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A axtopiko AimMAwpa Xnueiag, Tunua Xnueiag, MNaveruotiuo lwavvivwy.

TitAog StomptBric: « MeTaBoAEG 0TOL CUGTATIKA TOU EAALOAASOU KOTAL THV o OrKeuon Kot
TO payeipepoy.

Metantuyako Aimlwpa Ewikeuong otnv Emotiun kou Texvoloyia Tpodipwvy, Tunua
Xnuetag, Top€ag Blopnxavikng Xnueiag kat Xnuetag Tpodipwy, Maveruotiuio lwavvivwy.

TitAog SLatpiBrig: «EMiSpaon avIloEELSWTIKWY EVIGEWV GTO OXNHUOTIONO aKpUAabiou
OE TPOIOVTOL TTOTATOGY.

Mtuyxio Xnueiag, Tunua Xnueiag, MNaveruotiuio lwavvivwy.

Mwotonontiko emypudpdpwong Sokyuaotr) napBévou eAatoAddou

Exnaibeuon we SoKaoTrG otnv HEBOSO TNG 0pYAVOANTTTIKN G a€LOAOYNoNG Tou TtapBEVoU
ghaohddou  (Kav. (EOK) 2568/91 Mapdptnua Xll), Mavemotiuo lwavvivwy
(72 wpeg).

QZ EMIZTHMONIKA YMNMEYOYNH

AlNO| Epyo: «Valorization of Wheat Bran Through Green Extraction of Arabinoxylans and
their Functional Utilization in Food Applications» ota mAaiola tg 4" mpoknpuén
£peuvNTIKWVY £pywv EAIAEK yLa tnv evicxuon MetaSidaktopwy Epsuvntwv/TpLwv.

Q2 MENOZ EPEYNHTIKHZ OMAAAZ

AINAE| ‘Epyo: «Flat Bread of Mediterranean area; INnovation and Emerging process and

technology» ota mAaiola tng Spdong PRIMA (Horizon 2020).

AMNO | Epyo: «Avasiopdpdwon Twv cuoTNUATWY eKTtpodg LE BAON TIG ATOUTAOELS TWV

KatavoAwtwv» ota rhaiola g dpaong «Horizon 2020».
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ANO | Epyo: «Asipopkn Tapaywyr] AEITOUPYLKWY GUOTOTIKWY OO UTIOTPOIOVTAL TNG
aypodiatpodpikic Bopnxaviog kou oavamtuén mpoloviwv aptoroliag  uPnAng
npootOuevng agiag» ota miaiola tng Spaong «Epeuvw-Anpoupyw-Kawvotopw» (EZNA
2014-2020).

ANO | Epyo: «A€lonoinon Aypotikwv Naparnpoioviwv pe Metatponr) o AAAnAouyia Blo-
Ko Ogppo- Xnuka npog Mpoodeta Tpodipwv YPnAng Alag» ota mAaiola thg Spaong
«Epeuvw-Anpioupyw-Kawotopw» (EZMA 2014-2020).

AMMO | Epyo: «ZXESLAOUOG CUGTNHUATWY EAQLOTINKTWVY ME BEATLOTA XOPOKTNPLOTIKA YLOL THV
UnoKatdotacon Tou {wikou Ainoug ota tpddyian ota mhaioto Tng Apdong «1n Mpokrpuén
gpsuvnTkwv £pywv EAIA.E.K. ylatnv evioxuon twv pedwv AEM kat EpguvnTwv/TpLwv Kol thv
T(POUN BeLa EPEUVNTIKOU EEOTALOLOU EYAANG aElagy.

AMNO | Epyo: «Avamtuén Kowotopwv oAeUpwY, TIPOIUNLWY KOl OLPTOOKEUONGHATWY LE
OTOXO0 TV MPOANYIN XPOVIWV acBevelwv Kot T BeAtiwon tng modtntag {wrg» ota maiota
¢ Spaonc « Epeuvw-Anpioupyw-Kawotopw» (EZMA 2014-2020).

AlMO | Epyo: «OpyoavOANTTTIKOG EAEYXOG YOAOLKTOKO UKWV TIPOIOVTWVY,

MNaveruotiuo lwavvivwy | Epyo: «ZXedlaopog ko Avarttuén MpwtokoAAou pe ™ popdn
OMATAOEWV Kol ZUOTACEWV ylol Thv IxvnAaowotnta, Motonoinon, Mpootacia ko
BeAtiwon twv MNolotikwv XapaKTnplotikwy Tou EAatdAadou MpéPelocy

Mpoypappoatiky SUUBaon petally tng Mepudépetag Hneipou/ M. E. MpéPelag kat tou
Maveruotnuiou lwavvivwv.

Maveruotiuo lwavwivwy | Epyo: «Xprion Blodavolwv anod npoiovra Eupwaiking eALAG-
eAigg, ehaudhado, andvepa edarotpieiov (Bio olea)»
Mpoypappa Eupwmnaikng ESadikng Zuvepyaotiag « EAAGSa — Itokia 2007-2013».

Tunua Emotung Tpodipwv , Naveruotrpo NamoAng Federico I, ItaAla (Dipartimento di
Scienza degli Alimenti, Universita degli Studi di Napoli, Federico Il Portici, Italy) | Epyo: COST
ACTION 927, Thermally processed foods: possible health implications.

Kpatwko Epsuvntiko 16pupa Tpodipwv, ZhoBakiag (VUP Food Research Institute, Bratislava,
Slovakia) | ‘Epyo: COST ACTION 927, Thermally processed foods: possible health
implications.

Maveruotiuo lwawivwy | Epyo: «MPpwTOMOPLIKEG EVEPYELEG YL TNV TIPOCTACIAL KO TV
aVASeLEnN TNG UTTOGTAPLEN TG TOTIKAG TTaPOyWYHG EAALOAAS OU, XOLPOKTNPLOTIKA TTOLOTNTOG
KOl TtPOoSLOPLONOG yewypadkrg TpoéAeuong sAawoAadou, Locelaion». Mpoypappa
Interreg IlIA « EAAGSa-Itaior 2000 — 2006»
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Q3 ENIKOYPH KAOHIHTPIA oto Tunpa Emetipng ko Texvoloyiog Tpodipwv, AINAE

MaOnpota TPOoTUXLaKOU KUKAOU oTtoudwv:
«Evopyavn avaiuon tpodiuwvy, Bewpla kal epyactiplo, «AvaAutikr) xnueia», Bewpla

Kol £pYQOTAPLO & «EAeyxog AuBevtikotnTag Tpodbiuwvy, Bewpla.

MaOnporta petarmtuytakol KUKAOU oTtoudwv:
«Npoywpnuevee  pebodol avaluonc tpodluwv» Kot «Zuyypadr Kol Tapoucioon

akadnuoikwv gpyactwv» (MME «Mowdtnta, Mapaywyr kat Aloiknon ot Blopnxavia

Tpodipwv» Tunua Emotrung ko Texvoloyiag Tpodipwy, AIMAE)
META THN ANOKTHZH TOY AIAAAKTOPIKOY AINQMATOZ

EvtetaApévn Siddokouoa | Tunua Emotiung kat Texvohoyiag Tpodipwv, AINAE.
MaOnpata npomntuxlakol KUKAoU omoudwv: «Evopyavn avaiuon tpodipwv», Bewpla

KOLL EpY0OTHPLO, «AVOAUTIKA XNUEla», Bewpla kat epyactrplo & «EAsyyoc AuBevTKOTNTOC

Tpodiuwvy, Bswpia.

Naverotnuakn undtpodog | Tuipa Emotiung kow TexvoAoyiag Tpodiuwy, AIMAE, ota
mAaiola Tou TpoypAUUaTOG «ATroktnon Akadnuoaikic Abaktikric Eumncsipiac oe Néoug
Ertiotriuovec Katdyoug AtbaktopLkox.

MaOnpata mpomtuxiakol KUKAou omoudwv: «Teyxvoloyia & 'EAeyxog Moldtnrag

EAaoAadou-Autapwv YAwv» kat « Puotkéc IStotntec Tpodiuwv»

Navemotakn unotpodog | Tunua lewmnoviag, AMO, ota mMAaioLo TOU TIPOYPAUUOTOG
«Anoktnon Akadnuaiknc Awbaktikric Eumeipiac oe Néoug Emotrjuoves Katdyoug
Albaktoplkouy.

MaOnpata nportuytakoU KUKAOU omoudwv: «OpyavoAnmrikog EAeyxog Tpodipwvy,

«Xnueta tpodipwv 11» Kot « Ataxsipton vepou Kot artoBANTWY Blopnxoviwy Tpodipwv».

Navemotakn unotpodog | Tunua Emotiung kot Texvoloyiag Tpodipwy, AINAE, ota
mAaiola Tou TpoypAUUaTOG «Aroktnon Akadnuoaikic Abaktikric Eumncsipiac oe Néoug
Emiotriuoveg Katdyoug AibaktoptkoU».

Mabnupa mpomtuylakol KUKAOU omoudwv: «Teyvoloyia & 'EAeyyoc Moidtntag

EAaoAadou-Autapwv YAwv»

Navemotakn undtpodog | Tunuo Texvoloyiog Tpodipwv, AT.E.LO., ota mAaiola Tou
TIPOYPAUUOTOG «ATTOKTNON Akadnuaikng Adaktikr¢ Eumeipiac oe Néou¢ ETMIOTHUOVES
Katoyoug AtbaktoptkoU».

Mabnupa mpomtuylakol KUKAOU omoudwv: «Teyvoloyia & 'Eleyyoc Moidtnrag

EAaoAadou-Autapwv YAwv»

Naverotaky untotpodog | Turnua Texvoloyiog Tpodiuwy, AT.E.L.O., ota mAaiola tou
TIPOYPAUUATOG «ATTOKTNON Akadnuaikne Adaktikric Eumeipiac oe Néou¢ ETIOTHUOVEC
Katoyoug AtbaktoptkoU».
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Mafnua mportuytakol KUKAou omoudwv: «Texvoloyia & 'EAeyyoc [Mowotnrag
EAatoAadou-Aumopwv YAwv» .

I MPIN THN ANOKTHZH TOY AIAAAKTOPIKOY AINQMATOZ

Mdpt. —loUv. 2011  Epyaotnplakog Zuvepydtng | Tunua TexvoAoyiog Tpodipwy, AT.ELO.
MaOnuo: «Teyvohoyia & "EAeyyog Mowdtntacg EAatoAddou-Autapwy YAwv»

Oxt. 2009 — Mdpt. 2011 Emkoupikd Abaktikd Epyo | Turua Xnueiag, Moavemotipo lwavvivwy.
EniBAsyn epyaotnplokwv aoKNoewv oto «Epyaotrplo AvdAuong kat TexvoAoyiag
Tpodiuwv» kat oto «Npoxwpnuévo Epyaotrplo Tpodipwy».

AHMOZIEYZEIZ

AHMOZIEYZEIZ ZE AIEONH MNEPIOAIKA ME KPITEZ

Daskalaki, D., Kefi, G., Kotsiou, K., & Tasioula-Margari, M. (2009). Evaluation of phenolic compounds
degradation in virgin olive oil during storage and heating. Journal of Food and Nutrition Research 48(1), 31-
41.

Kotsiou, K., Tasioula-Margari, M., Kukurova, K., & Ciesarova, Z. (2010). Impact of oregano and virgin olive oil
phenolic compounds on acrylamide content in a model system and fresh potatoes. Food Chemistry, 123(4),
1149-1155. http://dx.doi.org/10.1016/j.foodchem.2010.05.078

Kotsiou, K., Tasioula-Margari, M., Capuano, E., & Fogliano, V. (2011). Effect of standard phenolic compounds
and olive oil phenolic extracts on acrylamide formation in an emulsion system. Food Chemistry, 124(1), 242-
247. http://dx.doi.org/10.1016/j.foodchem.2010.06.025

Kotsiou, K., Tasioula-Margari, M., Fiore, A., Gokmen, V., & Fogliano, V. (2013). Acrylamide formation and
colour development in low-fat baked potato products as influenced by baking conditions and oil type.
European Food Research and Technology, 236(5), 843-851. https://doi.org/10.1007/s00217-013-1935-8

D'Antuono, I., Kontogianni, V. G., Kotsiou, K., Linsalata, V., Logrieco, A. F., Tasioula-Margari, M., & Cardinali,
A. (2014). Polyphenolic characterization of olive mill wastewaters, coming from Italian and Greek olive
cultivars, after membrane technology. Food Research International, 65, Part C, 301-310.
http://dx.doi.org/10.1016/j.foodres.2014.09.033

Kotsiou, K., & Tasioula-Margari, M. (2015). Changes occurring in the volatile composition of Greek virgin olive oils
during storage: Oil variety influences stability. European Journal of Lipid Science and Technology, 117(4), 514-522.
https://doi.org/10.1002/ejlt.201400231

Kotsiou, K., & Tasioula-Margari, M. (2016). Monitoring the phenolic compounds of Greek extra-virgin olive
oils during storage. Food Chemistry, 200, 255-262. http://dx.doi.org/10.1016/j.foodchem.2015.12.090
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Kotsiou, K., Sacharidis, D.-D., Matsakidou, A., Biliaderis, C. G., & Lazaridou, A. (2021). Impact of Roasted
Yellow Split Pea Flour on Dough Rheology and Quality of Fortified Wheat Breads. Foods, 10(8), 1832.
https://www.mdpi.com/2304-8158/10/8/1832

Kotsiou, K., Sacharidis, D.-D., Matsakidou, A., Biliaderis, C. G., & Lazaridou, A. (2022). Physicochemical and
functional aspects of composite wheat-roasted chickpea flours in relation to dough rheology, bread quality
and staling phenomena. Food Hydrocolloids, 124, 107322. https://doi.org/10.1016/j.foodhyd.2021.107322

Lazaridou, A., Kotsiou, K., & Biliaderis, C. G. (2022). Nutritional and technological aspects of barley B-glucan enriched
biscuits containing isomaltulose as sucrose replacer. Food Hydrocolloids for Health, 2, 100060.
https://doi.org/10.1016/j.fhfh.2022.100060

Mouzakitis, C. K., Sereti, V., Matsakidou, A., Kotsiou, K., Biliaderis, C. G., & Lazaridou, A. (2022). Physicochemical
properties of zein-based edible films and coatings for extending wheat bread shelf life . Food Hydrocolloids, 132,
Article 107856. https://doi.org/10.1016/j.foodhyd.2022.107856

Gkountenoudi-Eskitzi, I., Kotsiou, K., Irakli, M. N., Lazaridis, A., Biliaderis, C. G., & Lazaridou, A. (2023). In
vitro and in vivo glycemic responses and antioxidant potency of acorn and chickpea fortified gluten-free
breads. Food Research International, 166, Article 112579. https://doi.org/10.1016/j.foodres.2023.112579

Gidari - Gounaridou, C., Nouska, C., Hatzikamari, M., Kotsiou, K., Biliaderis, C. G., & Lazaridou, A. (2023).
Impact of dry sourdough based on a fermented chickpea starter on quality characteristics and shelf life of
gluten-free bread. Food Bioscience, 53, 102780. https://doi.org/10.1016/j.fbio.2023.102780

Sereti, V., Kotsiou, K., Biliaderis, C. G., Moschakis, T., & Lazaridou, A. (2023). Development of oil-in-water
emulsion gels enriched with barley B-glucan as potential solid fat substitute and evaluation of their physical
properties. Food Hydrocolloids, 145, Article 109090. https://doi.org/10.1016/j.foodhyd.2023.109090

Sereti, V., Kotsiou, K., Biliaderis, C. G., & Lazaridou, A. (2023). Emulsion gel enriched with a barley B-glucan
concentrate for reducing saturated fat in biscuits. Food Hydrocolloids, 145, Article 109163.
https://doi.org/10.1016/j.foodhyd.2023.109163

Kotsiou, K., Palassaros, G., Matsakidou, A., Mouzakitis, C. K., Biliaderis, C. G., & Lazaridou, A. (2023). Roasted-
sprouted lentil flour as a novel ingredient for wheat flour substitution in breads: Impact on dough properties
and quality attributes. Food Hydrocolloids, 145, Article 109164.
https://doi.org/10.1016/j.foodhyd.2023.109164

Papagianni, E., Kotsiou, K., Biliaderis, C. G., & Lazaridou, A. (2023). Flaxseed and sprouted lentil seeds as

III

functional ingredients in the development of nutritionally fortified “clean-label” gluten-free breads. Food
Hydrocolloids for Health, 4, Article 100165. https://doi.org/10.1016/j.fhfh.2023.100165

Papagianni, E., Kotsiou, K., Matsakidou, A., Biliaderis, C. G., & Lazaridou, A. (2024). Development of “clean
label” gluten-free breads fortified with flaxseed slurry and sesame cake: Implications on batter rheology,
bread quality and shelf life. Food Hydrocolloids, 150, 109734.
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Bosmali, ., Kotsiou, K., Matsakidou, A., Irakli, M., Madesis, P., & Biliaderis, C. G. (2025). Fortification of wheat
bread with an alternative source of bean proteins using raw and roasted Phaseolus coccineus flours: Impact
on physicochemical, nutritional and quality attributes. Food Hydrocolloids, 158, Article 110527.
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Kotsiou, K., Palassaros, G., Irakli, M., Biliaderis, C. G., & Lazaridou, A. (2025). Effect of Pretreated Yellow Split
Pea Flour Supplementation on Dough Rheology, Texture, Volatile Profile, and Sensory Attributes of Wheat
Flour—Based Breads. Food and Bioprocess Technology, 18(4), 3993-4009. https://doi.org/10.1007/s11947-
024-03703-7

Kotsiou, K., Terzidis, M. A., & Papageorgiou, M. (2025). Effect of Baking Conditions on Mycotoxin Levels in
Flatbreads Prepared from Artificially Contaminated Doughs. Foods, 14(6), 910.
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digestion: A comprehensive update on the underlying modulation mechanisms and its in vitro assessment
methodologies. Trends in Food Science & Technology, 159, 104969.
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Kotsiou, K., Andreadis, M., Manessis, G., Lazaridou, A., Biliaderis, C. G., Basdagianni, Z., Bossis, |., &
Moschakis, T. (2025). Effects of Farming System on the Rheological Behavior of Rennet-Induced Coagulation
in Milk from Skopelos Breed Goats. Foods, 14(8), Article 1316. https://doi.org/10.3390/foods14081316

Frietas, D., Gwala, S., Henry, G., Lazaridou, A., Christine Bosch, C., Dorine Duijsens D., Faye Wheller F., Hanne Zobel
H., Ival M. Lopez-Rodulfo I., Kotsiou, K., et al., (2025). Interlaboratory validation of an optimized protocol for
measuring a-amylase activity by the INFOGEST international research network. Scientific Reports, 15(1), Article
30985. https://doi.org/10.1038/s41598-025-12561-y

Freitas, D., Gwala, S., Henry, G., Lazaridou, A., Boesch, C., Duijsens, D., Wheller, F., Lopez-Rodulfo, I. M.,
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