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C. CHAPTERS IN BOOKS (INVITED)
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A. Paraskevopoulou & V. Kiosseoglou*, Low-Cholesterol Yolk Protein Concentrates, In Novel
Macromolecules in Food Systems, G. Doxastakis and V. Kiosseoglou (Eds.), Elsevier Sci. Publishers:
Amsterdam, pp. 77-96, 2000 (ISBN: 0-444-82932 6)

V. Kiosseoglou* & A. Paraskevopoulou, Eggs, In Bakery Products: Science and Technology, Y. H. Hui,
H. Corke, I. De Leyn, W. Nip & N. Cross (Eds.), Blackwell Publishing: Oxford, 30, pp. 161-172, 2006
(ISBN: 978-0-8138-0187-2)

A. Paraskevopoulou*, Recent Developments on GC/MS analysis of aroma compounds of baked
cereal products, In Handbook on Mass Spectrometry: Instrumentation, Data and Analysis _and
Applications, J. K. Lang (Ed.), Nova Science Publishers Inc.: New York, pp. 291-306, 2009 (/SBN: 978-
1-60741-580-0)

V. Kiosseoglou* & A. Paraskevopoulou, Functional and physicochemical properties of pulse
proteins, In Pulse Foods: Processing, Quality and Nutraceutical Application, B. Tiwari, A. Gowen & B.
McKenna (Eds.), Elsevier, pp. 57-90, 2011 (ISBN: 978-0-12-382018-1)

A. Paraskevopoulou* & V. Kiosseoglou, Interfacial Properties of Biopolymers, Emulsions and
Emulsifiers, In Handbook of biopolymer-based materials: from blends and composites to gels and
complex networks, S. Thomas, D. Durand, C. Chassenieux and P. Jyotishkumar (Eds.), John Wiley &
Sons Ltd.: Weinheim, pp. 717-740, 2013 (ISBN: 978-3-527-32884-0)

V. Kiosseoglou* & A. Paraskevopoulou, Eggs, In Bakery Products: Science and Technology, 2™
edition, Y. H. Hui, W. Zhou, I. DelLeyn, A. Pagani, C. M. Rosell, J. Selman, N. Therdthai (Eds.), Wiley &
Sons Ltd.: Chichester, pp. 243-258, 2014 (ISBN: 978-1-119-96715-6)

V. Nedovié, B. Bugarski, F. Mantzouridou, A. Paraskevopoulou, E. Naziri, T. Koupantsis, K. Trifkovi¢, I.
Drvenica, B. Balan¢, B. & V. Pordevié, Recent advances and applications of encapsulated microbial
and non-microbial active agents in the manufacture of food and beverages, In Advances in Food
Biotechnology, V. Ravishankar Rai (Ed.), Wiley & Sons, Ltd.: Chichester, pp. 635-680,2015 (ISBN: 978-
1-118-86455-5)

V. Djordjevi¢, S. Levi¢, T. Koupantsis, F. Mantzouridou, A. Paraskevopoulou, V. Nedovi¢ & B.
Bugarski, Melt Dispersion Technique for Encapsulation, In Handbook of Encapsulation & Controlled
Release, M. Mishra (Ed.), CRC Press, pp. 469-490, 2016 (ISBN 978-1-4822-3232-5)

A. Paraskevopoulou* & V. Kiosseoglou, Chios Mastic gum and its food applications, In Functional
Properties of Traditional Foods, K. Kristbergsson and S. Otles (Eds.), Springer: New York, pp. 271-287,
2016 (/ISBN 978-1-4899-7660-4)

V. Dordevi¢, A. Paraskevopoulou, F. Mantzouridou, S. Lalou, M. Savic, B. Bugarski & V. Nedovic,
Encapsulation Technologies for Food Industry, In Emerging and Traditional Technologies for safe
Healthy and Quality Food, V. Nedovic, P. Raspor, J. Levic, V. Tumbas & G.V. Barbosa-Canovas (Eds.),
Springer, pp. 329-382, 2016 (/SBN: 978-3-319-24038-1)

V. Kiosseoglou*, A. Paraskevopoulou and M. M. Poojary

Functional and physicochemical properties of pulse proteins

In Pulse Foods: Processing, Quality and Nutraceutical Application, 2nd edition, B. Tiwari, A. Gowen
and B. McKenna (Eds.), Elsevier: London, pp. 57-90, 2020 (ISBN: 9780128181843)

A. Paraskevopoulou*, A. Matsakidou, E. Vasileiou, Headspace Solid-Phase Microextraction Coupled
with Gas Chromatography-Mass Spectrometry/Olfactometry for Bread Flavor Assessment, In
Cereals, Baking Doughs, and Breadmaking — Laboratory Methods and Protocols, J. M. Rocha & P.
Russo (Eds.), Springer, 2024.
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D. CONFERENCE PRESENTATIONS

Participation in >40 national and >70 international scientific meetings with oral or poster presentations

E. OTHER PUBLICATIONS
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A. Paraskevopoulou & D. Boskou, Stabilization of the traditional (olive oil — lemon juice) Greek
salad dressing with hydrocolloids, Olive & Olive oil, Issue 52, November — December 2006, pp. 56-
57

A.Paraskevopoulou, Extra virgin olive in cakes, ELSEVIER, SciTopics,

http://www.scitopics.com/Extra virgin olive oil in _cakes.html, Published on 14 July 2010

A. Paraskevopoulou, The fat fight, Interview to Bernadette Tournay for the European Baker
magazine, Issue 121, March/April 2012

A. Paraskevopoulou, The fat fight, Interview to Bernadette Tournay for the Biscuit World magazine,
Issue 2, Volume 15, Summer 2012

A. Paraskevopoulou, Olive oil dressings and dips, In Olive Qil at the Core of the Mediterranean Diet,
Greek Lipid Forum, pp. 28-33, 2016

V. Samanidou, G. Zachariadis, M. A. Terzidis, A. Paraskevopoulou, The Pivotal Role of Chemistry in
Research and Development (Editorial), Separations, 9(1), 4; 2022
https://doi.org/10.3390/separations9010004

. RESEARCH PROIJECTS

EU project COPERNICUS entitled “Development and Investigation of Novel Composition for
Stabilization of Edible Oils and Other Fat Containing Foods” (1996, 1997-2000), Project
coordinator: Prof. D. Boskou

National project entitled “Exploitation of milk whey for the development of novel food products
with the use of biotechnological methods” (1999-2001), Project coordinator: Assoc. Prof. V.
Kiosseoglou

EU project entitled “Microencapsulation of hydrophobic molecules with the use of plant origin
polysaccharides — gelatine replacement” (France-Greece Joint Research Programme 2010-12),
Project coordinator: Assist. Prof. A. Paraskevopoulou

National industrial project entitled "Study of the volatile fraction of Malagousia wine" (2011),
Project coordinator: Assist. Prof. A. Paraskevopoulou.

COST Action FA0907 entitled “Yeast Flavour Production — New biocatalysts and novel molecular
mechanisms” (20/01/2010-06/06/2014), Scientific responsible: Prof. Gustavo de Billerbeck

National project ARISTEIA entitled “Exploitation of oil bodies from oil-rich plant sources in the
development of novel food products” (2012-2015), Project coordinator: Prof. V. Kiosseoglou
National project COOPERATION entitled “Enhancing Sustainability of Greek Wine Industry: Design
and Development of high-added value products based on the Mediterranean Diet Pattern” (2013
2015), Project coordinator: Prof. M. Tsimidou (Approved but not realized because of financial
weakness of the participating companies)

COSTAction TD1203 entitled “Food waste valorisation for sustainable chemicals, materials & fuels
(EUBIS)” (22/11/2012-21/11/2016), Scientific responsible: Prof. James Clark

Industrial project “Aroma profile analysis of roasted coffee” (5/4/2016-5/10/2016), Project
coordinator: Assoc. Prof. A. Paraskevopoulou

H2020-MSCA-RISE “Industrial symbiosis for valorising whey and banana wastes and by-products
for the production of novel foods (SYBAWHEY)” (01/10/2016-30/9/2018), Project coordinator: Ass.
Prof. K. Gkatzionis

EU project entitled “Progressing towards the construction of METROFOOD-RI” (01/01/2017 -
31/12/2017), Project coordinator: Prof. M. Tsimidou

Industrial project “Aroma profile analysis of roasted coffee” (01/10/2017 - 11/01/2018), Project
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coordinator: Assoc. Prof. A. Paraskevopoulou

Industrial project “Study of functional properties of commercial milk samples” (11/9/2018 -
10/9/2019), Project coordinator: Assoc. Prof. A. Paraskevopoulou

National project (Hellenic Foundation for Research and Innovation & General Secretariat for
Research and Technology), “Exploitation of snails and edible insects as novel protein sources in the
development of food products” (4/12/2018-3/06/2022), Project coordinator: Postdoc Researcher
A. Matsakidou

Industrial project “Monitoring of carbon dioxide release from roasted coffee beans” (9/10/2019 -
8/4/2020), Project coordinator: Assoc. Prof. A. Paraskevopoulou

Industrial project “Study and improvement of the physicochemical stability of almond beverage”
(1/12/2019 — 30/6/2020), Project coordinator: Assoc. Prof. A. Paraskevopoulou

National project “Development of a series of new innovative products based on the carbonated
natural mineral water of SOUROTI springs enriched with herbal extracts of the Macedonian Land”
In collaboration with Souroti SA (8/10/2021 - 7/10/2024), Project coordinator: Prof. A.
Paraskevopoulou

National project “Use of fully recyclable packaging material to preserve the high quality of roasted
coffee” In collaboration with AVEK SA (8/10/2021 — 7/10/2024), Project coordinator: Prof. A.
Paraskevopoulou

Industrial project “Exploring the opportunities of new methodologies towards valorization of
microalgae products (ProdAlgae)” (06/09/2022-05/09/2023), Project coordinator: Prof. A.
Paraskevopoulou

National project (Hellenic Foundation for Research and Innovation & General Secretariat for
Research and Technology) “Food 3D Printing of Personalized Cannabis Edibles (Bak3D)”
(04/12/2018-03/06/2022), Project coordinator: Postdoc Researcher E. Andriotis

PATENTS

Inventors: Paraskevopoulou, A., Kiosseoglou, V., Plati, F., Matsakidou, A.
Title: Instant dressing powder base
Reg. number in Industrial Property Organization: 20170100084 /22.2.2017

10. OTHER LECTURE ACTIVITIES
10.1 WORKSHOPS

Participation in >15 workshops with lectures on topics relevant to the Food Science

10.2 TRAINING SCHOOL
= Analytical advances in the evaluation of flavour compounds and their precursors produced during

alcoholic fermentation, COST Action FA0907 BIOFLAVOUR (University of Basilicata, Potenza, Italy, 21 to
24 January 2014)

= Seminars in modern winemaking, theoretical and practical distillation process and sensory training,

Long Life Programme (AUTh, (http://diaviou.auth.gr/oinotechnia)

10.3 To HIGH SCHOOL STUDENTS of public or private schools of Thessaloniki.

10.4 To ELEMENTARY PUPILS of public or private schools in Vafopouleio Cultural Center of the Municipality
of Thessaloniki. The event aims to children’s familiarization with food/nutrition issues.

11. COLLABORATION WITH FOREIGN HIGHER EDUCATION INSTITUTIONS

University of Le Havre (Le Havre, France), Unité de Recherche en Chimie Organique et
Macromoléculaire, Faculté des Sciences et Techniques.

University of Belgrade, (Serbia), Institute of Food Technology and Biochemistry, Faculty of Agriculture &
Department of Chemical Engineering, Faculty of Technology

University of Turku (Turku, Finland), Functional Foods Forum


http://diaviou.auth.gr/oinotechnia

= University of Wageningen (Wageningen, Netherlands), Agrotechnology & Food Sciences Group

= University of Huddersfield (Huddersfield, United Kingdom), Department of Biological Sciences

= University of Camerino (Camerino, Italy), School of Biosciences and Veterinary Medicine

= University of Basilicata (Potenza, Italy), School of Agricultural, Forestry and Environmental Sciences

= Warsaw University of Life Sciences (Warsaw, Poland), Department of Technique and Food Development,
Institute of Human Nutrition Sciences

12. CITATIONS IN THE PUBLISHED WORK

= > 2000 citations; h factor 25 (Scopus 2023)
= >3000 citations; h factor 32 (Google Scholar 2023)

13. MEMBER OF THE EDITORIAL BOARD of the journals "Foods” (MDPI) and “Future Foods” (Elsevier)
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