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2TOVOES

1. TItvyio 'ewmoviog, AILO. (dprota, 9.0), Tuiua IN'eomoviag, AJLO., 1975.

2. M.Sc. Emomung kot Teyvoloyiag Tpoeipmv, Iav/moe Saskatchewan, Saskatoon, Kavadag,
1978. (Thesis: Acid and Enzymic Hydrolysis of Smooth Pea and Wheat Starches).

3. Ph.D. Emomung xou Teyvoroyiag Tpooipwy, Mav/po Saskatchewan, Saskatoon, Kavadag,
1980. (Thesis: Physicochemical Studies on Legume Starches).

Aracyoinaen — Aroikntikés Oéaeic

1980-81 : ‘Eppicfog Emomuovikog Zuvvepydtng (Research Associate), National Research
Council of Canada, Saskatoon, Canada.

1981 Emoxéntng epevvntig (Visiting scientist), Dept. of Food Science and Technology,
av/o Davis, California, USA.

1982-84 : QpopicOiog Kadnyntmg, Tunpa Zowkmg Hapoaywyne, Zyoin Texvoloyov N'emmoviag,
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T.E.L. Adpioag (mapdAinio. e T 6TPATIOTIKY Lo Onteia).

1984-85: Research Scientist, Tuqua Epgovac kow Avamtvéng Ilpoidviov, Kraft-General
Foods, Cobourg, Ontario, Canada.

1985-87 : Adjunct Professor, Dept. Food Science, University of Guelph, Ontario, Canada.

1985-88 : Assistant Professor, Dept. of Food Science, Univ. of Manitoba, Canada.

1988-92 : Associate Professor, Dept. of Food Science, Univ. of Manitoba, Canada.

1993-95: Adjunct Professor, Dept. of Food Science, Univ. of Manitoba, Canada.

1993-96 : Avaminpotc Kadnynmg, Toupéoac Emotmung wor Teyxyvoroyiag Tpoeinwv,
['eomovikn ZyoAn, A.ILG.

1996 - Kabnyntg, Topéag Emomung xow Teyvoloyiog Tpoginmv, I'ewmoviky ZyoAq,
AIL®.

1997 - Adjunct Professor, Mediterranean Agronomic Institute of Chania- CIHEAM, Xovid,
Kpnm.

2002-06: ArevBovtig Topéa Emomunc ko Texvoroyiag Tpoeipwv, ['eomovikn Zyoin, A.I1.O.

2005 - AtevBuvtig Epyaot. Xnueiog kot Bioynueiag Tpooipwv, I'ewmovikn Xyoin, A.IL.O.

2008 - ArevBoviig Epyaot. Teyvoroyiog I'draktoc, ['ewmovikn XyoAn, A.IL.O.

2010 (Iov. - Emoxéntmg Kabnynmg oto  Teyvoroywkd IMavemotmjuo Kompov, Tunua

Méiog) : ['eomovikov Emomuodv, Buotegyvoloyioag kot Emotmiung Tpooinmv, Aeguecog,
Kvmpoc.

2014 - . ArevBouvtig Topéa Emotung kot Teyvoroyiag Tpooipwv, Tuniua IN'eomoviag, A.I1.G.

Yrotpogics - Bpapfsia - Aiakpiceic - Mélog smtponav |

0PYAVIGUMYV, K. 4.

Tdpvpa Kpatwkav Yrnotpoerov (LK.Y): 1970-71, 1971-72, 1972-73, 1973-74, 1974-75.
Mertantoylakéc vrotpoeieg, Univ. of Saskatchewan, Canada, 1976-77, 1977-78, 1978-79, 1979-80.
Research Associateship, National Research Council of Canada (NRC), 1980-81.

Bpafeio epevvntico £pyov, Natural Sciences category, Univ. of Manitoba, Canada, 1989.

Tymtikn didkpron (“Outstanding achievement in Research, Scholarly Work and other Creative
Activities category”), Univ. of Manitoba, Canada, 1991.

Adxpion and to Institute for Scientific Information (ISI-Thomson Scientific) yia avayvodpion tov
OMUOGIEVUEVOL £PYOV OO GALOVG EPEVYNTEG Kol KoToydpnon oty ouddo towv “ highly-cited
researchers ” (mepimov S10KOGIOV TEVAVIO EMGTHUOVOV TAYKOGUIMC) OTNV Kotnyopio. TV
I'eomovikdv Emotnuomv (website : http://isihighlycited.com), 2003.

Twntum BpdPevon and 10 Tpunua eowmoviag yia ™ “Aebvi avayvopion tov OMUOGIELUEVOL
épyov kat v e&aipetn cvpPoir oy emotun ¢ leonoviag”, Apiototédeo Tavemomo
®eocarovikng, Defp. 2004.

Bpapeio Apioteiog yio to emotnuovikd £pyo (dsiktng Hirsch, h-index) otov topén tov OETIK®OV
ka1 Teyvoroyikov Emotnpov, Apictotédeto [avemomuo Oecoarovikng, Mdaptiog 2016.

Bpofeio “2017 - Belfort Lecturer”, Whistler Center for Carbohydrate Research, Purdue
University, USA, May 10", 2017 ("'Structure-property relations of cereal fibers and implications
for food product development™ )

(https://www.whistlercenter.purdue.edu/events/belfort-lectures/ ).

Y¥to 77th Annual Meeting of American Association of Cereal Chemists, September 19-23, 1992,
Minneapolis, MN, n epyacia pov pe titho “Characterization of starch networks by small strain
dynamic rheometry” (Biliaderis, C.G.) anéonace 10 ‘1993 Corn Refiners Association Award’
(CRA-AACC) for Outstanding Paper otnv xatnyopia tov YdotavOpdkwv Tpogipnwy.


https://www.whistlercenter.purdue.edu/events/belfort-lectures/

1° Bpafeio avaptmuévng epyasiog (poster) oto 7 Conference of Gums and Stabilizers for the Food
Industry, July 12-16, 1993, North East Wales, Wrexham, UK., n gpyacia tov Cui, W., Eskin,
N.A.M.and Biliaderis, C.G. pe titho “Yellow mustard mucilage: chemical structure and
rheological properties”.

2° BpoPeio g A" Evomtog pe ypnuotikd énabrio 3.000 € [péin g emomUOVIKNG OHAdOC:
Baikobon Xapikiewo (vmoyne. dwdaktopoc), Mmiwdépng Kov/ivog kot Kovtcovpovig
Kov/ivog] oto 2° Aebvég Zuvédpo Emotiung kot Awatpoeng — 2% Aebvig Aoyoviopog
Epsvvntikov Epyociov tov [dpdupatog A. Aackaidmovrog coe Béuata : A/ Emomung kot
Teyvoroylag Tpooipwv — Acedietng Tpoeipwv B/Emomung Awtpogpng — Awatpoeng Kot
Yyetog, 9 Ampidiov 2009, ABnva, n epguvntikn peAétn pe titho “Avamntuén &vog mpotHIov
pikpofrakod ypovo-Oeppoxpaciaxod deiktn (Time Temperature Indicator, TTI) ywa v
TopaKoAoVLON oM TNG LIKPOPLOAOYIKNC TOOTNTOG TV TPOPIL®VY”.

1° BpoPeio (pe ypnuotid Emabio) kaAdTePNS EPELVNTIKNG EPYACiag amd TNV VITOYNPLO S1dAKTOPO
M. Tovpdkn (vnd ™V emiPreyn pov) oto 5" European Workshop on Food Engineering and
Technology (Valencia, Spain) kot €dikotepo otov Evpomaikd Atayovioud vmoyneiov
Awoxtopov otn Oepatikny meproyn "Food Engineering - Food Technology” - “Julius Maggi
Research Award - 20117, o omoiog dopyavodnke and to European Federation of Chemical
Engineering (EFCE) xa1 to European Federation of Food Science and Technology (EFFoST),
23 March, 2011.

3° BpoaPeio avaptnuévng epyaciag (poster) oto International Conference on Environment, Health
and Industrial Biotechnology, BioSangam-2013, November 21-23, Allahabad, India, n epyacia
tov Bosnea, L., Fanourakis, S., Moschakis, T., Biliaderis, C.G. e titho “Whey protein - gum
arabic coacervates as microencapsulation matrix for L. paracasei: Effect of biopolymer
composition on cell viability”.

[Tpdedpog tov Canadian Prairie section tov American Association of Cereal Chemists, 1990-91.

Mélog Emtpomig tov EOvikov Zvufoviiov ‘Epguvag tov Kavadd (National Research Council of

Canada) yio v a&loAdynon Kot ypnuatoddTnon EPELVITIKMV TPOTAGEMY GTPATNYIKOD XOPUKTINPA,

1990-91.

Méhog emtaperots emrponng mov cuvétae Ko vréPaie oto Ymovpyeio Blounyaviag, Evépyetog

kot Teyvoloylag vmopuvnmuo yuoo ™ YApaln €PEVVNTIKAG TOAITIKNG GTOV TOUED TNG YEWMPYIKNG

épevvag (1995).

Avtmpoedpoc Emotnpoviknic Emrponng (Scientific Committee) tov 10 International Cereal &

Bread Congress, Porto Carras, XaAxidikn, 9-12 ITovviov, 1996.

Mérog emtponr|g alloddynong mpoypdupatog vrotpopldv Metadidaktopikng ‘Epevvag (L.K.Y.),

1997-98.

Méhog tov Emotnpovikod Zopfoviiov tov EOvikod [dpvpatog Aypotikng ‘Epevvag (EQ.LAT.E.),

1998 -2004.

Mérog tov Emomnpovicotd Xvppoviiov tov E.®.E.T. (E.Z.E.T.), 2001- 2004.

Méhog tov Emotnuovikov XvppovAiov tov EAAnvikov Idpvpatog ‘Epevvag xor Kawvotopiog,

EAIAEK. (exkeypévo pérog oamdé ™ [.Z. 100 percdv tov Idpdparog), 2017 -

http://www.elidek.gr/organa-diikisis/epistimoniko-symvoulio/

Kpumg vrotpopidv Marie Curie Fellowships, 5° Evporaiké mhaicio épgvvac, ‘Food Safety and
Food Technology, 1998-2002°, Bpv&éiiec, Noguf3. 2000.

EEwtepikdc kpitng epeuvnTik®V TpoTtdcey Tov 5% Evpondikod miaiciov épgvvag oty Kotnyopia
‘Food Safety and Food Technology (1998-2002)’, Bpv&éhieg, Aex. 2000.

Avominpotg EBvikdég Exnpoécorog (ITowdvtnta ko Acedieion Tpoeipnmv) oty Evponn yo v
«OroxkAnpwon kot Evioyvon tov Evponaikod Xadpov ‘Epevvacy, I.T.E.T. 2004-2006.

Exkeypévo Toktikd Méhog e EMnvikng Teopywng Axadnpiog oto Tuqua Emommuov
Tpoepipwv, AdMva, Mdaiog 2007.


http://www.elidek.gr/organa-diikisis/epistimoniko-symvoulio/

[Ipdedpog Emommuovikng Emirpomnig tov 3% IMaveAdnviov XZvvedpiov ¢ AEMOTNUOVIKNG
Etoupeiag Awaocpaiiong Yyiewng Tpooipmv (A.E.AY.T.): “ZOyypovec aviiAyels ac@arelog
Kot Tol0TNTog Tpoipmv: H ohykiion tov emotuav”, 4-6 lovviov, 2010, ®scoalovikm.

Associate Editor tov neplodwkov ‘‘Bioactive Carbohydrates and Dietary Fiber’’, 2013 — 2017.

MéAoc NG oLVTOKTIKNG emtponn|g €kdoorg (editorial board) tov meprodikov ‘ Carbohydrate
Polymers’’, 1986 — 2002.

MéAloc NG ovvToKTIKNG emttponng ékdoong (editorial board) tov mepiodwkov ‘Journal of Food
Protection’’, 2008 — 2010.

MéAog g cuvtakTIKNg emttpomng ékdoong (editorial board) Tov meprodukov “International Journal
of Food Sciences and Nutrition”, 2010 —

Emokéntng epevvntig (e tpéokinon) oto Osaka National Research Institute (lanwvia), Invitation
of AIST Guest Researcher for FY 1998, lav-defp. 1998

Méhoc ovppovievtikng emitpomnc (Functional Food and Nutraceutical Advisory Board) tng
etarpiag Forbes Medi-Tech Inc. yuo v avartuén Kavotopmy mpoidviov tpoeipmy, Vancouver
B.C., Canada, 1998 — 2006.

Emoxénmg Kabnyntig oto Jiangnan University (Wuxi, Jiangsu) - School of Chemical and
Materials Engineering — ot oto Nanchang University (Nanchang, Jiangxi) — State Key
Laboratory of Food Science and Technology -, Kiva, Noéufpioc 2012 ka1 Mdiog 2014 (ue
TPOGKANGOT Y10 SOAEEELS).

Emoxénne KaOnyntig oto IMav/iwo Valladolid, Palencia, Spain, IovAwog 2017 (mpdokinon yia
oe1Ppa S1AEEEMV GTOVS VOATAVOPAKES TOV TPOPIL®V).

E€mtepkdc kprmc (External examiner, Rapporteur) 19 didaxtopikdv datpipov Iavemommpuiov
™G oAAodamng (Ovopa vmoy. SAKTopa, YPovoroyio, TITAOG JOOOKTOPIKNG SaTpIPng,
TOVETICTNUIOKO {dpvpa, TOAN, YOPA):

- E. Armstrong, 1992. Identification, distribution and partial characterization of wheat starch-associated
proteins, University of Ottawa, Ottawa, Canada.

- P.R. Bhirud, 1992. Moisture dependence of thermal inactivation kinetics of wheat germ lipoxygenase,
University of Saskatchewan, Saskatoon, Canada.

- V. Singh, 1995. Studies on modified starches, University of Mysore, Karnataka, India.

- E. Svensson, 1996. Crystalline properties of starch, Lund University, Lund, Sweden.

- K. Jouppila, 1999. Crystallization of amorphous carbohydrates: studies on lactose and starch, University

of Helsinki, Helsinki, Finland.

F. Tufvesson, 2001. On the two forms of amylose-lipid complexes, Lund University, Lund, Sweden.

E. Chiotelli, 2002. Influence de la Formulation sur le Comportement Thermomechanique de I’amidon,
Universite de Bourgogne, ENSBANA, Dijon, France.

- Md. K. Haque, 2005. Crystallization in amorphous lactose-protein systems, The National University of

Ireland, Cork, Ireland.

- P. Fustier, 2006. Influence des fractions de mouture de blé tendre (farine patente, de coupure et basse)
sur les propriétés rhéologiques des pates et caractéristiques des biscuits, Universite Laval, Quebec
City, Canada.

- R. Talja, 2007. Preparation and characterization of potato starch films plasticized with polyols, University

of Helsinki, Helsinki, Finland.

A. Ellis, 2010. Manufacture and characterization of marine polysaccharide microgels for food

applications, University College Dublin, Dublin, Ireland.

R. Kiveld, 2011. Non-enzymatic degradation of (1—3)(1—4) - B-D-glucan in aqueous processing of

oats, University of Helsinki, Helsinki, Finland.

N. Sharafbafi, 2012. Structuring properties of beta glucan in dairy gels: control of phase separation,

University of Guelph, Guelph, Canada.
J. Sibakov, 2014. Processing of oat dietary fibre for improved functionality as a food ingredient, Aalto
University, Espoo, Finland.



L. Mao, 2014. Novel structured emulsions for delivering of food flavours, University College Cork
(UCC), Cork, Ireland.

- W. Abebe, 2015. Tef as an industrial crop for food processing: exploring its latent potential and flour
handling characteristics, University of Valladolid, Palencia, Spain.

N. K. Algahtani, 2016. Inclusion of dietary fiber in model liquid and solid systems using chemistry and
structure to probe potential functionality, RMIT (Royal Melbourne Institute of Technology)
University, Mebourne, Australia.

D. Yuan, 2016. Chitosan hydrogel beads for the entrapment and delivery of proteins and peptides,
University College Dublin (UCD), Dublin, Ireland.

H. El Kadri, 2017. Microbial encapsulation and interactions in emulsions, University of Birmingham,
Birmingham, UK.

Awdaktiky cumepio

1985-91: Metamtuylokd pobnuata, Univ. of Manitoba, Canada
- Advanced Food Science and Technology.
- Food Carbohydrates.
1992 - :  IIpomtuyrokd podnuata, Tuua eowmoviag, AIL.O. (Topéoag Emot. Teyvolk. Tpogipwv)
- Xnueia Tpopiuwv (1992 - 2014).
Xnueio Tpopiuwv I xou Xnueio Tpopiuwv I (2014 - ).
- Qoaikoynueia Tpopiuwy (1992 - ).
- Avddoon Tpopiuwv (2008 - ) (cuvéidookohia).
- Apyéc Emelepyaoioc ko Zovriipnong Tpopiuwv (2013 - ).
- Epyaotypraxéc Aoxnocic Enelepyacioc ko Zoveipnong Tpopiuwv (2014 - ).
- Xguwvapio oty Emotiun Tpopiuwy (2008 - 2014) (cuvéidoaokoia).
1997 - : Metantoylokd podnpata, Tunpa F'eomoviag, A.ILO. (Topéag Emot. Teyvol. Tpooinwv)
- Ipoywpnuévo Mabnuora @voixoynueios Tpopiuwv.
- Tlpoywpnuéva Mabnuoro Xnueiog rar Bioynueios Tpopiuwv (Guvoldackolia).
- Evopyavny Avaiven Tpopiuwv (cuvdidackaiia).
1998 -2008 : Metamtuyoxd padnuota, Tuqpo Xnueioc, AILO.
- dwaopdiion Hoiotnrag Tpogiuwmy (cuvddaokoria).

1994 - :  Metamruyakd pobnuata, Food Quality Management Program
oto Mediterranean Agronomic Institute of Chania, (M.A.1.Ch.), Xawvid, Kpfm:
- Advances in Fruit Processing and Technology (1994 - 97).

Predictive Modelling of Food Quality (1998 - 2003).

- Advanced Food Chemistry (1998 - ).

- Physical Properties and Shelf-life of Foods (2003 - 2008).

- Trends in food processing-preservation technologies (1998 - 2010).
- Functional Foods and Bioactive Ingredients (2008 - ).

2007 - 2017 : Metomtoylakd podnpote (O10AEEES OC TPOSKEKANUEVOS OMANTHG) OTO pobnuoTa
‘Kawvoropure,  Tpopiua®  wor  ‘Acitovpyika  Tpopwa’  tov  Ilpoyplppotog
Mertantuylokdv Xmovdmv tov Tuquoatog Emomung Awtoloyiog kot Atatpong Tov
Xapoxoneiov ITavemotnuiov.

A10IKTIKY gUTEIPIA - NEAOS ETITPOTTAV
Havemotnuuoko eminedo - AIL.O.

* Aevbovtig tov Topéa Emotiung ko Teyvoroyiag Tpoeipmv (2002 - 06) kou 2014 - 17.
* AevBouvtig Epyaompiov Xnueiog kot Blioynueiag Tpooipmv, M'ewmovikny XxoAn, A.IL.O., 2005- émg

oM HEPQL.
* AevBovvtig Epyaoctnpiov Texvoroyiag I'dhaktog, ['emmovikn Zyoin, AIL.O., 2008 - £w¢ ofjuepa.



* ExAeypévo taxtikd péhog tov AZ. tov Tapeiov Atoiknoems kot Aloyelpicemg T0v AYPOKTHUATOG
tov A.I1.®., 2005-07 ka1 2015-2017.

* Méhog tov A.X. g ewmovikng yoAng tov A.IT.0. (2002-06).

[Ipoedpoc g E.M.E. (emtponn petamtuylok®v onovdmv) tov Topéa Emomung kot Teyxvoroyiog

Tpooipwy (1993 — 97 ka1 2013-15).

Avaminpotc vrevbovog mpoypdupatog EJLE.AEK. “Amotiunon tov Exmodevtikod -—

Epegvvntikov épyov kan [apeyopévav Yanpeosuov tov Tunuatog N'ewmoviag tov AI1.6G.”, 2000.

Exleypévog exmpdomnog (taxtikd pérog) g IN'eomovikng Zyoinc otnv Olopéreta tng Emrponnig

Epevuvav tov A.I1.6O. (2004-06).

Exleypévog exnpdomnog (avaminpopatikd pérog) g IN'eomovikng XyxoAng oty Olopéleta g

Enutponng Epevvav tov AIT.O. (2007-09).

Exleypévo avaminpopatikdé péroc tov AX. tov Toapeiov Alowknoewmg kot Atoyelpicems Tov

Aypoxtparog tov A.I1.G., 2007-009.

Yvvtoviotg g Ouddoc Ecwtepikng A&toldoynong (OM.E.A.) Tov eKTOLdELTIKOD KOl EPEVLVITIKOV

épyov ¢ N'emmovikng Lyoing, A.I1.O. (nevtoetio 2004-2008).

Exleypévog eknpocwmog tov Topéa Emotiung xou Texvoroyiag Tpogipmv otn ['evikn Zuvédevon

tov Tuquoatog 'ewmoviag / IN'ewmovikng Zxoing (1995-96, 1997-98 war 1999-2017).

Méhog tov Opydvov Awevépyelag Ilpvtavikeov Exioyov, 12 kot 13 Iovviov 2014 ko tov

EMAVOANTITIKOV eKAOYQV, 13 lavovapiov, 2015.

* Mélog ™ MO.ALIL. (Movada Awcediong ITowdttog) tov A.IL.G., 2013-2017.

AMeg 0K TIKES BSoe1s - MEAOG emTPOTOV

* Méhog emrpomng a&loAdynong tov Metamtvytokov Tlpoypappatog Xrovddv oty «Emotmun ko
Teyvoroyia Tpogipwv» tov I'ewmovikov [Mavemotnuiov ABnvav (Setio 2002-03).

* A&oloyntg tov épyov «Avapdpowon Ilpoypdappatog Iporntvyioxmy Zmovdmv» tov Turuatog
Emotung kot Teyvoroyiag Tpooipwv tov I.ILA., Yr. [awdeiog & Opnokevudrov, Okt. 2007.

* A&oioynmg tov Awrpnuotikov Ilpoypdappotog Metomtuylokdv Xmovddv «Apmeiovpyio -
Owoloyio» tov Tpnquotog Emotiung ko Teyvoroyiog Tpogipwv tov T'.ILA., (mepiodog 2003-
2008), Avy. 2008.

* Méhog mevtaperovg emrponng (Ymovpywkn Amdgoon) yw v emioyn ['evikod AevBuvtn tov
Eviaiov ®opéa EAéyyov Tpoeipwv (E.®.E.T. - N.IL.A.A.), IovA. 2011, ABnva.

Epevovytika evolapépovra

Xnueto kot QuowoynUeid. TOAVGAKYOPITOV QUTIKNG Kol UiKpoPlakng mpoélevons. Peoloyia ko
OepLoPLOIKES 1010TNTES TPOPIUW®V, CLOTATIKOV TOLG KOl DVAIKOV CLOKEVOCTOC. XNUIKES, Proynuikég
KOl QUOTKOYNMKEG LETAROAEG TPOPILOV 1| GUGTATIKMOV TOVG MG GULVETELN JEPYUCIOV UETAROAMGLOD
Kol pefoddwv enelepyaciog kot cvvtnpnonsg. DuoKOYNUIKES 1O10TNTEG KOl EPAPUOYES EOMOUMV
peuppavov Kot emkoAdyenv ond Promorvpepn (avtipikpofloky] 0pact) G€ GLGTHUATE TPOPILWV.
Merétn mpoidvtemv YOAOKTOC YOUNANG AMTOMEPLEKTIKOTNTOS KOl peoAoyia Cupodpevev mpoidvimv
YOAOKTOG. Xy£€0€1G  HOPWOKNG  KWNTIKOTNTOS G€  GUOPOO  GLGTAUATO  TPOPipe@V  (YounAng
TEPLEKTIKOTNTAG VEPOV 1 KOTEYLYUEVO TPolovTa) Kol otabepotntag (eumopikd Opro {ong) tov
npoidvtog. Kivnrikée pedéteg otabepdmrog QUOIKOV YPOOTIKOV Kot GAA®V PLOEVEPYDV GUCTUTIKMV
oe TpoOQo. Brolertovpywd Ttpoeua - Progvepyd ocvotatikd (oYeSOGUOC VEOV  TPOIOVIMV,
otabepdtra, Proroykr| dpdon). Ilpoidvia tpogipwv yio eéatopkevpévn datpoen (T.y. TPOELUQ
YOUNAOV YALKOUKOD deikTN, TpoidvTa Ywpic YAOLTEVN, K.0.). MeAéTeG TPOGIOPIoHOD TNG O1dPKELNG
Long TV mPoidVTI®V. ZVOTHHOTO SlooTopds €AaioV-VEPOD UE TPOTOTMOUMUEVES OLEMIPAVELEG —
YOPOKTNPIGUOG, QULOIKEG 1010TNTEG KOl otafepdtnTa. Anpiovpyid CLOTNUATOV HETOPOPES Kol
TPOCTOGIOG PLOEVEPYDOV GLOTAUTIKMV Kol TPOPLOTIKMV HKPOOPYAVICUADV GE TPOTOVTO TPOPILMV.



Epevvpriky emifilewn - ka@ooynaon

University of Manitoba (Kavaddac) (1985-1995): Emprénev oe tperg postdoctoral fellows (J.
Michniewicz, J. Zawistowski, H. Liu), empAiénov kabnyntg yw v eknéovnon ovo Ph.D. (B. Barl, M.
Izydorczyk) xar cuvemPrénov kabnyntng yio v gkmovnon evog Ph.D. (W. Cui), emiPrénov kabnyntig evvéa
M.Sc. (G. Galloway, R. Swan, M. Khan, M. lzydorczyk, H. Seneviratne, O. Rattan, R. Fedeniuk, D.
Prokopowich, N. Edwards) siotpiov.

Aprototédiero IMavemotiuo Ococarovikng (1997 - ). EmPrémov kafnymtic 61 Sidaktopik®dv
Swrppov (4. Aalapidov, E. Kristo, X. Baixovon, A. Skendi, M. TCovuaxn, K. Znvofidoov) xor évdeka.
RETATTVLOKAOV Swotpipdv (4. Movpomovdog, I. Zéppng, A. Aalepioov, X. Baikovon, II. Bolikdxng, B.
Kovtoyiopyos, A. Zepapeioon, A. Mapivorovion, K. Kpnuikomovlov, 1. Kilitliong, A. AovpPoviong) otov
Topéa Emotiung kot Teyvoloyiag Tpooipwv g I'eomovikng Xxokng. ZuvvemPAEn®OV 000 PETUTTUYLAKDV
dwotpipov (M. Hpoxls oto Tunfuo Xnueiog kou X, Mapaviélov oto Tufue dvoikic). EmPrénov oe mévre
petaddaxtopes (A. Aalopidov, ©. Mooydkn, A. Mroovéa, Tamara Dapcevic-Hadnadev, Miroslav Hadnadev).
Mediterranean Agronomic Institute of Chania (M.A.1.Ch.) (1998 - ): EmpAénwv (F. Youssef, T. Diab,
E. Romeigh, G. Gradinaru, A. Skendi, E. Kristo, N. Lakhadara, A. Xhufi, A. Avanoglou) 1 cuvemBrénov (K.
Selim,) kabnynmg ywo mv ekmovnon déka M.Sc. dSraTpripdv.

Metantoyiokoi @ovtntég - Tithor Awrpipedv (M.Sc., Ph.D.)

Ovopo Metmr. Metanrt.

, Tithor AweTprpav R "Etog

Doty Ipoypappo
A thermal and structural analysis of amylose-lipid complexes, p.148.

G.l. Galloway (co-supervised with D.W. Stanley, Dept. of Food Science, Univ. of M.Sc. 1988
Guelph)

B. Barl C_:hemlcal pretreatments and enzymic hydrolysis of corn husk Ph.D. 1088
lignocellulosics, p. 221.

RS Swan Chemlcall and func'glonal prop_ertles of commercial starch hydrolysis M.Sc. 1989
products: a polymeric perspective, p. 156.

M.A. Khan Ultrafllt_e_red and Q|aflltered _sklm milk retentates in yogurt making: M.Sc. 1990
composition, physical properties and sensory evaluation, p. 187.

M.S. Izydorczyk fggwparlson of water-soluble pentosans from various wheat flours, p. M.Sc. 1990

H.D. Seneviratne Supermolecular structure and properties of glycerol monostearate - M.Sc. 1990
amylose complexes, p. 178.
Structure and properties of water- soluble arabinoxylans from flours of

O.5. Rattan Canada Western Red Spring wheats, p. 150. M.Sc. 1992

R Fedeniuk Comp05|t|or_1al analys!s and physical properties of water soluble M.Sc. 1993
polysaccharides from linseed, p. 118.

M.S. Izydorczyk Studies on str_ucture and physicochemical properties of wheat Ph.D. 1993
endosperm arabinoxylans, p. 204.

D.J. Prokopowich Effect of polyhydroxy compounds on the thermal and mechanical M.Sc. 1993

properties of ageing starch gels, p.133.

Characterization of the structure and physical properties of yellow
W. Cui mustard (Sinapis alba L.) polysaccharides (co-supervised with N.A.M. Ph.D. 1993
Eskin, Dept. of Foods and Nutrition, Univ. of Manitoba), p. 150.
Textural properties of cooked pasta as assessed by dynamic rheometry
and Instron universal testing machine, p. 104.

Polysaccharide production using a non-pigmented strain of
Aureobasidium pullulans with different fermentation systems, p. 116.
Degradation of encapsulated saffron carotenoids in amorphous
K. A.- H. Selim polymer matrices (co-supervised with M. Tsimidou, Lab. of Food M.Sc. 1998
Chemistry, Dept. Chemistry, Aristotle Univ.), p. 103.

Physicochemical properties and function of pullulan edible films and

N. Edwards M.Sc. 1994

F. Youssef M.Sc. 1997

T. Diab coatings, p. 106. M.Sc. 1998
A. Mavpémovioc Merétn Havicdy W0THTOV Kot KPUGTAAAMGTG TAUCTIKOTOUEVOV Mswm: 1998
TOAVCOKYAPITOV, oeX. 124 AotpiPn



A. AoCapidou @Uc}KoxnulKag 1810m’rag nkacsr,monom HEVY prypdTey TOVAALOVAGVIG Msrom'c: 1999
- apdAOL oTNV TEPLOYN TS VAADSOLE peTdmTmong, oeh. 133. Awrpipn
. Kwntikn anotkoddpnong HikpoevOLAOK®OUEVOY QUOIKOV YPOCTIKOV Metomt.
T Zeppng o€ aUopPa VAIKA, oeX. 105. Awrpipn 2000
E. A. Romeigh The use-of fat replacers in low-fat Whlte_ brine cheese products: M.Sc. 2000
proteolysis, sensory properties and texture attributes, p. 129.
A. Skendi Structural asp_ects and rheological properties of the B-glucans from two M.Sc. 2002
greek oat cultivars, p. 144.
Modelling of rheological responses and microbiological growth on
. milk fermentation with mixed cultures of L. delbrueckii subsp.
E. K. Kristo bulgaricus Y 6.15, Streptococcus thermophilus Y. 4.10 and M.Sc. 2002
Lactobacillus paracasei subsp. paracasei B117, p. 131.
G. Gradinaru Ther_mal stability of Hibiscus sabdariffa L. anthocyanins in solution M.Sc. 2002
and in dry state, p. 99.
I Amopévmon, HOploKE  YOPOKTNPIOTIKE KOl  PEOAOYIKES  1O10TNTES Meromnt.
X. Baikobon 000T0dATOV B-yAvKovdv kpBaplov, oed. 140. Awotpifin 2003
1. Bohuéinc Avoum,)&n Agvkon TopLod aApng x(,xunkng ?bmo?taplamucomrag pe v Msromr: 2003
TPOoGHN KT GLUTLKVOATOS B-yAvkavng and Bpoun, oeh. 105, Arotpifin
N. Lakhadara S_tructural and rheologlcal_aspects of water-soluble B-glucans from M.Sc. 2003
different barley and oat cultivars, p. 97.
A. AaCapidou Yyéoelg 8,0ung Ko wWotTOv no?wcmcx(xpmnv GE GUOTIHOTO XOUNANG Al&mmpt}m 2003
KOt VYNNG oLYKEVTP®ONG dtoAvtn, ogh. 220. Arotpifin
A Xhufi Ole_u_ropgm: Novel_ approaches _fgr _th_e _ optimal extraction and M.Sc. 2003
purification from olive leaves. Stability in juice model systems, p. 74.
, Enidpacn B-yAvkavov dnuntplokdv otn peoloyio kot otabepdtnto Metant.
B. Kovtoyiopyog 0/W yoloxtopdtov, ogh. 117. Aopipn 2004
. Duowoynuikég  WwTEG ovvleTwV  ed®dUV  peufpovov  amd  Adaktopu
E. Kristo ; , 2006
VOpoKoALOEIdN, GEL. 183, Awrpipn
A. Avanoglou §2|Ubl|lty and crystallization behaviour of phytosterols in corn oil, ceh. MLSC. 2008
Merétn evooudtoong B-yAokavov Bpoung oo QUGIKOYXNUIKG Kot
A. Sepageyidon opyav,oknnruccx LOPOKTIPLOTIKG Z;uucousvo)v’ poioVTDY ya?»amc,)g ue Msromt: 2008
KOAALEPYEWL Y1OUPTNG KOt 600 TPOPLOTIKMV OTEAEYDV TOL YEVOLG Arotpifin
Lactobacilus, ogh. 155.
X. Boiikoton Avomw&n KOl EQUPUOYN KvITIKOV HeBOS®V eKTiumomng Tng motdTTog AlS(lKTOpl}(ﬁ 2009
TOV TpoPiLwV, e, 259. Awtpin
. Aopn kol AELTOLPYIKEG WOOTNTEG UN-TEMTMOV TOAVGOKYOPLTOV ONO  ASaKTOPIKN
A. Skendi . , ] , 2010
SLPoPeTIKEG TOKIMEG GLTnpdV, cel. 201. Awotpifif
Enidpaon diepyascidv aptomoinons kpBopéviov kpntikod masiadod
. / . . , Meramnr.
A. MoptvomodAov  GTO HOPLOKA KOL QUGTKOYNMKE YOPAKTNPIOTIKG TOV B-yAVKOVAV, GEA. ; 2010
185 Awopin
K. Kptikomothon Mehétn CUGTNUAT®Y  KPLOTIKTOV oMo VIPOKOAAOEWN G (QOPEIC Marom‘r; 2011
EYKAEIGLOV PloevepydV cLGTOTIKOVY, 6EA. 107 Awrpipn
, Aopnp kol AEITOVPYIKEG  WBWOTNTEG  GLOTNUAT®OV  SGTOPAS  AtdakTopich
M. TGoupdun VOVOKPUGTAAL®V yitivig, oeA. 201, Awrpipn 2013
K. Znvopiédov Zvcmuaw’ USpPKoKXOSLva g Qopeic eyKAEICUOD CLOTATIKOV LE AI&XKTOpL’KT] 2013
Aettovpyikég 1010t TEG, oEN. 149, Awtpifn
Iapackevn, xopakPIopos Kot LOIKES 1010TNTEG NOvOoKPLOTAAA®Y
. kuttapivng. Egapuoyés oe ovotiuoto d106mopac Kot pepPpiveg Mertomt.
X Mopavzérov Bromolvpepdv (cvvemPrénov pe tov Kob. X. AoyoBetion, Tufuo Awrpipn 2013
Dvuoikne, AILO.), oei. 134,
DuoKég 1B10TNTES Kol KIVNTIKY MIOALONG YOAOKTOUATOV €Aaiov -
; , ., . , Merant.
I. Kiutlidng vEPOL OTADEPOTOMUEVOV UE VOVOKPVOTUALOVS TOAVGOUKYOPLTOV, GEA. A ; 2015
107, wTpPn
Yvotnuato  evOLAGK®OONG  TPOPOTIKOV — UIKPOOPYOVICUAV  UE
, . . . , . Mertont.
A. AovpBavidng Bromolvpepn: PUGIKOYNUKESG WOIOTNTEG KL AEITOVPYIKT) CUUTEPLPOPA, Atotpip 2016

oeh. 110.




Epsovynica Ilpoypauuara

= Thermal properties and chemistry of enzymic corn starch hydrolyzates, 1985-87 (Agriculture Canada).

= Environment - induced physico-chemical behavior of starch, 1985-88 (National Research Council of Canada,
N.R.C.).

= Food Rheometer (equipment grant), 1986 (N.R.C.).

= Development of thermogravimetric analysis for food and other agro-chemical systems, 1986 (Univ. of
Manitoba).

= Structure - functional property relationships of food carbohydrates, 1989-92 (N.R.C.).

= Wheat pentosans in relation to breadmaking quality of wheat, 1988-91 (N.R.C.).

= Canola oil sediment: origin and mechanism of formation, 1991-93 (N.R.C.).

= Structure - functional property relationships of food carbohydrates, 1992-95 (N.R.C.).

= Flaxseed Gum: Extraction, Purification, Properties and Applications 1992-93 (The Flax Council of Canada).

= Youmioko opOAOV-MISimV: emidpact UAKOLS aALGIdOS Kol VYPOBepHIK®OV GLVONK®OV GTO GYNUOTIGUO,
poppoioyio kot Beppodvvopixky otabepotnta TV copriokmy, 1995 (I.T.E.T.).

= Enhancement of quality of food and related systems by control of molecular mobility, shared cost RTD FAIR
CT96-1085, 1996-99 (E.U.).

= Dispersion stability of phytosterols in aqueous media, 2000 (Forbes Medi-Tech Inc.).

= XopaKkTnPIoHoc Kot LEAETT TV AEITOVPYIKMV WO10THTOV NG Proteyvoroyikd mapackevalduevng EavOavnc kot

nmovArovAdvne. (ITENEA 99EA601), 2000-01 (I'.T".E.T.).

Design of foods with improved functionality and superior health effects using cereal beta-glucans, shared cost

RTD QLRT-2000-00535, 2001-2004 (E.U.).

» [Tapaymyn yoloktikod o&éog kat CeAdvng omd perdoca kol cvvBetikd vrootpapata (ITABE 2000, pe v
EAAnvicn Blopmyavia Zayopng A.E.), 2001-2003 (I'.I".E.T.).

® AgiKTEC TOIOTNTOG OTO KOTEWYLYUEVE Aayovika kot Tpoidvta {oung, 2002 (Ievikn Tpooiuwv A.E.).

= "Epgvva kot avamtuén ota Aettovpyikd tpodoipa kot Brogvepyd cvotatikd, 2003-04 (I'evikr Tpogipwv A.E.).

= Aptomoinon puldievpov ehevbepov  YAOLTEVNG HE TN XPNON TOPAYDOY®OV KLTTOPIVIG Kot  GAA®V
VOPOKOAAOEIDMV Y10 TOVG TAGYOVTEG Amd Kothlokdkm, 2003-05 (I'.I".E.T.).

= Melétn dopung Kot WI0THTOV UN-TENTOV TOAVGOKYOPIT®Y OO GLTNPE Yo, TNV TOPAY®YN YOUAUKTOKOUIKMV
TPOPILOV KOl APTOCKELASUAT®V [ Proiettovpykés wiotntes, 2005-06 (ITYOAT'OPAY, Yx. [owdeiog &
OpnokevudTy).

» Avamoén kot Proloyikr a&loldynon véov ProAertovpyikod tpo@ipov (kpvotailikod (eAé) upe Sideritis
euboea (todt tov Povvov) kar fructo-oligosaccharides (FOS) yio kataviioon and eviiika dtopa (25+),
2006-08, ITABET-2005 pe 'TQTHX A.E. (05 TTIAB 363, I'T.E.T.).

= Xprion edmdipumv upeuPpavav (edible coating) yio Peitioon euedviong kol dwathpnong eEayd@ylumv
OTOPOKNTEVTIKOV TTPOIoVTI®MV (Kepaotod Kot omapayytov), 2006-08, ITABET-2005 ue CROM KESIDIS
A.E. (05TIAB 189, I'T.E.T.).

® Tyedl0GHOG KOl ovATTUEN VEOV BLOAEITOVPYIKOVY TPOPiu®V Yio evilikeg (nAkia 40+) ue Baon ta vadpyovta
QUTIKG exyvAiouato g debvoug ayopac, 2006-08, Aebvig Xvvepyacia ot Bropumyovikny ‘Epevva kot
Apoaompotnreg  Avantvuéng oe Ilpo-Aviayoviotikd Xtddo, AZEBIIPO-2005 pe TI'IQTHX A.E.
(0SAXEBITPO-100, T'.T.E.T.).

= Solubility and Crystallization behavior of phytosterols and phytosterol-oil blends, 2006-07 (Forbes Medi-Tech
Inc, Canada).

= Melétn dopng Kot 0TtV B-yAvKavodv KptBaplod Kot COUTEPLPOPE TOVG KATA TNV Tapaymyn Kpldapéviov
naéipadion, 2008 (Kviwvdpopvrior Kpnimg ALE).

= Extiunomn diepyacidv molotikng vroPaduong dvo vémv mpoldvtav «toyivi pe uéiy, 2008-09 (ATTIKI
PITTAX S.A)).

= Ouokoynukég LeAéTeg o€ cuoTHHOTO ELEYXOUEVNS amelevOEépmong Ploevepydv ovoidv, 2010 — 2013, Yroe.
Awdaxtop K. Znvofiadov, «Exmaidevon kor At Biov MdaOnony» tov EBvikov Ztpatnywov ITiosciov
Avagopdg (EXITA) — Epguvnticd Xpnpotodotovpevo ‘Epyo: Hpaxdeirog I (Ymovpyeio [Tadeiag, Ao Biov
MdaBnong kot @pnokevpdTmv).

= GVOIKOYNIKEG UEAETEG UIKTOV GLUGTNUATOV VOPOKOALOEWDMOV Kol £Qoproyég oto Tpodeua, 2010 — 2013,
Ynoe. Awdktop M. Tlooudkn, «Exnaidevon kot At Biov Mdabnony» tov EBvikod Ztpatnyucod [Miasiov
Avagopdg (EXITA) — Epguvnticd Xpnuotodotovpevo ‘Epyo: Hpaxeirog I (Ymovpyeio [Taudeiag, Ao Biov
MdaBnong kot OpnokevpdTmv).



= MeAétn AE0AOYNONG TOV AITPOPIKOV XOPUKTNPIOTIKOV TV Kateyuypéveov Aayavikdv 6 GOYKPLoN LE T
Nomnd Aayovikd, 2011 (Mroppra-Zta6ng A.E.).

= The application of innovative fundamental food-structure-property relationships to the design of foods for
health, wellness and pleasure, 2010-2014, Cost Action FA 1001 (partner).

® Yyming anddoong GAeoT Le a€pa. e OKOTO TNV TOPUY®YT AETTOKOKK®MY OAEDP®Y & OPTOTAPUCKELUCUATMV
ne BeATiopEVE AEITOVPYIKE KOl SLOTPOPIKA yopakTnplotikd, 2011-2013, 09XYN-81-1031, pe I'eomovikd
IMav/po AbMvag, Moior Aoving A.E., E.I. TToraddénmoviog A.E. kot Business & Project Management S.A.,
pdypappe «ZYNEPT'AZIA T — EZITA 2007- 2013» (Ymovpyeio ITawdeiag, At Biov Mabnong ko
OpnokevudTy).

= Avantoén otpatnykdv yio ) BeAtioon g Plociudtntog Tov TpoPloTik@V Kol EQUPLOYES G ETAEYUEVA
ovotiuata tpopiuwv, LS9 (370), Ipoypappo «ENIEXYEH METAAIAAKTOPQON EPEYNHTQN /
EPEYNHTPIQN» - E.II. «<EKITAIAEYZH KAI AIA BIOY MA®HXH», EXITA 2012-15 (Ymovpyeio
oudelag, At Biov Mdfnong kot ®pnokevpdtmv).

= Alomoinon cuyypovemv TeEXVIKGV HeBOdmV 0ToV EAEYY0 TNG TPATNG DANG QUVAODY®OV KOPT®Y KoL 0 pOAOC TOV
aUOAOL TNV TTOPAYOYN TPOPIUL®V HE BEATIOUEVO TOOTIKA Kol SLOTPOPIKA yopakTtnplotikd, 2011-2013,
09XYN-22-878, pne Ebvikd6 Kévtpo ‘Epevvag wor Teyxvoroyikng Avamtvéng - Ivetitovto
AypoBioteyvoroyiog kot AOOI KEPAMAPHX, A E., IIpdypappa «XYNEPT'AZIA 1 - EXEIIA 2007- 2013»
(Ymovpyeio [Modeiag, Ao Biov Mabnong kot ®pnokevudrtov).

» H petaforopkn aviivon g Syveotikd epyolrelo Puooindmtog Kot avamntuéng tov guppvov oty
voPonBoduevn yovyomoinon kot katd Tnv Odpkeld g komong, EXIIA 2007-2013, ‘©OAAHY’,
Emyeipnowokd [pdypapua ‘EKITAIAEYXH KAI AIA BIOY MA®HXEH’, (emotnuovikdg vaevbovog, T
Ocodwpidng, Tunuo Xnueiag, AJLG.), Yrovpyeio ITowdeiag, A Biov Mdabnong kot ®pnokevpdrov,
2012-2015 (vrehBuvog oG K TOV TPLOV EPEVVNTIKMY OUAOMY TOV £PYOV).

= Afodoynon g StoTpoPikig a&ig OpAdS KOTEYVYUEVOV AQ)OVIKOV GE GUYKPLOT UE TO OVTIOTOL(O VO
npoidvta, 2012 (Mrapumra-Xtédong A.E.).

= Charactrerization and physical stability of lactose free oil-in-water emulsions based on oat using natural
emuslfiers and stabilizers, 2016-2017, Oatly AB, Lund, Sweden.

» ‘Impact of microwave and ultrasound on gluten-free flour functionality: structuring ability in gluten-free
breadmaking matrices’, National Research, Development and Innovation Program Oriented to the Society
Challenges, under the National Plan of Scientific and Technical Research and Innovation 2013-2016,
Ministry of Economy and Competitiveness (MINECO) (emotuovikdg vrevbuvog, Felicidad Ronda
Balbas, Dept. of Agricultural and Forestry Engineering, University of Valladolid, Spain), 2016-2019
(vevBVVOG OpAdaG EMANVIKNC CUUUETOYNG).

» ‘Evooudtoon tov Brodpactikdv ¢ npdémoing oto uél’, 2017-2018, Honeymell Z.P. Ltd., Larnaca,
Cyprus.

2OVOTTIKY) TapPOovGiacy EPEVVHTIKOL EPYOV - AvaYVAOPICH

=  Epeovnrikéc epyaocieg oe diebvn meprodikd (S.C.1. — Web of Science): 204

=  Epeguvntikég epyaciec oe GAAa O1ebvn eplodikd @ 3

= Kepdioia o€ Eevoyhmooa emotnuovikd Piiio: 17

* 'Eva evoyhmwooo emotnpovikd Bipiio (co-editor): Biliaderis C.G. and Izydorczyk M.S. 2007. Functional
Food Carbohydrates, CRC Press, Boca Raton, FL, USA, p. 570.

= Anpocievpéveg epyacieg (mAnpelc) oe TpokTikd diebvav cuvedpiov: 30

= ANUOGIELUEVES EPYOGIES (TANPEIC) OE TPOUKTIKA EAANVIK®V cuvedpiwv: S

= ‘BEva [avemomuiokd Swoktikd Pondnuoa (dvowoynueioo Tpooipwv - Ogwpia kot Epyootnplokég
Aocknoelg).

= Tlgpiocdtepeg and dwkocieg capavio (240) mopovoidoelg (amd T omoieg 47, ®G TPOGKEKANUEVOG
OLUANTAG) - AVOKOIVMGELC 6€ 01E0v cuVESpLOL.

= TTévie (5) mopovoldcElS - avoKovOGELS og e0vikd ocuvédpla, gikoot dVo (22) avakowvdoelg o Huepidec.

= TIgpiocdrepeg amd 11000 avagopés oto S.C.1. yio 0 dnpocievpévo gpguvntikd épyo, deiktng h-index= 64
(Web of Knowledge), kot 18.500 avagopég kot h-index = 79 (Google Scholar), Mdptiog 2018.

= Kpuig EevoyAmoomv emomuovik®v BifAlov kal epeuvnTikdv epyocidv yio to meplodikd: J. Food
Science, J. Agric. Food Chemistry, Food Chemistry, Carbohydrate Polymers, Carbohydrate Research,
Applied Biochemistry and Biotechnology, Cereal Chemistry, J. Cereal Science, J. of Rheology, Food
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Hydrocolloids, Food Research International, J. Sci. Food Agric., J. Food Protection, J. Food Engineering,

International Journal of Food Sciences and Nutrition, Bioactive Carbohydrates and Dietary Fibre.

= Elwotepwcdc egetaotng (External Examiner) 19 didaxtopikadv dwtpipadv Tavemomuiov g aliodomnig

(Evpomn, Bépeia Apepikny, Avotpairia).

Aorég opaoctnprotytes - MEAOS emMATYUOVIK@V 0PYAVACEMV

= Syuuetoyn oe debvn Short Courses mg S18GoKmV :

UNIDAD, Irapuato, Mexico, February 6-11, 1989: “Starch Chemistry and Properties”
UNIDAD, Irapuato, Mexico, June 8-13, 1992: “Starch Chemistry and Properties”.
A.A.C.C. Short Course: “Starch: Structure, Properties, and Food Uses”, June 20 - 21, 1995,
University of Leuven, Belgium.
Lebanese University, Short Course: “Food Quality Standardization”, May 5-16, 1997, Beirut,
Lebanon.
A.A.C.C. Short Course: “Starch: Structure, Properties, and Food Uses”, March 31 - April 1,
1998, University of Leuven, Belgium.
CIHEAM - MAICh Short Course: “Natural Ingredients from Wild Plants used in Food Industry”,
Sept. 27 - Oct. 7, 1999, Cairo, Egypt.
La Fondation des Gouverneurs Short Course “Shelf Life of Food Products: Understand and
Optimize”, 2 March, 2005, Agriculture and Agri-Food Canada, St. Hyacinthe, Quebec,
Canada.
La Fondation des Gouverneurs Short Course “Food Powder Technology: Industrial Challenges”, 9
March, 2005, Agriculture and Agri-Food Canada, St. Hyacinthe, Quebec, Canada.
University of Novi Sad, Serbia, Intensive Course “Integration of Food Technology and Engineering
principles in Agricultural Practice”, April 19-20, 2007, Faculty of Agriculture, Univ. of
Novi Sad, Novi Sad, Serbia.

Iseki — Food Association, “3™ School of Nanotechnology Applications in the Food Chain”, May 30-
31, 2013, Skiathos, Greece.

Méhog g Emotnpovikig Emuponrc Aebvaov Zuvvedpiov: 10th International Cereal and Bread

Congress, June 9-12, 1996, Porto Carras, Chalkidiki, Greece; 7" Mediterranean Conference on
Calorimetry and Thermal Analysis, July 2-6, 2005, Thessaloniki, Greece; 2" International Congress on
Bioprocesses in Food Industries (ICBF 2006), June 18-21, 2006, Patras, Greece; XXVIII National
Conference on Calorimetry, Thermal Analysis and Chemical Thermodynamics, Dec. 11-15, 2006,
Milan, Italy; 5" International Congress in Food Technology: Consumer Protection through Food
Process Improvement & Innovation in the Real World, 9-11 March, 2007, Thessaloniki, Greece; 5
International Conference on Predictive Modelling in Foods: Fundamentals, State of the Art and New
Horizons, Sept. 16-19, 2007, Athens, Greece; 1% International Conference on Sustainable Postharvest
and Food Technologies INOPTEP 2009, April 21-26, 2009, Divcibare, Serbia; 11" International
Congress on Engineering and Food: Food Process Engineering in a Changing World, ICEF11, May
22-26, 2011, Athens, Greece; 7" International Conference on Instrumental Methods of Analysis:
Modern trends and Applications, IMA 2011, Sept. 18-22, 2011, Chania, Crete, Greece; IC FaBE 2013,
International Conference, May 30 — June 2, 2013, Skiathos Island, Greece; 1% Congress on Food
Structure Design, Oct. 15-17, 2014, Porto, Portugal; 9" International Conference on Instrumental
Methods of Analysis: Modern trends and Applications, IMA 2011, Sept. 20-24, 2011, Kalamata, Greece;
29" EFFoST Conference : Food Science Research and Innovation - Delivering sustainable solutions to
the global economy and society, Nov. 10-12, Athens, Greece; Ill International Congress on Food
Quality and Safety, Oct. 25-27, 2016, Novi Sad, Serbia.; 57 Intern. Conference “Sustainable
Postharvest and Food technologies — INOPTEP 2017, April 23-38, 2017, Vrsac, Serbia.

Méhog emotnuovikmv opyavacemv: Canadian Institute of Food Science and Technology, Institute of

Food Technologists (USA), American Association of Cereal Chemists, EAAnvikf| ‘Evoon IN'eondvov -
Emommuévev Tpoeipwv (ETET), TEQT.E.E.

E€wtepicog Eumepoyvopmv tov EA.O.T. oe Embeswprioeic ASoddynong Zvotnudtov Ataciiiong

ITowotntag ISO 9001 kot 9002 oe Prounyavieg Tpoeinmv kat aypotofrounyovieg (1998-2002).
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= YOuPoviog Prounyavidv tpoeipmv oe Béuata mowdtnTag & Onuovpyiog véwv mpoidviwv (I'evikn
Tpopipwv - Mropuna Xtd0ng, Kpt-Kpt, Yioi X. Katoéin ABEE, Attucn Mehloookopikn A. Ilittog,
K.0..).

= A&L0AOYNGELS EPEVVNTIKAV TTPOTAGEMV (APYIKES TPOTAGELS 1] TEMKT aELOAOYNON) — TEAEVTAIN deKaETiOL!

- Israel Research Foundation (Israel). «Developing molecular inclusion-based nanocapsules by
controlling the assembly of amylose-ligand complexes», Research Grant Application # 824/05, 2005.

- «Ohloxinpopévn pkpofloroykn acediela ot yoroktokopio: E@apuoyés coyypovev kol toyéov
UeBOd®V Kol TEYVIKMOV Yo TNV OVIXVELOT), KOATAUETPNOYN KOl TOLTOTOINGCT CAAOI®TIKGOV KOt
mofoyOVOV UIKPOOPYOVICUDOV — Movielomoinom g CLUTEPLPOPAS TOVG kAT TOLG GLVAOELg
xepiopovey (TPS). TIpdypappe EIMTAN 200-2006 (I'.T.E.T.). Avadoyos: AEATA BIOMHXANIA
MNATQTOY A.E., 2005 (tehkn a&lodloynon).

- A&oAdynom epeuvnTiK®V TPoTacey yia TN Bepatiky meployn «Tpogua - 'ewpykn Avantoén &
YdarokaAlépyeteoy, Ilpoypappartog « ITEIT - Kowonpa&ieg "Epevvag kot Teyvoroyikng Avarntuéng
oe Topeic EBvikng ITpotepardmracy tov pétpov 1.2, (I.I".E.T.), 2006.

- Agriculture and Agri-Food Canada, AAFC Research Branch (Canada). «Natural Polysaccharides:
Processing Technologies, Structural and Functional Properties, Bioactivities and Applications in
Food and Non-Food Systemsy, proposal # 234, 2006.

- A&woioynon épyov O07-IIIKO06 «IIepipepelaxodg Tlohog Kouvotopiog @Osoocariog. Avadoyoc:
Tunpota Buoynueiag — Buoteyvohoylag xor dutikng Ioapaywyng kor EAéyyov Ilepidiiovtog,
[Hov/po ®eccariag, (I.I".E.T.), 2007 (telkn| a&lohdynon).

- «Zyedloopnog Kol avamTuén VEOV PLOAELTOVPYIKOV TPOQIU®V KOl CUUTANPOUATOV SlTPOPNS,
Bacwopévov ot Mecoyewxn diotto ko TN Promowilotnta g EAAnvikne yAopidacy (TP27).
[pdypoppe EITAN 200-2006 (I'I'.E.T.). Avédoyog: EKITA — Tunue @appoaxevtikng / Topéag
Ddappokoyvociog & Xnueiog Ducwav [poidvtwov, 2008 (tedikn a&loAdynon).

- ANR, ProgrammeCP2D: Chimie et Procedes Pour Le Developpement Durable (France), Chemistry
and Processes for a Sustainable Development, XYTING, «Agrobiomass Derived Xylans for
Advanced Natural Films and Coatings», 2008.

- Hov/po Hatpov, [poypappo “K. KAPAGEOAQPH”. «Movokuttopikny TPoOTEVN, £6mMO1L0L
poknreg Ko mpdcsbeta tpoipmv amd Protexvoloyikn aflomoinom WKTOV oypoTo-Blopnyovikmdv
amoPAnT@V TG Prounyaviag tpoginwmvy», 2008.

- Qatar National Research Foundation (Qatar), NATIONAL PRIORITIES RESEARCH PROGRAM.
«Constructing a database on the composition of foods available in Qatar, especially unique foods»
(NPRP) NPRP 4 - 385 - 1- 066, 2011.

- Emupom Epevvav Xoapokomeiov I[lavmemiotuiov AOnvov. A&woddynon S00  epeuviTIKOV
npotdoenv: «Dutikd exyvAiopato pe mOavn EQOPUOYN OTA XNUEOOEPATEVTIKY GYNUOTO KATE TOV
KOPKIVOL TOL TPOOTATN» Kol «ZVYKPLTIKN UEAETN TNG €MOpOoNg TNng @OpTiong YAVKOINg ot
dpaoTNPIOTNTO CUUOTETOM®Y VEDV VYEIOV €0EAOVIMOV QVOIOAOYIKOD COUATIKOD PBdpove Kot vEmV
vyeumv vEpPapwv / Tayvoapkmv edelovidvy, 2016.

- CONICYT Ministerio de Education (Chile). «Prolonged release of natural active compounds for
improving shelf life of a dairy food matrix: Effect of structure obtained by different encapsulation
processy», 2016.

= A&oAdynon eaxéhov vroynelov akadnpaikov péhovg (Dr. Kirsi Jouppila) oto Dept. of Food Science,
Univ. of Helsinki, Finland, Febr. 2010, petd and tpdokinon tov Avin tov Tufpotog.

= Méhog exlektoptkod cOUOTOC Yo Tpoaymyn akadnuaikod uéiovg (Lecturer Chryssoula Drouza) oto
Tunuo Agricultural Sciences, Biotechnology and Food Science, oto Teyvoloyikd Ilavemotiuo g
Kompov (TE.ITA.K.), Iovv. 2011, Agpecdg, Kdmpoc.

= Méhog exkhekToptkod odUATOC Yo, TPOSANYT vEou axadnuaikod uédovg (Bepatiky teployn “Science and
Technology of Food of Plant Origin”) oto Tunua Agricultural Sciences, Biotechnology and Food
Science, oto Teyvoroyuco IMavemotuo ¢ Konpov (TE.ITA.K.), Okt. 2011, Aguecodg, Kdnpog.

= A&oldynon tov @akélov akadnuaikov uéhovg (Prof. Laura Nystrém) tov Department of Health
Sciences and Technology (D-HEST) tov Swiss Federal Institute of Technology (E7TH), Zurich, Nov.
2015, petd omd mpdokAnoT tov Avrn tov TUAUATOG, Y10, TPOAY®YT KOl LOVILOTOINGT).

= A&oldynon eoxélov voyneov akadnuaikod pélovg (Dr. Like Mao) oto Zhejiang University, China -
“Hundred Talents Program”, Dec. 2015, petd and npdokinon tov IMavemotnuiov.

= A&woAdynon eokérov axadnpaikod pélovg (Associate Professor Yuan Yao) oto Purdue University, USA,
v Tpoaywyn otn Paduida tov Kabnyntn, Sept. 2017, petd and mpdckinon tov [Havemoiov.

12



20vepyacies pue aKAONUAIKA 10PVUATE — EPEVVYTIKG KEVTPA THS
allodamijc (cpsvvntucy dpactpoTto, ekmaidevon, aviaAloyy @ortnTedv /

EMOTNUOVIKOD TTPOGMIIKOV, K.0L.)

Unidad (Research Center), Irapuato, Mexico, 1989, 1992. - Dr. Octavio Paredes (epgvv. cuvepyacia kot
TPOcKAN oM Yo StaAééelg oto [vaTitonto)

INRA, Nantes, France, 1995. - Dr. Alain Buleon (gpguv. cuvepyooia)

Agriculture Canada, Guelph, Ontario, Canada, 1994-1996. - Dr. Steve Cui (gpgvv. cuvepyaocio)

Agriculture Canada, Winnipeg, Manitoba, Canada, 1993-2013. - Dr. Marta lzydorczyk (gpgov.
ocvvepyooio)

Agriculture Canada, St. Hyacinthe, Quebec, 1998-2009. - Dr. Patrick Fustier (gpevv. cuvepyocio kot
CLUUETOYN WG d1dGcK®V G Short courses)

Lebanese Univ. of Beirut, Lebanon, 1997. - (cuuuetoyf petd and mpdokinon g diddokwv oe short
course)

Univ. of Leuven, Belgium, 1995, 1998. - Prof. lan Delcour (coppetoyn puetd amd tpdckinen og 6160oKmv
oe short courses)

Lund University, Dept. of Food Technology, Lund, Sweden, 1996, 2001. - Prof. Ann-Charlotte Eliasson
(invitation for lectures)

Osaka National Research Institute, 1999. - (ce1pd SoréEewv petd Tpdokinomn)

National R&D Institute for Food Bioresources — IBA, Bucharest, Romania, 203-205. — Dr. Denisa Duta
(epevv. cuvepyooia)

Univ. of Novi Sad, Faculty of Agriculture, 2007 - Prof. Mirko Babic (diaAé€elg, petd amd mpdokinon cto
mav/po tov Novi Sad)

Lund University. Center for Applied Life Sciences, Lund, Sweden, 2001-2004, Prof. Gunilla Onning
(epevv. ovvepyacia)

Univ. of Helsinki, Dept. Food Science & Technology, Helsinki, Finland, 2007, 2011. Prof. Hannu
Salovaara (epgvv. cuvepyooio kot TPOSKANGELS Y10, SIAEEELS)

DISTAM- Universita di Milano, Milano, Italy, 2003. - Prof. Alberto Schiraldi and D. Fessas (epguv.
ouvvepyacior)

Jiangnan University, Dept. of Chemical Engineering, Wuxi, Jiangsu, China, 2012.- (mpécxkinon yuwo
daAEEELS)

Nanchang University, State Key Laboratory of Food Science and Technology, Nanchang, Jiangxi, China,
2012, 2014. - Prof. Mingyong Xie, Director (tpookAncelg yio StoAEEELS Ko EpELYNTIKY GLVEPYAGTQL)

Univ. of Applied Life Sciences and Environment, lasi, Romania, 2011-2013. - Prof. Antoanela Patras
(epevv. cuvepyoaoio Kol TpdoKANGT Yo oelpd StoréEewmv)

Univ. of Guelph, Dept. Food Science, Guelph, Ontario, Canada, 2012. - Prof. Milena Corredig
(mrpdorinon yo didkeén)

Wageningen University, Department of Food Sciences and Agrotechnology, Wageningen, The
Netherlands, 2012-2014. - Prof. Elke Scholten (epguv. cuvepyooio)

Technical Univ. of Moldova, Faculty of Technology and Management in Food Industry, Chisinau,
Republic of Moldova, 2013. - (mpdéokAnon yio S1Greén)

Teagasc (Food Research Center), Moorepark, Fermoy, Co. Cork, Ireland, 2014. - Dr. Song Miao (gpgvv.
ovvepyooio kol TpOoKANoN Yo S1aAeén)

University College, Dept. of Food Science, Cork, Ireland, 2014. - Prof. Y. Roos (mpéckinon yia siareén)
Cyprus Univ. of Technology, Dept. of Agricultural Sciences, Biotechnology and Food Science, 2010,
2015. - Prof. G. Manganaris (rpocxAncelg yio StaAééelg-cepvapio)

Univ. of Novi Sad, Research Center of Technology of Plant-based Food Products, Novi Sad, Serbia, 2015-
2016. - Dr. Miroslav Hadnadev and Dr. Tamara Dapcevi¢ Hadnadev (gpgvv. cuvepyaocio)

University of Valladolid, Faculty of Agriculture and Forestry, Food Technology, Palencia, Spain, 2014-
2017. - Prof. Felicidad Ronda (gpguv. cuvepyaoia - eknaidgvon).

13



700

400

200

BIBAIOT'PA®PIKEYX ANA®OPEX (Citations) oto
2YITPA®PIKO EPIO

I. Source: Google Scholar Citations ( March 20, 2018 )

Citations per year

1600
| ‘ | | ‘ :
1997 1994 EIEI: 2EIEI 2EIEI1 2002 2003 2004 2005 2006 2007 2008 2008 2010 2011 2042 2013 2014 2015 2016 2017 2018
Citation indices All Since 2013
Citations 18834 8405
h-index 79 51
i10-index 181 154

[l. Source: Web of Knowledge / Web of Science ( March. 20t 2018)
Author: Biliaderis C*

/.\./
.—./.
/'\./
/
e
o/
o—se”
) /.“*./.h.__./.
J N
---.__.-.-—./.._
. . Sum of Times Cited
Total Publications: 205 Citing articles S.272
11.556 ’
h-index 64 Without self-citations
11.002

Average citations per item

56,37

14


javascript:void(0)
javascript:void(0)
javascript:void(0)
javascript:void(0)
http://apps.webofknowledge.com/TotalCitingArticles.do?product=UA&search_mode=TotalCitingArticles&qid=2&action=totalCA&SID=Z2yhcaA5jlv9y3xIXDb&viewType=summary&betterCount=7669

Publications / Year (1979 - 2018) - Web of Knowledge / Web of Science ( March 20t, 2018 )

11

197@

18ED

1881

1882

1823

1224

1285

1286

1887

1858

128

1220

12991

1282

1993

1024

a5

1998

1297

190838

2002

Zoog

2010

2011

2012

2013

2014

2015

2018

2017

2018

15



ANAAYTIKH HAPOYXIAZH EINIXTHMONIKOY EPIOY

Anpocievpévo £pyo (1979 - 2018)
I. Epeovntikés Epyacieg (o1e0vi) meprodwka tov S.C.1. — Web of Science)

1. Biliaderis, C.G. and Grant, D.R. 1979. A comparison of the enzymatic hydrolysis of smooth pea starch to that of
corn and wheat. Can. Inst. Food Sci. Technol. J. 12: 131-134.
2. Biliaderis, C.G., Grant, D.R. and Vose, J.R. 1979. Molecular weight distributions of legume starches by gel
chromatography. Cereal Chem. 56: 475-480.
3. Biliaderis, C.G., Maurice, T.J. and Vose, J.R. 1980. Starch gelatinization phenomena studied by differential
scanning calorimetry. J. Food Sci. 45: 1669-1674 & 1680.
4. Biliaderis, C.G., Grant, D.R. and Vose, J.R. 1981. Structural characterization of legume starches. 1. Studies on
amylose, amylopectin and B- limit dextrins. Cereal Chem. 58: 496-502.
. Biliaderis, C.G., Grant, D.R. and Vose, J.R. 1981. Structural characterization of legume starches. Il. Studies on
acid treated starches. Cereal Chem. 58: 502-507.
. Biliaderis, C.G. 1982. Characteristics of starch in developing pea seeds. Phytochemistry. 21: 37-39.
. Biliaderis, C.G. 1982. Physical characteristics, digestibility and structure of chemically-modified smooth pea and
waxy maize starches. J. Agric. Food Chem. 30: 925-930.
. Biliaderis, C.G. 1983. Differential scanning calorimetry in food research. Food Chem. 10: 239-265.
. Biliaderis, C.G., Page, C.M., Slade, L. and Sirrett, R.R. 1985. Thermal behavior of amylose-lipid complexes.
Carbohydr. Polym. 5: 367-389.
10. Biliaderis, C.G., Page, C.M., Maurice, T.J. and Juliano, B.O. 1986. Thermal characterization of rice starches: a
polymeric approach to phase transitions of granular starch. J. Agric. Food Chem. 34: 6-14.
11. Biliaderis, C.G., Page, C.M. and Maurice, T.J. 1986. Non-equilibrium melting of amylose-V complexes.
Carbohydr. Polym. 6: 269-288.
12. Biliaderis, C.G., Page, C.M. and Maurice, T.J. 1986. On the multiple melting transitions of starch/monoglyceride
systems. Food Chem. 22:279-295.
13.Barl, B., Biliaderis, C.G. and Murray, E.D. 1986. Effect of chemical pretreatments on the thermal degradation of
corn husk lignocellulosics. J. Agric. Food Chem. 34: 1019-1024.
14, Biliaderis, C.G. and Vaughan, D.J. 1987. Electron spin resonance studies of starch-water-probe interactions.
Carbohydr. Polym. 7: 51-70.
15. Al-Khayat, M.A., Blank, G. and Biliaderis, C.G. 1987. Germination and outgrowth of Bacillus subtilis spores in the
presence of selected antioxidants. J. Food Prot. 50: 206-211.
16. Biliaderis, C.G., Weselake, R.J. Petkau, A. and Friesen, A.D. 1987. A calorimetric study of human Cu, Zn
superoxide dismutase. Biochem. J. 248: 981-984.
17. Zawistowski, J., Biliaderis, C.G. and Murray, E.D. 1988. Purification and characterization of Jerusalem artichoke
(Helianthus tuberosus, L.) polyphenol oxidase. J. Food Biochem. 12: 1-22.
18. Zawistowski, J., Biliaderis, C.G. and Murray, E.D. 1988. Isolation and some properties of an acidic fraction of
polyphenol oxidase from Jerusalem artichoke (Helianthus tuberosus, L.). J. Food Biochem. 12: 23-35.
19. Scanlon, M.G., Dexter, J.E. and Biliaderis, C.G. 1988. Particle size related physical properties of flour produced by
smooth roll reduction of hard red spring wheat farina. Cereal Chem. 65: 486-492.
20. Biliaderis, C.G. and Galloway, G. 1989. Crystallization behavior of amylose-V complexes: structure-functional
property relationships. Carbohydr. Res. 189: 31-48.
21.Mazza, G. and Biliaderis, C.G. 1989. Functional properties of flax seed mucilage. J. Food Sci. 54: 1302-1305.
22.Rotter, B.A., Marquardt, R.R., Guenter, W., Biliaderis, C. G. and Newman, C.W. 1989. In vitro viscosity
measurements of barley extracts as predictors of growth responses in chicks fed barley-based diets supplemented
with a fungal enzyme preparation. Can. J. Anim. Sci. 69: 431-439.
23. Thoroski, J., Blank, G. and Biliaderis, C.G. 1989. Eugenol induced inhibition of extracellular enzyme production by
Bacillus subtilis. J. Food Prot. 52: 399-403.
24.Galloway, G.l., Biliaderis, C.G. and Stanley, D.W. 1989. Properties and structure of amylose-monostearin
complexes formed in solution or on extrusion of wheat flour. J. Food Sci. 54: 950-957.
25. Biliaderis, C.G. and Seneviratne, H.D. 1990. On the supermolecular structure and metastability of glycerol
monostearate-amylose complex. Carbohydr. Polym. 13: 185-206.
26. Biliaderis, C.G. and Zawistowski, J. 1990. Viscoelastic behavior of ageing starch gels: effects of concentration,
temperature and starch hydrolysates on network properties. Cereal Chem. 67: 240-246.
27.lzydorczyk, M.S., Biliaderis, C.G. and Bushuk, W. 1990. Oxidative gelation studies of water-soluble pentosans
from wheat. J. Cereal Sci. 11: 153-169.
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28. Michniewicz, J., Biliaderis, C.G. and Bushuk, W. 1990. Water insoluble pentosans of wheat: composition and some
physical properties. Cereal Chem. 67: 434-439.

29. Biliaderis, C.G. and Seneviratne, H.D. 1990. Solute effects on the thermal stability of glyceryl monostearate-
amylose complex superstructures. Carbohydr. Res. 208: 199-213.

30. Biliaderis, C.G. 1991. The structure and interactions of starch with food constituents. Can. J. Physiol. Pharmacol.
69: 60-78.

31. lzydorczyk, M.S., Biliaderis, C.G. and Bushuk, W. 1991. Comparison of the structure and composition of water-
soluble pentosans from different wheat varieties. Cereal Chem. 68: 139-144.

32.1zydorczyk, M.S., Biliaderis, C.G. and Bushuk, W. 1991. Physical properties of water-soluble pentosans from
different wheat varieties. Cereal Chem. 68: 145-150.

33. Michniewicz, J., Biliaderis, C.G. and Bushuk, W. 1991. Effect of added pentosans on some physical and
technological characteristics of dough and gluten. Cereal Chem. 68: 252-258.

34. Seneviratne, H. D. and Biliaderis, C.G. 1991. Action of a-amylase on V-amylose superstructures. J. Cereal Sci. 13:
129-143.

35. Biliaderis, C.G. and Tonogai, J.R. 1991. Influence of lipids on the thermal and mechanical properties of
concentrated starch gels. J. Agric. Food Chem. 39: 833-840.

36. Barl, B., Biliaderis, C.G., Murray, E.D. and MacGregor, A.W. 1991. Combined chemical and enzymic treatments
of corn husk lignocellulosics. J. Sci. Food Agric. 56: 195-214.

37. Michniewicz, J., Biliaderis, C.G. and Bushuk, W. 1992. Effect of added pentosans on some properties of wheat
bread. Food Chem. 43: 251-257.

38. Izydorczyk, M.S. and Biliaderis, C.G. 1992. Influence of structure on the physicochemical properties of wheat
arabinoxylan. Carbohydr. Polym. 17:237-247.

39. Biliaderis, C.G. 1992. Structures and phase transitions of starch in food systems. Food Technology 46(6): 98-
100,102,104,106,108,109,145.

40. Izydorczyk, M.S. and Biliaderis, C.G. 1992. Effect of molecular size on physical properties of wheat arabinoxylan.
J. Agric. Food Chem. 40: 561-568.

41. Biliaderis, C.G., Khan, M.M. and Blank, G. 1992. Rheological and sensory properties of yogurt from skim milk
and ultrafiltered retentates. Int. Dairy Journal 2: 311-323.

42.Biliaderis, C.G., lzydorczyk, M.S., Lukow, O.M. and Bushuk, W. 1992. Pentosans in flours of 1B/1R translocation
wheats. Cereal Chem. 69: 226-228.

43.Mazza, G., Biliaderis, C.G., Przybylski, R. and Oomah, B.D. 1992. Compositional and morphological
characteristics of cow cockle (Saponaria vaccaria, L.) seed, a potential alternative crop. J. Agric. Food Chem. 40:
1520-1523.

44, Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1993. Chemical and physical properties of yellow mustard (Sinapis
alba, L.) mucilage. Food Chem. 46: 169-176.

45, Dilollo, A., Alli, 1., Biliaderis, C.G. and Barthakur, N. 1993. Thermal and surface active properties of citric acid
extracted and alkali extracted proteins from Phaseolus beans. J. Agric. Food Chem. 41: 24-29.

46. Edwards, N.M., lzydorczyk, M., Dexter, J. and Biliaderis, C.G. 1993. Cooked pasta texture: comparison of dynamic
viscoelastic properties to instrumental assessment of firmness. Cereal Chem. 70: 122-126.

47.Cui, W., Eskin, N.AM. and Biliaderis, C.G. 1993. Water-soluble yellow mustard (Sinapis alba, L.)
polysaccharides: partial characterization, molecular size distribution and rheological properties. Carbohydr. Polym.
20: 215-225.

48. 1zydorczyk, M.S. and Biliaderis, C.G. 1993. Structural heterogeneity of wheat endosperm arabinoxylans. Cereal
Chem. 70: 641-646.

49. Biliaderis, C.G. and Juliano, B.O. 1993. Thermal and mechanical properties of concentrated rice starch gels of
varying composition. Food Chem. 48: 243-250

50. Biliaderis, C.G., Tonogai, J.R., Perez, C.M. and Juliano, B.O. 1993. Thermophysical properties of milled rice
starch as influenced by variety and parboiling method. Cereal Chem. 70: 512-516.

51.Liu, H., Biliaderis, C.G., Przybylski, R. and Eskin, N.A.M. 1993. Phase transitions of canola oil sediment.
J.AO.C.S. 70: 441-448.

52. Biliaderis, C.G., Mazza, G. and Przybylski, R. 1993. Composition and physicochemical properties of starch from
cow cockle (Saponaria vaccaria, L.) seeds. Starch 45: 121-127.

53.Perez, C.M., Villareal, C.P., Juliano, B.O. and Biliaderis, C.G. 1993. Amylopectin staling of cooked nonwaxy
milled rices and starch gels. Cereal Chem. 70: 567-571.

54. Przybylski, R., Biliaderis, C.G. and Eskin, N.A.M. 1993. Formation and partial characterization of a sediment in
canola oil. J.A.O.C.S. 70: 1009-1015.

55. Fedeniuk, R.W. and Biliaderis, C.G. 1994. Composition and physicochemical properties of linseed (Linum
usitatissimum, L) mucilage. J. Agric. Food Chem. 42: 240-247.

56.Liu, H., Biliaderis, C.G., Przybylski, R. and Eskin, N.A.M. 1994. Effects of crystallization conditions on
sedimentation in canola oil. J.A.O.C.S. 71: 409-415.
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57.Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1994. Fractionation, structural analysis and rheological properties of
water-soluble yellow mustard (Sinapis alba, L) polysaccharides. J. Agric. Food Chem. 42: 657-664.

58. Izydorczyk, M. and Biliaderis, C.G. 1994. Studies on structure of wheat endosperm arabinoxylans. Carbohydr.
Polym. 24:61-71.

59. Biliaderis, C.G. and Prokopowich D.J. 1994. Effect of polyhydroxy compounds on structure formation in waxy
maize starch gels: a calorimetric study. Carbohydr. Polym. 23: 193-202.

60. Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1994. Yellow mustard mucilage: chemical structure and rheological
properties. Food Hydrocolloids 8: 203-214.

61.Cui, W., Mazza, G. and Biliaderis, C.G. 1994. Chemical structure, molecular size distributions, and rheological
properties of flaxseed gum. J. Agric. Food Chem. 42: 1891-1895.

62.Cui, W., Mazza, G., Oomah, B.D. and Biliaderis, C.G. 1994. Optimization of an aqueous extraction process of
flaxseed gum by response surface methodology. Lebensm - Wiss. u.- Technol. 27: 363-369.

63. Rattan, O., lzydorczyk, M.S. and Biliaderis, C.G. 1994. Structure and rheological behaviour of arabinoxylans from
Canadian bread wheat flours. Lebensm - Wiss. u.- Technol. 27: 550-555.

64.Liu, H., Biliaderis, C.G., Przybylski, R. and Eskin, N.A.M. 1995. Physical behavior and composition of low- and
high-melting fractions of canola sediment in oil. Food Chem. 53: 35-41.

65. Prokopowich, D.J. and Biliaderis, C.G. 1995. A comparative study of the effect of sugars on the thermal and
mechanical properties of concentrated waxy maize, wheat, potato and pea starch gels. Food Chem. 52: 255-262.

66. Biliaderis, C.G., Izydorczyk, M.S. and Rattan, O. 1995. Effect of arabinoxylans on breadmaking quality of wheat
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264. Mmauadépng, K., Aalapidov, A. & Baikovon, X. 2007. B-I'Avkdveg dNUNTPLOK®OV OC CLUGTOTIKG AEITOVPYIKDV
TPOPIP®V: PLOKEG 1010TNTES Kot petaforikn dpdon. Tpogiua kar Ilotd, 1oOA.-Avy., 62-66.

Opvrieg petd amd mpdokinon oe Ilavemotiuwe — Epsuvnrika Idpopate kat
oedvi] cuvEdpra

1. Biliaderis, C.G., Maurice, T.J. and Page, C.M. 1986. Thermal Analysis-Applications in Starch Research. 13th
International Carbohydrate Symposium, August 10-16, Cornell University, Ithaca, NY (invited paper - oral
presentation).

2.Biliaderis, C.G. 1991. Thermal transitions and starch structures. 51st IFT Annual Meeting, June 1-5, Dallas, TX
(invited paper - oral presentation).

3. Biliaderis, C.G. and lzydorczyk, M.S. 1994. Cereal arabinoxylans: new insights into structure and properties.
"Frontiers in Carbohydrate Research 4", May 10-12, Purdue University, West Lafayette, IN (invited paper - oral
presentation).

4. Biliaderis, C.G. 1996. Phase transitions of starch systems. April 17, Lund University, Lund, Sweden (invited lecture).

5. Biliaderis, C.G. 1998. Applications of calorimetry (DSC) to characterization of food systems. June 16, Food Research
and Development Centre, Agriculture Canada, St. Hyacinthe, Quebec, Canada (invited lecture).

6. Biliaderis, C.G. 1998. Molecular mobility in relation to food quality. June 19, Food Research and Development
Centre, Agriculture Canada, St. Hyacinthe, Quebec, Canada (invited lecture).

7.Biliaderis, C.G. 1999. Phase transitions of starch and starch-biopolymer mixtures. Jan. 12, Osaka National Research
Institute, Ikeda, Osaka, Japan (invited lecture).

8.Biliaderis, C.G. 1999. Plasticization effects on physical properties of starch-biopolymer blends. Jan. 14, Osaka
National Research Institute, Ikeda, Osaka, Japan (invited lecture).

9. Biliaderis, C.G. 2003. Quality of Products and World Development. 2" Mediterranean Conference for Agricultural
Research Cooperation: “Strategies to Improve Quality and Promotion of Mediterranean Agricultural Products”,
19-20 January, Cairo, Egypt (invited paper - oral presentation).

10. Biliaderis, C.G. 2006. Structure-physical property relations of mixed-linkage B-glucans. May 4, Food Research and
Development Centre, Agriculture Canada, St. Hyacinthe, Quebec, Canada (invited lecture).

11. Biliaderis, C.G. 2006. Rheological methods in food material characterization: a focus on carbohydrate systems. 2"
International Congress on Bioprocesses in Food Industries (ICBF 2006), June 18-21, Patras, Greece (invited paper —
oral presentation).

12. Biliaderis, C.G. 2006. Applications of Thermal Analysis to characterization of Food Carbohydrates. XXVIII National
Conference on Calorimetry, Thermal Analysis and Chemical Thermodynamics, Dec. 11-15, Milan, Italy (invited
paper - plenary lecture).

13. Biliaderis, C.G. 2007. Cereal mixed linkage (1—3), (1—3)-B-D-glucans: structure-property relationships. Institute of
Organic and Pharmaceutical Chemistry (IOPC) — National Helenic Research Foundation, March 6, Athens, Greece
(invited lecture).

14. Biliaderis, C.G. 2007. Functional Foods: trends and prospects for the food industry. University of Novi Sad, Faculty
of Agriculture, April 19, Novi Sad, Serbia (invited lecture).

15. Biliaderis, C.G. 2007. Cereal polysaccharides as functional food ingredients. University of Novi Sad, Faculty of
Agriculture, April 19, Novi Sad, Serbia (invited lecture).

16. Biliaderis, C.G. 2007. Molecular aspects of cereal B-glucan functionality. Dept. Food Science & Technology,
University of Helsinki, Dec. 4, Helsinki (invited lecture).

17. Mmhadépng, K. 2008. TToAvoakyopiteg SNUNTPLOKOV KOPTAOV (OC AEITOVPYIKA GLOTATIKE TPOQiLmV. XapoKOTELD
ITov/po Adnvav, 11 Tavovopiov, ABva (TpookekANUEVOG OLANTIG).
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18. Biliaderis, C.G. 2008. Functional Foods: Trends, Prospects and Challenges for the Food Industry. XX Conference on
Processing Techniques and Energy in Agriculture, April. 20-25, Kopaonik, Serbia (invited paper - oral presentation).

19. Biliaderis, C.G. and Lazaridou, A. 2009. Cereal non-starch polysaccharides as functional ingredients: structure —
physical property relations. 1% International Conference on Sustainable Postharvest and Food Technologies
INOPTEP 2009, April 21-26, Divcibare, Serbia (invited paper — oral presentation).

20. Biliaderis, C.G. and Lazaridou, A. 2009. Analytical approaches to understanding quality and functionality aspects of
cereal dietary fibers. 61 International Conference on Instrumental Methods of Analysis (IMA 09): Modern Trends
and Applications, Oct. 4-8, Athens, Greece (invited lecture).

21. Mriaadépng, K. 2010. To dnuntplokd g anyn Plo-Aettovpyikdv GUGTUTIKOV: TPOKANGELS KOl TPOOTTIKES Y10, TV
mapaymyn npoidvtov pe tpootifépevn atia. Teyvoroywd Ilavemotipio Konpov, 27 Anpikiov, Agpecos, Kompog
(TpooKeKANUEVOC OLUANTNAG).

22. Biliaderis, C.G. 2011. Molecular origin of physical state and functionality of soluble cereal fibers. 11 International
Congress on Engineering and Food: Food Process Engineering in a Changing World, ICEF11, May 22-26, Athens,
Greece (invited paper).

23. Biliaderis, C.G. 2011. Biopolymer-based antimicrobial films: physical properties and function. Dept. Food &
Environmental Sciences, University of Helsinki, Aug. 18, Helsinki (invited lecture).

24. Biliaderis, C.G. 2012. Structure and function of food hydrocolloid dispersions. Dept. of Food Science, University of
Guelph, Oct. 4, Guelph, Ontario, Canada (invited talk).

25. Biliaderis, C.G. 2012. Glass transition — Molecular mobility and food product quality / stability, Jiangnan University,
Nov. 23, Wuxi, Jiangsu, China (invited lecture).

26. Biliaderis, C.G. 2012. Cereal cell wall polysaccharides: structure-function relations, Nanchang University, Nov. 26,
Nanchang, Jiangxi, China (invited lecture).

27.Biliaderis, C.G. 2013. Functional foods and bioactive ingredients: trends, prospects and challenges for the food
industry. University of Applied Life Sciences and Environment, May 25™, lasi, Romania (invited lecture).

28. Biliaderis, C.G. 2013. Chitin nanocrystals as potential structure modifiers of food dispersions. “3" School of
Nanotechnology Applications in the Food Chain”, Iseki — Food Association, May 30-31, Skiathos, Greece (invited
lecture).

29. Biliaderis, C.G. 2013. Functional foods: facts and myths, prospects and challenges. Faculty of Technology and
Management in Food Industry, Technical Univ. of Moldova, Nov. 1, Chisinau, Republic of Moldova (invited
lecture).

30. Biliaderis, C.G. 2014. Musings on structure - functional property relationships of food biopolymers. Institute of
Applied Biosciences, CERTH, February 12, Thessaloniki, Greece (invited lecture).

31.Biliaderis, C.G. 2014. Structure-function relations of cereal beta-glucans. 12" International Hydrocolloids
Conference (IHC), May 5-9, Taipei, Taiwan (oral presentation, invited).

32. Biliaderis, C.G. 2014. Structure - function relations of polysaccharides in model and real food matrices, Nanchang
University, May 14, Nanchang, Jiangxi, China (invited lecture).

33. Biliaderis, C.G. 2014. Structure — function relations of cereal polysaccharides in food matrices, Department of Food
Chemistry and Technology, Teagasc Food Research Centre Moorepark, Fermoy, Co., Oct. 6, Cork, Ireland (invited
lecture).

34. Biliaderis, C.G. 2014. Structure and function of cereal dietary fibers, Department of Food Science, University College
Cork (UCC), Oct. 7, Cork, Ireland (invited lecture).

35. Mrniadépng, K. 2015. Bioisttovpywkd Tpogipuo — Néa ovotatikd: TpokANcEG Kot evkolpieg yio T Propnyovia
tpo@ipmv. Huepida tov Tpnpoatog Xnueiog (AIL.G.), “Aiomoinon eloroocwudtwy omo daiodyes QuTikés Tnyés oTny
avdrroly kovotopuwy mpoioviwv opiumy (OilBodiesExploit)”, 1" Xenteufpiov, Ococalovikn (TPooKeEKANUEVOG
OLUANTNAG.

36. Biliaderis, C.G. 2015. Analytical approaches to evaluate structure-property relations of soluble cereal fibers and their
impact to product quality and physiological functionality. 9" International Conference on Instrumental Methods of
Analysis (IMA 09): Modern Trends and Applications, Sept. 20-24, Kalamata, Greece (invited lecture).

37. Biliaderis, C.G. 2015. Formulating with cereal soluble fibers: Challenges and opportunities in developing functional
products. 29" EFFoST International Conference: Food Science Research and Innovation — Delivering sustainable
solutions to the global economy and society, EFFoST 2015, Nov. 10-12, Athens, Greece (invited presentation).

38. MmAadépng, K. 2015. Kawvotopkd (véa) tpogiua — Yyeia kot ITowdtnto {mng: aindeieg, pobot kot TpokANceLg yio
™ PBropnyoavio tpoeipwv. Tuquo Feonovikadv Emotudv, Broteyvoroyiog kar Emotiung Tpoeipmy, Texvoroykd
TTavemotpio Kompov, 24 Nogp., Agpecsos, Knpog (TpookekAnpuévog opuAntig).

39. Biliaderis, C.G. 2016. Structure-property relations of cereal soluble fibers and formulation challenges with these
polysaccharides. 13" International Hydrocolloids Conference, May16-20, Guelph, Ontario, Canada (invited plenary

lecture).
40. Biliaderis, C.G. and Lazaridou, A. 2016. Structural features, functionality and formulation challenges with fibers
from cereal grains. 11l International Congress on Food Quality and Safety, Oct. 25-27, Novi Sad, Serbia (invited

plenary lecture).
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41. Maaadépne, K. 2017. Agitovpyikd Tpooa kot Yyeio: AAnOeieg - MvBor kou TIpoxAnoeic yio ) Bropmyovia
Tpooipwv. [Tav/po @sooariag, 15 OePpovapiov, BoOrog (Tpockekinévog opAnTig).

42. Biliaderis, C.G. 2017. Valorization of grains and grain by-products for production of bioactives and added value food
products. 5" Intern. Conference “Sustainable Postharvest and Food technologies — INOPTEP 2017, April 23-38,
Vrsac, Serbia (invited lecture).

43. Biliaderis, C.G. 2017. Structure-property relations of cereal fibers and implications for food product development
(Belfort Lecture Award), Purdue University, May 10", West Lafayette, IN, USA (invited lecture).

44, Biliaderis, C.G. 2017. Food Polysaccharides: Chemistry, Origin, Isolation-Analysis, Structural and Functionality
aspects, University of Valladolid, July 10, Palencia, Spain (invited lecture).

45, Biliaderis, C.G. 2017. Starch: Chemistry, Supermolecular structures, Physical Properties - Function, University of
Valladolid, July 11, Palencia, Spain (invited lecture).

46. Biliaderis, CG. 2017. Cereal Fibers: Structure-property relations, implications for nutrition and food product
development, University of Valladolid, July 12, Palencia, Spain (invited lecture).

47 Mraadépng, K. 2017. Aswtovpywcd Tpoéowa xor Yyeio ... pe ™ poatd g teyvoroyias. Apiototédielo
Movemomuo Oeccarovikng (Exdimon Amovourg Bpafeiov Apioteiog, AILG.), 18 Aex., ®esccolovikn
(TpOoKEKANUEVOG OLUANTAG).

AdLeg TaPOVOLECELS 6€ cuvEdprLa (Tpooprkég, poster) — Mepuyearg / Abstracts

48. Biliaderis, C.G., Grant, D.R. and Vose, J.R. 1981. Structural features of legume starches. IFT 41st Annual Meeting,
June 7-10, Atlanta, GA (oral presentation).

49. Biliaderis, C.G. 1985. Thermal properties of amylose-lipid complexes. 3rd Starch Science and Technology
Conference, September 19-21, Orlando, FL (oral presentation).

50. Page, C.M., Biliaderis, C.G. and Maurice, T.J. 1985. Starch-lipid interactions. 14th North American Thermal Analysis
Society Conference, September 15-18, San Francisco, CA (oral presentation).

51. Biliaderis, C.G. and Vaughan, D.J. 1986. Electron spin resonance studies of starch-water-probe interactions. 13th
International Carbohydrate Symposium, Ithaca, NY (poster).

52.Biliaderis, C.G., Weselake, R.J., Petkau, A. and Friesen, 1987. Thermal analytical study of human Cu 2%, Zn
superoxide dismutase. 30th Annual Meeting of Canadian Federation of Biological Societies, June 22-26, Winnipeg,
MB (poster).

53. Scanlon, M.G., Dexter, J.E. and Biliaderis, C.G. 1987. Particle size-related physical properties of flour formed upon
smooth roll grinding of hard red spring farina. 72nd Annual Meeting of American Association of Cereal Chemists,
November 1-5, Nashville, TN (oral presentation).

54.Barl, B., Biliaderis, C.G. and Murray, E.D. 1987. The role of chemical pretreatments in enzymic hydrolysis of corn
husk: structure modification studies. 18th FEBS Meeting, June 28 - July 3, Ljubljana, Yugoslavia (oral
presentation).

55. Friesen, A.D., Weselake, R.J., Petkau, A., Chesney, S., Janzen, R.G., Bees, W.C.H. and Biliaderis, C.G. 1987.
Production and properties of human erythrocyte, Cu 2*, Zn 2* superoxide dismutase. International Symposium on
Free Radicals in Health and Disease, October 29-31, Winnipeg, MB (poster).

56. Zawistowski, J., Biliaderis, C.G. and Murray, E.D. 1988. Isolation and properties of an acidic fraction of
polyphenoloxidase from Jerusalem artichoke (Helianthus tuberosus, L.) tubers. 31st Annual Canadian Institute of
Food Science and Technology (CIFST) Conference, May 29- June 1, Winnipeg, MB (poster).

57.Swan, R.S. and Biliaderis, C.G. 1988. Thermophysical properties of starch hydrolyzates. 31st Annual Canadian
Institute of Food Science and Technology (CIFST) Conference, May 29 - June 1, Winnipeg, MB (poster).

58. Biliaderis, C.G. and Swan, R.S. 1988. Phase transitions of aqueous maltodextrins in relation to their composition.
11th Joint Conference of American Association of Cereal Chemists and Association of Operative Millers,
September 28-30, Winnipeg, MB (oral presentation).

59. Biliaderis, C.G. 1988. Crystallization behavior of amylose-lipid complexes. 73rd Annual Meeting of American
Association of Cereal Chemists, October 9-13, San Diego, CA (oral presentation).

60. Zawistowski, J. and Biliaderis, C.G. 1988. Dynamic rheological properties of starch gels. 73rd Annual Meeting of
American Association of Cereal Chemists, October 9-13, San Diego, CA (oral presentation).

61. Biliaderis, C.G. 1989. Non-equilibrium phase transitions of aqueous starch systems. 197th American Chemical
Society Meeting, April 9-14, Dallas, TX (invited paper - oral presentation).

62. Seneviratne, H.D. and Biliaderis, C.G. 1989. Solvent-effects on the conformational stability of amylose-monostearate
complex. 32nd Annual Canadian Institute of Food Science and Technology (CIFST) Conference, June 4-7, Quebec
City, PQ (poster).

63. Mazza, G. and Biliaderis, C.G. 1989. Processing and potential uses for flaxseed gum. 32nd Annual Canadian
Institute of Food Science and Technology (CIFST) Conference, June 4-7, Quebec City, PQ (oral presentation).
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64. Biliaderis, C.G. 1989. Structures and interactions of starch in foods. International Symposium on "Starch in Human
Nutrition", June 19-21, University of Saskatchewan, Saskatoon, SK (invited paper - oral presentation).

65. Biliaderis, C.G. 1989. Supermolecular structure and thermal behavior of amylose - monoglyceride complexes. 74th
Annual Meeting of American Association of Cereal Chemists, October 29 - November 2. Washington, DC (oral
presentation).

66. Izydorczyk, M.S. Biliaderis, C.G. and Bushuk, W. 1989. Gelation studies of water-soluble pentosans and their
fractions by dynamic rheometry. 74th Annual Meeting of American Association of Cereal Chemists, October 29 -
November 2. Washington, DC. This paper was selected as the outstanding paper in the Rheology Division of
AACC for 1989 (oral presentation).

67.Bushuk, W. and Biliaderis, C.G. 1989. Functional properties of cereal grain carbohydrates and proteins.
IUFoST/IARC Symposium on Utilization of Food Crops, December 11-14, FAO Headquarters, Rome, Italy (oral
presentation).

68. Khan, M.M.A. and Biliaderis, C.G. 1990. Ultrafiltered skim milk retentates in yogurt making. 33rd Annual Canadian
Institute of Food Science and Technology (CIFST) Conference, June 3-6, Saskatoon, SK (oral presentation).

69. Tonogai, J. and Biliaderis, C.G. 1990. Effects of lipids on thermal and rheological properties of starch gels. 33rd
Annual Canadian Institute of Food Science and Technology (CIFST) Conference, June 3-6, Saskatoon, SK (oral
presentation).

70.Dilollo, T., Alli, I., Barthakur, N. and Biliaderis, C.G. 1990. Thermal and surface properties of crystalline and non-
crystalline legume seed proteins. 33rd Annual Canadian Institute of Food Science and Technology (CIFST)
Conference, June 3-6, Saskatoon, SK (oral presentation).

71.Michniewicz, J., Biliaderis, C.G. and Bushuk, W. 1990. Effect of added pentosans on some physical and
technological characteristics of dough and gluten. In 4th International Workshop on Gluten Proteins, June 27-29,
Winnipeg, MB (poster).

72.1zydorczyk, M.S., Biliaderis, C.G. and Bushuk, W. 1990. Physicochemical properties of water-soluble pentosans of
different wheat varieties. 75th Annual Meeting of American Association of Cereal Chemists, October 14-18, Dallas,
TX (oral presentation).

73. Biliaderis, C.G. 1990. Structure-properties of amylose-lipid complexes. 3rd International Workshop on Plant
Polysaccharides, Structure and Function, September 19-21, LeCroisic, France (poster).

74.Juliano, B.O., Perez, C.M., Villareal, C.P., Tonogai, J. and Biliaderis, C.G. 1991. Role of amylopectin in varietal
differences in hardness of cooked rice and starch gels: a status report. Cereals International 91, September 9-13,
Brisbane, Australia (oral presentation).

75.Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1991. Functional properties of mucilage from yellow mustard. 8th
World Congress of Food Science and Technology, September 29 - October 4, Toronto, ON (poster).

76. Fedeniuk, R.W., Biliaderis, C.G. and Mazza, G. 1991. Composition and properties of linseed gum. 34th Annual
Canadian Institute of Food Science and Technology (CIFST) Conference, June 16-19, Montreal, PQ (oral
presentation).

77.Singh, O. and Biliaderis, C.G. 1992. The effects of water-soluble wheat arabinoxylans on dough and bread properties.
35th Annual Manitoba Agri-Forum Meeting, January 8-9, Winnipeg, MB (poster).

78.Mazza, G., Biliaderis, C.G. and Oomah, B.D. 1992. Processing and potential use of flaxseed gum. 35th Annual
Manitoba Agri-Forum Meeting, January 8-9, Winnipeg, MB (poster).

79.Mazza, G., Biliaderis, C.G. and Oomah, B.D. 1992. Extraction and functional properties of flaxseed gum. 54th Flax
Institute of the United States Conference, January 30-31, Fargo, ND (oral presentation).

80. Prokopowich, D.J. and Biliaderis, C.G. 1992. The effect of polyhydroxy compounds on the thermal and mechanical
properties of amylopectin gel networks. 35th Annual Canadian Institute of Food Science and Technology (CIFST)
Conference, May 31 - June 3, Ottawa, ON (oral presentation).

81. Przybylski, R., Eskin, N.A.M. and Biliaderis, C.G. 1992. Characterization and formation of a sediment in canola oil.
83rd American QOil Chemists' Society Annual Meeting, May 10-14, Toronto, ON (poster).

82.1zydorczyk, M. and Biliaderis, C.G. 1992. Structural heterogeneity of water soluble arabinoxylans from wheat
endosperm. 77th Annual Meeting of American Association of Cereal Chemists, September 19-23, Minneapolis, MN
(oral presentation).

83.Edwards, N.M., lzydorczyk, M., Dexter, J.E. and Biliaderis, C.G. 1992. Cooked pasta texture: Comparison of
dynamic viscoelastic properties to instrumental assessment of firmness. 77th Annual Meeting of American
Association of Cereal Chemists, September 19-23, Minneapolis, MN (oral presentation).

84. Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1992. Effect of structure on the physical properties of yellow mustard
(Sinapis alba, L.) mucilage. 77th Annual Meeting of American Association of Cereal Chemists, September 19-23,
Minneapolis, MN (oral presentation).

85. Biliaderis, C.G. 1992. Characterization of starch networks by small strain dynamic rheometry. 77th Annual Meeting
of American Association of Cereal Chemists, September 19-23, Minneapolis, MN (invited paper). This paper won
the ‘1993 Corn Refiners Association Award’ (oral presentation).
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86. Mazza, G., Cui, W., Oomah, B.D. and Biliaderis, C.G. 1993. Flaxseed gums for foods and industrial applications.
36th Annual Manitoba Agri-Forum Meeting, January 7-8, Winnipeg, MB (oral presentation).

87.Liu, H., Przybylski, R., Biliaderis, C.G. and Eskin, 1993. Sedimentation in canola oil. 36th Annual Manitoba Agri-
Forum Meeting, January 7-8, Winnipeg, MB (poster).

88. Przybylski, R., Biliaderis, C.G. and Eskin, N.A.M. 1993. Characterization of lipids in quinoa seeds. 36th Annual
Manitoba Agri-Forum Meeting, January 7-8, Winnipeg, MB (poster).

89. Liu, H., Biliaderis, C.G., Przybylski, R. and Eskin, N.A.M. 1993. Phase transitions of sediment in canola oil. 84th
Annual Meeting of the American Oil Chemists' Society, April 25-29, Anaheim, CA (oral presentation).

90.Cui, W., Mazza, G. and Biliaderis, C.G. 1993. Processing optimization and physico-chemical characteristics of
flaxseed polysaccharide gums. 7th Conference of Gums and Stabilizers for the Food Industry, July 12-16, North
East Wales, Institute Wrexham, UK (oral presentation).

91. Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1993. Yellow mustard mucilage: chemical structure and rheological
properties. 7th Conference of Gums and Stabilizers for the Food Industry, July 12-16, North East Wales, Wrexham,
UK. This paper won a prize award in the poster session (poster).

92. Izydorczyk, M. and Biliaderis, C.G. 1993. Structure elucidation of wheat endosperm arabinoxylans. 78th Annual
Meeting of the American Association of Cereal Chemists, October 3-7, Miami Beach, FL (oral presentation).

93. Prokopowich, D. and Biliaderis, C.G. 1993. Effect of sugars on structure and mechanical properties of concentrated
starch gels. 78th Annual Meeting of the American Association of Cereal Chemists, October 3-7, Miami Beach, FL
(poster).

94.Liu, H., Biliaderis, C.G, Przybylski, R. and Eskin, N.A.M. 1994. Sedimentation phenomenon in canola oil. 37th
Annual Manitoba Agri-Forum Meeting, Jan. 5-6, Winnipeg, MB (poster).

95. Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1994. An investigation on a water-soluble polysaccharide gum from
yellow mustard. 37th Annual Manitoba Agri-Forum Meeting, Jan. 5-6, Winnipeg, MB (poster).

96. Liu, H., Biliaderis, C.G., Przybylski, R. and Eskin, N.A.M. 1994. A study of canola oil sediment by differential
scanning calorimetry. 85th American Oil Chemists' Society Conference, May 8-10, Atlanta, Georgia (oral
presentation).

97.Cui, W., Eskim, N.A.M., Biliaderis, C.G. and Marat, K. 1994. Structural analysis of a pectic polysaccharide from
yellow mustard (Sinapis alba L.) mucilage: partial hydrolysis, isolation of oligosaccharides and NMR
characterization. Plant Polysaccharide Symposium, July 13-15, Guelph, ON (poster).

98. Cui, W., Eskin, N.A.M. and Biliaderis, C.G. 1994. Characterization of a 1,4-linked B-D-glucan from yellow mustard
(Sinapis alba L.) mucilage using NMR spectroscopy. Plant Polysaccharide Symposium, July 13-15, Guelph, ON
(poster).

99. Przybylski, R., Dawson, K, Liu, H. and Biliaderis, C.G. 1995. Examination of sediments from canola and sunflower
oils. Manitoba Agri-Forum ‘95" meeting, Jan. 5, Winnipeg, MB (poster).

100. Cui, W., Eskin, M.N.A. and Biliaderis, C.G. 1995. Yellow mustard: research advances and commercial potential.
Manitoba Agri-Forum ‘95’ meeting, Jan. 5, Winnipeg, MB (poster).

101. Izydorczyk, M. and Biliaderis, C.G. 1995. New insights into the structure and properties of cereal arabinoxylans.
80th Annual Meeting of the American Association of Cereal Chemists, November 5-9, San Antonio, TX (oral
presentation).

102. Arvanitoyannis, |. and Biliaderis, C.G. 1996. Physicochemical studies of starch based blends with natural or
synthetic polymers. 10th International Cereal and Bread Congress, June 9-12, Porto Carras, Chalkidiki, Greece
(poster).

103. Arvanitoyannis, I., Swan, R.S. and Biliaderis, C.G. 1996. Physicochemical properties of starch hydrolysis products.
1%t Conference on Process Optimization and Minimal Processing of Foods, Copernicus Programme, Concerted
Action, EU, Porto, Portugal (poster).

104. Arvanitoyannis, I. Kollokuris, 1. and Biliaderis, C.G. 1998. Edible films made from hydroxypropyl starch and
gelatin: preparation and properties. ISOPOW 7: Water Management in the Design and Distribution of Quality
Foods, May 30-June 4, 1998, Helsinki, Finland (poster).

105. Arvanitoyannis, I. and Biliaderis, C.G. 1998. Edible films made from Na-caseinate and soluble starch: preparation
and physicochemicall properties. ISOPOW 7: Water Management in the Design and Distribution of Quality Foods,
May 30-June 4, 1998, Helsinki, Finland (poster).

106. Arvanitoyannis, Biliaderis, C.G. and Ogawa, H. 1998. Composite films made from low density polyethylene
(LDPE), rice starch and potato starch. ISOPOW 7: Water Management in the Design and Distribution of Quality
Foods, May 30-June 4, 1998, Helsinki, Finland (poster).

107. Biliaderis, C.G. and Tsimidou, M. 1998. Effects of temperature, water activity and encapsulation matrix on the
stability of saffron water-soluble carotenoids. 6™ Meeting of the Greek Institute of Food Scientists, Nov. 19-21,
Thessaloniki, Greece (poster).

108. Lazaridou, A. and Biliaderis, C.G. 1998. Isolation, characterization and rheological properties of carob
galactomannans. 6™ Meeting of the Greek Institute of Food Scientists, Nov. 19-21, Thessaloniki, Greece (poster).
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Arvanitoyannis, I. and Biliaderis, C.G. 1998. Physicochemical properties of polyol- and water-plasticized edible
films made of soluble starch and sodium caseinate or methylcellulose. 6™ Meeting of the Greek Institute of Food
Scientists, Nov. 19-21, Thessaloniki, Greece (poster).

Selim, K., Tsimidou, M. and Biliaderis, C.G. 1999. Degradation of encapsulated saffron carotenoids in amorphous
polymer matrices. 1% International Congress on Pigments in Food Technology, March 24-26, Sevilla, Spain
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Biliaderis, C.G. 2008. Functional polysaccharides in cereal foods. Trends in Cereal Science and Technology:
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Maprtiov, ABMva (oral presentation).
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technology for fresh meat based on the incorporation of Lactobacillus sakei protective culture into a Na-caseinate
edible film. Advancing beef safety through Research and Innovation — an International Conference organized by
ProsafeBeef (European Commission Research Project — Food CT-2006-36241), March 25-26, Dublin, Ireland, 2009
(oral presentation).
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barley rusks. 4" International Dietary Fibre Conference 2009, July 1-3, Vienna, Austria (poster).

Lazaridou, A., Biliaderis, C.G. and Vaikousi, H. 2009. Structure-function relations of cereal p-glucans in food
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attributes of set yogurt containing a probiotic culture. “Thirteenth Food Colloids 2010: On the Road ... From
Interfaces to Consumers”, 22-24 March, Granada, Spain (poster).
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24 March, Granada, Spain (poster).
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Food Science & Technology, Faculty of Agriculture, Aristotle University, May 27-28, Thessaloniki, Greece (oral
presentation).
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OVTIANWELS A0PCAEI0C KOl TOLOTHTOS TPOPIumV: 1] ohyKAion Twv emiotnudv ", 4-6 Tovviov, Osccarovikn (poster).
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Tzoumaki, M.V., Moschakis, T., Kiosseoglou, V. and Biliaderis, C.G. 2011. Chitin nanocrystal o/w stabilized
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Zinoviadou, K.G., Moschakis, T., Kiosseoglou, V. and Biliaderis, C.G. 2011. Impact of emulsifier-polysaccharide
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Tzoumaki, M.V., Moschakis, T. and Biliaderis, C.G. 2011. Chitin nanocrystal dispersions: rheological and
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