe Baon to rafeiviko
VATP1l0 KAl XAPAKTIPLOROG TOUG.

210 I[TaveAArvio Zuvedplo Xnpueiag, @eocoadovikn, 2011

[Ipo@op1kr) Ttapouciaon

Matoaxridou, A., Towidou, M., Kiooéoylou, B.

IIapaAafr] cAAl00OPATOV PE s@PAPHOYT] Unepd1)Onong rat aflonoinon toug
OtV MAPACKEUL OUVOETOV 808 1pwv pepppavev raleivikouy vatpiou.

Greek Lipid Forum. 5° ITaveAAnvio Zuvedplo, ZUYXpoOveg TAOEIS OTOV TOHEA TQV
Autudiov, ABrva, 2013

Avaptnpevn avakoiveon

Matoaxidou A., Mavi{oupidou P., Kioccoylou B.

ERTipNon RKpiolieVv NAPAPETPOV USATIKIG ERXUALONG EAALOCONATKOV ANO TO
@Utpo apafooitou pe tn peOodo Taguchi

90 I[MaveAAnvio Emotnpoviko Zuvedpilo Xnuikng Mnxavikng, Adrnva, 2013
Avaptnpévn avakoiveorn

Kupdidou, M., Matoakidou, A., Kiooéoylou, B*.

Improving the thermal stability of a concentrated cream recovered from
sesame seed oil bodies’ aqueous extracts.

Greek Lipid Forum. Modern Trends in Lipids Sector, Athens, 2015

Avaptnpévn avakoiveon

[Mapaokeuoroudou A., Matoakidou A., Nalipn E., Mavi{oupibou ®., Towuidou M.,
Kioo¢oyAou B.

Avarntugn KALVOTOP®V nNPoiovVI®V TPOPIP®V pe a$iomnoinon
€AA100OPNATKOV PUTPOU apafooitou

220 TTaveAAnvio Zuvedplo Xnpueiag, @ccoalovikn, 2016

Avaptnpevn avakoiveon

Aeovidpn A., Matoakidou A., MmAwadépng K., KiooéoyAou B.

PeoAoy1kn peEAETI] MNKTIOHATONMOUTIKAV 1610TNTOV Udatikou erRXUAlopatog
ano utpo apafooitou

1o Zuvedplo Xnpeiag, Impo-Kal HETATTUXIaK®V @ottntev AIl®, 2017

[Ipo@op1kr) Ttapouciaon

[MTioowa M.A, Matoaxkidou A, Kioo¢oylou B.

MeAfTn TOV PENXAVIKOV 1510TNTOV MNKTNG NMOU NMAPACKEUA{ETAl HETA AMO
Otppavon piypatrog apulou  apafooitou - KAAAHOOARXAPOU  —
apafootteAaiouv

20 Zuvedplo Xnpueiag, mpo-Kat PETantuxiakev gottntev All®, @scoalovikn, 2018
[Ipo@op1kr) Ttapouciaon

[MamtadorovAou A., Matoakidou A., Nevadng N., Towibou, M.Z.
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Aomoinon TNG TEXVIKNG YEVIKEUPEVNG O106iaotatng ouoxEtiong
@aopatooxroniag FTIR otnv nmapaxkoAouOnon ofe1dutirov pertafolov tou
napOévou eAatodadou katd tnv €éKOeCT) TOU OTO PWG

20 Zuvedplo Xnpueiag, mpo-Kat PETantuxiakev gottntev All®, @scoalovikn, 2018
[Ipo@op1kr) Ttapouciaon

10. Toopumnat{oyAou 1., Zapnytavvidou K., Matoakridou A., Kioofoylou B.
MeAétn Tng otaBepotntag udaTikoU ERXUAIOPATOG ano YAUKO apafootto Kat
g eMidpaoctg Tou oty Sopn NMNKTOV BronoAupepov
20 Tuvedplo Xnpueiag, mpo-Katl PETAntuXiakwv gottntwv AIl®, ®coocalovikn, 2018
[Tpoop1kr) rtapouciaon

11. Matoaxkibou A., Ilicola MA, Txkwadn AA, TIlAatwy &., Kiooéoydou B.,
[TapaokeuortouAou A.
Alepeuvnon TG KOVNG YVROHRNGS TOV KATAVAADTAOV 0Tl 0£00aA0ViKIY OXETIKA
pE ta £dwdipa eviopa
30 Zuvedplo Xnpueiag, mpo-Katl PETAnTUXIakwv @ottntwv AIll®, ®cooalovikn, 2019
[Tpoop1kr) rtapouciaon

12. Txkwdadn AA., Matoakridou A., [Tapaokeuoriovdou A.
IIapalAafry Kat PEAETN] @UOLKOXNHIKAOV  1810TATOV  MPRTEIVIROV
MAPACKEUACHATOV Ao T1§ NPovup@seg tou Tenebrio molitor
4o Yuvedplo Xnpueiag, mpo-Kat PETantuxiakeyv @ottntev AIl®, @sooaldovikn, 2021
[Ipo@op1kr) Ttapouciaon

13. ZXapnBaoidciou X., Matoaxidou A., [Tapaokeuorovlou A.
Xapaktnplopog TG XNHLKG 0UOTAoNG AAsUPpOV ANO NPOVURPES KAl VURPES
Hermetia illucens (L.) (Diptera: Stratiomyidae) (black soldier fly)
Sra@opsetirig Pulng
4o Yuvedplo Xnpueiag, mpo-Kat PETantuxiakwyv @ottntev AIl®, @sooaldovikrn, 2021
[Tpo@op1kr) Ttapouciaon

14 Iioowa M.A., Matoakidou A., [Tapaokeuoriovdou A., Kioocoylou B.
PUGIROXNPIKEG 1610TNTEG NMAPACKEUACHATOV AUOPIALOHEVOU KPEATOG
caAlyrapilou
50 Zuvedplo Xnpeilag Metantuxiakov Kat Ilpormtuxiakeov  dottnwv  tou
AprototeAeiou ITavermotnpiou ®ecoalovikng, 2022
[Tpo@op1Kr) avakoivmon

15. Pissia, M.A., Matsakidou, A., Nenadis, N., Paraskevopoulou, A., Kiosseoglou, V.
Evaluation of lipid oxidation and flavor profile of snail meat preparations
during storage or processing
100 TMavedAnvio Zuvebplo: ZYTXPONEX TAZEIX ZTON TOMEA TQN AITTIAIQN
EAAnviko Popoup Eruotnung katr Texvodoyiag Aundiov, Greek Lipid Forum,
ABnva, 2022
[Ipo@op1kr) Ttapouciaon

16. Gkinali, A.-A., Matsakidou, A., Nenadis, N., Paraskevopoulou, A.
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Influence of storage and roasting conditions on oxidative stability and
odorous properties of Tenebrio molitor (mealworm) larvae

100 ITaveAArvio Zuvedpro: ZYTXPONEE TAXEIZ TON TOMEA TQN AITTIAIQN
EAAnviko Popoup Ermotung xkar Texvodoyiag Aundiov, Greek Lipid Forum,
ABnva, 2022

Avaptnpévn avakoiveorn

17. A. Mnakddn, IT. AABavoudrn, A. Matoakidou, P. ITarr), . Mavi{oupidou
IIapaokreun KAt peAETy 1810TNTOV £8061pwVv pepPpavov xttodavng pe
evoopatoon atfeplou eAaiou piyavng (Origanum vulgare)

60 Zuvedplo Xnpeiag Metamuxiakewv xkat Ilpormtuxiakev Pottntwv  AllO,
®cooalovikn, 11 & 12 Noepfpiou 2023
[Tpo@op1Kr) avakoivmon

18. Iwavvou I'., Matoaxkidou A., I'kivadn A., ZapnpPaocideiou Z., Baolleiou E., T{OAAag
N., Xatlndnuntpiouv E., ITapaokeuortovAou A.*

OpYavoANIITIKEG 1810TNTEG MPOIOVIOV avOpaKoUXoU HETAAALKOU VEPOU AMO
T1G NN YEG TG ZOUPWTIGS, PUOLKAOG APOHATIOREVAV BE USATIRA eRXUAiopata
Hibiscus sabdariffa L. kat Zingiber officinale

1st Hellenic Sensory Science Conference-SenSo Conference 2024, Mupwa,
Anpvog, 25 - 28 Iouviou 2024

[Ipo@op1Kr) avakoiveorn

19. TIapaokevorovdou A.*, Xat{ndnunipiouv E., Tuxdda K., Baoldeiou E., Bapka E.,
Ax1Aiag A., Matoaxkidou A., ITAatr) ®.

EniSpaon tng Ploopng OUOKEUAoiag OTNV OPYAVOANITLKI] IMOLOTHNTA TOU
PO@PNHATOG KAPE

1st Hellenic Sensory Science Conference-SenSo Conference 2024, Mupuwa,
Anpvog, 25 - 28 Iouviou 2024

[Ipo@op1Kr) avakoiveorn

20. Tuxdlda K., Xatlndnuntpiou E., ITapaokeuortovAou A., Bdpka E., Matoaxkidou A.,
Baoleiou E., [TAatr) P.
OpyavoAnnuikn afloAoynon anod opada KAtaval®toVv poEPRATog KAPE TO
OI0i0 MAPACKEUACTIKE MO (PPUYHEVOUG KUAHOUG amoOnkeupévoug oe
NMANP®G AVAKURAMOLI] CUCKEUAOLA O CUYKPL1O01] HE CUPPATLKI] OUCKEUAOCLA
1st Hellenic Sensory Science Conference-SenSo Conference 2024, Mupwa,
Afjpvog, 25 - 28 Iouviou 2024
Avaptnpévn avakoiveorn

21 Baotkeiou E., Avpiwtng E. I'.*, Matoaxidou A., [TapaokeuortovAou A.

Tplodiaotaty EXKTUNKON £SATORIKEUPEVRV £8PV npoioviwv ravvaPng:
MeAfTn TOV XAPAKTPLOTIKAOV TOU APWOHRATOS TOU £Adaiou Kavvapng KAl TGV
3D EXTUNOOCINKOV EAALONNKTOV £Aaiou Kavvapng

1st Hellenic Sensory Science Conference-SenSo Conference 2024, Mupwa,
Anpvog, 25 - 28 Iouviou 2024

Avaptnpevn avakoiveon
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22 Taouocavn O., [Ticowa M.A., Matoaxidou A., [Tapackeuorioudou A.
EniSpaocn Ttou TpOmou a@udatwong ota (PUOLKOXNHLKA XAPAKTNPLOTIRA
auy®v caAtyrapiou (Cryptomphalus aspersa)
[Tpo@op1Kr) avakoiveon

23 Pissia, M.-A., Matsakidou A., Nenadis N., Paraskevopoulou A., Kiosseoglou, B.
Unveiling the changes of snail meat powders during storage by using
generalized two-dimensional FTIR spectroscopy
Avaptnpévn avakoiveon
B. AeOvn Tuvedpla

1. Nikiforidis, C.V., Koupantsis, T., Donsouzi, S., Matsakidou A., Paraskevopoulou,
A., Kiosseoglou, V.
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

S. 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.

18



BIOTPADIKO ZHMEIQOMA
Ap. AvBLac Matoakidou

Poster presentation

7. Paraskevopoulou, A., Evlogimenou, A., Matsakidou, A., Naziri,
E., Mantzouridou, F., Kiosseoglou, V.
Sesame and hazelnut o0il 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
IFT15-Where Science Feeds Innovation, Chicago, IL, USA, 11-14 July, 2015.
Poster presentation

9. Paraskevopoulou*, A., Matsakidou, A., Naziri, E., 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
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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.

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. 3t 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 18t 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
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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
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

Sth 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
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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
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
21 O¢on xalAutepou 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
7t 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
7t 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
7t International ISEKI-Food Conference, Next generation of food research,
education and industry, Paris 5-7 July 2023
Poster presentation

31. G. loannou, A. Matsakidou, A.A. Gkinali, N. Tzollas, A. Paraskevopoulou

Application of Taguchi methodology for the optimization of the aqueous
extraction process of plant material under mild conditions

7t International ISEKI-Food Conference, Next generation of food research,
education and industry, Paris 5-7 July 2023

Poster presentation
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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)
7t 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
Consumers’ beliefs and attitudes towards entomophagy: Evidence from
Greece
7t 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
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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
1st Aristotle Conference on Chemistry: Advances and Challenges in Chemistry,
Thessaloniki, 12-15 November 2023
Poster presentation

40. G. loannou, 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. L 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

O. AJIAAEEEIY —- OMIAIEY — APAXTHPIOTHTEY -APOPA

9.1 ZE ITPOIITYXIAKO KYKAO MAGHMATON

2018, «Zepvapio ota 1poobeta twv edndipwv pepPpavav, TV OKOVOV
aAQUOATEPEVEV YAAAKTOKOPIKGOV ITPOTOVI®V Kal Tou rnayetou. To napadetypa g
EVOOUATOONG EAA1000PAT®OV.» (2 wpeg) oto mAaiolo tou padrpartog Xnpueia
Tpogipwv II pe emPAeniov tov KadBnynin B. KioocoyAou, katormv ripookAnong
2022, «Zepvapilo ota rpoobeta twv edndipnv peppfpavav, TV OKOVOV
aAQUOATEPEVEV YAAAKTOKOPIKGOV ITPOTOVI®V Kal Tou rnaywtou. To napadetypa g
EVOOUATOONG EAA1000PATOV.» (2 wpeg) oto mAaioto tou padrpartog Xnpueia
Tpogipwv II pe emPAerovoa v Avanid. KaOnyrtpla A. ITapaokeuoriovlou,
KATOITV TIPOOKANONG
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9.2

ZE HMEPIAEYZ - WORKSHOPS

2015, Optdieg
- Tlapaokeur) edadunv pepPpaveav Kat apudatwpeéveav mnpoioviev pe faon ta
elalooopata
- TMapaokeurn nmaywtou pe Baon to «yada» 11/Katl v «KpEPa» €AA100OPATOV
Emotmpovike) nuepida «A§ioroinon eAalooopdi®v arod eAAloUXeg QUTIKEG TTNYES
otV avantudn Kaivotopu®v Impoioviav 1po@ipev — AntoteAéopata tng Apaong
APIZTEIA OilBodiesExploit», ®@cocalovikn, 1 Zerttepfpiov 2015
2017, Opia
- Iempaypéva tou gpeuvnTIKOU £pyou He TitAo «Adloroinon
€AA100OPATOV ATT0 EAAIOUXEG (PUTIKEG TTNYEG OTNV AVAITTUST KAVOTOP®V
npoioviev pogipev» (APIZTEIA)
Ermotnpovikn nuepida «Kawvotopia & 1610tuna — I[MOIT — TIT'E npoiovrar
®eooalovikn, S Maptiou 2017
2021, IIpogopkr) tapouciaon «Evtoua kat oaliykapia oto tpamedt.
H aravtnon oto maykoouio entottiotiko mpofAnua;”, Atadiktuakr Evnpepotukn
Hpepida tou EA.IA.E.K. pe titdo «To Emopevo Brjpa: Anpoupyia & Aettoupyia
VEOQPUQOV ETTIXEIPT|OEDV», KATOTTLV TIPOOKATONG
2021, IIpogopkr) tapouciaon «Evtoua: tpoen yia ... okewnl
Aladiktuakr) npepida “Eviopa & dukn: EvaAdaktuikeg [Inyeg Tpopipwv kat
Z®OoTPoPwV”, KATOITLV IIPOOKATNONG
2022, IIpoop1Kkr) tapouciact otV ermotnuovikn nuepida “Innovations in
Dairy, Baking, Meat and Wine industries - ingredients and new technologies»,
KATOITV TIPOOKANONG
2023, IIpogopkr) tapouciaon pe titho «Neeg ninyeg mpwieivav: ano ta oornpla
Kat Toug {Npoug KapItoug £mG Ta £VIoPa Katl Td QUK OtV EIMTIOTHOVIKT npepida
«Yyeia, Bwopotnra & kaivotopia oto 0xXed1aopo TV Ipo@ip®v tou peEAAoviog»
oto rAaiolo tng AETPOIT 2023

9.3

ZE EKAHAQZEIZ

2019, Bpabdwa tou Epeuvnrr): [IpowOnon tou ¢pyou HelEntoFood pe ) §paon
“Evtopa kat ZaAwykapia” 27.09.2019 oto Meyapo Mouoikr|g ®eoocalovikng
(ktipo M2)

2025, 96 xpovia Aaikeg Ayopég, eKTaldeUTIKEG SpaotnPlotnTeg yia ratdia

ZE MME & MEZA KOINQNIKHZ AIKTYQXZHZ

Ag@iepopa/Zuvévieugn otnv eknopnn O3 tng EPT3:

[Tateviapiopevn poppoulda yia caitoa ano to AIl® | 23/12/2020 | EPT
https:/ /www.youtube.com /watch?v=1h8YUH5JKZM&t=27s
Agiepopa/Zuveévieugn otnv exknopnn O3 tng EPT3: Epsuva tou ATIO yia 1
Xpnon sviou®v otn dwatpopn | 29/01/2021 | EPT - YouTube

Zuvevteun oOT0 NAEKTIPOVIKO mNeEPLodikOo news247 (30/01/2022) 1ing
dnpooloypdou Alefiag Kaldaitdr): 'Eva epyaotr)pio tou ATl @uaxvel PIoKOTA
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ano okouAnkia (news247.er) (https://www.news247.or/sunday-edition/ena-
ergastirio-toyv-apth-ftiachnei-mpiskota-apo-skovlikia.9509769.html)

ThnAcsomtiki] ouvevteugn otoug dnuootoypdpoug Anurtpn Kottapidn kat T'avvn
[Mttapd oV MPEIVY] eVNREPRTIKY) ekmoprtt) g EPT1 «Amo tig £€§t...» oug
2/2/2022

Padlopwvirn ouvévieudn o Snpooloypago Bikn Kapatlapépn otn ekmopr)
This is alpha (sound file) This is Alpha 05-02-22 by 989AlphaRadio
(soundcloud.com)

Zuvevteun ot ouvidkipla g epnpepidag «TA NEA» ka. EuUn Zaltou
(9/02/2022) https://www.tanea.gr/print/2022/02 /09 /greece /mpiskota-
Ifapo-skoulikia-crftiaxnei-lfto-apth/

TnAcomntiky) ouve\rteu's"r] oTouUg 6r]pooloypacpoug Anpuntpn Kaprnoupdkn kat Aéva
PAutlavn oV mpoivr) ekrour] tou LKAl «Zappatoxuprako Ilapéar otig
13/2/2022 https:/ /www.skaitv.gr/episode/enimerosi/sabbatokuriako-
parea/2022-02-13-09

9.5

ZE EIAIKA OGEMATIKA MEZA ENHMEPQZHXZ/NEWSLETTER

2010, ApBpo oto £€vbeto tou AyyeAto@opou «Katoikiar, Teuxog 356, H
oupouln tou e1d1kou «T1 mpemnel va §EP® yla TV 01K1AKL) KOPTTOOTOIToinon»
2010, ApBpo oto mreprodiko MoAitng K teuxog 38 «ERSopada IMeppailoviog-
[MAotko Ipoypappa Koprootomnoinong»

2022, ApBpo (KaTtortv IPOCKANONG) OV EVHIEPWDTIKL] 10T00eA1da yia ta 1pogipa
owv EAAASa Cibum.gr Eviopooayia: [Mati ot EAANveg miperet va eKpuetaAAeutouv

ta véa 6ebouéva - Cibum
2022, Zuvevteudn otnv apBpoypago Olivia Nelson otnv 1otooeAida

NutritionInsight yia v napouoiaon g dnpoocicuong B.15: Hot on the snail
trail: Snail meat concentrate powder has “remarkable” water and oil-holding capacity
(nutritioninsight.com)

2022, ITapouoiaorn tou ¢pyou HelEntoFood oto teuxog 26 tou nieplodikou
«IIpoBoAn epeuvnTIKAOV anotedsopatwv AptototeAeiou Ilavenmotnpiou
®c00aAovikng»

9.6

ZE AIATQNIZMOYZ

AMaywviopog Falling Walls Lab 2015 Athens rou 6iopyaveoOnke ano to Falling
Walls Foundation kat to Goethe-Institut Athen (http://fallingwalls.com /lab)
TeAwkn) dwbexkada pe npo@opikr) opria «Breaking the Wall of Animal Fat in
Food»

[IpooxkAnon ano tov EAKE ATI® cuppetoxrg oty 4n Bpapeuon EAAnvev
E@peupetov and tov OBI yua v rtatévia pe titdo "Baon otiypiaiag okovng
oaAtoag caAatag" (20170100084 /22.2.2017)

'Exdoon nAekrpovikou teuxoug aro tov EAKE ATI® orou nieprypdgoviat ot €81 (6)
opadeg tou AII® Kat o1 eQeUPEOELS TOUG ITOU CUPHETEIXAV OToV H1ay®Vvioo
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9.7

ZE EIIITAXYNTEZ KAINOTOMIAZ

Zuppetoxr) otov 1° KkUKRAO Tou npoypappatog emrtaxvvong Walk | AUTh
Innovation Accelerator rou npaypatornow)Onke amno 1o Kévrpo
Emxeipnpauxomrtag kat Kawvotopiag tou AptototeAeiou Iaveruotnpiou
®coocalovikng.

(Epeuvnuikn opada pe uneuBuvn erukotveviag tyv Kabnynipua A.
[TapaokeuorouAou)

Emtuxovtieg otadiou a§iodoynong npotacewv

Ermtuxovteg otadiou bootcamp

LUPHETOXT] OTOV 2° KUKAO TOU npoypappatog emttaxuvvong Walk | AUTh
Innovation Accelerator rou npaypatornow)Onke amno 1o Kévrpo
Emxeipnpauxomrtag kat Kawvotopiag tou AptototeAeiou Iaveruotnpiou
®soocalovikng.

YrieuBuvn erukowveviag: AvBia Matoakidou

Pitch: AvOia MatoakiSou

ZUPPETOXT] OTNV €PEUVNTIKY opada pe urneuBuvn ermkolveviag tnv Kabnyr)tpla
A. TlapaokeuoniouAou, otov egg - enter grow go | Female Entrepreneurship -
Mini Acceleration Program

YrieuOuvn ermkowveviag: Avoia Matoakidou

Pitch: AvOia MatoakiSou

9.8

ITIPOQOHZH APAZTHPIOTHTQN EPTAXTHPIOY EXTT

Zxedraopog banner EXTT
Zxedlaopog, diaxeipion, avavewong opadag Linkedin EXTT

10. KPITHZ EPT'AZIQN ZE EIIIZTHMONIKA ITEPIOAIKA

-Applied Sciences -Cogent Food & Agriculture -Colloids and Interfaces -Dairy
European Journal of Lipid Science and Technology -Food Bioscience -Food Chemistry
-Food Hydrocolloids -Food Hydrocolloids for Health -Food Research International -
Foods (M¢Aog tng ermitpornng kpttov-Reviewer board) -Future Foods -Insects -Insects for
Food and Feed -Journal of Food Science -Molecules -Nutrients -Surfaces -
Sustainability -Trends in Food Science & Technology

11. OPTANQTIKEZY EIIITPOIIEYX XYNEAPIQN/EIIIMEAEIA EIAIKOY

TEYXOYZ IIEPIOAIKOY ME AEIOAOT'HTEZ

Médog opyavetikng erurporimg oto 3° Zuvedplo Xnueiag Metammuxiak®v Kat
[Tportrtuxiakwv Pottntov AITO

Sustainable Food Management in the Era of Climate Change

Sustainability, MDPI

Guest Editors: Eleni Naziri, Dimitris Sarris, Anthia Matsakidou
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https:/ /www.mdpi.com/journal/sustainability /special issues/6G1BX64G25
Médog opyavetikng erurporimg oto 8° Xuveédplo Xnueiag Metammuxiak®v Kat
[Tporttuxiakwv Pottntov AITO

12.

EIIIZTHMONIKA EIIITEYTMATA-AIAKPIZEIZ-YIIOTPOPIEZ-
BPABEIA

Octikn alodoynon/xpnpatodotnorn/vAonoinon g EPEUVITIKNAG IIPOTAONS
rou unefadda og Metadidartopag Epeuvntpla kat Emotnpovikng YneuOuvn
oto mAaiolo ng 178 ITporrpulng spsuvnukov Epywv EAINAEK yia thv evioxuvon
Merabibarxtopwv Epsuvntov/1piwv pe popea urodoxng to Tpnpa Xnueiag, AIlO,
npoUrtodoyiopo €190.000, xpovog vdortoinong 36 prveg + 6 prveg napatao,
2018-2022

Avtanodotiki Yniotpogia: Epcuvnuko Epyo «E@appoyr) mArpog
AVAKUKA®O110U UAKOU ouoKeuaoiag ya 1 datr)pnon g Uynarg rmototntag tou
(PPUYHEVOU KA@E» PE EMMOTNHOVIKT UteuOuvr) v Avard. Kabnyr)tpla A.
[Tapaokeuvorovdou, Turpa Xnueiag, AIIO®

Avtanodotikn Ynotpogia: Epsuvnuko Epyo «PIAEAIA - Avarttuén Bpwotpng
eA1ag P1AKT) TIPOG 1) o€ aAdtt H1atpoPr) PE EMOTNUOVIKY) Urteubuvn v AvartA.
KaOnyntpia ®. Mavt{oupidou, Tpnpa Xnueiag, AIIO

Ranked 13t on the Top 25 list of the most downloaded articles for

Agricultural and Biological Sciences-April to June 2010

Matsakidou, A., 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.1lwt.2010.02.002

21 @£on kaldutepou Poster oto AleOveg Zuvedpro 21st Gums & Stabilisers for
the Food Industry: “Meeting industry's needs, consumers' expectations and
sustainability challenges”. Thessaloniki, Greece. 6-9 June 2023

E. Papagianni, K. Kotsiou, A. Matsakidou, C.G. Biliaderis, A. Lazaridou
Development of a novel “clean-label” gluten-free bread with flaxseed slurry
and sesame cake

Editor’s choice for 2024 Q4 in Foods

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
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