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Epsvvnrucd EVOLAPEPOVTA

1. Zyedoopog kot avamtvén véwv Tpoidviov pe Pacmn Tic uoikég tovg 10otnteg (formulation
engineering) Kupim¢ omnv Kotnyopia Twv: o) TPOIOVI®V opTtomotiog (dptog kot apTog eAevbepog
YAOLTEVNG) KOl TPOoidvVIV  (oyopomAaoTiKAG Kot )  YOAOKTOMATOV. XUOYETIGUOC UE  TO
OPYOVOANTTIKG OPOKTIPICTIKA TOVG

2. Peoloyio kot pUKpOOOUT TOAVCUKYUPITOV LE EUEACT] TO VOPOKOALOELDTN, TO GUVAO KOL TIC OLONTNTIKEG
tvec. Atepedvnon Tov poOAoL Tovg G€: o) piypato pe GALo GuoTaTIKA Kot B) 6T otafepdTnTo KATE TV
amoBnkevon pe Eueoon TN HEAETN TOVL UTOYWTEUNTOG OF TPOIOVIO OPTOTOUOG Kol TNg
amooTafeponoinong o€ TPOWTOTLTO-TPOIOVTO TOTOL YOAUKTOUATOV

3. Melém g emidpaong diepyocidv peimong HeEYEDOVG OTIC PUOIKEG OIOTNTEG: o) VIEP-AETTOKOKK®MV
“KovemV’’ B) VIEP-UIKPAOV AMTOGPAPIOV GTNV KATIYOPiol TOV  VOVOYOAUKTOUATOV ) VIEP-IKPDV
cOUATIOIOV 1| VOV
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CRC press, ISBN: 9781498701563 (invited author)

A7. Jafari S.M., Fathi M., Mandala 1., 2015, Chapter 13- Emerging product formation. In C.M. Galanakis (Ed.), Food
Waste Recovery. Processing Technologies and Industrial Techniques ( pp. 293-317). Academic Press, Elsevier,
ISBN: 978-0-12-800351-0, eBook ISBN: 9780128004197 (invited author)

AS8. Tsatsaragkou K., Paximada P., Protonotariou S., and Mandala 1., 2015, Functional Foods
In T. Varzakas, C. Tzia (Eds.) Handbook of Food Processing: Food Safety, Quality, and Manufacturing Processes
(pp. 585-606). CRC Press, ISBN 9781498721776 (invited author)

2t fabuido tov Avorinpwtn

A9. Jafari, S. M., Paximada, P., Mandala, 1., Assadpour, E., & Mehrnia, M. A. (2017). Encapsulation by nanoemulsions.
Nanoencapsulation technologies for the food and nutraceutical industries (pp. 36-73)

A10. Mandala 1., Apostolidis E. (2020). Rheological characterization of liquid nanoencapsulated food ingredients by
viscometers. In: Nanoencapsulation in the food industry, Vol.. 4, Characterization of Nanoencapsulated Food
Ingredients, (S. M. Jafari Ed.) Chapter 15, (pp. 529-545)

Al11.Jafari S.M., Fathi M., Mandala 1. (2021). Part III, Chapter 13- Emerging product formation. In C.M. Galanakis (Ed.),
Food Waste Recovery- Processing Technologies and Industrial Techniques, 2nd edition Academic Press, Elsevier,
ISBN-10 : 01282056

A12.Mandala I., Protonotariou S. (2021). Physical Properties of Foods. In: Engineering Principles of Unit Operations in
Food Processing, Vol 1,1st Edition, ISBN: 9780128184738, Imprint: Woodhead Publishing, Published Date: 1st June
2021 (under preparation)

iii. Kataloyog epesovntikov épywv

1. Exploitation of cactus pear fruit and leaves focusing on innovative food applications Opuntia to new product
development «kEPEYNQ — AHMIOYPTI'Q — KAINOTOM®Q», co-funded by EPANEK in the frame of ESPA2014-
2020, Emotqpovikég Yrev0vvog, Xvvrovietpra: Ap. I. Mavtdira, (2018-2021)

2. Operational Programme "Competitiveness, Entrepreneurship and Innovation" (NSRF 2014-2020), Research
Infrastructure on Food Bioprocessing Development and Innovation Exploitation — Acronym: FOOD INNOVATION
RI (2018-2021), Epguvritpia

3. State Scholarship “Reinforcement of Postdoctoral Researchers - 2nd Cycle” (MIS-5033021), implemented by the
State Scholarships Foundation (IKY) for the project “Exploitation of Greek wheat landraces for value added bread
and pasta development” Mentor of Dr. Styliani Protonotariou

4. Materials, Physical and Nanosciences COST Action MP1206. Substitute Management committee member for
Greece, MC Chair: Dr.E. Kny, 2013-2017

5. Novel formulations and nanostructures for enhancing the bioavaiability of a bioactive compound. The case of
emulsion production ’NONASTRU”’, budget (AUA): 405000€, General Secretariat for Research and Technology,
“SYNERGASIA 2011”°, co-funded by the European Social Fund and National Resources, Scientific coordinator,
Emotnpovikég Yaev0uvvog: Dr. I. Mandala (February 2013- June 2015)

6. Gluten-free carob containing bakery products with high protein and dietary fiber content, total budget: 165155€
(AUA:39000€), co-funded by the European Regional Development Fund and the Republic of Cyprus through the
Research Promotion Foundation (Project YTI'EIA/TPO®H/0609(BIE)/08), vmevOuvvn opadog yw to TTIA,
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EMOTNUOVIKOG vevBuvog: Ap. Z. Tavvomovrog, 2011-2013

7. Development of macro and mini/nano-emulsions production using various stabilizers and emulsifiers and production
of new flavors from plant and crop extracts. IRAKLITOS (HPAKAEITOZ) II Fellowships, Operational Programme
(OP) "Education and Lifelong Learning (EdLL), co-funded by the European Social Fund and National Resources,
GLVOMKOG TTpodmoAoyiondc: 45000€, pélog Tprpelovg emtpomyg, Emotpovicog vrebbovog: X. Tavviotng, 2010-
2013

8. The application of fundamental food-structure-property relationships to the design of foods for health, wellness and
pleasure, Cost action, total budget: 85000€, Management committee member for Greece, Scientific supervisor: Dr.
L.Piazza , 2011-2014

9. High energy jet milling in order to produce fine flour powders & bakery products with enhanced functional and
nutritional characteristics’”’LEA’’, budget (AUA): 160000€, General Secretariat for Research and technology,
Yuvrovietpra épyov: Ap. I. Mavtdha, Etietnpovikdc Yrevbvvog: Dr. C. Biliaderis, 2011-2014

10. Biorefinery development that utilize residues from biodiesel production processes for the production of biodegradable
polymers and value-added products, budget (AUA): 211.000€, General Secretariat for Research and Technology, GR,
RENOG TG EPEVVNTIKNG OPAd OGS, EMoTNHOVIKOG VTEvOVVOG: Argo S.A., 2011 —2014

11. Determination and study of alternative sweeteners in the group of soluble fibers of high dietary value — Application in
confectionery products, total budget: 12.000€, ELKE AUA financial support (scholarship) for young researchers,
EMOGTNNOVIKOG vevOvvog: Dr. I. Mandala, 2009-2011

12. Integrating Safety and Environmental Knowledge Into Food Studies towards European Sustainable Development,
ISEKI Food 3-Mundus 2, total budget: 100000€, EU, péhog TG £PEVVNTIKNAG ORASOS, EMGTNLOVIKOG LITEKOVVOG Y10
7o I'TTA: S. Yanniotis, 2009-2011

13. Investigation of allergic effect of proteins from Greek and Cypriot Carob varieties (Ceratonia siliqua) with the aim
to incorporate them in gluten-free bakery products, Greek-Cypriot bilateral collaboration, total budget:12000€,
KOprog epeuvnTig (young researcher from AUA), emotpovikog vrevbovvog: Dr. M. Papageorgiou, 2007-2009

14. Design of roadmap for the development of functional and organic products, Technology Transfer Centre of
Peloponnese (Program Netforce), total budget:5000€, pérog Tng epsvvntukig opddag: Dr. I. Mandala, 2007

15. Development of new products of high dietary value, Science and technology Festival. (EITAN II, GSRT), total
budget:35000€(2006), 25000€(2007), kOprog epgvvnTig, scientific supervisor: Dr. M. Kapsokefalou, 2006-2008

16. Study of properties and processing of novel foodstuffs made from dried fruit by products. ARXIMIDIS III, GRST,
RELOG TNG EPELVNTIKNG Opddag, semotnovikdg vevbuvoc: Dr. N. Zogzas, 2011-2014

17. Development of new products that contain raisins (bakery and dairy products) with emphasis given to their qualitative
advantages. Sensory evaluation and identification of ways for their promotion in the market, total budget:(around
15000€), (SYN 96-117 GSRT), Bon0og épevvag, emotnpovikog vrevbuvoc: A. Kostaropoulos, 1997-2000

18. Construction of a database of physical properties of foods» (FAIR-Project CT96-1063) (Concerted action), fon06¢g
épevvag, Scientific supervisor: Nesvabda P., www.nelfood.com, 1997-1999

19. Shelf-life prediction for improved safety and quality of foods» (Copernicus project CIPA-CT94-0120) (Concerted
action), Bon0dg épevvag, 1996-1998

20. Post-harvest enhancing the quality and added value of raisins, (PENED P-T2072 GGET), pon0ég épguvvag, 1997-
1999

21. Post-harvest measures enhancing the quality and added value of raisins on the purpose of increasing the
competitiveness of the product, total budget(in euros around 300000€), Bon0dg épevvag, 1993-1997

Yvvepyaoieg pe Tpitovg

22.Sensory analysis of different types of biscuits (Papadopoulos SA in the frame of an innovation event - General
Secretariat for Research and Technology), GR, emetnpovikég vrevOuvog: Dr. I. Mandala, 2008

23.Tensile strength in medicinal stickers. Validation based on standard values Cooperation with the company
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Lavipharm, Bon0og épevvag, 1999

24. Quality assessment of cakes (colour, texture, density, sensory analysis) produced with different margarines and cakes
with low fat content, Bon06¢g épevvac, Cooperation with the company EAAIY, GR, 1998

25. Optical/mechanical properties and defects of food products - snacks bake-rolls. Cooperation with Chipita SA, GR,
Pon0dg épevvac, 1998

26. Comparative quality assessment of toasted bread (colour, porosity, texture). Papadopoulos SA, GR, Bon0og épeuvag
(research assistant), 1998

iv. Epgovntikd emrevypoata to tehevtaio 10 ypovia
Anpoocievoelg

- 51 amd T1c 69 &yovv dnpoctevtel Ta Tehevtaio 10 ypdvia (2010-). Etadiokn adENCT TOV ETEPOAVAPOPDV
(2015: 108, 2016:139, 2017:203, 2018:221, 2019:271, 2020:259 (11/20)).

- AAANAOYPAQ@OV cLYYPaPECHS o€ 42/69 dnpocievoelg

- Etepoavagopéc amd toug:
Rao, MA (reprint author), Cornell Univ, Dept Food Sci & Technol, Geneva, NY 14456 USA

Zhao, YY (reprint author), Oregon State Univ, Dept Food Sci & Technol, 100 Weigand Hall, Corvallis, OR
97331 USA

BeMiller JN (reprint author), Whistler Center for Carbohydrate Research, Department of Food Science,
Purdue University, West Lafayette, Indiana, USA

Zhou, W. (reprint author) Food Science and Technology Programme, Department of Chemistry, National
University of Singapore, Singapore

-'Eva apbpo (B15) ypnowonoteitor ®g vynAng modtrog eKmondevtikd vAKO in PennState University
Course FDS500, Penn State, rating of paper:4/5, (http://www.coursehero.com/sitemap/schools/21-Penn-
State/courses/648928-FDSC500/)

Awkpioelg

2009 Bpapeio (Grant) véov emotiuova (Aéktopa 1 Exikovpov) yia v kaAdTepn Katatedellévn peuvnTikn
npdtact oto tunpa Emotiung & Teyxvohoyiog Topoipwv tov I'TIA (mpodTaon pe aptBud 7)

2011 3" Béom otov 1° Ecotrophelia Stayoviopd oty EALGSa mov opyavddnke ond to ZEBT

2012 to mo dnuoerég kepdraro (Kepdiao 10) oto ocvvoro Tov 16 kepaiaiov tov Pifiiov Al (>2000
downloads) (2012-2014)

YOUPETOYN OE TPOYPAUNOTO/KOTAOEOT

Xvppetoyn oe 26 gpevvntikd mpoypdppata. And to 2010 £wg o 2020 cvppetroyn o 9 mpoypdupata, oto 6
amd Ta omoio 1) YPAPovsa ivol EMGTNHOVIKTY LTEHOVVOC, ETIKEPAANG TN OUASAC, 1) CLVTOVIGTPLN

2009 mpmdTN oTNV KOTATAEN EYKEKPIUEVN TPATAGT TNV 10100 BEUATIKY TTEPLOYY]. LVVTOVIGTNG TPOYPAMULOTOC
(mpétaon pe apBpod 5)

2009 devtepn oTNV KATATOEN TPOTAGT] GTO GUVOAO TV TPOTACEMV GTNV 1010 Bepatikn meployn (TpdTOoT UE
apouo 3)

2010 dgvtepn ot GLVOAIKN Katdtaln Kol TPAOTN oTNV Katdtaln TpoTdcemy g idto Bepatikng meployng
(mpdtaon pe apBpod 1)

2011 pérog dwayeiptong (management committee) tov €pyov cost FA1001
[pookekinuévn oA TP, cLYYPUPENS

-Invited speaker, Bakery products quality using wheat local landraces. 4th Workshop about local landraces,
2017, AUA, Athens, Greece

- ENSIA, 2008, talk entitled: ‘’New trends in bakery products. Form frozen stored to gluten-free ones’’ in the
frame of a workshop for under-graduate students and academic staff of ENSIA

-Kepdrioa oe Piria (AS-A11)
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V. ALOIKNTIKO £pyo

AVOTANPOUOTIKO (EAOS EmTPOTNGS OLLOAOYNGNS TPOOPOPMV Kol aVABEaNS yLo. Epya, EPYATIES COVTHPNONS Kol
rpounbeicv viikov e Alvong g Teyvikng Ymnpesiog (Emttpomn avdbeong yio pukpd épya 1 epyocieg
ocovtipnong ™¢ A/vong g Teyvikng Ymmpeoiog) M Taxniko HEAOS EMITPOTHG OIEVEPYELOS TPOYELPMV
Herodotikwy ooywvicumyv (copemva pe v vr. Apidu. [pot. 3465/16-5-2012 ko ApiBu. Ipwt. 569/21-1-
2013, 56/08-01-2014) (2013-2014) , (2014-)

Avominpopoatikd pEAOC emtponnc avalbeons alloloynong, mopoxolovbnone mopolofng  mpounbeidv-
vrnpeotay Tov Epyaotnpiov Mnyovikng Tpooginwv, Exeepyacioc & Xvvtipnong 'ewpyikdv Ipoidviwv tov
Tunpatog Emotung Tpooipmv & Alatpoenc tov AvBpamov yio to £1og 2014 (apBu. [Ipwt. 56/08-01-2014)

Méhroc g Emtponiic Emonteiog BifAiodninc kat kévrpov ITAnpoedpnong tov I'TIA (2013-2016)

Avaminpopatiko pérog tov Texvikov cupfoviiov Tov 'ewmovikod [avemiotpion AGnvav (ZbykAntog Tov
I'eomovucov Iavemotnuiov ABnvav (Zvvedpia: 530(1)/21.03.2018))

MEAOC TG €POPEVTIKNG EMTPOMNG Yio TNV avddeln eknpocodnwv oty Koounteio tov tuiuatoc ETAA
(1/10/2020, Ap. lIpwt. 919)

Méhoc g Emutpomnc Alevépyerog Awayoviopod «MEeAETN OTOTIKNG EMAPKEWG TOL KTNPiov mpmdnv
ehanotpiPeiov oto Tmdro Attikng tov I'TIA” ap. mpot. S04(ATY)/05.06.2020 Amdpaoct tng ZuyKANToL ToL
I'eomovikov Iavemotnuiov ABnvav (Zvvedpia 571/03.06.2020)

Méhoc exhektopikav copdtov (AITEAAA: APP9181, APP14436), ka1 lonynNTIKNG TPYLEAOVG EMLTPOTNG
povipomoinong uérovg AEIT (27.03.19, Ap. [lpwt. 501)

Méhog g opddoc OMEA Tewmoviké [avemotipio ABnvav (2020)



