ZYNTOMO BIOrPA®IKO SHMEIQMA (Avyouatog 2015)

2talpo¢ NaAdg

I. NpoowniKa ZToLXeia

Napovca Béon: Kabnyntng kat Mpoedpog tou Tunpatog Texvoloyiog Tpodipwv, 2xoAn Texvoloyiog Mewrmo-
viag kat Texvoloylag Tpodipwv kat Atatpodng, T.E.l. Osooaiiog, Tépua N. Tepmovépa, T.K. 43100, Kapbi-
Toa.

TnA. Epyaoiag: 24410-64783, @ag: 24410-41080, Kwv. tTnA: 697-4725803,

E-mail: slalas@teilar.gr / st.lalas@gmail.com

Npoowrukn wotooeAida: http://www.teilar.gr/person.php ?pid=97

Academia: http.//teilar.academia.edu/StavrosLalas

Linkedin: http://gr.linkedin.com/pub/stavros-lalas/4b/6bb/179

ResearchGate: https.//www.researchgate.net/profile/Stavros_Lalas/?ev=hdr_xprf

. ZMOUdEG

Doctor of Philosophy (PhD). (1998). Quality and stability characterisation of Moringa oleifera seed oil. Uni-
versity of Lincolnshire and Humberside, AyyAla.

TexvoAdyog Tpodipwv. (1995). Tunua Texvoloyiag Tpodbipwv. Ixohrny Texvohoyiag Tpodipwv kot Alatpo-
éng, T.E.l. ABrjvag.

TexvoAdyog Mewnovog. (1991). Tunua Outikng Mapaywyng. 2xoAn TexvoAoyiag Mewmnoviag, T.E.I. Kolavng.

. Emotnuoviki Apaotnplotnta

Juppetoyn os 10 S1eBvr) epeuvnTika poypappata (o 2 we Emwot. YrnevBbuvog).

JUMMETOXN O€ 9 €BVIKA EpELVNTIKA Tipoypappata (og 5 wg Emot. YrnevBuvog).

JuppEeTOXN 0€ 3 €BVIKA TPOoYPAUMATA Yia cuoThpata aodalelag tpodipwy (og 1 wg Emtot. YrievBuvog).
EMLoTNHOVIKOG UTEUOUVOG Og pvnuovia cuvepyaciog pe tn BIOPYA A.E. (Xnuikn & Mewpytkn Blopnyavio-
‘Epguva) kot Tov AypoTiko Zuvetalplopo Kapditowwtwv Aypotwv «H Néa Evwon».

YnevBuvog ouvepyaoiag pe to Institut de I’ Olivier (Sfax, Tuvnoia).

Juppetoxn og 10 EKmaldeuTIKA TpoypapLaTa.

48 MPWTOTUTIEG EPEVVNTLKEG SNLOCLEVOELG OE EMLOTNUOVIKA TIEPLOSIKA E KPLTEC.

2 kedpalauwa os BLPAlo.

Meploodtepeg amod 900 etepoavadopég oto Snuootevpévo £pyo. O H-index (Scopus) eival 16.

43 avakowwoelg o Alebvry kat EBvika ouveSpLa e KPLTEG.

MéAog TnC ouvtaktikng emitpornig (Editorial Board) os 11 61eBvN EMLOTNLOVIKA TTEPLOSLKAL.

Kpttrig oe 80 81eBvn) EevoyAwooa EMLOTNUOVIKA TTeEPLOSIKA Kal 16 el0KEG ekdOOELS (Special Issues).

MEAOG TNG TPLUEAOUC ETUTPOTING O 5 SLEAKTOPLKEG SLATPLPEG, 4 LETATTUXLAKEG EPYAOLEG Kal KPLTHG og 2 SL-
Sdaktoplkég dlatplBEg oto University of Newcastle (AuotpaAia) kat 1 oto Government College University La-
hore (Mokiotav).

Emiotnpovikog unteuBuvog Tou epeuvntikol epyaotnpiou Food Innovalab tou T.E.l. Oscoaliag. Mélog ota
EPELVNTIKA gpyooTrpla Asvépoknmeutikwy ko ESadikwv Nopwv kal EAEyxou Mowdtntag Yrnpeowwv Yyei-
ag emniong tou T.E.l. Oeooahiag.

MéAog OpyavwTikng f/kat Emotnpovikng Emttponng 6 Zuvedpilwv-Zupmooiwy.

Enikoupog Epeuvntrg oto Kévipo Texvohoyikng Epsuvag Osooahiag otoug Topelg Npootaociag MeptBdAio-
vtog & Bloteyxvoloyiac.

H énuooieuon Chatzilazarou et al. (J. Food Lip., 2006, 13, 27-35) avaknpUXTNKE anod Tov €KSOTIKO OiKO
Blackwell Publishing wg¢ n kaAutepn yia To £€10G 2006 otov Top£a Twv Autdiwy tpodipwy (Food Lipids).

AVo dnupootevpéveg peBodol (Tsaknis et al., Analyst, 1998, 123, 325-327 kot Tsaknis et al., Analyst, 1999,
124, 842-845) em\éxOnkav kat meptAndOnKav othv eykukAomnaidela Biomedicine (ISSN 0261 - 4707) mou
ek6idetal amno tnv Sheffield Academic Press.

Katoyxoc Certificate in HACCP Principles and their Application in Food Safety ané to The Royal Institute of
Public Health and Hygiene tou Hvwuévou BaaotAelou.

Texvoldyog Tpodipwv otnv kevipikn Ynnpeoia tou Eviaiov @opéa EAéyxou Tpodipwv (E.D.E.T.).


mailto:slalas@teilar.gr

ZYNTOMO BIOrPA®IKO SHMEIQMA (Avyouatog 2015)

Méhog tn¢g Ewdwkng Texvikr¢ Ermrpomnri¢ HACCP (E.T.E. HACCP) tou EBvikoU ZupPouliou Awamiotevong
(E.ZY.A.) wg avtumpoowrnog tou E.O.E.T.

Lead Auditor (ISO 9000:2000 Series Standards). International Registered of Certified Auditors (IRCA). TUV
Hellas (RWTUV).

EmBewpntng otnv «Avaluon Emkivduvotntog Kpiowwwv Znueiwv EAéyxou HACCP» yia Ti¢ Etalpieg Tpodi-
HWV KoL TI¢ Baowkég Apxég EmBewpnong Zuotnudtwv HACCP. TUV Hellas (RWTOV).

MéAog Tou Mntpwou Ekmatdeutwy tou EBvikoU Kévtpou Anpdolag Aloiknong (E.K.A.A.) og Bépata Texvolo-
viog Tpodipwv kat Aodpalelog Tpodpipwy.

MéAog Tou Mntpwou Ekmaldeutwy IteAexwv Emxelpnocwv Tpodipwy tou Eviaiov Qopéa EAEyxou Tpodi-
Hwv (E.0.E.T.) (A.M. 28).

AvanA. MéAlog (wg 2014) tou AloKNTKoU ZUPBOUAiou Kol AKOSNUAIKOG ZUMBOUAOG OTO ALETILOTNOVLKO
Opyaviopo Avayvwplong Tithwv Akadnpaikwy & MAnpodopnong (A.0.A.T.A.M. - Hellenic Naric).

MéAo¢ tnG American Chemical Society (www.acs.org).

Referee of The Institute of Food Science & Technology (IFST), London, United Kingdom.

MéAog tou EAAnvikoU Ddpoup Eriotripng ko TexvoAoyiag Autidiwv (Greek Lipid Forum).

MéAog tou International Observatory of Oxidative Stress (Mapatnpntriplo OfeldwtikoL Itpeg — Mapdptnua
Yyeloag & Tpodipwv).

MéAog tng NaveAAnviag Evwong TexvoAoywv Tpodipwv (N.E.TE.T.).

IV. KatdAoyog AnpooleUoewv o€ ZevoyAwooa Emtotnpovika Meplodika pe KpLtég ko o Tuvedpla

>

1.

10.

11.

12.

13.

14.

15.

16.

Aedvi emiotnuoviKa MEPLOSIKA UE CUOTNUN KPLTWV
Characterisation of crude and purified pumpkin seed oil. (1997). Tsaknis J., Lalas S. and Lazos E. Grasas Y
Aceites, 48 (5), 267-272.
Quality changes of selected vegetable oils during frying of doughnuts. (1997). Aggelousis G. and Lalas S.
Rivista Italiana Delle Sostanze Grasse, LXXIV, 559-565.
Comparison of antimicrobial activity of seeds of different Moringa oleifera varieties. (1997). Spiliotis V,
Lalas S., Gergis V. and Dourtoglou V. Pharmaceutical and Pharmacological Letters, 7 (4), 39-40.
Characteristics and composition of tomato seed oil. (1998). Lazos E., Tsaknis J., and Lalas S. Grasas Y
Aceites, 49(5/6), 440-445.
A total characterisation of Moringa oleifera Malawi seed oil. (1998). Tsaknis J., Lalas S., Gergis V. and
Spiliotis V. Rivista Italiana Delle Sostanze Grasse, 75 (1), 21-27.
Quality changes of Moringa oleifera, variety of Blantyre seed oil during frying. (1998). Tsaknis J., Lalas S.,
Gergis V., Dourtoglou V. and Spiliotis V. Rivista Italiana Delle Sostanze Grasse, 75 (4), 181- 190.
Rapid high-performance liquid chromatography method of determining malondialdehyde for evaluation
of rancidity in edible oils. (1998). Tsaknis J., Lalas S., Hole M., Smith G., and Tychopoulos V. Analyst, 123,
325-327.
Determination of malondialdehyde in traditional fish products by HPLC. (1999). Tsaknis J., Lalas S., and
Evmorfopoulos E. Analyst, 124, 843-845.
Characterization of Moringa oleifera variety Mbololo seed oil of Kenya. (1999). Tsaknis J., Lalas S., Gergis
V., Dourtoglou V. and Spiliotis V. Journal of Agricultural and Food Chemistry, 47 (11), 4495-4499.
Quality changes of Moringa oleifera, variety Mbololo of Kenya, seed oil during frying. (1999). Tsaknis J.,
Spiliotis V., Lalas S., Gergis V. and Dourtoglou V. Grasas Y Aceites, 50 (1), 37-48.
Quick regiospecific analysis of fatty acids in triacylglycerols with GC using 1,3-specific lipase in butanol.
(2001). Dourtoglou Th., Stefanou E., Lalas S., Dourtoglou V. and Poulos C. Analyst, 126 (7), 1032-1036.
Stability during frying of Moringa oleifera seed oil variety “Periyakulam 1”. (2002). Tsaknis J. and Lalas S.
Journal of Food Composition and Analysis, 15, 79-101.
Characterisation of Moringa oleifera seed oil variety “Periyakulam 1”. (2002). Lalas S. and Tsaknis J. Jour-
nal of Food Composition and Analysis, 15, 65-77.
Effectiveness of the antioxidants BHA and BHT in selected vegetable oils during intermittent heating.
(2002). Tsaknis J., Lalas S. and Protopapa E. Grasas Y Aceites, 53 (2), 199-205.
Extraction and identification of natural antioxidant from the seeds of Moringa oleifera tree variety of
Malawi. (2002). Lalas S. and Tsaknis J. Journal of the American Oil Chemists’ Society, 79 (7), 677-683.
Characterisation of Moringa stenopetala seed oil variety "Marigat" from island Kokwa. (2003). Lalas S.,
Tsaknis J., and Sflomos K. European Journal of Lipid Science and Technology, 105 (1), 23-31.

2



17.

18.

19.

20.

21.

22.

23.

24,

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

ZYNTOMO BIOrPA®IKO SHMEIQMA (Avyouatog 2015)

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

Use of rosemary extract in preventing oxidation during deep fat frying of potato chips. (2003). Lalas S.
and Dourtoglou V. Journal of the American Oil Chemists’ Society, 80 (6), 579-583.

Methanolic extract of Verbascum macrurum as a source of natural preservatives against oxidative ran-
cidity. (2003). Aligiannis N., Mitaku S., Tsitsa-Tsardis E., Harvala C., Tsaknis I., Lalas S., and Haroutounian S.
Journal of Agricultural and Food Chemistry, 51 (25), 7308-7312.

Extraction and identification of natural antioxidant from Sideritis euboea (mountain tea). (2005). Tsaknis
J. and Lalas S. Journal of Agricultural and Food Chemistry, 53 (16), 6375-6381.

Physicochemical changes of olive oil and selected vegetable oils during frying. (2006). Chatzilazarou A.,
Gortzi O., Lalas S., Zoidis E. and Tsaknis J. Journal of Food Lipids, 13 (1), 27-35.

Effect of essential oil of Citrus cinensis cv new hall - Citrus aurantium (indigenous in Greece) upon growth
of Yarrowia lipolytica. (2006). O. Gortzi, S. Papanikolaou, S. Lalas, M. Galiotou-Panayotou and P. Mitliaga.
Planta Medica, 72 (11), 1074-1074.

Application of cloud point extraction using surfactants in the isolation of physical antioxidants (phenols)
from olive mill wastewater (2006). E. Katsoyannos, A. Chatzilazarou, O. Gortzi, S. Lalas, Sp. Konteles and P.
Tataridis. Fresenius Environmental Bulletin, 15 (9B), 1122-1125.

Frying stability of Moringa stenopetala seed oil. (2006). Lalas S., Gortzi O. and Tsaknis J. Plant Foods for
Human Nutrition, 61 (2), 99-108.

Reevaluation of antimicrobial and antioxidant activity of Thymus spp. extracts before and after encapsu-
lation in liposomes. (2006). O. Gortzi, S. Lalas, |. Chinou and J. Tsaknis. Journal of Food Protection, 69 (12),
2998-3005.

Evaluation of the antimicrobial and antioxidant activities of Origanum dictamnus extracts before and af-
ter encapsulation in liposomes. (2007). O. Gortzi, S. Lalas, J. Tsaknis and I. Chinou. Molecules, 12, 932-945.
Enhanced bioactivity of Citrus limon (Lemon Greek cultivar) extracts, essential oil and isolated com-
pounds before and after encapsulation in liposomes. (2007). O. Gortzi, S. Lalas, J. Tsaknis, I. Chinou. Planta
Medica, 73 (9), 881-881.

Irradiation effect on oxidative condition and tocopherol content of vegetable oils. (2007). Lalas S., Gortzi
0., Tsaknis J. and Sflomos K. International Journal of Molecular Sciences, 8, 533-540.

Protection of traditional Greek foods using a plant extract. (2007). Lalas S., Aggelousis G., Gortzi O., Dour-
toglou V., and Tsaknis J. Italian Journal of Food Science, 19 (3), 279-286.

Hepatoprotective effect of Pistacia lenticus var. Chia total extract against carbon tetrachloride-induced
liver damage in rats. (2008). Mavridis S.K., Gortzi O., Lalas S., Paraschos S., Skaltsounis A.L., Pappas I.S.
Planta Medica, 74 (9), 1023-1023.

Recovery of natural antioxidants from olive mill wastewater using Genapol-X080. (2008). Gortzi O., Lalas
S., Chatzilazarou A., Katsoyannos E., Papakonstandinou Sp. and Dourtoglou E. Journal of the American Oil
Chemists’ Society, 85 (2), 133-140.

Reevaluation of bioactivity and antioxidant activity of Myrtus communis extract before and after encap-
sulation in liposomes. (2008). O. Gortzi, S. Lalas, |. Chinou and J. Tsaknis. European Food Research and
Technology, 226 (3), 583-590.

Effect of Citrus essential oil addition upon growth and cellular lipids of Yarrowia lipolytica yeast. (2008).
Papanikolaou S., Gortzi O., Margeli E., Chinou ., Galiotou-Panayotou M., Lalas S. European Journal of Lipid
Science and Technology, 110 (11), 997-1006.

Liposomal incorporation of carvacrol and thymol isolated from the essential oil of Origanum dictamnus
L. and in vitro antimicrobial activity. (2009). C.C. Liolios, O. Gortzi, S. Lalas, J. Tsaknis and I. Chinou. Food
Chemistry, 112, 77-83.

Removal of polyphenols from wine sludge using cloud point extraction. (2010). A. Chatzilazarou, E.
Katsoyannos, O. Gortzi, S. Lalas, Y. Paraskevopoulos, E. Dourtoglou, and J. Tsaknis. Journal of the Air &
Waste Management Association, 60 (4), 454-459.

Chemical composition - biological activities of selected samples of propolis from South Greece. (2010). K.
Graikou, I. Chinou, O. Gortzi, S. Lalas. Planta Medica, 76 (12), 1198-1198.

Enrichment of table olives with phenolic compounds from olive leaves. (2011). S. Lalas, V. Athanasiadis,
0. Gortzi, M. Bounitsi, I. Giovanoudis, J. Tsaknis, F. Bogiatzis. Food Chemistry, 127 (4), 1521-1525.




38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

ZYNTOMO BIOrPA®IKO SHMEIQMA (Avyouatog 2015)

Effects of essential oils on milk production and composition, and rumen microbiota in Chios dairy ewes.
(2011). Giannenas, l., Skoufos, J., Giannakopoulos, C., Wiemann, M., Gortzi, O., Lalas, S., and Kyriazakis, I.
Journal of Dairy Science, 94 (11), 5569-5577.

Determination of antimicrobial activity and resistance to oxidation of Moringa peregrina seed oil (2012).
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after encapsulation in liposomes. (2014). O. Gortzi, V. Athanasiadis, S. Lalas, |. Chinou, and J. Tsaknis. Jour-
nal of Food Processing & Technology, 5, 8 http://dx.doi.org/10.4172/2157-7110.1000355.

Development and evaluation of a phospholipid-sterol-protein membrane resembling system. (2015).
Gortzi O., Rovoli M., Lalas S. and Kontopidis G. Food Biophysics, 10 (3), 300-308.

Nutritional characterization of leaves and herbal tea from the leaves of Moringa oleifera Lam. tree culti-
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MeAéteg- Xprioelg GUCIKWV TIPOloVTIWV (MpomoAn kot BactAikog moAtog) EAAnVIKAG mpoéAeuong otnv Ko-
ountoloyia — aeOnuikn. (2005). O. TkoptlA, |. XAvou, I. AoAdg kot E. Mpwtomnana. 1° Tuvédplo EMEAEK
Apxundng «Kawotopog Avamtuén kat Texvoloyia: Moootikn kat Molotikn Aviigetwrion». ABiva (24 wg
26 NoepPBpiou).

ANOLOVWON OVTLOLELSWTIKWY oMo apwpatikd ¢uta [Myrtus communis, Origanum dictamnus (ayplLog
Kot KaAAepynpuévoc)] yia xprion otn Bopnxavia tpodipwv kot koAAvvtikwv. (2005). O. Tkoptln, |. XA-
vou, 2. AaAdg kan |. Todkvng. 1° SuvéSplo EMEAEK Apxiurdng «Kauwvotdpog Avamruén kat Texvoloyia: Mo-
00TIKN Kot Mototikr Avtipetwrion». ABAva (24 wg 26 NospuBpiou).

Screening for antioxidant activity of Greek plant extracts. (2006). N. Aligiannis, E. Kalpoutzakis, O. Gortzi,
S. Lalas, A.l. Skaltsounis and S. Mitakou. 4th International Conference on Natural Products: A change for
the future of mankind. Leysin, Switzerland (28" -31" May).

Entavektipnon tng PLodpaotikotnTag ToU BOcIAtkoU MOATOU HETA TOov eYKAWPLOUO ot Autocwparta.
(2006). O. Nkoptln, E. MéAAou, X. Aahdg, I. Todkvng, . Xvou kat E. Npwtomnana. Huepida tng EAANVIKAG
Etalpiag Bloteyvoloyiog pe Bépa «Asidopog Avamtuén kal Blotexyvoroyia». EBviko 16pupa Epsuvwy, ABR-
va (5 louviou).

Extraction of natural antioxidants (polyphenols, carotens, tocopherols) from food industry wastes with
cloud point extraction using food grade surfactants. (2006). E. Katsoyannos, A. Chatzilazarou, O. Gortzi, S.
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Lalas, and E. Dourtoglou. 2" International Congress of Bioprocesses in Food Industries (ICBF-2006). Univer-
sity of Patras, Rio-Patras, Greece (18th-21St June).

Effect of essential oil of Citrus cinensis cv new hall — Citrus aurantium (indigenous in Greece) upon
growth of Yarrowia lipolytica. (2006). O. Gortzi, S. Papanikolaou, S. Lalas, M. Galiotou-Panayotou and P.
Mitliaga. International Congress and 54th Annual Meeting of the Society for Medicinal Plant Research (GA
2006) Helsinki, Finland (29" August-2" September).

MeAéteg- Xprioelg GUOIKWV TTIPolovTwV (MPomoAn kot BactAkog oATog) EAANVIKAG tpoEAeuong otV Ko-
opuntoloyia — awegOntikn. (2006). O. koptly, |. XAvou, X. AaAdg, B. Kepahd kot E. Mpwtdnama. 2° Tuvédplo
ENEAEK Apxundng «Kawotopog Avamtuén kot Texvoloyia: Moootikr Kot Mootk AvTLueTwriion». ABrva
(22 wg 24 NoegpPpiou).

AnopOvVwon avIlofElSWTIKWY and apwuatikd ¢uta Origanum dictamnus (AypLog Kot KaAALEPYNHEVOG)
ywa xprion otn Blopnxavia tpodipwv kat kaAAuvtikwv. (2006). O. Tkoptln, |. XAvou, I. AaAdg, A. Xat{nAa-
Lapou kat I. Todkvng. 2° SuvéSplo ENEAEK Apxuuidng «Katwvotdpog Avamtuén kot Texvoloyia: Mocotikn
kat Mootk Avtipetwriion». ABrva (22 wg 24 Nogupiou).

Effect of essential oil of Citrus cinensis cv new hall — Citrus aurantium upon growth of Yarrowia lipolytica
and Saccharomyces ceresiviae. (2007). S. Papanikolaou, O.Gortzi, E. Margeli, N. Niklis, P. Mitliaga, P. Dia-
mantopoulou and S. Lalas. 5" International Congress on Food technology with the title «Consumer Protec-
tion through Food Process Improvement & Innovation in the Real World». Hellenic Association of Food
Technologists (PETET). ©@ecoalovikn (9-11 Maptiou).

Extraction of natural antioxidants (polyphenols, carotens, tocopherols) from food industry wastes with
cloud point extraction using food grade surfactants. (2007). E. Katsoyannos, A. Chatzilazarou, O. Gortzi, S.
Lalas, and Sp. Konteles. 5" International Congress on Food technology with the title «Consumer Protection
through Food Process Improvement & Innovation in the Real World». Hellenic Association of Food Tech-
nologists (PETET). OsocaAovikn (9-11 Maptiou).

Enhanced bioactivity of Citrus limon (Lemon Greek cultivar) extracts, essential oil and isolated com-
pounds before and after encapsulation in liposomes. (2007). O. Gortzi, S. Lalas, J. Tsaknis, I. Chinou. Inter-
national Congress and 55th Annual Meeting of the Society for Medicinal Plant Research (GA 2007). Graz,
Austria (2"°-6" September).

BeAtiotomnoinon twv BloAoywwv Apdcewv AlB£piwv EAaiwv EAANVIKWV Apwpatikwv Qutwv (Melétn Bi-
odpaotikétTnTag abepiov glaiou tou Citrus limon, TPV KAl HETA Ao TOV EYKAWPLOMO 0 AUTOcWHATA).
(2007). 0. Tkoptln, 2. Aahdg, M. MntAtayka, N. NikAng, M. Kapapwvou, M. MetpdénouAog, |. XAvou. Mapouoi-
00N AMOTEAECUATWY UTIOEPYWVY TOU £peuvnTIKOU £pyou Apxtundn Il tou T.E.l. Autikig Makedoviag. DAw-
pwa & MpePeva (29 NogpPpiou kat 7 AskepuPpiou).

Hepatoprotective effect of Pistacia lenticus var. Chia total extract against carbon tetrachlorideinduced
liver damage in rats. (2008). Mavridis S.K., Gortzi O., Lalas S., Paraschos S., Skaltsounis A.L., Pappas I.S. 7th
Joint Meeting of AFERP, ASP, GA, PSE & SIF. Natural Products with Pharmaceutical, Nutraceutical, Cosmetic
and Agrochemical Interest. Athenaeum Intercontinental. Athens Greece (3-8 August).

Chemical composition biological activities of selected samples of propolis from South Greece (2010).
Graikou K., Chinou I., Gortzi O., Lalas S. 58th International Congress and Annual Meeting of the Society for
Medicinal Plant and Natural Product Research, Berlin, Germany (29 August- 2nd September).
EprAoutiopog sritpanéllag eAtdg Kalapwyv o puoikd avtiofetdwtikda (2010). B. ABavaolddng, X. AaAdg,
0. Tkoptln, |. MoBavoudng, M. Mmnouviton kat |. Todkvng. Huepidag pe titho "Néeg Texvoloyieg ota Tpo-
dwa" ou opyavwbnke amnod to "Epyaoctnplo Acpalelag kot Yylewng Tpodipwy kat Motwv" tou Ivotitov-
Tou Texvoloyiag kat Alaxeiplong Aypo-olkoouotnudatwy (ITEAA) otnv Kapditoa (27-11-2010).

H afia Tou Tunomnownpévou tpoildvtog othv enayyseApatiky eotiaon (2011). 3. AaAdc. 1o Jupmooio Bal-
KOVIKWV Xwpwv ErayyeApatiwv Emuottiotikol KAddou ota mAaiowa tng 21" AteBvoig ExBeong Tpodiuwy,
MNotwv Mnxovnuatwyv & E€omAlopol (DETROP), Oecoalovikn (10-03-2011).

Extraction of tocopherols from olive mill wastewater using cloud point extraction. (2012). O. Gortzi, E.
Katsoyannos, Ar. Chatzilazarou, V. Athanasiadis, I. Giovanoudis, E. lliadou, Al. Papachatzis, and S. Lalas. 15"
International Conference on Fat Soluble Vitamins, FSV 2012, Kalabaka, Greece (22-24 March).
Development and evaluation of a novel membrane mimic system (PC/CHOL liposome- B-Lg formulation)
for vitamin E delivery. (2012). M. Rovoli, O. Gortzi, S. Lalas and G. Kontopidis. 15th International Confer-
ence on Fat Soluble Vitamins, FSV 2012, Kalabaka, Greece (22-24 March). H epyacia Bpapeltnke amo tnv
La Société Francophone Vitamines et Biofacteurs (http://www.sfvb.org/).
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Preparation and characterization of Chios mastic gum fractions before and after encapsulation in lipo-
somes by three different methods. (2013). O. Gortzi, V. Athanasiadis, S. Lalas, J. Tsaknis. 5° MaveAAAvLo
Juvedplo «XUyxpovec Tdoelc otov Topéa Twv Autdiwv» mou SlopyavwBnke and to EAAnvVikd Gopoup yia
v Emotiun kot Texvoloyia Autdiwv (Greek Lipid Forum). Xapokdémewo Mavemiotiuo, ABrva (29
Maprtiou).

AnopOvwon mpoiloviwy nPootlBépevng afiag and andfAnta Blopnxaviwv tpodipwy He TV pEBodo k-
XUAwong oto onueio ekvépwong (Cloud Point Extraction). (2013). I. NoBavoudng, E. Zravou, B. ABavaola-
&n¢, £. AaAdg kot 0. Tkoptl. 1% Greek Forum entitled «Food Industry and Environment» rou Stopyovwon-
ke amo tn NaveAAnvia Evwon Texvoloywv Tpodipwv (M.E.TE.T.) oto M.E.C. Mataviag ota mAaiola Twy &k-
Béoewv CHEM kat ECOLINK (13 Oktwfpiou).

Preparation and characterization of chios mastic gum fractions before and after encapsulation in lipo-
somes by three different methods. (2013). O. Gortzi, V. Athanasiadis, S. Lalas, J. Tsaknis. 6th International
Symposium on Recent Advances in Food Analysis, Prague, Czech Republic (5-8 November).

EMUMAOUTIONOG eTiitpanelag eALAG pe moAudatvoleg, and ekxUAlopa GUAAwVY gAdg. (2014). 3. AaAdg, B.
ABavaoladng kot O. Tkoptlr. Huepiba tng MaveAAnviog Evwong Texvohoywv Tpodipwv pe B€pa: «Napa-
SoolaKkd eEAANVIKA TpOdLUa Kal TeExvoAoyia Tpodipwy pla appoviky cuvumapén» ota mAaiola tng €kBeon
FOODEXPO. Metropolitan Expo Aspodpopuio EAsuBéplog BeviZélog (16 Maptiou).

Development of natural extracts for mayonnaise stabilisation (2014). An. Oreopoulou, E. Papavassilopou-
lou, El. Batagianni, H. Bardouki, An. Argyriadis, S. Lalas. 3rd ISEKI_Food Conference: "Food Science and
Technology Excellence for a Sustainable Bioeconomy 2020", Athens, Greece (21-23 May).

Antioxidant activity of Chios mastic gum extracts before and after encapsulation in liposome (2014).
Gortzi O., Athanasiadis V., Lalas S., Tsaknis J. 9th International Symposium on Chromatography of Natural
Products. Lublin, Poland (26-29 May).

Physicochemical characterization of liposomes encapsulating total fraction of Chios mastic gum. (2014).
O. Gortzi, V. Athanasiadis, S. Lalas, J. Tsaknis. 187th OMICS Group Conference - 3rd International Confer-
ence and Exhibition on Food Processing & Technology, Las Vegas, USA (July 21-23). ‘EAafe tn Stakpilon tng
KaAUTePNC epyaciog Tou cuvedpiou.

Nutritional value characterization of leaves and herbal tea from Moringa oleifera Lam. tree cultivated in
Greece. (2014). S. Lalas, V. Athanasiadis and O. Gortzi. 187th OMICS Group Conference - 3rd International
Conference and Exhibition on Food Processing & Technology, Las Vegas, USA (July 21-23).

Reduction of heavy metals in water by the use of humic and fulvic acids. (2014). V. Athanasiadis, O.
Gortzi, S. Lalas. 4th International Conference on Industrial and Hazardous Waste Management, Chania,
Grete, Greece (2-5 September).

Phenols separation from olive mill wastewater and liquid wine sludge wastes by cloud point extraction
with cremophor. (2014). E. Katsoyannos, O. Gortzi, A. Chatzilazarou, V. Athanasiadis, S. Lalas. 4th Interna-
tional Conference on Industrial and Hazardous Waste Management, Chania, Grete, Greece (2-5 Septem-
ber). Napouvoidotnke o Workshop.

Awadopomnoinon Tou cucTAUATog UYLEWVG Kot aodalelag twv tpodipwv (HACPP) ota voookopeia og
oXéon He AAAEG povadeg smottiopov. (2014). 2. Aaldg. Huepida pe titho «Yyiewvn Kat AoddAsia Tpodi-
MWV og Xwpoug Malkng Eotiaong Nocokopeiwy, Mpokopeiwv kal Ogpamneutnpiwv Xpoviwv Mabroswv»,
KaAapadra (03-10-2014).

KaBaplopog udatog ano Papéa LETaAAa pe Kawvotopa texvoloyia. (2014). 2. Aaldc. Huepida-Zeuvaplo
e TitAdo «NeptBarov & Yyeia - Alachaiion Mowdtntag'Ydatogy», T.E.I. OsooaAiog, Adploa (05-12-2014).
Effects of dietary supplementation with Moringa oleifera on antioxidant status of raw and cooked breast
and drumstick meat of broiler chickens. (2015). I. Giannenas, O. Gortzi, A. Galidi, S. Popovié¢, N. Spasevski,
L. Kostadinovié, V. Athanasiadis, S. Lalas. 2nd International Conference on Food & Biosystems Engineering
(FaBE 2015), Mykonos island, Greece (28-31 May).

Nutritional characterization of leaves and herbal tea from Moringa oleifera lam. Tree cultivated in
Greece. Lalas S., Athanasiadis V., Gortzi O. (2015). 1st International Symposium on Moringa entitled
“Moringa: a decade of advances in research and development”. Manila, Philippines (15-18 November).




