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=

[Ttuyio lN'ewmoviag, A.IL.O. (dpota, 9.0), Tuquo F'ewmoviag, AILO., 1975.

2. M.Sc. Emomung xor Teyxvoroyiag Tpooeinwv, College of Agriculture & Bioresources,
Univeristy of Saskatchewan, Saskatoon, Kavaddag, 1978. (Thesis: Acid and Enzymic
Hydrolysis of Smooth Pea and Wheat Starches).

3. Ph.D. Emomung xouw Teyvoroyiag Tpooinwv, University of Saskatecewan, Saskatoon,

Kavadag, 1980. (Thesis: Physicochemical Studies on Legume Starches).
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‘Eppiefog Emotnuovikde Xvvepyding (Research Associate), National Research

Council of Canada, Saskatoon, Canada.

Emoxkéntng epevvnig (Visiting scientist), Dept. of Food Science and Technology,
[Mav/wo Davis, California, USA.

QpopicOiog Kabnyntg, Tuqua Zowng Hapaymyng, Zxoan Texvoloywv I'ewmoviag,
T.E.I. Adpioag (ToapGAANAa [LE T GTPATIOTIKY LoV OnTEia).

Research Scientist, Tufuo ‘Epgvvag kot Avamntuéng Ilpoidoviwv, Kraft-General
Foods, Cobourg, Ontario, Canada.

Adjunct Professor, Dept. Food Science, University of Guelph, Ontario, Canada.
Assistant Professor, Dept. of Food Science, Univ. of Manitoba, Canada.

Associate Professor (tenured), Dept. of Food Science, Univ. of Manitoba, Canada.
Adjunct Professor, Dept. of Food Science, Univ. of Manitoba, Canada.
Avaminpotc Kadnynmge, Topéoc Emomung wor Teyxyvoroyiag Tpooinwmv,
l'eomovikn Zyxoin, A.ILO.

Kofnynme, Topéag Emotiung ko Texvoroylag Tpooinwmv, 'somovikny Xyoln,
AIL®.

Adjunct Professor, Mediterranean Agronomic Institute of Chania- CIHEAM, Xowvid,
Kpnm.

AevBovtig Topéa Emotung kou Teyvoroyiag Tpopipwv, N'eomovikny ZyoAr, A.IL.O.
AtevBuviig Epyoot. Xnuetog ko Bioynueiog Tpooipmv, 'ewmovikn Xxoin, A.ILO.
AevBuvtig Epyaoct. Teyvoroyiag I'dhaxtoc, I'ewmovikn Zyoin, A.IL.O.

Emokéntng KaOnynmg oto Teyvoroywkd Iloavemomuo Kompov, Tunqua
l'eomovikov Emomuov, Buoteyvoloylag kor Emotiung Tpooipwmv, Aguecog,
Kvonpoc.

ArevBovtrg Topéa Emotmiung kor Teyxvoroyiog Tpooinwv, Tunua INewmoviag,
AIL®.

Opoétipog Kabnyntg, Topéag Emomung ko Teyvoroyiog Tpooipnwmv, Tunpo
l'eomoviag, A.IL.O.

Yrotpogics - Bpafcia - Aiakpiceic - Mélog smtponav |
0PYOAVIGUMOYV, K. 4.

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

» Bpafeio epeuvntikod épyov, Natural Sciences category, Univ. of Manitoba, Canada, 1989.

» Twntikn ddkpon (“Outstanding achievement in Research, Scholarly Work and other Creative

Activities category”), Univ. of Manitoba, Canada, 1991.

» Aukpion and to Institute for Scientific Information (ISI-Thomson Scientific) yioa avayvodpion tov
ONUOGIELUEVOL £pYOV amd GAAOVE EPELVNTEG Ko KoToydpnon otnv oudda tov “highly-cited
researchers” (mepimov Sl0KOGIOV TEVAVIO EMOTNUOVOV TOYKOGHI®MG) GTNV KOTNYOPio T®V

I'eonovikov Emomuov (website : http://isihighlycited.com), 2003.

= Tyumtwn BpaPevon amd to Tunpa F'ewmoviag yio ™ “Aebvi avayvdpion Tov dNUOGIELHEVOD £PYOV
kot v e&aipetn ovpPorny omv emotqun ¢ [eomoviag”, Apiototédelo Ilavemotiuo

®eccarovikng, Oefp. 2004.

» Bpafeio Apioteiog yia 1o emotnuoviko épyo (deiktng Hirsch, h-index) otov topén tov OeTIKOV Kot

Teyvoroyikov Emoetnpav, Apiototéieto [avemomuo Osscorovikng, Mdaptiog 2016.



Bpapeio “2017 - Belfort Lecturer”, Whistler Center for Carbohydrate Research, Purdue University,
USA, May 10%, 2017 ("Structure-property relations of cereal fibers and implications for food
product development™ )

(https://www.whistlercenter.purdue.edu/events/belfort-lectures/ ).

Y¥to 77th Annual Meeting of American Association of Cereal Chemists, September 19-23, 1992,

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

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

AACC) for Outstanding Paper otnv xatnyopio tov YdatavOpakov Tpoeipwmv.

1° Bpopeio avopmpévng epyaciag (poster) oto 71 Conference of Gums and Stabilizers for the Food
Industry, July 12-16, 1993, North East Wales, Wrexham, UK., n epyacia tov Cui, W., Eskin,
N.A.M.and Biliaderis, C.G. pe titho “Yellow mustard mucilage: chemical structure and
rheological properties”.

2° Bpafeio g A" Evomnrag pe ypnuotikd émabro 3.000 € [puéAn g €MGTNUOVIKNG OUAOOG:
Baikobon Xapikiela (vroyme. dddktopoc), Mrimadépne Kwv/vog kot Kovtoovpovig Kmv/vog)
o010 2° Aebvég Zuvédplo Emotiung kot Aatpoerg — 2% Aebvig Awayoviouds Epsovntikov
Epyociov tov Idpvpatog A. Aackordmovrog oe Bépata : A/ Emomung xor Teyvoroyiog
Tpooeipmv — Acpddrelag Tpooipmv B/Emotmiung Aatpoenc — Atatpoeng ko Yyeiog, 9 Anptiiov
2009, AbMva, n epeuvnTiky peAétn pe Titho “Avdamtuén evog mpotvmov pikpofiokol ypovo-
Beppokpactaxod deiktn (Time Temperature Indicator, TTI) yia v mapaxorobOnon g
UIKPOPBLOAOYIKNG TOLOTNTOG TV TPOPIL®V”.

1° BpaPeio (pe yxpnuatikd Emabro) KoAOTEPNS EPELVNTIKNG EPYACING Omd TNV VTOYNELO SOAKTOPO
M. Tlovpéxn (vd ™V emiPreyn pov) oto 5 European Workshop on Food Engineering and
Technology (Valencia, Spain) kot €dikotepo otov Evpomaikd Awyovicpd vroyneiov
Awaktopov ot Ospatikn meployr "Food Engineering - Food Technology" - “Julius Maggi
Research Award - 2011”7, o omoiog dtopyavddnke and to European Federation of Chemical
Engineering (EFCE) kot to European Federation of Food Science and Technology (EFFoST), 23
March, 2011.

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

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

Méroc Emtponnig tov Efvikov ZuvpPoviiov Epgvvag tov Kavadd (National Research Council of

Canada) yio tqv a&loddynon kat ¥pnUoToddTNoT EPELVNTIKOV TPOTACEMY GTPUTNYIKOD YOPOKTHPA,

1990-91.

Méhog entapehovg emTPOmNG TOL GLVETOEE Kot vtEPaAe oto Ymovpyeio Bliounyaviag, Evépystog kot

Teyxvoroyiag vopvnuo yoo T ¥Opacn EPELVNTIKNG TOATIKNG OTOV TOUEN TNG YEWPYIKNG EPEVVOC

(1995).

Avtupoedpoc Emompoviknig Emponrg (Scientific Committee) tov 10°° International Cereal &

Bread Congress, Porto Carras, XaAxidikn, 9-12 Tovviov, 1996.

Mérog emtpomng a&loddynong mpoypdppatog vrotpoeidv Metadwaxtopikng Epevvag (LK.Y.),

1997-98.

Méhog tov Emomnpovikod Zvpfoviiov tov E6vikov Idpduatoc Aypotikng ‘Epevvog (E®.I.AT.E.),

1998 -2004.

Mérog tov Emompovicotd Xvppoviiov tov E.®.E.T. (E.Z.E.T.), 2001- 2004.

Méhog tov Emiomnuovikod Xvpoviiov tov EAAnvikov Idpvpoatog ‘Epsvvog kor Kovotopiog,

EAIAEK. (exkheypévo péhog amd 1t I[.Z. 100 pekdv tov Idpduatog), 2017 - 2021

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

Kputrg vrotpogidov Marie Curie Fellowships, 5° Evponaiké mhaicio épgvvag, ‘Food Safety and
Food Technology, 1998-2002°, Bpv&éiiec, Noguf3. 2000.


https://www.whistlercenter.purdue.edu/events/belfort-lectures/
http://www.elidek.gr/organa-diikisis/epistimoniko-symvoulio/

E&mtepcoc kputng epevvntikdv tpotdcemv Tov 5°° Evponaikod miaiciov épguvag otnv Katnyopia
‘Food Safety and Food Technology (1998-2002)’, Bpv&éhieg, Ask. 2000.

Avaminpotc EBvikog Exnpdoconog (ITowvtta ko Acediern Tpopinmv) otnv Evpdnn yuo v
«OroxAnpwon kot Evioyvon tov Evponaikod Xdpov ‘Epevvacy, I.T.E.T. 2004-2006.

Exkeyuévo Taktikd Mérog g EAAnviknc IN'empywkng Akaonuiog oto Tpunqua Emotmuov Tpoginwmy,
AbMva, Mdiog 2007.

[Ipoedpoc Emotnuovikng Emrponic tov 3°° Iavelinviov Xvvedpiov ¢ Alemotnuovikng Etapeiog
Awopdahong Yyewng Tpooipnmv (A.E.AY.T.): “Zoyypoveg avTIAMWELS AGOAUAELNG KOL TOLOTNTOG
tpoipwv: H ohykhon tov emotmumv”, 4-6 lovviov, 2010, Osccarovik).

[Ipoedpoc Oepatikne Emtpomng a&loAdynong epevvntik®mv npotdoewv Metaddaktopikng ‘Epsvvag,
EA.JA.E.K. (2017).

Mélog Aiebvoig Emutpomng A&oddynomng epevvntikov mpotdoewv OPUS (2019) tov National
Science Center (NCN), Poland, Krakow, Poland, Febr. 24-26, ka1 April, 20-21, 2020.

Mélog Aiebvoig Emutpomng A&oddynong epevvntikov mpotdcewv OPUS (2020) tov National
Science Center (NCN), Poland, Krakow, Poland, Aug. 31-Sept. 2 kot Oct. 22-23, 2020.

Mérog AeBvoig Emtponrg A&oroynong epsvvntikov mpotdoemv SONATA-16 & PRELUDIUM
BIS-2 (2021) tov National Science Center (NCN), Poland, Krakow, Poland, Febr. 22-23 & April
20, 2021.

Mélog Atebvotc Emtporig A&iohdynong Epsuvntikdv mpotdoewv SONATA BIS 2021 tov National
Science Center (NCN), Poland, Krakow, Poland, Nov. 24-25, 2021 & ®gfp. 2-3, 2022.

Member of the Scientific Advisory Board of an ITN H2020 — MSCA — ITN project No 813329,
“Predictive Modelling Tools to Evaluate the Effects of Climate Change on Food Safety and
Spoilage - PROTECT”, 2019-2023.

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

Méhoc ™G ovvtakTikhg emtponn)g ékdoong (editorial board) tov meprodwkov ‘‘Carbohydrate
Polymers’’, 1986 — 2002.

Méloc TG ouvVTaKTIKNG emttponng €kdoong (editorial board) tov meprodikov ‘“Journal of Food
Protection’’, 2008 — 2010.

MéAoc ¢ cuvtakTikng enttpomnc £kdoong (editorial board) tov meproducov “International Journal
of Food Sciences and Nutrition”, 2010 —

Méhoc g ovvtaktikng emtponng ékdoong (editorial board) tov meprodikov “Journal of Future
Foods”, 2021 —

Emoxkéntng speovntiis (ue mpéokinen) oto Osaka National Research Institute (larovie),
Invitation of AIST Guest Researcher for FY 1998, Iav.-®gpp. 1998.

Emoxéntng Kadnyntig oro Mav/pwo Valladolid, Palencia, Spain, Ioviog 2017 kar Iovirog 2019
(ne TpooKANoN Yo GEPE SIAEEEDV GTOVG LOATAVOPOKES TOV TPOPIL®V).

Emokéntng KaOnyntig oto Jinan University, International School, Guangzhou (Guangdong),
China, Zertéupproc 9 - 22, 2019 (pe mpookinon yio 6elpd dSLoAEEe®V).

Mérog ovpfovievtikng emrponnig (Functional Food and Nutraceutical Advisory Board) tg etapiog
Forbes Medi-Tech Inc. yia v avartvén kawvotopmv mpoidviov tpopipnmy, Vancouver B.C.,
Canada, 1998 — 2006.

Emokéntng KaOnyntic oto Jiangnan University (Wuxi, Jiangsu) - School of Chemical and
Materials Engineering — kaw oto Nanchang University (Nanchang, Jiangxi) — State Key
Laboratory of Food Science and Technology -, Kiva, Noéupprog 2012 kor Mdrog 2014 (ue
TPOGKAN G Y10 OLOAEEEL).

Ipookekinuévog efmtepikég kprrig (External examiner, Rapporteur) 22 5180KTOpPIK®OV
owrpipov MHovemotnpiov g oilodamis (6vopo vmoy. OOaKTOp, YPOvoAoyid, TITAOG
SWOKTOPIKNG SOTPIPNG, TOVETICTNUOKO 1OpVLLO, TOAN, YOPA):

- E. Armstrong, 1992. Identification, distribution and partial characterization of wheat starch-associated
proteins, University of Ottawa, Ottawa, Canada.



- P.R. Bhirud, 1992. Moisture dependence of thermal inactivation kinetics of wheat germ lipoxygenase,
University of Saskatchewan, Saskatoon, Canada.

- V. Singh, 1995. Studies on modified starches, University of Mysore, Karnataka, India.

- E. Svensson, 1996. Crystalline properties of starch, Lund University, Lund, Sweden.

- K. Jouppila, 1999. Crystallization of amorphous carbohydrates: studies on lactose and starch, University of
Helsinki, Helsinki, Finland.

- F. Tufvesson, 2001. On the two forms of amylose-lipid complexes, Lund University, Lund, Sweden.

- E. Chiotelli, 2002. Influence de la Formulation sur le Comportement Thermomechanique de 1’amidon,
Universite de Bourgogne, ENSBANA, Dijon, France.

- Md. K. Haque, 2005. Crystallization in amorphous lactose-protein systems, The National University of
Ireland, Cork, Ireland.

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

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

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

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

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

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

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

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

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

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

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

- W. D. Debebe, 2019. Microencapsulated nutraceutical products: development and medicinal values of

Moringa stenopetala leaves extract, Addis Ababa University, Addis Ababa, Ethiopia.

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

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

Awdaktiky eumepio

1985-91: Metamtuyokd podnpato, Univ. of Manitoba, Canada
- Advanced Food Science and Technology.
- Food Carbohydrates.
1992 - : IIpomruylokd pobnuota, Tuqpa F'eowmoviag, AILO. (Topéag Emot. Texvolk. Tpopinmv)
- Xnueio Tpopiuwv (1992 - 2014).
- Xnueio Tpopiuwv I xar Xnueio Tpogiuwv IT (2014 - 2021).
- Qoaikoynueia Tpopinwy (1992 - 2012) ko (2013-2020) cuvddackaiia.
- Avdivon Tpogiuwv (2008 - 2020), cuvdidackolia.
- Apyéc Ereepyaocioc kau Zvvtipnons Tpopiuwv (2013 - 2021).
- Epyaotnpiaxéc Aoknoeig Enelepyacioc ko Zoveipnone Tpopiuwyv (2014 - 2021).
- Zguvapio oty Emotiun Tpogiuwy (2008 - 2014) (cuvodaokaiia).
1997 - : Metantuylokd podnpata, Tunpa Feomoviag, AILO. (Topéoag Emot. Texvol. Tpoeinwv)



Hpoywpnueva Mobnuozo ®voixoynueios Tpopiuwv.
- ITlpoywpnuéve Mobnuora Xnueios kou Bioynueiog Tpopiuwv (cuvddackolia).
- Evopyavy Avaiven Tpopiuwv (cuvdidackaiia).

1998 - : Metamtuyokd podnuota, Tuquo Xnueioc, AILG.:

- Maopdlion Howotyrag Tpopiuwy (cuvdidoaokario) (1998-2008).
- Ewoike Oéuara DPvoikoynueios Tpopiuwv (cvvdidackora), Metant. [lpoypou. «Xnukn
Teyvoroyia ko Biounyovikég Epappoyéo» (2018 -).

1994 - :  Metamruyakd podnuata, Food Quality Management Program

oto Mediterranean Agronomic Institute of Chania, (M.A.1.Ch.), Xovid, Kpn:
- Advances in Fruit Processing and Technology (1994 - 97).

- Predictive Modelling of Food Quality (1998 - 2003).

- Advanced Food Chemistry (1998 - ).

- Physical Properties and Shelf-life of Foods (2003 - 2008).

- Trends in food processing-preservation technologies (1998 - 2010).

- Functional Foods and Bioactive Ingredients (2008 - ).

2007 — 2017 : Metomtoylokd pobquoto (SoAEEEIS MG TPOOKEKANUEVOS OMANTAG) OTO. HoOT ot

‘Kouvotourad Tpopyua® ko ‘Agitovpyixe Tpopya’ tov Tpoypappotog Metantuylokdv
Yrovdwv tov Tunuatog Emotung Awutoroyiog kot Awatpo@ng tov Xopokomeiov
[Havemotnpuiov.

A10IKTIKY EUTEIPIA - PEAOS ETITPOTTAV

Hoavemotnuuoko erinedo - AILO.

*

*

AtevBouvtig tov Topéo Emotmung kot Teyvoroyiag Tpoginwy (2002 - 06) ko 2014 - 18.

ArevBuving Epyoaotmpiov Xnuetog kot Broynueioag Tpoeipwv, I'eomovikny Zyoin, A.ILG., 2005-
2018.

AevBovvtig Epyactnpiov Teyvoroyiag I'dhaktoc, 'emmovikny Zyoln, A.IL.O., 2008 - 2017.
Exheypévo taxtikd pérog tov A.X. tov Tapeiov Alowncemg kot Awoyelpicews Tov AypoKTHUATOS
tov A.I1.®., 2005-07 «ou 2015-2017.

Méhog tov A.Z. g 'ewmovikng Zyoing tov A.IL.GO. (2002-06).

[Ipo6edpoc g E.M.E. (emtponn petamtvylokodv omovdav) tov Topéa Emotiung kot Teyvoloyiog
Tpoopipmv (1993 — 97 kot 2013-15).

Avaminpotc vrevbovog mpoypdupatog EILE.AEK. “Amotiunon tov Exmoidevtikod —
Epegvvnrikov €pyov kan [apeyopévav Yanpesuov tov Tpunpatog IN'emmoviog tov AI1.G.”, 2000.
Exleypévog exknpocmmog (taktikd pérog) g I'ewmovikng Zxoing oty Olopéela tg Emtponig
Epevvav tov A.IL.O. (2004-06).

Exleypévog exknpocwnog (avaminpopotikd pérog) g eomovikng Zyoing otnv Olopéreta g
Emtponng Epeuvov tov AIL.GO. (2007-09).

Exleypévo avaminpopotikdé pérog tov A.Z. tov Tapeiov Awowknoemg kot Aoyelpicemc Tov
Aypoktipartog tov A.I1.G., 2007-009.

Yvvtoviotg ¢ Onadag Ecwtepikng A&ioAdynong (OM.E.A.) Tov ekmoudevTikon Kot EPELVNTIKOD
épyov ¢ N'emmovikng Lyoing, A.IL.O. (nevtoetio 2004-2008).

Ex\eypévog exknpoécwmog tov Topéa Emotiung kot Texyvoroyiag Tpoepipwv ot I'evikry Zuvédevon
tov Tunpoatog Feomoviag / IN'ewmovikng Xxoing (1995-96, 1997-98 war 1999-2018).

Méhoc tov Opydvov Atevépyewng Ilpvtavikov Exioyov, 12 wor 13 Iovviov 2014 ko twv
EMOVOATTIKOV ekA0YdV, 13 Tavovapiov, 2015.

Méroc e MO.ALIL. (Movéda Awocgdiiong ITotdtrag) tov A.I1.6., 2013-2018.

Avtumpdedpog g Kevrpung Emtponng Atevépysiog tng exhoyng tov [putavikov Exloyov, 8
Iovviov 2019.

Addeg 0K TIKEG OoE1s - MéLOg emTpoOTTAOV



* Méhog emrpomng a&loddynone tov Metamtuylakov Ilpoypdupatog Xmovdomdv oty «Emotiun kot
Teyvoroyia Tpogipwv» tov I'ewmovikov [Mavemotnpiov ABnvov (Setio 2002-03).

* A&ohoyntg tov épyov «Avapdpewon Ilpoypaupotog Ilpontuytokdv Zmovdmv» tov Tunuatog
Emotung kot Teyvoroyiag Tpooipwv tov I'.ILA., Yr. [Tadeiog & Opnokevpdrov, Okt. 2007.

*  A&oloynmg tov Alatunuotikov Ilpoypdupatoc Metamtvoyliokov Zmovdodv  «Aumehovpyio -
Owoloyio» tov Tunupatog Emotiung kot Teyxvoloyiag Tpooipwv tov T'.ILA., (nepiodog 2003-
2008), Avy. 2008.

* Méhog mevtapehovg emtpomn (Ymovpywkn Amdeacn) ywoo v emdoyn [evikod Awevbuvr tov
Eviaiov ®opéa EAéyyov Tpoopipwv (E.O.E. T. — N.IL.A.A.), IovA. 2011, ABnva.

* TIpdedpog war puérhog g Emrpomng A&oldynong Epevvntikdv mpotdoewv MeTadidoKTopikng
"Epgvvag and to idpvpa EATIAE.K. (2017).

* Méhoc g Oupddag Epyaciog (6-peing) tov Ymovpyeiov Aypotikng Avdamtvéng kot Tpoeiuwmv
(Amopaon Ymovpyov, Apif. 2561/126400 - 20/09/ 2018) yio tov “OpIGHO TOV TPOPIU®OV TOL
umopovv va mepiExovy tetpaddpokavvaPivoln (THC) kat tov opiopd oV ovOToTOV ETITPENTOV
opiov (THC) og avtd” (Zemt. 2018 — Defp. 2019).

* MéAog emTPOmMNG YL TNV EMAOYN TV PEADV TOov XvpPovAiiov A&oAdynong kot ITictomoinomg
(Z.A.IL) g EBvikng Apyng Avotatng Exraidevong (E®.A.A.E), Mdaptiog 2020.

* Mélog AX tov Atemotnuovikod Kévipov Aypodiatpoenc (KEATPO) - A.IL.O. (2018-2022).

Epevovyrika evolapépovra

Xnuela kot LGIKOYNUEID TOALGAKYAPITOV QULTIKNG Kot piKpoPlakng mpoéievons. Peoloyia ot
OepLoPLOTIKES 1O10TNTES TPOPIL®V, GLOTATIKAOV TOVG KOl VAMK®OV GVOKEVACTOG. XMUIKES, Ploymukés Kot
QULOTKOYNMKEG UETAPOAEG TPOPIL®V 1| CLGTATIKMOV TOVG MG GLVENELN JEPYOCLOV UETAROMGHOD Kot
nebddmv eneEepyaciag kot cuvtNPNoNe. PLGIKOYNUIKES 1OIOTNTES KOl EPAPLOYES EODIUDY HEUPPOVDV
Kol emkoAOyemv and Promoivpepr| (avtiuikpoPlokn Opdon) o€ cvoTiuate TPoeitmy. Meiét
TPOIOVTIOV YOAOKTOG YOUNANG AMmomeplekTKOTTOG Kol peoroyion Lupoduevemy mpoidviwv YOAAKTOG.
2YECELG LOPLOKNG KIVITIKOTNTAG GE GUOPPO GUGTHUATO TPOPIL®Y (YOUUNANG TEPLEKTIKOTNTOG VEPOD 1)
KateEWYLYREVa TTPotovia) kot otafepotntag (epmopikd Opro (mng) tov mpoidvrog. Kuvnrikég peréteg
oTafepOTNTAG PLUGIKOV XPOOTIKOV Kol GAA®V Plogvepy®V CLGTATIKOV Ge TPOQa. BiloAsttovpyukd
poQIe. - Progvepyd ocvotatikd (oxedlaopuog véwv mpoidviev, otabepdtnro, Proloyikn Opdomn).
[Ipoidvta Tpooipwv Yo e&atopkevpévn dtatpoen (.. TPOEL YoUNA0D YAVKOKOD delKTY), TpoidvTa
Yopig yAoutévn, K.0.). Meréteg mpocdlopiopod ¢ Odpkeng Cmng twv mpoidvtwv. ZVoTHUHOT
JoTOPAg €ACIOV-VEPOD LE TPOTOTOMUEVES OEMUPAVEIEG — YOPOKTNPIGUOS, (QUGIKEG 1O10TNTEG Kot
otafepotnra. Anpovpyios. CLGTNUATOV UETOPOPAS KOl TPOSTOCIOG PlOEVEPYDY GCLOTOTIKMOV KOl
TPOPOTIKOV  HIKPOOPYOVICL®Y o€ Tpoidvta  tpogipwv. A&omoinon  vrompoidviwv g
aypotofrounyaviog Kot g Propnyaviog Tpoeipmy yio Ty mopaymyn tpoioviav pe tpoctifipevn aéio
V7O TO TPICHA TG KUKAKNG OIKOVOUTaG Ko TG dtayeiptong tov mepdAiovtog.

Epevovyriky emiffiewn - ka@ooynon

University of Manitoba (Kavaddag) (1985-1995): Emprénwv oe tpewg postdoctoral fellows (J.
Michniewicz, J. Zawistowski, H. Liu), emprénov xabnyntmgc yw v ekndévnon ove Ph.D. (B. Barl, M.
Izydorczyk) kou covemiPrénmv kabnyntig yia v eknovnon evog Ph.D. (W. Cui), emiPrénov kabnyntig evvéa
M.Sc. (G. Galloway, R. Swan, M. Khan, M. lzydorczyk, H. Seneviratne, O. Rattan, R. Fedeniuk, D. Prokopowich,
N. Edwards) dwatpipav.

Aprototéhero IMavemotiuo Osgocorovikng (1997 - ). EmPrénov xabnymtic €L S180KTOPIKEOV
owotprpov (4. dalapidov, E. Kristo, X. Baikovon, A. Skendi, M. T ovudkn, K. ZnvoPiddov) ko1 cvvemPBrAEnwy og
pic dwoaktopwny oSwrpipn (4. Mmnolodon). EmPrénov dekamévie pPETORTTUNWKOV droTpifpov (4.
Mavpomoviog, I. Xéppng, A. Aalopidov, X. Boixovon, Il. Boiikaxng, B. Kovioyiapyos, A. Xepopeiuioov, A.
Maprvorodlov, K. Kpnrikomoviov, 1. Kilitliong, A. AovpPavione, K. Moxpr, A. @odokn-Povorikn, 1. Karoodlo,
A. Zayopiong) otov Topéa Emotiung kot Teyvoroyiag Tpoeipmv g INewmovikng yoAnc Kot cuvemPAénwoy o
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600 petamrupuoxég Swtpific (M. Hparli oto Tunuo Xnueiog koau X. Mopavrélov oto Tunua dvoikig).
Emprénov oe £€ peraddakropes (4. Aalopidov, O. Mooydkn, A. Mroovéa, Tamara Dapcevic-Hadnadev,
Miroslav Hadnadev, J. Wagner).

Mediterranean Agronomic Institute of Chania (M.A.1.Ch.) (1998 - ): EmpAiénwv (F. Youssef, T. Diab,
E. Romeigh, G. Gradinaru, A. Skendi, E. Kristo, N. Lakhadara, A. Xhufi, A. Avanoglou) 1 cvvempiénov (K.
Selim,) kabnynmg ywo mv exmovnon déka M.Sc. dSraTpripdv.

Metoantvokoi ®ortntéc - Tithot Awwrpifpov (M.Sc., Ph.D.))

Ovopo Metmt. , . Meromr. ,
®ovr i Tithor Awutprfadrv Tpéypappa Etog
A thermal and structural analysis of amylose-lipid complexes, p.148.

G.l. Galloway (co-supervised with D. W. Stanley, Dept. of Food Science, Univ. of M.Sc. 1988
Guelph)
B. Barl C_?hemlcal p.retreatments and enzymic hydrolysis of corn husk Ph.D. 1988
lignocellulosics, p. 221.
RS Swan Chemical and func'glonal propertles of commercial starch hydrolysis M.Sc. 1989
products: a polymeric perspective, p. 156.
M.A Khan Ultrafllt_e_red and Q|aflltered _sklm milk retentates in yogurt making: M.Sc. 1990
composition, physical properties and sensory evaluation, p. 187.
M.S. Izydorczyk (fggwparlson of water-soluble pentosans from various wheat flours, p. M.Sc. 1990
H.D. Seneviratne Supermolecular structure and properties of glycerol monostearate - M.Sc. 1990
amylose complexes, p. 178.
Structure and properties of water- soluble arabinoxylans from flours of
O.S. Rattan Canada Western Red Spring wheats, p. 150. M.Sc. 1992
R Eedeniuk Comp05|t|0|_1al analys!s and physical properties of water soluble M.Sc. 1993
polysaccharides from linseed, p. 118.
M.S. Izydorczyk Studies on str_ucture and physicochemical properties of wheat Ph.D. 1993
endosperm arabinoxylans, p. 204.
D.J. Prokopowich Effect qf polyhydroxy compounds on the thermal and mechanical M.Sc. 1993
properties of ageing starch gels, p.133.
Characterization of the structure and physical properties of yellow
W. Cui mustard (Sinapis alba L.) polysaccharides (co-supervised with N.A.M. Ph.D. 1993
Eskin, Dept. of Foods and Nutrition, Univ. of Manitoba), p. 150.
N. Edwards Textural prope_rtles of copked past_a as assessed by dynamic rheometry M.Sc. 1994
and Instron universal testing machine, p. 104.
Polysaccharide production using a non-pigmented strain of
F. Youssef Aureobasidium pullulans with different fermentation systems, p. 116. M.Sc. 1997
Degradation of encapsulated saffron carotenoids in amorphous
K. A.- H. Selim polymer matrices (co-supervised with M. Tsimidou, Lab. of Food M.Sc. 1998
Chemistry, Dept. Chemistry, Aristotle Univ.), p. 103.
T Diab Phys_lcochemlcal properties and function of pullulan edible films and M.Sc. 1998
coatings, p. 106.
A. Mavpérovioc Mehétn N OVIKOY W0TATOV Kot KPUGTAAAMGTG TAUCTIKOTOUEVOV MSTOUE‘E: 1998
TOAVCOKYOPITOV, oeX. 124 Aotp1B
A. AaCapidov (DDGl:KOXT]]J.lKSQ 1510T1]:E8g nkam}Konom HEVQV prypiTev TOVAALOVAGVIG Msrom‘r: 1999
- oOAOL GTNV TEPLOYN TNG LAADIOVS LeTAnT®ONG, GeA. 133, Aropipin
. Kwntikn omotkodopnong HkpoevOLAOK®OUEVOVY QUOIKAV YPOCTIKOV Meromt.
. . ) ; 2
I’ Zéppng og Gpoppa vVAKd, ceh. 105. AotpiBin 000
E. A. Romeigh The use_of fat replacers in low-fat whlte_ brine cheese products: M.Sc. 2000
proteolysis, sensory properties and texture attributes, p. 129.
A. Skendi Structural aspects and rheological properties of the B-glucans from two M.Sc. 2002
greek oat cultivars, p. 144,
Modelling of rheological responses and microbiological growth on
. milk fermentation with mixed cultures of L. delbrueckii subsp.
E. K. Kristo bulgaricus Y 6.15, Streptococcus thermophilus Y. 4.10 and M.Sc. 2002
Lactobacillus paracasei subsp. paracasei B117, p. 131.
G. Gradinaru Ther_mal stability of Hibiscus sabdariffa L. anthocyanins in solution M.Sc. 2002
and in dry state, p. 99.
I ATOpOV®ON, HOPLOKE  YOPOKTNPIOTIKA KoL PEOAOYIKEG  1O10TNTEG Metomrt.
X. Buikobon VOATOSAVTAV B-yAvkavadv kpBaplod, cel. 140. Arotpipin 2003



1. Bohuéinc Avamtoén Agukol TUploY GAUNG YOUNANG MTOTEPIEKTIKOTNTOG LE TNV Merant. 2003
' TPocONKn GLUTLKVOROTOG B-YAvkdvng ard Bpoun, oel. 105. Awrpipn
N. Lakhadara S_tructural and rheological_aspects of water-soluble B-glucans from M.Sc. 2003
different barley and oat cultivars, p. 97.
A. AoCapidov Yy€0€1G SopuNg Kal W10THTOV TOAVGOKYOPLTMV GE GUGTALOTO YOUNAAG  AldakTopikr| 2003
' Kot VYNNG cuykéVIpmong dtodvtn, ogh. 220. Awotpifin
A Xhufi Ole_u_rope_zin: NoveI_ approaches _fgr _th_e _ optimal extraction and M.Sc. 2003
purification from olive leaves. Stability in juice model systems, p. 74.
B. Kovioytopyo Enidpaon B-yAvkovov dmpntplokdv otn peoroyio kot ctafepdtnta Meramnt. 2004
’ o/w yahoxtopdtmv, ogh. 117. Alatpipi
. Duowoynuikés  WwOTEG ovvletwv  edddwv  pepfpoavav  amd  Awdaktopikn
E. Kristo ; , 2006
vOpoKoALOEIdN, GEL. 183, Awrpipn
A. Avanoglou gglubility and crystallization behaviour of phytosterols in corn oil, ceh. MLSC. 2008
Merétn evoopdtoong B-yAvkovav Ppdung oTo QUOUKOXNUIKG Kot
, 0PYAVOANTITIKG Y apaKTNPIOTIKG JUUAUEVOV TPOIOVI®V YOAOKTOG LE Metomt.
A. Zepageyidov KOAMEPYELD YIOVPTNG Kol 000 TPOPLOTIKDY GTEAEYDV TOV YEVOUG Arotpifinf 2008
Lactobacilus, cel. 155.
X. Baikobon Avamtoén kot epopproyn Kvntikdv pebddmy ektiumong e modTNTog  ASoxTopikt) 2009
) TOV TPOPilwV, e, 259, Awrpipn
A. Skendi Ao Kol AELTOLPYIKEG OOTNTEG UN-TENTOV TOAVGOKYOPLITOV OO  ASaKTOpIKN 2010
) SPopeTIKEG TOKIMEG oLTnpdVv, cel. 201. Awotpiff
Enidpaon depyacidv aptomoinong kpBopéviov kpntikold masipadod
A. MoptvomodAov  GTO HOPLOKE KO PUGTKOXMHIKE XOPOKTNPICTIKA TV B-YAVKOV®OV, GEA. gflswm: 2010
185, wTpPn
K. Kpnricomothov Merétn oLOTNUATOV KPLOTNKTAOV Omd VOPOKOAAOEDN ®©C QOPEIS Meromnt. 2011
) €YKAEIGLOV Ploevepydv cLGTOTIKOV, GeA. 107 Arotpipin
. Aopnp ko AETOVPYKEG  WOWOTNTEG  GLOTNUAT®V  Somopds  Adaktopikn
M. TCovpéuen VOVOKPUOTAAL@V yitivig, oeA. 201. Arotpifin 2013
K. Znvoptédov ZVoTHATO VOPOKOALOEWADY G POPElG EYKAEIGHOD GUOTATIKOV HE  ASaKTOPIKH 2013
' AerTovpykég 1010TNTEG, GeN. 149. Arotpifin
Iapackevn, xopakPopos Kot LOIKES 1010TNTEG NOvoKpLGTAAA®Y
. kuttapivng. Egapuoyés oe ovotiuoto d106mopac Kot pepPpiveg Metomt.
X. Mopavzérov Bromolvpepdv (ocvvemPrénov pe tov Kob. X. AoyoBetion, Tufuo Awrpipn 2013
Duoiknig, AILG.), ogh. 134.
DUoIKES 110TNTEG KOl KIVITIKY ATOALGNG YOAOKTOUATOV ghaiov -
1. Kautlidng vePOL 6TAHEPOTOMNUEVOV LUE VAVOKPVOTUALOVS TOAVGOKYOPLTOV, GEA. g/lgwml 2015
107, wTppn
Yvotnuate  evOLAGKOONG  TPOPOTIKOV — UIKPOOPYOVICUDV — UE M
A. AovpPaviomg Bromoivpepn: DuoIKOYNUKES WOIOTNTEG KOl AEITOVPYIKT) CLUTEPLPOPA, Al;;gfgﬁ 2016
cel. 110.
Atepgvvnon TV piKpofloroyikdv Ko (PLGTKOYN UKDV
, OPUKTNPLOTIKAOV  TOPUSOGLOKN €tog  amd  Opopeg  mEPLoyE AWBaKTOPIKN
A. MmoGoban %(Gsvsn:g%aénmv pe Tnvp a(punnggrgﬁc((xpca %((xe. E. Alt(()pngl')?%ou, leuﬁxpé Alarplgﬁn 2018
T'somoviag, A.I1.@.), cel. 304.
K. Maxpr Mehétn  exydMONGg YPOOTIKOV 0md KOpmd 0apdvioG Kot @OAAA Metant. 2020
) V6oMOTOV, oeA. 203. Awtpify
A. ®ovokn - Duckoynukég 1010tTeG cVuvhetv pepPpavov and TPoTEIVEG 0pov Merant. 2021
Dovokdxn TOV YOAOKTOG LE EVEOUATMGN VOVOYOAOKTMUOTO, GEA. 75. Aworpifin
| Katsobia ﬁ?gm TOV (QOIVOLEVOL TOV CULYYPOUATICHOD € gpLBpd 0ivo, CeA. xzzg:tgn 2021
. Aptookevdopato pe Tpoohnkn aAevpwv ard Kofovpdicuévo Oompla, Metomt.
A. Zoyapion (5&[:37». 121. ! e TIPogTIE P Povporan P Awtpify 2021

Mélog avufovicvtikig ilkar eéetactingg emTponiis
MeTamTo)loK®OV (TPUEAOVS EMTPONNG) KOl ALOUKTOPIKOV (ETTANELOVG ETLTPOTIG)

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

owTplpov:

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



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

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

A. K. ITapackevomovrov, 1999, Awdaxtopikh| dtatpir). MeAETn QLOIKOYNIK®OV W0THTOV TOV KPOKOL TOL 0wyl HETA
™V aQaipeon xoANoTepOANS kot dA mv Aumdiov (Tunua Xnuelag, AILO.).

K. Kovtoovpavig, 2000, Awdaktopikn dwtpifn. Mikpofiakr aAdoioon tov ybunpdv Kot tpdPreyn tng OGpKELNG
Cong. Tunpo Emotung kot Teyvoroyiag Tpooinwy, I'eomovikd [averiotpio ABnvov.

E. Tookikn, 2002, Awoaktopiky datpiPr]. MeAET TOV QUOIKOYNUKOV OI0THTOV TOV TPOTEIVOV Kol TOV VOV TOV
BapPaxiov (Gossypium Hirsutum) (TpApo Xnueiog, A.ILG.).

E. [Mavayov, 2002, Awaktopikn dwatpiPr). Tuvtpnon g enttponéllog EMAG e TPOTOTOUUEVEG ATUOCPUPES KOl GALEG
evalhaktikég peboddovg (Tunpa Emotung kot Texvoloyiog Tpoeipmv, N'eonoviko Mavemiotio AGnvav).

E. Mmovioburaon, 2003, Metamtuyoxy owatpipr]. Ilpocdiopiopds t@v apvolémv e eAANVIKOLg ofvoug Kot
YPNOOTOINGCN AVTOV MG SEIKTAOV TG TOKIAOKNG KOl YEWYPAPIKNS Tovg Ttpoéievong (Tunua I'eonoviag, AI1.G.).

M. A6Ba, 2003, Metantoytokn dtatpiBr. AvATTuEn YEVIKELHEVOL LOVTEAOL Yl0 TN GLUTVKVMOGT LVYPOV TPOQIL®V UE
dpeon oopwon (Tuqpa 'eomoviag, AIL.O.).

M. Anpntpaxomoviov, 2004, Metamtuyakn dtatppr. Enidpacn tov yAmpovyov vatpiov, TG TpOVGYAOLTAUIVACTS Kot
TV cuVONK®OV Bepuikng enelepyaciog 6T TOLOTIKA YOPAKTNPIOTIKA TUCTEPIOUEVNG OUOTAGTNG amd TERAYLO KPEUTOG
x®pig TpocHnkn ewocpopikdv (Tunua I'eonoviag, AIL.G.).

A. TovAa, 2005, Awaxtopikn dwatpiPn. Eeoappoyn g texvikng Spray Drying oty Enpaven vypdv tpo@ipev — ToAtol
topdrog (Tpqpa Xnuikov Mnyovikav, AILG.).

I. Karappovliwtn, 2005, Metomtuytoxn dwotpifn. [opoackevn okANpdV Tupldv amd KaTtolkiolo YOAO Le TPOPLOTIKA MG
kaAAépyeleg (Tunpo Feomoviag, A.ILG.).

. Apmadoyidvvng, 2005, Metantoyoky owtppr]. IIpoflotikés kot  TEXVOLOYIKEG 1O1OTNTEG  EVIEPOKOKKMV
amopovolévev ard Bpéeog kat and tupl (Fewmoviky ZyoAn, A.IL.O.).

N. Awptng, 2005, Adaxtoptkr| dtatptfn. MeAETN QUOIKOYNUIKOV WOTHTOV TPOTEVOV GOYL0G HETE amd cVLELEN TOVG e
moivoakyapites (Tpqpa Xnpeiog, AILG.).

E. Moxpn, 2006, Awaktopikn dtatpiPr). MeAétn TV AEITOVPYIKAOV WOOTHTOV TOV TPAOTEIVOV EMAEYUEVOV OCTPIOV

(Phaseolus vulgaris L. ko1 Phaseolus coccneus L.) (Tuqua Xnueiog, A.IL.G.).

K. EavOuikog, 2006, Metantoylokn OwtpiPn. Avamtuén epyoleiov kot cvAAoyn/avilvon Oedopévav yuo Tov
npoodlopopd enkvdvvotntag tng Listeria monocytogenes oe mootepiopévo yaho oe cuvBnkeg tng EAANVIKAG wokTiKnig
aAvcidag (INeomovikn XyoAn, A.IL.G.).

X. T'xovAétcog, 2006, Metomtuylokn oatpifn. Metafoin g cLYKEVIPOONG TOV KLPLOTEPMOV TTNTIKOV GUOTOUTIKMOY
QOOTAYHOTOG OTEPEVA®Y KOTA T d1dpkela amodctaéng o kKhoouatiky othin (Feomoviky Zyoin, A.ILG.).

A. Yovn, 2006, Awdoktopikn datpfr. Merémn g pikpoyrAwpidog tov tupod «Mrdtlog» and vord yidvo yaio Kot
EMAOYN «Ayplovy oteheydV 0ELYOAOKTIKOV Boktnpiov ond mapadociokd Tupli G KOAAEPYEWD Yo TN Blopnyovikn
napackevn) Tov (Feomovikn Zyoin, AILO.).

E. Toaykapdkn, 2007, Metantoyokn dwtpiPn. Zvpforn ot Swyeipion vypdv amofAntev elatovpysiov pe yprion
peuppavav vrepdmbnong (Feownovikn Zyoin, A.IL.@.).

Y. Opdovdn, 2007, Awaktopikn dtatpipr. @awvoiikd o&éa g @uotkol mapepnodiotés ofeidwong - aflodldynon
dpaotikdTTag, Tpoortikn agloroinong og Aettovpykd tpéeya (Tuipne Xnueiog, A.IL.G.).

L. P. Krulj, 2007, Awaxtopikn dwatpipr. Emidpacn Edddipwv Emkaidyenv Ydpokoirosdmv oty Iowdtnto Miiov
ot [Tureprag (Fewmovikn Zyodn, AILG.).

A. Kovtodnovrog, 2007, Metamrtoytokn dtatpiPn. MeAétn g enidpacns Tov eXmESOV NG 1- Kot K-KOpPayeVavNs, Kabmg
KOl TNG OGLOKELOCING VIO Kevd KATh TNV OPILAVOY, OTO TOLOTIKG YOPOKTNPIOTIKA OAAAVIIKOV 0EPOG YOUNANG
MmTOmEPLEKTIKOTNTOG e TpocaOkr elatorddov (I'ewnovikn ZyoAn, A.ILO.).

E.A. Tkiaovpng, 2008, Adaxtopikny dtatpiPry. MeAéTn TopaydVIOV OV EMOPOVY GTO CYNUATIONO TV Blo-vueviov and
HIKPOOPYaVIGHOVG TV Tpo¢it®v. Tpqpa Emotiung kat Teyvoroyiag Tpooipmv, I'eomovikd Mavemotipo ABnvov.

E. Nwoidov, 2008, Awaktopikn dwatpipr. Etepoyévewn oe otedéyn Copmv Saccharomyces cerevisiae og mpog to
YEVOTLTIKG, PBroympkd Kot texvoroywkd yapaxtmpiotikd (Feonoviky Zyoin, A.ILO.).

A. Tepueviln, 2008, Awdaxtopikn dorpiPr. Dvtoynuikn avéivon tov kaprdv tov Sorbus domestica (Rosaceae) oe
GUVOICUO HE TNV OVTIOEEIDWTIKY KOVOTNTO KOl OvVOGTOAN TG avaywydong g oAdolng (Tunua DoprokevTIKNIG,
ATLO®.).

E. ITonaAdumpov, 2009, Awdaktopikn dtatpiPr). MEAETN TV AEITOVPYIKOV 1O10THTOV TOV TPOTEIVOV 0GTPI®V TOV YEVOUG
Cicer arietinum L. (Tpqpo Xnueiog, A.IL.GO.).

A. Mmnoovéa, 2009, Awoktopikn Owrpip. IMoapaywyn wpoPloTikK®V YOAOKTOKOWK®OV TPOIOVTOV HE  YPNOoM
AoUMOEVOV Kot U akwvntorompuévev kuttdpmv Lactobacillus casei (Tufuoa Xnpeiog, Hav/wo IMdTpoag).

M. Xoatlnkopdpn, 2009, Awdaktopikny dworpiPr). Mikpofroroyucég kot Poynukés petaforés kotd ™ L{dpmon g
napadootakng pePiiopayidc mov ypnoponoteitat yio TNy tapackevn] pefiBéviov yopov (ptdlopo) (F'eomovikny Xyoin,
ATLG.).

M. ®wtiov, 2009, Metomtuytoxy StoTpifn. ZuykEvipmon Tov eAeDBepov apvoEE®Y GTO QUVIKO VYPO GE GYEOT| LE TV
gfdopdada kumong, tn UNTPKn SoTpoen Kot v £kPacn g eykvpoovvng (Iewmovikn Zxoin, AILG.).
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0. I'epacipidov, 2009, Metamtuyloxn dwtpPn. H enidpacn tov aokopPicod 0&Eog kot T@V GLVONKOY GLUVTHPNONG GTA
(PLGTKOYNUIKA YOPOKTNPIOTIKA TOV peTamompuévon poddkivov (IM'emmovikny Zyoln, AIL.G.).

I1. Aypaguotn, 2009, Metantuylokn dtatpiPn. Mopdyovieg mov exnpedlovy Ty mo1OTNTO, Kot SL0TNPNCIUOTNTO TOV KAAAUMPLOD
(Teomovikn Zyxol), AILG.).

2. Avaoctactddov, 2010, Awaxtopkn Statpifn. Atepedvnon tov cuvinkdv mapayoyns Paxtmplootvdyv amd oTeAéym
0ELYOAOKTIKOV Boktnpiov mov amopovaddnkav omd oAAaviikd afépog kol peAétn tov wwt)tev toug (Kmmviatpn
Yo\, AILG.).

A. Iatoovpa, 2011, Awdaxtopikn datpiPry. Kivnren kot mepioarlovtikny perétn moiveviupkod GUGTHLOTOG Yo TV
vdporven apvAov PBpodung mpog mpoidvta paAtolng  (Topéog Ilepiforloviikng Atayeiprong, Tufuo Mnyovikov
[ep1Bariovtog, [Todvteyveio Kpnitng).

A. Bacthomovrov, 2011, Metantoylokn dtatpipr. ABnpopotiki vocog kol SoitnTikoi topdyovieg o deiypo evniikov
amod 6vo drapopetikég meprpépeteg g EALGSog (Temmovikn Zyodn, A.I1.6.).

E. Mopapépa, 2011, Awaktopikny Atotpipn. BloevBuldkmon tng kopkovuivig og kottapo Saccharomyces cerevisiae:
MEeAETN PUOIKOYNUIK®V TAPAPETPOV Kot Epapproyn o€ Tpoeiua (Tuiua Emotiung Awtoloyiog-Atotpoenc, Xapokdmelo
Havemot)o).

2. Towdnog, 2011, Metantoytokn dwatppn. Extipunomn tng mentikdtnrog mpoTeivedv yIAaKTOS amd SLpOopETIKES TNYEG e
in vitro teyvikég (Cewmovikn Zyohn, A.IL.G.).

E. Tpagavaxng, 2011, Awdaktopikn datpipr. MoOAvven and opdtumovg tov eidovg Salmonella enteritica susbp. Eneritica
oV 0AVGIda TaPAY®YNG EAANVIKOD Yo1peion kpéatog: Melétn emdnuioloyiog e caAUoOVEL®ONG GE EKTPOPEG XOip®V
nayovong (Ktnviorpien Zyoin, AILGO.).

K. Numeopidng, 2011, Awdaktopikn dtatpipn. [Hoaporafn puoikdv yoloktopdtov and tpdteg HAEG TAoVo1Eg e EAalo —
MeAétn euGIKOYNIKAV 1310THTOV Kot 0§l0moinon Toug oe cvotiuate tpoginwy (Tunua Xnueiag, AILG.).

M. Moditon, 2012, Metamtuyiokn dtatpipr. Merétn peufpavav and tpmteiveg YOAUKTOS MG CUGTNUATA LETOPOPAG KOl
ereyyouevng anedevfiépmang avtipukntiokdv ovotdv (Fewmoviky Zyoin, AILG.).

I1. Toappakidov, 2012, Metamtuylokn Swrpifn. Texyvoroywés kot mpoProtikéc Wuotnteg NSLAB and mapadociox
ypapiépa (Ieomovikn Zyoin, A.IL.6O.)

Z. Acmpidov, 2012, Metamtuyloxn dwatppr. Enidpoon e doung tov vmosTtpdpatog oty avartuén tov mafoyovou
pikpoopyavicpov Listeria monocytogenes (I'ewmovikh] Zyodn, A.IL.®.).

E. Marmatoapovya, 2012, Awoktopiky dtatpiPr. Zvvinpnon oxrlodidv o vepd VIO TV TAPOLOiD GTOPM®Y GIVOTLOD
(Sinapis arvensis): M tapadooiaxn pébodog (I'ewmovikh Xyohn, A.IL.G.).

A. Zavdpov, 2012, Metamtoyokn datpipr]. Metavdotevon okeToldebong oe vepd guoodopévo oe ouikeg PET
(polyethylene terephthalate) (I'swmovikn Xyoln, A.I1.O.).

M. Hpaxhn, 2012, Awdaktopikny dotpiPfn. Avantoén kat exikopwon nebodmv vyphg xp®UToYpagiog VYnAng tieong yio
TOV TTPOGIOPIGHO OVTIOEEIOMTIKAV evdoemV o€ ottnpd (Tuqua Xnueiog, A.IL.O.).

Y. APpapidng, 2012, Metamtoyakn Statpipr]. [Ipootacio kot eeyyOuevn anelevfépmon PLOAEITOVPYIKOV CUGTATIKMY
pe evBurhdkmon og pikpooeatpidia fromoivpepdv (I'emmoviky Zyoin, A.I1.6O.).

E. Tavaywrtomoviov, 2012, Metomtuyokn Swrppr). Meiétn opyavomnktdv (0rganogels) outikov ehaiov pe
pvToaTtepOAN Kt Y-opulavoin — Epappoyn o mpoidvta kpéatog (IM'ewmovikn ZyoAn, A.I1.G.).

I. Aavidg, 2013, Metoamtoyakn Satpipry.  Emidpaocn amdétopmv petafordv g Beppokpaciog oty KwnTikh
SUUTEPIPOPE TOAD pikpdv TAnBuoudv (2-10 kvttdpwmv) tov maboydovov Salmonella enterica ser. Typhimurium
(Tewmovikn ZyoAn, A.I1.G.).

I'. Tewpyavtd, 2014, Metantuylokn datpipr]. Ywo0émon tov Tpotdnov g HEGOYEWKNG S10TpoPng KTl T0 20 TPIUNVo TNg
Konong kot Thavy enidpacn oty £kfaocn g kinong (F'ewmovikny yoin, AILG.).

®. Toaxovudkn, 2014, Metantoylokn dtatpiPr]. Aepedvnon g viobétnong Tov yAvkoykod deikt Stutoroyiov wg epyaieio
a&ohdynong g emidpaong g UNTpikng dtatpoeng oty eEEMEN g kinong (I'eomovikn Xyxoin, A.ILG.).

A. Aghodxm, 2014, Metomtoyakn dtatppn. Hopdyovieg mov ennpedlovv m Sidyvon tov NaCl katd v nopackevh Topidv
(Teomovikn Zyxol, AILG.).

L. Aepdradé, 2014, Metantuyoxn| dtatpifn. Eveopdroon gutostepordv og npoidvia yiwovptiod (Iewmovikny Zyoin, A.IL.6G.).
A. Bovprg, 2014, Metamtuyiokn dwotpPr). Adeon oitov pe memecpévo aépa - Emidpacn tng kokkoperpiog oAgdpov otig
Aertovpyucsg W16t Copaplov ko youwd (Feonovikny Zyoin, AILO.).

A. Mvuydomd, 2014, Metamtoylokn datpiP. Xpnon exyvriopotog Copoduevov pefifiod g Bertiotikod oty Topoy®yn
youob yopig yhovtévn (F'eomovikny Zyoln, A.ILG.).

I. Txovvtevouodm, 2015, Metantuylokn datpifr. Beltioon TV TO0TIK®OV YOPOKTNPIGTIKOV KOl TG SOTPOPIKNG o&iag
OPTOCKEVACUATOV YOPIiG YAoLTEVN pE dAgvpa pePiBrod kar Beravidion (Tewmovikn Xyxoin, A.I1.G.).

X. Kvpkov, 2015, Metamtoyiokn dtorpipr]. Avdmtoén kot a&lohdynon evog epyaieion KOTOypoeng TV SOTPOPIKOV
oLVNOEIDOV eYKO®V Kol GUGYETION TNG OLTPOPIKNAG TPOGANYNG HE TN GVOTOOT TOV PlOAOYIKOV VYpOV TNG UNTEPUG
(Tewmovikn Xyoln, A.IL.O.).

AH. MatBaiov, 2015, Metomtoytokn SwtpiPn. Zyxéon Hetald SATPOPIKOV TPOTOHT®V KOl KOPKIVOL TOL HOGTOV
(Tewmovikn Xyoln, A.IL.O.).

N. Xéavtloc, 2016, Metamtoylokn dtatpiPr. MeArétn g pkpodouns Kot TV HIKPOPEOLOYIKMV WOI0TNTMV SALUATOV
kalevikov vatpiov Kot KOpHe®s yapounol (['ewmovikny Zyodn, AILG.).

1. Adapidov, 2016, Metantuylakn| datpipr. Merétn g enidpaong Poloyikdv Kot TEPPUALOVIIKOV TOPAYOVIOV GTN
oVYKEVTPWON Papémv petdAlmv oe pbdia Tov B. Aryaiov (I'ewmovikn Zyxoin, A.IL.G.).
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M. Miyamiidov, 2016, Metoamtuylokn SoTpiPn. Avamtuén &vog TPOTLTOL HOVTEAOL TPOQILOV Yl TPOGOUOI®ON
pooyapiclov kpéatog oe depyaciec @oUOTIKNS apuddtwong (I'eomovikh yoir, A.IL.G.).

X.E. Xpiotodovrov, 2016, Metamtvoyiokn Swrpipr. Emidpacn tov aiehpov Pelavidiod otnv mowdTnTo YALK®OV
apTookevacpatmv yopig yAoutévn (T'eomovikn Xyoin, AIL.6O.).

®. Toakovpdkn, 2016, Metantoytoxn dtorpiPn. Aepedvnon g voBEtnong Tov YAvKakov deiktn dtattoAoyiov ®¢
gpyaieio aE0AGYNONG TG EMDPACTG TG UNTPIKNG dtaTpoens otnv eEEAMEN TG Kimong (Temmovikn ZyoAr, A.ILO.).
>.B. Ipwtovotdpiov, 2016, Adaktopikn dwotpiPr). AvAmtuén Olepyacidv GAEoNg ONUNTPLOKAY KOPTAOV LE YPNomn
nemiecpévov aépa. Epoappoyn koi mototikn a&loAdynon oe mpoidvia aptomotiog (Tpqpa Emotiung Tpogipov kot
Awtpoeng Tov AvBpmdmov, I'.IT.A.).

I1. Hyovpevidng, 2016, Awaktopikn Swtpin. Atepyocieg peta@opds MHALoG HIKPOGLOTOTIKOV TNG S0TPOENG o€
Bromorvpepn (Tunpo Exiotiung AwaitoAoyiag — Atatpogng, Xopokonelo ITaveniotipio).

A. Matoakidov, 2017, Awoktopikn SwatpiPn. Atgpgdvnon g SuvatdTToS EVOOUATOONG ELAOCOUATOV QUTPOV
apafocitov oe edmdya Promoivpepicd cvotipata (Tunpo Xnueiog, AILG.).

B. Mrovkov, 2017, Metoanrtuyaxn dtatpBr). Exidpacn uoikoynukdv TopapéTpov 6Tny KvnTikdTnTo TG COALOVELOG
KoL 0TV Tpotipnon eaong og dipacikd WIw — yardxtopo (Femmovikn Tyoin, A.I1.6O.).

M. Anpomoviov, 2017, Adaktopkr| StatpiPr]. ZUGTHOTIKY LEAETN POTOALUEPDV KOl VOPOKOALOEWOV and ToV Kapmod
g prdpuag (Abelmoschus Esculentus) (Tunpo Xnuikdv Mnyovikov, AI1.O.).

M. Avdpeddng, 2017, Metantoytokn dwotpifn. Exidpacn g abovoing otn HETOLGI®GT TOV TPOTEIVAOV 0pOd YOAUKTOG
Kot otov oynuatiopd mrtov (Tufpe F'eonoviag, AILG.).

A. Boaowdkn, 2017, Metamtoyakt SwtpiPn. Exydiiopa mpdmoing ®¢ @uoikd cuvinpntikd upn avipoakodymv
avoyukTik®v (Tpfpe F'eoroviag, AIL.G.).

M. ®wrtiov, 2017, Awdaktopikn dtatpipr. Tyéon petal&d UNTPIKng SLOTPOPIKNG KOTAGTAONG Kol 6VoTOoNS PloAoyikdy
VYPOV 670 2° Tpiunvo g komong (Tufue F'ewnoviag, A.IL.G.).

M. Koakayidvvn, 2018, Awdoaktopiy dSwatpipr]. Avamtvén kot epoppoyn HoOnuotikdv poviéhov mpdfreymg g
OLUTEPLPOPAS BepLoPl@V oToployovev Paktnpiov ota tpéea (Tuiuna Feomoviag, AI1.O.).

A.A. Anpnrtpomoviov, 2018, Metantuylokn diatpr). MebBodoroyikéc mpooeyyicelg kot a&loAdynon SaTpoeikdv
TPOTOTT®V e Bhon v TpdcAny Tpoteivig katd v komon (Tuqua Feomoviag, A.I1.G.).

2.A. Kepapdpn, 2019, Metantoylokr Swrppn). Emidpacn mpolupod omd epmopikny KoaAMEpyslo ekKkivnong otnv
TOPOYOYN YOUIOD YOPiG YAOLTEVT EUTAOVTIGUEVOL pE Ghevpo pefiBioy (Tunpa F'eonoviac, A.IL.GO.).

X. T'dapn-T'ovvapidov, 2019, Metantoylokn otatpipry. Exnidpacn tov &npod mpolvpiov amd Lvpovuevo pefibt ota
TOL0TIKG, YOPOKTNPLOTIKA Ymuo0 yopic yAovtévn (Tunpa F'esonoviag, AIL.G.).

B.A. Zepén, 2019, Metomtuytoxn dtatpipr. AETToKkpLOTAAA®OT POUPAKOUEAOV pE EAEYYO QPUOIKOYNUK®OV TOPUUETPOV
(TuApo Feonoviog, A.I1.6.)

A. AnpokomovAov-TTamdaloylov, 2019, Awdaktopikr datpipr. Kwntikn e ocpmtikng enefepyaciog pooyopictov
KpéaTog kot emidpacn oty aopdisia kKo trv moldtntd tov (Tunue F'eomoviag, A.I1.6.).

I1. [podpopidng, 2019, Metomtuytoky) SwTpiPn. AEOTOINCN PLGIKOV YPMOOTIKAOV OO TOPUTPOIOVTA KPEUULOWOD KoL
eVomUaT®moT Tovg o€ yahoktokopka tpoiovta (Tunpa Feownoviag, AIL.6G.).

Z.A. Aompidov, 2019, Adaktopikn datpipn. Etepoyévela ot coumepipopd LELOVOUEVOV KVTTAP®V TOL Tafoydvou
Salmonella og mnyn petapintomtag oty kivntikn Bavatwong (Tunpa F'eonoviag, AIL.6.).

E.N. Kacaid, 2020, Metomtoyloxn dtatpipr. Bektioon ikavomtog cuyKpaTnong vepoy Tov Xoptvol KPENTOg e XpTon
GLOTATIKOV PLTIKNG TTpoéhevong (Tunua F'eomoviag, A.IL.O.).

N.K. Zoropdrov, 2020, Metamrtoytokn dwotpin. [Mapaymyn euvoikdv yoloktopdtov and crndpovg kavvafng (Tufuo
I'eomoviag, A.ILG.).

M. Toovudyka, 2020, Metamtoyloky dorpipr. Mikpodoun kot peoroyikég 1310t Teg TV yAvkolitdv otefioing (Reb-A)
(Tppa Feomoviag, AIL.G.).

I'. Xapitov, 2021, Metantoylokn dtatpiPr]. Anpovpyio PKpo- Kol VOvo- COROTIOIOV amd TPOTEIVI 0pov YAAAKTOG Kol
afavorn (Tunquo F'eomoviog, AIL.G.).

X.-K. Movlakitng, 2021, Metamtoylokn dotpir. MeAET QLUOIKOYNUKOV 1010THTOV ed®@Omv pepfpoavav Ceivng kot
EQPAPLOYTN EMKAADYEDV NG o€ aptookevdopoato (Tunpa Feoroviag, A.I1.6.).

X. I'. Apéoov, 2021, Awbaktopikny Awtpifn. EvOvhdkmon Plodpactik@v evOoEDY GE QUGIKA TOAVUEPT LE EPAPLOYT
KOvoTOp®mV peBdd®V vAVOEYKAEIGHOD HE OKOTO TNV &VOOUAT®ON TOovg o€ cvotiuate Tpoeipwv (Tunquo Xnu.
Mnyavikov, EMIT, AGfva).

A. Ztopukoémovrog, 2021. Metomtvylokn Atatpipf]. AEOAOYNON  SOTPOPIKOV cvvnOEldV EYKL®WV OE  EMIMESO
WIKPOBPENTIKOV cLOTATIKOV Kotd To 2° Tpipnvo g komong (Tunua 'eoroviag, AI1.6O.).

[MoAdocapog T'edpylog, 2021. Metamtuytokn Atatpifn. PVGIKOYNUIKES 1010TNTEG OPTOCKEVAGUATOV EUTAOVTIGUEVDV LE
dAevpa Pracmpévev ondpwv oonpiov (Tunpa I'eonoviag, AILG.).

E. Hamayigvvn, 2021. Metomtoyiokn Awotpipr. Avantoén opTtooKeLOCUATOV Y®PiG YAOLEVT] «KaBaphG ETIKETACH
eumiovtiocpévev pe Avopocrtopo. (Tunpa IN'eonoviag, AIL.G.).

X. Touwowdg, 2021. Metantoyokn Awtpip. Xpfon CLUGCOPELUATOV Yo THV TOpay®Y Tpoidoviev pe Pdon to
topoyora (Tpunpa 'eonoviac, AIL.G.).

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

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

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

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

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

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

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

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

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

2bumloko oudlov-limdiwv: emiopocn unkovs oAveidog kai vVYpobepuik@v GLVONKOV OTO  GYNUOTIGUO,
Hoppoloyia kou Gepuodvvourn arobepotnra twv couriorxwv’, 1995 (I'.IE.T.).

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

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

‘Xapartnpiouog kot ueletn twv Aertovpyikv 1010thtwv e Proteyvoloyika mopackevalouevns Eavlavng ka
rovAloviavyg’ (IIENEA 99EA601), 2000-01 (T'.T".E.T.).

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

Tlapaywyn yaloxtikod oléog xar (elavng amd ueldooo ko ovvBetika vmootpwuote” (ITABE 2000, ue v
EAAnvikn Biopmyavia Zayopng A.E.), 2001-2003 (I'.I".E.T.).

‘Aeixteg morotnrog ota Katewvyueva Aayovikd kot rpoiovra {oung’, 2002 (Fevikn Tpoeipnwv A.E.).

“Epevva ka1 avartodn ota Aeitovpyixa tpopiue kot froevepya ovarotikd’, 2003-04 (Tevikn Tpogipnmv A.E.).

‘Apromoinan pvldlevpov eledBepov YAOVTEVHS UE TH YPHON TOPAYDOYWV KOTTOPIVHS KOl GALWV DIPOKOILOEIODV
yia. Tovg maoyovieg oro kotdiokokn’, 2003-05 (I'.I".E.T.).

‘Medétn doung ko 1010THTWV UN-TERTAOV TOAVCAKYOPITOV OO OITHPG VIO THV TOPKYWOYH YOLGKTOKOUIKMDV
TPOPIUOV KOI OPTOTKELATUATWV e Prolertovpyikés 1oiotnteg’, 2005-06 (ITYOAI'OPAY, Yn. Ilowdeiog &
Opnokevpdtv).

‘Avimroén kaa Proloyikn alioldynon véov Srolertovpyixod tpopinov (kpvotailikod (eAé) ue Sideritis euboea
(tod1 tov fovvod) ko fructo-oligosaccharides (FOS) yia katavilwon and evidiko droua (25+)°, 2006-08,
IMABET-2005 pe I'TQTHX A.E. (05 TIAB 363, I'T.E.T.).

Kprion edwowv ueufpovay (edible coating) yia Pertiwon supavions kor dwotipnone  eéaydyuwy
OTWPOKNTEVTIKDV TPOLOVIWV (kepaoiod kar omoapayyiov)’, 2006-08, [TIABET-2005 ue CROM KESIDIS A.E.
(0STIAB 189, I'T.E.T.).

2yedraouog kol avamroén véwv Brolertovpykay opinwmy yio. eviiiikes (nlixio 40+) ue fdon to vadpyovro.
QUTIKG exyviiouoTa TS debvovg ayopag’, 2006-08, Awebvnc Zvvepyacio otn Bilounyavikn ‘Epsvova kot
Apoomprotreg  Avamtvéng oe  Ilpo-Avtayoviotikd Ztadwo, AXEBIIPO-2005 pe TIQTHE ALE.
(0SAXEBITPO-100, T'.T.E.T.).

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

‘Melétn doung xai 1dotnTv f-ylvkavayv kpiBapiod kai COUTEPIPOPE TOVS KOTG THV TOPAywyn Kpltdopéviov
raciuaorod’, 2008 (KvAivdpopvior Kpnne A.E).

‘Extiunon digpyactav morotikng vrofabuions 000 véwv mpoioviwv «tayivi ue uéiry’, 2008-09 (ATTIKI PITTAX
S.A).

‘Qoaicoyniurés ueléteg oe ovatniuato eAeyyouevns omelevfépwans Proevepywv ovaiwv’, 2010 — 2013, Yroe.
Awdaxtop K. Znvofiadov, «Exmaidcevon kot A Biov Mdabnon» tov EOvikod Ztpatnywod IMioiciov
Avoagopdc (EXITA) — Epevvntikd Xpnuatodotoduevo ‘Epyo: Hpdarxiertog 11 (Ymovpyeio IMadeiog, Ao Biov
MdéBnong kot @pnokevpdTmv).

‘QuotkoynuKéS HEAETES LUKTMDV GVOTHUATWY VIPOKOAL0EIdDY Kot epapuoyés ota tpogiuo.”’, 2010 — 2013, Ymoeo.
Awdaxtop M. Tlovudxn, «Exmaidevon kot At Biov MdOnony» tov Efvikod Ztpotnywkod IMTloiciov
Avagopdg (EZITA) — Epevvntikd Xpnuatodotovpevo ‘Epyo: Hpaxieitog Il (Yrovpyeio [Hodeiag, Ao Biov
MdéBnong kot @pnokevpdTmv).

‘Meletn AcioAoynons twv Adrazpogikadv Xopoxtnpiotikov twv Kateyoyuévav Adayovik@v oe oOyKpion ue 1o
Nord Aayovike’, 2011 (Mrapuna-Ztang A.E.).

‘The application of innovative fundamental food-structure-property relationships to the design of foods for
health, wellness and pleasure’, 2010-2014, Cost Action FA 1001 (partner).
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Yynlng amodoans dleon Ue 0EPa UE TKOTO THY TOPAYWYY AETTOKOKKWY OAE0pwV & apTOTOPATKEDAGUATOV UE
Pertiouévo, Jsitovpyikd. kor dratpogixa  yopoaxtypiotika’, 2011-2013, 09XYN-81-1031, ue T'swmovikd
IMav/o Abnvag, Mviot Aoding A.E., E.I. TToradomoviog A.E. ka1 Business & Project Management S.A.,
Hpdypappe  «ZYNEPTAZIA 1 — EXZITA 2007- 2013» (Ymovpyeio IMoudeiag, A Biov Mdabnong ko
Opnokevpdtv).

‘Avartoén opotnyikwv yia ) Peltioon ™S PLooioTHTog TV TPOPLOTIKOYV KOl EQOPUOYES OF ETIAEYUEVO,
ovotiuota tpopiuwyv’, LS9 (370), TIpdypauua «ENIZEXYEH METAAIAAKTOPQN EPEYNHTQN /
EPEYNHTPIQN» - E.Il. «EKITAIAEYXH KAI AIA BIOY MAG®HXH», EXITIA 2012-15 (Ymovpyeio
Modeiag, At Biov Mabnong kot ®pnokevudtmv).

‘A&iomoinon odyypovav teyvik@y uedoowv otov ELEyyo TS TPATHS DANG GUDAODY®V KOPT®Y Kol 0 pOAOS TOD
aubvlov oy mopoywyn oeiuwy ue Peltiouéva morotikd kor dlatpopika yopaxtypiotika’, 2011-2013,
09XYN-22-878, pe EBvikd Kévrpo ‘Epevvag kot Teyvoroyikng Avantoéng — Ivetitovto AypoBroteyvoloyiag
kot AOOI KEPAMAPHY, A.E., IIpoypappa «XYNEPI'AXIA 1 - EXITA 2007- 2013» (Ymovpyeio [adeiac,
Aw Biov Mafnong ko @pnokevpdtav).

‘H uetafolouixn avaloon ¢ oloyvwotiko epyorelo Piwouotntas kol ovartoéng Twv euppowy oty
vrofonBovuevy  yovwomoinon kor kora v owdpkelo. e konong’, EZITA 2007-2013, ‘©@AAHY’,
Emyeipnowkd Ipoypoppa ‘EKITAIAEYXH KAI AIA BIOY MA®HXH’, (smotnpovikdg vrevbovog, I
Oc0dwpiong, Tunua Xnueiog, A.IT.O.), Yrovpyeio ITaudeiog, At Biov Mabnong ka1 @pnokevpdtmv, 2012-
2015 (vmevhuvog UIag EK TOV TPLOV EPEVVITIKAOY OUAS®OV TOL EPYOV).

‘Alioroynan e drozpoeikng adiog OUAdAS KOTEWOYUEVWY AOYOVIK®DV O€ GUYKPION UE TA OVTIOTOL(0. VTG
zpoiovro’, 2012 Mnapuna-Xt66nc A.E.).

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

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

‘Evowudrwon twv flodpactikdv e npomoins oo uédr’, 2017-2019, Honeymell Z.P. Ltd., Larnaca, Cyprus.

‘Avartoln kouvotoumyv oAEOPWY, TPOLOUIDV KoL OPTOCKEDACUCTMV UE TTOYO THY TPOANYH XPOVIWV aoOeveldY
ko ™ Peltivon e mowotnrag (wng’, EXITA 2014-2020, Avtoayovietikdtnra, Emiyeipnupoatikomto &
Koawotopio, Eviaia Apdon Kpatikav evioydcewv ETAK ‘EPEYNQ-AHMIOYPTI'Q-KAINOTOMQ’, pe
Mbrot Opdxng I. Ovlovvomovrog A.E., Ohlvpa Eidnvicd Awrpopwed IIpoidvra A.E., Anpoxpitero
Hovemomuo Opdxng, latpikn Zyorn (Zvvtovietc, T. Mapatcdénoviog, Moiol Opdkng 1. Ovlovvomoviog
A.E. & Emot. YrevOuvog yuo to A.ILO®. A. Aalopidov, Topéoac Emomung & Teyxvoroyiag Tpooinwmv,
Tuipa Feomoviag), Ymovpyelo IHadeiag, ‘Epevvac kot @pnokevpdtov, Ewdwn Yanpeoio Awxyeipiong kot
Epoapupoyng Apdcemv otovg Toueig g ‘Epevvag, g Texvoroyikng Avantuéng koar Kawvotopiog (EYAE-
ETAK), 2018-2021.

‘PlantCult: Investigating the Food Cultures of Ancient Europe’, ERC funded project (Consolidator Grant,
Horizon 2020 Research and Innovation Program, Grant Agreement No 682529) (Zvvtoviotig, X.-M.
BoArapmtn, Avomh. Kabnyntpro, Touéoag Apyooroyiag, Tunua Iotopiog wor Apyoioroyiag, AII®)
(http://plantcult.web.auth.gr/en/project-eng/teams-eng), 2018-2021.

‘Epevvnriky Yrodoun yio. v Avarroln Biodiepyooiov Tpopiuwy kor v Exuetallevon Koavorouwv’, EXITA
2014-2020, Avtaymvietikotnto, Exyeipnuatikomta & Kowotouio, Avartoén Mnyaviepuov ZtqpiEng mg
Enyepnuotikémrag, ‘ENIZEXYXZH TON YIIOAOMQOQN EPEYNAYX KAI KAINOTOMIAZ’, pe
Hovemomuo Tatpov (II1), Moavemotiuo loavvivov, Teonovikd [Hoavemomuio ABnvov, Anpoxpitelo
Hovemomuo Opdkne, Xopokdnewo Iavemotyuo Abnvav kot Teyvoloyikd Exnadevtikd 1dpvua lovioy
Nnowv (cvvtoviotic, M. KaveAldxn, IIIT & Emot. YzrevBuvoc yio to AJLO. K. Mmhadépng, Touéag
Emomung & Teyvoroyiog Tpopipwv, Tuquo eoroviag), Yrovpyeio Oucovopiag kot Avémtuéng, 2018-
2022.

20VORTIKI] TAPOVGIAG] EPEVVYTIKOV EPYOV - AVAYVAPICH

= Epevvnrikég epyacieg o diebvn meprodwcd (S.C.1. — Web of Science): 231
=  Epeguvntikég epyaciec oe GAAa 61e0vn eplodikd @ 5
= Kepdioia og Eevoyhmooa emotnuovika Piiio: 20
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* 'Eva &evoylwooco emotnpovikd Bipiio (co-editor): Biliaderis C.G. and lzydorczyk M.S. 2007. Functional
Food Carbohydrates, CRC Press, Boca Raton, FL, USA, p. 570.

= Empéren (K. Mmiadépng kot A. Zoumélag) Kol HETOPPACELS OPICUEVOV €VOTHT®V Yo TNV EAAnvikn
"Exdoon tov Introductory Food Chemistry, J.W. Brady 2020, o). 740.

= ANUOGIEVUEVEG EpYOTies (TANPELS) G TPOKTIKG deBviv cuvedpiov: 32

= Anpoclevpéveg epyocies (TANPELS) 08 TPOKTIKA EAANVIK®OV cuvedplov: S

= ‘Eva Ilavemotmuokd owaxtikd Pondnua (@uowoynueio Tpooipmv - Gcwpia kot Epyoctmpilokég
AGKNGELK).

= [lepiocdtepeg amd dakdoieg evevivra (290) mapovoidosls (omd T omoieg > 55, wg mpookekAnuévog
OLUANTIG) - AVOKOIVMGELS 6€ O1eBvn cuvESpLOL.

= TIévte (5) mapovoldcElg - avoKoVOGELS 68 eBvikd cuvédpla, elkoot dVo (22) avakowvdoelg o Huepidec.

= BipAoypapikés avapopég Yo To SNHOGIELIEVO gpeuvnTiko épyo (citations) — Maptiog  2020. Web of
Knowledge : > 15000 (h-index= 73), Google Scholar : > 28.800 (h-index = 95), Scopus : > 16400 (h-
index = 74)

= Kpung Eevoylwocmv eToTHoviK®V BPAIOV Kot EpELVNTIK®V £pyactdv yio ta meplodikd: J. Food Science,
J. Agric. Food Chemistry, Food Chemistry, Carbohydrate Polymers, Carbohydrate Research, Applied
Biochemistry and Biotechnology, Cereal Chemistry, J. Cereal Science, J. of Rheology, Food Hydrocolloids,
Food Research International, J. Sci. Food Agric., J. Food Protection, J. Food Engineering, International
Journal of Food Sciences and Nutrition, Bioactive Carbohydrates and Dietary Fibre.

= Elwotepkdc e€etaotrg (External Examiner) 22 didaxtopik®dv datpipodv IMavemomuiov g aliodomnig
(Evpdnn, Bopeia Auepikn, Avotpario, A@pikn).

Aowég opaotnprotytes - MELOS emMATYUOVIK@V 0PYAVACEMV

= Syuuetoyn oe debvn Short Courses mg S18GoKmV :

UNIDAD, Irapuato, Mexico, February 6-11, 1989: “Starch Chemistry and Properties”

UNIDAD, Irapuato, Mexico, June 8-13, 1992: “Starch Chemistry and Properties”.

A.A.C.C. Short Course: “Starch: Structure, Properties, and Food Uses”, June 20 - 21, 1995,
University of Leuven, Belgium.

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

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

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

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

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

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

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

= Méhog g Emompovikig Emtponng Atebvav Zovedpiov: 10th International Cereal and Bread Congress,
June 9-12, 1996, Porto Carras, Chalkidiki, Greece; 7" Mediterranean Conference on Calorimetry and
Thermal Analysis, July 2-6, 2005, Thessaloniki, Greece; 2™ International Congress on Bioprocesses in
Food Industries (ICBF 2006), June 18-21, 2006, Patras, Greece; XXVIII National Conference on
Calorimetry, Thermal Analysis and Chemical Thermodynamics, Dec. 11-15, 2006, Milan, Italy; 5h
International Congress in Food Technology: Consumer Protection through Food Process Improvement
& Innovation in the Real World, 9-11 March, 2007, Thessaloniki, Greece; 5" International Conference
on Predictive Modelling in Foods: Fundamentals, State of the Art and New Horizons, Sept. 16-19, 2007,
Athens, Greece; 1% International Conference on Sustainable Postharvest and Food Technologies
INOPTEP 2009, April 21-26, 2009, Divcibare, Serbia; 11" International Congress on Engineering and
Food: Food Process Engineering in a Changing World, ICEF11, May 22-26, 2011, Athens, Greece; 7h
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International Conference on Instrumental Methods of Analysis: Modern trends and Applications, IMA
2011, Sept. 18-22, 2011, Chania, Crete, Greece; IC FaBE 2013, International Conference, May 30 — June
2, 2013, Skiathos Island, Greece; 1% Congress on Food Structure Design, Oct. 15-17, 2014, Porto,
Portugal; 9" International Conference on Instrumental Methods of Analysis: Modern trends and
Applications, IMA 2011, Sept. 20-24, 2011, Kalamata, Greece; 29" EFFoST Conference : Food Science
Research and Innovation - Delivering sustainable solutions to the global economy and society, Nov. 10-
12, Athens, Greece; Il International Congress on Food Quality and Safety, Oct. 25-27, 2016, Novi Sad,
Serbia.; 5" Intern. Conference “Sustainable Postharvest and Food technologies — INOPTEP 2017,
April 23-38, 2017, Vrsac, Serbia.

Mérog emotnpovikov opyavacemv: Canadian Institute of Food Science and Technology, Institute of Food
Technologists (USA), American Association of Cereal Chemists, EAXinviki Evoon Tsomovov -
Emomuovev Tpoogipwv (ETET), TEQT.E.E.

Eéwtepucog Eumepoyvopmv tov EA.O.T. oe EmBempnioelg A&oldoynong Zvomudtov Alc@iilong
ITowotntag ISO 9001 kot 9002 oe Prounyavieg Tpoeinmv kai oypotoflounyovies (1998-2002).

2opupoviog Propnyavidv tpopipmy ce Bépata mowdTag & onpovpyiag vémv mpoidvtav (I'evikn Tpoeipnmv
- Mropuna Xtd0ng, Kpt-Kpt, Yol X. Katoéin ABEE, Attikn Meloooxoukn A. Ilittag, k.a.).

A&loloynoelg epevvnTikdv mpotdoewv (apylkéc mpotdoelg 1M TeAkn afloAdynon) — TeAevToin
dexamevtaeTia
- Israel Research Foundation (Israel). «Developing molecular inclusion-based nanocapsules by

controlling the assembly of amylose-ligand complexes», Research Grant Application # 824/05, 2005.

- «Ohoxinpouévn uikpoPloAoyiky ac@aielo. oty yoiaktokouio: E@apuoyéc coyypovov kol toyémv
LeBOd®V KoL TEXVIKMV Y10, TNV AVIXVELGT], KATAUETPTON KOl THVTOTOINGT OAAOIOTIK®V Kol Tofoyovav
LUIKPOOPYUVIGU®OY — MOVTELOTOINGN TNG GUUTEPLPOPAS TOVG KATO TOLG GuvhBelg yeptopovey (TPS).
[péypappe ETTAN 200-2006 (I'.T.E.T.). Avadoyos: AEATA BIOMHXANIA ITAI'QTOY A.E., 2005
(telcn| a&oAdynon).

- A&oAdynom epeuvnTik@v mpotdoemv yio tn Oepatikny mepoyn «Tpoepa - ewpykn Avamtoén &
YdatokaAriépyeleey, [poypdappatoc « TTEIT - Kowonpa&ieg "Epevvag kot Teyvoroyiknig Avamtuéng
o€ Topeic EBvikng ITpotepardmracy tov pétpov 1.2, (I.I".E.T.), 2006.

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

- A&woAiodynon épyov 07-TITTKO06 «Ileprpepetokoc [orog Kavotouiog Ossooriogy. Avadoyoc: Tunuorta
Buoynueiog — Buotgyvoroyiag xar dvtiknig [Mopaywyng kot EAéyyov Ilepipdidovrog, Ilav/pio
Oeocariag, (I.I.E.T.), 2007 (teln a&oidynon).

- «Zyedloopog Kol avOmTLEN VEOV PLOAEITOVPYIKOV TPOPIU®OV KOl GUUTANPOUATOV  SOTPOPNS,
Bacwopévov ot Mecoyelokn dlorta ko ™ Promowkiddtnra g EAAnvucc yrlopidagy (TP27).
[pdypappe EITAN 200-2006 (I'I'.E.T.). Avédoyog: EKIIA — Tpquo @oppokevtikng / Topéag
dapuaxoyvooiog & Xnueiag Gvowav [poidvtov, 2008 (telukn akrordynon).

- ANR, ProgrammeCP2D: Chimie et Procedes Pour Le Developpement Durable (France), Chemistry
and Processes for a Sustainable Development, XYTING, «Agrobiomass Derived Xylans for Advanced
Natural Films and Coatings», 2008.

- Hov/po Matpav, Ipdypoppo “K. KAPAGEOAQPH”. «Movokuttopiky] TPpoOTEVN, £dm@dLot
poknreg kot mpdcheta Tpopipmy amd ProteyvoAroyikr] alomoinon WKTIOV oypoTo-Blopmyovik®mv
amoPAnT@v TG Propnyaviag tpogipmvy», 2008.

- Qatar National Research Foundation (Qatar), NATIONAL PRIORITIES RESEARCH PROGRAM.
«Constructing a database on the composition of foods available in Qatar, especially unique foods»
(NPRP) NPRP 4 - 385 - 1- 066, 2011.

- Emupom Epevvav Xapokoneiov IMavremotuiov AOnvav. A&oAdynorn Teoohpmv €PELVNTIKGOV
npotdoenv: (o) 2016 «dutikd ekyviicuoto pe mOavhy ePapuoyn oto ¥NUEODEPATEVTIKG GYAUOTA
KOTO TOL KOPKIVOL TOV TTPOGTATI Kol «ZVYKPLTIKY HEAETN TNG EMIOPACTC TNG POPTIONG YALVKOLNG 0T
OpaoTNPOTNTO CUOTETOAM®V VE®V VYEIDV €0EAOVIOV PUGIOAOYIKOD GOUATIKOD PAPOvG Kol VEMV
vyeiwv vrgpPapav / moydoopkwv ebehoviavy, (B) 2017 «Avamtuén unTPOOL TOPUSOCIOKDY
EMMMVIKOV GUVTAY®OV» Kol «ALEPEDVION TOV UNYOVIGU®V TNG OVTL-OUOTETOAOKNG OPACTS PLGIKOV
EKYVAIOUATOG OO VTO-TPOTOVTA OVOTTOINCNG».

- CONICYT Ministerio de Education (Chile). «Prolonged release of natural active compounds for
improving shelf life of a dairy food matrix: Effect of structure obtained by different encapsulation
processy», 2016.

- United Arab Emirates University (UAEU). «Characterization, Antioxidant, Anticancer and
Immunomodulotary Activities of Exopolysaccharides (EPS) produced by novel probiotic bacteria and
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its rheological impact in camel milk products (fermented milk and cheese)», 2019 UPAR — No 864,
2019.

- EGTC (European Grouping of Territorial Cooperation) - European Region Tyrol-South Tyrol-
Trentino, IPN project (Interregional Ptoject Network, « Rye and Bread making in the
European Region Tyrol - South Tyrol — Trentino: A Biotechnological Process to Authenticate
the Distinguishing Nutritional Features and to propose New Solutions for the Supply Chainy,
IPN-67-N, 2021.

A&loddynon eaxéhov vroyneov akadnpoikov pélovg (Dr. Kirsi Jouppila) oto Dept. of Food Science,
Univ. of Helsinki, Finland, Febr. 2010, petd and tpdokinon tov Avin tov Tunipotog.

Méhog exhekTopikoh cOUATOG Yo mpooywyn akadnuaikod péhovg (Lecturer Chryssoula Drouza) oto
Tunpo Agricultural Sciences, Biotechnology and Food Science, oto Teyvoloyiko Ilavemotiuo tng
Kvnpov (TE.ITA.K.), Tovv. 2011, Aguecde, Kdmpoc.

Méhoc eKAEKTOPIKOD GMOUATOG Y10 TPOCANYN VEOL akadnuaikod pélovg (Bepatikny meproyn “Science and
Technology of Food of Plant Origin”) oto Tupnupo Agricultural Sciences, Biotechnology and Food
Science, oo Teyvoloykod Mavemomuio g Konpov (TE.ITA.K.), Oxt. 2011, Aguecdc, Kompog,.

A&oldynon tov pakélov akadnuaikod péiovg (Prof. Laura Nystrom) tov Department of Health Sciences
and Technology (D-HEST) tov Swiss Federal Institute of Technology (ETH), Zurich, Nov. 2015, petd
a6 TpdoKANGT Tov Avern tov TUAUOTOG, Y10 TPOOYWYT KOl LOVILOTOINoT).

A&oldynon gaxélov vroymeov axadnuaikod pélovg (Dr. Like Mao) oto Zhejiang University, China -
“Hundred Talents Program”, Dec. 2015, puetd and npdokinon tov [Mavemotnuiov.

A&loddynon eokédov akadnpaikov pélovg (Associate Professor Yuan Yao) oto Purdue University, USA,
v Tpoay@yn otn Paduida tov Kabnynt, Sept. 2017, petd and tpdéckincn tov [Havemiomuiov.

A&oloynon eoxélov axadnuoikod pélovg (Associate Professor Shimelis Admassu Emire) oto Addis
Ababa University, Ethiopia, ywo mpoaywyn otn fabuida tov Kabnynt, Nov. 2019, puetd and tpdockinon
tov [Tavemotnuiov.

2ovepyacies ue aKaONUAiKd 10pVUATE — EPEVVNTIKG KEVTIPA TS
alhodarnc (spsovnTuc) dpacmpiomra, ekmaidevon, avioAlayy @ormtdv /

EMGTNLOVIKOD TPOGMTKOY, K.0.)

Unidad (Research Center), Irapuato, Mexico, 1989, 1992. - Dr. Octavio Paredes (epevv. cvvepyacio Kot
TPOcKANGN Yo Stodééelg oto Ivatitovto)

INRA, Nantes, France, 1995. - Dr. Alain Buleon (gpguv. cuvepyooia)

Agriculture Canada, Guelph, Ontario, Canada, 1994-1996. - Dr. Steve Cui (gpevv. cuvepyacia)

Agriculture Canada, Winnipeg, Manitoba, Canada, 1993-2013. - Dr. Marta Izydorczyk (epevv. cuvepyacia)
Agriculture Canada, St. Hyacinthe, Quebec, 1998-2009. - Dr. Patrick Fustier (epgvv. cvvepyaocio kot
ocLUUETOYN WG d1ddoK®V o Short courses)

Lebanese Univ. of Beirut, Lebanon, 1997. - (cuopuetoyn petd amd npéokinon og diddokwv o€ short course)
Univ. of Leuven, Belgium, 1995, 1998. - Prof. lan Delcour (cuupetoyn petd omd npdokinon g Siddokwmv
oe short courses)

Lund University, Dept. of Food Technology, Lund, Sweden, 1996, 2001. - Prof. Ann-Charlotte Eliasson
(invitation for lectures)

Osaka National Research Institute, 1999. - (ce1pd doréEewv petd Tpdokinomn)

National R&D Institute for Food Bioresources — IBA, Bucharest, Romania, 203-205. — Dr. Denisa Duta
(epevv. cuvepyoaoia)

Univ. of Novi Sad, Faculty of Agriculture, 2007 - Prof. Mirko Babic (SioAé&eig, petd amd npdokinon oto
nov/po tov Novi Sad)

Lund University. Center for Applied Life Sciences, Lund, Sweden, 2001-2004, Prof. Gunilla Onning (epevv.
ouvvepyacior)

Univ. of Helsinki, Dept. Food Science & Technology, Helsinki, Finland, 2007, 2011. Prof. Hannu Salovaara
(epevv. cuvepyacio Kot TPOSKANGCELG Y10 SIOAEEELS)

DISTAM- Universita di Milano, Milano, Italy, 2003. - Prof. Alberto Schiraldi and D. Fessas (epgvv.
ouvvepyacio)
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Jiangnan University, Dept. of Chemical Engineering, Wuxi, Jiangsu, China, 2012.- (ap6ckinom vy
StaAéEeL)

Nanchang University, State Key Laboratory of Food Science and Technology, Nanchang, Jiangxi, China,
2012, 2014. - Prof. Mingyong Xie, Director (rpookAncelg yio S1oAEEELS KOt EPEVVITIKT] GLVEPYOGTOL)

Univ. of Applied Life Sciences and Environment, lasi, Romania, 2011-2013. - Prof. Antoanela Patras
(epevv. cuvepyaoio Kol TpdoKANGT Yo 6P SoréEewmv)

Univ. of Guelph, Dept. Food Science, Guelph, Ontario, Canada, 2012. - Prof. Milena Corredig (mpdéoxinon
yio. S1dhe€n)

Wageningen University, Department of Food Sciences and Agrotechnology, Wageningen, The Netherlands,
2012-2014. - Prof. Elke Scholten (epgvv. cuvepyaocia)

Technical Univ. of Moldova, Faculty of Technology and Management in Food Industry, Chisinau, Republic
of Moldova, 2013. - (tpdoKinon yio. dtadeén)

Teagasc (Food Research Center), Moorepark, Fermoy, Co. Cork, Ireland, 2014. - Dr. Song Miao (gpevv.
ocuvepyooio kol TpOoKANoN Yo StaAeén)

University College, Dept. of Food Science, Cork, Ireland, 2014. - Prof. Y. Roos (rpéckAnon yio d1aheén)
Cyprus Univ. of Technology, Dept. of Agricultural Sciences, Biotechnology and Food Science, 2010, 2015.
- Prof. G. Manganaris (mpockAnoeic yio dloréEeig-oepuvapia)

Univ. of Novi Sad, Research Center of Technology of Plant-based Food Products, Novi Sad, Serbia, 2015-
2016. - Dr. Miroslav Hadnadev and Dr. Tamara Dap¢evi¢ Hadnadev (gpevv. cvvepyaocio)

University of Valladolid, Faculty of Agriculture and Forestry, Food Technology, Palencia, Spain, 2014-
2019. - Prof. Felicidad Ronda (gpguv. cuvepyoaoia - ekmaidsvon).

Jinan University, Guangzhou, China, Sept. 2019, - Prof. Shuze Tang (mpoéckinon ywo SwAé€elg Kot
ouvvepyacio).
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BIBAIOT'PA®PIKEY ANA®OPEX (Citations) oto
2YITPA®PIKO EPIO

l. Source: Google Scholar Citations ( April, 2022 )
Costas Biliaderis
Citations per year
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[l. Source: Web of Knowledge / Web of Science ( April, 2022)
Author: Biliaderis C*
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i Citing articles
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Without self-citations 11.326
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ANAAYTIKH THIAPOYXIAXH EINIXTHMONIKOY EPIroy

Anpocievpévo £pyo (1979 - 2022)
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22.

Epsvvntikéc Epyacicg (d1e0v) meprodwka tov S.C.1. — Web of Science)

Biliaderis, C.G. and Grant, D.R. 1979. A comparison of the enzymatic hydrolysis of smooth pea starch to that of corn
and wheat. Can. Inst. Food Sci. Technol. J. 12: 131-134. DOI:10.1016/S0315-5463(79)73099-9

Biliaderis, C.G., Grant, D.R. and Vose, J.R. 1979. Molecular weight distributions of legume starches by gel
chromatography. Cereal Chem. 56: 475-480.
(https://www.cerealsgrains.org/publications/cc/backissues/1979/Documents/chem56_475.pdf )

Biliaderis, C.G., Maurice, T.J. and Vose, J.R. 1980. Starch gelatinization phenomena studied by differential scanning
calorimetry. J. Food Sci. 45:1669-1674 & 1680. DOI:10.1111/j.1365-2621.1980.th07586.x

Biliaderis, C.G., Grant, D.R. and Vose, J.R. 1981. Structural characterization of legume starches. I. Studies on
amylose, amylopectin and - limit dextrins. Cereal Chem. 58: 496-502.
(https://www.cerealsgrains.org/publications/cc/backissues/1981/Documents/chem58_496.pdf )

Biliaderis, C.G., Grant, D.R. and Vose, J.R. 1981. Structural characterization of legume starches. Il. Studies on acid
treated starches. Cereal Chem. 58: 502-507.
(https://www.cerealsgrains.org/publications/cc/backissues/1981/Documents/chem58_502.pdf )

Biliaderis, C.G. 1982. Characteristics of starch in developing pea seeds. Phytochemistry. 21. 37-39.
DOI:10.1016/0031-9422(82)80010-1
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Emomuéveov — Texvoldywv Tpooipov & 3°° Tlaveddnviov Xvvedpiov EAAnvikng Etopeiog Awotpoeng ot
Tpopipwv, cel. 307-317, Oeooorovikn, 19-21 Noep., 1998.

294. Mrumodépng, K. ko Towidov, M. 2001. Enidpaocn g Bepuokpociog, &vepyotntog vepoy Kol VAIK®OV
evOvAdkmong o1 6tabepdTNTo TOV VIUTOSHAVTOVY KAPOTEVOEW®V Tov Kpokov (saffron). TTpaktucd 6°° TToveAinviov
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Yvvedpiov Emotpuovev — Texvordyov Tpoeipov & 3°° MaverAinviov Zuvedpiov EAAnvikng Etarpeiog Atatpoeng kot
Tpooipwv, cer. 250-258, Becsalovikn, 19-21 Noep., 1998.

295. Aalapidov, A. kou Mmiwadépne, K. 2002. @gppopnyaviki GLUTEPLPOPH TOAVGOKYOPITAOV KOl UYHAT®OV TOVG:
EMIBPOOT VEPOD, TAACTIKOTOMNTAOV Kol LOPLoKod Bapovg tov morvcsakyopitn. [paktikd 1°° TTaveAinviov Zvvedpiov
Ogppukng Avatvong, 27-29 Xent., Kepkivn, 2002, oed. 157-162.

296. Mmumadépng, K. kot Aalopidov, A. 2002. Yordong Hetdntmon Kot oTafepdTnTa GUGTNUATOY TPOPILOV YOUUNANG
ovykévipwong vepo. Ipaktikd 1°° Iavelinviov XZvvedpiov Oepuikng Avatvong, 27-29 Zent., Kepkivn, 2002, cel.
163-168.

VIII. Epyacieg o€ eMAnViKd TEPLOOIKA

297. T{ovpog, N.H., ApBavitoyidvvng, LE. & Mmhmadépng, K. 2000. Edddipuec pepppaveg : 1810tnTeg KoL TPOOTTIKES
Yo X101 TOVG OTH GVOKELAGIN KOl EXKdALYN Tpoginwy. Tpogpiua kot Ilotad, IovA.-Avy., 78-87.

298. Mmumadépng, K. 2006. Xpocd BaBpo g vyeiag Log To Yol Tov povpvoy TG YELTOVIAS pac. Bioteyviky Aptomoiio
ko1 Zoyoporlaotikn, Tevyog 130, ogh. 61-64.

299. Mmumadépng, K., Aalapidov, A. & Baikovon, X. 2007. B-I'Avkdveg dnUNTPLOKOV ®G GUOTATIKA AELTOVPYIKMV
TPOPIL®V: PLOKES 1010TNTES Ko petaforkn dpdon. Tpopiua xar Ilota, IoOA.-Avy., 62-66.

Opnieg petad amd mpookinen oe IMavemotmipue — Epsovnrika Iopopete xat
oedv) cuveéopra

1.Biliaderis, C.G., Maurice, T.J. and Page, C.M. 1986. Thermal Analysis-Applications in Starch Research. 13th
International Carbohydrate Symposium, August 10-16, Cornell University, Ithaca, NY (invited paper - oral
presentation).

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

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

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

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

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

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

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

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

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

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

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

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

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

15. Biliaderis, C.G. 2007. Cereal polysaccharides as functional food ingredients. University of Novi Sad, Faculty of
Agriculture, April 19, Novi Sad, Serbia (invited lecture).
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16. Biliaderis, C.G. 2007. Molecular aspects of cereal p-glucan functionality. Dept. Food Science & Technology,
University of Helsinki, Dec. 4, Helsinki (invited lecture).

17. Mruwodépng, K. 2008. TTolvcaiyapiteg dNuNTpLoK®V KopIdV O AEITOLPYIKE GLGTATIKG TPOoPinmy. XapokOmelo
Iav/iwo Abnvav, 11 Iavovapiov, ABnva (TpockekAnpévog opANTiG).

18. Biliaderis, C.G. 2008. Functional Foods: Trends, Prospects and Challenges for the Food Industry. XX Conference on
Processing Techniques and Energy in Agriculture, April. 20-25, Kopaonik, Serbia (invited paper - oral presentation).

19. Biliaderis, C.G. and Lazaridou, A. 2009. Cereal non-starch polysaccharides as functional ingredients: structure —
physical property relations. 1% International Conference on Sustainable Postharvest and Food Technologies
INOPTEP 2009, April 21-26, Divcibare, Serbia (invited paper — oral presentation).

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

21. Mrniuadépne, K. 2010. Ta dnunepraxd og mnyn Pro-Aetoupyikdv CUGTUTIKOV: TPOKANGELS KOl TPOOTTIKES Yo TV
napaymyn npoiovtov pe mpootiBéuevn a&io. Teyvoroyuod ITavemotipio Konpov, 27 Anpidiov, Agpecdc, Kompog
(TpooKeEKANEVOS OLANTNAG).

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

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

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

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

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

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

28. Biliaderis, C.G. 2013. Chitin nanocrystals as potential structure modifiers of food dispersions. “3™ School of
Nanotechnology Applications in the Food Chain”, Iseki — Food Association, May 30-31, Skiathos, Greece (invited
lecture).

29. Biliaderis, C.G. 2013. Functional foods: facts and myths, prospects and challenges. Faculty of Technology and
Management in Food Industry, Technical Univ. of Moldova, Nov. 1, Chisinau, Republic of Moldova (invited
lecture).

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

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

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

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

34. Biliaderis, C.G. 2014. Structure and function of cereal dietary fibers, Department of Food Science, University College
Cork (UCC), Oct. 7, Cork, Ireland (invited lecture).

35. Mruwadépng, K. 2015. BroAertovpywcd Tpdoyio — Néa cvotatikd: TpokANoels kot gukaipieg yoo ) Propnyovia
tpooipwv. Huepida tov Tpnpoatog Xnueiog (AIL.G.), “A&iomoinon elarocwudtmy amo eAo1odyes puTIKEG TNYES oTHY
avartodn kavotouwv mpoioviwv tpopiuwv (OilBodiesExploit)”, 11 Xertepppiov, Oeocorovikn (TPocKEKANUEVOS
OUANTIG.

36. Biliaderis, C.G. 2015. Analytical approaches to evaluate structure-property relations of soluble cereal fibers and their
impact to product quality and physiological functionality. 9" International Conference on Instrumental Methods of
Analysis (IMA 09): Modern Trends and Applications, Sept. 20-24, Kalamata, Greece (invited lecture).

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

38. Mrnuwadépng, K. 2015. Koawotopd (véa) tpoéoyea — Yyeia kot ITowvtnta {ong: adndeie, pobot kot TpokAncels yio
m Bropnyoavio tpoeipev. Tunpa 'eomovikdv Exotpmv, Bloteyvoroyiog kot Emotung Tpooipwv, Teyvoloywd
Havemotuo Kompov, 24 Nogy., Agpecds, Kdnpog (mpookekAinpévog opiAnTig).

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

40. Biliaderis, C.G. and Lazaridou, A. 2016. Structural features, functionality and formulation challenges with fibers from
cereal grains. 11l International Congress on Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (invited plenary
lecture).

41. Mruadépng, K. 2017. Asrtovpywd Tpoouya kot Yyeio: AAnOeieg - Mobot ko IIpokAncelg yio ) Bopnyavia
Tpooipwv. ITov/pio Oscoariog, 15 Oefpovapiov, Borog (mpookekinuévog opnTg).

42. Biliaderis, C.G. 2017. Valorization of grains and grain by-products for production of bioactives and added value food
products. 5" Intern. Conference “Sustainable Postharvest and Food technologies — INOPTEP 2017, April 23-38,
Vrsac, Serbia (invited lecture).

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

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

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

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

47 Maaadépng, K. 2017. Aertovpywcd Tpdoyo kot Yyeia ... pe ) patid g teyvoroyiog. Apiototédeto [avemothuo
®eocarovikng (Exdnimon Amovoung Bpapeiov Apioteiog, AILG®.), 18 Agk., Oeccolovikn (TpookekANUEVOG
OUANTIG).

48. Biliaderis, C.G. 2019. Trends in development of functional food products. Ethiopian Institute of Agricultural Research
— Food Science and Nutrition Research Directorate, June 28", Addis Ababa, Ethiopia (invited lecture).

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

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

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

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

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

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

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

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

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

58. Biliaderis, C.G. 2019. Biopolymers as vehicles for delivering innovative functionalities in food systems. 1% Inter.
Conference on Advanced Production and Processing (ICAPP), Oct. 10-11, Novi Sad, Serbia (Plenary lecture).

Aldeg mapovoLdacsls 6€ cuvédpra (mpoopikés, poster) — Mepuyerg / Abstracts

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

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

61. Page, C.M., Biliaderis, C.G. and Maurice, T.J. 1985. Starch-lipid interactions. 14th North American Thermal Analysis
Saciety Conference, September 15-18, San Francisco, CA (oral presentation).

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

63. Biliaderis, C.G., Weselake, R.J., Petkau, A. and Friesen, 1987. Thermal analytical study of human Cu 2*, Zn %*
superoxide dismutase. 30th Annual Meeting of Canadian Federation of Biological Societies, June 22-26, Winnipeg,
MB (poster).

64.Scanlon, M.G., Dexter, J.E. and Biliaderis, C.G. 1987. Particle size-related physical properties of flour formed upon
smooth roll grinding of hard red spring farina. 72nd Annual Meeting of American Association of Cereal Chemists,
November 1-5, Nashville, TN (oral presentation).
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65. Barl, B., Biliaderis, C.G. and Murray, E.D. 1987. The role of chemical pretreatments in enzymic hydrolysis of corn
husk: structure modification studies. 18th FEBS Meeting, June 28 - July 3, Ljubljana, Yugoslavia (oral
presentation).

66. Friesen, A.D., Weselake, R.J., Petkau, A., Chesney, S., Janzen, R.G., Bees, W.C.H. and Biliaderis, C.G. 1987.
Production and properties of human erythrocyte, Cu 2*, Zn 2* superoxide dismutase. International Symposium on
Free Radicals in Health and Disease, October 29-31, Winnipeg, MB (poster).

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

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

69. Biliaderis, C.G. and Swan, R.S. 1988. Phase transitions of aqueous maltodextrins in relation to their composition.
11th Joint Conference of American Association of Cereal Chemists and Association of Operative Millers, September
28-30, Winnipeg, MB (oral presentation).

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

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

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

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

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

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

76. Biliaderis, C.G. 1989. Supermolecular structure and thermal behavior of amylose - monoglyceride complexes. 74th
Annual Meeting of American Association of Cereal Chemists, October 29 - November 2. Washington, DC (oral
presentation).

77.1zydorczyk, M.S. Biliaderis, C.G. and Bushuk, W. 1989. Gelation studies of water-soluble pentosans and their
fractions by dynamic rheometry. 74th Annual Meeting of American Association of Cereal Chemists, October 29 -
November 2. Washington, DC. This paper was selected as the outstanding paper in the Rheology Division of AACC
for 1989 (oral presentation).

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

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

80. Tonogai, J. and Biliaderis, C.G. 1990. Effects of lipids on thermal and rheological properties of starch gels. 33rd
Annual Canadian Institute of Food Science and Technology (CIFST) Conference, June 3-6, Saskatoon, SK (oral
presentation).

81. Dilollo, T., Alli, 1., Barthakur, N. and Biliaderis, C.G. 1990. Thermal and surface properties of crystalline and non-
crystalline legume seed proteins. 33rd Annual Canadian Institute of Food Science and Technology (CIFST)
Conference, June 3-6, Saskatoon, SK (oral presentation).

82. Michniewicz, J., Biliaderis, C.G. and Bushuk, W. 1990. Effect of added pentosans on some physical and
technological characteristics of dough and gluten. In 4th International Workshop on Gluten Proteins, June 27-29,
Winnipeg, MB (poster).

83. Izydorczyk, M.S., Biliaderis, C.G. and Bushuk, W. 1990. Physicochemical properties of water-soluble pentosans of
different wheat varieties. 75th Annual Meeting of American Association of Cereal Chemists, October 14-18, Dallas,
TX (oral presentation).

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

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

86. Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1991. Functional properties of mucilage from yellow mustard. 8th
World Congress of Food Science and Technology, September 29 - October 4, Toronto, ON (poster).
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87. Fedeniuk, R.W., Biliaderis, C.G. and Mazza, G. 1991. Composition and properties of linseed gum. 34th Annual
Canadian Institute of Food Science and Technology (CIFST) Conference, June 16-19, Montreal, PQ (oral
presentation).

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

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

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

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

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

93. Izydorczyk, M. and Biliaderis, C.G. 1992. Structural heterogeneity of water soluble arabinoxylans from wheat
endosperm. 77th Annual Meeting of American Association of Cereal Chemists, September 19-23, Minneapolis, MN
(oral presentation).

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

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

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

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

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

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

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

101. Cui, W., Mazza, G. and Biliaderis, C.G. 1993. Processing optimization and physico-chemical characteristics of
flaxseed polysaccharide gums. 7th Conference of Gums and Stabilizers for the Food Industry, July 12-16, North
East Wales, Institute Wrexham, UK (oral presentation).

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

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

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

105. Liu, H., Biliaderis, C.G, Przybylski, R. and Eskin, N.A.M. 1994. Sedimentation phenomenon in canola oil. 37th
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