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EMNATTEAMATIKH EMMEIPIA

*“Mého¢ AEM Babuidac Emkovpou Kabnynthi, ME YVWOTIKO OVTIKE(UEVO
«Enefepyaocia  tpodipwv pe €udaon ot Slepyaocie¢ ouvBeong  Kal

Aek 2018 éwg , , , , .
. SlaXWPLOMOU CUCTOTIKWY TOUG» Tou Topéa Mnyavikng Alepyaclwv Kal

orjuspa , , , , , ,
Texvoloywwv Tpodipwv tou Tunpatog Emotiung kat Texvoloyiag Tpodipwy
™¢ 2XoANnG Newtexvikwyv Emotnuwv tou AleBvoucg Maveniotnuiouv tng EAAGSOC.

Maduog 2008 “Etonyntic — EAEYKTAC €L8IKOC avakpLtikdg undAAnAog, Tpripo Epmopiou -

wg AlevBuvon Avamtuéng & MepiPairovto¢ M.E. Oecoalovikng - Nepudpépela

Aek. 2018 Kevtpikrig Makedoviag.

lav. 2007 éwg

*Technical Development Specialist Clasado BioSciences (Hvwuévo BaaoiAelo)

Arnp. 2008
Okt. 2003 éw¢ “Epeuvntikdg Zuvepydtng, Mavemotipo tou Reading, School of Food
Ack. 2006 Biosciences (Hvwuévo Baoilelo).
AIAAKTIKH EMMEIPIA
51‘M8tomtuxta|(6 Npoypappa Irmovdwv: oto Tunua Emotiung kot Texvoloyiag
* Mdtoc 2022 Tpodipwyv tTou ALNa.E., oto Metamtuyxlakd Mpoypappa Emouvdwyv «ZuoTAUATA
¢ Awaxeiplong Nowotntag kat Opyavwonc Mapaywyng otn Blopnyxavia Tpodipwv»
600 (2) StaAé€elg oto padnua NopoBeoia Tpodipwy.
23 Npontuyiakd Mpodypappa Imovdwv: TuApa Emotiunc kat Texvoloyiog
Tpodipwv tou ALMa.E., padnuoata:
. Yytewvn & Aodalela Bliopnxoaviwv Tpodipwy (©), avtoduvaun dibaokalia.
. Eloaywyn otnv Emiotiun kat TexvoAoyia Tpodipwv (O)
** Aek 2018 . Avamtuén Néwv Mpoioviwv Tpodipwv (O)
Ewg orjuepa . Blotexvoloyia & Blopnyavikeg Zupwoelg (0), autoduvaun didaokaia.

. Bloteyvoloyia & Blopnxavikég Zupwoels (E), avutoduvaun SidaokaAia.
. Juokevaoia Tpodpipwv (E)

. Enetepyaoia Tpodipwv Il (E)

. Mnxaviki Tpodipwv | & I (E)

ONO UV A, WNR

Okt. 2009 éwc

>Epyaotnplakdg Tuvepydrng, Ae€dvSpeto TEI Oea/vikng, Turpa Texvoloyiag
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AIAAKTIKH EMMEIPIA

®eB. 2013

EKMAIAEYZH - NMPAKTIKH AZKHZH

Okt. 2000 éwc

Sem. 2003 (Hvwpévo BaoiAelo)

, 7. )] ' ' 1} ,
Oxkt. 1999 éwg¢ Metantuytakd (MSc) — Texvohoyia Tpodipwv (AltacdaAion Mowotntog) -
Okt. 2000 Mavemotrulo Tou Reading, School of Food Biosciences (Hvwpévo Baoilelo).

Okt. 1992 éwg
lav. 1997

7,9) - AAe€avdpelo T.E.l. Oeooahovikng, ZxoAn Texvohoyiag Tpodipwv.

Map. 1996 éwg

Jen. 1996 (OA\awvéia).
ZENEZ TNQ22EZ — AIAPKHXZ KATAPTHZH
] Avy. 1993 ‘ \ ‘*Treppavikd - Zertifikat Deutsch als Fremdsprache tou Ghoethe Institut
] Aek. 1995 ‘ \ 11‘Ayv7\u«51 - First Certificate in English Tou Mavemniotnuiov tou Cambridge
lowV. 2000 > Mruxio otV npakTikr rpocéyyian tou HACCP
’ Royal Institute of Public Health (Hvwuévo BaciAelo).
10wl 2004 *Nruyio «Food Safety Management Systems Auditor/Lead Auditor»
) Food Industry Training Reading Scientific Service Ltd, (Hvwuévo BaoiAelo).
sem. 2007 | | ““ECDL European Computer Driving License - Xpfion NAEKTPOVIKGV UTIOAOYLOTWV
Noc. 2008 > EknauSeutikd npdypappa touv E.@.E.T. Sidpketac 40 wpwv pe TITAo «Emionuoc
’ EAEYXOC OTOV TOUEN TWV QUTIKWV TTPOIOVTWV».
©eB. 2009 P Ekmoudevtiké mpéypappa tou E.D.ET. «evikés apxéc emdewpnong
) oUaTNUATWV SLOYEIPLONG TNG AoPAAELXG TwV Tpo@iuwy (FSMS — HACCP)».
louv. 2010 | | “Npéypappa Ecaywyikrg Eknaiseuong tou M.IN.EMN..
loul. 2010  Erupopdwtikd mpdypappa touv MAN.EMN. «Nopudtnta Stontikic Spdonc otnv
' Torkr autobSloiknon».
Nex. 2010 Y Exknondevtikd mpdypappa tov E.D.E.T. «Emionuoc éAeyyoc otov touéa Ttwv
’ TUPOKOULKWV TIPOIOVTWV».
Mao. 2012 Y Ekmoudevtikd mpoypappa touv E.Q.E.T. «NopoOeTkéC amaUTioels €mLonuou
P- eAEyxou — mpoavakpLtikn Stadtkacio.
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ZENEZ FAQ22EZ — AIAPKHZ KATAPTHZH

louv. 2012

P EknauSeuTIKG npoypaupa E.®.E.T. «Zuothua €ykaipnc¢ mpostbomnoinoncg yla ta
TpoQua (RASFF) - Alayxeiplon SLATPOQIKWY KPIOEWV 1 KATOOTHOEWV EKTAKTNG
oVayKNc».

YNOTPOOIEZ

®Yrdtpodoc Tou 15pUpatoc Kpotikiv Yrotpodtiv amd to SemtépPpto tou 1999 £we to Mdptio
Tou 2003 og oUVEXELA eTLITUXIAC 0TOUC SLaywVIoHoUE Tou T130U MPpOoYpAUUATOG UTIOTPODLWVY.

2YMMETOXH 2E XPHMATOAOTOYMENA EPEYNHTIKA EPTA

*Suppetoxh pe cUpBaon MPGOBETNC araoxéANoNS we AVarANPWTAC EMLOTNHO-

;;gsi)c VIKA urteUBuvOoC oto €pyo Le TitAo «Flat Bread of Mediterranean area; INnovation
Aex. 2023 and Emerging process and technology» pe emotnuovikd umevBuvn tnv
KaBnyntpla MNamayswpyiov Mapia.
** Mduo 39'}29p.u£t’oxr'| ME ot’;uB’aon npéolﬁstn(; anaolxé}\nong wg avarlt)\r]pwrr']q emornp’lo-
2020 £we VIKA umevBuvog oto €pyo e TitAo «Evepyég BloamolkoSOUNOLUEG CUOKEVAOLEG
Ser. 2023 Tpodiuwv pe Baon To AUUAO» HE EMIOTNUOVIKO umMeUBuvo Tov AvamAnpwTtn
KaBnyntr Kapayswpyiouv BaoiAn.
** EMoTNHOVIKGG oUVEPYATNG e avdBeon €pyou otnv mpdén Apxundng Il pe
Z‘:: 2013 TitAo: «KavVOTOUEG EPAPLOYEC OTNV TEYVOAOYIQ TTAPAOCKEUNG TIPOIOVTWY KEPLP»,
Avy. 2015 Apaon 2 pe TitAo: «AmMOUOVWON KAl XAPOKTNPLOUOC TOU ToAucakyapitn
KEQ@Loavn».
Noe. 2008 39, : . . . , .
cwc Emotnp.owll(oq ouvspvatnlq ne avabeon olro spyo UE TTAO «Amoudvwan kat
Oxt. 2010 (PUOLKOXNULKOG XOPAKTNPLOUOG TTOAUCOKYXXPLTWV QIO KEPLO».

KATOXYPQZEIZ EYPEZITEXNIAZ

1 “Inventors: Goulas, A.K., Tzortzis, G. (2007). Process for the production of oligo-
’ saccharides, Pub.No.: WO/2007/054459.

P ®Inventors: Tzortzis, G., Goulas, A.K., Goulas, T. (2007). Alpha-Galactosidase from
’ Bifidobacterium bifidum and its use, Pub.No.: WO/2007/071987.

3 Y |nventors: Tzortzis, G., Goulas, A.K., Goulas, T. (2007). Galactosidase with alpha-galacto-
’ syltransferase activity, Pub.No.: WO/2007/088324.

4 2 |nventors: Tzortzis, G., Goulas, A.K., Goulas, T. (2007). Beta-Galactosidase with trans-

galactosylating activity, Pub.No.: WO/2007/110619.
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KATOXYPQZEIZ EYPEZITEXNIAZ

490"B'Karageorgiou, V., Goulas, A., Mrinopoulou, A., Fragopoulos, T., Raphaelides, S. (2023).
*E Production of biodegradable flexible packaging materials with prearranged functional
5 characteristics, Organization of Industrial Ownership (OBI) Patent application No: 2413-
0004725084/10-07/2023.

ANAKOINQZEIZ - OMIAIEZ ZE 2YNEAPIA

**1. NMapovoiaon mootep, Frangopoulos T., Petridis D., Marinopoulou A., Goulas A., Ketesidis A.,
Koulaki E., Lioli A., Raphaelides S., Karageorgiou V.. Accelerated life testing of starch
biodegradable films with nanoclay using the elongation level as stressor. 14° MNaveAAnvio
Emiotnuoviko Zuvedplo Xnukng Mnxavikng, @socoalovikn, 29-31 Maiou 2024.

**2. Napouoiaon nootep, Karageorgiou V., Noulis K., Frangopoulos T., Arampatzidou A., Tsekmes
L., Marinopoulou A., Goulas A.: Sodium trimetaphosphate crosslinked starch films reinforced with
montmorillonite. 14° NaveA\vio EmotnUoviko Juvedplo XnUkng Mnxavikng, ©scocalovikn, 29-
31 Maiou 2024.

**3, OutAla. 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.

**4, NepiAnPn_ Napouociaon mdéotep Iseki_2023. Anna Marinopoulou, Stylianos Raphaelides,
Vassilis Karageorgiou, Athanasios Goulas. Characterization of spray dried starch molecular
inclusion complexes of antioxidant and antimicrobial compounds. 7th International ISEKI-Food
Conference. ISEKI-Food 2023, AgroParisTech in Paris, France. 05 - 07 July 2023.

**5. NepiAnyn_ Mapouciacn mootep Iseki_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. 7th _International ISEKI-Food Conference. ISEKI-Food 2023, AgroParisTech in Paris,
France. 05 - 07 July 2023.

**6. NepiAnyn_ Napouoiaon nootep Iseki_2023.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. 7th International ISEKI-Food Conference. ISEKI-Food 2023, AgroParisTech in Paris,
France. 05 - 07 July 2023

**7. NepiAnyn_ Napouociacn nootep Iseki_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
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ANAKOINQZEIZ - OMIAIEZ ZE 2YNEAPIA

starch films. 5th edition of the ISEK| E-conferences “Current food innovation trends; the texture
and consumer perception perspective. 23-25 November 2022.

**8. MepiAnyn_ Mapouciacn mootep Iseki_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. 5th edition of the ISEKI E-
conferences “Current food innovation trends; the texture and consumer perception perspective.
23-25 November 2022

**9, NepiAnyn_ Napouciaon nootep Greek Lipid Forum “_2021. 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” Friday 22
October 2021.

*#10. MepiAnyn_ Napouoiaon nootep Greek Lipid Forum “_2021. 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” Friday 22
October 2021.

**11. Napovoiaon mootep, Exarhopoulos, S., Dimitreli, G., & Goulas, A. (2020). Development of
edible films made from kefiran cryogel systems. 34th EFFoST International Conference, Bridging
high-tech, food-tech and health: Consumer-oriented innovations. 10-12 November 2020, Online
event.

12. Ouia, «Membrane separations for the production and fractionation / purification of
enzymatically synthesized oligosaccharides» og ouvéSplo tou Society of Chemical Industry (SCI).

13. Outhia, Grandison, A.S., Goulas, A. & Rastall, R.A. (2002). The use of dead-end and cross-flow
nanofiltration to purify prebiotic oligosaccharides from reaction mixtures. Songklanakarin Journal
of Science and Technology, 24, pp915-928.

a/a AHMOZIEYZEIZ

Goulas, A., Kapasakalidis, P., Sinclair, H.R.,Grandison*, A.S. & Rastall, R.A. (2002).
1. Purification of Oligosaccharides by Nanofiltration. Journal of Membrane Science, 209,
pp321-335, https://doi.org/10.1016/S0376-7388(02)00362-9.

Goulas, A., Grandison, A.S. & Rastall*, R.A. (2003). Fractionation of Oligosaccharides by
2. Nanofiltration. Journal of the Science of Food and Agriculture, 83, pp675-680,
https://doi.org/10.1002/jsfa.1335 .
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https://doi.org/10.1016/S0376-7388(02)00362-9
https://doi.org/10.1002/jsfa.1335

a/a

AHMOZIEYZEIZ

Goulas, A., Fisher, D.A., Grimble, G.K., Grandison, A.S. & Rastall*, R.A. (2004). Synthesis of
Isomaltooligosaccharides and Oligodextrans by the Combined Use of Dextransucrase and
Dextranase. Enzyme and Microbial Technology, 35, pp327-338,
https://doi.org/10.1016/j.enzmictec.2004.05.008 .

Goulas, A., Cooper, J.M,, Grandison, A.S. & Rastall*, R.A. (2004). Synthesis of
Isomaltooligosaccharides and Oligodextrans in a Recycle Membrane Bioreactor by the
Combined Use of Dextransucrase and Dextranase. Biotechnology and Bioengineering, 88,
pp778-787, https://doi.org/10.1002/bit.20257 .

Tzortzis*, G., Goulas, A., Baillon, M.L., Gibson, G.R. & Rastall, R.A. (2004). In vitro
evaluation of the fermentation properties of galactooligosaccharides synthesised by o-
galactosidase from Lactobacillus reuteri. Applied Microbiology and Biotechnology, 64,
ppl106-111, https://doi.org/10.1007/s00253-003-1427-z .

Tzortzis*, G., Goulas, A. & Gibson, G.R. (2005). Synthesis of prebiotic
galactooligosaccharides using whole cells of a novel strain, Bifidobacterium bifidum NCIMB
41171. Applied Microbiology and Biotechnology, 68, pp412-416,
https://doi.org/10.1007/s00253-005-1919-0 .

Tzortzis*, G., Goulas, A., Jennifer, M.G. & Gibson, G.R. (2005). A novel
galactooligosaccharide mixture increases the bifidobacterial population numbers in a
continuous in vitro fermentation system and in the proximal colonic contents of pigs in
vivo. The Journal of Nutrition, 135, pp1726-1731, https://doi.org/10.1093/jn/135.7.1726 .

Goulas*, A., Tzortzis, G. & Gibson, G.R. (2007). Development of a process for the
production and purification of a- and B-galactooligosaccharides from Bifidobacterium
bifidum NCIMB 41171. International Dairy Journal, 17, pp648-656,
https://doi.org/10.1016/].idairyj.2006.08.010 .

Goulas*, T., Goulas, A., Tzortzis, G. & Gibson, G.R. (2007). Molecular cloning and
comparative analysis of four B-galactosidase genes from Bifidobacterium bifidum NCIMB
41171. Applied Microbiology and Biotechnology, 76(6), pp1365-1372,
https://doi.org/10.1007/s00253-007-1099-1 .

10.

Goulas*, T., Goulas, A., Tzortzis, G. & Gibson, G.R. (2009). A novel a-galactosidase from
Bifidobacterium bifidum with transgalactosylating properties: gene molecular cloning and
heterologous expression. Applied Microbiology and Biotechnology, 82, pp471-477,
https://doi.org/10.1007/s00253-008-1750-5 .

11.

Goulas*, T., Goulas, A., Tzortzis, G. & Gibson, G.R. (2009). Comparative analysis of four B-
galactosidases from Bifidobacterium bifidum NCIMB41171: purification and biochemical
characterization. Applied Microbiology and Biotechnology, 82, pp1079-1088,
https://doi.org/10.1007/s00253-008-1795-5 .

2eANida 6 atto 8



https://doi.org/10.1016/j.enzmictec.2004.05.008
https://doi.org/10.1002/bit.20257
https://doi.org/10.1007/s00253-003-1427-z
https://doi.org/10.1007/s00253-005-1919-0
https://doi.org/10.1093/jn/135.7.1726
https://doi.org/10.1016/j.idairyj.2006.08.010
https://doi.org/10.1007/s00253-007-1099-1
https://doi.org/10.1007/s00253-008-1750-5
https://doi.org/10.1007/s00253-008-1795-5

a/a

AHMOZIEYZEIZ

12.

Goulas*, T., Goulas, A., Tzortzis, G. & Gibson, G.R. (2009). Expression of four -
galactosidases from Bifidobacterium bifidum NCIMB41171 and their contribution to the
hydrolysis and synthesis of galactooligosaccharides. Applied Microbiology and
Biotechnology, 84, pp899-907, https://doi.org/10.1007/s00253-009-2009-5 .

13.

Dimitreli*, G., Exarhopoulos, S., Goulas, A., Antoniou, K.D., & Raphaelides, S.N. (2016).
Effect of Kefiran and Milk Proteins Addition on the Rheological Behavior of Glucono-6-
Lactone Induced Milk Gels. Journal of Food Research, 5, pp 122-128,
https://doi.org/10.5539/jfr.v5n1p121 .

* %

14.

Marinopoulou*, A., Zoumaki, M., Goulas, A., Petridis, D., Raphaelides, S., Aslampaloglou,
A., Tzikas, A., Karageorgiou, V. (2021). Functional Characteristics and Physical Properties of
Spray Dried Starch Inclusion Complexes with Drugs. Starch - Stérke, 2100176,
https://doi.org/10.1002/star.202100176 .

*kk

15.

Exarhopoulos*, S., Goulas*, A., Dimitreli, G. (2022). Biodegradable Films from Kefiran-
Based Cryogel Systems. Macromol, 2, 324-345,
https://doi.org/10.3390/macromol2030021.

*k

16.

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,
https://doi.org/10.1002/star.202200133.

* %

17.

Frangopoulos, T., Marinopoulou, A., Goulas, A., Likotrafiti, E., Rhoades, J., Petridis, D.,
Kannidou, E., Stamelos, A., Theodoridou, M., Arampatzidou, A., Tosounidou, A., Tsekmes,
L., Tsichlakis, K., Gkikas, G., Tourasanidis E. and Karageorgiou*, V. (2023). Optimizing the
Functional Properties of Starch-Based Biodegradable Films. Foods, 12, 2812,
https://doi.org/10.3390/foods12142812 .

*k

18.

Noulis, K., Frangopoulos, T., Arampatzidou, A., Tsekmes, L., Marinopoulou, A., Goulas, A.,
Karageorgiou*, V. (2023). Sodium Trimetaphosphate Crosslinked Starch Films Reinforced
with Montmorillonite. Polymers, 15, 3540, https://doi.org/10.3390/polym15173540

*kk

19.

Exarhopoulos, S., Goulas, A., Dimitreli, G., & Raphaelides*, S. N. (2023). Effect of caseinate
salt addition on the structural characteristics of kefiran systems. Journal of Texture
Studies, 1-13, https://doi.org/10.1111/jtxs.12795 .

%k

20.

Marinopoulou®*, A., Zoumaki, M., Raphaelides, S., Karageorgiou, V., Goulas, A. (2024).
Characterization of Spray Dried Starch Systems of Natural Antioxidant Compounds. Starch,
76, 2300069, https://doi.org/10.1002/star.202300069 .

*kk

21.

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 Sciences, 14, 7728,
https://doi.org/10.3390/app14177728.
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https://doi.org/10.5539/jfr.v5n1p121
https://doi.org/10.1002/star.202100176
https://doi.org/10.3390/macromol2030021
https://doi.org/10.1002/star.202200133
https://doi.org/10.3390/foods12142812
https://doi.org/10.3390/polym15173540
https://doi.org/10.1111/jtxs.12795
https://doi.org/10.1002/star.202300069
https://doi.org/10.3390/app14177728
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AHMOZIEYZEIZ

%k

22.

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, https://doi.org/10.3390/foods13203333.

k%

23.

Frangopoulos, T., Marinopoulou, A., Petridis, D., Rhoades, J., Likotrafiti, E., Goulas, A.,
Fetska, S., Flegka, D., Mati, E., Tosounidou, A., Triantafillou, V., Tsichlakis, K., Veskou, E.,
Ylli, S., Karageorgiou*, V. (2025). Films from Starch Inclusion Complexes with Bioactive
Compounds as Food Packaging Material. Food and Bioprocess Technology.
https://doi.org/10.1007/s11947-025-03757-1 .

*k

24.

Exarhopoulos, S., Krystallis, E., Rousi, E., Groztidou, O., Georgiou, D., Kalogianni, E.P.,
Goulas*, A., & Dimitreli*, G. (2025). Effect of Thermal Treatment and the Addition of
Texture Modifiers on the Rheological Properties and the Microflora of Reconstituted Kefir
Powder. Macromol, 5, 7. https://doi.org/10.3390/macromol5010007 .

* %k

25.

Exarhopoulos, S., Karipoglou, D., Groztidou, O., Georgiou, D., Kalogianni, E.P., Goulas, A.,
& Dimitreli*, G. (2025). Effect of drying aids on the quality properties of kefir-powder.
Dairy (accepted for publication).

*kk

26.

Dimitreli, G., Exarhopoulos*, S., Apidopoulou, P., Groztidou, O., Georgiou, D., Kalogianni,
E.P., & Goulas*, A.. (2025). Effect of final fermentation pH and pre-drying storage
temperature on the properties of kefir powder produced by kefir grains. Applied Sciences
(submitted for publication).
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* 2k

Dimitreli, G., Exarhopoulos, S., Goulas, A. & Antoniou, K.D. (2019). Traditional Greek
Cheeses, In: Cheeses around the world - Types, production, properties and cultural and
nutritional relevance, (pp329-378), Ed. by Pinho Ferreira Guine, R., Reis Correia, P.M. &
Ferrao, A.C., Nova Science Publishers Inc, New York.

2¢eANida 8 a6 8



https://doi.org/10.3390/foods13203333
https://doi.org/10.1007/s11947-025-03757-1
https://doi.org/10.3390/macromol5010007

