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Enayyelpotucn eprnepia :

2téleyxog Propnyavikdv povadwv eneepyaciog Tpoeipmy eni e&oetio

KaOnynmg Enelepyaciog kor Zvokevaciog Tpopipwv oto Tunua Teyvoroyiag Tpoeipwv
tov A.T.E.I. ®@gcarovikng (1987 - 2018)

Opotpog (evepydc) Kabnynme Emefepyaciog kot Xvokevaciag Tpooipmv oto Tunua
Emomung xat Teyvoroyiag Tpoipmv tov Atebvoig averiotnpiov e EAAGdog (2018 -)
Emoréntng Kabnynmg oto Institut Superieur d” Agriculture(ISA), Universite Catholique
de Lille, TaA)lia (35 mpeg ddaokario og Oépato Encéepyaciog Tpoeipmv otovg 4eteic
portntéc, Oefpovdproc-Avyovstog 1993).

Texyvikdg ZopPoviog oe Bépota oyedlaouod mopaywyns Onwg emiong opyavmong Kot
EYKATAOTOONG GUGTNUATOV TOOTNTOG G EAAMVIKES PBropmnyovikéc povades enelepyaciog
TPOPIUOV OTOC UTICKOT®V, KOVOEPPOTOMUEVOV GPOVTAOV, YLUOV, Layapwdav, tydunpov.
M£LOog HEAETNTIKOV OHAOWMV GYESIOGHOV KOl KATACKEVTS LOVAd®V emeepyaciog Tpopinmv
OTMOC KATEYVYUEVAOV PPOVT®V Kol tYBunpav.

Soppetéyov oe Evpomaicd I[Ipoypoppa ADAPT oyetikd pe 1 Katdption Kot
EMAYYEALATIKY] AmOCYOANCY GE LKPOUESHIES HOVADES TOpAy®mYNS Tpopipwyv 6to Noud
Oeccorovikng oe cvvepyaosia pe 1o Anpotkd Kévipo Katdptiong ko Enayyeipotikng
Amacyoinong tov Aquov Oeo/vikng kot tov Epmopucod ko Brounyavikov Empeintmpiov
Oeocolovikng kot pe gtaipovg amd Fadlia, ['eppavia, Bpetavia kot IpAavdia. (1996-1998)
Expert ko1 Exmoidevtig oe 600 Evponaika Ilpoypdupata PHARE avagopikd pe v
ekmaidevon embewpntov Brounyaviov Tpogipnmy tov Yrovpyeiov lewpyiog kot otereydv
Buopnyoviov Tpoeipwv ot 8épata GMP/GHP kor HACCP otv AABavia (Project: GJECI
3 PHARE-AL-D/PAO AGR: FOOD CONTROL-AL97-07-04, 2002) kou ot Togyia
(Project: “Strengthening Food Safety Policy in the Czech Republic’ (code no
CZ2002/1B/AG/01, 2003-2004))

Yrevbvvog katevBuvong ewdikevong «Xvotjuota  AwwcedAiong Iowdtmrag», tov
SLOTUNUOTIKOD PETATTUYLOKOV TPOYPALpaTog Le Titho «Emotun Tpoeipwy kot Atatpopn»
oL &lye ovvolopyovmbel kot Astrtovpynoe and to Tunuo Xnueiog tov IMoavemouiov
loavvivov kot v ZyoAn Teyvoroyiog Tpoeipwv kot Atotpoeng tov ATEI @escarovikng,
Kot S10AcK®mV ot YvooTikd aviikeipeva Xvomuato. GMP/GHP/HACCP kot Zyediaopodg



Brounyoviov Eneéepyaociag Tpopinmv tov mpoypduporog avtov. (akadnuaikd étn 2003-4,
2004-5 ko 2005-6).

AOIKNTIKNY gpumepia:

[Tpoictapevog Tunqpoatog Texyvoroyioag Tpoeipmy yio dmdeka(12) ypodvia.
Opnaddapyne/Touedpymg Tunpatog Teyxvoroyiog Tpopinmy yia €5 (6) xpdvia

AtevBuvTig aVTOHVOLOL LETOTTLYLOKOD TPOYPAULOTOS oTTovd®mVY Tov Tunuatoc Teyvoloyiog
Tpooipwv tov ATEIO, eykekpiuévov and to YIIEI®, Yrmovpywr Amdgacn 90352/ES
(DEK 1906/7-9-2009), pe titho «Xvotmiuarta Awayeipiong Iowdmrag kot Opydvoong
[Tapaywync ot Brounyavia Tpoeipmvy to omoio £xel EeKivioetl T Agltovpyia TOL Ao TO
YentéuPpro tov Axkadonuaikov Etovg 2009-2010. Xto [IME @oitmoav 1 @ottovv Tey.
Tpooipwv, Teomdvor, Xnuwoi, Tey. ['somoévor, Awtpopordyor, Xnu. Mmnyoavikoi,
Ktnviatpot ka1 Bioldyor (2009-2017).

ArevBvvtig/Koopnropag Xyxoing Teyxvoroyiag N'ewmoviag ko Teyvoroyiog Tpopinwv kot
Awatpopnc (Zemntépupprog 2013 — Noéufplog 2017)

Epgovntikn dpactnprotnro:

Emotpovikdg vmehBuvog Kot GUVIOVIGTIHS EPELVNTIKOD £PYOV TOV YPNUATOS0THONKE amd
v ITET xor mv Opoonovdia 'ewpy. Zov. Oeo/vikng (IIpdypappa I1.A.B.E.) pe titho
“AEOAOYNON OYPOVOUIKAOV KOl TEXVOAOYIKAV YOPOUKTNPIGTIKOV VEOV TOKIAMV Kot
vPpdiov Bropunyavikng topdtog” (1987-1989).

Emompuovikog vrevBuvog epguvntikot £pyov ypnuatodotndévtog and to YIIEIIO kot amd
aypotikd cvvetaupiopd tov Nopod Hpabiog avapopikd pe v aéomoinon tov un
EUTOPEVCIUAOV VOOV PPOVTMOV OKTIVIOI®MV HEGH TS ONovpyiag vEmV Tpoidvtov Pe TV
YPNON TNG TEYVIKNG TNG OOUMOTIKNG 0pUIAT®ONG 6 GLVOVAGHO pe KaTdyvén (1993-1996).
Emokéntng epevvnmc oto Epyactipro Pvcikng tov [loAvpepmv tov Ivetitovtov Xnueiog
™¢ Kivelikng Axadnuiog Emomudv oto Iekivo, Kiva (Abyovotog-Oxtmdpprog 1995).
Emprénov epguvntikng epyaciag yioo ™ AMymn O100KTOPIKOV SMAMUATOS He OEpa Tig
QLOIKES KOl AELITOVPYIKES WO10TNTES SLOTNUATOV apvrov (1998-2006) ce cuvepyaoia e 0
Department of Food Science tov University of Lincoln, Bpetavio. To didaktopikd dimhmpo
pe titho “A study on the effect of fatty acids on the gelatinization and rheological behaviour
of starch dispersions during heating” amoveundnke otov Nikoroo ['ewpyradn to 2007.
EmPrénov epeuvntikng epyaciog yuo ) ANyn S00KTOptkoD SITADNOTOG e OEpa dopKa
YOPOUKTNPIOTIKA Kol PUGIKOYNUIKES WO10TNTEG GLGTNUATOV AUVAOV-ATOPOV 0EEwV (2012-
20015) oe ovvepyooioo pe 1o Tpqua Xnueiog tov Ilavemompiov Ioavvivov. To
dwaxtopkd dimimpo pe titho «H emidpaocm tov oynUATIGHOD GLUUTAOK®V OpVAOING —
Mropdv 0EmV 6Ta SOUIKE KOl (QUGIKOYNUKA YOPOKTNPIOTIKO GLGTNUATOV OUOAOLY)
aroveunOnke otnv Avva Maptvortovrov to 2016.

Emprénov dekaoktd (18) epeuvnTikdV epyact®dv yio. T AN LETATTUYLOKOD OUTAMUOTOC
e1dikevong.

Emprénov o10aktopikng dwtping pe Opa ) mapaymyr], YOpOKINPIGHO Kol UEAETN
PEOLOYIKADV 1010THTMOV TOV TOALGOKYOPITN KEPPAVT, o€ cuvepyacio pe To Tunuo Xnueiog
tov [Moavemompuiov Ioavvivov. To 0100kTopiKd dimAwpo amoveundnke otov ZTLAVO



E&apyodmovro, Texvordyo Tpoeipwv ATEI®, MAE Ilavemotmjuo loovvivov, tov Mdio
2018.

o EmPrénov peTadOOKTOPIKNG £pEVVOG TNG HETAOOOKTOPIKNG LIOTPOPoL Ap  Avvog
Mopwonovdlov pe titho « Ilopaymyn Kot HEAETN] QUGIKOYNUK®OV KOl AELTOVPYIKAOV
YOPOUKTNPIOTIKOV GUUTAOK®V HOPIOKOD EYKAEIGHOV OUOAOL UE PlodpaocTIKEC EVOGELS
STpoPo-Oepamevtikod evolapépoviocy . H vrotpopio yopnyndnke katdémv agloAdynong
a6 to IKY(2017-2019).

e Emotpovikdg eTaipog 6€ pELYNTIKO £PY0 TOV XPNUATOIOTNONKE HEGM TOL EVPMOTUIKOV
npoypaupotog BRITE/EURAM, e titho “Control of migration profiles and structural
evolution in thin and non-compact materials by photothermal methods”. O cvvtoviotfg Tov
épyov Ntav 1o Ioavemomuio ¢ Reims- T'aA)io kot ot vTOLOTOL ETOIPOL TPOEPYOVTAV AUTTO
[Mavemomua, Epsovntkd Ivotitovta kor etorpeieg amd T'aAdio, Bpetavia, eppavia,
OMavdia, ZrhoPevia, Ovyyapia, Povpavie, EABetia kot Itario (1998 -2001) )(Contract No
ERB BRRT-CT98-5041).

o YVUUETEX®OV GE TPOYPOULLO LETAPOPAS KO EQAPLOYNG TEXVOYVOGIOG TOV YPNLATOS0THONKE
a6 v ITET kot avagépetor oty ovadtopydveon Kot avaBadpon g mopoymyikng
dwdkaciog etarpeiag emeepyaciog ybunpav.

o MéEAOG PELVNTIKNG OUADOG EPELVNTIKOD £PYOV UE TITAO «AVATTLEN KOl ¥pNoN OpYaveV
UETPNONG PEOAOYIKDV WOIO0THTOV TPOPIL®MVY  GLYYPNLATOS0TOVEVO amtd TV Evpomaikn
‘Evoon  «at to YITEI® ota mhaiocia tov npoypdupoatog APXIMHAHE I (2004 - 2006)

e Emommuovikdg  vmedbBovoc  gpegvvnrikod  €pyov  pe  titho  «Mopeomoinon
BloamTOIKOSOUNGIU®OV PUGIK®Y TOAVUEPOV Y10, BLOUNYOVIKT XPNOT O VAIKE GUCKEVAGIOG)
ocuyypnuatodotovpevo and v Evporaikny Evoon koa to YIIEII® oto mwiaicio tov
npoypbupotog APXIMHAHE IT (2006-2008)

o Méhog epeuvnTiknG opdoag epevvntikov £pyov pe titho «Kowvotopkés epappoyéc oty
TEXYVOAOYIOL TOPACKEVNG TPOIOVIOV KEPIP»  CLYYXPNUOTOO0TOVUEVO amd TNV Evpomaikm
‘Evoon ka1 to YITEI® oto mhaiocia tov mpoypdppoatoc APXIMHAHE 11T (2012 - 2015)

e Mélog epevvnTikng oupdooc, oto Brounyaviké Epyaoctipio tov ATEI ®gocarovikng,
AVOQOPIKA LLE TNV HEAETN, TOV GYEOAGHIO KOl TNV KATACKELT] EVOG PEOUETPOV KOTAAANAOL
vy v pé€tpnon achevov tnktov. Exet 1om xyopnynei Evponaikd Aimhopo Evpeotteyviog
(European Patent No 1445599), ue titho ‘U-tube Rheometer for the dynamic measurement
of elasticity’ otig 7/10/2009.

o Méhog epevvnTikng opddag epevvntikol €pyov pe titho «Evepyég Broamotkodounoipeg
Yvokevaocieg Tpopipwv pe Bdon to Apvio». Zuvioviotig TOVv TPOYPAPUOTOS €ivol 1
etaupeia «AbBavaciog Xatloémoviog A E.-Evkaunta Yika Xvokevaciogy kot ektdg amd to
Tuquo Emotmung kot Texvoroyiag Tpoginmv tov ALlla.E., coppetéyet ko n etopeio
«Agrino-EY.T'E. ITiotorag A.B.E.E».To épyo ypnuatodoteitanr amd 11 Edikég Apdoeig
«YdatokarAiépyeesy - «Blounyovikd YAud» - « Avoyt Koawvotopio otov [ToMtiopod» tov
Emyeipnowokot [poypappatog Avrayoviotikétta, Exyeipnuoatikétra kot Koawvotopio
2014-2020 ¢ I'evikng Ipappateiog Epevvag kot Teyvoroyiag pe mpobmoroyiopd 594.557
€ (mpobmoroyiopnog Aulla.E. 241.047 €).

Kputi)g ota emotpovikd meplodkd:
¢ Journal of Food Science



¢ Journal of the Science of Food and Agriculture

e Journal of Dairy Research

e Journal of Food Engineering

e Starch/Stirke

e LWT-Food Science and Technology

e Carbohydrate Polymers

e Foods

¢ Innovative Food Science and Emerging Technologies
e Food Hydrocolloids

e Food Research International

e Journal of Cereal Science

e European Polymer Journal

e Journal of Agricultural and Food Chemistry

¢ International Journal of Biological Macromolecules
¢ Journal of Food Processing and Preservation

e Journal of Polymers and the Environment

e Food Bioscience

e Powder Technology

¢ Drying Technology

AnNpoocievoels o€ o1e0v] EMOTNNOVIKG TEPLOOIKE pE KPLTES (UE 00TEPIOKO EMIGNpivovTOL
01 01 1oc1EVGELS 6TIS 0Toieg eipan corresponding author) :

1.

10.
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Raphaelides, S. and Karkalas, J. (1988) Thermal dissociation of amylose-fatty acid
complexes. Carbohydrate Research, 172, 65-82.

Raphaelides, N.S.* (1991).An investigation of the quantitative relationship of amylose-
monoglyceride interactions. LWT-Food Science and Technology. 24,391-396.
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24.
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Food Science and Technology.. 25,95-101
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Texture Studies, 23, 297-313.

Raphaelides, S. N.* (1993). Rheological studies of starch-fatty acid gels. Food
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Raphaelides, S. N. *, Ambatzidou, A. and Petridis, D.(1996).Sugar composition effects on
textural parameters of peach jam. Journal of Food Science. 61, 942-946.

Xu, Z-M. and Raphaelides, S. N.*(1998).Flow behaviour of concentrated starch
dispersions using a tube rheometer of novel design. Journal of Texture Studies. 29, 1-13.
Raphaelides, S. N.*, Grigoropoulou, S. and Petridis, D.(1998).Quality attributes of pariza
salami as influenced by the addition of mechanically deboned chicken meat. Food Quality
and Preference .9, 237-242.

Karapantsios, T. D., Sakonidou, E.P. and Raphaelides, S. N. (2000). Electrical conductance
study of fluid motion and heat transport during starch gelatinization. Journal of Food
Science.65, 144-150.

Antoniou, K. D., Petridis, D., Raphaelides, S.N *, Ben Omar, Z. and Kesteloot, R. (2000).
Texture assessment of French cheeses. Journal of Food Science.65, 168-173.

Gavrielidou, M. A., Vallous, N. A., Karapantsios, T. D. and Raphaelides, S.N. (2001). Heat
transport to a starch slurry gelatinising between the drums of a double drum dryer Journal
of Food Engineering, 54, 45-58

Karapantsios, T.D., Sakonidou, E.P. and Raphaelides, S.N. (2002).Water dispersion
kinetics during maize starch gelatinization. Carbohydrate Polymers, 49, 479-490.
Sakonidou, E.P., Karapantsios, T.D., and Raphaelides, S.N (2003) Mass transfer
limitations during starch gelatinization. Carbohydrate Polymers,53, 53-61.

Kalogianni, E.P., Savopoulos, T., Karapantsios, T.D and Raphaelides, S.N. (2004).A
dynamic wicking technique for determining the effective pore radius of pregelatinized
starch sheets. Colloids and Surfaces. B.Bionterfaces, 33, 159-167.

Raphaelides, S.N.* and Gioldasi A.(2005). Elongational flow studies of set yogurt. Journal
of Food Engineering, 70, 538-545.

Xu, Z.-M. and Raphaelides, S.N.* (2005) A dynamic U-tube rheometer of novel design
for the study of weak gels and foams. Rheologica Acta, 45, 77-82.

Raphaelides, S.N.*, Antoniou, K.D, Vasilliadou, S., Georgaki, C. and Gravanis, A.
(2006).Ripening Effects on the Rheological Behaviour of Halloumi Cheese. Journal of
Food Engineering,76, 321-326

Raphaelides, S.N.* and Georgiadis, N. (2006) Effect of fatty acids on the rheological
behaviour of maize starch dispersions during heating. Carbohydrate Polymers, 65, 81-92.
Raphaelides, S.N.* and Georgiadis, N. (2007) Effect of fatty acids on the rheological
behaviour of pea starch dispersions during heating. Food Hydrocolloids, 21, 1188 — 1200.
Xu, Z.-M., Emmanouelidou, D.G., Raphaelides, S.N.* and Antoniou, K.D. (2007) Effects
of heating temperature and fat content on the structure development of set yogurt. Journal
of Food Engineering, 85, 590-597.

Raphaelides, S.N.* and Georgiadis, N. (2008) Effect of fatty acids on the rheological
behaviour of amylomaize starch dispersions during heating. Food Research International.
41, 75-88.

Mantzari, G., Raphaelides, S.N.*, and Exarhopoulos, S. (2010) Effect of sorbitol addition
on the physicochemical characteristics of starch-fatty acid systems. Carbohydrate
Polymers, 79,154-163.
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Raphaelides, S.N.*, Arsenoudi, K., Exarhopoulos, S. and. Xu, Z.-M (2010). Effect of
processing history on the functional and structural characteristics of starch-fatty acid
extrudates. Food Research International, 43, 329-341.
Raphaelides, S.N.*, Dimitreli, G., Exarhopoulos, S., Kokonidis, G and Tzani, E. (2011).
Effect of processing history on the physicochemical and structural characteristics of starch-
fatty acid extrudates plasticized with glycerol. Carbohydrate Polymers,83, 727-736.
Exarhopoulos, S and Raphaelides, S.N.* (2012) Morphological and structural studies of
thermally treated starch-fatty acid systems. Journal of Cereal Science, 55, 139-152.
Raphaelides, S.N.*, Dimitreli , G., Exarhopoulos, S., Mintzas, D. and Lykidou, A.(2012)
Effect of processing conditions on the physicochemical and structural characteristics
of pregelatinised starch—fatty acid—glycerol extrudates. Carbohydrate Polymers, 88, 282—
289.
Yovanoudi, M., Dimitreli, G., Raphaelides, S.N.* and Antoniou, K.D. (2013) Flow
behavior studies of kefir type systems. Journal of Food Engineering, 118, 41-48.
Vasiliadou, E., Raphaelides, S.N.* and Papastergiadis, E. (2015) Effect of heating time
and temperature on partially gelatinized starch-fatty acid interactions. LWT - Food
Science and Technology, 60, 698-707
Raphaelides, S.N.*, Dimitreli,G., Exarhopoulos, S., llia, E. and Koutsomihali, P.(2015)
A process designed for the continuous production of starch inclusion complexes on an
industrial scale. Food and Bioproducts Processing, 96, 245-255.
Marinopoulou, A., Kalogianni, E.P. and Raphaelides, S.N. (2016) Amylose-fatty acid
inclusion complexes as examined by interfacial tension measurements. Colloids and
Surfaces B: Biointerfaces, 137, 133-137.
Marinopoulou, A., Papastergiadis, E., Raphaelides, S.N.* and Kontominas, M.G. (2016)
Morphological characteristics, oxidative stability and enzymic hydrolysis of amylose-fatty
acid complexes. Carbohydrate Polymers, 141, 106-115.
Antoniou, K.,D., Exarhopoulos, S., Raphaelides,S.,N., Dimitreli, G. and Thomareis, A.,S.
(2016) . Effect of Sodium Caseinates Addition on the Rheological Properties of
Kefir during Gel Formation. Journal of Food Research, 5, 114-120.
Dimitreli,G., Exarhopoulos, S., Goulas, A., Antoniou, K.,D. and Raphaelides,S.,N.
(2016).Effect of Kefiran and Milk Proteins Addition on the Rheological Behavior of Glucono-
d-Lactone Induced Milk Gels. Journal of Food Research, 5, 121-128.
Marinopoulou, A., Papastergiadis, E., Raphaelides, S.N.* and Kontominas' M.G. (2016)
Structural characterization and thermal properties of amylose- fatty acid complexes
prepared at different temperatures.Food Hydrocolloids, 58, 224-234.
Marinopoulou A., Papastergiadis E., Raphaelides S.N.*(2016): An investigation into the
structure, morphology and thermal properties of amylomaize starch-fatty acid complexes
prepared at different temperatures. Food Research International, 90, 111-120.
Marinopoulou A., Papastergiadis E., Raphaelides S.N.*(2017): Investigation of the
presence of KCI in the structure and morphology of V-amylose-inclusion complexes.
Journal of Inclusion Phenomena and Macrocyclic Chemistry, 88, 69-76
Exarhopoulos S., Raphaelides S.N.* and Kontominas, M.G. (2017) Conformational
studies and molecular characterization of the polysaccharide kefiran. Food Hydrocolloids,
77, 347-356.
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