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1. TIPOXQIITKA XTOIXEIA

Avaotoacio Kvplrokovon
Eniovpn Kabnyntpia
Ap. Xnuikog, MSc «Xnueia kot Texyvoroyia Tpooipwmv»
Touéac Emotiung & Teyvoloyiog Tpopiuwv, Tuquo Iewmoviog,
Apiarotédero Hovemaoriuio Ocooalovikns (A.11.60.)
Aypoktyua AI10, EO [lolvydpov-Ocoootovikns, TK 57001, Opun
Tniépwvo: 2310 991632
e-mail: ankyrial@agro.auth.gr

2. ZIIOYAEX

Hroyio Tuparog Xnpeiog, Xyol Oetikdv Emomuav, A.I1.6., 2004-2009

(BaBpog Mtvyiov: 7,54 Avayvmen Opkov) Tithog [tuyaxng Epyociag: «Aéiomoinon proicwv puliov
oty Prounyavio tpopiuwy. Mépog I: [lpoadiopioudg mopitiovy

Merantopokéd Airhopa Ewdikevong (M.Sc.) ot Xnueio pe éppoon ot «Xnueio ko Teyvoroyio
Tpooeinmv»y, Tuqua Xnueiog, A.ILO. 2009-2011 (BaBpog Mtvyiov: 9,1) Tithoc Amlopotikng
Epyociag: «digpedvyon  Pédnotwv  oovdnxov  katepyacios yioo wyv  amelevbépwon  poivotirav
avaoleidwnurkwy omo plorodg poliod (Oryza sativa L.)» Yrotpoeog Idpdparoc Kpatikov Ymotpopuov
(LK.Y.) petd amd ypomtég e€eTdoels.

Awoxtopkd Aimhopa (Ph.D.), Epyactiplo Xnueiog kot Teyvoroyiag Tpooipnmv, Tunue Xnueiog,
AILO. (2011-2015) (Babuog: "APIEZTA") Tithog Awaxtopikng Awtpine: «@vuka erxyvliouato
TA0VOL0. OE 100TPEVOELIEIS EVWITELS UE EVOLOPEPOV YVia. TH PLounyovio. PIOEVEDYMDV GUOTOTIKWDV TPOPIUWDVY
(Exmovnon vmd v enifreyn g Kabnynpiog k. Mapiag Z. Towidov).

3. METEKITAIAEYXH

SUUUETOYN OE PIKPNG OLdPKENS EMOTUOVIKI amwooToM] (Short Term Scientific Mission, STSM) cto
mhaicto g Evpomaikng dpdong COST ACTION FA 0906 «UV4growthy yio ekmdvmon épeuvog e O€pa
«Bioavailability studies on saffion carotenoids using in vitro modelsy» oto School of Food and Nutritional
Sciences, University College Cork, Cork, Ireland (01-31/03/2012).

Yrotpopog tov mpoypdppotog Erasmus+ ywo paxtikip Acknon (Placement) pe 6épa «Training in
bioavailability studies of nutrients» oto School of Food and Nutritional Sciences, University College Cork,
Cork, Ireland (01/10/2014 - 01/12/2014)

Yrotpopog tov mpoypappoatog «KkENEA International Fellowship Programme for postdoctoral studies
(2015-2016)» ywo. exkmévnon petaddakTopikig épevvag pe Béua «Development of methodologies and
reference materials for food authenticity and traceability» cto ENEA - Italian National Agency for New
Technologies, Energy and Sustainable Economic Development, Department for Sustainability of
Production and Territorial Systems - Biotechnologies and Agro-Industry Division, SSPT-BIOAG,
Casaccia Research Centre, Rome, Italy (07/09/2015 - 06/03/2016)

Ynoétpogog Aproteiog LK. Y.-SIEMENS yw gkmoviion peradidoxtopukiis épevvag oty EAAGSH e
e€ewikevon ot «Navoteyvoloyio kor Epapuoyécy xor Oéuo «EvOvidxwon oe voavokAiuoxo exyvAoudtmv
Siogvepyarv  ovototikwv tov Kpoxov Kolavne (Crocus sativus L) mopovoio @uotkav gaivodikdv
aVTIOCEIOWTIKOV Kou peAéty ¢ Prodiabeoiudmds tovg» 610 mAoicto g mpoknpuéng «YIIOTPODIEE
APIEZTEIAY LK.Y. METAIITY XIAKON ZITOYAQN ~THN EAAAAA —TTPOI'PAMMA SIEMENS» 610


mailto:ankyria@agro.auth.gr

Epyactipro Xnueiog ko Teyvoroyiag Tpoeipwy, Tuqpe Xnpeiog, AJILO. (16/03/2016 - 31/12/2016)

e  Merokivnon oo College of Health, Science and Society School of Applied Sciences Tov University of
the West of England Bristol (Bristol, United Kingdom) piécm coppetoyng oto €pyo pe titho «Waste to
value: developing a green extraction method for agri-food waste», peta&y tov UWE Bristol (Em.
YrevBuvog: Ap. AréEavopog Zrpatdarkoc) kou tov AIL®. (Em. YredBuvog: Ap. Imdvvng Movptlivog,
Avaminpot) Kabnymtg), mov ypnuartodoteiton omd ™ «The Royal Society» (UK. pe otoyo v
EKTAIOEVGT) GTNV TEYVIKI] TOV «YLYPOV OTUOCEOPIKOD TAdouatoo» (cold atmospheric plasma) yo v
TOPOAAPT] TOV PUUVOAMK®V EVDGEMV 0O THPUTPOiovTa enesepyaciog kapé (25-29/09/2023).

4. EIIIMOP®QXH

o llopaxorovbnon cepvapiov e titho: «Huépes Xnueios Tpopiuwv-Apiépwua oo EXAnviko maplévo
&lauoiao0y» ot Osocarovikn (16-17/12/2006)

o Tlopaxorovbnon oeguvapiov pe titho «Awazpogixy Adia kot Acpdieie twv Tpopiuwvy TovL
dopyavobnke omd v ‘Evoon EMvov Xnuxav — [epupepeiokd Tunpo Kevipumg & Avtiknig
Moaxkedoviag otn Osocorovikn (02/12/2007)

o Tlopaxorovbnon cepvapiov e titho «llpdcbeta Tpopinwv: Xoyypoves tdeels» mov dlopyavobnke and
™mv ‘Evoon EMuveov Xnuikav — Tlepipeperaxd Tunuo Kevipug & Avtikig Moakedoviag ot
®eccaiovikn (27/11/2010)

o llopaxorovBnon cepvopiov pe titho «Xnueio-Tpopua-Yyeio» mov dopyavddnke amnd v ‘Evoon
Exnvov Xnuikov — Teprpgpeioxd Tunuo Kevipikrie & Avtikig Moakedoviag ot Ogocodovikn
(12/03/2011)

o llopaxorovbnon cepvapiov pe titho «Awamictevon epyactpioxady dokywv- To rporvmo ISO-17025»
nov dopyavebnke and to Epmopwd & Biopmyavikd Empeinmplo @esooorovikng ko v "Evoon
EMnvov Xnuikov — Teprpgpeloxd Tunuo Kevrpiknic & Avtikig Moakedoviag ot Ogocodovikn
(14/06/2011)

o TlopaxorovOnon oeguvapiov pe titho «Opyavoinrrios Eleyyros, Avaykaiotyro yio tH cvyypovy
Buwounyavie Tpogiuwv wor Ilotdvy mwov dopyovobnke amd v Evoon EMvev Xnuxov —
[eprpeperoxod Tunpo Kevrpuag & Avtikiig Moxedoviog ot Oeooaiovikn (26/11/2011)

o [lapakorobOnon tov eviatikod mpoypaupatog ekmaidevong ue titho «Training school on
Phytochemical Analysis» wov dropyavodnke 6to TAaiclo g Evponaikng dpdong COST ACTION
FA 0906 «UV4growth» a6 to Epyactpio Xnueiag kot Teyvoroyiag Tpoeiuwy, Tufua Xnueiog,
A.TL.O. (13/02/2013 - 15/02/2013)

o TlopaxorobBnon cepvapiov e TiTho «O POlog TOV YHUIKOD GTHY AGPUIEID. TV TPOPIUWY KAl GTHY
APOGTAGIA TOV KATAVIAWTH» TIOL dlopyavadnke omd v Evoon EAMvov Xnuikav — [eprpepeioxod
Tuwqua Kevrpumg & Avtikng Makedoviog otn Osocorovikn (09/03/2013)

o [lapakorohOnon Tov gviatikoD TPoypappatog ektoidsvong ue titho « Training School on HPLC-
MS techniques for the identification and quantification of flavonoids and phenolic acids in plants
exposed to UV-By mov dopyovabnke oto mAaicto g Evponaikng dpdong COST ACTION FA
0906 «UV4growth» amd 1o Leibniz Institute of Vegetable and Ornamental Crops (Grossbeeren,
Germany), pe otopyavatpio tqv Dr. Susanne Neugart. Xxomd¢ TG GUUUETOYNG NTAV 1] OITOKTNOT)
BempnTiKdV YVOCE®V KOl TPOKTIKOV Oe&loTTtov ot @acpotopetpic polov (MS), éva moAdTyo
EPYOAEIO Y10 TNV TOVTOTOINGT OpYOVIKGY evidoewv (24/10/2013 - 25/10/2013)

o T[lapakorobOnon Tov evioTikoy TPoypaupoTog exkmaidevong pe titho «Training School on



Spectroscopic and chemometric approaches to saffron analysis» mov dropyavodnke 6to TAAicO TG
Evponaixkng dpdong COST ACTION FA 1101 Omics Technologies for Crop Improvement,
Traceability, determination of Authenticity, Adulteration and Origin in Saffron, «Saffronomics» ot0
National Council of Research, ISMAC, Milan, Italy, e diopyovmt tov Dr. Roberto Consonni. Zkomog
NG GLUUETOYNS NTAV 1) ATOKTNGT) BE@PNTIKOV YVAOCEDY KoL TTPOKTIKAOV SeEIOTITMV OTIG PAGIKES aPYES
™¢ Qacuoatockomiog vrepvpov pe petacynuotiopd Fourier (FT-IR) kon g @oocuotookomiog
opnvKod poryyntikod cuvtoviopod (NMR), v mpogtoylacio detypartog, ™ Aqyn Kou eneEepyacio
dedopévav kKabmg Kot v avdivor| Toug pe ynuetopetpia (chemometrics) (27/05/2014 - 29/05/2014)
Iopakorovdnon Workshop pe 0éua: «Training course on chemometrics» mov dopyovobnke cto
maico tov 2™ IMEKOFOODS Conference “Metrology Promoting Objective and Measurable
Food Quality and Safety”, Benevento, Italy, 2"-5" October 2016 (02/10/2016)

[opakolovbnon ocepwopiov pe titho «Koavorouia & Idwrvra-IIOI-IITE Ilpoiovra» mov
dopyavabnke amd to Epyaotipro Xnueiog ko Teyvoroyiag Tpoeipwy A.ILO. kot v Evoon ExAnvev
Xnuxaov — Ieprpeperod Tpua Kevipuaig & Avtiklg Makedoviog, ZEBT ot ®sccolovikn
(05/03/2017)

[oapoxorovOnon tov 3™ Scientific Workshop mov dopyavdOnke oto mhaicto g Evponaikng Spéong
COST ACTION POSITIV-e — FA1403 «OMICS Breakthroughs in the health effects of plant food
bioactives» ot Osocorovikn (20-21/09/2017).

Iapakorovbnon XZvumociov pe titho «Metrology supporting authenticity and traceability of raw
materials and products» nov Sopyovdbnke amd 10 Epyoompo Xnueiog ko Teyvoloyiog Tpoeipwy
A.IL®. oo krtipo K.E.A.E.A. ot ®gocodovikn (1/10/2017).

Iapakorovbnon Workshop pe 0épa: «Training course in vibrational spectroscopy and chemometrics as
tools for the analysis of agricultural products and foods» mov dopyavddnke 6to mAaicio tov 31
IMEKOFOODS Conference “Metrology Promoting Standardization and Harmonization in Food
and Nutrition”, Thessaloniki, Greece, 1%-4" October 2017 (01/10/2017)

[opakodovBnon cepvapiov e Titho «Xeutvdpio evuEpwons aliaymy s ékdoong 6.1 Tov mpotvmov
IES Foody» nov dopyovadnke and v QMS CERT/NSF ot Oeocaiovikn (26/04/2018)
Iapakorovbnon cepvopiov pe titho «Global Standard for Food Safety Issue 7 to 8 Conversion for
Sites», BRC Global Standards ot ®gocoioviin (10/10/2018)

[MopaxohovBnon eknadenTkKoy GEHVAPIOV OTO YEIPIoud Tov avetijuatos 8890 GC kat Tov AoyiouiKot
OpenLab CDS 2.5 oto gpyactipe g etoupiog «I1€tpog Avdpovddkmg kot Xuvepydte amd mpocmmkd
™¢ etapiog Pegasus S.A. (05-06/10/2020)

Ioapoakodovbnon ekmadevTIKoD GEUVOPIOL 6T0 yeipioud tov cvetiuatos Ultivo Triple Quadrupole
LCMS kou tov Aopouikos MassHunter oto epyoctipo g gtouplog «[Iétpog Avdpovldkmg kon
Zovepydreg» amd TPoommiko g etoupiog Pegasus S.A. (7-9/10/2020)

Iapakohovnon ocepwvopiov pe titho «Emkvpwon/cnalnibsvon  avolvtikdy uedodwv» mov
dopyavaobnke dwdiktvokd omd 10 XvuPfovito Exmaidevong ko Emompovikd Tunuo. AvoAvTtikig
Xnueiog g E.EX, péow tov ITopatnpnmpiov ™G emoyyeMIOTIKNG OMOGYOANONG TOV YNHIK®V
(18/02/2021)

[opakodovbnon ekmoidevtikod Gepvapiov oto yeipioud tov cvetiuoatos HPLC 1260 Infinity 11
System rou Tov Aoyicuikod OpenLab CDS WorkStation v. 2.6 cto Epyootipo Xnpeiog ko Bioynpeiog
Tpogipwy tov Tunuartog 'ewnoviog Tov A.ILO. amd npocwmixd T etaupiog Pegasus S.A. (06/07/2022)



e TlapoaxoroOBnon IHovemomuokod Xepvopiov «BIG DATA ANALYTICS» 200 wpov mov
dopyavavetar amd 1o [avemomuo Iatpdv oe cuvepyosia pe to Coding School tov ekmoudgvTiKond
Opyaviopob «Exmaudevtiko Kévipo Empopewong kot Katdptiong (EKEK) ATHENA» kon mepthopPdvet
TIg akoAovbeg evotnte: Atoyeipton peYdAw@Y dedoUEvaV, XTATIGTIKN oviilvon, Mnyavikny pabnon
kot EQappoyég (24/03/2025 - 08/08/2025)

5. AOHIA ITPOXONTA

Eéveg YMDOOES:
o Ayyhixa: ApioTn yvaon
o [roduira: Ko yvaon

H/Y: Apiot yvdon yepiopob tov mokétov Microsoft Office (Word, Excel, Power Point), SPSS, Minitab ot
TPOYPUUUATOV YN koD Aoyicpikod (ChemOffice)

6. EIIAITTEAMATIKH EMIIEIPIA — AITAXXOAHXH

Exnikovpn KaOnyitpue otov Topéa Emotipng ko Teyxvohoyiag Tpogipmv tov

15’/ 07/2026- Tuwrorog IN'ewmoviog AIL®. pe yvootkd aviikeipevo «Emelepyacio ko Xvvripnon
OTHEPQ Tpooipwv — Yneuoxés Teyvoroyieo».
2010-2026 Xnukoc-Epevvitpa, EAKE, AI1L.O.

Metadwaktopikn gpevviptpo. 6o Epyactiipio Xnusiog ko Buoynueiog Tpoipomy,
2020-2026

Tuwpa F'eomoviag, AILO.

Emompovua) cvvepydtido oto Tpfqpa Emotipng ko Teyvoroyiag Tpogipmv, Zyoin
leoteyvikdv Emomuav, Aebvég Tovemomuo g EAMGdoc («Amdktnon akoadnpaiking
SO0KTIKNG EUTELPLOG OE VEOLS EMGTNHOVEG KOTOYOVG SIO0KTOPIKODY).

2025-2026 xou
2021-2022

Amooyodnon og Xnuwog omyv etaipio. «IlETpog Avopovidkng & Xvvepydreoy
(®ecoarovikn, EALGOa) - Alammioteopévn avorotpr ard tov EZYA (EAOT EN ISO/IEC
17025:2017) yo ynukég SOKIEG GE VEPE TOCLML, VITOYELY, KOL ETPAVEINKE, GUTIKA EAoiiaL,
2018-2021 YOAQ VOO Kol ADUOTO Kot - YZIED0UV) S106QaMceNG TO0TNTAS KUl GUOTI|LOTOG
dayeiprong as@arerag tpopipmyv (npdtuma ISO 22000, FSSC 22000, IFS v.6.1, BRC
v.8) omv etopio emnefepyaciag, TVTOTOINONG KOl EUTOPIOG OYPOTIKOV TPOIOVI®OV
«FRESHLAND S.A.» (Gescorovikn, EALGOa), w¢ eEmtepicdg cuvepydtng.

Metadwaxtopicy epeuvitpe oto Epyactiipro Xnpeiog ko Teyvoroyiog Tpogipwv,

2016-2018 TuAuo Xnueiog, A.ILO.

Metaddaxtopikn epevvitpla oto ENEA - Italian National Agency for New Technologies,
Energy and Sustainable Economic Development, Department for Sustainability of
Production and Territorial Systems - Biotechnologies and Agro-Industry Division,
SSPT-BIOAG, Casaccia Research Centre, Rome, Italy.

2015-2016



Emkovpw| Sdaokorio. epyoompokdv pobnuitov oto Epyaotipo Xnpeiog won

2011-2014 Teyvoloyiag Tpogipwv, Tpipa Xnpeiog, A.ILO.

[paxtic doxmon og mpomtuyoky| portpie 6to I'evikd Xnpeio Tov Kpdrovg, B’ Xk
07-08/2007 Ympeoia (@eocoiovikn, EAMGSA) (oppodiotnteg: Xnuukég ovoAOoel; Tpoeilmy,
OAKOOALOVY®V TOTMV Kol VOATMV)

7. AIAAKTIKO EPT'O

Tunpo Emotiung ko Teyvoroyiog Tpogipwv, Xyol) N'eoteyvikav Emotnpuav, Awedvéc Iavemotino
s EAhadog, Oeooadrovikn

-Teyvoloyio ko Edeyyog [owdtntag EAoroArddov ko Aummopdv YAmv (Oswpio ko Epyacmpio), 2025-2026

- Empoivvtéc Tpooipmv (Oswpia), 2021-2022

- Avodwtikr Xnpeio (@empia), 2021-2022

-"Edeyyog Avbevtikomrag Tpooipwy (Bempia), 2021-2022

Epyactipro Xnusiog kon Buoynpeiog Tpogipov, Tpqpa I'eomoviag AJL.O.
- Aevépyetla melpoudtov yio forfelo 6Ny eKTOVNOT TG TTLUYLOKNG S10TPIPNG TPOTTVYIOKDY POITNTOV
(Emikovpikd épyo), 2024

Epyaotipro Xnueiog kon Buoynpeiog Tpogipmv, Tppa I'eomovias, AILO. (I1.A. 407/80)
- Xnueio Tpopipwv I (Gempia), 2020

Epyaotipro Xnueiog ko Teyvoroyia Tpogipwv, Tunpo Xnpeioc, AILO.

- Epyaotiplo Avérvong Tpooipmv (Bondog didackariog), 2011-2014

- Epyaostipio EAéyyov Iowdmtag Tpogipnmvy (Bondog didackariag), 2011-2014
- Epyaoctiplo Oworoyiag (BonBoc dwdaockariog), 2011-2014

8. EPEYNHTIKA ENAIA®EPONTA

e Beltiotomoinon depyacidv enelepyaciog tpopipmy (t.y. ekydAon, ENpavern, evBvildkmon)

o [laporafr] cVOTATIKOV OO TAPA-TPOTOVTA KOt OTOPANTO TNG Propnyovicg TpoPit®y Kot HEAETN TNG
YPNONG TOVG WG PLOIKE TPOGHETA, TPOPIUWY (TT.Y. AVIIOEEWOMTIKA, XPOOTIKEG, GUVINPNTIKA) 1| MG
AELTOVPYIKA GLGTATIKA.

o Melétn g avtio&edmtikng dpdong exyviiopdtov pe dtbpopes pebodsovg (DPPH, ABTS, CUPRAC,
Folin-Ciocalteu) Kot ynpkog xopoKTnpioos Toug.

o Avamtuén/epapuoyn avoAvTIKGOV ueBdd®V Y10 TOV TPOGOIOPIGHO GUGTUTIKOV TPOQIL®Y UE EUGUOT)|
OTIG (PO UATOYPOOIKES KO POGHOTOCKOTIKEG TEYVIKES.

o Melém g Prompooneracipotnrag (bioaccessibility) / frodiabeciuotnrog (bioavailability) cuotatikav e in
Vitro LOVTEAQL TTPOCOLOIMGOTG TNG TEYTG.

o  EvOvAdkmon cvotatik®v pe dtipopeg teyvikee (spray-drying, freeze-drying, oynuationdc Hoplokoy
GUUTAOK®V EYKAEICHODV)

Koatd ) didpkelo g pELVITIKNG KO ETOYYEAUOTIKNG OV OTOGYOAONG OTEKTNOOL EUTEIPIOL OTIC TEXVIKES:

o UV-Vis, nopockevaotiki kot aveivtiky HPLC-DAD, LC-MS, LC-MS/MS, GC-FID, GC-MS, ICP-MS,

FT-IR, Raman, (nano) spray-dryer



9. AHMOZXZIEYMENO EIIIXTHMONIKO & XYITPA®IKO EPT'O

Orcid ID: https://orcid.org/0000-0002-4985-4563
Scopus Author ID: 36165524100
Google scholar: https:/scholar.google.gr/citations?user=ybZCV7sAAA AJ&hl=el&oi=ao

ATIATPIBEX
IIpomtuylakeé omovdEC

1.  Avootacio Kvpiakoodn. [Troyioxy epyocio. «A&emoinon eroi@v pullod ot fropnyavia tpoeipmv. Mépog
I: TIpocdwopiopog moprtiovy, Epyootmpio Xnueiog ko Teyvoroyiag Tpoeipmv, Tudua Xnueiog,
Apiototédero Havemomo Osocorovikng, 2009.
https://search.lib.auth.gr/Record/890771

MeTomTuyloKEC GTOVOLC

1.  Avootacio Kvplokobdn. Metomtoyioxn dwozpifn: «Aepedvinon BEATIOTOV cuvONKAOV KoTEpYaoiog Yo TV
ameAEVOEPMOT GUIVOMKAOV UVTIOEELDMTIK®Y a7t0 PAo10vg puilov (Oryza sativa L.)», Epyactplo Xnpueiog
kot Teyvohoyiag Tpopipmv, Tunpa Xnueiog, Apiototéreto [avemotipo @ecoahovikng, 2011.
https://ikee.lib.auth.er/record/126834
DOI: 10.26262/heal.auth.ir.126834

2. Avaoctacio Kvplakoudn. didaxtopixn diazpify: «@OTIKG EKOUAMOHOTA TAOVCLO GE IGOTPEVOEIDEIS EVIIGELS
pe evowo@épov o TN Propnyovia Progvepydv ovoTUTIKOV TPOPip®Y», Epyactiplo Xnueiog wot
Teyvoroyiag Tpooiuwy, Tufua Xnueiog, Apiototédeto [avemomuo Oscoorovikng, 2011-2015.
https://freader.ekt.gr/eadd/index.php?doc=35456
DOI: 10.12681/eadd/35456

AHMOZIEYMENEX EPI'AXIEYX XE ENNIXTHMONIKA IIEPIOAIKA ME KPITEX KAI
XYNTEAEXTH BAPYTHTAX

1.  A. Kyriakoudi, A. Chrysanthou, F. Mantzouridou, M. Z. Tsimidou*, Revisiting extraction of
bioactive apocarotenoids from Crocus sativus L. dry stigmas (saffron). Analytica Chimica Acta,
755, 77-85, 2012. https://doi.org/10.1016/j.aca.2012.10.0164

2. N.Nenadis*, A. Kyriakoudi, M. Z. Tsimidou, Impact of alkaline or acid digestion to antioxidant
activity, phenolic content and composition of rice hull extracts. LWT - Food Science and
Technology, 54, 207-215, 2013. https://doi.org/10.1016/1.1wt.2013.05.005

3. A. Kyriakoudi, M. Z. Tsimidou*, Y.C. O’Callaghan, K. Galvin, N.M. O’Brien, Changes in total
and individual crocetin esters upon in vitro gastrointestinal digestion of saffron aqueous
extracts. Journal of Agricultural and Food Chemistry, 61, 5318-5327,2013.
https://doi.org/10.1021/jf400540y

4. A.Kyriakoudi, M.Z. Tsimidou*, A food-grade approach to isolate crocetin from saffron (Crocus
sativus L.) extracts. Food Analytical Methods, 8(9), 2261-2272, 2015.
https://doi.org/10.1007/s12161-015-0111-0

5. A. Kjyriakoudi, Y.C. O’Callaghan, K. Galvin, M.Z. Tsimidou, N.M. O’Brien*, Cellular transport
and bioactivity of a major saffron apocarotenoid, picrocrocin (4-(-D-glucopyranosyloxy)-

2,6,6-trimethyl-1—cyclohexene—1-carboxaldehyde). Journal of Agricultural and Food Chemistry,
63(39), 8662-8668, 2015. https://doi.org/10.1021/acs.jafc.5b03363
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https://www.scopus.com/authid/detail.uri?authorId=7006074281
https://www.scopus.com/authid/detail.uri?authorId=7004421572
https://www.scopus.com/record/display.uri?eid=2-s2.0-85041336389&origin=resultslist&sort=plf-f
https://www.scopus.com/record/display.uri?eid=2-s2.0-85041336389&origin=resultslist&sort=plf-f
https://www.scopus.com/record/display.uri?eid=2-s2.0-85041336389&origin=resultslist&sort=plf-f

Measurable Food Quality and Safety”, Benevento, Italy, 2"-5" October 2016. ITpaxtikd
ovveopiov P04, pp. 307-311.

5. A. Kyriakoudi and M.Z. Tsimidou. Standardization of sample preparation conditions
for crocetin isolation from saffron aided by response surface methodology. 3¢
IMEKOFOODS Conference: “Metrology Promoting Harmonization and
Standardization in Food and Nutrition”, Thessaloniki, Greece, 1%t -4t October 2017.
[paxticd cvvedpiov P53, pp. 342-345.

6. A. Kyriakoudi, S.A. Ordoudi, M.Z. Tsimidou. Current status and future needs in the
assesment of saffron quality parameters included in the ISO 3632: "Saffron (Crocus
Sativus L.). 3" IMEKOFOODS Conference: “Metrology Promoting Harmonization
and Standardization in Food and Nutrition”, Thessaloniki, Greece, 15t -4t October 2017,
[Tpaktikd cuvedpiov P66, pp. 383-387.

ANAKOINQZXEIZ XE EINIETHMONIKEXZ XYNANTHXEIX
(vmoypoaplETOL TO OVOLLO TOL EPEVVITY|] TOVL TAPOVGINCE TNV EPYOGIN)

EbBvikd Xvvédpro
1. Enidopaocn 6&vng kotepyasiog otnv avaKTNGY QUIVOMK®OV OVTIOEEWOMTIKAV 00 QAOL00G
pulLov
A. Kvpraxovon, N. Nevadng (avaptnuévn avakoivmon)
Biprio mepuypemv 4™ Iavehinqviov Xovedpiov «XYT'XPONEX TAXEIX XTON TOMEA TQN
AIITIAIQN» tov Eddnviked ®@opovp Emetipung ko Teyvoroyiog Avmdimv, Greek Lipid
Forum, Méhog tTng Euro Fed Lipid, ®@scoaiovikn, 6 Iovviov 2011, I1-13

2. Hopatnpfioelg 6To TPOPiA KoL TO EMITEGA TOV KPOKIVAY 6TIYRaT®V TOL C. sativus L. omwd tnv
World Saffron Collection (Cuenca, Spain)
A.Z. Opdovdn, N. Nevadne, E. Nalipn, A. Kupuekoevdn, ©. Mavilovpidov, M.Z. Towidov, I1.
Tapavtiing, M. IToAvaiov, O. Santana-Méridas, M. de Los Mozos- Pascual, J.A. Fernandez-Perez

(mpopopikn Tapovcioon)
21° Havehinvio Zvvédpro Xnueiog, Ocooarovikn, 9-12 Aekepppiov 2011
3. Avuikepkivikn opdomn ekyvmopdtov Tov Crocus sativus L. Kol cOveEPYLOTIKT TOVG dpdon pe
v Tepoloradivn og merpapaTikd povrého C6 yrordpatog emipvog
A. Twxovuettig, A. Kpitig, A. Torykotlidov, A. Kvplakovdn, M.Z. Towidov, M. Mrolikn, N.

Dopoyrov (Ypamn avakoivmon)
26" Xvvavinon ™s EAnvuaig Etapiog Yo tic Nevpoemotines, A6nva, 29 Nogpppiov-1
Agkegpfpiov 2013, P-37, pp. 83.

4. A&oroynon g KPS YEVGNS TOV STIYRATOV TOV Crocus sativus L. (60.@pavy) pe 6komé v
a&1o7oiN61] TOVG 6TV TUPUGKELT] VE®OV TPOPINL®OV KU TOTAV
E. ITodvAiov, A. Xpocaviov, A.Kvprakovdn, M.Z. Toidov (mpogoptkn Tapovcioch)
12° Xvvédpro EAradag Kompov, Osooarovikn, EALGda, 8-10 Maiov 2015.
5. "Eleyyog mol0TNTOS KOl YVI|GLOTNTOS GE EUTOPIKA OEIYNATO TOV APTOUATOS CUPPAVL
A. Tllaradomovriov, A. Acipivioov, A. Koprakovon, X.A. Opdovdr, M.Z. Toidov (avaptnpévn
aVoKOivmon)
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10.

11.

12.

12° Xvvéopro EAladag Kompov, ®soccarovikn, EALGSa, 8-10 Maiov 2015.

The Greek METROFOOQOD-RI Node as a milestone of the PRO-METROFOOD project
M.Z. Tsimidou, A. Kyriakoudi, P. Tarantilis, M. Holiastou, A. Trichopoulou, E. Kakoulides, I.
Livieratos, I. Gerothanasis, C. Zoani, G. Zappa (Tpo@opikn Topovsiocn)

7° Taxtwké EOviké Xvvédpro Metporoyiag, [Todepkd Movoeio, AOnva, 11-12 Mdiov 2018

Valorization of free and bound phenolic compounds from defatted rice bran

A. Kyriakoudi, A. Toumpeli, N. Nenadis, I. Mourtzinos (mpo@opiki topovciocm)

10° Maveiinvio Zovédpro «XYT'XPONEX TAXEIZ X TON TOMEA TQN AIIIAIQN» tov
EXinvikod ®@opovp Emoetiung ko Teyvoroyiog Avmdiov, Greek Lipid Forum, Mélog g
Euro Fed Lipid, A61va, 25 Nogufpiov 2022, p. 27

Monitoring of tomato carotenoid levels towards producing new Greek tomato varieties
containing high levels of lycopene

L. Mourtzinos, A. Kyriakoudi, S. Damplia, R. Tagiakas, I.D. Avdikos, A.G. Mavromatis, C.G.
Biliaderis, P. Kalaitzis (mpo@opikn mapovcioon)

10° IMaverinvio Xvvéopro «XYT'XPONEX TAXEIX XTON TOMEA TQN AIITIAIQN» Tov
EXinvikov ®@6povp Emoetipng ko Teyvoroyiog Avmdiov, Greek Lipid Forum, Mélog g
Euro Fed Lipid, A6vva, 25 Nogufpiov 2022, p. 32

AmoteheospoTIKOTNTA TS NEBGOOV EMAOYTG KAOAPG CEPAS Y10 YUPUKTIPLOTIKA OTTOO0ONG
KOL TOLOTTAS O TAPUSOGLUKES TOUKIALOG TONATOG

P. Tayidkag, H. Avdikog, I1. Kaiaitlng, I. Movptlivog, A. Kvprakovdn, I1. [Taykaridov, A.
Xpovidov, @. Kaca, A. Mavpoudtng (Tpopopiky Tapovciaon)

18° ITaverivio Xvvédpro Elinvikiis Emotnpovikig Etmpeiog Tevetikig Beltioong
DOutdv "Behtimon @uTdV: KOWVOTORIES Kol TPOORTIKES Yo Bidowun Avantoén", Borog, 5-
7 Oxtoppiov 2022, oeh. 80.

A&romoinon amofATOV KOl TOPATPOIOVTOV TOV AYPOSLATPOPLKOD TONER YL TV TOPAYOYY
VAMKAV vYnAig TpocsTifEpevNS a&iag

A. Aovkpn, A. Kvprakovon, I. Movptlivog

9° Ilavelivio Xuvédpro Agrotica "Ou véeg Teyvoroyieg og poyiog prociung avédrtoéng g
vempyiog'", Osscarovikn, 22-23 Oktofpiov 2022, cei. 21.

AVAKTNGY OEOUEVUEVAOV QUIVOMK®OV GULOTUTIKOV 0md (A0100g puliod pe oAKoAKn
vdpoéivon vrofondovpuevn awd prkpoKkvLRATO
K. MicipAy, A. Kvprakovon, I. Movptlivoc, N. Nevdodng
6° Xuvéopro Xmpeiog peramtookev ko Hpontvpioxkav dovtnrav AIIO “Epevva: H
TPOOTTTIKI] Y10, TNV avdrTudn”, Ocsscarovikn, 11-12 Noguppiov 2023.

Aqueous extract of Cornus mas L. encapsulated in p-cyclodextrin and anti-oxidant and anti-
inflammatory activity

S. Matsia, G. Lazopoulos, A. Loukri, A. Kyriakoudi, I. Mourtzinos, A. Salifoglou

14° MaveAivio Emotnpovikd Xovédpro Xnuukng Mnyovikng, Occoaiovikn, 29-31 Mdiov
2024,
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Aebveic Emomnuovikéc Xuvavtnosic (Zuvédpia, Xourndcia K.0.)

L.

Recovery of phenolic antioxidants from rice hulls after alkaline digestion

A. Kyriakoudi, N. Nenadis, M.Z. Tsimidou (avaptnuévn epyocia).

9% Euro Fed Lipid Congress. Oils, Fats and Lipids for a Healthy and Sustainable World.
Rotterdam, The Netherlands, 18-21 September 2011.

p-39, HAD-013, OXI-014

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

A. Kyriakoudi, S. A. Ordoudi, E. Naziri, N. Nenadis, F. Mantzouridou, M.Z.

Tsimidou, O. Santana-Méridas, M. de Los Mozos-Pascual, J.A. Fernandez-Perez (mpo@opikn
TOPOVGIACT))

Book of Abstracts of Cost Action FA1101 - Main questions and foreseen solutions in the
Frame of SAFFRONOMICS research (ISBN-13: 978-84-616-0964-2), Athens, 24-26 Mdiov
2012, pp. 36-37

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

M.Z. Tsimidou, A. Ordoudi, E. Naziri, F. Mantzouridou, N. Nenadis, A. Kyriakoudi (zpogopikr|
TOPOLGiNoT)

Book of Abstracts of Cost Action FA1101 - Main questions and foreseen solutions in the
Frame of SAFFRONOMICS research (ISBN-13: 978-84-616-0964-2), Cuenca, 7-9 November
2012, pp. 112-116

Comparative study of ultrasound and magnetic stirring assisted extraction for the
preparation of saffron polar extracts

A. Kyriakoudi, F. Mantzouridou, M.Z. Tsimidou (zpo@opikn mapovciacn)

Book of Abstracts of Cost Action FA1101 - WG2 Interim meeting on Phytochemistry and
Metabolomics and WG1/WG3/WG4 Looking for Synergy and Dissemination Capacity
Building, MAICh, Chania, Crete, 30 May - 1 June 2013, p. 7

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

K. Tsioga, E. Pouliou, A. Kyriakoudi, S. Ordoudi, M.Z. Tsimidou (npo@opikn mapovciaon)
Book of Abstracts of Cost Action FA1101 - WG2 Interim meeting on Phytochemistry and
Metabolomics and WG1/WG3/WG4 Looking for Synergy and Dissemination Capacity
Building, MAICh, Chania, Crete, 30 May - 1 June 2013, p. 22

Buddleja species as potential saffron adulterants

A. Kyriakoudi, B. Heuer, M.Z. Tsimidou (avaptmuévn avakoivoon)

Book of Abstracts of Cost Action FA1101 - Conference on Omics technologies for crop
improvement and traceability in saffron and allied species, Tulln, Austria, 14-16 November
2014, p. 48
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10.

11.

12.

13.

Recovery of phenolic antioxidants from rice hulls: alkaline vs acid digestion

A. Kyriakoudi, N. Nenadis, M.Z. Tsimidou (avaptmuévrn avaxoiveoon)

3" International ISEKI Food Conference. “Food Science and Technology Excellence for a
sustainable Bioeconomy”, Athens, 21-23 May 2014, p. 220

Bioavailability studies of carotenoids. The case of crocetin esters

A. Kyriakoudi, M.Z. Tsimidou, Y.C. O’Callaghan, K. Galvin, N.M. O’Brien (mpogopikn
TOPOVCIACT))

3" International ISEKI Food Conference. “Food Science and Technology Excellence for a
sustainable Bioeconomy”, Athens, 21-23 May 2014, p. 45

Sensory evaluation of picrocrocin recognition thresholds and consumer perception of saffron
extracts

A. Chrysanthou, E. Pouliou, A. Kyriakoudi, M.Z. Tsimidou (zpogopik1 mapovciocn)

2" Annual Conference on Omics Technologies for Crop Improvement and Traceability in
Saffron and Allied Species» in the frame of COST ACTION FA 1101 «Saffronomicsy.
Wageningen, The Netherlands, 2-3 October 2014

Examination of quality and authenticity of commercial saffron samples from Arab countries
A. Kyriakoudi, M. Sharaf-Eldin, M.Z. Tsimidou (npo@opikn Tapovciocn)

«2" Annual Conference on Omics Technologies for Crop Improvement and Traceability in
Saffron and Allied Species» in the frame of COST ACTION FA 1101 «Saffronomicsy.
Wageningen, The Netherlands, 2-3 October 2014, pp. 32-33

Progress in quantification of total crocetin esters and picrocrocin content of saffron extracts:
From E'”; . to absolute values

A. Kyriakoudi, E. Pouliou, S.A. Ordoudi, M.Z. Tsimidou (po@opikr mapovcicon)

Final Conference on «Omics Technologies for Crop Improvement and Traceability in Saffron
and Allied Species» in the frame of COST ACTION FA 1101 «Saffronomics». Almagro, Spain,
16-18 September 2015.

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

M. Tsiangali, L.R. Cagliani, A. Kyriakoudi, S.A. Ordoudi, R. Consonni, M.Z Tsimidou
(mpogopikni Tapovcioon)

Final Conference on «Omics Technologies for Crop Improvement and Traceability in Saffron
and Allied Species» in the frame of COST ACTION FA 1101 «Saffronomics». Almagro, Spain,
16-18 September 2015.

Unveiling the case of adulteration in a commercial saffron sampled
D. Melidou, L.R. Cagliani, A. Kyriakoudi, S.A. Ordoudi, R. Consonni, M.Z. Tsimidou

(avaptnpévn avakoivmon)
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14.

15.

16.

17.

18.

19.

20.

Final Conference on «Omics Technologies for Crop Improvement and Traceability in Saffron
and Allied Species» in the frame of COST ACTION FA 1101 «Saffronomics». Almagro, Spain,
16-18 September 2015.

The importance of METROFOOD RI for/in the development of the Agrofood sector in the
South Eastern European (SEE) partner countries

A. Kyriakoudi, D. Kouzounis, C. Zoani, G, Zappa, M.Z. Tsimidou (avaptnuévn avaxoivoon,
pérog g Opyavotikng Emponng & Technical Chair tov cuvedpiov)

3" IMEKOFOODS Conference “Metrology Promoting Standardization and Harmonization
in Food and Nutrition”, Thessaloniki, Greece, 15-4'™" October 2017, P08, p. 248

The elemental profile of the Greek saffron PDO “Krokos Kozanis” as a tool in authentication
and traceability studies

A. Kyriakoudi, C., Zoani, G. Zappa, M.Z. Tsimidou (mpo@opiki mopovcioot, UEAOS TNG
Opyavotiking Emtponnig & Technical Chair Tov cuvedpiov)

3" IMEKOFOODS Conference “Metrology Promoting Standardization and Harmonization
in Food and Nutrition”, Thessaloniki, Greece, 15-4'" October 2017, p. 102

Encapsulation of the hydrophobic apocarotenoid crocetin from saffron via inclusion
complexation

A. Kyriakoudi, M.Z. Tsimidou (avapmmuévrn avaxoivoon)

Workshop on Carotenoids in Foods, Nutrition and Health in the frame of the COST ACTION
CA 15136 “EUROCAROTEN”, Valencia, Spain, 23-25 October 2018, P4, p. 31.

Screening of hydrophobic deep eutectic solvents for the extraction of tomato carotenoids

A. Kyriakoudi, A. Tsiouras, I. Mourtzinos (tpo@opikn mapovcioct)

International Bioscience Conference — IBSC 2021 (e-conference), Novi Sad, Serbia, 25-26™
November 2021, T4-P-18, p. 229.

Fatty acid-based hydrophobic deep eutectic solvents for the extraction of tomato carotenoids
L. Mourtzinos, A. Kyriakoudi, A. Tsiouras (avaptnuévn avakoivmon)

COST ACTION 18224 - Green Chemical Engineering Network towards upscaling
sustainable processes (Greenering) meeting, Coimbra, Portugal, 28" February-2"* March
2022, P11, p. 41.

A green approach to extract carotenoids from tomato using an edible oil as solvent

A. Kyriakoudi, K. Klimantakis, I. Mourtzinos (avoaptnuévn avakoivmon)

COST ACTION 18224 - Green Chemical Engineering Network towards upscaling
sustainable processes (Greenering) meeting, Coimbra, Portugal, 28" February-2"! March
2022, P13, p. 43.

Innovative techniques for the extraction and exploitation of bioactive ingredients in foods
L. Mourtzinos, S. Christaki, A. Kyriakoudi, (rpopopik| tapovciaon)
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21.

22.

23.

24.

25.

26.

2" International Conference on Advanced Production and Processing (ICAPP), Novi Sad,
Serbia, 20™-22"1 October 2022, p. 7.

Revisiting extraction of lycopene from tomato using hydrophobic natural deep eutectic
solvents

A. Kyriakoudi, A. Tsiouras, I. Mourtzinos (tpo@opikn mapovciocm)

2" International Conference on Advanced Production and Processing (ICAPP), Novi Sad,
Serbia, 20™-22" October 2022, p. 140.

Green extraction solvents of tomato carotenoids and encapsulation of extracts in alginate
beads

loannis Mourtzinos, Anastasia Kyriakoudi (avaptnuévn avokoivaon)

21% IUFoST World Congress of Food Science & Technology. Future of Food: Innovation,
Sustainability & Health, Singapore, 31 October-3 November 2022 (Poster number: 100).

A green approach for the recovery of bioactive compounds from cornelian cherry (Cornus
mas L.) fruits

A. Loukri, A. Kyriakoudi, . Mourtzinos (mpogopikn Tapovciocn)

“Natural resources, green technology and sustainable development/4-GREEN2022”, Zagreb,
Croatia, 14-16 September 2022, BO1, p. 60

Optimization of a green extraction method for the recovery of bioactives from cornelian
cherry (Cornus mas L.) fruits using p-cyclodextrin as an extraction enhancer

A. Loukri, A. Kyriakoudi, . Mourtzinos (mpogoptkn Topovciocn)

9" TUPAC International Conference on Green Chemistry, Athens, Greece, 5-9 September
2022, pp. 324-325

N-TOMATOMICS: Development of novel Greek tomato varieties using next generation tools
P. Gemeliari, M. Iakovidis, I. Avdikos, A. Kalyvas, A. Kyriakoudi, I. Mourtzinos, R. Tagiakas,
N. Ghossain, A.G. Mavromatis, C.G. Biliaderis, A. Kanellis, M. Sampathianaki, P. Kalaitzis
(Tpopopikn Tapovcioom)

4™ MEDITERRANEAN FORUM for PhD Students and Young Researchers
“Mediterranean Agriculture and Food Systems in a Time of Climate Change and Agrofood
Crisis” CIHEAM-MAICh, Chania, Crete, Greece, 4-7 December 2022, S1-04, pp. 31-32.

Paving the way towards producing new Greek tomato varieties with improved nutritional
value

A. Kyriakoudi, [. Mourtzinos, S. Damplia, R. Tagiakas, I. Avdikos, A.G. Mavromatis, C.G.
Biliaderis, P. Kalaitzis (avaptnuévn avakoivmon)

4™ MEDITERRANEAN FORUM for PhD Students and Young Researchers
“Mediterranean Agriculture and Food Systems in a Time of Climate Change and Agrofood
Crisis” CIHEAM-MAICh, Chania, Crete, Greece, 4-7 December 2022, S1-16, pp. 40-41.
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27.

28.

29.

30.

31.

32.

33.

Intervarietal differences in composition and physicochemical properties of Greek tomato
cultivars

S. Damplia, A. Kyriakoudi, I. Mourtzinos, A. Kalyvas, K. Krommydas, R. Tagiakas, 1. Avdikos,
A.G. Mavromatis, C.G. Biliaderis, P. Kalaitzis (mpopopikn mapovciocn)

4™ MEDITERRANEAN FORUM for PhD Students and Young Researchers
“Mediterranean Agriculture and Food Systems in a Time of Climate Change and Agrofood
Crisis” CIHEAM-MAICh, Chania, Crete, Greece, 4-7 December 2022, S2-04, pp. 51-52.

Greener approach to the extraction of bioactive compounds from ginger (Zingiber officinale)
herbal dust

M. Sulejmanovié, N. Nasti¢, I. Mourtzinos, S. Joki¢, K. Aladi¢, A. Kyriakoudi, S. Vidovi¢
(Tpopopikni Tapovcioon)

V. Symposium of Young Researchers on Pharmaceutical Technology, Biotechnology and
Regulatory Science, Szeged, Hungary, 18-20 January 2023, OP17, p. 39. (https://acta.bibl.u-
szeged.hu/78175/)

doi: 10.14232/syrptbrs.2023.39

Integration of green-based extraction approaches in the isolation of valuable molecules from
ginger by-product

M. Sulejmanovié, S. Rodriguez Rojo, M.J. Cocero, A. Kyriakoudi, I. Mourtzinos, S. Vidovi¢, N.
Nasti¢, S. Krivosija (zpopopikn Tapovciocn)

2" GREENERING International Conference, Valladolid, Spain, 21-23 March 2023, T1.11
https://www.greenering.eu/images/greenering/documents/book of abstracts.pdf

Ultrasound assisted extraction as a possible solution for ginger (zingiber officinale) herbal
dust utilization.

S. Vidovi¢, M. Sulejmanovié, A. Kyriakoudi, I. Mourtzinos, A. Gavari¢, N. Nasti¢ (avoaptnuévn
avakoivoon)

2" GREENERING International Conference, Valladolid, Spain, 21-23 March 2023, T1.24
https://www.greenering.eu/images/greenering/documents/book of abstracts.pdf

Supercritical CO; extraction of non-polar bioactive compounds from turmeric (Curcuma
longa L.)

S. Christaki, M. Sulejmanovi¢, S. Simi¢, A. Kyriakoudi, I. Mourtzinos, S. Vidovi¢ (avaptnuévn
avakoivoon)

2" GREENERING International Conference, Valladolid, Spain, 21-23 March 2023, T1.5
https://www.greenering.eu/images/greenering/documents/book of abstracts.pdf

Exploitation of rice hulls as sources of natural phenolic antioxidants for food applications
A. Kyriakoudi, K. Misirli, N. Nenadis, I. Mourtzinos (avaptnuévrn avaxoivoor)
2" GREENERING International Conference, Valladolid, Spain, 21-23 March 2023, T1.23
https://www.greenering.eu/images/greenering/documents/book of abstracts.pdf

In-vitro evaluation of bioactive profile of Cornus mas L. extract
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34.

35.

36.

37.

38.

39.

G. Lazopoulos, S. Matsia, A. Loukri, A. Kyriakoudi, [. Mourtzinos, A. Salifoglou

(mpopopikni Tapovcioon)

Multidisciplinary Conference on Sustainable Development “Trends in European Agriculture
Development”, Timigsoara, Romania, 25-26 May 2023, OC11

Novel approaches for the recovery of bioactive compounds from foods and agro-industrial
by-products

L. Mourtzinos, A. Kyriakoudi (Plenary lecture, Tpopopik1| mapovciocn)

Xth International Session of Young Scientific Staff “Food Science Development. Sustainable
Future”, Warsaw, Polland, 11-12 May 2023, p. 65

Optimization of the extraction of bioactives from cornelian cherry (Cornus mas L.) fruit,
using B-cyclodextrin, and the investigation of their biological profile

A. Loukri*, A. Kyriakoudi, G. Lazopoulos, S. Matsia, A. Salifoglou, I. Mourtzinos (mpo@opikn
TOPOVGIACT))

Xth International Session of Young Scientific Staff “Food Science Development. Sustainable
Future”, Warsaw, Polland, 11-12 May 2023, p. 74

Preparation and characterization of alginate beads loaded with tomato carotenoids-enriched
sunflower oil

A. Kyriakoudi*, K. Klimantakis, P. Kalaitzis, C.G. Biliaderis, I. Mourtzinos (cavaptnuévn
ovoKoivmon)

21 Gums & Stabilisers for the Food Industry Conference, Thessaloniki, Greece, 6-9- June
2023, P16, p. 111

Preparation and evaluation of chitosan films with alternative acidifiers

A. Loukri, A. Kyriakoudi, I. Mourtzinos (avaptuévn avakoivmon)

21 Gums & Stabilisers for the Food Industry Conference, Thessaloniki, Greece, 6-9- June
2023, P19,p. 114

A holistic approach for the valorization of pomegranate by-products using green methods
N. Solomakou, A. Kyriakoudi, E. Kalfa, K. Kaderides, I. Mourtzinos, A.M. Goula (mpogopikn
TOPOVGIACT))

10" International Conference on Sustainable Solid Waste Management “CHANIA2023”,
Chania, Greece, 21-24 June 2023

https://chania2023.uest.gr/proceedings/#session-xiv

Valorization of peach (Prunus persica L.) by-products using green methods

S. Christaki, N. Solomakou, A. Kyriakoudi, K. Kaderides, A.M. Goula, I. Mourtzinos_(tpo@opiki
TOPOVCIACT))

10™ International Conference on Sustainable Solid Waste Management “CHANIA2023”,
Chania, Greece, 21-24 June 2023

https://chania2023 .uest.gr/proceedings/#session-xiv
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40.

41.

42.

43.

44,

45.

In vitro evaluation of efficacy of Cornelian cherry extract against neurodegeneration

G. Lazopoulos, S. Matsia, A. Loukri, A. Kyriakoudi, I. Mourtzinos, A. Salifoglou

(Tpopopikn TopovGincT)

ICP 2023 — XXXI INTERNATIONAL CONFERENCE ON POLYPHENOLS, Nantes,
France, 3-6 July 2023, OY.2.18

https://icp2023.symposium.inrae. fr/scientific-program

Valorization of peach by-products employing ultrasound-assisted extraction and cold plasma
treatment

S. Christaki, A. Kyriakoudi, A. Stratakos, I. Mourtzinos

(Tpopopikn TopovGiNcT)

1** Conference on “International Sustainable Resource Recovery Strategies Toward Zero
Waste (FULLRECOQO4US)%, in the frame of Cost Action 20133: Cross Border Transfer and
Development of Sustainable Resource Recovery Strategies Towards Zero Waste, Istanbul,
Turkey, 13 -15 September 2023

https://fullreco4us.eu/conference-program/

Use of B-cyclodextrin as a green extraction enhancer for the ultrasound-assisted extraction of
bioactives compounds from Cornelian cherry pomace

A. Loukri, T. Kissas, A. Kyriakoudi, I. Mourtzinos

(avaptnpévn avakoivemon)

1** Conference on “International Sustainable Resource Recovery Strategies Toward Zero
Waste (FULLRECO4US)%, in the frame of Cost Action 20133: Cross Border Transfer and
Development of Sustainable Resource Recovery Strategies Towards Zero Waste, Istanbul,
Turkey, 13 -15 September 2023

https://fullreco4us.eu/conference-program/

Microwave-assisted alkaline hydrolysis of bound phenolic antioxidants from rice hulls
A. Kyriakoudi, K. Misirli, N. Nenadis, I. Mourtzinos (avaptnuévrn avaxoivoor)

3" Food Chemistry Conference: Shaping a healthy and sustainable food chain through
knowledge, Dresden Hilton, Germany, 10-12 October 2023, P2.024
https://virtual.oxfordabstracts.com/#/event/public/1683/program

Enhancement of the extraction of bioactive compounds from cornelian cherry pomace by
combination of ultrasound assisted extraction and cold plasma pretreatment

A. Loukri, T. Kissas, A. Kyriakoudi, A. Ch. Stratakos, I. Mourtzinos (avoaptnuévn avakoivemon)
3" Food Chemistry Conference: Shaping a healthy and sustainable food chain through
knowledge, Dresden Hilton, Germany, 10-12 October 2023, P1.022
https://virtual.oxfordabstracts.com/#/event/public/1683/program

Extraction of phenolic compounds from rosemary using natural deep eutectic solvents
A. Kyriakoudi, A. Tsiouras, S. Christaki, I. Mourtzinos
(Tpopopikn Topovciocm)
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46.

47.

48.

49.

50.

51.

1** Aristotle Conference on Chemistry (ACC): Advances and Challenges in Chemistry,
Thessaloniki, Greece, 12-15 November 2023
https://acc2023.chem.auth.gr/full-program

(Ke TPOCOTIKY TAPAKOAOVONGT TV EPYAGIOV TOV GLVESPIOV)

Microplastic accumulation in marine fishes Mullus barbatus and Engraulis encrasicolus

A. Moriki, A. Kyriakoudi, A. Koutra, M. Panousis

(avaptnuévn ovakoivemon)

1** Aristotle Conference on Chemistry (ACC): Advances and Challenges in Chemistry,
Thessaloniki, Greece, 12-15 November 2023, P1.2-7

https://acc2023.chem.auth.gr/full-program

(L TPOCMTIKT TOPAKOAOVONOT TV EPYACIOV TOL GLVESPIOV)

Recovery of bioactive compounds from peach peels employing green extraction processes and
their encapsulation in chitosan-based nanoparticles

S. Christaki, A. Kyriakoudi, A. Stratakos, I. Mourtzinos

(avaptnpévn avakoivemon)

Postharvest Ancona 2024 Congress “Innovations in food loss and waste management”,
Ancona, Italy, 23-25 January 2024, P49 [Xvvédplo mov dSopyavdbnke 610 TAMIGIO NG
Evponaixkng dpdong COST Action CA22134 - Sustainable Network for agrofood loss and waste
prevention, management, quantification and valorisation (FoodWaStop)]

Sweet cherries of second-quality: A sustainable source of high-added value products for the
food industry

A. Kyriakoudi, E. Chezanoglou, A.M. Goula, E. Glavakis, [. Mourtzinos

(avaptnuévn avakoivemon)

11" International Conference on Sustainable Solid Waste Management Rhodes, Greece, 19 -
22 June 2024

Holistic valorization of rice bran towards high-added value products for industrial
applications

A. Kyriakoudi, K. Misirli, A. Toumpeli, I. Mourtzinos, N. Nenadis

(Tpopopixn Tapovciacm)

11" International Conference on Sustainable Solid Waste Management Rhodes, Greece, 19 -
22 June 2024

Valorization of olive mill wastewaters: Novel and sustainable adsorption techniques using
activated spent coffee grounds

N. Solomakou, A. Kyriakoudi, I. Mourtzinos, A.M. Goula

(mpogopikni Tapovsioon)

11™ International Conference on Sustainable Solid Waste Management Rhodes, Greece, 19 -
22 June 2024

Chlorella vulgaris cultivation in food industry wastewater for alginate beads encapsulation
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52.

53.

54.

55.

56.

C. Anagnostopoulou, I. Papachristou, A. Kyriakoudi, K.N. Kontogiannopoulos, I. Mourtzinos,

P.G. Kougias

(Tpopopikn TopovGincT)

11™ International Conference on Sustainable Solid Waste Management Rhodes, Greece, 19 -
22 June 2024

Encapsulation of bioactive compounds from cold plasma-treated peach by-products in
chitosan nanoparticles

S. Christaki, A. Kyriakoudi, A. Stratakos, I. Mourtzinos

(avaptnuévn ovakoivmon)

22" TUFoST World Congress of Food Science and Technology. “The future of food is now:
Development, Functionality & Sustainability”, Rimini, Italy, 8-12 September 2024. Book of
Abstracts, pp 609-610, 4.22.34. P.22.036.

Effect of cold atmospheric plasma on oxidation, antioxidant capacity and volatile compounds
in pork

Y. K. Oliinychenko, S. Saad, A. Kyriakoudi, I. Mourtzinos, M. Griffiths, B. Tiwari, A. Ch.
Stratakos

(avaptnpévn avakoivemon)

38" EFFoST International Conference 2024 “Future Food Systems: Innovation through
Progress at Scientific Interfaces”, Bruges, Belgium, 12-14 November 2024

B-Cyclodextrin-assisted extraction of phenolic compounds from figs (Ficus carica L.) of lower
quality

A. Kyriakoudi, A. Vetsos, [. Mourtzinos*

(avaptnuévn avaxkoivemon)

11° HMavedvio Xvvéopo «XYI'XPONEX TAXEIX XTON TOMEA TQN AIIIIAIQN» Tov
Elimvikot ®@épovp Emoetiung kor Teyvoroyiog Avmdiov, Greek Lipid Forum, Mélog g
Euro Fed Lipid, ®sccoiovikmn, 25-26 Nogpppiov 2024

Book of abstracts, pp. 44, P.8

Chitosan-based films reinforced with pomegranate peels extract: Fabrication and
physicochemical characterization

A. Kyriakoudi, A. Loukri, S. Paniopoulou, I. Mourtzinos*

(avaptnpévn avakoivmon)

11° MMoavedvio Xvvéopro «XYI'XPONEX TAXEIX XTON TOMEA TQN AIIIIAIQN» Tov
EAMnvikov @6povp Emotiung ko Teyxvoroyiog Awmidimv, Greek Lipid Forum, Méiog g
Euro Fed Lipid, ®scoaiovikn, 25-26 Nogpppiov 2024

Book of abstracts, pp. 59, P.23

Extraction of rice bran oil with different protocols: Comparative study on lipid content and
antioxidant activity

K. Misirli, A. Kyriakoudi, N. Nenadis*, I. Mourtzinos

(mpogopikni Tapovcioon)
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57.

58.

59.

60.

61.

11° Havervio Zovédpo «XYIT'XPONEX TAXEIX XTON TOMEA TOQN AIIMIAIQN» Tov
Elinvikod ®@époop Emetiung kot Teyvoroyiag Aimdiov, Greek Lipid Forum, Mékog tng
Euro Fed Lipid, ®scoaiovikmn, 25-26 Nogpppiov 2024

Book of abstracts, pp. 22

Preparation of pomegranate peels extracts rich in ellagic acid with the aid of ultrasound-
assisted alkaline hydrolysis

Kyriakoudi A.*, Kalfa E., Zymvrakaki, E., Mourtzinos, 1.

(Tpopopixn TopoLGINGT))

3" GREENERING International Conference, Khalifa University, Abu Dhabi, UAE, 12 -
14™ February 2025, pp. 96,

https://greenering.net/images/greenering/documents/3rd greenering_international confere
nce book of abstracts.pdf

Preparation and characterization of chitosan-based edible films reinforced with peach peels
extract as active packaging materials

A. Kyriakoudi, A. Loukri, S. Christaki, A. Goutlis, I. Mourtzinos*

(avapTnpévn avakoivmon)

3" GREENERING International Conference, Khalifa University, Abu Dhabi, UAE, 12t - 14t
February 2025, pp. 144,
https://greenering.net/images/greenering/documents/3rd_greenering_international confere
nce book of abstracts.pdf

Sustainable valorization of fruits by-products towards the development of nutraceuticals and
functional foods

A. Kyriakoudi, I. Mourtzinos*

(avaptnuévn avakoivmon)

II FoodWaStop Conference, Cordoba, Spain, 4-5 March 2025, P4.29

[Zvvédplo mov dropyavadnke oto mhaiclo ¢ Evponaikng opaong COST Action CA22134 -
Sustainable Network for agrofood loss and waste prevention, management, quantification and
valorisation (FoodWaStop)]

Phenolic-rich extracts from second-class fruits as a strategy to achieve zero hunger
L. Mourtzinos*, S. Christaki, A. Kyriakoudi, A. Doulgeraki

(Ypomt avaxoivoor)

ASM Microbe, Los Angeles, USA, 19-23 June 2025

Enriched chitosan-based films with olive mill wastewater phenolics for
olive oil stability improvement
A. Kyriakoudi, A. Loukri', S. Christaki!, V. Pappas', I. Mourtzinos'” (avaptnuévn avakoivmon)

2nd International Conference on Circularity, Sustainability and Resilience in Water,
Wastewater and Sludge Management, 29 March — 01 April 2026, Thessaloniki, Greece
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62.

63.

Development of chitosan edible film by using olive kernel extract prepared by deep eutectic
Solvent

A. Loukri, M.D. Stergiou, K. Kotzafiliou, S. Christaki,, E. Kokkinomagoulos, Vasileios Pappas,
A. Kyriakoudi, [.Mourtzinos (Tpogopikr mapovciocn)

8" International ISEKI-Food Conference, 1-3 June 2026, Faro, Portugal

Wound healing effects of birch bark and propolis extracts on epidermolysis bullosa
keratinocytes

T. Kissas, D. Kiritsi, I. Athanasiou, A. Kyriakoudi, A. Onoufriadis, I. Mourtzinos (e-poster)

55" Annual ESDR Meeting, 9-12 September 2026, Heidelberg, Germany

AOIITA AHMOXIEYMATA

1.

Dependance of the main UV-Vis characteristics (E'”;max values) on saffron extraction
conditions.

A. Kyriakoudi, A. Chrysanthou, F. Mantzouridou, M.Z. Tsimidou. Book of Abstracts of Cost
Action FA1101 - Main questions and foreseen solutions in the Frame of SAFFRONOMICS
research (ISBN-13: 978-84-616-0964-2), Cuenca, 7-9 November 2012, pp. 145-153.

10. EPEYNHTIKH EMIIEIPIA - XYMMETOXH XE EPEYNHTIKA EPT'A

Qc Emomuovikoc 2ovepyatne

1.

«@vToyeveTikoi TOpor Tov crocus sativus (saffron) kor cvyyev@OV €10V crocus (crocus spp.)-
CROCUSBANK: AGRI-2006-0265: Genetic resources of saffron and allies (crocus spp) (FP6)»
Q¢ uérog s epevvirirns ouadog tov A.I11.6. (21/06/2010-31/12/2010, 05/01/2011-30/04/2011)

En. YrevBvvn: Avamh. Kabnyntpia M. Z. Toyidov

Epyactmpro Xnpeiog kon Teyvoroyiog Tpopipwv, Tpunue Xnueioc, A.ILO.

«Omics technologies for crop improvement, traceability, determination of authenticity, adulteration
and origin in saffron - Saffronomics»

Apdéon EU-COST Action FA1101

Qg pédog s oudoag epyodios WG3: Molecular and Phytochemical fingerprinting for breeding, traceability,
and authenticity (development of technological tools) (04/12/2014-31/12/2014, 15/01/2015-28/02/2015,
07/04/2016-07/05/2016, 19/05/2016-19/06/2016, 23/06/2016-23/07/2016, 07/09/2016-25/10/2016)
YrevBuvn mg Spdonc: Kabnyntpia M. Z. Towidov

«Merétn Prompoonehacyuotntog (bioaccessibility) cvstaTik®V TOV poenpdtov ntpoidviev Kpdkov
Kolavng (Krokos Kozanis Products)»

Q¢ uérog e epevvinirnc ouadog tov A.I1.6. (20/01/2014-31/01/2014)

En. Yrevfovvn: KoOnyrpio M. Z. Topidov

Epyoompio Xnpeiog kon Teyvoloyioag Tpoeipmv, Tunpoe Xnueiog, A.ILG.

«PRO-METROFOOD “Progressing towards the construction of METROFOOD-RI” » (GA n.
739568) (oto mhaicio Tov opiCovra H2020) http://www.prometrofood.it/

Qg pédog e epeovnuixic opdoos tov A.I1.6. (11/01/2017-31/12/2017)

AracyolnOnio. wopdlAnlo kot e ) dloyEipion Tov Epyov

Ex. Yrevtvvn: KoOnyfrpio M. Z. Towidov
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10.

Epyoaompio Xnpeiog kon Teyvoroyiag Tpoeipmv, Tunpoe Xnueiog, A.IL.G.

«IIpogTopacia Tng viomoinong tov £pyov METROFOOD-RD»

Xpnuotodotovpevo and ™ [evua Fpoppateio Epevvag kon Teyvoloyiog (matching funds)

Qg uédog mec epevviirng ouaoag tov A.I11.6. (07/03/2018-07/07/2018)

Ex. Yrevtovvn: KoOnytpio M. Z. Toidov

Epyoompro Xnpeiog kon Teyvoroyiag Tpoeipmv, Tunpoa Xnueiog, AILG.

ddIpoywpnuéves Aveels ylo TH O106QAAIGYH THS YVHOIOTHTOS KAl TOIOTNTOS TOV EAAIOALOOD-
OLEUM)» (GA n. 635690) (ot0 mhaicto tov opifovta H2020) http://www.oleumproject.eu/

Qc pgdog e epevviikis oudoas tov AI1.0. (01/12/2016-31/03/2017, 01/08/2018-01/12/2018, 01/01/2019-
30/04/2019, 15/05/2019-30/09/2019, 01/10/2019-31/12/2019, 22/07/2020-31/08/2020)

Ex. Yrevtovvn: KoOnytpio M. Z. Toidov

Epyoompro Xnpueiog kon Teyvoroyioag Tpoeipmv, Tunuoa Xnueiog, AILG.

ddlapaywyn véwv ToIKIAIOY VTOUATAS HE XPHOH OUIKDY TEXVOLOPLOY -

N-Tomatomics»

EXTIA 2014-2020, Avtayovicotwomnta, Emyeipnuotwomtoa & Kowotopia, ‘EPEYNQ-
AHMIOYPI'Q-KAINOTOMQ’, Ewdwn Ymnpeoia Awyeipiong ot E@appoyng Apdoswmv otovg
Toueic e Epevvacg, g Texvoroyikng Avamtuéng ko Kawvotopiag (E.Y.A.E-E.T.A.K).
Avroarodotikn Yrotpopio,

Qg uédog ms epevvrrns ouadog tov A.I11L.6O. (16/12/2020-28/03/2023)

AracyolnOnio wopdlAnlo kot e ) NoyEipion Tov Epyou

En. YrevBvvog: En. Kabnyntig 1. Movptlivog

Epyaotpro Xnueiag ko Bioymueiog Tpooipwy, Tuqpa I'eomoviag, AIL®.

«Avartoény QUOIKOD TPOIGVTOS HUE VEDPOTPOGTATEVTIKY OPAcH HE PdcH TO QUVTO KPAvo»
Heprpépera Kevrpuanig Makedoviag 2014-2020. Apdon «Emevovtikd Xyéowo Karvotopioc
(Kadwodg mpaéng: KMP6-0079229)

Avramodotikn Yrotpopio

Q¢ uérog e epevvirirns ouadog tov A.I1.6. (07/04/2022-31/12/2022, 01/01/2023-07/10/2023)
AracyolnOnio. wopdlAnlo kot e ™ doyeEipian Tov Epyov

Ex. Yrevbvvog: En. Kabnyntmg 1. Movptlivog

Epyoompro Xnpeiog kon Bioynpeiog Tpoeipwyv, Tpunpoe I'eomoviog, A.ILG.

«Chitosan-based nanoparticles and films loaded with agrifood by-product extracts for novel food
applications - ChitoFOODS» https://chitofoods.gr/

2" Ipoxnpuén Epevmtikev Epyov EAJA.E.K. yia v evicyvon Meiav AEII kon Epgovnrav/tpuov,
EMnmviko 18popa.Epevvag kan Kavotopiag (EAIAEK.) (ApBuog Epyov EAIAE.K.: 3308)

Qg pédog e epevvuxne opddog (06/06/2022-07/02/2025)

AmracyolnOnro wopdlAnio. kot e ) oyEiplon Tov Epyov

En. Yrevbvvog: En. Kabnyntg 1. Movptlivog

Epyaotiplo Xnueiog ko Bioymueiog Tpooipwy, Tuqua 'eomoviag, A.ILO.

«A&romoinen PpovTV OEVTEPNS JIALOPHG PIo. THY TAPAYWYH TPOIOVTWY DWHANGS TPooTiOéusvng
aoéiag oty Heprpépera Kevrpikijc Maxeooviag - FruitValue»

Heproépera Kevrpuiig Makeooviag 2014-2020. Erevovtika Xyéowe Kovotopiog

Qg pédog g epevvnnirng oudoag tov A.11.6. (19/10/2023-31/12/2023, 01/01/2024-30/09/2024)

Exn. YrevOvvog: Av. Kabnyntig I. Movptlivog
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11.

12.

13.

14.

15.

Epyacmpro Xnpeiag ko Bioymueiog Tpooipwyv, Tuqua F'eomoviag, AIL®.

«Epevva ka1 avantoln amocTayudTmy ue npocOfKn QuTIK@dY EKYVAGUATOV)

opupaon pe v etarpia BAAAIKAY ABEE (Xéppec, EALGO) oT0 mhaicto tov £pyov «Emiorénteg
Kobnyntée/Emoxéntec Epguvntéc»

21/11/2024-30/07/2025

«AvamToén Tpopinwmy Kabapis eTIKETAS ue fAon YUTIKG VAIKA Kol TPOIOVTa COIKHS TPOELEVGHSH
XOopupaon pe v etapic PAQPIAHY KPEATA A.E. (ABnva, EAMLGSH) oto mhaicio Tov €pyov
«Emokénteg Kabnyntéc/Emorénteg Epguvntécy

15/11/2024-30/06/2025

«Agro Food Waste Recovery: véeg TeyvoAioyies emelepyacios yia THY acPAdiEld KAl TH GOCKEVAGIA
TWV TPOPIUOYY

I'evikny I'poppateio ‘Epevvag ko Kowotopiog (FTEK) oto mhaicio g Apdong Ebvikig
Eppérerag: «Xpnpoatododtnon eAAVIKOV QOpEMY TOL GLUUETEXOVV EMTLYMG OTIS TPOCKANGELS
vrofoAng mpotdoewv tng Evotmrag 2 tov PRIMA - Etopwkn Zyéom yw v ‘Epegvva kot v
Kawortopio oty [eproyn g Mecoyeiov: ApactnplotnTeg Tov EMAEYOVTOL KATOTLY S0KPUTIKMV,
OVOIKTMV KOl OVIOYOVIGTIKOV TPOCKANGE®V VRTOPOANG TPOTAGE®V OV SlOPYOVAVOVTOL OO TO
Topvua. PRIMA kot ypnuotodotovvial omd Tovg €0vikovg @opeic ypnuatoddtmons Ttov
ovppeteydévtov oto PRIMA kpatov

Q¢ uélog g epevvntikng ouadag tov A.11.6. (19/07/2025-18/12/2026)

Ex. Yrevtvvog: Av. Kabnyntig I. Movptlivog

Epyoompro Xnpeiog kon Bioynpeiog Tpoeipwv, Tpipoe I'eomoviag, A.ILG.

«ClHybMeat, Clean Label Hybrid Meat, Avartoén tpopiuwv kalopnc etikétag pe fdon putikd
vAIKd Kal VPPLOIKd TPoiovTa CWIKIS TPOoELevaSH

EOviko Xyédwo Avakopyng ko Avlektikéotnrog EALGoa 2.0 pe ™ ypnpotoddtinoen g
Evponaikic Evoong-NextGeneration EU

Q¢ uélog g epevvntikng ouadag tov A.I11.6. (18/07/2025-31/12/2025)

Ex. YrevOvvog: Av. Kabnyntig I. Movptlivog

Epyoompro Xnpeiog kon Bioynueiog Tpoeipwv, Tpunpo I'eomoviog, A.ILG.

«FoodiglT: Ilpoypapua ERA Chair vmoloylotikijc emoTHuNS TPOPIUOY Kol  WHPIAKOD
HETACYNUATICUOD)

Horizon Europe

Qg pélog g epevvnrikng ouddos tov AILO. [05/06/2026-08/07/2026 (¢ peTaddaKTPIKN
gpeguvnTple) kon 11/09/2026-30/04/2027 (Qg Méhog AEIT)]

En. Yrevbvvog: Kabnymmg E. Katoaviong

Epyoompio Enelepyosciog kon Mnyavug Tpooinwv, Tuqua F'eomoviag, AILO.

11. ZYMMETOXH XTH AIOPTANQXH XYNEAPIQN KAI ENIXTHMONIKOQN

XYNANTHXEQN

2ouuetoyn oty o10pyavacny

Q¢ Méhog g Opyavartikng Emttpomng kot Technical Chair
39 IMEKOFOODS Conference “Metrology Promoting Standardization and
Harmonization in Food and Nutrition”, 1 -4 October 2017, Thessaloniki, Greece
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2. 4" Greenering Bubble cto mhaicio g Evponaikrc dpdong COST ACTION CA 18224
Green Chemical Engineering Network towards upscaling sustainable processes
«Greenering» e titho “Applications of Deep Eutectic Solvents (DES) in cosmetic
systems” 7ov dtopyavadnke and o Epyacstipro Xnpeiog ko Broynueiog Tpoeipwv tov
Tupertog I'eomoviag Tov AILO. ot Oeocarovikn otig 22-23 Xemtepfpiov 2023, pe
oKOTO TNV ekmaidevon ekmpocodnwv EAMnvikdv Pounyoviov kailvviikov (APIVITA,
Access naturals, The Nuclab, Tzimas cosmetics) oe 0éuata TOPAGKELNG QPLTIKOV
EKYVAICUATOV e XPTOT| KALVOTOU®V Kol GIMKOV TTPog TO TEPPAALOV TEXVIKMV EKYOAONG
Kot S1AVTOV.
(https://greenering.org/outcomes-and-impact/13-outcomes-and-impact/110-greenering-
bubble.html)

Q¢ Session Chair
1. 2" GREENERING International Conference, 21-23 March 2023, Valladolid, Spain

12. AAAEX ATIAAEZEILYX - OMIAIEYX -EKAHAQXEIX

1. Tpookexdnuévn opAntpa oty ekdniwon pe Bépa "H Duvowkeio Emysipnpotikétnto oto
Ernikevtpo 2.0, Exnaidsvon, Kawvotopia, Emysipnuatikéotnte' oto navel «Movaikeg oty
"Epgvvar», Beyond 2023, 26 Maiov 2023, AE®
(https://www.amna.gr/macedonia/article/734028/Pente-nees-ereunitries-miloun-gia-ta-

epicheirimatika-tous-egcheirimata,

https://startupper.gr/news/108840/apo-to-ergastirio-stin-agora-5-nees-erevnitries-miloun-gia-ta-

epicheirimatika-tous-egcheirimata/)

2. XZvppetoyn une v gpeuvntikn oudda “AgrofoodRnD” pe Emotmuovikewg YrmevBuvo tov
Avominpot| Kabnynm . lodvvn Movptlivo, otov 1° kot 2° kOkAo TOL APOYPAPPATOS
emrdyvvong Walk_ AUTh Innovation Accelerator mov mpaypotomromOnke and to Kévrpo
Emyaipnpotikétnrog ko Kowvotopiog tov Apretotereiov Iavemotnpiov @egoocaroviknge.

o  Emtuyovreg otadiov agloAdynong mpotdcemv

e Emtuyovreg otadiov bootcamp

e JlopakoroOOnon masterclasses [31 Maiov - 5 OxtmBpiov 2023 (1° xvxhog emtdyvuvong)
kot 10 OktwPpiov — 24 Noepppiov 2023 (2°° xoxrog emttdyvvong)]

o Xvppetoyn oe DEMO day (28/11/2023)

3. Zvppetoyn pe v epegvvnTikn opdado “AgrofoodRnD” pe Emompovikdg YmebBvvo tov
Avaminpot) Kednynm k. lodvvn Movptlivo cto Mini Acceleration Programme - Female
Entrepreneurship Program tov emiygipnpoticod enttayvv egg — enter grow go.

o Emtuyovreg otadiov aloAdynong tpotdcemv

e Emrtuyovreg otadiov business training bootcamp

e XYypuetoyn oe «Mentoring Sessionsy (12 — 13 ZemtepPpiov 2023) pe pévtopeg
TPOEPYOUEVOVS amd TO OIKOGLOTNUOTO Kowotopiog tov Kavadd, e Povuaviag, tov
Iopan ko g EALGSaC.
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Yuvévtevén otn cuvTakTplo Tov £vBetov “Business stories” g epnuepidoag «[MPQTO @EMA»
ka. Ayyehikn Beieowdtn (21/01/2024, ApBpog eOilov: 987, ceh. 18-19) pe 6épa «Amé v
OKOONLOTKT £épEVVA 0TIV AYOPE».

Jvppetoy ko mapovcioorn (pitch) g emyepnuotikng W€ag G €PeLVNTIKNG Oopddag
“AgrofoodRnD” pe Emotnpovikag Yrevbvvo tov Avaminpot Kabnynt . Iodvvn Movptlivo
o10 egg Investors’ Day mov diopyavmbnke otig 16 @efpovaprov 2024 cto egg hub otnv Aiqva
o710 onoio ovppeteiyov emevdvTég (venture capitalists, angel investors).
https://www.theegg.gr/en/tune-in-for-our-news/news-and-events/egg-investor-day

Yoppetoyn He v epevvntikny opdda “AgrofoodRnD” pe Emommuovikedg Ymevbuvo tov
Avominpot| Kabnynm k. lodvwn Movptlivo, ot Opdon #Her Research (https://her-
research.gr/) mov Jdopyavdbdnke amd to Xvvoeopo Emyeipnpotiov I'vaikov EArddog —
Y.E.I'.E. mov ot6y0 £lye TNV EVOLVAUDGCT TOV YOVOIKOV EPEVVNTPLOV OE BEUATA TEYVOYVMGING,
Vv TpdcPacn Toug 6T XPMUATOSOTNGT KaOMG Kot T SELVKOALVGT TNG JIKTOMGNG TOLG GTOV
EMLYELPNUATIKO KOGLO.

o  Emtuyovreg otadiov aloAdynong mpotdcemv

e Yyuuetoyn oto bootcamp

e [lapovciaon (pitch) g emyeipnuatikig WOEag g epevvnTIKNG opddag “AgrofoodRnD”

oe Emotmpovikr Emitpomn

"Evtaén pe mv epevvntikn opdda “AgrofoodRnD” pe Emtotnpovikmg Yrevbvvo tov Avaminpot
Kobnynt k. lodvvn Movptlivo otov 12° Xpovo g [TAaT@oppog emtyelpnpoTikig EmTayuvong
«egg Start-Up» mov dl10pyovaOVETOL 0o TOV EMLYEPNUATIKO emttayvvTn ¢ Eurobank, egg - enter
grow go (https://www.theegg.gr/el/enter-ela-me-ti-startup-sou/prokiruksi-programmatos-egg-
startup) (https://www.theegg.or/en/go-above-and-beyond/the-egg-companies/agrofoodrnd).

o Avtépot TpoKpion oty TEAKT eacn a&loAoynong (cuvévtevén) AOY® GUUUETOXNS TG
opddag oto ‘Female Entrepreneurship — mini acceleration program’
e Yypuetoyn omn Ao “grow” yio Topoyn oTHPIENG Kol EMTAYLVOTG TG VAOTOINGNG TOV
EMLYELPNUATIKOD GYESIOV.
SOUUETOYN EKTPOCORMVTOG TNV epevvnTiKn opdda “AgrofoodRnD” oty ekdniwon pe titho
«Kawortopio & Emyeipnpotikéotnre otn Bépero Eriado. IIpoxinosig — Evkopisg —
Yuvepyaoiesy mov dopyovadnke omd tov emyelpnuoTiké emrayovty g Eurobank, egg -
enter grow go, ol pe ta Hoavemotnuiokd & Epgovnrikd Iopvpara IAMAK, AIIO, AIIO
kot EKETA. 18 Zermtepfpiov 2024, [IAMAK, Oeccarovikn (Kotomy TpockAncng).

13. AIAKPIXEIX - BPABEYXEIX

1. Ynrétpogog Iopvpatog Kpatikmv Yrotpopidv (LK.Y.) petd amd ypomté eETAGEIS Y10 HETUTTULOKES
KO OL00KTOPIKES GTTOVOES,

2. Ynotpogio Erasmus+ Placement, 01/10/2014-01/12/2014, School of Food and Nutritional Sciences,
University College Cork, Cork, Ireland.

3. Ynotpogia yia peraddoxtopiki] Epeova oy ltakio « ENEA International Fellowship Programme
for postdoctoral studies (2015-2016)», 07/09/2015-06/03/2016 pe 0éua: «Development of methodologies

and reference materials for food authenticity and traceability».
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10.

11.

Yrnotpogio Yo petadwoktopikny épevva oty EAAGOa «YTIOTPO®IEY APIXTEIAY 1KY
METAIITYXIAKQN XTIOYAQN XTHN EAAAAA — IIPOT'PAMMA SIEMENS», 08/03/2016-31/12/2016
ue Béua: «EvBviarwon oe vavorxAiuoxoe exyvlioudtwy Ploevepymy ovototikwv tov Kpoxov Kolovng

(Crocus sativus L.) mapovoio. puotk@y @aivolikay aviioeldwtikmy kol peAety e Plooiafecyuotytas
T005» (Ap1. XopPoong: 23299/SR).

Greek Association of Chemists Award of excellence (Bpafeio kolvtepng avaptnpévng avakoiveong)
«Recovery of phenolic antioxidants from rice hulls: alkaline vs acid digestion». Kyriakoudi, A.,
Nenadis, N., Tsimidou, M. Z., 3" International ISEKI Food Conference. “Food Science and Technology
Excellence for a sustainable Bioeconomy”, 215 -23™ May 2014, Athens, Greece.

1° Bpofeio koldtepns avaptnuéving ovoxoivoong (Best poster award, 1% Prize) «Stability
dependence of bioactive apocarotenoids of Krokos Kozanis in the presence of natural phenolic
antioxidants. Its significance in bioavailability studies»» Kyriakoudi, A., Ordoudi, S. A., Tsimidou, M.
Z., 2" IMEKOFOODS Conference “Promoting Objective and Measurable Food Quality & Safety”, 2™
-5 October 2016, Benevento, Italy.

1° Bpasio kolvtepng avoptnpévig avaxoivoong (Best poster award, 1% Prize) «Encapsulation of
the hydrophobic apocarotenoid crocetin from saffron via inclusion complexation» Kyriakoudi, A.,
Tsimidou, M.Z. Workshop on Carotenoids in Foods, Nutrition and Health in the frame of the COST
ACTION CA 15136 “EUROCAROTEN?”, 23-24 October 2018, Valencia, Spain.

Bpapeio kaldtepng mpogopikiig mapovciaong (Best Student Presentation Contest) «A green
approach for the recovery of bioactive compounds from cornelian cherry (Cornus mas L.)
fruits». Loukri A., Kyriakoudi A.*, Mourtzinos I. “Natural resources, green technology and
sustainable development/4-GREEN2022” 14-16 September 2022, Zagreb, Croatia.

Editor’s choice: “Innovative delivery systems loaded with plant bioactive ingredients:
Formulation approaches and applications” A. Kyriakoudi, E. Spanidi, I. Mourtzinos, K.
Gardikis*, Plants, 10(6), 2021 (Special issue - Nanotechnological or Innovative Formulation
Approaches for Efficient Delivery of Plant Ingredients, edited by: Dr. Konstantinos Gardikis, Dr.
Ioannis Mourtzinos). https://doi.org/10.3390/plants10061238

Bpopeio kardtepng mpopopknig mwapovsiaons «Optimization of the extraction of bioactives
from cornelian cherry (Cornus mas L.) fruit, using f-cyclodextrin, and the investigation of
their biological profile» Loukri A., Kyriakoudi A., Lazopoulos G., Matsia S., Salifoglou A.,
Mourtzinos 1. X" International Session of Young Scientific Staff “Food Science Development.
Sustainable Future”, 11-12 May 2023, Warsaw, Poland.

BpoafevBeica epevoviitpra oty katnyopio «Innovation of the Year» ywn v epgvuvnrikn
TPAOTACT) OYETIKE LE TNV «AVATTLEN KOl TAPOYT TEYVOYVOGING Y10 TIV TAPOYWYTH EKYVAICUATOV
oo OPOUOTIKE KOl QUPUOKELTIKA QUTE KoOOG Kot omd Topa-mpoidvta kol amdfAnta Tng
Brounyaviog Tpo@ipmy pe ypHon “Tpactvav” TEYVIKOV EKYVAICTS Kol SI0AVTOVY, EKTPOCOTOVTOS
v gpevvnTikn opdda «AgrofoodRnDy pe Emotnpovikmg Yrevbuvo tov Avarinpot| Kabnynm
K. lodvvn Movptlivo, oto mlaicto g Teretig Bpdfevong tov 3°° kvkiov Tng opaong
«Her Research 2024» (https://her-research.gr/) mov diopyavmbnke omd to XVvoeouo
Emyaipnpotiov Novakov ExLddog - X.E.I'.E. otig 27/04/2024 oto mhaicio tng BEYOND 2024
7OV GTOYEVEL GTNV EVOLVAUMGT] YOVOIK®DY EPEVVI|TPLDV.
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14. XYNOIITIKH ITAPOYXIAXH - ANAI'NQPIXH EIIIXTHMONIKOY EPI'OY

e  Epevvnrikég epyacieg kot apbpa avackOTNong o€ d1ebvi mePLodKd pe KPITég Kot 0eikTn
amnynong: 41

e Kepdhoro og Eevoyhmooa emotnuovikd Bipiia: 6

e  Méoog 0pog IF meplodikdv pe cuvieheot amymong (35 apbpa): 5,44

e [lapovocidoelg oe eBvika Kot d1eBv eMGTNUOVIKA GUVESPLOL: 72

e h-index: 21 (SCOPUS, 24/09/2026), 22 (Google Scholar, 24/09/2026)

o  ApBudg avagopav: 1326 (SCOPUS, 24/09/2026), 1768 (Google Scholar, 24/09/2026)

o Kpumg epeuvntikov gpyoacidv ota o1ebvi meprodikd: Food Chemistry, Innovative Food
Science and Emerging Technologies, Journal of Food Composition and Analysis,
Molecules, Foods.

¢  Guest Editor c¢ 51e6v| emotnpovikd meplodika.:
-Foods Journal Special Issue “Deep Eutectic Solvents: Technological and Food Industrial
Applications”
(https://www.mdpi.com/journal/foods/special issues/Deep Eutectic Solvents Foods)

-Foods Journal Special Issue “Encapsulation Technologies and Delivery Systems for Food
Ingredients”

(https.//www.mdpi.com/journal/foods/special_issues/P962M3471D)

-Foods Journal Special Issue «Plant-Derived Colorants as Food Ingredients: Extraction,

Characterization and Applications»

(https://www.mdpi.com/journal/foods/special issues/SCLUIL1DAB)

-Applied Sciences Journal «Novel Thermal and Non-thermal Technologies towards
Sustainability and Microbiological Food Safety and Quality»
(https://www.mdpi.com/journal/applsci/special issues/0T594671X5)

-Molecules Journal Special Issue «Fruits and vegetables by-products and wastes as

sustainable sources of functional ingredientsy
(https://www.mdpi.com/journal/molecules/special_issues/ VKTNM90U6R)
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