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MnTpwo Eowtepikwv EKAEKTOpWV yio TO YVWOTIKO avTikEipevo «Xnuik AvdAuon kai XOvleon pe Epgaon otig Airapég "YAeg Tng
AlaTpoprig»

FNQZTIKO
EMQNYMO/ ONOMA IAPYMA TMHMA BAGMIAA ANTIKEIMENO PEK AIOPIZMOY
1 EMNIZTHMHZ BIOXHMEIA ME
XAPOKOIEIO AIAITONAOT AL - EMOAZH ZTA
ANTQNOIOYAQOY ZMAPAI AH MANETIZTHMIO  AIATPO®HZ KAOHIHTPIA AINOEIAH 382/22.04.2008, 1. T~
2
EMNIZTHMHZ OYZIKOXHMEIA KAl
B XAPOKOIMEIO AIAITOAOTIAZ - MHXANIKH
KAPAOANOZ BAIOZ MANENIZTHMIO  AIATPO®HZ KAOHIHTHX TPO®PIMQON 579/27.07.2009, 1.~

A/A 1 cuvdeeiag Tou yVWOTIKOU TNG AVTIKEINEVOU PE TO AVTIKEINEVO TNG BEong og 6T agopd oTig AITTapES "YAeg TG AlaTpo®nig
A/A 2 cuvdeelag yvwaTIKOU QVTIKEINEVOU PE TO AVTIKEINEVO PE TO AVTIKEIPEVO TNG BEang o€ 6T agopd Tn Xnueia kai TexvoAoyia Tpo@iuwv.

MnTPpWO £EWTEPIKWV EKAEKTOPWV YIO TO YVWOTIKO avTiKEipeEVO «XnUIKA AvdAuon kai 20vBeon pe ‘Epgaon otig Airapég “YAeg Tng Alatpo@rg»

AJA | ENQNYMO IAPYMA IXOAH TMHMA BAOMIAA INQZITIKO
ANTIKEIMENO ®EK AIOPIEMOY
1 AEMEPTZHZ MANENIZTHMIO OETIKQON ANATMAHPQTHE XHMEIA K’ TEXNOAOTIA
NANATIQTHE IQANNINQN ENIZTHMQN XHMEIAS KAOHIHTHE TPO®IMON 151/21-8-99 T.NMAA
2 >XOANH BIOXHMEIA-XHMEIA
AHMOMOYAOSE MANEMIZTHMIO OETIKQON TPO®IMON
KQNZITANTINOZ AOHNQON EMNIZTHMQN XHMEIAY KAOHIHTHZ (AINOEIAH) 83/26.5.1999 T. NIMAA
3
OPIrANIKH ZYNGEZH
OETIKON & OYZIKON
TEXNOAOTIKQN MPOIONTQN KA
EMNISTHMQN ENQZEQN ME
KATEPINOMNoYAo: | MANEMIZTHMIO BIOAOTIKH
XAPAAAMMNOZ KPHTHX XHMEIAY KAOHIHTHE APAXTIKOTHTA 38/18.02.2002 1.NTAA
4 | kokoToz 2XOAH
FEQPr1Oz- MANEMIZTHMIO OETIKQN
IZIAQPOZ AOHNQON ENIZTHMQN XHMEIAX KAOHIHTHZ OPIANIKH XHMEIA 200/21.8.2003 T. NINMAA




5 XHMEIA &
KONTOMHNAZ MANEMIZTHMIO OETIKQN TEXNOAOTIA
MIXAHA IQANNINQN EMIZTHMQON XHMEIAY KAOHIMHTHE TPODOIMON 75/16.05.1997 1.NIMAA
6 FEQMONIKO OPTANIKH =YNOEZH
KOYAAAOYPOZ MANENIETHMIO FENIKO ENQSEQN BIOAOTIKOY
HAIAT AGHNQN TMHMA KAGHIHTHE ENAIAGEPONTOS (1.NMAA) 81/10.03.2000
7 OPlrANIKH XHMEIA
ME EM®AZH >TA
KONETANTINOY- FEQMONIKO MAPAFQrA ZAXAPON
KOKOTOY MANEMIZTHMIO FENIKO AMINO=EQN KAI (1.NIMAA)
BIOAETTA AOHNQON TMHMA KAOHIHTPIA AIMIAION 2/11.01.2005
8 ANAAYZH KAl
2XEAIAZMOZ
DYZIKQN AIEPTAZIQON
ME EM®AZH ZE
EONIKO AYTEZ NMOY
MAPOYAHZ METZOBIO XHMIKQN ADPODPOYN TA 149/09.07.2002
ZAXAPIAZ MOAYTEXNEIO MHXANIKQN KAOHIHTHZ TPOO®DIMA. T.N.IMN.AA.
9
MAYPH-
BABATIANNH MANEMIZTHMIO MANEMIZTHMIO ANAMNAHPQTPIA | BIOXHMEIA (AITTIAIA) -
MAPIA-EIPHNH AOHNON AGHNQON XHMEIAZ KAOHIHTPIA AIATPO®H 792/28.8.2008T.T.
10 XHMEIA KAI
MIMAEKAZ OETIKON ANATMAHPQTHE TEXNOAOTIA
rEQPIioxz AlNo EMNIZXTHMQN XHMEIAX KAOHIHTHZ TPOOIMON 217/23-3-09 1
1 FEQMONIKO ENOPIANH ANAAYSH
MANEMIZTHMIO IENIKO KAI OPI'ANIKH (1.NIMAA)
MOAYZIOY MOZXO: | AOHNON TMHMA KAGHIHTHZ XHMEIA 172/18.09.1998
12 NMOYAOZ KONET MANEMIZTHMIO OETIKQN
ANTINOZ MATPQON EMIZTHMQON XHMEIAY KAOHIMHTHX OPIrANIKH XHMEIA 155/3-10-96 1.N.IN.A.A
13 ENOPIrANH XHMIKH
ANAAYZH ME
TZAMTZHS.- EONIKO EM®ASH ZTIS
MIAAAHE METZOBIO XHMIKQN ANAMNAHPQTHE XPOMATOIPADIKEX
NIKOAAOZ MOAYTEXNEIO MHXANIKQN KAOHIHTHE MEO®OAQOYZ 307/10-4-08 1.I'"
14 OETIKQN
TZIMIAOY MAPIA ANO ENIZTHMQN XHMEIAZ KAOHIHTPIA XHMEIA TPO®IMON 560/21-7-2009 1T
15 EOGNIKO >XOANH TEXNOAOTIIA
QPAIOMOYAOY METZOBIO XHMIKQN TPOODIMQON OYTIKHZ
BAZIAIKH MOAYTEXNEIO MHXANIKQN KAOHIHTPIA NMPOEAEYZHZ & 869/31-10-07 1.I'




MAPAIMPOIONTQN
TOYX

AJ/A,13 cuvdgeia yvwOoTIKOU QVTIKEINEVOU E TO QVTIKEIPEVO TNG BEong o€ OTI agopd Tn XnuikA AvaAuon.
AJ/A 7 cuvdageia YVWOTIKOU QVTIKEIEVOU HE TO AVTIKEIUEVO TNG BEONG a€ 0TI aopd Tn ZUvBeon pe Eu@acn oTa TTapaywya Amdiwy

AJA 3,4,6,12 cuvd@eia YVWOTIKOU QVTIKEIMEVOU E TO QVTIKEIMEVO TNG BEONG € OTI aQopd Tn ZUVOEDN KAl CUVAQPEIQ TOU £PEUVNTIKOU KAl ETTIGTNOVIKOU
£PYOU WE TO QVTIKEIUEVO «AITTAPESG "YAES TNG AIOTPOPRS» OTTWG TTPOKUTITEI ATTO TO ONUOCIEUPEVO £pYO TOUG, EVOEIKTIKA:

Effect of hydrodistillation with phosphoric acid on the yield of Chios mastic gum essential oil, Kokolakis, A.K., Kouvarakis, A.N.,
Katerinopoulos, H.E., 2010, Flavour and Fragrance Journal 25 (1) , pp. 48-53

Composition and insect attracting activity of the essential oil of Rosmarinus officinalis, Katerinopoulos, H.E., Pagona, G., Afratis, A,
Stratigakis, N., Roditakis, N., 2005, Journal of Chemical Ecology 31 (1), pp. 111-122

Novel trifluoromethyl ketones as potent gastric lipase inhibitors Kokotos, G., Kotsovolou, S., Verger, R. 2003, ChemBioChem, 4 (1), pp. 90-95
Synthesis of lipophilic aldehydes and study of their inhibition effect on human digestive lipases, Kotsovolou, S., Verger, R., Kokotos, G. 2002,
Organic Letters 4 (16) , pp. 2625-2628

A short and convenient chemical route to optically pure 2-methyl chromanmethanols. Total asymmetric synthesis of -, y-, and &-tocotrienols,
Couladouros, E.A., Moutsos, V.1., Lampropoulou, M., Little, J.L., Hyatt, J.A., 2007, Journal of Organic Chemistry 72 (18) , pp. 6735-6741
Synthesis and biological evaluation of novel steroid-modified ether phospholipids, Karantonis, H.C., Pitsinos, E.N., Antonopoulou, S.,
Couladouros, E.A., Demopoulos, C.A., 2005, Chemistry and Physics of Lipids 138 (1-2) , pp. 12-19

Detection of olive oil adulteration using principal component analysis applied on total and regio FA content, Dourtoglou, V.G., Dourtoglou, Th.,
Antonopoulos, A., Stefanou, E., Lalas, S., Poulos, C. 2003, JAOCS, Journal of the American Oil Chemists' Society 80 (3), pp. 203-208,

Quick regiospecific analysis of fatty acids in triacylglycerols with GC using 1,3-specific lipase in butanol, Dourtoglou, T., Stefanou, E., Lalas, S.,
Dourtoglou, V., Poulos, C. 2001, Analyst 126 (7) , pp. 1032-1036

AJ/A 8 cuvdpeia ywvwaoTIKOU QVTIKEIUEVOU E TO QVTIKEINEVO TNG B€0NG o€ 0TI apopd Tnv AvaAuon pe Eueacn ota Tpogiua

A/A 1,5,10,14,15 cuvda@eia yVwWOTIKOU QVTIKEINEVOU PE TO AVTIKEIMEVO TNG BEong ag OTI agopd Tn Xnueia kal Texvohoyia Tpo@iuwyv Kal cuvdgeeia Tou
EPEUVNTIKOU KAl ETTIOTNUOVIKOU €pYOU e TO avTIKEIEVO «AITTAPEG "YAEG TNG AIOTPOPRS» OTTWG TTPOKUTITEI ATTO TO BNUOCIEUPEVO £pYO TOUG, EVOEIKTIKA:

Development of an HPLC method for measurements of the stability of Irganox-type polymer antioxidants in fatty food stimulants, Demertzis,
P.G., Franz, R., 1998, European Food Research and Technology 206 (3) , pp. 193-198

Gas chromatographic studies on polymer-plasticizer compatibility: Interactions between food-grade PVC and epoxidized soybean oill,
Demertzis, P.G., Riganakos, K.A., Akrida-Demertzi, K., 1991, European Polymer Journal 27 (3) , pp. 231-235



Characterisation of the geographical origin of Western Greek virgin olive oils based on instrumental and multivariate statistical analysis,
Longobardi, F., Ventrella, A., Casiello, G., Sacco, D., Tasioula-Margari, M., Kiritsakis, A.K., Kontominas, M.G., 2012, Food Chemistry 133 (1),
pp. 169-175

Characterization and classification of Western Greek olive oils according to cultivar and geographical origin based on volatile compounds,
Pouliarekou, E., Badeka, A., Tasioula-Margari, M., Kontakos, S., Longobardi, F., Kontominas, M.G., 2011, Journal of Chromatography A 1218
(42) , pp. 7534-7542

Stability and radical-scavenging activity of heated olive oil and other vegetable oils, Kalantzakis, G., Blekas, G., Pegklidou, K., Boskou, D.,
2006, European Journal of Lipid Science and Technology 108 (4) , pp. 329-335

On the importance of total polar phenols to monitor the stability of Greek virgin olive oil, Blekas, G., Psomiadou, E., Tsimidou, M., Boskou, D.,
2002, European Journal of Lipid Science and Technology 104 (6) , pp. 340-346

Solid phase extraction in the analysis of squalene and tocopherols in olive oil, Grigoriadou, D., Androulaki, A., Psomiadou, E., Tsimidou, M.Z.,
2007, Food Chemistry 105 (2) , pp. 675-680

Simultaneous HPLC Determination of Tocopherols, Carotenoids, and Chlorophylls for Monitoring Their Effect on Virgin Olive Oil Oxidation,
Psomiadou, E., Tsimidou, M., 1998, Journal of Agricultural and Food Chemistry 46 (12) , pp. 5132-5138

Characterization and seasonal variation of the quality of virgin olive oil of the Throumbolia and Koroneiki varieties from Southern Greece,
Vekiari, S.A., Oreopoulou, V., Kourkoutas, Y., Kamoun, N., Msallem, M., Psimouli, V., Arapoglou, D., 2010, Grasas y Aceites61 (3) , pp. 221-
231

A kinetic study of oil deterioration during frying and a comparison with heating, Houhoula, D.P., Oreopoulou, V., Tzia, C., 2002, JAOCS,
Journal of the American Oil Chemists' Society79 (2) , pp. 133-137

A/A 11 cuvaeela yvwaoTIKOU QVTIKEIMEVOU PE TO AVTIKEINEVO TNG BE€ang ae OTI a@opd TN Xnuikrp AvaAuon Kai Tn ZUvOeon Kal GUVAQPEID TOU EPEUVNTIKOU
KQlI ETTIOTNPOVIKOU £pYOU PE TO QVTIKEINEVO «AITTAPES "YAEG TNG AlIaTPO@PAG» OTTWG TTPOKUTITEI ATTO TO ONUOCIEUNEVO €pYO TOUG, EvOeIKTIKG:

Determination of olive oil 2-thiobarbituric acid reactive substances by parallel flow injection, Nouros, P.G., Georgiou, C.A., Polissiou, M.G.
2000, Analytica Chimica Acta 417 (1), pp. 119-124

FT-IR, FT-Raman spectroscopic study of carotenoids from saffron (Crocus sativus L.) and some derivatives, Tarantilis, P.A., Beljebbar, A.,
Manfait, M., Polissiou, M. 1998, Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy 54 (4) , pp. 651-657

AJA 2,9,0uvdgeia yvwaoTIKOU QVTIKEIMEVOU JE TO QVTIKEIUEVO TNG B€onG o€ OTI agopd Tn Xnueia Tpoipwy kai oTig AITTapég "YAeg TG Aiatpo®ig

MnTpwo ewTtepIKWV EKAEKTOPpWYV peAwvV AET MavemmioTnuiwyv Tou EEwTEPIKOU yia TO YVWOTIKO avTikeipevo «XnuikA AvaAuon kai X0vleon pe
‘Epg@aon oTig Airapég “YAeg TG AlaTpo@ng»
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OvVOoMaTETTWVULO 15pupa-TpApa Ba6uisa QVTIKEIPEVD rayuSpopeio Biloypa@iké
Anna Nicolaou School of Professor Biological a.nicolaou@bra | http://www.skin.brad.ac.
Pharmacy Chemistry dford.ac.uk uk/people/anna-
University of nicolaou/
Bradford,
Bradford, West
Yorkshire, BD7
1DP, UK
Alexandros Makriyannis Department of Professor Biotechnology and | a.makriyannis http://www.northeastern
Chemistry and Bioorganic @neu.edu .edu/chem/faculty and
Chemical Biology Chemistry research/faculty/alexan
Northeastern dros_makriyannis/
University < 360
Huntington  Ave,
Boston,
Massachusetts,
USA
Raffaele Sacchi Dipartimento  di Professor Food Technology raffaele.sacchi | https://www.docenti.uni
Scienza degli @unina.it na.it/curriculum/visualiz
Alimenti zaCurriculum.do?idDoc
dell'Universita di ente=5241464641454c
Napoli Federico |l 4553414343484953434
(Facolta di 352464c363241303848
Agraria di Portici) 37303359&nomeDocen
te=RAFFAELE&cogno
meDocente=SACCHI
BaoiAng Nkékag 2ZXOAN Professor Mnxavikn vassilis.gekas http://www.cut.ac.cy/abf
ewTEXVIKWV Tpopiywv @cut.ac.cy [staff//vassilis.gekas

Emotmnuwy  Kkai
Alaxeipiong
MepiBaAAovTOG,
TexvoAoyiko

http://www2.cut.ac.cy/st
aff/vassilis.gekas/
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MavemoTAiuio

KUTtrpou
John D. Floros College of Professor Food Science jdf10@psu.edu | http://foodscience.psu.e
Agricultural du/directory/idf10

Sciences, Dept of
Food  Science,
The

Pennsylvania
State University,
USA
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H 20ykAnTOG ammoQAacifel OPO@WVO KAl EYKPIVEI TO MNTPWO ECWTEPIKWY Kal
EEWTEPIKWYV EKAEKTOPWY VIO TO YVWOTIKO AVTIKEIUEVO «XNUIKA avAaAuon Kal ZUveeon
pe €uoaon oTig Aimapég "YAeg TnG Alatpo@rig»  yia Tn povigotroinon ETrikoupng
KaBnyntpiag wg €xel.

AKPIBEZ AlMOZMNAZMA

H TrPAMMATEAZ THX ZYTKAHTOY
EIPHNH MPANIKA
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