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I'APAEAH XPYZAYTH

Il. EKNAIAEYTIKH APAZTHPIOTHTA
A. AIAAKTIKO EPTO

Meta tnv ekAoyn otn 0éon tng Emikoupng Kabnyntplag eni Onteia

Npoypappa Mpomtuxlakwy Inovdwv:

1. Xnuela Tpodipwv (4° e€aunvo), ETAA (Y), EZN (E), BIO (E) totooeAida poabriuartog:
https://mediasrv.aua.gr/eclass/courses/ETDA130/

2. Ewbwka Kepahala Xnuetog Tpodipwy, cuvdidaokalia, ( 9° e€apnvo), ETAA (E), LotooeAida
padnuarog: https://mediasrv.aua.gr/eclass/courses/ETDA188/

3.  Apx£c Bliopnyaviwv Tpodipwv, cuvdidbaokaAia, (7° e€aunvo) AOA (Y), LotooeAida
padnuarog: https://mediasrv.aua.gr/eclass/courses/AOA256/

4. MéEBobdol Avahuong Tpodipwy -Epyaoctrplo, cuvidaokalia, (5° e€aunvo) ETAA (Y)
Npoypappa METAMTUXLOKWY ZMOUSWV

Xnueia Tpodipwv (1° e€aunvo), ota MMZ-TMA «Emotrun kat Texvoloyia Tpodipwv», «Z0yxpovn
Texvoloyia Tpodipwv» kat «TpddLua, Alatpodr kat Yyeio»

Avaluon Tpodipwv -Epyactrplo, cuvdidaokalia, (20 e€apnvo) oto MM2-MMA «TpodLua,
Awatpodn kot Yyeia» Eldikevon: Xnueio Tpodipwy kat Atatpodn

Erasmus

Xnueia Tpodipwy, LotooeAida pabnuartog: https://mediasrv.aua.gr/eclass/courses/470/

B. ALSaKTOPLKEG SLaTPLBEG

Q¢ eTuPAénovoa

(18.02.2022)- Mapiavva Aedouon: «Mehétn avénong edwdILUwWY Kol GAPUAKEUTIKWY LUKATWY 0€ EVOAAOKTIKA
UTIOOTPWHOTA KOl afLOAOYNON TWV MOPAYOUEVWY BPEMTIKWY KoL AELTOUPYLKWY CUCTATIKWY TOUG»

Q¢ HENOG TNG TPLULEAOUG CUPBOUAEUTLKNAG EMLTPOTING

(2019-) Ned£An-Zodia ZwtnpomoVAou: «MoLoTIKOG KOL TTOGOTLKOC TTPOCGSLOPLOHOG CUCTATIKWY BOTAVWY TNG
eAMANVIKNG YAwpidag kat Twv adePnudtwy touc. EAeyxog Tne BLodpaoTikoTNTAS KoL TOELKOTNTAG TOUGCY.

(2020-) AAe€avdpa Katidn : “Avamntuén eAAnvikng Baong dedopévwy Slatpodikng cUOoTAoNG KOL TIOLOTIKWY
XOPAKTAPWVY EMWVULWVY CUCKEUACOUEVWY Tpodipwy: dour Baong, aflomoinon dedopévwv Kat PndLoKES
edappoyEgy

Q¢ HENOG TNG EEETALOTLKIG ETMLTPOTIAG
(2020-) E. lwavvou : «Alopovwaon Twv Alyvavwy Tou onoapélotou & PeAétn enidpaong tng mpoaobnkng

ONOOUENOLOU OTA TIOLOTLKA XAPAKTNPLOTIKA TOU A0LOAASOU Kot Tou nALEAaLou UPNANG TTEPLEKTLKOTNTAC O€ EAAIKO
0&U KOTA TO TNYAVIoUA»



I'APAEAH XPYZAYTH

. Metantuylakeg AtatpLBég

Q¢ euBAénovca

1.

Mapia ZtavpomoUAou, «Study of the formation of non-enzymatic Advanced glycation end-products (dAGEs) in
food systems», MMZ «Tpodiua, Atatpodn kot Yyeiar, MMA, 2020

Awovuoia Mriokivn, «MeA€Tn TNG oTABEPOTNTAG TOU XPWHATOC XUOU podLlou KATA TNV EVOWUATWOT TOU O€
TINKTEG TINKTivNg Stadopou Babuol peBuAlwong mapouacio CUYXPWOTIKWY eVWoewvy, NMMI «Tpodiua,
Awatpodn kat Yyeiay, MMA, 2020

Afuntpa AtakoUtoou, «MeAETN NG enibpaonc BLOSPOOTIKWY CUCTATIKWY TOU e€atpeTkol mapBévou
€AaLOAGSOU 0TO OXNUATIOUO a-SIKapBoVUAKWY evwoswv» MMZ «Tpodiua, Atatpodn kat Yyeiar, MMA, 2021
Kwvotavtiva Bapdakd, « MeAETN TOu oxXNUATIOHOU a-8IkapBoVvUALKWY evwoswy armd Autapég UAeG (eAatdhado,
onopélata)» MM «Tpodua, Atatpodn kat Yyeiar, IMA, 2021

lwavva —Aopéva Kotg, « MeAEtn g enidpoong cuoTaTIKWY abepiwy EAaiwV 6TO GXNUATLOMO TTPOLOVIWY
npoxwpnuévng ylukolihiwonc (Advanced Glycation End-Products, dAGEs), MMZ «Tpodiua, Altatpodn Kat
Yyelaw, TMNA, 2021

MNavaywwtng KaAkavng, «MeAétn tng cupnepldopds BLOSPACTIKWY CUCTATIKWY Tou eAaloAadou oto
OXNMOTLOMO TPOoLOVTWY N evlupatikng YAukiwong (dAGEs) kata tn Bepuikn enegepyaocia otoug 100° Cx», MA,
2022

MNapaokeun Kaplaumad, «MeA£Tn TnG cupmepldopac BLOSPACTIKWY CUCTATIKWY TOU EAaoAASoU OTO
OXNMOTLOMO TtpoldvTwy Un evlupatikng YAukiwong (dAGEs) katd tn Bepuikn enefepyacio otoug 80°C», MA,
2022

Q¢ HENOG TNG TPLLEAOUG ECETOLOTLKI G EMLTPOTING

1. Zto INA: oe 30 Metamtuylakég epyaoieg anod to 2018 £wg onuepa

2. AonpokomnouAog Anunteng, «Extipnon BlodpactikdtnNtog GUCLKWY IPOLOVTIWY WG OVTLYAUKOLULKWY
napayoviwvy, MNMMVI «Blotexvoloyia Alatpodng kat NeptBdailovtog» TuRua Bloxnueiog Kat
Blotexvoloyiag, Mavemniotiuio Osooaliag, 2019

A. Mtuylakeg MeAéteg

Q¢ eTuPAénovoa

1. Noulou Aavan, «MeA£€Tn NG AVTIOEELOWTIKNAG LKAVOTNTOG KOL TOU OALKOU ALVOALKOU TIEPLEXOUEVOU TOU
puknAiou tou dapuakeuTikol BaotSlopuknta Ganoderma resinaceum o€ UTIOCTPWLA UYPWV ammoBANTwy
elatoupyeioun, 2019

2. Kpokida EAévn, «MeA€Tn TNG oTaBepOTNTAG TOU XPWHATOC XUHOU podlol KATA TNV EVOWUATWON TOU o€
ninktn mnktivng uPnAng pebuliiwong, 2020

3. BaAcoapakn Elprivn, «MeA£tn tng oTabepdTNTAG TOU XPWHATOS XUMOU poSLol KATA TNV EVOWUATWON) Tou o€
TINKTEG TtNKTivn g YopnAoL Babuol peBuliwong mapouoia cuyXpwoTIKWY EVWOEwWV», 2021

4. Znpa Tatava-MNavaywwta, «MeAétn efalpetikwv TapBevwy eAAnVIKwY  eAaltoAadwv  SLadopeTIKAG
TIOLKIALOKA G KOl YEWYPADLKAG TPOEAEUONG UE Xprion daocpatookoriag FT-IR», 2021

5. MamoaeguvayyelomnovAou tapatia «H daopatookomia FT-IR otn HeAétn s€atpeTikwv mapBEvwy eAANVIKWY
eAaoAadwv SladopeTikg Motk iag Kot yewypadlkng mpoéheuong», 2021

6. 2uplomoUAou Mopia, «MeAETn tNg oTaBepdTNTAG TOU XPWHATOG XUHOU podlol o SLACTIOPES TINKTWVWVY,
2021

7. Opaykorovlou Kwvotavtiva, «ALaxwplopog eAaoAdSwv Pe BAcn TO TIEPLEXOUEVO TOUG Ot BLodaLvVOAeD»,
2021

8. MamadonoUAou Mapla-EAévn, «H enibpaon tng AlvahooAng otn yAukiwon mMpwTteivwy Kot apvoféwvy»,2022
6



I'APAEAH XPYZAYTH

9. Bapeld KaAAomn, «MeAétn tng otabepdtntag avBokuavivwv xupou podlou (rmowkiiag Epuidvn) in vitro»

(exkpepel n ouyypadry)

lIl. ZYITPAD®IKO EPTO
A. Epyoaoisg

Asaktopiki AtatpiBi: “Melétn Tng Xnuikng Zuotaong AlBepiwv EAaiwv oplopévwv Apwpatikwv Qutwy tng
EAANVIKNG XAwpidag” (2009)

Metamntuyiakn epyaoia: “The Utilisation of By-Products from Industrial Tomato Processing” (1995)

Nruxlakn gpyaoia : “ Aflomoinon tng eAalomupnvng yLa opoywyn povokuttapng npwteivng” (1992)

B. Anpootleloelg o€ dLEBVN EMOTNLOVIKA MEPLOSLKA PE KPLTEG

Meta tnv ekAoyn otn 0éon tng Emikoupng Kabnyntplag eni Onteia

1.

Theano Mikrou, Maria Litsa, Artemis Papantoni, Maria Kapsokefalou, Chrysavgi Gardeli and Athanasios
Mallouchos*, 2023. Effect of Cultivar and Geographical Origin on the Volatile Composition of Greek
Monovarietal Extra Virgin Olive Oils. Chemosensors, 11, 80. https://doi.org/10.3390/chemosensors11020080
(|F2023= 4229)

Antonis Vlassopoulos Theano Mikrou, Artemis Papantoni, Georgios Papadopoulos, Maria Kapsokefalou,
Athanasios Mallouchos and Chrysavgi Gardeli *, 2022. The Effect of Terpenoid Compounds on the
Formation of Advanced Glycation Endproducts (AGEs) in Model Systems. Appl. Sci. 12, 908.
https://doi.org/10.3390/app12020908 (IF2021 = 2.679)

Gavriil, A, Zilelidou, E., Papadopoulos, A.-E., Siderakou, D., Kasiotis, K.M., Haroutounian, S.A., Gardeli, C.,
Giannenas, I., Skandamis, P.N., 2021. Evaluation of antimicrobial activities of plant aqueous extracts against
Salmonella Typhimurium and their application to improve safety of pork meat. Sci. Rep. 11, 21971.
https://doi.org/10.1038/s41598-021-01251-0 (IF30,1=4.379)

Pasias, I.N., Ntakoulas, D.D., Raptopoulou, K., Gardeli, C., Proestos, C., 2021. Chemical Composition of
Essential Oils of Aromatic and Medicinal Herbs Cultivated in Greece—Benefits and Drawbacks. Foods 10,
2354, https://doi.org/10.3390/foods10102354 (IF,1=4.121)

Mikrou, T.; Kasimati, K.; Doufexi, |.; Kapsokefalou, M.; Gardeli, C.; Mallouchos, A. (2021). Volatile Composition
of Industrially Fermented Table Olives from Greece. Foods 10, 1000. https://doi.org/ 10.3390/foods10051000
(|F2021 = 4092)

Diamantopoulou P, Gardeli C, Papanikolaou S. (2021). Impact of olive mill wastewaters on the physiological
behavior of a wild-type new Ganoderma resinaceum isolate. Environ Sci Pollut Res Int. Apr;28(16):20570-
20585. doi: 10.1007/s11356-020-11835-4. Epub 2021 Jan 6. PMID: 33410062 (IF29 = 3.056)

Drakou, Christina; Gardeli, Chryssavgi; Tsialtas, loannis; Alexopoulos, Serafeim; Mallouchos, A; Koulas,
Symeon; Tsagkarakou, Anastasia; Asimakopoulos, Demetres; Leonidas, Demetres; Psarra, Anna Maria;
Skamnaki, Vassiliki. (2020). Affinity crystallography reveals binding of pomegranate juice anthocyanins at the
inhibitor site of glycogen phosphorylase: the contribution of sugar moiety to potency and its implications to
binding mode. J. Agric. Food Chem. 68, 37, 10191-10199 DOI: 10.1021/acs.jafc.0c04205. (IF2019 =4.192)
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11.
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Theano Mikrou, Elisavet Pantelidou, Niki Parasyri, Andreas Papaioannou, Maria Kapsokefalou, Chrysavgi
Gardeli and Athanasios Mallouchos* (2020). Varietal and Geographical Discrimination of Greek Monovarietal
Extra Virgin Olive Oils Based on Squalene, Tocopherol, and Fatty Acid Composition. Molecules, 25, 3818;
doi:10.3390/molecules25173818 (IFz021 = 3.267)

Mallouchos, A., Mikrou, T. Gardeli, Chr. (2020). Gas Chromatography—Mass Spectrometry-Based Metabolite
Profiling for the Assessment of Freshness in Gilthead Sea Bream (Sparus aurata). Foods, 9,464, 1-11,
https://www.mdpi.com/2304-8158/9/4/464 (IF 021 = 4.092)

Gardeli,Chr.*, Varela, K., Krokida, E. and Mallouchos, A. (2019). Investigation of Anthocyanins Stability from
Pomegranate Juice (Punica Granatum L. Cv Ermioni) under a Simulated Digestion Process, Medicines, 6, 90,
2-14, doi:10.3390/medicines6030090

Charalampia Dimou, Koutelidakis E. Antonios, Chrysavgi Gardeli, Anastasia Papadaki, Haralabos C. Karantonis
and Charalampia Dimou (2019) Valorization of Cheese whey To “Bio”-value added food Products with
Industrial Interest and their Potential Beneficial Health Effects. International Journal of Horticulture,
Agriculture and Food Science, 3, 64-74, 2019, https://dx.doi.org/10.22161/ijhaf.3.2.5 (IF202: = 3.34)

Mpwv tnv ekAoyn

12.

13.

14.

15

16.

17.

18.

Venetsanou, A., Anastasaki, E., Gardeli, Chr., Tarantilis, A. P., Pappas S. Chr. (2017). Estimation of antioxidant
activity of different mixed herbal infusions using attenuated total reflectance Fourier transform infrared
spectroscopy and chemometrics. Emirates Journal of Food and Agriculture 29(2): 149-155 (IF2017= 0.494)

Papadaki, A., Mallouchos, A., Efthymiou, Maria-Nefeli, Gardeli, Chr., Kopsahelis, N., Aguieiras, C.G. E., Freire,
M.G. D., Papanikolaou, S., Koutinas, A.A. (2017). Production of wax esters via microbial oil synthesis from food
industry waste and by-product streams. Bioresource Technology 245: 274-282. (IF ;7= 5.651)

Gardeli, Chr., Athenaki, M., Xenopoulos, E., Mallouchos,A., Koutinas, A. A., Aggelis, G., and Papanikolaou, S.
(2017). Lipid production and characterization by Mortierella (Umbelopsis) isabellina cultivated on
lignocellulosic sugars. Journal of Applied Microbiology, 123, 1461-1477. (IF2017= 2,099)

. Athenaki M., Gardeli, Chr., Diamantopoulou, P., Tchakouteu, S.S., Sarris, D., Philippoussis, A., Papanikolaou,

S. (2017). Lipids from yeasts and fungi: physiology, production and analytical considerations, Journal of
Applied Microbiology, 124: 336-367. (IF2017= 2,099)

Papanikolaou, S., Kampisopoulou,E., Blanchard,F., Rondags,E., Gardeli, Chr., Koutinas, A. A., Chevalot, I., and
Aggelis, G. (2017b). Production of secondary metabolites through glycerol fermentation under carbon-excess
conditions by the yeasts Yarrowia lipolytica and Rhodosporidium toruloides. Eur. J. Lipid Sci. Technol. 119 (9),
1600507 (1-16) (IF20;7= 2,145)

Papanikolaou, S., Rontou, M., Belka, A., Athenaki, M., Gardeli, Chr., Mallouchos, A., Kalantzi, O., Koutinas,
AA., Kookos, K.I. Zeng, A.P., Aggelis, G. (2017a). Conversion of biodiesel-derived glycerol into biotechnological
products of industrial significance by yeast and fungal strains. Eng Life Sci 17, 262-281 doi:
10.1002/elsc.201500191. (IF 2016=2.168)

Poimenidou, V. S., Bikouli, C. V., Gardeli, Chr., Mitsi, C., Tarantilis, A. P., Nychas, G.J., Skandamis, N. P.
(2016). Effect of single or combined chemical and natural antimicrobial interventions on Escherichia coli
0157:H7, total microbiota and color of packaged spinach and lettuce. International Journal of Food
Microbiology 220: 6—18. (IF 3016=3.445)
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34.
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Alexandri, M., Papapostolou, H., Vlysidis, A., Gardeli, Chr., Komaitis, M., Papanikolaou, S., Koutinas, A. A.
(2016). Extraction of phenolic compounds and succinic acid production from spent sulphite liquor. Journal
of Chemical Technology and Biotechnology. doi: 10.1002/jctb.4880 (IF 2016=2.738)

Liano, T., Alexadri, M., Koutinas, A.A., Gardeli, Chr., Papapostolou, H., Coz, A., Quijorna, N., Andres, A.,
Komaitis M. (2015). Liquid-Liquid Extraction of Phenolic Compounds from Spent Sulphite Liquor. Waste
Biomass Valorization. doi: 10.1007/s12649-015-9425-9 (IF 5015= 0.915)

Kachrimanidou, V., Kopsahelis, N., Alexandri, M., Strati, A., Gardeli, Chr., Papanikolaou, S., Komaitis, M.,
Kookos, K.l., Koutinas, A.A. (2015). Integrated sunflower-based biorefinery for the production of
antioxidants, protein isolate and poly(3-hydroxybutyrate). Industrial Crops and Products 71: 106—113 (IF zp15=
3.449)

Georgiadou, M., Gardeli, Chr., Komaitis, M., Tsitsigiannis, D.l., Paplomatas, E.J and Yanniotis S. (2015).
Volatile profiles of healthy and aflatoxin contaminated pistachios. Food Research International 74: 89-96 (IF
2015= 3182)

Evageliou,V., Gerolymatou, A., Sotirakoglou, K., Gardeli, Chr., Yanniotis S. (2015). Retention of trans-
anethole by single and double layered films based on gelatine. Food Hydrocolloids 47: 94-98 (IF 2015= 3.858)

Tchakouteu, S. S., Kalantzi, O., Gardeli, Chr.,, Koutinas A. A., Aggelis, G., Papanikolaou, S. (2015a). Lipid
production by yeasts growing on biodiesel-derived crude glycerol: strain selection and impact of substrate
concentration on the fermentation efficiency. Journal of Applied Microbiology 118: 911-927 (IF 2015= 2.156)

Chatzifragkou, A., Aggelis, G., Gardeli, Chr., Galiotou-Panayotou, M., Komaitis, M., Papanikolaou, S. (2012).
Adaptation dynamics of Clostridium butyricum in high 1,3-propanediol content media. Applied Microbiology
and Biotechnology 95: 1541-1552 (IF 301,= 3.689)

Zafeiropoulou, T., Evageliou, V., Gardeli, Chr., Yanniotis, S., Komaitis M. (2012). Retention of selected aroma
compounds by gelatine matrices. Food Hydrocolloids 28: 105-109 (IF 2012= 3.494)

Chatzifragkou, A., Petrou, |., Gardeli, Chr., Komaitis, M., Papanikolaou, S. (2011). Effect of Origanum vulgare
L. essential oil on growth and lipid profile of Yarrowia lipolytica cultivated on glycerol based media. Journal of
American Oil Chemists Society 88: 1955-1964 (IF 2912= 1.773)

Evageliou, V., Galanaki, P., Gardeli Chr., Komaitis, M. (2011). Retention of ethyl butyrate by gellan gels in the
presence of potassium ions. Food Chemistry 126: 866-869 (IF 3011 = 3.655)

Zafeiropoulou, T., Evageliou, V., Gardeli, Chr., Yanniotis, S., Komaitis M. (2010). Retention of trans-anethole
by gelatine and starch matrices. Food Chemistry 123: 364—368 (IF ;010= 3.458)

Fakas, S., Kefalogianni,l., Makri, A., Tsoumpeli, G., Rouni, G. Gardeli, Chr., Papanikolaou, S., Aggelis G. (2010).
Characterization of olive fruit microflora and its effect on olive oil volatile compounds biogenesis. European
Journal of Lipid Science and Technology 112: 1024-1032 (IF ;010= 1.487)

Gardeli, Chr., Evageliou, V., Poulos, C., Yanniotis, S., Komaitis, M. (2010). Drying of fennel plants: oven, freeze-
drying, effect of freeze drying time and use of biopolymers. Drying Technology 28:542-549 (IF 3010=1.662)

Gardeli, Chr., Papageorgiou, V., Mallouchos, A., Kibouris, Th., Komaitis, M. (2008). Essential oil composition
of Pistacia lentiscus L. and Myrtus communis L.: Evaluation of antioxidant capacity of methanolic extracts.
Food Chemistry 107:1120-1130 (IF 2008 = 2.696)

Papageorgiou, V., Gardeli, Chr., Mallouchos, A., Papaioannou, M., Komaitis, M. (2008). Variation of the
Chemical Profile and Antioxidant Behavior of Rosmarinus officinalis L. and Salvia fruticosa Miller Grown in
Greece. Journal of Agricultural and Food Chemistry 56 (16): 7254-7264 (IF 200s= 2.562)

Papadakis, E. S., Gardeli, Chr., Tzia, C. (2006). Spray Drying of Raisin Juice Concentrate. Drying Technology 24
(2)2 173 -180 (/F 2006 = 1100)



I'APAEAH XPYZAYTH

. Avakolvwoelg o€ S1eOvi) CUVESPLA LE KPLTEG

Metd tnv ekAoyn otn 0€on tng Emikoupng Kabnyntplag eni Onteia

Chrysavgi Gardeli (mpodopikn opthia) oto International Conference on Food Technology and Nutrition, 11
AekepPplou 2021 (virtual) pe Béua “Bioactivity of anthocyanins and their stability as natural food colorants:
the case of pomegranate juice”.

Alkmini Gavriil, Aggelis Papadopoulos, Evangelia Zilelidou, Chrysavgi Gardeli, Serko Haroutounian, Panagiotis
Skandamis (2018). P3-215: Evaluation of Antimicrobial Activities of Plant Aqueous Extracts against Different
Strains of Salmonella Typhimurium and Their Application to Improve Safety of Pork Meat. IAFP 2018 Annual
Meeting

Mpwv tnv ekAoyn

10.

11.

12.

Papadaki*, A., Efthymiou, M.N., Mallouchos, A., Gardeli, Chr., Kopsahelis, N., Papanikolaou, S., Koutinas, A.,
(2016). Wax ester synthesis as innovative application of microbial oil produced from food industry by-products.
38th Symposium on Biotechnology for Fuels and Chemicals, April 25-28, Baltimore, USA, (ORAL)

Alexandri, M., Papapostolou, H., Gardeli, C., Llano, T., Komaitis, M., Papanikolaou, S., Coz, A., Koutinas,*A.,
(2014). Detoxification of spent sulphite liquor for succinic acid production. 10™ European Symposium on
Biochemical Engineering Sciences and 6™ International Forum on Industrial Bioprocesses in collaboration with
ACS, Lille, September 7-10, France (ORAL)

Llano,T., Alexandri, M., Koutinas,*A., Gardeli, Chr., Papapostolou, H., Komaitis, M., Andres, A., and Coz*, A,
(2014). SOLVENT EXTRACTION OF PHENOLICS FROM LIGNOCELLULOSIC WASTE. 5% International Conference
on Engineering for Waste and Biomass Valorisation. Aug. 24-28, Rio de Janeiro, Brazil

Georgiadou, M., Gardeli, Chr., Komaitis, M., Tsitsigiannis, D.l., Paplomatas, E.J. and Yanniotis, S. (2014). Study
of physical and chemical properties of dried pistachios (Pistacia vera, L.) as a sorting tool of aflatoxin
contaminated nuts, 3" International ISEKI_Food Conference, 21-23 May, Athens, Greece (the poster was
awarded by Elsevier).

Evageliou*,V., Gerolymatou, A., Gardeli Chr. and Yanniotis, S. (2014). Optimization of the retention of trans-
anethole by single and double layered films based on gelatin. 3™ International ISEK|_Food Conference, 21-23
May, Athens, Greece.

Alexandri, M., Llano, T., Gardeli, Chr., Papapostolou, H., Komaitis, M., Papanikolaou, S., Coz, A., Koutinas, A.
(2014). Solvent extraction and analysis of phenolic compounds derived from spent sulphite liquor for enhanced
succinic acid fermentation, 36th Symposium on Biotechnology for Fuels and Chemicals (April 28-May 1) Florida

Chrysavgi Gardeli, Athanasios Mallouchos, Kyriaki Kyriakopoulou, Michael Komaitis, (2010). Analysis of
essential oils by Hydrodistillation and Solid Phase Microextraction, 7th International Conference "Aegean
Analytical Chemistry Days" (AACD 2010), Lesvos Greece, 29-Sept-03 Oct.

Gardeli, Chr., Poulos, C., Evgenikou, C., Evageliou*, V., Yanniotis, S., Komaitis, M., (2010). Use of biopolymers
in freeze drying of fennel plants. Thirteen food Colloids, Granada (Spain) 21-24/3/2010

Evageliou*®, V., Galanaki, P., Gardeli, Chr., Komaitis, M., (2010). Retention of ethyl butyrate by gellan gels.
Thirteen food Colloids, Granada (Spain) 21-24/3/2010

Zafeiropoulou, T., Evageliou*, V., Gardeli, Chr., Yanniotis, S., Komaitis, M., (2010). Retention of trans-anethole
by gelatine gels and starch solutions. Thirteen food Colloids, Granada (Spain) 21-24/3/2010
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16.
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18.

19.

20.

21.

I'APAEAH XPYZAYTH

Gardeli, Chr., Mallouchos, A., and Komaitis, M., (2007) Seasonal variation and antioxidant activity of
Coridothymus capitatus L. essential oil composition. 5% International Conference on Instrumental Methods of
Analysis, Modern Trends and Application, 30 September — 4 October 2007, Rio, Patras, Greece

Ch. Proestos, A. Gardeli, M. Serafini, M. Kapsokefalou, M. Komaitis (2007). Antioxidant capacity of selected
plants in vitro and in vivo, 10" European Nutrition Conference, Annals of Nutrition and Metabolism

Chr. Gardeli, A. Mallouchos, M. Papaioannou, Th. Kibouris, M. Komaitis* (2007). Seasonal variation of essential
oils of Pistacia lentiscus L. (Anacardiaceae) and Myrtus communis L. (Myrtaceae) grown in Zakynthos. 5th
International Congress on Food technology, Greece, Thessaloniki, 9-11 March

A. Mallouchos, P. Loukatos, Chr. Gardeli, M. Komaitis* (2006). Monitoring ethyl esters during wine
fermentations using immobilized cells on brewer’s spent grains. p. 147, 2nd International Congress on
Bioprocesses in Food Industries (ICBF 2006), Patras, Greece, 18-21 June

A. Mallouchos, P. Loukatos, Chr. Gardeli, M. Komaitis* (2006). Volatile compounds of wines produced by cells
immobilized on brewer’s spent grains. p. 211, 1st European Chemistry Congress, Budapest, Hungary, 27-31
August

D. Sofoulaki, Chr. Gardeli, A. Mallouchos, M. Komaitis, (2005). Extraction of essential oils of aromatic plants
by using SPME and Hydrodistillation. 4rth International Symposium Instrumental Methods of Analysis (IMA
05), Grete 2-6 October

Komaitis, M., Gardeli, Chr., (1998). Production of wine extracts for aroma analysis. 1% International
Conference of the Chemical Societies of the South —East European Countries, Poster Presentation, Chalkidiki 1-
4 June

Gardeli Chr., Filipopoulos C., Liadakis G.N., Tzia C., Papadakis S.E,. (1998). Use of freeze drying and spray
drying in the production of protein isolates from tomato processing wastes. 11™ International Drying
Symposium (IDS ’98), published in Drying 98 Vol B pp. 1027-1034, C.B. Akritidis, D. Marinos-Kouris and G.D
Saravakos (eds), Ziti Edition, Thessaloniki, Halkidiki, Greece, August 19-22

Papadakis S.E., Gardeli Chr., Tzia C., (1998). Raisin extract powder: production, physical and sensory properties.
11 International Drying Symposium (IDS ‘98), published in Drying 98 Vol B pp. 1207-1213, C.B. Akritidis, D.
Marinos-Kouris and G.D Saravakos (eds), Ziti Edition, Thessaloniki, Halkidiki, Greece, August 19-22

A. AvaKOowWWwOoEeLG o€ EAANVLIKA CUVESPLA E KPLTEG

Meta tnv ekAoyn otn Béon tng Emikoupng Kabnyntplag eni Onteia

1.

2.

3.

E. Anagnostopoulou, C. Gardeli*, M. Sanida, O. Kalantzi, S. Papanikolaou (2022). Optimization of production
of fatty acid lithium salts (FALS), with promising anticancer activity, deriving from fungal oils of
Cunninghamella elegans. 10° NaveAAnvio Zuvédplo (Greek Lipid Forum), 25 NospBpiov 2022, (poster
presentation)

T. Mikrou, M. Kapsokefalou, C. Gardeli and A. Mallouchos (2022). Greek extra virgin olive oil classification
according to cultivar and geographical origin, based on their volatile composition. 10° MaveAAfRvio Zuvédplo
(Greek Lipid Forum), 25 NoeuBpilou 2022, (poster presentation)

S. Papathanassiou, E. M. Melanouri, C. Gardeli, P. Diamantopoulou, S. Papanikolaou (2022). Trials of
oleaginous Zygomycetes on media composed of glycerol in shake-flask trials: enhanced production of
mycelial mass and cellular lipids. 10° NaveAAnvio Zuveédplo (Greek Lipid Forum), 25 NoguBpiou 2022, (poster
presentation)

11
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T. Mikrou, K. Fragopoulou, A. Mallouchos C. Gardeli (2021). Variability of phenolic content in extra virgin
olive oil associated with olive cultivar. 9° MaveAAfvio 2uvédplo (Greek Lipid Forum), 22 OktwpBplov 2021,
Virtual Hosted by 18™ Euro Fed Lipid Congress (poster presentation)

K. Fourtaka, M. E. Melanouri, M. Dedousi, C. Gardeli, S. Papanikolaou, P. Diamantopoulou (2021) Effect of
lignocellulosic substrates’ synthesis on the lipid production of Pleurotus mushrooms. 9° MaveAArvio
Tuvédplo (Greek Lipid Forum), 22 OktwBpiou 2021, Virtual Hosted by 18" Euro Fed Lipid Congress (poster
presentation)

M. Sanida, S. Papathanassiou, O. Kalantzi, C. Gardeli, N.G. Stoforos, S. Papanikolaou. Biomass and lipid
production by Cunninghamella species cultivated on glycerol employed as microbial substrate under
nitrogen-limited and nitrogen-excess conditions in shake-flask experiments. 9° MaveAAnvio Zuvédplo (Greek
Lipid Forum), 22 OktwBpiou 2021, Virtual Hosted by 18™ Euro Fed Lipid Congress (poster presentation)

Christina E. Drakou , Chrysavgi Gardeli , Kalliopi Varela , Symeon Koulas, Anastasia Tsagkarakou, Demetres
Asimakopoulos, Demetres Leonidas, Vasiliki Skamnaki (2019). In crystallo assessment of the bioactivity of
anthocyanins from pomegranate juice (Punica granatum L Cv Ermioni) using affinity crystallography (abstract
book og\.46, P107). 70th HSBMB Annual Conference (29/11-01/12 Athens Greece)

Chrysavgi Gardeli, Elpida Alevra, Athanasios Mallouchos and Nikolaos Stoforos* (2019). Shelf life
assessment of olive oil from studies at accelerated storage temperature conditions, 8o MaveAAnvio Zuvédplo
(Greek Lipid Forum), 21 louviou 2019, EBviKO 16pupa Epeuvwy (poster presentation)

Athanasios Mallouchos*, Antonios Roussos, Chrysavgi Gardeli, Serafim Papanikolaou (2019). Comparative
study of in situ transmethylation methods for the quantification of fatty acids in Cunninghamella echinulate,
80 NaveAAnvio Zuveédplo (Greek Lipid Forum), 21 louviou 2019, EBviké 16pupa Epeuvwv (poster
presentation)

A. Mallouchos, C. Gardeli*, G. Vassilopoulos, S. Papanikolaou, P. Diamantopoulou (2019). Lipid biosynthesis
of the edible-medicinal higher fungi Agrocybe aegerita during its cultivation on glucose media, 8o
MaveAAnvio Zuvedplo (Greek Lipid Forum), 21 louviou 2019, EBviko 16pupa Epeuvwy (poster presentation)

Mpwv tnv ekAoyn

11.

12,

13.

14.

15.

Chrysavgi Gardeli*, Maria Athenaki, Evangelos Xenopoulos, Athanasios Mallouchos, Apostolis A. Koutinas,
George Aggelis, Seraphim Papanikolaou (2017). Lipid composition of Mortierella (Umbelopsis) isabellina,
cultivated on lignocellulosic sugars (N5-1). 7° NaveAAnvio Zuvédplo (Greek Lipid Forum), @sooalovikn 5
OktwpPpiou 2017.

EvBupiou M.-N., TapdéAn X., Xapwavng M., Kwupaitng M. (2013). H emibpaon tng Béppavong ota
DUCLKOXNULKA XOPOKTNPLOTLKA KAl TNV ovTLOEEOWTIKA LkavoTnTa Tou HeAlol. 4o MaveAAnvio Zuveédplo
Blotexvoloyiag kat Texyvoloyiag Tpodipwy . 11-13 OktwPpiov 2013, MEC Maraviag

Gardeli, Chr., Evageliou*, V., Poulos, C., Yanniotis, S. and Komaitis, M. (2013). Freeze Drying of fennel plants:
Use of biopolymers as surface barriers 5" Hellenic Symposium, Greek Lipid Forum, Athens 29-30 March

Gardeli*, Chr., Konstadinidis, Th., Sotirakoglou, K., Komaitis, M., (2011). Variability in essential oil
composition of Greek Coridothymus capitatus L. and Satureja thymbra L. MEDICROPS 11- (Medicinal Crops
(Plants & Mushrooms) Int. Conference, Nov. 9-12, Athens, Greece.

Gardeli, Chr., Evgenikou, KI., Evageliou, V., Komaitis, M., (2009) Composition of essential oil of fennel plants:
effect of drying on flavor profile. 3™ Greek Lipid Forum, Athens 15 June 2009 National Hellenic Research

12
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16. Mallouchos A., Gardeli Chr., Kokkinos Ch., Komaitis M., (2007). Effect of microwaves on volatile compounds

and microbial contamination level in Anise seeds (Pimpinella anisum). 9° Symposium of Chemistry Greece-
Cyprus, Larnaka 27-30 April

17. X. Tap&€An, A. MaAhouxog, M. Kwpaitng, (2004). MeA€tn tng emidpaong Twv UTIEPAXWV KATA TNV EKXUALON

aBepiwv ghaiwv apwpatikwyv putwyv. 8° Zuvédplo Xnuelag EAAGSOC-KUTpou pe Bépa «Xnueia, Mototnta
Zwn¢ kot Eknaideuon» Osooalovikn 10-13 Aek.

E. Zuyypadiko épyo-BiBAia- Metadpaon kepalaiwv os BLBAio- Kepalara os BLBAia-HAEKTPOVIKO UALKO

Metd tnv Moviponoinon otn 0€on tng Enikovpng Kabnyntplag

1.

EKmatdeuTikG UALKO ota TAQULOLO TOU EKTTAULOEUTLKOU TIPOYPARUOTOG Tou Kévtpou Empdpdwaong kat Awd Blou
Mabnong (KEAIBIM) tou lewmovikoL Mavemniotnpiov ABnvwy, Ue TitAo «Elocaywyr otn Yeuolyvwolia
erutpanellog eALag kot eAadAadou» (Letarmoinon yla mapaywyr eAaldAadou, opyavoAnmTikog EAeyXog
gAawoAadou)

Metd tnv ekAoyn otn 0€on tng Emikoupng Kabnyntplag eni Onteia

1.

2.

Erpédela twv kepadaiwv 5 kat 9 tou cuyypdappatog Eloaywyn oty Xnpeia Tpodipwv (Introductory Food
Chemistry by John W. Brady), BROKEN HILL PUBLISHERS LTD, Cyprus, 2020, ISBN: 978-9925-575-59-6

AvAmnTtuén NAEKTPOVIKOU EKTIALOEUTIKOU UALKOU oTa Aaiola Tou mpoypappatos «Néa Mewpyla yla tn Néa
Fevia», «Wnolokd Bepvo Ixoheion, pe tnv umootnpEn tou I6plpatog Ztavpog Nwapxog, 2020
https://www.youtube.com/watch?v=L0JsfObJAcQ&list=PLQ_kQsPSHSpMk9JTBmJgTDy03-
2ER3mdf&index=13

Mpw TtV ekAoyn

Apxéc Enegepyaoiag Tpodipwyv, Yioupyeio EBvikng Maideiag & Opnokeupdtwy, Mawdaywyko lvotitouTto,
Texvika EmayyeApatika Eknadeutipla, B'Tagn 1°¥ KukAou, Eldikotnta: Texvoloyiag Tpodiuwy & Epmoplag
(marketing) Nrewpywwv Mpoidvtwy, Topéag rewmnoviag, Tpodipwyv & NeptBdarlovtog. O.E.A.B. (1999) ISBN
960-06-0761-3

BLoSpaoTIKOTNTA EKXUALOHATWY Kot atBEpLwv eAaiwv pappokeutikwv putwv tng EAANVIKAG XAwpidag,
Xpuoavyn Fapd£An, XapdaAapmnog Mpoeotdc. In: Asttoupykd TpodLua. O poAoG Toug TNV poaywyh Tne
vyelag, Avtwviog Koutehdakng, (Ekd) ZHTH, ISBN 978-960-456-425-5

Epyaoctnplokeg aocknoelg Xnpeiog Tpodipwv I, onuelwoslg mou Stavépovtat otoug poltntég tou 9%
E€apnvou tou Tunpatog Emotiung Tpodipwy kat Alatpodrg tou AvBpwrou, Newmovikd NaveniotiuLlo
ABnvwv

Epyaoctnplokég aoknoeL Kol SLaAéelg péow e-class

Z. OpAigg og Zuvavtioelg kat Huepideg -Zepvapla

Metd tnv poviponoinon otn 0€on tng Emikoupng KaBnyntpLoag

6 Ampiiov 2023 Ouhia pe titho «MeA€Tn Twv BLoAoylkwv Spacewv Twv aldtwv AtBiov Autapwv

o§£wv tou puknta Cunninghamella elegans kaAAiepyoUpevou otn YAUKEPOAN» (Ue
Tov K. lewpylo KaAaumouvia, Tunua BioAoyiag, Mav. Natpag), 1" Huepida
Alomoinon NMukepoAng, ota mMAaiola TG MAPoOUCLOoNC TWV AMOTEAECUATWY TOU
gpeuvnTkoL poypappartog Glycerol2PUFAs.
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Meta tnv ekAoyn otn 0éon tng Emikoupng Kabnyntplag eni Onteia

31 Maiou 2022

12 Maptiou 2022

11-13 Nogpppiou 2020

15 Maptiou 2019

Mpwv tnv ekAoyn

®OeBpoudplog-Anpiiiog
2018 &
lobviog 2017

OuAia pe titho «EVOAANOKTLKEG TINYEG TTPWTEIVNG: VEEG TALOELG OTOV TOMEN TWV
tpodipwv», 1n Huepida Ivotitoltou MNewpylag & Tpodipwy (IFeT), Fewmoviko
MNavemotuio ABnvwv.

OuAia pe TiTAo « EVAAAOKTLIKEG TTNYEG MPWTEIVWV Kal Blwotpn avamntuén» Huepida
¢ NaveAAnviog Evwong TexvoAdywy Emotnuévwy Tpodipwy, ota mAaiota tng
FoodExpo Greece, Metropolitan Expo Center.

Vlassopoulos, A., Mikrou, T., Gardeli, C. & Kapsokefalou, M. «Mediterranean Diet
Bioactives and the Maillard Reaction: Linking Mediterranean Thermal Food
Processing and Health», 1st Virtual Congress “Mediterranity, beyond the concept”
by the European Institute of Mediterranean Food (opAntng A. BAaoodmouAog)

Ouioe pe titho «Mowdtnta, Tumomoinon Kat Zuokevaocia tou EAcoAddou»,
Huepida yia tnv EAla kot to EAadhado otnv ZakuvBo, Alopydvwon: Mepidepelakn
Evotnta loviwv Njocwv. Tomog lovio Mavemniothpio, MavayoLAa, Zakuvoog

Elonynon pe titho : Emefepyacia Tou eAatokdprmou yla mapaywyr eAatoAadou-
ouvtpnon-eAatotpPBela, ota mAaioLla Tou mpoypappaTog Bpaxeiag ekmaldeuong
TputtdAepog, MA
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IV. AIOIKHTIKO EPTO 2TO I.N.A.

Meta tnv ekAoyn otn Béon tng Emikoupng Kabnyntplag eni Onteia

YneuBuvn yla tnv Slopyavwon oepwvapiwv akadnuaikol €toug 2021-2022 yia ta MMZ tou TUAMOTOG
Ertotiung Tpodipwv kat Alatpodn tou AvBpwrou, MA (Arogd. 'Z 888/16.09.2021)

JUMMETOXN OTNV akpdacn motonoinong tou Tunuatog ETAA (09.06.2021)

Méhog tng Emttporng afloAoynong «YmootnplEn Ttwv EKMALSEVUTIKWY O6pactnploTATWY Tou TUAMATOC
Eriotung Tpodipwy Kat Alotpodrg tou AvBpwriou KOTd To akadnUaiko €tog2021-2021 pe TNV EVOWUATWON
EVIOXUTIKNG SL8aoKoAlag emmpooBeTa Twv KUPLWV SLHAEEEWVY», OTO YVWOTIKO QVTIKEMEVO «Xnueior Kat
Quokoxnpeia Tpodipwv»

Méhog tng Emttpomng afloAdynong VEWV EMLOTNUWY KOTtoxwv Stdaktoplkol, oto MAalolo VAomoinong tng
npaéng «AMNOKTHIH AKAAHMAIKHEZ AIAAKTIKHZ EMMEIPIAZ ZE NEOYZI EMIZTHMONEZ KATOXOYZ
AIAAKTOPIKOY 2020-2021 3TO FrEQMNONIKO NANENIZTHMIO AGHNQN» oto Emotnpovikd Medio AIATPOOH
TOY ANOPQIMOY

MéAog EbopeuTikig Emtpomnng yia tnv avadelEn Koopntopa tng ZxoAng Emotnuwy Tpodipnwv KAl Alatpodng
(2020)

ME£AOG TNG CUVTOVLOTIKNG EMLTPOTI G Tou MetamtuxtakoU Mpoypaupatog Zroudwv TPODIMA, AIATPODH KAI
YTEIA, tou TuAuatog Enotiung Tpodipnwy kat Atatpodrc tou AvBpwrtouv, MA (IE 564/23.7.2020)
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V. KPITHZ ZE AIEONH MEPIOAIKA

e Antioxidants

e Sustainability

e Foods

e Molecules

e Processes

e Food Chemistry

e Food Research International

e Journal of Essential Oil Bearing Plants
e Engineering in Life Sciences

e BioMed Research

e FEMS Microbiology Letters

e Biomass Conversion and Biorefinery
e OENO One vine and wine

VI. ZYMMETOXH ZE AIATQNIZMOY2

Metd tnv ekAoyn otn B€éon tng Emikoupng Kabnyntplag eni Onteia
e Mévtopag otnv opdda nou é\oe to 1° BpaPeio oto «3° Alaywvioud Emyepnuatikic 18éog MA» pe Bépa
«Ynokataotato kadé “milk thistle- coffee”. “Eva aykdaBL mou mivetail», amod TG doltnTple¢ Baolikn
Saoodhou, Xplotiva Xhamavida (mapouaciaon 11/7/2020)
e MEévTopag oTnV OUAda TTOU CUMUETELXE OTOV «4° Alaywviopo Emxelpnuatikng I6€ag MA» pe B€pa : « Duoiko
kaBapLotiko emipavelwv «Green Clair». H AUon otnv ¢uon!», and tig pottntpleg Oeodwpa TowwAn, HAdva
XeAwwtn, Baoik XpovorouAou (rapouciacn 1/6/2021)

VII. ZYMMETOXH ZE ENIZTHMONIKEZ-EMATTEAMATIKEZ ENQZEI2

Metd tnv ekAoyn otn 0€on tng Emikoupng Kabnyntplag eni Onteia

2019-ciuepa  MéEAog tng Emtotnuovikng Emttporng tou EAAnvikoU ®opoup Autsiwv (Greek Lipid Forum)

11.01.1993-cnuepa MéEAog oto MNewteviko EmpeAntriplo EAAadog (A.M. 1-09313)

ETEPOANA®OPEZ
Ol 8nuocLEVEVEG EPYATILEG pou €xouv xpnotpomnotnBel wg avadopeg oe 1235 cuvoAkd epyacieg AAAwvV

epeuvntwy (exclude self citations of all authors) og emiotnuovika meplodikd tou Science Citation Index (Asiktng
h =17) cOpdwva pe t Baon avalitnong Scopus (mpocBaon 22/05/2023)
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