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2YNOWH

H Ap. lwdvwva MavtoAa cival kabnyntplo HE YVWOTIKO QVTIKELUEVO
Mnxavikn Tpodipwv-Ouoikeg 1610tnTeg Tpodipwy tou Tuuatog Emotung
Tpodipwv & Alwatpodng tou AvBpwrou oto Fewmovikd MavemoTnuLo
ABnvwv (MMA). Eivat Xnukog Mnxavikdog tou EBvikol Metooflou
MoAutexveiou (EMM) «kat katoxo¢ Oldaktopkol OUTAWUATOCG, TIOU
ekmovnOnke oto Epyaotriplo Mnxavikng Tpodipwv oto MA pe Bépa Tig
PEONOYIKEC LOLOTNTEG Kal TN MIKpoSour opuAoUxwv mpoioviwy. Exel

OUVEPYOOTEL HE €PEUVNTIKEG opadeg otn Tlepuavia (BfEL, Karlsruhe), otn TaAAia
(AgroParisTech, Napiol) kat otig H.M.A. (Rutgers University, New Jersey). ExeL GUUUETACYEL O€
O1ebvn Kol €Bvika gpeuvNTIKA €pya WG MEAOCG TNC OMASAC, CUVTOVIOTPLA N ETLOTNOVLIKH
umevuBuvn. H péon amniynon tou €pyou tng, ava dnuocicuon, avilotolxel oe h-index: 6.2,
£Vw 0 SelkTNng amnxnong cUVOALKA Tou £pyou tn¢ eivat h-index: 39 (scopus search as Mandala
I* or Mandala J*) kat o giktngil0-index eival 75. Epeuvntikd acyoAeital e TN HETPNON TWV
Quokwv I6lotNTwV og oxEon He TNV emefepyacia Twv TPodipwy Kal MpwTtwv VAwv. Ta
TeAevTala xpovia to €PeUVNTIKO TNG evlladépov eotialetal otnv aduddtwaon mPoioviwy
dUTIKNG TTPpoEAeuoNG Kal otn xpron Slepyaclwv Helwong peyéboug He edapUOYEG OTN
AEMTOKOKKN AAECH, OTO AUUAO KOl OTA VAVOYOAAQKTWLOTA.

Ao to 2023 sival HEAOG TNG EMLOTNUOVIKNG EMLTpomnig oto Journal of Food Science (JFS) kal
amo 1o 2024 emupeAntpla ekdoong (Associate Editor) oto (610 meplodiko.

TQPINH OEZH

KaBnyntpia Mnxaviki Tpodipwv — Quoikég 181otnteg Tpodipwy
5.2022 - TxoAf Emtotnuwv Tpodipwy kat Atatpodrc/Tunua Enotiung Tpodipwy kat Alatpodrg Tou
AvBpwrou, M'ewmoviko Maveniotnulo ABnvwy

Mponyoupeveg B€oeLg

Npo6edpog Tou TuRpatog EnotAung Tpodipwv Kat Atatpodig tou AvOpwrnou

09.2022 — 08.2025  2XOAr Emwotnuwv Tpodinwy kat Atatpodne/Turipa Emotipng Tpodinwv kat Alatpodng
tou AvBpwrou, Mewmnovikd Navemniotiuio ABnvwv

AvarmAnpwtpia Kadnyntpia otig Duoikég 1610tnteg Tpodipwy
03.2017 - 04.2022  5yoAn Eruotnuwv Tpodipwy kat Atotpodric/Turipa Emotipng Tpodipwy kot Alotpodrig
tou AvBpwrou, Mewmnovikd Navemniotiuio ABnvwv
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Enikoupog Kadnyntpla otig Duowkég 1616tnteg Tpodipnwvy
05.2011 -03.2017 >yoAn Eruotnuwv Tpodipwy kat Atatpodric/Turipa Emotipng Tpodipwy kot Alotpodrig
tou AvBpwrou, Mewmnovikd Naveniotiuio ABnvwv

Néxropag otig Duokég I81dtnteg Tpodipwy

02.2006 — 05.2011
Tunpa Emotripng kot Texvoloylag Tpodipwy, Nrewmoviko Mavemiotruio ABnvwv

Bon0ag epsuvATpLa
09.1994 - 04.2002 TuAua Eruotiung kat Texvoloyiog Tpodipwv, Epyactiplo Mnxavikng, Ene€epyaciag kat
Juvtipnong Fewpytkwv Mpoiovtwy, Mewmovikd Navemniotipwo ABnvwy

Eknoubsuopevn epeuvitpLa (Trainee researcher) otn cuvtiipnon anofnpapévwv
07.1994 -08.1994 ¢HpoUTtwv KoL o€ 0PYOVOANTITIKEG SOKLUEG, «Sensorik» project, BfEL
(Bundesforschungsanstalt fir Erndhrung und Lebensmittel), Karlsruhe, Germany

2MOYAEZz

ASaxtopikod SimAwpa otn Mnyavikn Tpodipwv- Quokeg 16otnTeg Tpodipwy
Epyaotriplo Mnxavikng, Emefepyaotiag kat Tuvtipnong Nrewpykwv Npoidvtwy, TUAUA

7.1997 - 4.2002 Eruiotiung kat TexvoAoyiag Tpodipwy, Fewmoviko Maveniotr o ABnvwy. O£pa: Ydn kat
ULKpOoSoUn MPOIOVIWY TOU TIEPLEXOUV GUAO. BEATIWON TNE MOLOTNTAC TOUG HE TTPOCONAKN
KOUUEWV (EavOavn)

AlmAwpa Xnpkot Mnxavikov
10.1987 —3.1993  IxoAn Xnuikwv Mnxavikwv, EBvikd MetodBLo MoAutexveio, ABrva.
Ofpa SUTAWUATLKAG Epyaciog: AlaltnTiké lveg (Mpoodloplopog kat Npoabrkn oe TpodLua)
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AHMOZIEYZEIZ (ertihoyny)

= Characterization of Emulsion-Templated oleogels from whey protein and spent coffee grounds oil.
Papadaki A., Mandala |., Kopsahelis N., Foods 2025, 14(15), 2697; https://doi.org/10.3390/foods14152697

= Evaluation of agromorphological and grain physical traits in Greek barley accessions.
Katsileros A., Giannakoulia M., Fraggatzis T., Tani E., Mandala |., Bebeli P.G. Agronomy Research 23(2), 1109-
1127, 2025, https://doi.org/10.15159/AR.25.092

= Encapsulated Opuntia spp. fruit powder as a natural colorant in biscuit filling cream.
Protonotariou S.V., Chaloulos P., Mandala I.G., Journal of Food measurement and Characterization, 18(7), 2024,
https://doi.org/ 10.1007/s11694-024-02588-6

= Production of nanoparticles from resistant starch via a simple three-step physical treatment.
Apostolidis, E., Stergiou, A., Kioupis, D., Sageghpour, A., Paximada, P., Kakali, G., Mandala, |. Food Hydrocolloids,
137, 108412, 2023, https://doi.org/10.1016/j.foodhyd.2022.108412

= Influence of carob flour ingredients on wheat-based systems.
Saitta, F., Apostolidou A., Papageorgiou, M., Signorelli M., Mandala, |., Fessas D. Journal of Cereal Science, 111,
2023, 103655, https://doi.org/10.1016/j.jcs.2023.103655

= Fermentation Kinetics of Gluten-Free Breads: The Effect of Carob Fraction and Water Content.
Tsatsaragkou, K., Mandala, I., Stoforos, N.G. Foods, 2023, 12, 1809. https://doi.org/10.3390/ foods12091809

= Blends of Cactus Cladode Powder with Corn Starch, Milk Proteins and Gelatin: Rheological Evaluation
and Application to a Soup Model.
Chaloulos, P., Vasilopoulos, N. & Mandala, |. Food Bioprocess Technol16, 1343-1355, 2023,
https://doi.org/10.1007/s11947-023-03004-5

= Effect of starch concentration and resistant starch filler addition on the physical properties of starch
hydrogels.
Apostolidis, E., Kioupis, D., Kakali, G., Stoforos, N. G., & Mandala, I. J Food Sci. 1; 86:5340-5352, 2021,
https://doi.org/10.1111/1750-3841.15954

= Jet milling conditions on wheat flour particle size.
Protonotariou V., Ritzoulis C., Mandala I. Journal of Food Engineering, 294, 2021,
10.1016/j.jfoodeng.2020.110418

= Effect of drying and grinding or microgrinding process on physical and rheological properties of whole
cladode (Opuntia ficus-indica) flour.
Chaloulos P., Bazanis E., Georgiadou M., Protonotariou S., Mandala I. LWT-Food Science & Technology, 151(1):
112171, 2021, https://doi.org/10.1016/j.lwt.2021.112171

= Effect of rheological and structural properties of bacterial cellulose fibrils and whey protein
biocomposites on electrosprayed food-grade particles.
Paximada P, Kanavou E., Mandala I.G. Carbohydrate Polymers, 241, 1-7,
2020, https://doi.org/10.1016/].carbpol.2020.116319

= Modeling the rheological properties of currant paste as a function of plasticizers concentration,
storage temperature and time and process temperature.
Nikolidaki, E. K., Mandala, |., Zogzas, N. P., & Karathanos, V. T., 2019, Food Research International, 116, 1357-
1365, 2019, https://doi.org/10.1016/j.foodres.2018.10.025

= The effect of salt concentration on swelling power, rheological properties and saltiness perception
of waxy, normal and high amylose maize starch.
Zhang, X.,Guo, D.Xue, J., Yanniotis, S., Mandala, |I. Food and Function, 8(10), 3792-3802, 2017,
https://doi.org/10.1039/C7FO01041A
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= Improving carob flour performance for making gluten free breads by particle size fractionation and
jet milling.
Tsatsaragkou K., Kara T., Mandala I., Ritzoulis C., Rosell C. Journal of Food Bioprocess Technology, 10(5), 831-841,
2017, https://doi.org/10.1007/s11947-017-1863-x

= Bacterial cellulose as stabilizer of o/w emulsions.
Paximada, P., Tsouko E., Kopsahelis N., Koutinas A.A., Mandala |. Food Hydrocolloids, 53, 225-232, 2016,
http://doi: 10.1016/j.foodhyd.2014.12.003

» Rheological, Physical, and Sensory Attributes of Gluten-Free Rice Cakes Containing Resistant Starch.
Tsatsaragkou K., Papantoniou M., Mandala |. Journal of Food Science, 80, 2(1), E341-E348, 2015,
http://doi: 10.1111/1750-3841.12766

= Xanthan effect on swelling, solubility and viscosity of wheat starch dispersions.
Mandala I.G., Bayas E., Food Hydrocolloids, 18(2), 191-201,2004, http://doil: 10.1016/50268-005X(03)00064-X

= Influence of preparation and storage conditions on texture of xanthan-starch mixtures.
Mandala 1.G., Palogou, E.D., Kostaropoulos, A.E., Journal of Food Engineering, 53(1), 27-38, Journal of Food
Engineering, 53(1), 27-38, 2002, http://doi: 10.1016/50260-8774(01)00136-4
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SuvéSpla/Ekmatdeutikd opvapta WORKSHOPS (srtihoyn))

Effect of dry process on mandarin juice. Amartolou A., Chaloulos P., Mandala I.
Food Innovation Days- International Meetings, Nancy, France, March, 2025

Development of novel food products based on quinoa. Apostolidis E., Stavropoulos P., Mavroeidis A.,
Mandala 1., Bilalis D., Kakabouki I..
Conference Paper: Bulletin of University of Agricultural Sciences and Veterinary Medicine CLUJ-Napoca. May 2025

Nanoparticles from Resistant starch as a candidate for Pickering emulsion gels. Apostolidis E.,
Gerogianni A., Paximada P., Anagmostaki E., Mandala .

215t Gums and Stabilizers for the Food industry Conference 6-9 June 2023, Thessaloniki, Greece (oral presentation
by E. Apostolidis)

Foam mat drying of prickly pear and beetroot: Drying kinetics and comparison to conventional drying
kinetics. Chaloulos P., Pieta S., Ftenou S., Mandala |.

21t Gums and Stabilizers for the Food industry Conference 6-9 June 2023, Thessaloniki, Greece (oral presentation
by P. Chaloulos)

Effect of different carriers during the spray drying of prickly pear (Opuntia ficus-indica) juice, Chaloulos
P., Mourouti A., Mandala I.
6" International ISEKI-Food Conference (ISEKI-Food 2021), 23-25 June (oral presentation, online)

Effect of prickly pear (Opuntia ficus-indica) juice waste incorporation in biscuits, Chaloulos P., Katsika
E., Apostolidis E., Protonotariou S., Mandala I.
7t Cereals & Europe Spring Meeting, Thessaloniki, Greece 5- 8/4/2022 (poster presentation)

Drying of fruit of Opuntia ficus-indica and the effects on its physical characteristics, Giannopoulos P.
Chaloulos P., Apostolidis E., Mandala I.
20 Gums and stabilizers for the food industry, June 11t -14th 2019, San Sebastian, Spain (poster presentation)

Effect of carob flour on gluten-free bread dough expansion during fermentation, Tsatsaragkou K.,
Mandala I., Stoforos N.G.

29 EFFoST Int. Conference, Food Science Research and Innovation: Delivering sustainable solutions to the global
economy, Volume Il, pp. 755-760, 10-12 November 2015, Athens, Greece

Sensory evaluation of gluten-free breads and cakes rich in fibers, Tsatsaragkou K., Christaki M.,
Protonotariou S., Mandala I.
12" International Hydrocolloids Conference. May 5" — 9t 2014, Taipei, Taiwan (poster presentation)

Interactions of hydrolysed whey protein fractions/ - carrageenan. Their impact in the formation of
sub-micrometer o/w emulsions, Mandala ., Huang Q.
ICEF11, Food Process Engineering in a Changing World, Volume 11, 947-948, 22-26 May 2011, Athens, Greece

Determination of fructooligosaccharides (FOS) with FT-IR in cereals. Their impact as substitute
sweeteners in starch-based desserts, Protonotariou S.V., Pappas C., Tarantilis P.A., Polissiou M., Yanniotis S.,
Evageliou V., Mandala |.

ICEF11, Food Process Engineering in a Changing World, Volume lll, pp. 2055-2056, 22-26 May 2011, Athens,
Greece

Phase separation and rheology of starch/xanthan systems. Effect of salt, Mandala I., Michon C. and
Launay B.

In P. Fischer, I. Marti and E.J. Windhab (eds.) Proceedings of the 3rd Int. Symposium on Food Rheology and
Structure, pp.485-486, 2003, Zurich, Switzerland

EKMalSEUTIKA OEULVApPLAL:

Rheology RheoGuide (TA Instruments, 2025)
Sensory and consumer tests (IFT, 2020, certificate of training)

Web-seminars: Gluten-free, IFT, 2007 and several others from 2010-2020
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= Seminars participation: ACTI-DAY, June 2008, Paris

MéAog emitpontwv/cuAAoywv & o§loAoynoelg (reviewing)

3.2023 - 12.2027

11.2022 - 11.2023

2022 - 2023

2022
2019 -

2017 -

2016, 2017

2015 -

2014

2013

2013 - 2017

2011 -2014

2011

2008 -

MéAog emipélelag ekdOoewv (associate editor) Tou meplodikov Journal of Food

Science. Xpoviko dtaotnpa Onteiag: 4 xpovia Kot 9 pnveg

Ermukedalng ékdoong (Editor in Chief): R. Hartel, IFT Scientific Journals, USA

Aflohoynon apBpwv o €va xpovo yia to JFS: 18, average R-score: 2.5/3

H afloAdynon Baociletal otnv molotnta twv avadopwv (review) kat otov xpovo (1:
underperforming, 3: top)

MéEMNog tng Opyavwrtikng Emitporng, 21° Gums & Stabilizers for the Food Industry

conference

MEAOC TNG TOTILKAC OPYOVWTLKAG eMLTpoTt Tou 7th Cereals & Europe Spring Meeting

Mé£Mog tou SCI (https://www.soci.org)

MéAoG TNG OUVTOKTLKNG opadag tou meplodikol Frontiers (Review Editor for
Sustainable Food Processing)

Afloloyntpla emLotnpovikwy npotdoswyv: Czech-Norwegian Research Programme,,
Fundacgdo para a Ciéncia e a Tecnologia, I.P. (FCT), NoptoyaAia

MéAog tng S1eBvoug Evwong Texvoloywv Tpodipwv (International Food
Technologists, IFT) (ID No. 00113415) (http: www.ift.org)

MéAog emotnpovikig emtpomng, 12™ Int. Hydrocolloids Conference, Taipei,
Taiwan

M£AOG EMLOTNOVLKAC ETILTPOTNG, International Conference on Food and Biosystems
Engineering (FABE), Skiathos, Greece

AvamAnpwpatiko péNog emutpomng Slaxeiplong €poyu, Materials, Physical and
Nanosciences, COST Action MP1206. Substitute, MC Chair: Dr.E. Kny

MéAog tng Sla xelplong €pyou ylatnv EAAaSa, COST Action FA 1001: The application
of fundamental food-structure-property relationships to the design of foods, MC
Chair: L. Piazza

MéAog TnG emotnpovikrg erutponig, 11™ International Congress on Engineering
and Food (ICEF11), Athens, Greece

Atloloynoelc apbwv os dtebvn meplodika = 200.

Mo ta xpovia 2021-2024: 2021 (33), 2022 (23), 2023(29), 2024 (19)
https://www.webofscience.com/wos/author/record/AAM-7819-2021.
MNeplobika/apOpa: Journal of Food Engineering (30 papers), Journal of Food Science 28),
Food Hydrocolloids (33 papers), Carbohydrate Polymers (40 papers), LWT (9 papers), Journal
of Food Science and Agriculture (10), Trends in Food Science &Technology (7), Foods (4).
Gels has acknowledged I. Mandala as reviewer in 2021
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AIAATHIKH EMTIEIPIA

2025 -
2024 - 2025
2023 - 2024
2022 - 2023
2017 - 2021
2011 -2017

Kabnyntplo — Npomtuytakd padnparta:
e  Quokeg 1610tnTEG Tpodipwy, 8° eaunvo
e Juvthpnon Tpodinwy, 5° eédunvo
e Avamrtuén véwv MNpotdviwy, 9° e€dpnvo

Kabnyntplo — Npomtuytakd padnparta:
e  Quokeg 1610tnTEG Tpodipwy, 8° eaunvo
e Juvtnpnon Tpodipwy, 5° e€aunvo
e Avamrtuén véwv Npoioviwy, 9° e€aunvo

Metantuylokd podnpuata:
e Avamtuén véwv Mpoidvtwv

KaBnyntpla — Mpontuylaka poadnpota:
o  Quokeg I6L0tnTEC Tpodipwy, 8° €aunvo
e Avamtuén véwv Npoioviwy, 9° e€aunvo
e  Texvoloyia Mpotoviwv Dutikng kat Zwikng MNpoéleuong (ouvdidaokaAia), 7° e€aunvo
e Apxéc Mnxavikng Tpodipwv (cuvdibaokaAia), 3° e€apnvo
e  Epyactiplo Mnxavikng Tpodipwyv (Peoroyia, 2017-), 6° e€dunvo
e Juvtipnon Tpodipwv, 5° e€aunvo
e Baowkeg Alepyaoieg Tpodipwv (cuvdidaokalia) 4° e€aunvo

Metantuylakd padnpata: Onwg nepleypddnkav mpLy

Kabnyntplo — Npomtuytakd padnparta:
e  Quokeg 1610tnTeG Tpodipwy, 8° eaunvo
e Avamrtuén véwv MNpotdviwy, 9° e€dpnvo
e  Texvoloyia Mpotovtwv Dutikng kat Zwikng Mpoéleuong (cuvdidaokahia), 7° e€aunvo
e Apxec Mnxavikng Tpodipwv (cuvdibaokaAia), 3° e€apnvo
e Epyaotiplo Mnxavikng Tpodipwv (Peoloyia, 2017-), 6° e€aunvo

Metantuylokd podnpuata:
e Avamtuén véwv Mpoidvtwv
o Apxéc Mnyxavikng Tpodipwv (cuvdibaokoAiag, 2019- ), Mewmoviko TMaAVeNLOTULO
ABnvwv (FNA)

AvanAnpwrtpla Kabnyntpla — Mpontuytaka podruora:
o  Quokég I6L0tnTEC Tpodipwy, 8° €aunvo
e Avamrtuén véwv Npoioviwy, 9° e€aunvo
e  Texvoloyia Mpoioviwv DuTtikAg kat Zwikng Npoéleuong (ouvdidaokaAia), 7° e€aunvo
e Apxéc Mnxavikng Tpodipwv (cuvsibaokaAia), 3° e€apnvo
e Epyactiplo Mnxavikng Tpodipwv (Peoloyia, 2017-, KikAog Carnot 2017-2018), 6°
gfaunvo

Metantuylokd padnpata: Avantuén véwv MNpoioviwv, Apxec Mnxovikng Tpodipwy
(ouvSidaokalia. 2019-), Fewmoviko Maveniotuo ABnvwv (FMA)

Enikoupog KaBnyntpia — Npomtuytaka padnpoto:
o  Quolkég ISLotnTeg Tpodipwy, 7°1n 9° g€aunvo
e Avamtuén véwv Mpoiovtwy, 8° e¢aunvo
e JYuokevaoia Tpodipwv (2011-2013), 7° e€aunvo
e  Texvoloyia Mpoiovtwv Outikng Npogéheuong (cuvdidaokalia), 7° e€apunvo
o Apxéc Mnxavikng Tpodipwyv (ouvdidaokalia 2016-), 3° e€aunvo

Metantuylakd padnpata: Avantuén Néwv Mpoidvtwy (2013-), FMA
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Aéktopac— Mpomruyta Aettoupylkwv Tpodipwvkd Mabrpata:
o  Quolkég ISLotnTeg Tpodipwy (2006-), 7° €aunvo
e Juvtnpnon Tpoodipwv (2006-2009), 8° e€aunvo
e Juokevoaoia Tpodipwv (2007-), 7° e€aunvo
e Texvoloyia Mpoilovtwv Outikng Npoéheong (cuvsidaokalia, 2008-), 7° e€aunvo
2006 — 2011 e Avamtuén véwv Mpoidvtwv (2009-), 8° e€aunvo

Metantuyloko padnua:

Texvoloyieg Aiyung otnv Eneéepyaocia Tpodipwv (2007, 2009)

AloA£€eLg ota MAaioLla Tou pabnuatog “TexvoAoyLKEG IPOKANOELG OTNV IAPAYWYN AELTOUPYLKWY
Tpoipwv’’ (2007-2008), MA

Bon0o¢ dibaokaliag (Teaching assistant) oto Epyaotriplto Mnxavikng, Enegepyaoiog
1997 -2002  kat fuvtipnong Fewpywwy Mpoidviwv/Duotkeg 1610TNTEG, ESomAlopog otn Blopnyavia
Tpodipwy, MMA
EntiBAedn HETAMTUXLAKWY, SLEAKTOPLKWV KOl LETOSLEAKTOPLKWY EPEUVNTWV

‘Evoc (1) petadidaktoplkog epeuvntig (2023-) MNrewmovikd Navemntotipto ABnvwv/

Tunua Emotung Tpodipwy kat Atatpodng tou AvBpwrou
2020, 2023 -
Mia (1) petadibaktopikn epevvhtpla (post-doc fellow) (2020 -2021) M'ewmoviko

MNavemiotApto ABnvwv/ Tunua Emtotiung Tpodipwy kot Atatpodng tou AvBpwrou

MéAog emtpornrg afloAoynong (s€wtepikn aflohoyntpLa) TpLwv (3) dLdaktopLkwv
02. 2023 StatplBwy, PhD dissertations, Dottorato di ricerca in Scienze del Suolo e degli
Alimenti — 35° ciclo/ UNIVERSITA DEGLI STUDI DI BARI ALDO MORO, ItaAia

MNévte (5) dudaktopkég (PhD) SiatplBég. Newmoviko Navemiotpuo ABnvwv.
2015-2023 Toatoapaykou K. (2015), KaAtoa O. (2015, cuvenifAeyn), Npwtovotapiou . (2016),
Nofpada M. (2017), AnootoAidng E. (2023)

2018 —Today AuUo (2) Si8aktoplkég SlatpLeg oe €€AEN, Mewmoviko MavemotAuo ABnvwy

2009 - Today Tpiavta- névie (35) Metamtuylakeg MeAeteg, Mewmoviko Mavemniotipio ABnvwy

Ynotpodieg kauw BpaPeia

Meteknaidsuon (Sabbatical leave), SxoAf} NeptBdAovrog kat BloAoyikwyv Emtotnpwv/

3.2010-6.2010 TuAua Emotiung Tpodipwv/Rutgers University/New Jersey, USA (3 puiveg)

Erasmus (Lifelong Learning Programme), TW. Emotung Tpodipwv (Dépt. Science de

2008 I'Aliment)/AgroParisTech (ENSIA)/France

1998 - 2002 Yriotpoodia I6pUpatog Kpatikwv Yrotpodiwy (1.K.Y.) yia ekmovnon SLEaktopkng
Statppng

2000 Metakivnon péow Erasmus-Free Movers programme, Ecole Nationale Supérieure des
Industries Agricoles et Alimentaires (ENSIA)/ Paris/France (6unvecg)

1999 Yrniotpodia péow Farikng NpeoPeiag, Dépt. Génie des Procédés Alimentaires/ ENSIA/
Paris/ France (1 pvag)
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EpEUVNTIKA TPOYPAMUATO (EVOEIKTLKA)

Project Title

Frualgae: Sustainable technologies and
methodologies to improve quality and
extend product shelf life in the
Mediterranean agro-food supply chain
valorizing biomaterials from marine
organisms (microalgae)

Exploitation of Greek wheat landraces
for value added bread and pasta
development

Exploitation of cactus pear fruit and
leaves focusing on innovative food
applications “Explore Opuntia”

Novel formulations and nanostructures
for enhancing the bioavailability of a
bioactive compound “"NONASTRU"”

High energy jet milling to produce fine
flour powders & bakery products with
enhanced functional and nutritional
characteristics ”LEA”

Development of macro and mini/nano-
emulsions production using various
stabilizers and emulsifiers and
production of new flavors from plant
and crop extracts IRAKLITOS Il
Fellowships

Investigation of allergic effect of
proteins from Greek and Cypriot Carob
varieties (Ceratonia siliqua) with the
aim to incorporate them in gluten-free
bakery products

Funding source

PRIMA programme 2ta
mAaioto tou Horizon
2020

16U KPATLKWV

urntotpodLwv (IKY)
“Reinforcement of
Postdoctoral
Researchers - 2nd
Cycle” (MIS-5033021)

EU &
ouyXPNHaTOoS0TOULEVO
amno EPANEK

Fevikn Mpappateia

‘Epeuvag Kat

Texvoloyiag,
ouYXPNHOTOS0TOULEVO
ano v EU

Mevikn Mpappateio
‘Epeuvag Kat
Texvoloyiag,
ouyxXpNHatodoToULEVO
amnd tnv EU

Ynotpoodia cuyxpnuat
obotoUpevn o To
Eupwmaikd Kowvwviko
Tapelo kat eBVikEG

TINYES

Anuepng ouvepyaocia
EAAGS OG- KOmpou,
ouyxpnuotodotnon
amnd tnv EU

Epyaotipro Mnyavikig kot Exeepyaciog Tpopipwv

Period

2020-2023

2020-2021

2018-2023

2013-2015

2011-2013

2010-2013

2007-2009

Role of the PI

MEANOC EpEUVNTIKNG
opadag

EniBAen ng Ap.
JTullavig
Mpwtovotapiou

Juvtoviotpla Kall
ETLOTNOVLIKNA
umevBuvn £€pyou

JuvtovioTtpla Kot
ETLOTNOVLIKNA
umevBuvn £€pyou

Juvtoviotpla €pyou

MéAog TG TpLEAOUG
grutponn eniBAedng
¢ SLOAKTOPLKNG
Statppng

MéAog tng
E£PEUVNTLKNG OpAdag
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2 ENIZTHMONIKA ENITEYTMATA
Keddahara os BAia

» Physical processing: Dry fractionation and texturization of plant proteins.
Mandala I., Apostolidis E.In (F. Boukid, Cr. Rosell, N. Gasparre (Eds.), Handbook of Plant-Based Foods and Drinks:
Innovation and Nutrition (Chapter 6, Elsevier) release in 2024, ISBN: 970443160172 (mpookAnon)

»  Physical Properties of Foods.
Mandala I.G., Protonotariou S.V.. In M. Jafari (Ed.), Engineering Principles of Unit Operations in Food Processing,
(Chapter 3, pp.45-64), 2021, 15t Ed., Woodhead Publishing, ISBN: 9780128184738,
https://doi.org/10.1016/C2018-0-04154-7 (nmpdokAnon)

* Encapsulation by nanoemulsions.
Jafari S.M., Paximada P., Mandala I., Assadpour E., Mehrnia, M. A Nanoencapsulation Technologies for the Food
and Nutraceutical Industries, 36-731, 2017, https://doi.org/10.1016/B978-0-12-809436-5.00002-1, (mpdokAnon)
FWCI:33.1

= Rheological characterization of liquid nanoencapsulated food ingredients by viscometers.
Mandala I., Apostolidis E. In: S.M. Jafari (Ed.), Nanoencapsulation in the Food Industry, Vol. 4, Characterization of
Nanoencapsulated Food Ingredients, (Chapter 15, pp. 529-545), 2020, https://doi.org/10.1016/B978-0-12-
815667-4.00015-8 (mpdokAnaon)

»  Physical Processing of Grains and Flours leading Nutritious Breads.
Mandala I., Rosell C., In C. Rosell. J. Bajerska, A. F. El Sheikha (Eds). Bread and Its Fortification: Nutrition and Health
Benefits (Chapter 11, pp. 206-221), CRC press, 2015, ISBN: 9781498701563, https://doi.org/10.1201/b18918
(mpookAnan)

ApBpo avackomnong

= Starch physical treatment, emulsion formation, stability, and their applications.
Apostolidis E., Stoforos G.N., Mandala |. Carbohydrate Polymers, Volume 305, 2023, 120554,
https://doi.org/10.1016/j.carbpol.2023.120554

Amnnixnon édnuocieloswv
63.5% (40 apBpa) oto 25% twv ApOpwv pe TG TteEplocoTeEPeS PLBALOYpadIKEG avadOpPES TIOYKOOUIWG
worldwide

86.5% (47 apBpa) oto 25% twv nepLodikwy omweg avadepovtat amno to CiteScore
ApBpa kal ItabuLopévog we mpog to Emotnuovikd Medio Avtiktumog Avadopwv (Field-Weighted Citation
Impact, FWCI): 2.44

Journals by CiteScore (https://www.scopus.com/authid/detail.uri?authorld=6602890292#tab=metrics,
access 1/2/2026)

Napadbeiyuara:

* Modification of resistant starch nanoparticles using high-pressure homogenization treatment.
Apostolidis E., Mandala |.
Food Hydrocolloids, 103, 1-7, 2020, https://doi.org/10.1016/j.foodhyd.2020.105677, 96 Citations, FWCI:4.06

= Development of gluten free bread containing carob flour and resistant starch.
Tsatsaragkou K., Gounaropoulos G., Mandala |. LWT-Food Science & Technology, 58 (1), 124-129, 2014,
https://doi.org/10.1016/j.lwt.2014.02.043, 107 Citations, FWCI:5.20
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Ultrasonic energy input influence on the production of sub-micron o/w emulsions containing whey
protein and common stabilizers.

Kaltsa 0., Michon C., Yanniotis S., Mandala 1., Ultrasonics Sonochemistry 20(3), 881 - 891, 2013,
https://doi.org/110.1016/j.ultsonch.2012.11.011, 98 Citations, FWCI:3.31

Influence of osmotic dehydration conditions on apple air-drying kinetics and their quality
characteristics.

Mandala 1.G., Anagnostaras E.F., Oikonomou C.K., Journal of Food Engineering 69(3), 307-316, 20
https://doi.org/10.1016/j.jfoodeng.2004.08.021, 164 Citations, FWCI:2.67

Xanthan effect on swelling, solubility and viscosity of wheat starch dispersions.
Mandala I.G., Bayas V. Food Hydrocolloids, 18(2), 191-201, 2004, https://doi.org/10.1016/50268-005X(03)00064-

X, 202 Citations, FWCI:2.36

Movoypapisc

Viscoelastic Properties of Starch and Non-Starch Thickeners in Simple Mixtures or Model Food.
Mandala l., In J., de Vicente (Ed.), Viscoelasticity. InTech - open science, (Chapter 10, pp. 217-236), 2012, ISBN 980-
953-307-335-9, http://dx.doi.org/10.5772/50221 (3rd in citations among 12 chapters)

Physical properties of fresh and frozen stored microwave-reheated breads, containing hydrocolloids.
Mandala I.G., Journal of Food Engineering, Volume 66, Issue 3  (291-300), 2005,
https://doi.org/10.1016/j.jfoodeng.2004.03.020

MpookekAnuévn outAntpLa (evoeLktTika)

Ultra-processed foods. Presentation in panel discussion “What impact do ultra-processed foods have
on our health?

Participants: Anthony Fardet, loanna Mandala. Hosted by L. Muniglia. Food Innovation Days — International
Meetings- March 13%", 2025, Les entertains FRANCO-ALLEMANDS de Nancy

Bakery products using wheat local landraces.
4t Workshop about local landraces, 2017, AUA, Athens, Greece

Technologies that produce new structures and their applicability in emulsions and bakery products.
Workshop & round table in the frame of the cost action “Application of fundamental food-structure-property
relationships to the design of foods for health, wellness and pleasure”, UCD, School of Agriculture & Food Science,
Dublin, Ireland

Zevec yAwooeg

AyyAka, FoAAka, Fepuavikd (Emtinedo C2)

BpaBeia/Tuntikeég Siakpioelg

H lwavva Mavtaha eivol €mOTAHOVAG TIOU KOTOATACOETOL OTO TMOCOOTO Tou 2% otnv EmotAun
Tpodipwv kal To oxeTLko umo-niedio pe Baon toug 100,000 kopudaioug EMIOTAUOVEG Katd by c-score.
H katdtaén autr emtelOnke yla Tpia ouvexoueva xpoévia cUpdwva pe tn BiPAlopetpikn avadiuon amd tov
loannidis JPA. Tou maveniotnuiouv tou Itavdopvt kat Snuooteltnke otig 19 OktwPpiov Tou tou 2022, ot 4
OktwPpiou tou 2023 kat to 2024 pe Tov TitAo “Updated science-wide author databases of standardized citation
indicators” (https://elsevier.digitalcommonsdata.com/datasets/btchxktzyw/6)
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Méoo¢ ouvtedeotic amnxnong OnuooleUpévwy  apBpwv: 6.2, h-index: 39, J10-index: 75,
(https://scholar.google.gr/citation), aA\nAoypadwv cuyypadéac: 55/90

Tpla amo Ta EpELVVNTIKA £pyQ OTOV KATAAOYO TWV £peLVNTIKWY €pywv (LEA, NONASTRU) a€lohoynBnkav
pe tnv uPnAotepn Babuodoyia n katataxOnkav tpita (Explore Opuntia) otn Bgpatikn mepLOXH TOUG.

‘Eva €pyo amod Tov KaTAAoyo eTAEXBNKe yLa xpnUATtoS0TNon WG uTotpodia o€ VEOUE EMLOTALIOVEG.

Emiotnpovikn unteuBuvn pvnpoviou cuvepyaociag (Memorandum of Understanding, MoU)
Juvepyaoia petafd tou lewrmovikol Mavemiotnuiov ABnvwv (MMA) kat tou maveniotnuilov Jiangnan (Kiva).
Mpoomtikég cuvepyaoiag pe to Epyaotiplo Mehhovtikwy Tpodipwv (Future Foods Lab, 2023).

Xpnpatodotnon oevapiov: Kokkouetpla aleUpwv kot enibpacn otnv 3D ektunwon {UMAPLWY UE
OKOTIO TNV dnputoupyia texvoBAaotou (spin-off hub).

Mapouoiaon otnv ‘EkBeon Agri Innovation Expo, Tlewmovikd Mavemiotiuio ABnvwv, 23-27/9/2023
https://agrinnovation.aua.gr/

Npwto BpaPeio yla tnv napouciacn avaptnpévng epyaociog: Aflonoinon aAeUpwV PE OKOTO TV
napaywyn BEAtotwy aptrookevacpdatwyv (muffins) pe uPnAd nocooto Mpwreivng.

Institute of Agriculture & Food. H gpyaoia €ylve amo petantuytakol GpoLtnTEG Kal ano toug Ap. AOoToALSNG Kat
tov untoPndlo Siddaktopa M. XaAoUAo, ota mAaicla tou padruatog Avamrtuén véwv Mpoloviwy, MEWMOVIKO
Mavemniotiuio ABnvwv, 31/5/2022

Opyavwon Suvebpiwv

Mpoedpog tou mpwtou Zuvedpiou tou Tunuatog Emotnung Tpodipwy kat Alatpodng tou AvBpwrou.
rewpapa: Nésg Taoelg otnv Emotrun kot Texvoloyia Tpodipwv.
16-17 Maiou 2025, lewmovikd Navemiotripo ABnvwy

JUVELOQOPO OTNV KAPLEPX VEWV SLATIPETTIWY EPEUVNTWV

O Ap. E. ArtootoAidng oAokAnpwoeg tn Sidaktopikr Statplfr tou to 2023 umo tnVv enifAePn Tng Ap.
lwavvag MavtaAa.

Epydotnke mavw oto dauulo/ Avémrtule véeg pueBodoug yla tnv emefepyacia Kol TOV XOPAKTNPLOUO TOU Kal
napnxdnoav véeg Sopég. Epyaletal wg LeETadLEAKTOPIKOG EPEUVNTAG OTO XOPOKOTELO MaVEMLOTALO.

H Ap. M. Na&lpadd ohokAnpwoe tn Stdaktoptkr) tng StatptPfr to 2017 uno tnv eniPAedn tng Ap. lwavvag
MavtdAa.
Aaro 1o 2021 eivatl Aéktopag oto MavemiotrpLo tou Awtg (Leeds) otnv AyyAia.

H Ap. K. Toatoapaykou oAokAnpwaoe tn Sidaktopikr dtatplpn tg to 2015 unod tnv enifAedn tng Ap.
lwavvag MavtaAa.

Epydotnke wg HETASIOAKTOPAC EPEUVATPLO OTO TAVEMLOTAULO Tou Peviivyk (Reading) otnv AyyAia. Eival
vnAopabuo otéhexog otov Opho EAAnvika NetpéAata (EAME) mou petovopdotnke os HelleniQ Energy.
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