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2000 — Awdaktoptko SimAwpa (Ph.D.). Tunua Emotiung Tpodipwy kat
Awatpodric tou Mav/piou tng Mwvveoota (H.M.A.).

1995 — Metantuyiakd AimAwpa (M.Sc.). TuRua Emotiung Tpodipwyv
kat Atatpodn¢ tou Nav/piov tg Mwveoota (H.M.A.).

1992 - Nwuyxio Tlewmoviag. Tunua Tlewmoviag, Topfog lewpy.
Blopnyavwwv - Emotiung & TexvoA. Tpodipwy, A.M.0.

(1/2024- ... ): Ka@nyntAg otov Topfa Emotipng kot Texvoloyiag
Tpodipwyv, Tunua lewmoviag, IxoAn lewmoviag, Aacoloyiag kot
Quowkol NeplBarioviog tou A.M.O, HE YVWOTIKO aVTIKELUEVO
«Emotun Tpodipwv — Texvoloyia Kpéatog kat AAEUUATWYY.

(9/2018- 1/2024): AvamAnpwtig Kadnyntig otov Topéa Emiotiung
kat Texvoloyiag Tpodipwv, Tunua lewmnoviag, IxoAn lewmnoviag,
Aacoloyiag kat QuoilkoU MepBdirovtog tou A.M.0, HE YVWOTIKO
avtikeipevo «Emotiun Tpodipwv — Texvohoyla Kpéatog Kot
ANleupdTwvy.

(9/2012-8/2018): Emikoupog Ka@nyntig otov Topga EmotAung kat
Texvoloyiog Tpoodipwv, TuAua Tlewmoviag, IxoAn lewmoviag,
Aaocoloyiog kat Quolkou MeplBarloviog Tou AM.0, UE YVWOTIKO
avtikeipevo «Emotyun kat Texvoloyia Tpodipwv — Texvoloyia
ANleupdTwvy.

(9/2005-9/2012): Aéktopag otov Topga Emothung kot Texvohoyiag
Tpodipwv, Tne Fewmovikng ZxoAng tou A.MN.0., LE YVWOTIKO OVTIKELUEVO
«Emotun kat Texvoloyia Tpodipwv — Texvohroyio ANEUPATWYY.
(11/2003-6/2005): EmLoTNOVIKOG ZUVEPYATNG 0TO TUApa Texvohoyiag
Tpodipwy, ZxoAn Texv. Tpodbipwv kat Alatpodrg tou ATEIO.
(11/2002-08/2005): Awddokwv Bdon M.A. 407/80 otov Toupéa
EmotAung kot Texvohoyiag Tpodipwv, tng MEWMOVIKAC XXOAAG TOU
A.l.0.

(10/2003-9/2005): YmevBuvog EpeuvntikoU MMpoypappotog oth
Blopnxavia kovoepBomotnpévwy tpodipwy “MEAEKAN”.
(6/1999-9/2001): Mpoiotapevog Touéa (Emotipwv Tpodiuwv II).
Tunua Epeuvag kat Avantuéng tng The Pillsbury Company, Mwveodta
(H.M.A.).

(8/1992-5/1999): Epeuvntig. Tunua Emotiung Tpodipuwv kat
Awatpodnc tou Navemniotnuiov tng Mvveoota (H.MN.A.).
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AlapKnG
Emwuopdwon:

Ag€LotnTEC
nAnpo¢opLKNG:

Zéveg NMwoosg:

AlSaKTIK EpTELpioL:

(8/1992-5/1999): Texvikog ZUUBOUAOG. It Suvepyaoia pe Sddopeg
etalpie¢ omwg Pillsbury, Lloyd’s Food Products, Gold'n Plump,
Ambassador Foods, Worthington Foods kat Pacific Grain yia tnv
€MIAUON TEXVIKWV TIPOBANUATWY KOL TV AVATTTUEN VEWV TTPOTOVTWV.

(2013) Emuopdwon oto mavemniotiuio tou Wageningen (OMavdia)
ota mAaiola Tou mpoypaupotog Ata Biou Madnong — Erasmus.

(2003) Zepwaplo EmBewpntwy Zuotnuatwyv HACCP pe Baon to mpo-

turto HACCP EAOT 1416:2000. Opydvwon: etapla QMSCERT,
TILOTOTIOLNLEVO Ao To EBviko ZupBouAlo Alamioteuong (E.ZY.A.).

(2001) zuvédplo: “Flour and Dough Technology Conference”.
Opyavwon: The Pillsbury Company, Mwvecota (H.M.A.).

(2001) Zeuwaplo: “Advanced Techniques for  Multivariable
Experimental Design”. Opyavwon: The Pillsbury Company, Mwvecota
(H.N.A.).

(2000) zcpwvaplo: “Multivariable Experimental Design”. Opydvwon: The
Pillsbury Company, Mwvecota (H.M.A.).

(2000) zepwvaplo: “Managing for Effective Performance”. Opyavwon:
The Pillsbury Company, Mwveadta (H.M.A.).

(1999) Zepwvaplo: “Extrusion Workshop”. Opyavwon: Northern Crops
Institute, B. Ntakota (H.M.A.).

(1991) >epwvadplo: “XpnUATOOLKOVOUIKO Mavatiuevt — MOApPKETLVYK
Tpodipwv”. Opyavwon: E.E.A.E.

(1991) zepwvapio: “Turbo Pascal”. Opydavwon: E.E.A.E.

(1991) >epwvaplo: “Lotus 1-2-3”. Opydavwon: E.E.A.E.

(1990) Zepwvaplo: “Baokég Apxeg Mavatluevt”. Opyavwon: E.E.A.E.

I'vwon xprionc H/Y, MS Windows, Linux, MS Office, Minitab, SPSS,
OriginPro, Photoshop, internet

AyyAikn (Aptota), FaAAkn (KoAn)

AplototéAelo Navenotipo Oeccalovikng

Mpontuylaka

1) N317E, Texvohoyia Kpéatog-Ahtevpudtwv-Auywy (2005 - ...)

2) N311Y, Juokevaoia Tpodipwv (2011 - ...)

3) N420Y, Nowotikn Ektipnon Zpaywwyv kat Kpéatog (ZuvdidaokaAia, 2019 - 2021)

4) 532E, Movtéla otnv Emotiun Tpodipwv (2006 - 2012)
5) 526Y/ N303Y, Avaluon Tpodiuwyv (2007 - 2012)



6) 541Y, Owoloyia — Owornvevpatwdn Motd (epyaoct. aok., 2005 — 2008)

Metantuytakd

1) ETA103, Zxeblaouoc Alepyaociwv Noapaywyng Tpodipwv (2uvdidaokaAia, 2018 - ...)

2) ETA104, ElSika O£pata otnv Emtotnun Tpodipwy (ZuvdibaokaAia, 2018 - ...)

3) NTN102, Xnueia Tpodipwv & Atatpodn (Zuvdidaokahia, 2019 - ...)

4) NTN103, Enetepyaoia kot Opemntiki Afla Tpodipwv (ZuvsidaokaAia, 2019 - ...)

5) NTN105, NopoBeoia Tpodipwv I: yevikr vopobeaoia (ZuvdidaokaAia, 2019 - ...)

6) NTN106, NopoBeoia Tpodipwv II: el81kr vopoBeaia (2uvdidaokaAia, 2019 - ...)

7) NTM112E, NMpoodloplopdg Aldpketag Zwng (ZuvdidaokaAia, 2019 - ...)

8) NTM107, Zepwvapia otn NopoBeoia Tpodipwv kot Notwv (ZuvdidaokaAia, 2019 - ...)
9) NTM108, Edika O£pata NopoBeoia Tpodipwv kat Motwv | (ZuvSidaokaAia, 2019 - ...)
10) NTN109, Eldikd O£pato NopoBeoia Tpodipwv kat Motwy Il (ZuvdidaokaAia, 2019 - ...)

Meooyelako Aypovouiko lvetitouto Xaviwv (MAIX)

Metantuytakd
1) Food Product Development & Predictive Modeling of Food Quality (2008-2010)

2) Food Product Development & Predictive Modeling of Food Quality (2004-2006)

EnifAedn Epsuvac:

EntiBAsn HETOSLEAKTOPLKIG EPEUVOG

1. AnpakomouUlou-MNamndloyhou A. (2019-2023). «MeA€tn TG enidpaong evéoyevwy Kal
€EWYEVWV TTAPAYOVTWY OTNV WOUWTLIKH EMeEepyacia KPEATOC LE CUYXPOVEG TTOAUDOCLATIKEG
TEXVIKEGY.

EntiBAeYdn S6aktoplkwv datpLpwv

1. AnuakomoUAou-Mamnaloylov A. (2019). «Kwntikf NG WORWTIKAS aduddtwong —
enibpoon otnv acdAAELa KoL TNV TTOLOTNTO TOU KPEATOCY.

2.  Zaumouvn K. (2023). «XxebSlaopog Kal £DAPUOYH CUCTNUATWY EAQLOTINKTWY Kol
UBPLELIKWY TINKTWV O TPODLUAY

EniBAedn petantuylakwy statplfwv

1. Aypadwwtn M. (2009). MNapayovtec mou ennpealouv TNV moLotnTa Kat Statnpnouotnta
TOU KOAQOPLOU

2.  Xoatilnkuplakidbou K. (2010). Melétn tng emnibpaocng ouvOUAOUEVWY EMEEEPYOOLWOV
oTNV KWVNTLKH TNG UTIOBABULONG TNE TTOLOTNTOC TWV OALEU LATWV

3. NavaywTtomouAou E. (2012). A¢loAdynon tng duvatotntag edpappoync putootepolwv



0€ MPoidvTa KPEATOG

4. AvtwvomouUAou A. (2013). MeA£Tn TNG EMSPAONG TNG TPOTIOTOLNUEVNG OTHOOhALPAG KL
TWV UALKWV CUCKEUAOLOG OTNV TIOLOTNTO ETEEEPYACUEVWV AALEUUATWV

5. Abdauibou 2. (2015). Melétn NG emidpaocng PBloloylkwv Kkal TePLBAANOVIIKWY
TIOPAYOVTIWY OTN CUYKEVTPWON Bapéwv LETAMwWY og p0SLa Tou B. Alyaiou

6. MuanAibou M. (2016). Avamrtuén TPOTUTIOU HOVTEAOU Tpodipou yla T HEeALTN
Slepyaclwv petadopag palag

7. Zaumouvn K. (2018). BeAtiwon tou SLatpodLlkoU TEPLEXOEVOU XWPLATIKWY AOUKAVIKWY
HE TPpooBnikn eAalomnkKTwy EAALOAASOU Kal UTTOKATACTOON XYAWPLOUXOU vaTpiou

8. Zovladng A. (2018). Napaywyn Kot LEAETN edwSLLWY eAatonnKTwy eAatoAddou

9. KaoaAia E. (2020). BeAtiwon g LkavoTnTog cUYKPATNoNG vepol Tou KPEQTOG E XPHoNn
npooBetwv GUTIKNAC TTpoEAeuang

10. Kavehdkn A. (2020). IxeSla0pUOC MNKTWV WE CUCTAUOTO UETOPOPAC KOL OTOXEUMEVNG
aneAeuBEpwonC BLOEVEPYWV CUCTATLKWY YLO TN GUVTAPNON ALEULATWY

11. I6poAia B. (2021). Avamtuén kot PeAETN eSWSIUWV UPBPLOIKWV TINKTWV W¢ HECO
erukaAuvPng tpodipwy

12. Zwdyxou Xp. (2022). Aflomoinon uBPLOKWVY TINKTWV Yyl uTtokataotaon {wikou Aimoug os
Tpolovta KPENTOG

13. Maptwvakog |. (2022). AfloAdoynon EMIAEYUEVWY TIOLOTIKWY XOPOKTNPLOTIKWY TOU
KPEATOG UE AVOAUTIKEG KOl GOOOTOOKOTILKEG TEXVLKEG

14. Kaowoupog I. (2023). Xprion uPBplSIKWV TNKTWV ylo. TN METaAdOopd KOl OTOXEUUEVN
aneAeUB£pwon BLOEVEPYWV CUCTATIKWY OE TIPOLOVTO KPEATOC

15. Twavvakakn @. (og g€€ALEN). ZuoTuaTa uTtokatAoTaong Alloug yla vegan tpodLua

16. AepipngA. (os e€€NiEn).

EnifAedn npomntuxlakwv Statpfwv

EnifAedn 90+ Siatplpwv mpontuyxlokwy dottntwy (oL 15 og eEEALEN).

Awowkntikn Eumelpia:

AteuBuvtiic N.M.2. NopoBeaoia Tpodipwv kat Motwv (2019 - 2023)
AteuBuvtic Epyactnpiou Owoloyiag kot Owonveupotwdwy Motwv (2018 - 2021)

MéAog tng Emttpomn¢ Metamtuylakwy Kot Atdaktoptkwy Xroudwy tou TpRpatog Mlrewmnoviag
Tou AMO (2022 - 2023)

MéAog tng Emwtpomnng Mpoypappatog Imoudwv kot Akadnpaikol MNpoypappotiopol Tou
TuApatog Mewmoviog tou AMNB, we ekmpoowrog tou Topéa ETT (2014 - 2022)

MéAog tng Emutpomnng Alaxeiplong tou Npoypdppatog “Pan European Seal” tou ANG (2021
=)

MéAog tng Mevikng Zuvéleuong Tou Tunpatog Newmnoviag (2008 - 09, 2010 - 12,2013 - ...)



Epsuvntika Mpoypapporo:

10.

11.

12.

13.

14.

Qc snotnuovika urteuduvoc

2020, «ZxedLaoUO¢ KALVOTOUWY CUOTNUATWY EAQLOTINKTWY UE BEATIOTA YOPAKTNPLOTIKA YL
™V urokataotaon tou {wikou Aimoug ota tpopiua». (Kwdkog épyou EKAE A.M.O. 96371).
EAANVIkO 16pupa Epsuvag kat Kawotopiag (EA.IA.E.K.) oto mAaiclo tng Apdong «1n
Mpoknpuén epsuvnuikwv £pywv EAIAEK. yia tv evioxuon twv pedwv AEM kot
Epsuvntwv/tplwv Kat tnv mpopunBsta epsuvntikol e€omAlopol peydAng afioc» (AplOpocg

‘Epyou: 3601).

2020, «Koumovt Katvotouiag tng entyeipnong MPOBYA AE» (Kwdwog €pyou EAKE A.M.O.
71973, aplBuog koumovioU Kawvotopiag KMES-0061400). Qopéag avabeonc: MPOBYA ALE..

2017, «Aséaywyn avadvoswv os aAdavtika» (Kwbikog £pyou EKAE A.N.O. 95588). Qopéag
avaBeong: OliveBoost.

2016, «[lelpauatikn Epeuva yLa avamtuén mpoiovtwy kpeatog {UUwaon¢ — wpluavaonc, mou
nieptéxouv edatdAador» (Kwbikog épyou EKAE A.M.O. 93807). Qopéag avabeong: Kpéta
®apy, ABEE.

2015, «KaBopiouog Atatpopikic Znuavonc lMNpoiovtwy EAac» (Kwdkog €pyou E.E. A.M.O.
92142). ®opéag avaBeong: GREEK EXQUISITE TASTES, AIBAZOTAQY BAZIAEIOX.

2014, «[lpoodbiopiouog Sidapketag {wne tpopiuwyv ue Faiaoowa» (Kwbkdg Epyou EKAE
A.N.0. 91674). ®opéag avabeong: KovoegpBomnoleia Bopelou Awyaiou, AEBE.

2014, «Kadopioudg Atatpopiknc nuavong Mapadootakwv Tpoiuwvy (Kwdkog épyou
EAKE A.N.0. 91947). ®opeag avabeong: A. Adpton, O.E.

2010, «Avamtuén véwv tpopiuwv ue Jalaoowa» (Kwdkog épyou E.E. A.M.O. 85260).
Qopéag avabeong: KovoepBomoleia Bopeiou Alyaiou, AEBE.

2010, «/Ipoabioplouds Gpentikng aélog véwv tpo@iuwv ue Sadlaoowva» (Kwdkog épyou
E.E. A.N.O. 84162). ®optag avabeong: KovoepPormnoleia Bopeiou Awyaiou, AEBE.

2009, «[lopookeun) EPECKWVY KALVOTOUWY UapueAadwvy» (Kwdkdg €pyou E.E. A.M.O.
84540, aplOudg koumoviou Kawvotopiag 95064916-02-000120). Popéag avabeong: A.
Adpton, O.E. kat ITET.

QC OUUUETEYWV EPEUVNTNC

2020, «An interlinked digital platform for Food Integrity and Traceability of relevant
MEDIterranean supply chains». Partnership for Research and Innovation in the
Mediterranean Area (PRIMA) Grant Agreement number: [1932], Project MEDIFIT.

2019, «Avalntnon kot aéloAoynan VEwV QUOLKWY CUCTATIKWYV YLa TV EVIOYUON TNG yeEUONC
Twv Tpo@iuwv» (Kwdikdg épyou EAKE A.MN.O. 98647). Dopéag avabeong: MPOBYA A.E.

2018, «Epevuvntikn Ymobdoun yia tnv Avantuén Biodiepyaciwv Tpoiuwv kat tnv
ExuetaAdevon Kawvotoutwv — Food Innovation RI» (MIS 5027222) mou evtdooeTal oth
Apaon «Evioyuon Ynobopwv Epeuvag kat Kawvotopiag» kot xpnparodoteital amd to
Emixelpnotako Npoypappo « AVTaywvioTikotnta, Enyelpnuatikotnta katl Kalvotopio» oto
mAaiolo Tou EZNA 2014-2020, pe Tn ouyxpnpatodotnon tng EAAadac kat Tng Eupwrmaikng

‘Evwong (Eupwraiko Tapeio Nepibepelakng Avamtuéng).

2017, «Avamtuén epeuvntikri¢ umodounc yia tnv umootnplén te Kawvotoulog kat tne
apaywyn¢ npoiovtwy uPnAng motdtnTac Kal UELWUEVOU TTEPLBAAAOVTIKOU ATTOTUTTWATOS



oto oUvoAo tn¢ Aypodiatpopikne aAvoidac» pe Kwdiko OMI 5010580, Emuxelpnolako
MNpoypappa «Kevrpik) Makedovia 2014-2020».

15. 2011, «Avantuén, HaOnUATIK) TIEQLYPAPN KOl OPLOTOC OXESIHOUOC KOLVOTOUWY UN
Jepuikwv teyvodoylwyv yila tnv eneéepyaoio, ouokevaoia, Stakivnon kot amoBnkeuon
TPOPIiLUWV BEATIWUEVNG MOLOTNTAC Kol do@AAELac». NMpoypappa «OaAng», Emyewpnolako
MNpoypappa Exknaidevon kot Ao Biou Mabnon.

EpsuvnTtika evéiadépovra:

> Néeg Ttexvoloyie¢ otnv  enefepyacia  Kal  ouvtApnon  OALEUMATWY  Kal
KPEATOOKEUAOUATWY LLE OTOXOUG TNV avamtuén véwv mpoidviwy, tn PeAtiwon tng
anodoong Katd tnv emefepyaoia, TNV avamtuén Nmotepwv enefepyoolwv Kal tTnv
avu&non g dLapkelag {wNG TWV eMeEEPYAOUEVWY OALEUUATWV.

» Aflohoynon tng molotNTog Kol aohAAEl0g Twv OAlEUPATWY (UeAétn peBOdwv
gfuylavong ootpdkwv, ouoxétion BloloylkoU KUKAOU pe amoppodnon PBapéwv
METAA WV, Tapaywyr) BLOYEVWY OULVWY KATA T ouvTenon, KAT.).

» [poobloplopog amaltioewy cUCKEVAOLag Kat SLapkelag {wng Twv Tpodipwy.

»  Avamtuén kat afloAoynon ocuotnuatwv dopnong Amwv kot gloiwv — epappoyES
g\aomnkKTwy og TPOPLUA yLa UTIOKATAOTACN {WLKOU ATIOUC o OAAAVTLKAL.

> MeA£Tn Twv aAANAETISPACE WV TWV UALKWY CUCKEUAOLAC Kal TwV Tpodipwy.

> AettoupylkotnTa BLoSpOOTIKWY CUCTATIKWY 0TO MepLBAANov Tou Tpodipou.

AnpooteVoelg o€ SteBv EMOTNUOVLIKA TtEpLoSiIKa tou SCl:

1. Prodromidis, P., Katsanidis, E., Biliaderis, C. and Moschakis, T. (2024). Effect of Tween 20,
emulsification temperature and ultrasonication intensity on structured emulsions with
monoglycerides. Food Hydrocolloids, 151: 109772, DOI: 10.1016/].foodhyd.2024.109772

2. Zampouni, K., Filippou, A., Papadimitriou, K. and Katsanidis, E. (2024). Evaluation of bigel
systems as potential substitutes to partially replace pork backfat in semi-dry sausages. Meat
Science, 208: 109392, DOI: 10.1016/j.meatsci.2023.109392

3. Chatzikyriakidou, K., Dimakopoulou-Papazoglou, D. and Katsanidis, E. (2023). Safety and
quality attributes of fresh sardines (Sardina pilchardus) in storage scenarios imitating
harvest-to-refrigerator conditions. International Journal of Food Science and Technology,
58: 6642-6651, DOI: 10.1111/ijfs.16780

4. Dimakopoulou-Papazoglou, D., Ploskas, N., Serrano, S., Santos Silva, C., Valdramidis, V.,
Koutsoumanis, K. and Katsanidis, E. (2023). Application of UV-vis spectroscopy for the
detection of adulteration in Mediterranean honeys. European Food Research and
Technology, 249: 3043-3053, DOI: 10.1007/s00217-023-04347-1

5. Prodromidis, P., Biliaderis, C., Katsanidis, E. and Moschakis, T. (2023). Effect of Tween 20
on structure, phase-transition behavior and mechanical properties of monoglyceride
oleogels. Food Structure, 38: 100345, DOI: 10.1016/j.foostr.2023.100345
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

Dimakopoulou-Papazoglou, D., Giannakaki, F. and Katsanidis, E. (2023). Structural and
physical characteristics of mixed-component oleogels: natural wax and monoglycerides
interactions in different edible oils. Gels, 9: 627, DOI: 10.3390/gels9080627

Siachou, C., Zampouni, K. and Katsanidis, E. (2023). Bigels as fat replacers in fermented
sausages: physicochemical, microbiological, sensory and nutritional characteristics. Gels, 9:
340, DOI: 10.3390/gels9040340

Zampouni, K., Mouzakitis, C.K., Lazaridou, A., Moschakis, T. and Katsanidis, E. (2023).
Physicochemical properties and microstructure of bigels formed with gelatin and k-
carrageenan hydrogels and monoglycerides in olive oil oleogels. Food Hydrocolloids, 140:
108636, DOI: 10.1016/j.foodhyd.2023.108636

Katsanidis, E. and Zampouni K. (2023). Development of a novel steam distillation TBA test
for the determination of lipid oxidation in meat products. Foods, 12: 359, DOI:
10.3390/foods12020359

Kanelaki, A., Zampouni, K., Mourtzinos, | and Katsanidis, E. (2022). Hydrogels, oleogels and
bigels as edible coatings of sardine fillets and delivery systems of rosemary extract. Gels, 8:
660, DOI: 10.3390/gels8100660

Dimakopoulou-Papazoglou D., Lazaridou, A., Biliaderis, C. and Katsanidis E. (2022). Effect
of Process Temperature on the Physical State of Beef Meat Constituents — Implications on
Diffusion Kinetics during Osmotic Dehydration. Food and Bioprocess Technology, 15: 706-
716. DOI: 10.1007/s11947-022-02778-4

Zampouni, K., Soniadis, A., Dimakopoulou-Papazoglou D., Moschakis, T., Biliaderis, C. and
Katsanidis, E. (2022). Modified fermented sausages with olive oil oleogel and NaCl-KCl
substitution for improved nutritional quality. LWT-Food Science and Technology, 158:
113172, DOI: 10.1016/j.Iwt.2022.113172

Zampouni, K., Soniadis, A., Moschakis, T., Biliaderis, C., Lazaridou, A. and Katsanidis, E.
(2022). Crystalline microstructure and physicochemical properties of olive oil oleogels
formulated with monoglycerides and phytosterols. LWT-Food Science and Technology, 154:
112815, DOI: 10.1016/j.Iwt.2021.112815

Vasilaki, A., Panagiotopoulou, E., Koupantsis, T., Katsanidis, E. & Mourtzinos I. (2021)
Recent insights in flavor-enhancers: Definition, mechanism of action, taste-enhancing
ingredients, analytical techniques and the potential of utilization. Critical Reviews in Food
Science and Nutrition, 62(32): 9036-9052, DOI: 10.1080/10408398.2021.1939264

Dimakopoulou-Papazoglou D. and Katsanidis E. (2020). Osmotic Processing of Meat:
Mathematical Modeling and Quality Parameters. Food Engineering Reviews, 12: 32-47. DOI:
10.1007/s12393-019-09203-1

Dimakopoulou-Papazoglou D. and Katsanidis E. (2019). Diffusion coefficients and volume
changes of beef meat during osmotic dehydration in binary and ternary solutions. Food and
Bioproducts Processing, 116: 10-19. DOI: 10.1016/].fbp.2019.04.007

Dimakopoulou-Papazoglou D. and Katsanidis E. (2017). Effect of maltodextrin, sodium
chloride, and liquid smoke on the mass transfer kinetics and storage stability of osmotically
dehydrated beef meat. Food and Bioprocess Technology, 10(11): 2034-2045. DOI:
10.1016/j.fbp.2019.04.007

Moschakis T., Dergiade I., Lazaridou A., Biliaderis C.G. and Katsanidis E. (2017). Modulating
the physical state and functionality of phytosterols by emulsification and organogel
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