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XIIOYAEX

2006: Awdoktopikod dimiwpe (Ph.D) 6to yvmotikd aviikeipevo g TeVoroYing Kot peoroyiag
avakotepyoouévay toptaov ue titho: “Rheological and Textural properties of Processed
Cheese”, University of Lincoln, Hull, UK.

2000: ITtoyio Texvoroyiag Tpopipwv oto Tunua Texvoroyiag Tpooinwy, A.T.E.1.O. Babuodg
[Mruyiov: 8,2/10 «Ailav Koido.

EPEYNHTIKA ENAIA®EPONTA

Epyaomploxn avantoén Kot EAeyyog moldTnTos YOAUKTOKOUIK®OV TPoiovImV (Kepip, Kepip ot
KOV, Y1000pT1, LOLOVUEVE YOAUKTOKOUKE TTPOTOVTH TOYMTOV, EAAVIKA TOPAO0GIOKA TUPLE,
TUPLAL OAOLPMOS0VE VPNG, AVOKATEPYUOUEVE TUPLY), OVATTLUEN KOLVOTOUMV AELTOVPYIKMV
YOAOKTOKOUIK®DV — TPOIOVI®OV, PEOAOYIR  TPOPIU®V,  QUOIKOYNUIKOS — YOPUKTNPIGUOC
TOAVGOKYOPITOV, YOPOKTNPIOUOG PEOAOYIKNG GCULUTEPLPOPAG Kol OOUNG OCLGTNUATOV
TPOTEVAOV  YOAUKTOG-ATOCPUIPIMV-TOACUKYOPITOV, UEAETN 1O10TNT®V KPLOTNKTOV KOl
E0MOUMV HEUPPOVDV KEPIPEVTG.

AIAAKTIKH EMIIEIPIA

Awaokaria og IITX
2025 — émg onuepa: Kabnyntpia oto Tuqua Emomiung xor Teyvoroyiog Tpogipwmv tov
Aullo.E.
AoaockaAio pobnudtov:
o Teyvoroyia kot EAeyyog [Towdtnrag I'dAaktog kKo [N'adaktokouikadv Ipoidovimv
(Oewpia kot Epyactnplo)
e Mnyavikn Tpooipwv II (Epyactipio)
e FEicayoyn omv Emomun kot Teyvoroyia Tpopipwmv
o Avamtuén Néwv [poidvtav Tpopipwmv
2020 — 2025: Avarminpotpo Kabnynirpia oto Tpnue Emotiung kot Teyvoroyiag Tpoeipwy
tov Atlla.E.
AaockaAio pobnudtov:
o Teyvohroyia xar Eleyyog [Towdtntog I'ddaxtog kot [N'adaktokopkav [poidvtwv
(®ewpia ko Epyaotipro)
e Mnyavikn Tpooipwv II (Epyactiplo)
e FEicayoyn omv Emomun kot Teyvoroyia Tpopipwmv
o Avamtuén Néov [poidviav Tpopipwmv
2014 — 2020: Enikovpn Kadnyntpia oto Tunqua Texvoloyiog Tpoeipwyv tov A.T.E.L.O.
Aoaokaiio pobnudtov:
o Teyvohroyia xar Eleyyog [Towdtntog ['ddaxtog kot [N'adaktokopav [poidvtov
(®ewpia ko Epyootipro)
o Emeéepyacia Tpoginwv I (Epyactiplo)
e Mnyavikn Tpooipwv I (Epyactipio)



e Mnyavikn Tpooipwv II (Epyactipio)
2009 — 2014: Kabnyntpwo Egappoymv oto Tpnuo Teyvoroyiog Tpoeipwv tov A.T.E.LO.
AoaockaAio pobnudtov:
o Teyvoroyia wor ‘Eleyyog IMowdtmroc I'dhoktog kar I'olaxtokopukov IIpoidvrov
(Oewpia kor Epyactiplo)
o Emneéepyacia Tpogipwv I (Epyactipro)
o Emneéepyacia Tpoogipwv I (Epyactipro)
o Mnyavikn Tpooipwv I (Epyactipio)
2007-2009: Epyactnplakog cvvepydtng oto Tunqua Teyxvoloyiog Tpooipmv tov A.T.E.L.O.
Aaockorio podnudtwv:
o Teyvoroyia wor ‘Eleyyog IMowdtmroc I'dhoktog kar I'odaxtokopukov IIpoidvrov
(Oewpia kor Epyactnplo)
o Emneéepyacia Tpogipwv I (Epyactipro)
o Mnyavikn Tpooipwv I (Epyactipilo)

Awaokaria og [IMX

2026 — ¢mg onpuepa: Awackoiio oto [Ipoypappo Metortoyokdv Znovddv Tov TuRpatog
Emotmung xor Teyvoroyiog Tpooipmv pe titho «llowtrta, [Mopaywyn ko Awoiknorn ot
Blopunyovia Tpoeipwvy. Xvppetoyxny ot dwackoiio tov uadnudtov: 1) «Teyvohoyia
Tpopipmv Zawng [Tpoéhevonc» (5 dwrééelc) ko ii) ‘Epguva kot Avamtuén (4 doAégerc).
2021 — émg onpuepa: Awackoiio oto [Ipoypappo Metortoyokdv Zaovddv Tov TuRpatog
Mnyovikdv Tlapoaywyng kot Atoiknong tov Aullo.E. pe titho «Epapuocpéva Xvotipato
Avtopotomoinongy. Awackohio g evotntag «lpappég Iapaymyng TINoAaxtokoukov
[poidviovy (2 dwré€elg) mg uépog Tov paBNUOTOS «ZVOTAUATO AVTOHOTOTOINCNG OTN
Blopnyavia Tpo@ipwvy.

2021 —2022: Awookario oto [Ipdypappa Metartoylok®dv Xmovddv tov Tpnquotoc Emotiung
kot Teyvoloyiog Tpopipwv tov Aullo.E. pe titho «Zvotquata Awyeipiong [Howdtnrag ot
Opyavoone Iapoaywyng ot Biopnyavia Tpogipovy. Adockoro ToOV evotiTOV: 1)
«Peoroywkég Teyvucée: Avvapikég — Epmouopovy kot «Peoloyikég Teyvikés: Extati Porpy wg
puépog tov padnuatoc «IIpoywpnuéveg MéBodor Avarlvong Tpoeipnwv» kot ii) «Nopobeoio
I'araxtoc kot I'odaktokopkov Ipoidviovy og uépog tov padnuatog «Nopobeoia Tpopipwmvy»
2009 —2022: Awookario oto [Ipdypappa Metartoylok®dv Xmovdodv tov Tpnqpotoc Emotiung
kol Teyvoroyiag Tpooipwv pe titho «Xvomjpata Awayeipiong IHowdtntoag kot Opydvmong
Hopaywyng ot Bropnmyovia Tpooipovy. Awackario g evotntog «Peoloyikny Meiétn
[nktov, WYevdommktov kot Kollosdov Awwpnudtov»y ¢ HEPOS TOL  UaBNUOTOG
«Epyoaotprokég Aoknoeic Evopyavng Avdavong Tpopipmvy.

YUpUpNETOYN O TPOYPAUNATA CUVENLLONEVIIG KUTAPTIONS

2018: Exmoidcvtikd ogpivéplo S0 opadv o¢ emotnuovikd vmedbbuvn kol €onynTpl,
[poypappo «Tpuwtdrepoon- I'evikn Ipappateioo At Biov Mdabnong xow Néog Teviag -
AwevBvvon Néag Ievidg, «dho kol YOAGKTOKOUKA 7TPOiOVTIO. ATO TNV TOpoy®yn ot
petamoinon»

2014: ExmodevTiké ocgpuvapro 50 opov o¢ emoTnUoOVIKG vrevfuvn Kol €lonynTplo
pdypappo «Tpumtorepogy- Tevikn pappateio Néag T'evidg, «'dho kot yoAoKTOKOMKE
TPoidvVTa. ATO TNV TOPAYWOYT GTN LETOTOINGT»

EPEYNHTIKH APAXTHPIOTHTA

ZUUUETOYN OTO TOPAKAT® EPEVVNTIKA TPOYPALLOTOL:

1. 2000-2001: «Anuovpyio eBvikov mvikov oOvleong EAMVIKOV Tpoginmvy, ®¢
EMIOTHUOVIKOG OUVEPYATHG.

2.2001: «I1pocdioptopdg TG oXEoNS KOALOYOVOV-TPOTEIVNG, VOATOC-TPMTEIVIG KOl TEPPUG GE
detypoto EAANVIKOV KpedT®VY, OG ETLOTHUOVIKOS TOVEPYATHG.



3. 2001-2003: «Merétn ™G VENG TOV OVOKOTEPYUSUEVOV TUPLOVY», O ETLOTHUOVIKOS
OVVEPYATHG.

4. 2003: «[Topaymyn Kot LEAETT 1O10TNTOV OEPUOTAAGTIKOD OUOAOD Y10 PLOUNYAVIKT XPHO»,
WG ETLTTHUOVIKOS GOVEPYATHG.

5. 2003: «Ektiunon ¢ meplekTikOTTOC o€ OovOpyove ovotatikd kol Prrapivny C tov
KUPLOTEPOV EAANVIK®OV TPOPIL®VY, OG ETIGTHUOVIKOS COVEPYATHG.

6.2003-2004: «Extiunon g nepiekticotnrag o Prrapivn C og delypata EAAnvik®v epovtmv
KOl AOYOVIKOVY, OG ETLOTHUOVIKOS GOVEPYATHG.

7. 2004-2005: APXIMHAHZX I, Yroépyo 2.2.22, «Avamtuén Kor ypfon opydvev PETPNONG
PEOAOYIKADV 1O10THTOV TPOPILMVY, OC ETLTTHUOVIKOS TOVEPYATHG.

8. 2004-2006: APXIMHAHX I, Yrnoépyo 2.2.4, «Extiunon ¢ ynuiknig odotaong Kot g
evepyelakng agiag EAAVIKOV Tpoeipmvy, ©G exIoTHUOVIKOS GOVEPYATHG.

9. 2005-2006: APXIMHAHZ 1II, Ymoépyo 2.2.12, «Mop@omnoinorn Bloomotkodounciiumy
(QUOIK®V TOAVUEPDYV Yl PLOUNYOVIKT XPNOT ®G LAIKO CLGKEVLAGIOGY, OC EMIOTHUOVIKOS
OVVEPYOTHG.

10. 2008-2009: «PgoAoyio ToV KEPIP», OC EXTTHUOVIKOS GOVEPYATHG.

11. 2012-2013: «Peoroyio mNKTOV KEPIP», OC EMOTHUOVIKOS TOVEPYOTHG.

12. 2012-2015: APXIMHAHY III, «Kotwvotopeg epoployég otnv TeXVoAOYio. TapaGKELNG
TPOIOVIMV KEPIP», WG EMOTHUOVIKOS GOVEPYATHG.

13. 2012-2015: APXIMHAHZX 111, «Evicyvon tng amddoong Tov PloKotvovidv gvepyol 1AD0C
Yoo v eneepyacio vYpOV amofANTOV He SVCKOAN OTOOOUNCILES OPYOVIKEG OVGIECH, MG
Emotnuovikoc YredGovog.

14.2012-2015: APXIMHAHZX 111, «ITapoaymyikd xapakTnpioTikd Kot Tot0TnTe TPoidVI®mY TOV
EAAnvikod  BouvBdiov (Bubalus bubalis) o€ mopadooiakés oLvONKeG EKTPOPNGY, ®C
ETLOTIUOVIKOG GOVEPYATHG.

15. 2014-2015: APIZTEIA II, «kKatvotopog TeYVIKT Y10 TOV TPOGOOPIoUO TNE TOLOTNTUG TV
elaiov Tryavicpatog Tov Pondd ot PeAticoon TG TOOTNTOG KOl OCPAAELNG TOV TIYOVITOV
TPOPIUWDVY, O ETLOTHUOVIKOS COVEPYATHG.

16. 2014-2015: «Melétn @ovdpevov mov cupfaivovy Kotd Tn cLVTAPNON CLGTNUAT®OV
wpaAivoc kot popuéladag evtog g COUNG Tov croissanty, MG EXLOTHUOVIKOS COVEPYATHG.

17. 2015: «Mehétn g emidpaong tng ovotaong kot e Oepukng emeéepyaciog
YOAOKTOUATOV OTIG 1O10TNTESG TG MITOPNG PACTCY, WG ETLOTHUOVIKOS GOVEPYATHG.

18. 2019-2022: «Ymootmpitn Ilopeppdocov Kowwvikng Mépiuvag Pourtntdv  tov
AAe&avdpetov TEI Oecc0lovikng», MG ETIOTHUOVIKOS COVEPYATHG.

19. 2021-2023: «DoTOGUVOETIKEG KOAMEPYEIEG WMKPOPUKDV YIOL TNV OEWPOPO TOPAYOYN|
TPOIOVTIOV VYNNG dwtpoeikng afiag yw tov dvBpwmo, to ydpro kot to {odo», w¢
EMIOTHUOVIKOG OUVEPYATHG.

20. 2023: «Flat Bread of Mediterranean area; Innovation and Emerging process and
technology», ¢ emioTnUOVIKOS OVVEPYATHG.

21. 2021-2024: EAIAEK, «MegAétn Olepyactdv Kol QUOIKOYNUIKOV TOPAUETPOV Yo, TNV
avATTLEN KOWOTOUOV GTIYHLOIOV TPOTOVTOC KEPIPY, WG 1EAOS ovUSOVAEVTIKHS OUGIOG.
22.2023-2025: «H ypfon apodUATIKOV QUTOV, 6T SWTPOPT oy®V BLOAOYIKNG EKTPOPNC KOl
N emidpaoc] TOVG GTNV TAPAYWYN, TNV TOLOTNTA YOAOKTOG KOl T®V TPOIOVTOV 0VTOD», ¢
EMIOTHUOVIKOG OVVEPYATHG.

AIOIKHTIKO EPT'O-XYMMETOXH XE EINITPOIIEX

2025 — £émg onuepa: Mérog g Emtponic Awdaxtopikdv Xmovdadv tov Tunqpatog Emetiung
kol Teyvoloyiag Tpoeipwy

2024 - ¢fm¢ onpuepa: AevBovipio kot Emomuovikd Yrevbovn tov Tlpoypdppatog
Mertomruyokov Xmovdav (IIME) tov Tpnuatog Emotiung ko Teyvoroyiog Tpopipmy pe
titho «Ilowotta, Hapaymyn kot Atoiknon ot Blopnyavia Tpoeipmvy.

2019 — £og onpepa: Mérog g OMEA tov Tpmpoatog Emotmung kot Teyvoroyiag Tpopipmy



2017 — 2024: Méloc g Xuvvtoviotikng Emurpomng tov Ilpoypdupatog MeTamtuylokoy
Yrovdwv tov Tunupatog Emomung xar Teyvoroyiog Tpoeipmv pe titho «Zvotipota
Awyeipiong Iowwmrag ko Opydvoong Hopaymyng ot Blopnyoavia Tpoeipwvy.

KA®GOAHTI'HXH - EINIBAEYH METAIITYXIAKQN AIATPIBQN

1. «MeAETN TG PEOAOYIKNG CLUUTEPLPOPAS TNG TNKTNG YAAUKTOG KOTA T1) SLAPKELN GYNUOTIGLOD
™G UE TN xpNoT TuTidgy. Emtuydg oAokinpopévn.

2. «Melén g EMOPAOTG TNG AMTOTEPIEKTIKOTNTOS KOl TNG TPOoHN KNS KALEIVIKOV 0AATOV Kot
CUUTVKVOUATOV TPOTEIVAOV 0p0D OTIG PEOAOYIKES 1010TITES KO GTOL OPYOVOANTTIKE,
YOPOKTNPLOTIKG VoY HEVIG Yloo0pTng amd BovPaliicto yalo». Emituymg oAokANpoUEYT.

3. «MegArétn g cLVOVLOCTIKNG EMIOPACTG TNG TPOSHNKNG TPOTEVAOV YHAUKTOG, TOV HeYEOOLG
TOV MToc@opiov KAl Tov Y¥pPOVOL GUVINPNONG OTIS PEOAOYIKEG 1WOOTNTEG KOL OTO
OPYOVOANTITIKG YOPAKTNPIOTIKE avoutypévng yioovptng amd PovPaiicto yaho». Emituymg
OAOKANPOUEV.

4. «Ermidpacn tov €idovg Tov YOAMKTOG Kol TOL ¥POVOL MPIHOVOTG OTA (PUOTKOYTLUKG Kot
PEOAOYIKE YOPAKTNPLOTIKA TOV TUP10V AveRatd». Emtuymdg oAokAnpopévn.

5. «Merétn g mopeiog TENG TOV YOAOKTOG e TNV EMOPOAOT TLTLAG LE TN YPTON PEOUETPOV
V0£100VG OANVOY. Emituymg ohokAnpopévn.

6. «MeAétn TV JIETIPAVEIKDY QOIVOUEVOV KOl TOV PEOAOYIKAOV 1010THTOV CLGTNUAT®OV
TPOTEVOV YEAAKTOG Kot AMmoc@opiovy. Emituydg oAokAnpopévn.

7. «dopoywyn kepip pe mTpocsHnKn ekyvAICUATOV podlod — MEeAETN TV PEOAOYIKMV KoL
OPYOUVOANTITIKMV YOPAKTNPIOTIKOVY. ETituyde orokAnpouévn.

8. «MEeAETN JEMUPAVEIKDV POLVOUEVDV KO 1010THTMV YOAUKTOUATOV LE GOYYPOVES TEXVIKESY.
Emtuymg ohokAnpopévn.

9. «Emidpaon tng opoyevomoinong otn SoUn Kol T1 PEOAOYIKN CUUTEPIPOPH GLGTNUAT®V
TPOTEIVOV YAAAKTOG Ko Almovey. Emituydg ohokAnpopévn.

10. «MeAéTn QUOIKOYNUKADV, PEOAOYIKMY KOl OPYOUVOANTTIKOV 1310THTOV TPOIOVI®V TOTOL
KEPIp e TPooHNKN UEALOV Kol YUUDV POSIOV KOl UTAVEVOG

11. «Mehétn peoroYIK®VY 1010THT®V KOl SOUNG TAYMTOV-KEPip». Emtuydc olokAnpmuévn.

12. «Emidpaon Tov €ld00vg Tov YAAUKTOC Kot THS TPOSHN KNG YVUDV @POVTOV GTO PEOAOYIKE KOl
OPYOVOANTTIKG YOPOKTNPLOTIKG TOV KEPip». EmTuydc oAokAnpmpévn.

13. «Melét 1010TTOV TOYOTOO-KEPip e TPOocHNKN oTEPLag Kat Yol apdviagy. Emtuydg
OAOKANPOUEVT.

14. «Emidpaon g yMUKNg obOTAoNS Kol TOL YPOVOL daTHPNONG OTIG W10TNTEG TVPLOD
0AOIPMOOVE VENG HE TN XPNON KOAMEPYEWS €KKIVNONG omd KOKKOLG KePipy. Emituydg
OAOKATPOUEVT.

15. Enidpoon tov Tapoayovimv TOpoKOUNoTG KOt TOL ¥pOVoL SLoTpnonS OTiS WOOTNTEC TVPLOV
0AOIPMOOVE VENG HE TN YPNON KOAMEPYEWS €KKIVNoNg omd KOKKOLG KePipy. Emituydg
OAOKANPOUEVT.

16. «<Melétn TopaydvTomv Tov exnPedlovy TG 1010TNTES TPOTOVI®V KEPip o€ oKOVIY. Emttuymg
OAOKANPOUEV.

17. «Emidpoaon tng ynuikng ovotacns, tng Oepuikng emefepyoasciog Kot TOV TOGOGTOL
TPOGONKNG KAAMEPYELOG EKKIVIIONG KEPTP KO TVTLAG OTIG PEOAOYIKES 1O1OTNTEG TNKTNG KOTA TN
SLpKELD GYNUATIGHOV TNGY. Emtuydc oAokAnpopévn.

18. «Emiopaomn g Tpochnkng mpaoTteivav YOAoKTOG Kot TPEXAAGLNG OTIg 1010TNTEG TPOIOVI®V
KePip o oKOVIY. L eEEMEN.

19. «Emidpaon tov ocuvinkdv (Oumong Kol TOV TOPAUETPOV Agttovpylag Enpavihipa
EKVEQMONG OTIG WO10TNTEG TPOTOVTIWV KEPIP GE OKOVIY. e eEEMEN.



KAGOAHI'HXH - ENIBAEYH METAAIAAKTOPIKHY EPEYNAX

2019 — 2021: IKY/«Evioyvon Metadboktopmv epevvniav/epeuvnpiov - B” Koklooy,
«ITapoymynq kot HEAETN 1O10THTOV €0MOUOV HEUPPOVOV CLGTNUATOV KEPPAvNe», Tunua
Emotmung ko Teyvoroyiog tpoeipmv, Aebvég Iavemotipio g EAAGSOG.

XYMMETOXH XE TPIMEAH XYMBOYAEYTIKH EHITPOITH AIAAKTOPIKQN
AIATPIBQN

2021-¢0¢ onquepa: «H Xpion Apouatikeov dutdv, ot Alatpopr] Atydv Biloloyikng
Extpoonc kot n enidpact| tovg oty Iapaywyn, v Iototnta ['dhaktog kot tov [Ipoidviov
avtovy, Tunua I'eomoviag, Atebvég [Mavemotipio g EAAGSOC.

2020: «AvAamTuEn Kol HEAETN) OVOKATEPYOGUEV®Y TUPLOV TLUPOYAANKTOCY), Tunuo Xnueiag,
[Mavemomuo Ioavvivov.

XYMMETOXH XE EIITAMEAH EIIITPOIIH AZIOAOI'HXHX AIAAKTOPIKHX
AIATPIBHX

2021: «Emidpoon KOAIEPYEWDV OTO TOLOTIKO YOPOKTNPIOTIKE oyeAadivoy Kal yidivov
emdopmiov yaovptiovy, Tuquo Xnueioag, [Tavemotmjwo loavvivov.

AHMOZIEYXEIX XE AIEGONH EIIIXTHMONIKA IIEPIOAIKA

[ue ootepioro (*) o/n vredBovog/n emikorvwviag Tov dpbpov (corresponding author)]

1. Dimitreli, G., & Thomareis*, A.S. (2004). Effect of temperature and chemical composition
on processed cheese apparent viscosity. Journal of Food Engineering, 64, 265-271.

2. Dimitreli*, G., Thomareis, A.S., & Smith, P.G. (2005). Effect of emulsifying salts on casein
peptization and apparent viscosity of processed cheese. International Journal of Food
Engineering, 1(4), article 2, 1-17.

3. Dimitreli, G., & Thomareis*, A.S. (2007). Texture evaluation of block-type processed
cheese as a function of chemical composition and in relation to its apparent viscosity. Journal
of Food Engineering, 79, 1364-1373.

4. Dimitreli, G., & Thomareis*, A.S. (2008). Effect of chemical composition on the linear
viscoelastic properties of spreadable-type processed cheese. Journal of Food Engineering, 84,
368-374.

5. Dimitreli, G., & Thomareis*, A.S. (2009). Instrumental textural and viscoelastic properties
of processed cheese as affected by emulsifying salts and in relation to its apparent viscosity.
International Journal of Food Properties, 12, 261-275.

6. Raphaelides*, S.N., Dimitreli, G., Exarhopoulos, S., Kokonidis, G., & 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.

7. Dimitreli*, G., & Antoniou, K.D. (2011). Effect of incubation temperature and caseinates
on the rheological behavior of kefir. Procedia Food Science, 1, 583-588.

8. Raphaelides* S.N., Dimitreli, G., Exarhopoulos, S., Mintzas, D., & 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.

9. Yovanoudi, M., Dimitreli, G., Raphaclides*, S. N., & Antoniou, K. D. (2013). Flow
behavior studies of kefir type systems. Journal of Food Engineering, 118, 41-48.

10. Dimitreli*, G., Gregoriou, E-A., Kalantzidis, G., & Antoniou, K.D. (2013). Rheological
properties of kefir as affected by heat treatment and whey protein addition. Journal of Texture
Studies, 44, 418- 423.



11. Girvalaki*, C., Vardavas, C. 1., Tsimpinos, G., Dimitreli, G., Hassapidou, M. N., &
Kafatos, A. (2013). Nutritional and Chemical Quality of Traditional Spreads and Pies of
Mediterranean Diet of Greece. Journal of Food & Nutritional Disorders, 2(1), 1-7.

12. Petridis*, D., Dimitreli, G., Chrysalidou, S., & Akakiadou, P. (2013). Optimization of the
rheological and sensory properties of stirred yogurt as affected by chemical composition and
heat treatment of buffalo milk. Journal of Food Research, 2, 55-70.

13. Dimitreli*, G., Petridis, D., Akakiadou, P., & Chrysalidou, S. (2014). Effect of Protein
Supplementation, Fat Globule Size and Storage Time on the Rheological and Sensory
Properties of Buffalo Milk Stirred Yogurt. Journal of Food Research, 3, 31-44.

14. Petridis*, D., Dimitreli, G., Vlahvei, K., & Deligeorgakis, C. (2014). Effects of buffalo and
cow milk mixtures enriched with sodium caseinates on the physicochemical, rheological and
sensory properties of a stirred yogurt product. Journal of Food Research, 3, 54-69.

15. Raphaelides™®, S.N., Dimitreli, G., Exarhopoulos, S., Ilia, E., & 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.

16. Antoniou, K.D., Exarhopoulos, S., Raphaelides, S.N., Dimitreli*, G., & Thomareis, A.S.
(2016). Effect of sodium caseinates addition on the rheological properties of kefir during gel
formation, Journal of Food Research, 5 (1), 114-120.

17. Dimitreli*, G., Exarhopoulos, S., Goulas, A., Antoniou, K.D., & Raphaclides S.N. (2016).
Effect of kefiran and milk proteins addition on the rheological behavior of glucono-é-lactone
induced milk gels, Journal of Food Research, 5 (1), 121-128.

18. Exarhopoulos, S., Antoniou, K.D., Raphaelides, S.N., & Dimitreli*, G. (2016). Rheological
and viscoelastic properties of kefir as affected by milk protein addition and starter culture type,
Journal of Food Research, 5 (2), 110-117.

19. Kalogianni*, E.P., Georgiou, D., Romaidi, M., Exarhopoulos, S., Petridis, D.,
Karastogiannidou, C., Dimitreli, G., & Karakosta , P. (2017). Rapid methods for frying quality
determination: Evaluation with respect to legislation criteria. JAOCS, Journal of the American
Oil Chemists’ Society, 94, 19-36.

20. Dimitreli*, G., Exarhopoulos, S., Antoniou, K.D., Zotos, A., & Bampidis, V.A. (2017).
Physicochemical, textural and sensory properties of white soft cheese made from buffalo and
cow milk mixtures during storage. International Journal of Dairy Technology, 70, 506—513.
21. Sklaviadis L., Nika S., E.P. Kalogianni, D. Georgiou, G. Dimitreli, & V. Papadimitriou*
(2017). Effect of oleic acid on the properties of protein adsorbed layers at water/oil interfaces:
An EPR study combined with dynamic interfacial tension measurements. Colloids and Surfaces
B: Biointerfaces, 158, 498-506.

22. Lagouri*, V., Dimitreli, G., & Kouvatsi, A. (2018). Effects of Greek pomegranate extracts
in the antioxidant properties and storage stability of kefir. Current Bioactive Compounds, 14,
1-5.

23. Kontou, V., Dimitreli, G., & Raphaelides*, S.N. (2019). Elongational flow studies of
processed cheese spreads made from traditional Greek cheese varieties. LWT - Food Science
and Technology, 107, 318-324.

24. Dimitreli*, G., Petridis, D., Kapageridis, N., & Mixiou, M. (2019). Effect of pomegranate
juice and fir honey addition on the rheological and sensory properties of kefir-type products
differing in their fat content. LWT - Food Science and Technology, 111, 799-808.

25. Petridis, A., Petridis, D., & Dimitreli*, G. (2020). A Novel Dairy Fermented Frozen
Dessert with Honey and Pomegranate Juice: Physicochemical, Rheological and Sensory
Properties. Journal of Food Research, 9, 52-66.

26. Pluta-Kubica A., Cernikovd M., Nebesatova J., Dimitreli G., Thomareis A.S.,
Exarhopoulos S., Salek R.N., & Bunka* F. (2021). Influence of the melt holding time on the
fat globule size and the viscoelastic properties of model spreadable processed cheeses with
different compositions. International Dairy Journal, 113, 104880.

27. Kalogianni* E.P., Georgiou D., Marinopoulou A., Exarhopoulos S., 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 & Technology 56, 2832-2842. https://doi.org/10.1111/ijfs.14919.
28. Magra*, T., Soultos, N., Chrysostomos Dovas, C., Papavergou, E., Lazou, T., Apostolakos,
L., Dimitreli, G., & Ambrosiadis, 1. (2021). Dry Fermented Sausages with Total Replacement
of Fat by Extra Virgin Olive Oil Emulsion and Indigenous Lactic Acid Bacteria. Food
Technology and Biotechnology, 59(3), 267-281. doi: 10.17113/{tb.59.03.21.7114

29. Papaioannou, G.M., Kosma, 1.S., Dimitreli, G., Anastasia V. Badeka, A.V., & Michael G.
Kontominas*, M.G. (2022). Effect of starter culture, probiotics, and flavor additives on
physico-chemical, rheological, and sensory properties of cow and goat dessert yogurts.
European Food Research and Technology, 248, 1191-1202. https://doi.org/10.1007/s00217-
021-03955-z

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

31. Georgiou, D., Kalogianni* E. P., Dimitreli, G., Ftouli E., & Parisi S. (2022). Capillary
penetration for the development of a method for the assessment of shelf-life of foods. Journal
of Food Measurement and Characterization. doi.org/10.1007/s11694-022-01685-8

32. 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

33. 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, 1-17. https://doi.org/10.3390/macromol5010007

34. 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,
6, 9, 1-20. https://www.mdpi.com/2624-862X/6/1/9

35. Dimitreli G. Exarhopoulos* S., Apidopoulou P., Groztidou O., Georgiou D., Kalogianni
E.P., & Goulas* A. (2025). Effect of the final fermentation pH and the pre-drying keeping
temperature on the properties and microbial viability of kefir powder, produced by the use of
kefir  grains as  starter culture.  Applied  Sciences, 15, 2509, 1-16.
https://doi.org/10.3390/app15052509

36. Pouliou, N.; Paraskevaidou, E.C.; Goulas*, A.; Exarhopoulos*, S.; Dimitreli, G. The
Combined Effect of Caseinates, Native or Heat-Treated Whey Proteins, and Cryogel
Formation on the Characteristics of Kefiran Films. Molecules 2025, 30, 3230.
https://doi.org/10.3390/molecules30153230

37. Arsou, L.; Exarhopoulos, S.; Goulas, A.; Dimitreli*, G. Effect of Low-Temperature
Storage of Kefir Grains and Trehalose Addition on the Production of the Exopolysaccharide
Kefiran. Macromol 2026, 6, 3. https://doi.org/10.3390/macromol6010003

KE®AAAIA XE BIBAIA

1. Dimitreli, G., Exarhopoulos S., Goulas, A., & Antoniou K. D. (2019). Traditional Greek
cheeses. In R.P.F Guiné, P.M.R. Correia, & A.C. Ferrao (Eds.) Cheeses around the World:
Types, production, properties and cultural and nutritional relevance (Chapter 15, pp. 329—
378). Nova Science Publishers, Inc, New York.

2. Thomareis, A.S., & Dimitreli, G. (2022). Techniques used for processed cheese
characterization. In M. El-Bakry, B. M. Mehta (Eds.) Processed Cheese Science and
Technology, (Chapter 12, pp. 295-349). Woodhead Publishing, Cambridge.
https://doi.org/10.1016/B978-0-12-821445-9.00007-8.



AHMOZIEYXEIX XE IPAKTIKA AIEONQN XYNEAPIQN

1. Dimitreli, G., & Thomareis, A. S. (2007). Effect of emulsifying salts on the textural and
viscoelastic properties of processed cheese and in relation to its apparent viscosity. Sth
International Congress on Food Technology. Consumer Protection through Food Process
Improvement & Innovation in the Real Word (pp 19-29). Thessaloniki.

2. Dimitreli G., & Antoniou K.D. (2011). Effect of Incubation Temperature and Caseinates on
the Rheological Behaviour of Kefir. I 1m International Congress on Engineering & Food. Food
Process Engineering in a Changing World, Volume I (pp 231-232). Athens.

3. Raphaelides S.N., Dimitreli G., Exarhopoulos S., Mintzas D., & Lykidou A. (2011). Effect
of processing conditions on the physicochemical & structural characteristics of pregelatinised
starch-fatty acid glycerol extrudates. 1 1m International Congress on Engineering & Food. Food
Process Engineering in a Changing World, Volume I (pp 693). Athens.

4. Antoniou K.D., Topalidou S., Tsavalia G., & Dimitreli G. (2011). Effect of starter culture,
milk fat and storage time on the rheological behaviour of kefir. 1 1x International Congress on
Engineering & Food. Food Process Engineering in a Changing World, Volume II (pp 1307-
1308). Athens.

5. Dimitreli G., Exarhopoulos S., Antoniou K.D., Zotos, A., & Bampidis, V.A. (2013).
Physicochemical and textural properties of white soft cheese from Greek buffalo milk during
ripening. EAAP-64 Annual Meeting (pp 568). Nantes.

6. Sifaki-Pistolla, D., Vardavas C., Hassapidou M., Dimitreli, G., Diamandopoulos, K.,
Andrikopoulos, A., & Kafatos, A. (2013). Farmed and marine fish in Greece: Analysis of their
composition. 2013 EFFoST Annual Meeting: Bio-based Technologies in the Context of
European Food Innovation Systems. Bologna.

7. Exarhopoulos S., Dimitreli G., Antoniou K., Raphaelides S., & Thomareis A. (2014).
Rheological behavior of kefir during gel formation as affected by sodium caseinate addition.
3ra International ISEKI Food Conference. Food Science & Technology Excellence for a
Sustainable Bioeconomy (pp 122). Athens.

8. Dimitreli G., Exarhopoulos S., Antoniou K., Raphaclides S., & Thomareis A. (2014). Effect
of starter culture and fermentation temperature on the rheological properties of kefir. 3.
International ISEKI Food Conference. Food Science & Technology Excellence for a
Sustainable Bioeconomy (pp 126). Athens.

9. Sklaviadis L., Nika S., Dimitreli G., Kalogianni E.P., & Papadimitriou V. (2014). Effect of
oleic acid on the properties of protein adsorbed layers at water/oil interfaces: An EPR study
combined with dynamic interfacial tension measurements. 28# Conference of the European
Colloids and Interfaces Society. Limassol.

10. Dimitreli, G., Kalogianni, E.P., Exarhopoulos, S., & Karastogiannidou, C. (2015).
Applicability of viscosity measurements as means for determining the polymer concentration
in frying oils. 2" International Conference on Food and Biosystems Engineering (pp 191).
Mykonos Island.

11. Exarhopoulos, S., Goulas, A., Raphaelides, S.N., Dimitreli, G., & Antoniou, K. (2015).
Isolation and chemical characterization of exopolysaccharide kefiran, produced from kefir
grains. 12" International Congress on Engineering and Food. Québec City.

12. Exarhopoulos, S., Raphaelides, S.N., Goulas, A., Dimitreli, G., & Antoniou, K. (2015).
Molecular characterization and conformational analysis of exopolysaccharide Kefiran. 72th
International Congress on Engineering and Food. Québec City.

13. Dimitreli, G., Exarhopoulos, S., Antoniou, K., Raphaelides, S.N., & Thomareis, A.S.
(2015). Effect of milk protein addition and storage time on the rheological properties of kefir.
12th International Congress on Engineering and Food. Québec City.

14. Dimitreli, G., Exarhopoulos, S., Samaras, P., Raphaelides, S.N., & Antoniou, K. (2015).
Effect of ultrasound on fermentation process of kefir. 12th International Congress on
Engineering and Food. Québec City.

15. Kalogianni, E.P., Georgiou, D., Marinopoulou, A., Karastogiannidou, C., Dimitreli, G.,
Exarhopoulos, S., & Arvanitaki, M. (2015). Novel rapid method for the determination of oil



degradation during frying: comparison with legislation criteria. /3th Euro Fed Lipid (pp 164).
Florence.

16. Georgiou, D., Romaidi, M., Arvanitaki, M., Dimitreli, G., & Kalogianni, E.P. (2015).
Comparison of rapid tests for the determination of quality of fried oils. /3th Euro Fed Lipid (pp
256). Florence.

17. Dimitreli, G., Kalogianni, E.P., Exarhopoulos, S., & Karastogiannidou, C. (2015).
Correlations between viscosity and polymers concentration in frying oils. /3th Euro Fed Lipid
Congress (pp270). Florence.

18. Kalogianni E.P., Georgiou D., Marinopoulou A., Exarhopoulos S., Dimitreli G., &
Karastogiannidou C. (2017). FRYSAFE: A novel method for the determination of frying oils
quality. 6th International Congress on Food Technology. Current Trends and Future
Perspectives in the Food Sector: From novel concepts to industrial applications (P46). Athens.
19. Manavi M., Dimitreli G., & Likotrafiti E. (2017). Study of kefir-type products using goat’s
milk from two different breeds with the addition of pro-, pre- and synbiotics. 6th International
Congress on Food Technology. Current Trends and Future Perspectives in the Food Sector:
From novel concepts to industrial applications (P62). Athens.

20. 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. (online)

22. Exarhopoulos S., Groztidou O., Goulas A., Georgiou D., & Dimitreli G. (2022). Effect of
kefiran, carrageenan, milk protein addition on the rheological properties of reconstituted kefir
powder. 36th EFFoST International Conference. Shaping the Production of Sustainable,
Healthy Foods for the Future. (P2.6.10). Dublin, Ireland.

23. Exarhopoulos S., Groztidou O., Goulas A., Georgiou D., Kalogianni E.P., & Dimitreli G.
(2022). Spray-dried kefir powder and reconstitution properties as affected by storage
temperature and thermoprotectant carrier addition. 36th EFFoST International Conference.
Shaping the Production of Sustainable, Healthy Foods for the Future. (P2.6.11). Dublin,
Ireland.

24. Exarhopoulos S., Georgiou D., Goulas A., Groztidou O., & Dimitreli G. (2023). Effect of
storage time, packaging material and MAP composition on spray-dried kefir and its
reconstitution properties. 14th International Congress on Engineering and Food. Sustainable
Food Manufacturing for a Resilient Food Chain. Nantes, France.

25. Exarhopoulos S., Gkarlemou A., Georgiou V., Groztidou O., Goulas A., & Dimitreli G.
(2023). Effect of kefiran and milk proteins, sodium caseinates and whey protein concentrates,
on the rheological properties and structure of cryogels. 14th International Congress on
Engineering and Food. Sustainable Food Manufacturing for a Resilient Food Chain. Nantes,
France.

26. Exarhopoulos S., Georgiadi P., Sarikyriakidou A., Groztidou O., Goulas A., & Dimitreli
G. (2023). Edible kefiran films with probiotics - structure, physical properties and probiotic
viability during storage as affected by cryo-treatment, kefiran concentration and milk protein
addition. 14th International Congress on Engineering and Food. Sustainable Food
Manufacturing for a Resilient Food Chain. Nantes, France.

27. Groztidou O., Exarhopoulos S., Goulas A., Krystallis E., Rousi E., & Dimitreli G. (2023).
Effect of cryo-treatment and carriers on spray-dried kefir powder and its reconstitution
properties. 14th International Congress on Engineering and Food. Sustainable Food
Manufacturing for a Resilient Food Chain. Nantes, France.

28. Groztidou O., Groztidis E., Goulas A., Exarhopoulos S., & Dimitreli G. (2023). Effect
of fermentation conditions and thermal treatment on the formation of kefiran and the
rheological behavior kefir. 14th International Congress on Engineering and Food. Sustainable
Food Manufacturing for a Resilient Food Chain. Nantes, France.

29. Groztidou O., Karipoglou D., Exarhopoulos S., Goulas A., Georgiou D., & Dimitreli
G. (2023). Physicochemical, structural, microbiological and reconstitution properties of spray-
dried kefir during storage. 14th International Congress on Engineering and Food. Sustainable
Food Manufacturing for a Resilient Food Chain. Nantes, France.



30. Kyrtsoudis D., Dimitreli G., Exarhopoulos S., Groztidou O., Tzikas Z., Kyritsi S.,
Goulas A., & Mitsopoulos 1. (2024). Oregano essential oil used as feel supplement: Organic
fermented goat milk products properties. Multidisciplinary Conference on Sustainable
Development, 30-31 May 2024, Timisoara, Romania.

AHMOZIEYXEIX XE IPAKTIKA EAAHNIKQN XYNEAPIQN

1. Avtoviov K., Anuntpéin I, Boloy A., Mrntporovriov X. (2011). H eridpacn tov gidovg
YAAOKTOG OTI PEOAOYIKT GUUTEPUPOPE TOV KEQIP. Jo [lavelinvio Zvvédpio Teyvoloyias Zwikng
Hopoywync (pp 417-426), Ocsoalovikn.

2. Axaxiadov, I1., Xpvooridov X., Anuntpéin, I., Iletpidng, A. (2013). Merétn e emidpaong
NG ATOTEPIEKTIKOTNTOG Kol TNG TPocHnikng Koleivikdv oAdTOV Kol GUUTUKVOUATOV
TPOTEIVOV 0pOV GTA, OPYUVOANTTIKE YOPOKTNPIGTIKE oVOLLYLEVIG YiovpTtnG omtd fovPairicto
yaAa. 4 [ovellnvio Zovedpio Bioteyvoloyiog kar Teyvoloyios Tpopiuwyv (pp 85-88), Adnva.
3. Aehnyewpyakng X., BAayBen, K., Anuntpéin, I'. (2013). Enidpacm Tov €idovg Tov YoAaKTOG
(BovBaiicio-ayehadivd) Kot TG TPocoBNKNg KOLEIVIKOV dAGTOV OTIG PEOAOYIKEG 1O1OTNTEG KoL
OTO OPYOUVOANTITIKA YOPOKTNPIOTIKA YI0OVPTNG. 4o [laveiinvio Zvvédpio Bioteyvoloyias kot
Teyvoloyios Tpopiuwv (pp 162-165), ABiva.

4. XpvooAidov X., Axakiddoov, I1., Anuntpéin, I'., [etpiong, A. (2013). Merétn 1rg
GUVOVOGTIKNG EMLOPOAONG TNG TPOSHN KNG TPMTEIVDV YAANKTOG, TOV LEYEDOVE TV AMTTOGQaLpimY
K0l TOV ¥pOGVOL GLVTHPNONG GTO OPYAVOANTTIKG YOPOKTNPIOTIKG OVOLLLYEVTG YLoL00PTNG OTd
BovBoaricio yoha. 4o Iaveldnvio Zvvédpio Bioteyvoloyiog kar Teyvoloyias Tpopiuwv (pp 217-
220), ABnva.

5. I'potlidov, O., Anuntpérn, I'., Efapyomoviog, X. (2017). Emidpaocn tov Pabuov
OLLOYEVOTIOINGMG OTN PEOAOYIKN CLUTEPIPOPA Kot Tr dopun O6EveV TNKTOV GUoTNUAT®V
TPOTEVAOV YOLOKTOG-MToouipimv. 7o [laveAlnvio Xovédpio tov Greek Lipid Forum (pp 68).
®eocoalovikn.

6. I'ewpyiov, A., Pouaion, M., EEapyoémovrog, ., Anuntpéin, I'., Kapastoyavvidov, K.,
Koroyiavvn, EIL (2017). Anotiunon Tov eumopikd SBECIUOV YPNYOP®V TEYVIKOV Y TN
UEAETT] TNG TTOOTNTOG TYOVICUEV®V EACi®V. 7o [lavellnvio Zvvédpio tov Greek Lipid Forum
(pp 38). ®eccaiovikn.

7. Koloyiavvn, E.IL., T'ewpyiov, A., Mapwvorodrov, A., EEapydmoviog, Z., Anuntpéin, I.
(2017). Kowvotdpog ypnyopn TEXVIKN Yo TV OTOTIUNGT TG TOWOTNTOG TOV EANi®V KATA TO
mybéviopa. 7- HoveAlnvio Zovédpio tov Greek Lipid Forum (pp 6). ®eooalovik.

8. Zopddxng, B., Karoyidvvn, E., Anuntpéin, I'. (2017). MeréTn SIEMPOVEIOKDY QAULVOLEV®V
KOl PEOAOYIK®Y O10THTOV GLGTNUAT®OV TPOTEIVAOV YAAAKTOG-MTocQupiwy. 7o Ilovelinvio
2vvédpio tov Greek Lipid Forum (pp 67). Osaoaloviky.

9. Nika, 2., 2xiaficons, A., Ocoycpn, 1., I'ewpyiov, A., Aquntpéin, I., [orxadonuntpiov, B.,
Kaloyiavvy, EIL (2017). Avtayoviotikn mpoopoenon eA0ixod/o&éos mpwteivay yaloxtos o
oempaveies vepov/eloiov. 7o Ilaveldnvio 2vvédpio tov Greek Lipid Forum (pp 66).
Ocooolovikn.

10. Zyavidov, H., Aquntpéin, I. (2019). Exiopacn tov €l000¢ T00 YOAOKTOS GTHY TOpELD. TNENS
00U €TG TNV WPOTONKN OroAduoTos motidg. 7o Ilavellnvio Xvvédpio Teyvoloyiog Zwixng
Hopoywyns (moorep 19). Ocooolovikn.

MEAOX XYNTAKTIKHE OMAAAX EINIETHMONIKOY ITEPIOAIKOY

International Dairy Journal

KPITHX EPTAXIQN XE EIIIXTHMONIKA ITEPIOAIKA

1. International Dairy Journal



2. LWT-Food Science and Technology

3. Journal of Food Science

4. Journal of Texture Studies

5. International Journal of Dairy Technology
6. Food Hydrocolloids

7. Food and Bioproducts Processing

8. Scientific Reports

Scopus h-index: 14; Avagopég scopus: 562
Google scholar h-index: 17; Avagopéc google scholar: 1019



