ANNA MAPINOIIOYAOY

Awev0. Epyacioc: Tunua Emoetung kot Teyvoroyiag Tpopipwy, Xyoin
l'soteyvikov Emommuav, Aebvég Mavemommpio g EALGSOC,
2ivdog, Osooalovikn

TnA. Epyaciag: 2310 013373

Hlektpovikd tayvdpopeio amarinop@ihu.gr,

MEAIA EINIETHMONIKOY ENAIA®EPONTOX

Teyvoroyla kot TOOTIKOG EAEYYOG GPOVT®V Kol Aayoavikdv. Puowoynueio apviov. Teyvoroyia kot
TOWTIKOG EAEYYOG TPOPILOV QUTIKNG TPOEAELONG. AVATTUEN AETOLPYIKOV TPOQipmV. AvAamTuén
B100106TOUEVOV VAIKOV GUCKEVOGIEG OO PUGTKA TOAVLLEPT).

1. XITIOYAEXZ-EKITAIAEYXH

e 2016 Awoxktopikd Aimhmpo, Doctor of Philosophy (Ph.D.) Xnueiag, Tufuo Xnueiog, Zyxoin
Octikov Emomuov, [Havemomuo loavvivov

e 2010 Meramrvyoxd Aimiopa, Master of Science (M.Sc.) Emiotiung kor Teyvoloyiog
Tpopipwv, IN'eowmovikny XxoAn, Topéoac Emotung kot Texvoroyiag Tpoeipwv, Apiototérelo
[Mavemomuo Oecoarovikng (A.I1.0)

e 2007 IItvuyio Eviaiov xvxlov XZmovdmv (Integrated Master). T'ewmoviky Xyoln, Touéog
Emotung kot Teyvoloyiag Tpopipwv, Apiototéreto [avemomuo @socorovikng (A.I1.0)

e 2007 IMruyio 'ecwndvov pe katevBvvon Emomung kon Texvoroyiog Tpoeipmy
I'somovikn Zyxohn, Topéag Emomung kot Teyvoroyiag Tpoeipnmv, Apiototédeto [Tavemotmo
®eoocarovikng (A.I1.0).

2. EHNIMOP®QYXH-XYNEXIZOMENH KATAPTIXH
ITAPAKOAOYO®HXH XEMINAPIQN_ IIXTOIOIHXEIX

e IIXETOIIOIHTIKO Q-CERT. Awdwktvokd Zepwvdapio 56 opov EmbBewpntov/Emikepaing
Embewpnrdv ISO 9001:2015, ISO 22000:2018 (ISO 19011:2018) mov mpayuatomombnke omd
v QMSCERT [21-27/11/2022].

e Postgraduate Diploma (LRN)_ (Level 7) in Training and Development, Learning
Resource Network (LRN). Awebvrg ITiotomoinon amd 10 Bpetavikd Popéa ITictomoinong
avayvopiopévog and to Office of Qualifications and Examinations Regulation (OFQUAL).

e INwotomomrtikd smpépemong minpogopikis. Exkmadsvtikd mpdypoupo «Advanced
Microsoft Excel 2013», Awpkeia 2 ufveg (48 mpeg), EE omootdoemg Ilpoypdappota
Enayyelpotikng Emudpewong kot Katdptiong, e-Learning [avemotiuio Abnvaov-EBviko kot
Koanodiotpriokd Tlavemomiuio Afnvov (EKITIA). Tlpdéypoppe ocvpminpopetikig €€
0m06TAcEMS eKmaideven. Exmadevtikd mpdypappa «HTML ken JavaScpirt Te mpdto
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Brijpata oto Web Development», Awpkeia 2 punqveg, E-Learning ITovemotmuio Anvav-
E6viko ko Kamodiotpraxo Iavemotiuio Adnvov (EKIIA).

IMetonompévog Exnardevtig Endapkerog Evinrikov g Mn Tomkig Exnaidgvone. Mélog
TOV HUNTPMOOL TIOTOMOMUEVOV EKTTOOELTOV evnAikwv pe Ihietomompévny Exmordgvtiki
Endpkero tov E.OILILEIT (EOvikdc Opyavicpdg ITistomoinong Ilpocovieov kot
Enayyelpoticov [lpocavatoiiopon).

3. AIAAKTIKH EMIIEIPIA

e 15/01/2025 péypr onpepa. Erikovpn Kadnyiqrpua
AebBvég Tlavemotquio ¢ EALGSoc-Zyoing Tewteyvikdv Emommuov-Tuqua Emoetiung
kot Teyvoroylag Tpooipwv Adackario padnparov: Teyvoroyia kot ‘EAeyyoc [Towdtrag
Zimpav, Mnyovikn Tpooeipwv II, Exeepyosio Tpoeipwv I

o 01/12/2023 ¢wg 28-06-2024. Evretoinivy AdG.06K0VGO.
Aebvég Tlavemotuo g EALGS0g-Zyoing ewteyvikadv Emomuov-Tuiua Emomung
kot Texyvoroylag Tpooipwv. Awwaockeiic podnpdrov: ‘Eleyyoc xor  Aacedion
[Mowtrag, Teyvoloyiag kot 'EAeyyog [Towdtrag Zitnpdv.

e 06/10/2023 £mg 29/11/2023. AkadNpoiKOS VTOTPOPOS
Aebvég Tlavemotquio ¢ EALGSoc-Zyoing Tewteyvikdv Emommuov-Tuqua Emoetiung
kot Teyvoroyiog Tpooipnmv. Ardackaiio padfipartos: Xvcokevacio Tpoeipmy.

e 20/02/2023 ¢mg 31/06/2023. Akodnpaikog vrdTpopog
Aebvég Tlavemotuo g EALGS0g-Zyohng ewteyvikav Emomuov-Tuqua Emommung
ka1 Teyvoroyiog Tpogpipnmy. Avdackariio padqportog: Pvcucéc I610tTeg Tpopinwv

o 20/02/2023 £mwg 31/06/2023. AkadNpoiKOS VTOTPOPOS
Aebvég Tlavemotuo g EALGS0g-ZyoAng ewteyvikav Emomuov-Tunuo Emomung
kot Teyvoroylag Tpooipwv. Atdackario padqpartog: Teyvoroyia kot ‘EAeyyoc [Towdmrag
oUMpPOV

o 14/11/2022 £wg 10/02/2023. AkadNpoiKOS VTOTPOPOS
Aebvég Tlavemotquio g EALGSoc-Zyoing Tewteyvikdv Emommuov-Tunpa Emotiung
ka1 Teyvoroyiog Tpogpipmv. Avdackaerio padfportog: Zvokevacio Tpoepipmy

o 21/02/2022 £wg 01/07/2022. Akadnpoikog vroéTpoPog
Aebvég Tlavemotquio g EALGdoc- Zyoing lewteyvikdv Emomuov-Tuqpa Emomung
kot Teyvoroyiag Tpooipwv. Adackario padqpartos: Teyvoroyia kot ‘EAeyyoc [Mowdmrag
ounpOV

o (01/03/2021 £wg 05/07/2021. AkadNpoIKOS VTOTPOPOS
AeBvég Tavemommuo g EALGdog- Xyolnc emteyvikdv Emomuov-Tunua Emoetiung
kot Teyvoloyiog Tpopinwv. Adackario padpatog: Teyvoroyia kot ‘Edeyyoc Moot tog
ounpOV

o 17/02/2020 £mwg 29/06/2020. MavemoTnoKoOs VTOTPOPOS
Aebvég Tlavemomuio g EAAGS0G-Ed1kdc Aoyaprooudg Kovdvdiov ‘Epsvvag, Tunuo
Emotung kon Teyvoroyiog Tpopipwv. Atdackario pabnpatov: Teyvoloyia kot Eheyyog
[Mowdtmrag cumpav, IIAnpoeopiky
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25/02/2019 ¢mg 28/06/2019. IMavemoTuokog vToTPoPog

Ale&avdpero  Teyvoloywd Topvopa  Oeccarovikng-Ewdikoe Aoyaproopdg Kovovriov
‘Epevvag, Tunuo Teyxvoroyiag Tpooeipmv. Awdackoiio padnpdtov: Teyvoloyia ot
éleyyog [Mowvttag ortnpav, [TAnpoeopikn 11 pe epappoyés oty Bropmyavia Tpopipwmv.
20/02/2018 ¢mg 29/06/2018. IavemoTuoKOS VTOTPOPOG

AAeEhavopero  Teyvoroyikd ‘Iopvpa Oeocarovikne-Ewdikdg Aoyapracpoc KovovAiov
‘Epevvag, Tunuo Teyvoloyiag Tpooginwv. Awdackario padipoertog: Teyvoroyio kot
éleyyoc [Mowdtmrag crtnpav

20/02/2018 ¢mg 27/03/2018. Avddokovea,

AleEbdvopero  Texvoroywd ‘Topopa Oeocarovikng-Ewdwkoc Aoyopuoocuds Kovovrimv
‘Epevvag, Tunua Teyvoroyiag Tpoeinwv

YEMINAPIO BPAXEIAY EKITAIAEYXHYX: «Xitnpd: koAMépyslo Kot HeTOmoinon o€
npoidvta mpootifépevng a&iacy g evikng Ipappoateiog Ate Biov MdOnong kow Néag
Ievidg, AevBvvon Néag [evidg oto mhaico g mpoypdupotog ‘TPIIITOAEMOY’.
AaokoAio padnpdtov: «2.3. Aleon Kol aro@Aoi®mon ONUNTPLOK®OV KApTdvy (2 dpeg),
«2.5. ZyuydaAomoinon-motoTnTa SLUtydoilon Kot Tpateg VAEG Lupaptkomotiag» (3 dpeg).
20/02/2017 ¢mg 30/06/2017. IovemoTUIoKOS vVTOTPOPOG

AAeEavopero  Teyvoroyikd ‘Idpvpa Oeocarovikne-Ewdikdg Aoyapracpoc KovovAiov
‘Epevvag, Tunua Texvoroyiag Tpoeipwv

IMPOT'PAMMA: «Anokton Akaonpaikng Awaktikng Eunepilag oe Néovg Emotnpoveg
Katoyovg Awaxtopwkov 2016-2017 oto AreEdvopero TEI Oeoocarovikng Ardackario
padnqpatog: Teyvoroyia kot Ereyyog ITowdtntog citnpdv.

10/05/2014 ém¢ 19/05/2014. TMovemoTNUIOKOS VTOTPOPOS

AAeEavopero  Teyvoroyikd ‘Iopvpa Oeocarovikne-Ewdikdg Aoyapraopoc KovovAiov
"Epgvvag, Tunua Teyvoroyiag Tpoeipmv.

EPTO/ZEMINAPIO BPAXEIAY EKITAIAEYXHX: «Am6 10 oAevpt ©T0 YO
Teyvoroyla mapacKevng Kot apyEG LAPKETIVYK TPOTOVT®V opTomotiag Kot Cupaptkdvy
Awaokoiio podipatog: «Ilowdtnta oyuydaiod, mpmdteg VAec Lvpoapikomotiog Kot
napackevn Supapikodvy (3 dpeg). [Inyn Xpnuoatodotnong: IN'evucn I'pappateio Néag IN'evidg
o10 mhaicto g mpdéng “TPIIITOAEMOY’.

4. EPEYNHTIKH KAI EITATTEAMATIKH EMIIEIPIA

19/09/2024 ¢mg 15/01/2025. Méhog TG EPEVVNTIKNG Opddag

Aebvég Tlavemomuio g EAAGS0G-Ed1kdc Aoyaprooudg Kovdvdiov ‘Epsvvag, Tunuo
Emomung ko Teyvohoylag Tpoeipwv. IMPOTI'PAMMA: «ITihotikn Eeappoyr tov
[Tpotomov "ANTIOXCERT" oe Kbpro Aypodiatpoeikd ITpoidvrorn

01/08/2020 £mg 30/09/2023. Méhog TS EPEVVITIKNAG Opddag

Aebvég Tlavemotquio g EALGSog-Ewdwcoc Aoyapraocuog Kovoviiov ‘Epgvvag, Tunua
Emomung kot Teyvoroyiag Tpooinwv. IIPOI'PAMMA: «Evepyéc Biroamowodounoueg
2vokevaociec Tpoeipwv pe Bdon 1o Apvio».

01/08/2021 ¢mg 30/09/2023. M£hog THS EPEVVITIKNG OPAOAG
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Aebvég Tlavemompo g EALGd0g-Ed1kdc Aoyaprooudg Kovdviiov ‘Epsvvag, Tunpo
Emomung ko Teyvoroyiog Tpoginmyv. IPOI'PAMMA: «Evepyéc Broamotkodopnoiueg
2vokevaociec Tpoeipwv pe Bdon 1o Apvio».

19/05/2023 émg 28/06/2023. M£Lhog TNG EPEVVNTIKIG ORAdOG

Aebvég Tlavemomuio g EAAGS0G-Edikdc Aoyaprooudg Kovdvdiov ‘Epsvvag, Tunuo
Emotung kot Teyvoroyiag Tpooipwv. IPOI'PAMMA: «MeAétn mpoidvImVv Kagéy.
01/12/2022 ¢mg 31/12/2022. M£hog TS EPEVVIITIKNG OPAOAG

Aebvég Tlavemompuo g EALGS0g-Edikdc Aoyaprooudg Kovdviiov ‘Epsvvag, Tunpo
Emotmung kot Texyvoroyioag Tpogipwv. IPOIPAMMA: «MgAetn TpoidVIOV KOQEN.
25/06/2022 £m¢ 30/06/2022. M£hog THS EPEVVIITIKNG ONGOAG

Aebvég Tlavemotquio g EAAGS0og-Ewdwcoc Aoyapraouods Kovoviiov ‘Epgvvag, Tunua
Emomung xou Teyvoroylag Tpogipwv. IPOTI'PAMMA: «pofoM] @@erlodg Mmopdv
M VIKOD K0AOKLOOGTOPOVL Ko amotelesudtev epgvvav otov Topéa Tov Amdimvy.
01/12/2021 émg 15/12/2021. Méhog TG EPEVVNTIKNG ORAdOG

Aebvég Tavemomuo g EALGS0og-Edikdg Aoyoapracpog Kovoviiov Epevvag, Tuquo
Emotmung kot Texyvoroyiag Tpogipwv. IPOTPAMMA: «MgAétn TpoidvTOV KOQEN.
24/03/2020 £mg 18/12/2020. Méhog TS EPEVVITIKNAG Opddag

Aebvég Tlavemotquio g EAAGS0og-Edwcoc Aoyaproouodg Kovoviiov ‘Epgvvag, Tunua
Emomung ko Teyvoroyiag Tpoopipwv. IPOT'PAMMA: «EmBpdafevon coppéroyns tov

£pyov Success og oviaymviotikd npoypaupato tne EE».

12/11/2018 émg 31/03/2019. Méhog TG EPEVVNTIKNG ORAdOg

Ale&avopeto  Teyvoloyweod Topvopo Oeccarovikng-Ewdikde Aoyaproouds Kovoviiov
"Epevvog, Tunua Texvoroyiog Tpoginwv. IPOT'PAMMA: «EmBpdBevon cuppéroyng tov

£pYOL SUCCESS o€ avTayovieTkd tpoypdaupato g EE».

20/02/2018 £mg 30/04/2018. Emotnuovika YrevOuvi

AAeEavopero  Teyvoroyikd ‘Iopvpa Oeocarovikne-Ewdikdg Aoyapraopoc KovovAiov
‘Epevvag, Tunuo Teyxvoroyiag Tpooipwv. EEMINAPIO BPAXEIAY EKITAIAEYXHX:
«X1tnpd: KaAMEPYELD Kol petamoinon o€ mpoidvio mpootiBéuevng afiogy [kmd. "Epyov:
20801] g I'evikng I'papparteiog Ao Biov Mabnong kot Néag I'evidg, Atevbvvon Néog
I'evidg oto mhaicto g mpoypappatoc “TPIIITOAEMOZ’.

01/07/2015 émg 18/09/2015. MéLog THS EPEVVITIKIAG ORADG

AAeEavopero  Teyxvoroywod ‘Topvpa Oeocoroviknc—Ewwog Aoyaproouds Kovoviimv
‘Epevvag, Tuniua Teyxvoroyiag Tpooipmv. IPOI'PAMMA:_«Enidpaon g cvotoong 6t

otafepdTnTo OEpLKA ETEEEPYACUEVOV YOAUKTOUATOV.

18/06/2014 émg 31/10/2015. Méhog TG EPEVVNTIKNG ORAdOg

AAe&avopelo  Teyvoloywod Topvopa  Oeccarovikng—Ewwog Aoyapracudc Kovdviiov
‘Epevvog, Tunua Texvoroylag Tpoepipwv. IMMPOI'PAMMA: Apwreio I «FRYSAFE-
Kowvotéuog teyvikn yio Tov Tpocolopioud TNG TOOTNTAS TOV EANI®MV TNYOVIGUATOC TOV

BonbBa ot Peitioon g modtnTog Kol AGQAIAELNS TOV THYOVITOV TPpoipwvy tov E.IL
«Exmaidevon kot Aw Biov Mdabnony. IInyn Xpnuoatoddmone: Evpomndikdé Kowwmviko
Tapeio (EKT) kot 1o EAAnvikd Anuoocto.

12/05/2009 émg 30/06/2009. Méhog Epgvvntikig opddag
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Apwototéreto TTavemompio @sooarovikng-Emtponn Epevvav, I'ewmovikn XyxoAn, Topéag
Emomung ko Teyvoroyiog Tpoeipwv, Epyoctipro Xnuelag kot Bioynueiog Tpopipwmv.
IMPOI'PAMMA: «Extiunon depyocidv mowtikng vroBdfuiong dvo vémv mpoidviwv
Toyivi-pe—puéi

5. YHHOTPO®PIEX-ATAKPIXEIX

o Yrmorpogio IKY Evicyvon petadidaktopmv EPELVNTMV EPELVNTAOV/EPELVNTPLGV, 1°
KOKAOG
23/2/12017 ¢wg 22/2/2019 Hpodypaupa Ymotpoeiog IKY «Evioyvon petadidoktdépmv
gpevvnTev/epeuvnTplov, 1° kokhogy (MIS5001552) oto mhaicio tov Emiyeipnoiokond
[Ipoypaupatog «Avamtoén Avpomivov Avvopikov, Exraidevon kot Awd Biov Mdabnony,
mov ovyypnpatodoteitar and 10 Evpomaikdé Kowvovikd Tapeio-(EKT) kot 10 eAinviko

onuoao.

o Yrozpogia IKYDA Tlpdypaupa IKYDA (IKY-DAAD). Méhog epeuvnTikng opddag
1/1/2012 ¢mg 31/12/2014._ Mpodypoupo IKYDA (IKY-DAAD): «IIpodbnong tov
QVTOALOYDV KOl THG EMGTNUOVIKTG cuvepyaciag EAAGdac-T'eppaviacy. @épa peuvnTIKOD

apoypappotos: «Blovikd amd puotkd molvuepn Y100 EQPOPUOYES LETAPOPAS POUPUAKOVY.

6. ZENEX 'AQXXEY —-AIAKPIZEIX

Eéveg ylwooeg
e Ayyhwa: Certificate of Proficiency in English-The University of Michigan-Eninedo:
Apwotn yvoon (I'2/C2).
e Toilxka: Delf 2nd Degree (UNITES A5 ET A6), Diplome D’ Etudes en Langue
Frangaise, Diplome d’Etudes Supérieures. Eninedo: Iohd kar yvédon (I'L/C1).

e Kartoyog motomomtikov Emdpkelog kor Adgwog AWWookoAiog TG AyyMKNG
YAoooog o Kévrpa EEvov YAowoodv avayvopiopévn ond tnv EAAnvikn Anupokpartios:
YIIEIO-IIeprpeperokyy A/von Ilpotofdduiag & AsgvtepoPdduiog Exmaidevong
Kevtpumce Moaxkedoviag.

Ae&10TnTES TANPOPOPIKIS

o TIpoywpnuévec Ae&otnteg ITAnpogopikng: ECDL Expert certificate
¢ Boaowiég I'vboeig ko Ae&lotnteg otn Xprion H/Y: ECDL Core certificate
2vuuctoyn otny Opyavwon 2ovedpiwy
Mé£rog THG opyavoTiKig emTpomig tov 16™ EYCSTW (16™ European Young Cereal
Scientists and Technologists Workshop), April 18-21, 2017, Thessaloniki, Greece
20vopouéc-Zounuétoyn o ovii0y0vg
Méroc Tewteyvikov Empeinmmpiov EAradag (I'EQT.E E.) Méhog tov ['smmovikon
YvALdyoL Makedoviag-Opdxng
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7. KATAAOT'OX ENNIXTHMONIKQN AHMOXIEYXEQN

10.

11.

AHMOZXIEYZXEIX XE AIEONH EINIZXTHMONIKA ITEPIOAIKA KAI XE ITPAKTIKA
XYNEAPIQN

Al. Anpocievosig o€ £YKPLTo 01E0V EMOTNHOVIKG TEPLOOIKA PE KPITEG

Lazaridou, A., Marinopoulou A., Matsoukas, N.P. Biliaderis C.G. (2014). Impact of flour
Impact of flour particle size and autoclaving on B-glucan physicochemical properties and starch
digestibility of barley rusks as assessed by in vitro assays. Bioactive Carbohydrates and
dietary fibre, 4, 58-73.

Georgiou, D., Marinopoulou, A., Ritzoulis, C., Papastergiadis, E. Kalogianni, E.P. (2015).
Capillary penetration in cellulose and polyethylene porous media: effect of contact with
vapours and partial saturation with a non-miscible liquid. Colloids and Surfaces A:
Physicochemical and Engineering Aspects, 483, 297-306.

Marinopoulou, A., Kalogianni, E.P, 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., Kontominas, M.G. (2016).
Morphological characteristics, oxidative stability and enzymic hydrolysis of amylose-fatty acid
complexes. Carbohydrate Polymers, 141, 106-115.

Marinopoulou, A., Papastergiadis, E., Raphaelides, S.N., Kontominas, M.G. (2016). Structural
characterization and thermal properties of amylose-fatty acid complexes prepared at different
temperatures. Food Hydrocolloids, 58, 224-243.

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.

Marinopoulou, A., Raphaelides. S.N. (2018). Dynamic light scattering and electrophoretic
mobility studies of starch-fatty acid complexes in solution. International Journal of
Biological Macromolecules, 116, 585-590.

Marinopoulou, A., Papastergiadis, E., Raphaelides, S.N. (2019). Inclusion Complexes of
Non-Granular Maize Starch with Fatty Acids and Ibuprofen. A Comparative Study of Their
Morphology and Structure. Starch/Stéirke, 71, 1800100.

Lazaridou, A., Marinopoulou, A., Biliaderis, C.G. (2019). Impact of flour particle size and
hydrothermal treatment on dough rheology and quality of barley rusks. Food Hydrocolloids,
87, 561-569.

Marinopoulou, A., Christofilos, D., Arvanitidis, J., Raphaelides, S.N. (2019). An investigation
into the possibility of molecular inclusion complexation of indomethacin with starch by the
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12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24,

25.

alkaline method. Journal of Inclusion Phenomena and Macrocyclic Chemistry, 93 (3-4),
347-359.

Marinopoulou, A., Christofilos, D., Arvanitidis, J., Raphaelides, S.N. (2019). Study of
molecular inclusion complex formation of amylose with indomethacin. Starch/Stirke, 71,
1800295.

Marinopoulou, A., Petridis, D., Raphaelides, S.N. (2019). Assessment of textural changes in
sliced pan bread on aging using sensory and instrumental methods. Journal of Food
Processing and Preservation, 43, 13982.

Marinopoulou, A., Karageorgiou, V. Papastergiadis, E., lordanidis, C., Dagklis, A,
Raphaelides, S.N. (2019). Production of spray-dried starch molecular inclusion complexes on
an industrial scale. Food and Bioproducts Processing, 116, 186-195.

Konstantakos, S., Marinopoulou, A., Papaemmanouil, S., Emmanouilidou, M., Karamalaki,
M., Kolothas, E., Saridou, E., Papastergiadis, E., Karageorgiou, V. (2019). Preparation of
model starch complex hydrogels. Food Hydrocolloids, 96, 365-372.

Mansour, G., Zoumaki, M., Marinopoulou, A., Raphaelides, S. N., Tzetzis, D., Zoumakis, N.
(2020). Investigation on the Effects of Glycerol and Clay Contents on the Structure and
Mechanical Properties of Maize Starch Nanocomposite Films. Starch/Stiirke, 1900166.
Marinopoulou, A., Papageorgiou, M., Irakli, M., Gerasopoulos, D. (2020). Effect of olive pulp
enrichment on physicochemical and antioxidant properties of wheat bread. International
Journal of Food Studies, 9(1), 178-192.

Skarlatos, L., Marinopoulou, A., Petridis, D., Raphaelides, S.N. (2020) Texture assessment of
set yogurt using sensory and instrumental methods. International Dairy Journal. 104, 104644.
Marinopoulou, A., Papadakis, D., Petridis, D., Papageorgiou, M. (2020). Monitoring Staling of
Packaged Sliced Pan Breads: Physicochemical Properties, Sensory Evaluation, and Consumer
Preference. Journal of Culinary Science and Technology, 18(5), 396-412.

Mansour, G., Zoumaki, M., Marinopoulou, A., Prevezanos, M., Raphaelides, S.N. (2020).
Characterization and properties of non-granular thermoplastic starch-Clay biocomposite films,
Carbohydrate Polymers, 245, 116629.

Marinopoulou, A., Karageorgiou, V., lordanidis, C., Athanasios Dagklis, A., Zoumakis, N.,
Raphaelides S.N. (2021). Parametric analysis of the spray drying process for the production of
starch molecular inclusion complexes with fatty acids. Drying Technology, 39,5, 580-595
Marinopoulou, A., Christofilos, D., Arvanitidis, J., Raphaelides, S.N. (2021). Interaction of
Tretinoin and Nimesulide with Amylose Matrices, Starch/Stirke, 73(1-2), 2000054.
Marinopoulou, A., Karageorgiou, V., Petridis, D., Raphaelides, S.N. (2020). Physical
properties of starch-paracetamol molecular inclusion complexes produced by the spray drying
process on an industrial scale, Drying Technology, 39(12):1-18

Marinopoulou, A., Petridis, D. (2021). A comparative study of the effect of different cooking
methods on the quality and shucking of mussels. Journal of Food Processing and
Preservation, 46, e15875.

Skaltsi, A., Marinopoulou, A., Poriazi, A., Petridis, D., Papageorgiou, M. (2021).
Development and optimization of gluten-free biscuits with carob flour and dry apple pomace.
Journal of Food Processing and Preservation, 46, e15938.
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27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

Skarlatos, L., Marinopoulou, A., Petridis, D., Raphaelides, S.N. (2021). Texture attributes of
acid coagulated fresh cheeses as assessed by instrumental and sensory methods. International
Dairy Journal, 114, 1049309.

Kalogianni, E.P., Georgiou, D., Marinopoulou, A., Petridis, D., Dimitreli, G. (2021). A novel
rapid method for the determination of frying oil quality: development of prototype and
equations and examination with respect to legislation criteria. International Journal of Food
Science and Technology, 56(6), 2832-2842.

Bousi, C., Sismanidou, O. X., Marinopoulou, A., Raphaelides, S. (2022). Effect of sugar
addition on the elongational and shearing deformation behavior of sesame paste systems.
LWT- Food science and technology, 153, 2022, 112479.

Marinopoulou, A, Zoumaki, M., Goulas, A., Petridis, D., Raphaelides, S., Aslampaloglou, A.,
Tzikas, A., Karageorgiou, V. (2022). Functional Characteristics and Physical Properties of
Spray Dried Starch Inclusion Complexes with Drugs. Starch/Starke, 74(1-2), 2100176.
Marinopoulou, A, Zoumaki, M., Goulas, A., Raphaelides, S., Karageorgiou, V. (2022).
Biodegradable films from spray dried starch inclusion complexes with bioactive compounds —
the effect of glycerol and pH. Starch/Stirke, 74, 2200133.

Theofilos Frangopoulos, Anna Marinopoulou, Athanasios Goulas, Eleni Likotrafiti, Jonathan
Rhoades, Dimitrios Petridis, Eirini Kannidou, Alexios Stamelos, Maria Theodoridou, Athanasia
Arampatzidou, Alexandra Tosounidou, Lazaros Tsekmes, Konstantinos Tsichlakis, Giorgos
Gkikas, Eleftherios Tourasanidis, Vassilis Karageorgiou. (2023). Optimizing the functional
properties of starch based biodegradable films. Foods 12, 2812.

Noulis, K., Frangopoulos, T., Arampatzidou, A., Tsekmes, L., Marinopoulou, A., Goulas, A.,
Karageorgiou, V. (2023). Sodium Trimetaphosphate Crosslinked Starch Films Reinforced with
Montmorillonite. Polymers 2023, 15, 3540.

Marinopoulou, A., Kagioglou, G., Vacharakis, N., Raphaelides, S., Papageorgiou, M. (2023).
Effects of the Incorporation of Male Honey Bees on Dough Properties and on Wheat Flour
Bread’s Quality Characteristics. Foods, 12(24), 4411.

Marinopoulou, A., Zoumaki, M., Raphaelides, S., Karageorgiou, V., Goulas, A. (2024).
Characterization of spray dried starch systems of natural antioxidant compounds.
Starch/Stiarke, 2300069.

A. Marinopoulou, V. Christopoulou, O. Karabinaki, D. Christofilos, J. Arvanitidis. (2024).
The high-pressure response of trans-cinnamic acid crystals studied by Raman spectroscopy.
Applied Research, e202300129.

Ntalios, E., Raphaelides, S., Marinopoulou, A. (2024) An Investigation of Changes in the
Rheological Properties of Toast Pan Bread Dough during the Various Processing Steps of
Kneading in an Industrial Bakery. Gastronomy, 2(2), 57-72

Frangopoulos, T., Dimitriadou, S., Ozuni, J., Marinopoulou, A., Goulas, A., Petridis, D.,
Karageorgiou, V. (2024). Assessing the Fatigue Stress Behavior of Starch Biodegradable Films
with Nanoclay Using Accelerated Survival Test Methods. Applied Science, 14, 7728.
Frangopoulos, T., Ketesidis, A., Marinopoulou, A., Goulas, A., Petridis, D., Karageorgiou, V.
(2024). Accelerated Life Testing of Biodegradable Starch Films with Nanoclay Using the
Elongation Level as a Stressor. Foods, 13, 3333.

Marinopoulou, A., Sevastopoulou, N., Farmouzi, K., Konstantinidou, E., Alexandri, A,
Papageorgiou M. (2024). Impact of Hemp (Cannabis sativa L.) Protein Addition on the
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40.

Rheological Properties of Wheat Flour Dough and Bread Quality. Applied Sciences, 14(24),
11633.
Frangopoulos, T., Marinopoulou, A., Petridis, D. et al. Films from Starch Inclusion Complexes
with Bioactive Compounds as Food Packaging Material. Food Bioprocess and Technology
(2025).

A2. Anpocievpéveg epyaciog 6€ TPUKTIKG GUVESPLOV
Avva Mapwonmovrov, Iodvvng ApPovitidng, Anunitpog Xpiotdéeilog, Xtviwovog N.

Paponiiong. Merét tov SOpK®V KOl LOPPOALOYIKMY YOPUKTNPIOTIKAOV GUUTAOK®OV LOPLOKOD
gyKAelopod apvAolng kot cvotnuaTOv apvAolng pe Plrodpaoctikég ovoiec. 17° Yvvédplo ng

‘Evoonc EMvov Puoikdv-Oecscarovikn, 13-15 Maptiov 2018.

Marinopoulou A., Dagklis A., lordanidis K., Karageorgiou V., Papastergiadis E. and
Raphaelides S.N. The Effect of Spray Drying on the Physicochemical Properties of Amylose-
Fatty Acid Inclusion Complexes 10" Hellenic Polymer Society Conference with international
participation (10" HPSC). 4-6 December 2014, Patras, Greece.

Marinopoulou A., Papastergiadis E. and Raphaelides S.N. Physicochemical Properties of
Amylomaize Starch-Fatty Acid Inclusion Complexes. 10" Hellenic Polymer Society
Conference with international participation (10" HPSC) 4-6 December 2014, Patras, Greece.

B. TAPOYZIAXEIX XE EI'KPITA AIEONH KAI TIANEAAHNIA EINIXTHMONIKA
YYNEAPIA ME KPITEX (oral & poster presentations)

B1. IIpogopikéc mapovordselg (oral presentations)

Lazaridou, A., Marinopoulou, A., Matsoukas, N.P. and Biliaderis, C.G. Effects of particle size
and autoclaving on physicochemical and functional properties of dough and Cretan barley
rusks. AACC International Annual Meeting, October 24-27, 2010, Savannah, Georgia, USA.
Kalogianni E.P., Marinopoulou A. Capillary Penetration Based Rapid Test for Frying Oil
Quality Determination. 28" Conference of The European Colloids and Intereface Society,
September 7-12, 2014, Limassol, Cyprus.

Kalogianni E.P., Georgiou D., Marinopoulou A. Novel Rapid Method for the Determination of
Frying Oil Quality Based on Capillary Penetration. 106" AOCS Annual Meeting and Industry
Showcases, May 3-6, 2015, Orlando, Florida, USA.

Kalogianni E.P., Georgiou D., Marinopoulou A., Karastogianidou C., Dimitreli G.,
Exarchopoulos S. and Arvanitaki. M. Novel Rapid Method for the Determination of Oil
Degradation during Frying: Comparison with Legislation Criteria” 13" Euro Fed Lipid
Congress “Fats, Oils and Lipids: New Challenges in Technology, Quality Control and Health”,
September 27-30, 2015, Florence, Italy.

Moapwomoviov Avva, Iloaractepyiadng EvBoupiog, Pagponiiong Ztvilavocg, Kovtounvég
MuydAng. Aopikd YOPOKINPIOTIKE KOl QUGIKOYNUIKES 1010TNTEG GULUTAOK®OV EYKAEIGLOV

apLAOING-Mmapdv  0EEmV Y XPNON ®OC VOVOPOPElS OITPOPIKoD Kot BepamevTikon
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10.

11.

12.

13.

evolapépovtog. 7° TMoavedvio Xuvédplo Oepuikng Avaivong kot Ogpuidouetpiog, 27-19
Maiiov, 2016, Iodvviva, EALGOO.

Anna Marinopoulou, Vasilios Karageorgiou, Efthimios Papastergiadis, Stylianos N.
Raphaelides Production of spray dried starch molecular inclusion complexes on an industrial
scale. 6™ International Congress on Food Technology, March 18-19, 2017, Athens, Greece.
Anna Marinopoulou. The effect of spray drying on the physicochemical properties of starch-
fatty acid inclusion complexes. 16" European Young Cereal Scientists and Technologists
Workshop, April 18-24, 2017, Thessaloniki, Greece.

E.P. Kalogianni, D. Georgiou, A. Marinopoulou, S. Exarhopoulos, G. Dimitreli. Kawvotopog
YPYOPN TEXVIKN Y10 TNV OTOTIUNGT TNG ToldTNTag TV glainv Kotd to tydvicpo. Novel rapid
method for evaluation of oil quality during frying. «<XYT'XPONEY TAXEIYX ¥TON TOMEA
TON AITHAIQN, 5 OxtoBpiov, 2017, Occcarovikng, EALGS.

A. Marinopoulou, E. Papastergiadis, S. N. Raphaelides. Physicochemical study of molecular
inclusion complexes with saturated and unsaturated fatty acids. 7° ITaveAAvio Yvvédplo Tov
Greek Lipid Forum «XYT'XPONEY TAXEIX XTON TOMEA TON AIIMAIQON, 5 OxtwBpiov,
2017, ®eccarovikng, EALGSa.

Avva Mapwvomovrov, Iodvvng ApPavitiong, Anuntpog Xpiotoeilog, Xtohoavog N.
Poaponiidng. MeAétn T@v SOUIKOV KOl LOPPOLOYIKMY YOPOKTNPIOTIKOV GUUTAOK®Y LOPLOKOV
eYKAEIGHOU apvAdiNng Kot cvoTnudtov apvAidlng pe Prodpactikég ovoieg. 17° Xuvédplo tng

‘Evoong EMvev ®voikev- @ssoarovikn, 13-15 Maptiov, 2018, O@eccarovikn, EALGSa.

Avva Mapivomtovrov, Ztoloavog N. Paponiione. Atepguvnon Kot YopoKTnpliopos GUGTNUAT®V
apdlov pe Prodpactikéc ovoieg vynAng dlatpo@o-Oepamevtikng afioc. 12° Makedovikd
2uvédpo  Awtpogne &  Awutoroyioc-Osooorovikn, 11-13 Moiov, 2018, ®socalovikn,
EAAGOQ.

A. Mapwonovrov, X. Pagoniidng. Xopoktnpiopds GLUUTAOK®OV HOPLakoD  €YKAEIGHOD
apLAO{NG Kot cuoTNUATOV opdAOL pE Blodpactikég ovoieg. 9° TTaveAlvio Tuveédplo Oeputkng
Avdlvong ko Ogpudouetpiag, 23-24 OktmPpiov, 2021, @sooarovikn, EALGDa.

T. Frangopoulos, D. Petridis, A. Marinopoulou, A. Goulas, E. Kannidou, A. Ketesidis, J.
Ozouni, S. Dimitriadou, A. Arampatzidou, L. Tsekmes, E. Koulaki, A. Lioli, D. Georgiou, E.
Kalogianni, S. Raphaelides, V. Karageorgiou. Optimization of Starch Based Biodegradable
Films Manufactured with Montmorillonite, Focusing on Mechanical, Barrier and
Physicochemical Properties. 2nd Global Summit on Food Science and Technology.
GSFST2023. March 23-25, 2023, Rome, Italy.

B2. Avoptyuévec mapovoraselg (Poster presentations)

Marinopoulou A., Lazaridou, A. and Biliaderis, C.G. Fate of B-glucans during making of
traditional Cretan barley rusks. 4" International Dietary Fibre Conference, July 1-3, 2009,
Vienna, Austria.

Lazaridou, A., Marinopoulou, A., Matsoukas, N.P. and Biliaderis C.G. Effect of particle size
and hydrothermal processing of flour on nutritional functionality of barley rusks as evaluated
by in vitro digestion assays. 2™ International Conference on Food Digestion, 2" ICFD, March
6-8, 2013, Madrid, Spain.
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10.

11.

12.

13.

14.

15.

Lazaridou, A., Marinopoulou, A., Matsoukas, N.P. and Biliaderis C.G. Functional properties
of traditional Cretan barley rusks from flour differing in particle size. Cereals and Europe -
Spring Meeting 2013, “Unlocking the full potential of cereals: challenges for science-based
innovation”, May 29-31, 2013, Leuven, Belgium.

Marinopoulou A., Papastergiadis E., Raphaelides, S.N. Investigation of the possibility of a
three-way interaction among amylose, fatty acid and whey protein systems. 15" Food Colloid
Conference, April 13-16, 2014, Karlsruhe, Germany.

Marinopoulou A., Germershaus O., Meinel L., Raphaelides S.N. Production and
characterization of bioactive inclusion complexes to be utilized as nanocarries for nutritional
purposes. 15" Food Colloid Conference, April 13-16, 2014, Karlsruhe, Germany.
Marinopoulou A., Papastergiadis E., Raphaelides S.N. Thermophysical properties of amylose-
fatty acid complexes with different chain length. 3™ International ISEKI Food Conference, May
21-23, 2014, Athens, Greece.

Marinopoulou Anna., Kalogianni Eleni and Raphaelides S.N. Dynamic interfacial tension
measurements as means for investigating amylose-fatty acid inclusion complexes. 28"
Conference of The European Colloids and Interface Society, September 7-12, 2014, Limassol
Cyprus.

Marinopoulou A., Georgiou D., Kalogianni E.P. Effect of Ambient Humidity on the Rate of
il Penetration in a Cellulose Porous Matrix. 28" Conference of The European Colloids and
Interface Society, September 7-12, 2014, Limassol Cyprus.

Marinopoulou A., Papastergiadis E., Raphaelides S.N Physicochemical properties of
pregelatinized starch—fatty acid inclusion complexes. 1% international Congress: from drug
discovery to drug delivery, November 13-15, 2014, Athens, Greece.

Marinopoulou A., Papastergiadis E., Raphaelides S.N. Physicochemical Properties of
Amylomaize Starch-Fatty Acid Inclusion Complexes. 10" Hellenic Polymer Society
Conference with international participation (10" HPSC), December 4-6, 2014, Patras, Greece.
Marinopoulou A., Dagklis A., lordanidis K., Karageorgiou V, Papastergiadis E. and
Raphaelides S.N. The Effect of Spray Drying on the Physicochemical Properties of Amylose-
Fatty Acid Inclusion Complexes. 10" Hellenic Polymer Society Conference with international
participation (10" HPSC), December 4-6, 2014, Patras, Greece.

Marinopoulou A., Papastergiadis E., Raphaelides S.N. Structural characterization, thermal
properties and oxidative stability of amylomaize starch-oleic acid inclusion complexes. 5"
International Colloids Conference, June 21-24, 2015, Amsterdam, The Netherlands.

Kalogianni E.P., Marinopoulou A., Georgiou D. Capillary Penetration: A novel diagnostics
tool for frying oil quality. 5™ International Colloids Conference, June 21-24, 2015, Amsterdam,
The Netherlands.

Avva Mapwomoviov, Mopia Ilomayewpyiov, Mapio Hpaxkdn, Anuntprog I'epacdmovAog.
Enidpaon g mpocsbiikng mpdoivng kot povpns eEAAOTOUCTOS GTO TEXVOAOYIKE YOPOKTNPLOTIKA
0V Yo o0, 22° [TaveAlqvio Xuvédplo Xnueiag, 2-4 Aekepfpiov, 2016, O@socarovikn EAAGS.
Eleni P. Kalogianni, Despoina Georgiou, Anna Marinopoulou, Stylianos Exarchopoulos,
Georgia Dimitreli, Calliope Karastogiannidou. Frysafe: A novel method for the determination
of frying oils quality. 6" International Congress on Food Technology, March 18-19, 2017,
Athens, Greece.

2ehida | 11 Bioypagiké Znueiwpa_Mapivormoiiou Avva



16.

17.

18.

19.

20.

21.

22.

23.

24,

25.

26.

27.

Anna Marinopoulou, Efthimios Papastergiadis, Maria Papageorgiou, Stylianos N.
Raphaelides. Investigation of a three-way interaction among amylose, myristic acid and zeolite
powder. 6™ International Congress on Food Technology, March 18-19, 2017, Athens, Greece.
A. Marinopoulou, S.N. Raphaelides. Aigpgvvnon g mbavig oAinienidpoong apvAlomnKTivng
ue MmoQieg ovaieg Proroyikng dpactmpidtrac- An investigation of the possible interaction of
waxy starch with lipophilic compounds with biological activity. 7° TTaveAAvio Zvvédplo tov
Greek Lipid Forum, «XYT'XPONEZX TAZEIX XTON TOMEA TQON AIITIAIQN, 5 Oktoppiov,
2017, ®eocarovikn, EAAGS.

Anna Marinopoulou, Maria Papageorgiou, and Stylianos N. Raphaelides. Structural and
morphological investigation of amylose inclusion complexes with bioactive compounds. 6%
International Whole Grain Summit, November 13-15, 2017, Vienna, Austria.

Efthimios Papastergiadis, Anna Marinopoulou, and Stylianos N. Raphaelides. An
investigation of molecular inclusion complexes as an alternative technique for the controlled
and targeted release of biologically active substances in humans. 5" International ISEKI_Food
Conference. Stuttgart, University of Hohenheim, July 3-5, 2018, Stuttgart, Germany.

A. Mapwvomtoviov, . Pagoniiong Alepedvnon oynUATIGHOD GUUTAOK®V LOPLIKOD EYKAEIGLOV
apvrov pe Ppovmpogaivny. 10° IMaveAdnviov Xvvedpiov pe 01ebvr) ovpuetoyn «lotpikn g
ABAnonc otov 21° Awdvar, 30 NogpuBpiov-2 Aekeufpiov, 2018, @sooarovikn, EALGSa.

A. Mapwvomovrov, X. PagonAidne. Aopkdg Kot LopPOAOYIKOS YOPAKTNPIGUOS CUUTAOK®Y

HOPLOKOD €YKAEICUOD auvrov pe 1ovmpopaivn. 34° BoperoeAladikd Totpikd Tvvédpro, 4-6
Ampidiov, 2019, ®sccarovikn, EALGSA.

Anna Marinopoulou, Dimitrios Christofilos, John Arvanitidis, Vassilis Karageorgiou,
Stylianos N. Raphaelides Production and Structural Characterization of Spray Dried Starch
Molecular Inclusion Complexes. 34th annual Panhellenic Conference on Solid State Physics and

Materials Science, 11 -14 September 2019, Patras, Greece.

A. Mapwomovrov, X. PapanAione. Topaywynq copumidkov poplokoh YKAEIGHOD OUOAOL UE
QOPULOKEVTIKEG ovoiec. 6° Xvvédplo «Nedtepeg E&elifeic ot Nevpoloyio kot oto Xvvaon
[edioy pe [Maveddnvia kot Atebvi copuetoyn. 5-7 Moprtiov, 2020, ®@scoarovikn, EALGSa.
Alexia Skaltsi, Anna Marinopoulou, Antonia Poriazi, Dimitris Petridis, Maria Papageorgiou
Development and optimization of gluten free biscuits with carob flour and dry apple pomace.
VII International Congress Engineering, Environment and Materials in process industry EEM
2021, March 17-19, 2021, Republic of Srpska, Bosnia and Herzegovina.

Anna Marinopoulou, Dimitris Petridis. A comparative study of the effect of different cooking
methods on the quality and shucking of mussels._VII International Congress Engineering,
Environment and Materials in process industry EEM 2021 March 17-19, 2021, Republic of
Srpska, Bosnia and Herzegovina.

Anna Marinopoulou, Georgia Kagioglou, Maria Papageorgiou, Investigation of the effects of
drone powder (male subjects of Apis melifera) on wheat dough and bread quality, 6th
International ISEKI-Food Conference, 23-25 June 2021 (online).

A. Marinopoulou, A. Goulas, A. S. Raphaelides, A. Aslampaloglou, A. Tzikas, V.
Karageorgiou, Production of spray dried starch molecular inclusion complexes via in stream
feeding of the guest molecules, 9th Virtual Panhellenic Conference of Greek Lipid Forum
“Current Trends in the Field of Lipids”, 22 October 2021.

2ehida | 12 Bioypagiké Znueiwpa_MapivorrodAou Avva



28

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

. A. Marinopoulou, M. Zoumaki, A. Goulas, S. Raphaelides, V. Karageorgiou. Effect of
glycerol content and pH value on the properties of spray dried starch- based films containing
bioactive compounds, 9th Virtual Panhellenic Conference of Greek Lipid Forum “Current
Trends in the Field of Lipids”, 22 October 2021.

Anna Marinopoulou, Nikoleta Sevastopoulou, Kyriaki Farmouzi, Maria Papageorgiou, Effect
of hemp (Cannabis sativa L.) protein on physicochemical, textural, rheological, and sensory
characteristics of wheat bread. Cereals & Europe Spring Meeting, The MET Hotel,
Thessaloniki, Greece. 6 - 8 April 2022.

Andreas Petrou, Aristidis Pimenidis, Theophilos Fragopoulos, Vassilis Karageorgiou, Anna
Marinopoulou, Athanasios Goulas. Effect of silicon dioxide and beeswax on the mechanical
and water barrier properties of thermoplastic maize starch films. 5" edition of the ISEKI E-
conferences “Current food innovation trends; the texture and consumer perception perspective.
23-25 November 2022.

Anna Marinopoulou, Vassilis Karageorgiou, Stylianos Raphaelides, Athanasios Goulas. Effect
of spray drying on the physical and structural properties of starch inclusion complexes with
bioactive compounds. 5™ edition of the ISEKI E-conferences “Current food innovation trends:;
the texture and consumer perception perspective. 23-25 November 2022,

Theofilos Frangopoulos, Dimitrios Petridis, Anna Marinopoulou, Athanasios Goulas,
Apostolos Ketesidis, Giannis Ozuni, Sophia Dimitriadou, Eleni Koulaki, Athanasia Lioli,
Stylianos Raphaelides, Vasileios Karageorgiou. Assessing the fatigue stress behavior of starch
biodegradable films with montmorillonite using accelerated survival test methods. 7
International ISEKI-Food Conference. ISEKI-Food 2023, AgroParisTech in Paris, France. 05 -
07 July 2023.

Anna Marinopoulou, Stylianos Raphaelides, Vassilis Karageorgiou, Athanasios Goulas.
Characterization of spray dried starch molecular inclusion complexes of antioxidant and
antimicrobial compounds. 7" International ISEKI-Food Conference. ISEKI-Food 2023,
AgroParisTech in Paris, France. 05 - 07 July 2023.

Anna Marinopoulou, Panagiota Sotiriadou, Myrsini Karamarkou, Theofilos Fragopoulos,
Vassilis Karageorgiou, Stylianos Raphaelides, Athanasios Goulas Biodegradable spray dried
starch-based films reinforced with silicon dioxide. 7" International ISEKI-Food Conference.
ISEKI-Food 2023, Agro Paris Tech in Paris, France. 05 - 07 July 2023.

Anna Marinopoulou, Evangelos Kyrilas, Alexandros loannidis, Niki Sorogas, John
Arvanitidis, Dimitrios Christofilos. High-pressure Raman study of ibuprofen. 28th AIRAPT
and 60" EHPRG International Conference on High Pressure Science and Technology.
Edinburgh. 23-28 July 2023.

V. Christopoulou, A. Marinopoulou, O. Karabinaki, D. Christofilos, J. Arvanitidis. Structural
stability of trans-cinnamic acid crystals under pressure probed by Raman spectroscopy. 37"
Panhellenic Conference on Solid State Physics & Materials Science, Thessaloniki, Greece. 17-
20 September 2023.

A. Marinopoulou, E. Kyrilas, A. loannidis, N. Sorogas, J. Arvanitidis, D. Christofilos. High
pressure response of ibuprofen studied by Raman spectroscopy. 37" Panhellenic Conference on
Solid State Physics & Materials Science, Thessaloniki, Greece. 17-20 September 2023.

Eleni Gatsouli, Anna Marinopoulou, Dimitrios Petridis, Stylianos Raphaelides. Effects of
Food Additives on Color Characteristics and pH of Canned Beans. 6" ISEKI-Food e-
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39.

40.

41.

conference, "Food Production Based on Food Safety, Sustainable Development and Circular
Economy" 22 - 24 November 2023.

Maria Kikidou, Vasiliki Nina Filioysi, Fotini Lapantoni, Anna Marinopoulou, Dimitrios
Petridis, Stylianos Raphaelides. The Effect of Storage Time on the Physicochemical and
Mechanical Characteristics of Kiwi Varieties. 6" ISEKI-Food e-conference, "Food Production
Based on Food Safety, Sustainable Development and Circular Economy™ 22 - 24 November
2023.

Anna Marinopoulou, Afroditi Alexandri, Evdokia Konstantinidou, Maria Papageorgiou. Effect
of Hemp (Cannabis sativa L.) Protein on Rheological Characteristics of Wheat Flour Dough.
8th Cereals & Europe Spring Meeting. Zagreb, Croatia. 10 to 12 April 2024.

Maria Zoumaki, Stylianos Raphaelides and Anna Marinopoulou. A comparative study of the
effects of starch, glycerol, and clay contents on the morphological and mechanical properties of
corn starch nanocomposite films. Foods 2024: The 5" Electronic Conference on Foods—The
Future of Technology, Sustainability, and Nutrition in the Food Domain. 28-30 October 2024
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