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	2018- today
2021-today

2020-today

2020-today
	CURRENT ACADEMIC POSITION

Professor in Human Nutrition, Department of Food Science and Human Nutrition, Agricultural University of Athens, Greece
Director of the Institute of Agriculture and Foods,  Agricultural University of Athens, Greece
Director of the Laboratory of Food Chemistry and Analysis,  Department of Food Science and Human Nutrition, Agricultural University of Athens, Greece

Director and of the Graduate Program “Food, Nutrition, and Health, Department of Food Science and Human Nutrition, Agricultural University of Athens, Greece



	
	CURRENT AND PAST SCIENTIFIC AND PROFESIONAL POSITIONS 

	2020-today

2018-today
	Member of the Board, European Food Information Council (EUFIC) 
Member of the Board of Directors, European Food Information Resource (EuroFIR) AISBL

	2017-today
2016-today
	Representative of the Agricultural University of Athens (Associate Member) at EUFIC Member of the National Committee for Nutrition Policy, Greece

	2018-2019
	Scientific Advisor to the Minister of Agricultural Development and Food, Greece

	2018-2019
	Vice President of the Scientific Advisory Board, Hellenic Pasteur Institute, Greece

	2016-2019
	Member of the National Council for Research and Innovation, Greece

	2015-2018
	Member of the Scientific Advisory Board,  Hellenic Pasteur Institute, Greece

	2015-2018
	Member of the Board, Hellenic Food Authority, Greece

	2014 -2018
2010-2016
2012-2017  
2007-2012
2001-2007
1999-2001
1995-1999
1993-1995
1992-1993
	Deputy Rector, Student Affairs, Academic Collaborations and Outreach, Agricultural University of Athens, Greece
Scientific Advisory Board, European Hydration Institute
PAST ACADEMIC POSITIONS

Associate Professor in Human Nutrition, Department of Food Science and Human Nutrition, Agricultural University of Athens, Greece
Assistant Professor in Human Nutrition, Department of Food Science and Technology, Agricultural University of Athens, Greece
Lecturer in Human Nutrition, Department of Food Science and Technology, Agricultural University of Athens, Greece 

Non tenure track Assistant Professor, Department of Chemistry, University of Crete, Greece 

Visiting Assistant Professor, Department of Chemistry, University of Crete, Greece 

Researcher, Medical School, University of Crete, Greece

Postdoctoral Research Associate, Department of Food Science, Cornell University, USA 
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	1992
1989

1986

3/ 2011
7-8/ 2008

7-8/ 2006

6-7/ 2005

6-9/ 2002

3/ 1995

	EDUCATION

Ph.D., Food Science, Cornell University, USA 
M.Sc., Food Science, Cornell University, USA

B.Sc., Chemistry, University of Athens, Greece 

TRAINING
Advanced European Nutrition Leadership Programme, Luxembourg Visiting Scientist, Cornell University, USA

Visiting Scientist, Cornell University, USA
Institute of Technology (ETHZ), Zurich, Switzerland European Visiting Scientist, Laboratory for Human Nutrition, Swiss Federal 
Visiting Scientist, Cornell University, USA
Nutrition Leadership Programme, Luxembourg 

	


	PERSONAL SKILLS
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	Communication skills


	Good oral and written communication skills gained through coursework in communication; further developed in various academic, scientific and professional collaborations at the national and international level



	Organisational / managerial skills
Job-related skills

	Skills obtained through training and developed at various activities and positions, namely:
Leadership: Deputy Rector for the Agricultural University of Athens (4 years) responsible  for Student Affairs, Academic Collaborations and Outreach,  Scientific Advisor to the Minister of Agriculture and Foods on food related issues (1 year), Member of the National Committee of Research and Innovation on developing Research Strategy for Greece (3 years),  Research Team Leader on addressing current research topics (past 10 years, teams of 5-15 members)
Organisation/Management:  Vice President of the Scientific Board of the Hellenic Pasteur Institute (2 years) responsible for scientific and organisational initiatives; Member of the Board, Food Safety Authority involved in scientific and organisational issues and initiatives Scientific Responsible for various projects including 2 institutional projects

Scientific and professional experience includes:

· Developing Nutrition Policies as National Committee for Nutrition Policies (4 years) including Nutrition policy on the Reformulation of Foods

· Research projects on Food Composition Databases /Branded Food Databases

· Research projects and collaborations with the Food Industry (Greece and EU countries)

· Interventions, policies and networks for the development of the agrofood sector

· Food security initiatives at the national level
Other areas of scientific activities/ interests include:

· The sustainability of the Mediterranean Diet

· Nutrition in vulnerable population groups

· Hydration needs and hydration habits in humans

· Consumer perceptions on nutritional issues
· Bioactivity of food components / Iron bioavailability

	
	


	PUBLICATIONS
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	Publications
Presentations

Projects

Conferences

Seminars

Teaching activities 
Memberships

Citations


	Publications in peer reviewed journals (77), (see annex).

Presentations at nationals and international conferences (over 120).  
PI or partner in 35 projects funded from EU, national and private organisations.  
Member of Organizing and/or Scientific Committees in more than 30 local, national or International scientific events
Responsible for Summer School “Foundations in Agrofood. Principles and Practice” (Greece)
Undergraduate and Graduate course at the Agricultural University of Athens and at collaborating Schools on Food and Nutrition.  Supervision of 10 PhD, 30 MSc and 45 Undergraduate Theses
Platform «Food For Life»,  Greek Chemist Association, Institute of Food Technologists, Review Editor for Nutrition Methodology, Frontiers in Nutrition, Member of the Editorial Board of the Hellenic Journal of Nutrition and Dietetics
3089,  h-index: 30,  i10-index:57
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PUBLICATIONS IN PEER REVIEWED JOURNALS 
1.
Effects of meat and selected food components on the valence of nonheme iron during in vitro digestion. Kapsokefalou, M., Miller*, D.D. Journal of Food Science 1991; 56:352-355&358.

2.
Lean beef and beef fat interact to enhance iron absorption.  Kapsokefalou, M., and Miller*, D.D. Journal of Nutrition, 1993; 123:1429-1434.

3.
Iron speciation in intestinal contents of rats fed meals composed of meat and nonmeat sources of protein and fat. Kapsokefalou, M., Miller*, D.D. Food Chemistry, 1994; 52(1):47-56.

4.
Antioxidant effects of herbs in Crete.  Lionis*, C., Faresjo, A., Skoula, M., Kapsokefalou, M., Faresjo, T. The Lancet, 1998; 352:1987-88.

5.
In vitro antioxidant activity of black tea and mediterranean herb infusions toward iron under simulated gastrointestinal conditions.  Matsingou, T.C., Kapsokefalou, M., Salifoglou*, A. Journal of Food Science, 2000; 65(6):1060-1065.

6.
Iron loading and intravenous ascorbic acid promote lipid peroxidation in whole sreum in guinea pigs. Kapsokefalou*, M., Miller, D.D. British Journal of Nutrition, 2001; 85:681-687. 

7. 
Aqueous infusions of Mediterranean herbs exhibit antioxidant activity toward iron promoted oxidation of phospholipids, linoleic acid and deoxyribose. Matsingou, T.C., Kapsokefalou, M., Salifoglou*, A. Free Radical Research, 2001; 35(5): 593-605.

8.
Antioxidant activity of organic extracts from aqueous infusions of sage.  Matsingou, T.C., Petrakis, Ν., Kapsokefalou, M., Salifoglou*, A. Journal of Agricultural and Food Chemistry, 2003; 51: 6696-6701.

9.
Effect of iron, ascorbate, meat and casein on the antioxidant capacity of green tea under conditions of in vitro digestion.  Alexandropoulou, I., Komaitis, M., Kapsokefalou*, M. Food Chemistry, 2005; 94: 359-365. 

10.
In vitro evaluation of iron solubility and dialysability of various iron-fortified milk products targeted for infants and toddlers.  Kapsokefalou*, Μ., Alexandropoulou, Ι., Komaitis, Μ. Politis, Ι. International Journal of Food Sciences and Nutrition, 2005; 56: 293-302.

11.
Phenolic compounds in red wine digested in vitro in the presence of iron and other dietary factors.  Argiri K., Komaitis, Μ., Kapsokefalou*, Μ. International Journal of Food Sciences and Nutrition, 2005; 56 (3): 213-222.

12.
Iron decreases the antioxidant capacity of red wine under conditions of in vitro digestion. Argiri K., Komaitis, Μ. Kapsokefalou*, Μ. Food Chemistry, 2006; 96 (2): 281-289.
13.
Adding iron to green tea may decrease its antioxidant capacity in rats after an oral dose of the mixture.  Kapsokefalou*, M., Zhu, L., Miller, D.D. Nutrition Research, 2006; 26 (9): 480-485.

14.
Oxidative activity and dialyzability of some iron compounds under conditions of a simulated gastrointestinal digestion in the presence of phytate. Kapsokefalou*, Μ., Kakouris, V., Makris, K.,  Galiotou-Panayotou. M., Komaitis, Μ.  Food Chemistry, 2007; 101 (1): 419-427.

15.
Sensory characteristics and iron dialyzability of gluten-free bread fortified with iron Kiskini, Α., Argiri, Κ., Kalogeropoulos, Μ.,  Komaitis, Μ.,  Kostaropoulos, Α., Mandala, Ι., Kapsokefalou*, M. Food Chemistry, 2007; 102 (1): 309-316.

16.
Eating habits of University students living at, or away from home in Greece, Papadaki, A.,  Hondros, G., Scott, J. A.,  Kapsokefalou*, M. Appetite, 2007; 49 (1): 169-176.

17.
A theoretical and empirical investigation of nutritional label use. Drichoutis, A.C., Lazaridis, * P., Nayga, R.M., Kapsokefalou, M., Chryssochoidis, G. European Journal of Health Economics, 2008; 9 (3): 293-304.
18. Natural antioxidant constituents from selected aromatic plants and their antimicrobial activity against selected pathogenic microorganisms. Proestos, C., Boziaris, I.S., Kapsokefalou, M., Komaitis* M. Food Technology and Biotechnology, 2008; 46 (2): 151–156.

19. Differentiating between the effect of rapid dietary acculturation and the effect of living away from home for the first time, on the diets of Greek students studying in Glasgow.  Kremmyda L. S., Papadaki, A., Hondros, G., Kapsokefalou M., Scott*, J. A. Appetite, 2008; 50(2-3): 455-446.

20. Peptides isolated from in vitro digests of milk enhance iron uptake by Caco-2 cells. Argyri, K., Miller, D. D., Glahn, R. P., Zhu, L., Kapsokefalou, M.* Journal of Agricultural and Food Chemistry.  Journal of Agricultural and Food Chemistry, 2007; 55 (25): 10221–10225.

21.  Bioactive compounds databanks:  preferences of the research community.  Chryssochoidis* G, Pothoulaki, M., Kehagia O.C., Linardakis M, Koutelidakis A.E., Kapsokefalou, M.  Journal of Applied Nutrition, 2008; 56 (1): 4-16.

22. An adaptation of the in vitro digestion methodology employed in the prediction of iron bioavailability meets new challenges.  Argyri, K., Birba, A., Miller, D. D., Komaitis, M., Kapsokefalou,* M.  Cell Biology and Toxicology, 2008; 24 (4): 374-377.

23.  Predicting relative concentrations of bioavailable iron in foods using in vitro digestion:  new developments. Argyri, K., Birba, A., Miller, D. D., Komaitis, M., Kapsokefalou*, M.  Food Chemistry, 2009; 113 (2): 602-607. 
24. Milk peptides increase iron dialyzability in water but do not affect DMT-1 expression in Caco-2 cells. Argyri, K., Tako, E., Miller, D. D., Glahn, R., Komaitis, M., Kapsokefalou*, M.  Journal of Agricultural and Food Chemistry, 2009; 57(4): 538–543.

25.  Green tea, white tea and Pelargonium purpureum increase the antioxidant capacity of plasma and some organs in mice. Koutelidakis, A. E., Argiri, K., Serafini, M. Proestos Ch., Komaitis M., Pecorari M., Kapsokefalou*, M. Nutrition, 2009; 25(4): 453-458.

26.  Oxidative activity of some iron compounds on colon tissue homogenates from mice after administration of green tea, white tea and Pelargonium purpureum.  Koutelidakis, A. E., Serafini, M., Komaitis, M. Kapsokefalou*, M.  Food Chemistry, 2010; 120(3): 895-901.

27.  Effect of different iron compounds on wheat and gluten-free breads.  Kiskini A., Kapsokefalou, M. Yanniotis, S., Mandala, I*.  Journal of the Science of Food and Agriculture, 2010; 90(7):1136-1145.

28. Salty snacks eating, television or video games viewing and asthma symptoms among 10-12 years old children: The PANACEA study. Arvaniti, F., Prifitis, K. N., Yiallouros P., Kapsokefalou, M., Anthracopoulos, M. B., Panagiotakos, D. B*. Journal of the American Dietetic Association, 2011;111(2): 251-257.

29. Effect of iron supplementation on the iron status and the pregnancy outcome in pregnant women in Greece.  A prospective study.  Papatzelou, V., Antsaklis, A., Protopappas, A., Sotirakoglou, K., Kapsokefalou, M.* Trace Elements and Electrolytes, 2010; 27(3):125-130.

30. Analysis of naturally occurring phenolic compounds in aromatic plants by RP-HPLC and GC-MS after silylation, Proestos, C., Kapsokefalou, M., Komaitis, M*. Journal of Food Quality, 2008; 31 (3): 402-414.

31. 
Antimicrobial effect of Filipendula ulmaria Plant Extract Against Selected Food-Borne Pathogenic and Spoilage Bacteria in Laboratory Media, Fish Flesh and Fish Roe Product. Boziaris, I. S., Proestos, Ch., Kapsokefalou, M., Komaitis, M*. Food Technology and Biotechnology, 2011; 49 (2): 263–270.

32.  EuroFIR eBASIS: application for health claims submissions and evaluations.  Kiely M*, Black, L.J., Plumb, J., Kroon, P.A., Hollman, P.C., Larsen, J.C., Speijers, G.J., Kapsokefalou, M., Sheehan, D., Gry, J., Finglas, P.; EuroFIR consortium.  European Journal of Clinical Nutrition 2010; 64(3): S101-107.

33. 
Phytosterols supplementation decreases plasma small and dense LDL levels in metabolic syndrome patients on a westernized type diet. Sialvera, T.E., Koutelidakis, A.E., Richter, D. Yfanti, G., Kapsokefalou, M.,  Zampelas, A*. Nutrition, Metabolism and Cardiovascular Diseases, 2012; 22(10):843-848.
34. 
Iron or zinc dialyzability obtained from a modified in vitro digestion procedure compare well with iron and zinc absorption from meals. Argyri, K., Theophanidi, E., Kapna, A., Staikidou, C., Pounis, G., Komaitis, M., Georgiou, C., Kapsokefalou, M.*.  Food Chemistry, 2011; 127(2): 716-772.

35. 
Adherence to the Mediterranean type of diet is associated with lower prevalence of asthma symptoms, among 10–12 years old children: the PANACEA study.  Arvaniti, F., Kostas N. Priftis, K.N., Papadimitriou, A., Papadopoulos, M., Roma, E., Kapsokefalou, M., Anthracopoulos M. B., Panagiotakos. D.B*. Pediatric Allergy and Immunology, 2011; 22(3): 283-289.

36. 
Essential actions for caterers to promote healthy eating out among European consumers: results from a participatory stakeholder analysis in the HECTOR project. Lachat, C. *, Naska, A., Trichopoulou, A., Engeset, D., Fairgrieve, A., Marques, H. Á., Kolsteren, P.; HECTOR Consortium. Public Health Nutrition, 2011; 14(2):193-202. 

37. 
Consumer perception and use of iron fortified foods is associated with their knowledge and understanding of nutritional issues. Pounis, G. D., Makri, S.,  Gougias, L., Haralambos Makris, H.,  Marianna Papakonstantinou, M.,  Panagiotakos, D. B., Kapsokefalou, M*. Food Quality and Preference, 2011; 22 (7): 683-688.

38. 
Ingesting iron together with white tea may decrease its antioxidant capacity in human plasma.  Karabela, D., Koutelidakis, A.E., Proestos, Ch., Komaitis, M., Kapsokefalou, M*. Trace Elements and Electrolytes, 2012; 29 (1):15-22.

39. 
Effect of iron fortification on physical and sensory quality of gluten-free bread.  Kiskini A., Kapsokefalou, M. Yanniotis, S., Mandala, I*.Food and Bioprocess Technology: An International Journal, 2011. Food and Bioprocess Technology, 2012; 5(1): 385-390.

40.  
The Water Balance Questionnaire.  Design, reliability and validity of a questionnaire to evaluate water balance in the general population.  Malisova, O., Bountziouka, V., Panagiotakos, D., Zampelas, A., Kapsokefalou, M.*  International Journal of Food Sciences and Nutrition,  2012; 63 (2): 138-144.

41. 
Acid-induced injury renders Salmonella Enteritidis PT4 sensitive tothe antimicrobial action of Filipendula ulmaria plant extract. Boziaris, I. S., Proestos, Ch., Kapsokefalou, M., Komaitis, M*. International Journal of Food Science and Technology, 2012; 47: 1784–1787

42. 
Phytosterol supplementation does not affect plasma antioxidant capacity in patients with metabolic syndrome. Sialvera, T.E., Koutelidakis, A.E., Richter, D.J, Yfanti, G, Kapsokefalou, M., Micha R, Goumas, G., Diamantopoulos, E, Zampelas, A. International Journal of Food Sciences and Nutrition, 2013; 64(1): 21-27.

43. 
Evaluation of seasonality on total water intake, water loss and water balance in the general population in Greece. Malisova, O., Bountziouka, V., Panagiotakos, D., Zampelas, A., Kapsokefalou, M.* Journal of Human Nutrition and Dietetics, 2013; 26 (s1), 90-96.

44. 
The effect of pectin and other constituents on the antioxidant activity of tea. Soultani, G., Evageliou*, V., Koutelidakis, A. E., Kapsokefalou, M., Komaitis, M., Food Hydrocolloids. 2013; 35: 727-732.

45. 
Dessert formulation using sucralose and dextrin affects favorably postprandial response to glucose, insulin, and c-peptide in type 2 diabetic patients. Argyri,K., Sotiropoulos, A.,  Psarou, E., Papazafiropoulou, A.,  Zampelas, A., Kapsokefalou, M. The Review of Diabetic Studies, 2013; 10(1): 39–48.

46. 
Estimations of water balance after validating and administering the Water Balance Questionnaire in pregnant women. Malisova, O., Protopapas, A., Nyktari, A., Bountziouka, V., Antsaklis, Zampelas, A., Kapsokefalou, M.* International Journal of Food Science and Nutrition, 2014; 65(3): 280-285.

47.  
The Effect of Iron and Fat in a Diet Containing Green Tea Extract (Camellia sinensis) on the Antioxidant Capacity of Some Organs and the mRNA Expression of Specific Genes in Mice. Koutelidakis, A.E., Kizis, D., Argyri, K., Kyriakou, A., Komaitis, M., Kapsokefalou, M. Journal of Medicinal Food, 2014; 17 (11): 1232-1238.

48. 
Effect of green tea on postprandial antioxidant capacity, serum lipids, C-reactive protein and glucose levels in patients with coronary artery disease.  Koutelidakis, A.E., Rallidis, L., Koniari, K., Panagiotakos, D., Komaitis, M., Zampelas, A., Anastasiou-Nana, M., Kapsokefalou, M.*  European Journal of Nutrition, 2014; 53(2): 479-486.
49.
Total antioxidant capacity, total phenolic content and iron and zinc dialyzability in selected Greek varieties of table olives, tomatoes and legumes from conventional and organic farming. Drakou, M., Birmpa, A., Koutelidakis, A.E., Komaitis, M., Panagou, E.Z., Kapsokefalou, M.* International Journal of Food Sciences and Nutrition, 2015; 66(2): 197-202.
50.  Evaluation of drinks contribution to energy intake in summer and winter.  Malisova, O., Bountziouka, V., Zampelas, A., Kapsokefalou, M.* Nutrients, 2015; 7(5): 3724-3738.
51. 
Executive summary and conclusions from the European Hydration Institute expert conference on human hydration, health, and performance. Benton, D., Braun, H., Cobo, J.C., Edmonds, C., Elmadfa, I., El-Sharkawy, A., Feehally, J., Gellert, R., Holdsworth, J., Kapsokefalou, M., Kenney, W.L., Leiper, J.B., Macdonald, I. A., Maffeis, C., Maughan, R. J., Shirreffs, S. M., Toth-Heyn, P., Watson, P. Nutrition Reviews, 2015;73 Suppl 2:148-50. 

52. 
Antioxidant and antimicrobial properties of tea and aromatic plant extracts against bacterial foodborne pathogens: a comparative evaluation.  Koutelidakis, A.E., Andritsos, N.D., Kabolis, D., Kapsokefalou, M., Drosinos, E.H., Komaitis, M*.  Current Topics in Nutraceutical Research, 2016; 14(2): 133-141.
53.  The potential of an in vitro digestion method for predicting glycemic response of foods and meals. Argyri, K., Athanasatou, A., Bouga, M., Kapsokefalou, M.* Nutrients, 2016, 8(4), 209-221.
54.  Water intake and hydration indices in healthy adults: The European Hydration Research Study (EHRS).  Malisova, O., Athanasatou, A., Pepa, A., Husemann, M., Domnik, K., Braun, H., Mora-Rodriguez, R., Ortega, J., Fernandez-Elias, V., Kapsokefalou, M.* Nutrients, 2016;8(4):204-216.

55. 
Influence of Physical Activity and Ambient Temperature on Hydration: The European Hydration Research Study (EHRS). Mora-Rodriguez, R., Ortega, J.F., Fernandez-Elias, V.E., Kapsokefalou, M., Malisova, O., Athanasatou, A., Husemann, M., Domnik, K., Braun, H. Nutrients, 2016; 8(4): 252-265.

56. 
Water Intake in a Sample of Greek Adults Evaluated with the Water Balance Questionnaire (WBQ) and a Seven-Day Diary. Athanasatou, Α., Malisova, Ο., Kandyliari, Α., Kapsokefalou, Μ. * Nutrients, 2016; 8(4): 559-572.

57.  Bioactivity of Epigallocatechin Gallate nanoemulsions evaluated in mice model.  Koutelidakis, A.E.,  Argyri , K.,  Sevastou, Z., Lambrinaki, D.,  Panagopoulou, E., Paximada, E., Sali, A., Papalazarou, V., Mallouchos, A., Evageliou, V.,  Kostourou,V.,  Mantala, I., Kapsokefalou, M. * Journal of Medicinal Food, 2017; 20 (9), 923-931.

58. 
Sodium and Potassium intake from Food Diaries and 24-h Urine collections from 7 Days in a sample of healthy greek adults. Athanasatou, Α., Kandyliari, Α., Malisova, Ο., Pepa, A., Kapsokefalou, Μ. * Frontiers in nutrition, 2018; 5, 13
59.
Differing Water Intake and Hydration Status in Three European Countries-A Day-to-Day Analysis. Braun, H., von Andrian-Werburg, J., Malisova, O., Athanasatou, A., Kapsokefalou, M., Ortega, J. F., Mora-Rodriguez, R., Thevis, M. Nutrients, 2019; 3;11(4).
60. 
Fluctuation of Water Intake and of Hydration Indices during the Day in a Sample of Healthy Greek Adults. Athanasatou, A., Kandyliari, A., Malisova, O., Kapsokefalou, M. Nutrients, 2019; 6;11(4). 
61. 
Food Composition at Present: New Challenges. Kapsokefalou, M., Roe, M., Turrini, A., Costa, H. S., Martinez-Victoria, E., Marletta, L., Berry, R., Finglas, P.  Nutrients 2019; 11 (8), 1714
62. 
Nutrition Transition in the Post-Economic Crisis of Greece: Assessing the Nutritional Gap of Food-Insecure Individuals. A Cross-Sectional Study. Chatzivagia, E., Pepa, A., Vlassopoulos, A., Malisova, O., Filippou, K., Kapsokefalou, M. Nutrients 2019, 11(12), 2914; https://doi.org/10.3390/nu11122914.
63.
Nutrient Composition and Fatty Acid and Protein Profiles of Selected Fish By-Products. Kandyliari, A., Mallouchos, A., Papandroulakis, N., Golla, J.P., Lam, T. T., Sakellari, A., Karavoltsos, S., Vasiliou, V., Kapsokefalou, M.  Foods. 2020;9(2). pii: E190. doi: 10.3390/foods9020190.
64. 
Mediterranean Diet Adherence, Social Capital and Health Related Quality of Life in the older adults of Crete, Greece: the MINOA study. Apostolaki, I.,  Pepa, A., Magriplis, E., Malisova, O., Kapsokefalou, M. Mediterranean Journal of Nutrition and

Metabolism. 2020. 13 (2), 149-161
65. 
A novel urinary biomarker approach reveals widespread exposure to multiple low-calorie sweeteners in adults: LCS exposure in adults via a biomarker approach. Logue, C., Gallagher, A.M., Strain, S.,  Dowey, L.,  Verhagen, H., Kapsokefalou, M., ... Journal of Nutrition 2020. 150 (9), 2435-2441
66. 
Varietal and geographical discrimination of greek monovarietal extra virgin olive oils based on squalene, tocopherol, and fatty acid composition. T Mikrou, E Pantelidou, N Parasyri, A Papaioannou, M Kapsokefalou, ... Molecules 25 (17), 3818
67. 
Development of the Hellenic Food Thesaurus (HelTH), a branded food composition database: Aims, design and preliminary findings. A Katidi, A Vlassopoulos, M Kapsokefalou.  Food Chemistry 2021; 347
68. 
Dietary Intake and Lifestyle Habits of Children Aged 10–12 Years Enrolled in the School Lunch Program in Greece: A Cross Sectional Analysis.  O Malisova, A Vlassopoulos, A Kandyliari, E Panagodimou, M. Kapsokefalou. Nutrients 2021; 13 (2), 493
69. 
Healthy Diet Assistance for the Most Deprived in Post-Crisis Greece: An Evaluation of the State Food Provision Program.  A Vlassopoulos, K Filippou, A Pepa, O Malisova, D Xenaki, M. Kapsokefalou. Sustainability 2021; 13 (1), 99
70.  
Impact of COVID-19 confinement on eating behaviours across 16 European countries: the COVIDiet cross-national study. E Molina-Montes, I Uzhova, V Verardo, R Artacho, B Garcia-Villanova, E J Guerra-Hernández, M Kapsokefalou, O Malisova, A Vlassopoulos, A Katidi, et al. Food Quality and Preference 2021; (93), 104231 10


71.  
Social Capital and Self-Perceived Quality of Life-Interrelated Predictors of Mediterranean Diet Adherence in Older Adults.  I Apostolaki, A Pepa, A Vlassopoulos, M Kapsokefalou, Nutrients 2021; 13 (9), 3100
72.  
Volatile Composition of Industrially Fermented Table Olives from Greece. T Mikrou, K Kasimati, I Doufexi, M Kapsokefalou, C Gardeli, A Mallouchos. Foods 2021; 10 (5), 1000
73. 
The Effect of Terpenoid Compounds on the Formation of Advanced Glycation Endproducts (AGEs) in Model Systems. A  Vlassopoulos, Th  Mikrou, A Papantoni, G  Papadopoulos, M  Kapsokefalou, A Mallouchos, Chr  Gardeli.  Applied Sciences 2022; 12 (2), 908
74. 
The Nutritional Composition of Natural and Organic Branded Food Products: A Cross-Sectional Analysis of the Greek Foodscape. A  Katidi, A  Pavlopoulou, A  Vlassopoulos, M   Kapsokefalou Nutrients 2022, 14 (4), 808
75. 
The Expansion of the Hellenic Food Thesaurus; Allergens Labelling and Allergens-Free Claims on Greek Branded Food Products A Katidi, A Vlassopoulos, S Xantopoulou, K Douros…… M Kapsokefalou Nutrients, 2022, 14(16)

76.
Performance and Discriminatory Capacity of Nutri-Score in Branded Foods in Greece A. Katidi, A. Vlassopoulos, M.  Kapsokefalou Front. Nutr. Sec. Nutrition Methodology doi: 10.3389/fnut.2022.993238
77.  
Food Composition Data and Tools Online and Their Use in Research and Policy: EuroFIR AISBL Contribution in 2022. A. Durazzo, S. Astley, M. Kapsokefalou, H. Soares Costa, A. Mantur-Vierendeel, L. Pijls, L. Bucchini, M. Glibetić, K. Presser, P. Finglas Nutrients, 2022, 14 (22).
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