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2TovoES

Ardaxtopiké Aimhopo (Ph.D), Emomung kot Teyvoloyiag Tpoeipmv, Zyoln IN'ewmoviog,
Apiototérero [avemomuo Osoocalovikng (AILG.), Oeccarovikn. Odua: dour
Kol AEITOVPYIKES 10IOTHTES UN-TIEXTAOV TOADGAKYOPITOV OTO OLOPOPETIKES TOIKIALES
oLTHPAV.

Merarntvyiaxo Aimdwua (M.Sc.), “Food Quality Management”, Mediterranean Agronomic
Institute of Chania (M.A.L.Ch.), Xawid, Kpntn. ®¢ua: Structural aspects and
rheological properties of the p-glucans of two Greek oat cultivars.

IItvygio Xnuikov Tpoeipmv, [Tovemomuo Tipdvav, Zyoh] Gvowodv Emotuov, Tipava,
Tupa Xnpetog Tpooipwv, AABavia. Avayvopion AOATAIL og 160TH0G Kot
aVTIOTOY(0G TPOG TO  amovepoueva mtuyio omd to tuue Emomung ot
Teyxvoroylag Tpooipwv tov T'ewmovikov IMavemomuiov ABMvov 1 g avtig
katevBuvong g Teomovikng XxoAng tov  Apiototeheiov Ilavemotnpiov
®eccaAovikng.

Enayyeipatikn suneipio

2020-2022 - 'EppucHn  emomqpovikny cvvepydrtida  (Metadwdoktopikny  Epgvovitpia)
(ovppetoyn oe epgvvnTikd wpoypaupata), Tuqua Emetiung kot Teyvoroyiog
Tpooipwv, AITTAE kot Ivotitovto I'evetwkng Beitioong & Dutoysvetikdv
[M6pwv, EATO-AMHMHTPA

2020-2020 - Metadwdaktopikn Epguvitpia (Grant Holder) yio viomoinon emiotnpovikod
épyov oto Institute of Agrochemistry and Food Technology, Valencia, Spain.

2017-2019 - Metadwaktopikn Epegvvitpia (Grant Holder), IKY, ywo viomoinon tov
emotnuovikov €pyov oto Tpnqua Teyvoroyiag Tpooinwv, ATEI®.

2014-2015 - Metoadwaktopikn Epguvitpia (Grant Holder) yio viomoinon emotnpovikod
épyov oto Ivatitovto INevetikng Beitiomong & dvtoyevetikov [Mopwv, EATO-

AMHMHTPA.

2013-2014 - 'EppicOn  emotnuoviky ovvepydrtida  (Metadidoktopikny  Epgovitpia)
(ovppetoyn oe gpguvnTikd mpoypdupata), Tuua Teyvoroyiag Tpoginwv,
ATEI®.

2004-2010 - Awdxkrtopag oto Epyootmipio Xnueiog — Buoynueiog Tpoogipwv, Topéog
Emomung xow Teyvoroyiog Tpooginmv, Tsowmovikng XyoAns. A.ILG.
®eccaAovikn
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2000-2004 - Ewwog ot A/von Kotaymyng, A&log kot Tapipag g Tevikng A/vong
Tehwvelwv, kot ©g epyaotnplokds Ponbddc ot A/ven Epyactnpiov g
I'evikng A/vong Tehoveiov, Yrnovpyeio Owovopkav, AABavia.

A1daxtikny sumepia,

2022-2023 - og¢ Emomuovikdg cuvvepydtng - Awdokovca, Tuquo Emoetiung kot
Teyxvoroyiag Tpoopipwv, AITIAE oe éuuctn 0éom yuo v dwdackoro TV
podnpdtov :

- Evopyoavn avdivon tpoeipmv

2019-2023 - ¢ Emomuovikdg ovvepydtng - Awdokovco, Tuniua Aypotikng
Biotgyvoloyiag kar Oworoyiag, AIIAE - IMapdptnuo Apdupog oe éupuctn
Béon v v dwackaAio Tov padnuatov :

- Mnyoavikn tpo@ipmv Kot Totav

- Avoivtikn Biloteyvoroyia

- Muwpopiaxn Broteyvoroyia

- Mikpoopyaviopoi kot Lopdcelg

- Tpdteg HAec AAKOOAOVY®V TOTOV
- Tevikn ko avopyovn ymueio

- Ovowkég depyaoieg

2011-2019 - o¢ Emomuovikég ouvvepyding - Awdokovoa, Tunuo Owoloyiog ot
Teyvoroyiag IMotmv, (TEI Kafdiag péxpt 2013) TEI AMO - IMapdptmua
Apbpog o Euuicdn 6éon yuo v d1000KaAio TOV LOONUATOV :

- Teyvoroyio ZvBomoinong ko [Tototikdg Eleyyoc Mmbpag
- Teyvoroyio Buvomoinong

- Awiknon Iowwrog

- Avdivon Amoctaypdtov

- Xvokevocio otvev Kol ToTmv

- Egappoopévn Evlopoioyia

- Buoynueia

- TIpoteg Hheg aAKOOAOVY®OV TOTMOV

- Buopnyovikég ko Proteyvoroyikég Lopdoelg
- Z0OTOOT Kol AvAAVGOT) YAELKADV Kot Otvev

- Enelepyacia amofAntov
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2vuuetoyn o€ EPEVVNTIKAG TPOYPIUNUATO.

Commission of the European Communities, project QLKI-CT-2000-00535 «Design
of Foods with Improved Functionality and Superior Health Effects Using Cereal Beta-
Glucans» ovppetoyn oto Ipodypappo mg HEAOG TNG EPEVVNTIKNG OUAONG GTO TANICLOL
NG LETOMTLYLOKNG OV S TPlPTC.

Epsvvntikd npodypappo «APXIMHAHE III» — kodkoé OIIE 383572, «Eleyyog tov
EMMES®MV  HVKOTOEIVAV KOl POOIEVEPYEINS OE TPOIOVIO GUINP®OV TOL EAAAOIKOV
YOpov» g e&mTePKog cuvepydtng (16/09/2013-30/04/2014).

Epevvntikd mpdypoppo  «Extipmon ¢ mowdmrag mpoidviev  emefepyaciog
ONUNTPLOK®OV OO OOPOPETIKE PEVUATO TAPOYWYNS» ©G €EMTEPIKOS GLUVEPYATNG
(05/04/2016-05/06/2016).

gpeuvnTikd  mpodypappo pe titho «llapaywyn Aettovpywod Yopov VYNNG
STpoPkng a&iag pe TNV TanTdYPOVY EVGMUATMOT TitTupov PLLIOL KOl APOUATIKMV
QLTOV NG EAMAMNVIKNG YAwpPidae» Yo v vAomoinon tov €pyov ETAK pe KYIIE
3496/137, ®¢ Metadidaktopikr; Epevvrtpuo (Grant Holder) (12/11/2014-30-11-
2015).

epeuvNTIKO TPOYpappa pe titho «Emidpaon tov petofordv koatd v Puvomoinon
eEAMMVIKOD  KplBoplod  OTIG  QUOIKOYNUIKEG  WWOTNTEG  TOV  UN-OHLAOVY®V
TOAVCOKYOPITAOV KOl TOL (QPEPOVAIKOV 0&Eoc kabMG Kol otnV  ovTIOEEWMTIKN
wavomra Tov LuOOYAEDKOLG) Yo TNV VAOTOINGN TOL £pYOoVL 6T0 TAAIGLO TNG TPAENS
ue titho «Evioyvon Metaowaktopov Epevvntav / Epsvvntpuiovy 1% Kokiog, EXITA
2014-2020, pe A.I1. 13269/2016, og Metadwoaktopwkry Epevvitpla (Grant Holder)
(27/03/2017-26/03/2019).

COST (European Cooperation in Science and Technology) Action: CA18101
(SOURDOMICS: Sourdough biotechnology network towards novel, healthier and
sustainable food and bioprocesses), Short Term Scientific Mission (STSM) 1-WG6
“Assessing the technological role of sourdoughs or enzymes in cereals-based
products” in Institute of Agrochemistry and Food Technology, Valencia, Spain as
grantee (01/02/2020-29/02/2020).

Epgovnrtikd npdypappo «Tomkn avamtuén Kot S106VVopLaKT GUVEPYUGIO GTOV TOUEN
TOV YEOPYIKAOV TPOIOVTIOV Kol TOV TOPASOCIOKAOV TPOPILL®MVY) TOv YPNUHOTOd0TEITOL
a6 to mpoypappe Black Sea 11 pe KE 20980, oc¢ &Emtepikdc cuvepydng
(26/11/2020-07/06/2022).

Epevvntikd mpoypappa «Flat Bread of Mediterranean area; INnovation and Emerging
process and technology» oto mlaicio t™¢g «PRIMA -Partnership for Research and
Innovation in the Mediterranean Area kot to xpnupotodotiké péco Horizon 2020» pe
KE 80561, w¢ eEmtepikd ovvepyatng (03/01/2022-30/09/2024).

o¢ eEwtepkdg  emotnuovikdg ouvvepydatng, EAT'O-AHMHTPA, oe gpevvntikod
TPOYPOUUO «AEIPOPIKN TOPAYOYN AEITOVPYIKOV GUOTATIKOV OO VLITOTPOIOVTQ
aypodlaTpoPIKnG  Propnyoviog kot  avdmtuén  mpoidviov  aptomouag  LYNANG
npootiBéuevng oiag — By-Value» oto mlaicio tov épyov EITAVEK, APAXIH
EOGNIKHY EMBEAIAY: «EPEYNQ-AHMHOGPIQ-KAINOTOMO» (EYAE-
ETAK T2EAK-00946, MIS: 5074537) (02/01/2022 wg 28/10/2023).

®¢ eEMTEPIKOG EMOTNOVIKOG cuvepydtng, Aebvég IMavemoto EAlddog (AITTAE),
o€ gpeuVNTIKO TTPAYpappe «AVAOEIET OVIKNG TaVTOTNTOS TOL Vouoy Apdpoag péca
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om0 OMOTIKO YOPOKTNPIGUO TOV QPLGKOD Kot HIKpoPlokoy meptBAALOVTOS» GTO
mhaicio g «E.II  Avtayoviotwomra, Emyepnpatkomtoa &  Kowotopio
(ETTAVEK)» pe KE 80709 (27/10/2022 wg 28/11/2023).

Emuoppwon

e IThiotomoinon ekmoudevtikng emdpketog Exnaidevtov EvnAikov g un Tomikng
Exnaidevong and tov EOHIIEI

Awakpioers — Yrotpopicg
Mediterranean Agronomic Institute of Chania (MAICH): full scholarship 1999-2000, 2000-
2001

Topvpa Kpatikdv Ymotpopiov (LK.Y): Awaxtopikn vrndtpopog yi too €t 2004, 2005,
2006, 2007

Topvpa Kpatikdv Ymotpopiov (L.K.Y): Metadidaxtopikry vrdtpopog yio 24 pnveg (2017-
2019)

Mérog Tomrngs Opyavotikig kot Emotyuovikng Emtponns cvovedpiwy

— Cereals & Europe Spring Meeting, 6 - 8 Apr 2022, Thessaloniki, Greece
— 5th ISEKI-Food E-conference, 23 - 25 Nov 2022, Online event

A&1oloynTig eMGTHUOVIKODOY ONUOCIEVGEWMY YPIA TA. EXGTHUOVIKD TEPLOJIKT.
Tovo oo 19 emotuovikd mteplodikd

MEL0G THS GVVTAKTIKIIG EMITPOTNS TOV O1EOVOVS EMIGTHUOVIKOD TTEPLOOIKOD

Millenium (Journal of Education, Technologies and Health) (ISSNe (electronic version):
1647-662X) ISSNp (printed version): 0873-3015

https://revistas.rcaap.pt/millenium/index,
https://revistas.rcaap.pt/millenium/about/editorial Team

Méiog Enayysiuotikady 2Xviloywv § Evacewy

I'EQTEXNIKO EIIIMEAHTHPIO EAAAAAY
I'EQITIONIKOX 2YAAOI'OX MAKEAONIAXZ-OPAKHX
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AHMOZXZIEYXEIX

Anpoocievosig og Aiedvi) Heproowa pe Kprrég

1.

10.

11.

12.

Skendi, A., Biliaderis, C. G., Lazaridou, A., & lzydorczyk, M. S. (2003). Structure
and rheological properties of water soluble B-glucans from oat cultivars of Avena
sativa and Avena bysantina. Journal of Cereal Science, 38(1), 15-31.

Skendi, A., Papageorgiou, M., & Biliaderis, C. G. (2009). Effect of barley pB-glucan
molecular size and level on wheat dough rheological properties. Journal of Food
Engineering, 91(4), 594-601.

Skendi, A., Papageorgiou, M., & Biliaderis, C. G. (2010). Influence of water and
barley B-glucan addition on wheat dough viscoelasticity. Food Research
International, 43(1), 57-65.

Skendi, A., Biliaderis, C. G., Papageorgiou, M., & lzydorczyk, M. S. (2010). Effects
of two barley B-glucan isolates on wheat flour dough and bread properties. Food
Chemistry, 119(3), 1159-1167.

Skendi, A., Biliaderis, C.G., lzydorczyk, M.S., Zervou, M., & Zoumpoulakis, P.
(2011). Structural variation and rheological properties of arabinoxylans from six
Greek wheat cultivars. Food Chemistry, 126(2), 526-536.

Koletta, P., Irakli, M., Papageorgiou, M. Skendi, A. (2014). Physicochemical and
technological properties of highly enriched wheat breads with wholegrain non wheat
flours. Journal of Cereal Science, 60(3), 561-568.

Skendi, A., & Biliaderis, C. G. (2016). Gelation of wheat arabinoxylans in the
presence of Cut2 and in aqueous mixtures with cereal f-glucans. Food Chemistry,
203, 267-275.

Skendi, A., Irakli, M. N., & Papageorgiou, M. D. (2016). Optimized and validated
high-performance liquid chromatography method for the determination of
deoxynivalenol and aflatoxins in cereals. Journal of separation science, 39(8), 1425-
1432.

Irakli, M. N., Skendi, A., & Papageorgiou, M. D. (2017). HPLC-DAD-FLD Method
for Simultaneous Determination of Mycotoxins in Wheat Bran. Journal of
Chromatographic Science, 18, 1-7.

Skendi, A., Irakli, M. N., & Chatzopoulou, P. (2017) Analysis of phenolic
compounds in Greek plants of Lamiaceae family by HPLC. Journal of Applied
Research on Medicinal and Aromatic Plants, 6, 62-69.

Skendi, A., Mouselemidou, P., Papageorgiou, M., & Papastergiadis, E. (2018) Effect
of acorn meal-water combinations on technological properties and fine structure of
gluten-free breads. Food Chemistry, 253, 119-126.

Skendi A., & Papageorgiou M. (2018) Influence of kilning temperature on chemical
composition of a Greek barley malt and its wort properties. Millenium - Journal of
Education, Technologies, and Health, 2(7), 49-58.
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13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24,

25.

Skendi A., Papageorgiou M., & Papastergiadis, E. (2018) The effect of malting on the
crystallites and microstructure in Greek barley cultivar using X-ray diffraction and
microscopic analysis. Millenium - Journal of Education, Technologies, and Health,
2(7), 67-78.

Udovicki, B., Djekic, 1., Gajdos Kljusuric, J., Papageorgiou, M., Skendi, A., Djugum,
J., & Rajkovic, A. (2019). Exposure assessment and risk characterization of aflatoxins
intake through consumption of maize products in the adult populations of Serbia,
Croatia and Greece. Food Additives & Contaminants: Part A, 36, 940-951.

Skendi, A., Irakli, M. N., Chatzopoulou, P., & Papageorgiou, M., (2019) Aromatic
plant in bread recipe: effects on bread quality and its phytochemical composition.
Journal of Food Biochemistry, 43:e13020.

Skendi, A., Papageorgiou, M., Irakli, M. N., & Katsantonis, D., (2020) Presence of
mycotoxins, heavy metals and nitrate residues in organic commercial cereal-based
foods sold in the Greek market. Journal of Consumer Protection and Food Safety, 15,
109-1109.

Skendi, A., Papageorgiou, M., & Ritzoulis, C. (2020). Physicochemical properties
and emulsification properties of maize starch modified by hydrochloric, phosphoric
and tartaric acid. International Journal of Food Science & Technology, 55, 3595-3603

Skendi, A., Zinoviadou, K. G., Papageorgiou, M., & Rocha, J. M. (2020). Advances
on the valorisation and functionalization of by-products and wastes from cereal-based
processing industry. Foods, 9(9), 1243.

Papageorgiou, M., Paraskevopoulou, A., Pantazi, F., & Skendi, A. (2020). Cake
Perception, Texture and Aroma Profile as Affected by Wheat Flour and Cocoa
Replacement with Carob Flour. Foods, 9(11), 1586.

Skendi, A., Papageorgiou, M., & Stefanou, S. (2020). Preliminary Study of
Microelements, Phenolics as well as Antioxidant Activity in Local, Homemade Wines
from North-East Greece. Foods, 9(11), 1607.

Skendi, A., Katsantonis, D., Chatzopoulou, P., Irakli, M., & Papageorgiou, M.
(2020). Antifungal activity of aromatic plants of the Lamiaceae family in bread.
Foods, 9(11), 1642.

Garzon, R., Skendi, A., Antonio Lazo-Velez, M., Papageorgiou, M., & Rosell, C. M.
(2021). Interaction of dough acidity and microalga level on bread quality and
antioxidant properties. Food Chemistry, 344, 128710.

Skalkos, D., Kosma, I. S., Chasioti, E., Skendi, A., Papageorgiou, M., & Guiné, R. P.
F. (2021). Consumers’ attitude and perception toward traditional foods of Northwest
Greece during the COVID-19 pandemic. Applied Sciences, 11(9), 4080.

Skendi, A., Papageorgiou, M., Papastergiadis, E., (2021) Acorn and water
interactions on the microstructure of gluten-free yeasted dough. Journal of Food
Processing and Preservation. e15876.

Skendi, A., Papageorgiou, M., Varzakas, T., (2021) High protein substitutes for
gluten in gluten-free bread. Foods. 10, 1997.
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26.

27.

28.

Skendi, A., Seni, |. Varzakas, T., Alexopoulos, A., Papageorgiou, M. (2021)
Preliminary Investigation into the Effect of Some Bakery Improvers in the Rheology
of Bread Wheat Dough. Biology and Life Sciences Forum, 6(1).

Irakli, M.; Skendi, A.; Bouloumpasi, E.; Chatzopoulou, P.; Biliaderis, C.G. (2021)
LC-MS identification and quantification of phenolic compounds in solid residues
from the essential oil industry. Antioxidants. 10, doi:10.3390/antiox10122016.

Skendi, A., Irakli, M., Chatzopoulou, P., Bouloumpasi, E., & Biliaderis, C. G. (2022).
Phenolic extracts from solid wastes of the aromatic plant essential oil industry:
Potential uses in food applications. Food Chemistry Advances, 100065.

Keparoaa og prpria

1.

Papageorgiou Maria and Skendi Adriana (2013). Chapter 6. Flour Quality and
Technological Abilities. In: Engineering Aspects of Cereal and Cereal-Based
Products, Raquel de Pinho Ferreira Guine; Paula Maria dos Reis Correia (Editors),
CRC Press. pp. 117 -148 ISBN: 978-1-43988-702-8, DOI: 10.1201/b15246-7

Papageorgiou Maria and Skendi Adriana (2015). Chapter 10. Texture design of
‘free-from’ foods—The case of gluten-free. In: Modifying Food Texture, Sensory
analysis, consumer requirements and preferences, Volume 2, J. Rosenthal & A. Chen
(Editors), Woodhead Publishing, UK. pp. 239-268, ISBN: 978-1-78242-334-8, DOI:
http://dx.doi.org/10.1016/B978-1-78242-334-8.00010-9

Papageorgiou Maria and Skendi Adriana (2018). Chapter 1. Introduction to cereal
processing and by-products. In: Sustainable Recovery and Reutilization of Cereal
Processing By-Products, C.M. Galanakis (Editor), Woodhead Publishing, pp. 1-25
ISBN: 978-0-08-102162-0 DOI: https://doi.org/10.1016/B978-0-08-102162-0.00001-
0

Skendi, Adriana, Harasym, Joanna and Galanakis, Charis M. (2018). Chapter 7.
Recovery of high added value compounds from brewing and distillate processing by-
products. In: Sustainable Recovery and Reutilization of Cereal Processing By-
Products, C.M. Galanakis (Editor), Woodhead Publishing, pp. 189-225 ISBN: 978-0-
08-102162-0 DOI: https://doi.org/10.1016/B978-0-08-102162-0.00007-1

Skendi, Adriana and Papageorgiou Maria (2019). Chapter 6. Low glycemic index
ingredients and modified starches in food products. In: The Role of Alternative and
Innovative Food Ingredients and Products in Consumer Wellness, C.M. Galanakis
(Editor), Elsevier Inc. pp. 167-195 ISBN: 9780128164532/eBook ISBN:
9780128175170 DOI:
https://www.sciencedirect.com/science/article/pii/B9780128164532000061

Skendi, Adriana and Papageorgiou Maria (2021). Chapter 1. Introduction in wheat
and breadmaking. In: Trends in Wheat and Bread Making, C.M Galanakis (Editor),
Elsevier Inc. pp. 1-27 ISBN: 9780128210482 DOI: https://doi.org/10.1016/B978-0-
12-821048-2.00001-5
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Skendi, Adriana (2021). Chapter 11. Alternatives to increase the antioxidant capacity
of bread with phenolics. In: Trends in Wheat and Bread Making, C.M Galanakis
(Editor),  Elsevier Inc. pp. 311-341 ISBN: 9780128210482 DOI:
https://doi.org/10.1016/B978-0-12-821048-2.00011-8

Epyaoieg og IIpaktika AweBvov Xoveopiov pe Kprréc

Skendi, A., Papageorgiou, M. & Biliaderis, C. G. (2006). Molecular size and
concentration effects of barley B-glucan supplementation on dough and bread
characteristics. In “Dietary Fibre 2006, June 12-14, Helsinki, Finland. p. 200.

Skendi, A., Papageorgiou, M. & Biliaderis, C. G. (2008). Rheological properties of -
glucan supplemented wheat doughs. In “ICC International Conference Bosphorus
20087, 24-26 April, Istanbul, Turkey p. 201.

Skendi, A., Biliaderis, C. G., & Lazaridou, A. (2010). Structural variation and
rheological properties or arabinoxylans from six breadmaking Greek wheat cultivars.
In “Thirteenth Food Colloids 2010: On the Road...From Interfaces to Consumers”,
22-24 March, Granada, Spain.

Skendi, A., Irakli, M, Papoti, V., Katsantonis, D. & Papageorgiou. M. (2014).
Mycotoxin occurrence in silos and horizontal warehouses of stored corn and rice
samples from different regions of Greece. In “3™ International ISEKI_Food
Conference: ISEKI_FOOD 2014”, 21-23 May, Athens, Greece.

Koletta, P., Skendi, A., Irakli, M., & Papageorgiou, M. (2014) High level
incorporation of whole grain rye, barley and oat meals in the physicochemical and
technological properties of wheat breads. In “17th IUFoST World Congress of Food
Science and Technology and EXPO: IUFoST 2014, 17-21 August, Montreal,
Canada.

Irakli, M., Skendi, A., & Papageorgiou, M. (2014) Optimization of simultaneous
determination of deoxynivalenol and aflatoxins (B1, B2, G1, G2) by reversed phase
high performance liquid chromatography. In “17th IUFoST World Congress of Food
Science and Technology and EXPO: IUFoST 2014, 17-21 August, Montreal,
Canada.

Skendi, A., Papageorgiou, M., Irakli, M., & Katsantonis, D. (2014) Mycotoxins and
heavy metals in organic commercial cereal based foods sold in supermarkets in
Greece. In “The world mycotoxin 8" forum conference”, 10-12 November, Vienna,
Austria.

Skendi, A., Irakli, M., Papageorgiou, M., & Chatzopoulou, P. (2015) Effect of the
addition of dried oregano (Origanum vulgare subsp Hirtum) on the plain bread quality
and antioxidant activity. In “Joint ICC/10" AISTEC Conference - Grains for Feeding
the World”, 1-3 July, Milan, Italy. (P128)
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

Skendi, A., Irakli, M., & Papageorgiou, M. (2015) A rapid, simple method for
simultaneous determination of deoxynivalenol, zearolenone, ochratoxin A, and
aflatoxins (B1, B2, G1, G2) in cereals, by RP-HPLC-DAD-FLD. In “Joint ICC/10®
AISTEC Conference - Grains for Feeding the World”, 1-3 July, Milan, Italy. (P40)

Skendi, A., Irakli, M., Papageorgiou, M., & Chatzopoulou, P. (2015) Influence of the
rice bran addition on wheat bread quality and antioxidant activity. In “29th EFFoST
International Conference”, 10-12 November, Athens, Greece (0477).

Skendi, A., Biliaderis, C.G., & Zoumpoulakis, P. (2016) Structure-property relations
of hydrogels made from wheat cell wall arabinoxylans by either Cu*? ions or enzyme-
catalysed oxidation. In “XIV Cell Wall Meeting”, 12-17 June, Chania, Crete, Greece
(P5-07).

Mouselemidou, P., Skendi, A. Papastergiadis, E., & Papageorgiou, M. (2016)
Evaluation of gluten-free breadmaking potential of acorn meal. In “4th International
ISEKI_Food Conference”, 6-8 July, Vienna, Austria, pp 241.

Skendi A., Irakli M., Chatzopoulou P., & Papageorgiou M. (2017) Essential oils from
Greek aromatic plants of Lamiaceae family: application in bakery and antioxidant
activity. In “7th Conference of Greek Lipid Forum: XZoyypoveg tdoeic otov touéa twv
Aimioiowv”, 5 OktoPpro, Oescarovikn, P3-5 pp 59.

Skendi A., Irakli M., & Papageorgiou M. (2017) Investigating Greek barley cultivars
for their brewing capacity. In “WGS2017 - Whole Grain Summit”, 13-15 November
2017, Vienna, Austria, P1.14 pp 36

Skendi A., & Papageorgiou M. (2018) Influence of kilning temperature on chemical
composition of a Greek barley malt and its wort properties. In “l1st International
Meeting on I&D in the Food Sector” 5 June 2018, Viseu, Portugal, pp 103-104.

Skendi A., Papageorgiou M., & Papastergiadis, E. (2018) The effect of malting on the
crystallites and microstructure of barley using X-ray Diffraction and microscopic
analysis. In “1st International Meeting on 1&D in the Food Sector” 5 June 2018,
Viseu, Portugal, pp 105-106.
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