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Basic education

1992-1997. 6" Gymnasium- 4" General High School of Kalamata, Messinia, Peloponnese, Greece.
Studies

Sept.1999-April 2004. Ptychion of Chemistry (four years degree studies), Department of Chemistry,
University of loannina, University Campus 45110, Greece.

Nov.2004-July 2008. Master of Science in Food Science and Technology (two years at least degree
studies), Department of Chemistry, University of Ioannina, Laboratory of Food Chemistry,
University Campus 45110, loannina, Greece. MSc. Thesis: « Combined effect of modified
atmosphere packaging and thyme essential oil in shelf life extension of fresh lamb meat ».

Febr.2007-Febr.2008. Military service, Greek Army.

May 2010—-August 2014. PhD candidate, Department of Chemistry, Laboratory of Food Chemistry,
University of loannina, University Campus 45110, [oannina, Greece.

PhD thesis: « Differentiation of Botanical and Geographical origin of Greek honey using
Instrumental Analysis and Chemometrics ».

2014-2021. Post Doctoral Researcher at Department of Chemistry, Laboratory of Food Chemistry,
University of Ioannina, University Campus 45110, loannina, Greece.

Foreign Languages
English (First Certificate In English)
German (ZERTIFIKAT)

Computers

ECDL Diploma in Word Processing, Information and Communication, and Spreadsheets

Scientific Interests

Food Chemistry, Food Analysis, Food Authentication, Food Technology, Nutritional Aspects of
Foods, Food Packaging, Fermented Foods, Natural Antioxidants, etc.



Knowledge of Indicative Instrumental Techniques

Gas Chromatography/Mass Spectrometry

High Pressure Liquid Chromatography/Mass Spectrometry
Inductively Coupled Plasma Atomic Emission Spectrometry
Isotope Ratio Mass Spectrometry

Spectrophotometry

Chromatometry

Practice

01/07/2003-01/09/2003. Internship as a Scholar at the General State Chemistry - Chemical Service of
Kalamata. Food and Beverage Analyses-Drug Identification by Gas Chromatography and Indian Cannabis by
the Duch reaction.

Working Experience
L. Teaching-Faculty membership
2008-2009, and 2009-2010. Teaching Personnel of Chemistry in several High Schools of Messinia, Greece.

Academic year 2009-2010: Laboratory Personnel at the Technical Institute of Kalamata, Department of Food
Science and Technology, Laboratory of Chemistry and Biochemistry of Agricultural Products, Antikalamos,
Kalamata, Greece.

Academic year 2011-2012. Assistant personnel at the laboratory of Food Chemistry and Advanced laboratory
of Food Chemistry (Department of Chemistry, University of loannina) in graduate students’ program, being
responsible for the completion/teaching of milk, wine, and cheese chemical analyses, as they were basic
courses for the 4" year students of Chemistry, in order to get their Chemistry Ptychion.

Academic year 2012-2013. Assistant personnel at the laboratory of Food Chemistry (Department of
Chemistry, University of Ioannina) in graduate students’ program, being responsible for the
completion/teaching of milk, and wine chemical analyses, as they were basic courses for the 4" year students
of Chemistry, in order to get their Chemistry Ptychion.

Academic year 2015-2016 (12 days): Laboratory Personnel at the Technical Institute of Kalamata,
Department of Food Science and Technology, Laboratory of Food Processing, Antikalamos, Kalamata,
Greece.

November 2016. Teaching the thematic issue of: “’Isotope ratio Mass Spectrometry-Theory, Instrumentation,
and Applications in Food Analysis™ for the lesson “’Advanced Food Analysis™’, Post graduate students’
program in Food Chemistry and Technology, Department of Chemistry, University of loannina, loannina,
Greece.

Academic year 2016-2017 (1/3/2017-1/6/2017). Teaching the lesson of “’Nutrition’” at the Chemistry
Department, Section of Industrial and Food Chemistry, University of loannina, loannina, Greece.

December 2017. Teaching the thematic issue of: “’Isotope ratio Mass Spectrometry-Theory, Instrumentation,
and Applications in Food Analysis’” for the lesson “’Advanced Food Analysis’’, Post graduate students’
program in Food Chemistry and Technology, Department of Chemistry, University of Ioannina, loannina,
Greece.

Academic year 2017-2018 (1/3/2018-30/6/2018). Teaching the lesson of “’Nutrition’” at the Chemistry
Department, Section of Industrial and Food Chemistry, University of loannina, loannina, Greece.




Academic year 2018-2019. Teaching the lessons of ’Enology I, Enology II’* at the Chemistry
Department, Section of Industrial and Food Chemistry, University of loannina, loannina, Greece.

November 2018. Teaching the thematic issue of: “’Isotope ratio Mass Spectrometry-Theory, Instrumentation,
and Applications in Food Analysis” for the lesson “’Advanced Food Analysis”, Post graduate students’
program in Food Chemistry and Technology, Department of Chemistry, University of loannina, loannina,
Grecce..

10-10-2020-14-02-2021. Teaching of the courses a) Quality and Organoleptic Examination of Wine
Products, b) Wine Product Techniques, c) Organic Chemistry and Biochemistry (Theory + Lab) at
Public Vocational Training Institute of Igoumenitsa, Igoumenitsa, Greece.

Academic year 2020-2021. Teaching the lessons of “’Enology I, Enology II’” at the Chemistry
Department, Section of Industrial and Food Chemistry, University of loannina, loannina, Greece.

Academic year 2021-2022. Teaching the lesson of *’Nutrition and Nutritional Value of Foods’’ as
Assistant Professor at the Department of Food Science & Technology, University of Patras,
Agrinio, Greece.

Academic year 2022-2023. Teaching the lesson and laboratory courses of ‘’Food Chemistry’’ as
Assistant Professor at the Department of Food Science & Technology, University of Patras,
Agrinio, Greece.

Academic year 2022-2023. Teaching the lesson and laboratory courses of ‘’Oenology’’ as
Assistant Professor at the Department of Food Science & Technology, University of Patras,
Agrinio, Greece.

Academic year 2022-2023. Teaching the lesson and laboratory courses of ‘’Technology of
Alcoholic Spirits’’ as Assistant Professor at the Department of Food Science & Technology,
University of Patras, Agrinio, Greece.

Academic year 2022-2023. Teaching the lesson and laboratory courses of ‘’Technology and
Quality Control of Plant-based Foods I’” as Assistant Professor at the Department of Food Science
& Technology, University of Patras, Agrinio, Greece.

Academic year 2023-2024. Teaching the lesson and laboratory courses of “’Oenology II *” as
Assistant Professor at the Department of Food Science & Technology, University of Patras,
Agrinio, Greece.

Academic year 2023-2024. Teaching the lesson and laboratory courses of “’Technology of
Alcoholic Spirits’” as Assistant Professor at the Department of Food Science & Technology,
University of Patras, Agrinio, Greece.

Academic year 2023-2024. Teaching the lesson and laboratory courses of ‘’Technology and
Quality Control of Plant-based Foods I’” as Assistant Professor at the Department of Food Science
& Technology, University of Patras, Agrinio, Greece.

II. Industry

2008-2009, 2009-2010, and 2010-2011. Worked as a chemist, from production to analysis of pomace oil, at the
PYRINAS S.A., Kalamata, Greece, during the period of olive oil extraction/collection.

2009-2010. Scientific advisor of KLIMIS, Olive pips barbecue briquettes Asprochoma, Kalamata, Greece.




III. Research Experience/Research Projects and contracts completed at the University of loannina, Department
of Chemistry, Laboratory of Food Chemistry, University Campus 45110, loannina, Greece.

01.09.2006-31.03.2007. Contract award auxiliary project, within the Post Graduate Program in Food Chemistry
and Food Technology.

01.06.2008-31.08.2008. Laboratory Technician within the program "New Post Graduate Programs at the
laboratory of Food Chemistry’’. Task- Food Science and Nutrition.

24.01.2013-30.06.2015. Researcher at the Research Program funded by Greek and EU funds entitled: «
Authenticity of selected Products from Epirus » (olive oil, orange juice, feta cheese, gruyere). Epirus Region,
NSRF 2007-2013.

2014-2021. Post Doctoral Researcher at the Laboratory of Food Chemistry, Chemistry Department, University
of loannina.

2019-2021. Research associate in the research project "Production of new processed meat products by applying
modern methods to increase their levels of healthy life, microbiological safety and nutritional value", Epirus
Region, NSRF 2014-2020.

02/09/2020-30/06/2021. Research associate in the research project "Development of a methodology for
locating the geographical origin of agricultural products using isotopic ratio measurements in selected
agricultural products and foods" - "MEDFOODTTHUBS-TRACE & TRUST HUBS FOR MED FOOD,
University of Patras.

10/03/2021-31/12/2021. Research associater in the research project "Infrastructure of Microbiome Applications
in Food Systems (FOODBIOMES)", Competitiveness, Entrepreneurship and Innovation. Ministry of
Development and Investment, lonian University.

Administrative duties
-2019-2022. Member of the Research Ethics and Ethics Committee at the University of loannina.
-2022-2025. Member of the Research Ethics and Ethics Committee at the University of loannina.

-02.04.2021 until today. Member of the Registry of Certified Assessors-Experts of the Hellenic
Research and Innovation Foundation (EL.ID.E.K.).

-01/01/2022-31/12/2023. Scientific leader in the research program "MEDIKOS", University of
Patras.

-19/04/2022. Scientific leader in the research program "Preparation of innovative and green food
packaging materials", "Natural Environment and Innovative Actions" of the Green Fund (Ministry
of Environment & Energy) (Approval through the Deanship of the Faculty of Agricultural Sciences
of University of Patras-Phase I, Results have not been announced yet).

-Academic year 2021-2022. Member of the following committees: a) Internal Evaluation Group, b)
Professional rights, ¢) Program studies, d) Rankings, e) Erasmus, f) Chemical waste collection, at
the Department of Food Science and Technology, University of Patras.

Participation in Bibliographic/Laboratory Research, Graduate, Postgraduate, Doctoral Theses

v Laboratory Research (Ms. K. Ksera), Theme: <’ Correlation of quercetin with botanical and
geographical origin of honey *’-University of loannina.



v' Laboratory Research (Ms. A. Tasiopoulou), Theme: “’Volatile compounds of honey
according to botanical origin *’-University of loannina.

v' Laboratory Research (Ms. C. Margariti), Theme: A study on volatile profile and
antioxidant activity of pomegranate *’-University of loannina.

v' Diploma Thesis (Ms. M. Koutsoumpou-V. Liakou), Theme: ‘’Determination of volatile
components and antioxidant action of Crocus sativus of different geographical origin’’-
University of loannina.

v' Diploma Thesis (Ms. M. Nassif), Theme: ¢The determination of antioxidant and
antibacterial activity of selected commercial Egyptian and Spanish EOs’’-University of
Ioannina / American University in Cairo.

v" Diploma Thesis (Ms. M. Prodromiti), Theme: ‘’Evaluation of antioxidant capacity and total
phenolic content of different prickly pear juice ethanolic extracts’’- University of loannina.

v Master Thesis (Mr. Ch. Nikolaou), Subject: ¢’Differentiation of fresh Greek orange juice of
the Merlin cultivar according to geographical origin based on the combination of organic
acid and sugar content as well as physico-chemical parameters using chemometrics -
University of loannina.

v" Master Thesis (Mr. A. Zeid), Theme: ¢’Preparation and evaluation of polylactic acid
antioxidant packaging films containing thyme, rosemary and oregano essential oils’’-
University of loannina / American University in Cairo.

v Master Thesis (Mr. 1. Gatzias), Theme: ¢’ Differentiation of sheep breeds based on physico-
chemical parameters and volatile components of sheep's milk using chemometrics®’-
University of loannina.

v Master Thesis (Ms. E. Assanti), Theme: ¢’Shelf life extension of minced chicken meat based
on the combination of vacuum packaging and chitosan ‘’-University of loannina.

v Master Thesis (Ms. M. Vavoura), Theme: “’Botanical and geographical origin differentiation
of fresh orange juices based on volatile compounds, flavonoids, and conventional
physicochemical parameters using chemometrics ’-University of loannina.

v Doctoral thesis (Mr. A. Panou), Theme: > Combined effect of gaseous ozone and other
treatments on physicochemical characteristics and shelf life extension of fruits and
vegetables’’-University of loannina.

v Doctoral thesis (Ms. I. Gertzou), Theme: ’Combined effect of ozonation and natural
antimicrobials (chitosan and essential oils) on shelf life extension of fresh chicken packaged
under modified atmosphere, vacuum and air packaging, during storage under refrigeration’’—
University of loannina.

Participation in Internship

Subsidiary supervision and guidance on instrumental methods of analysis, spectrophotometric
techniques, etc. in products such as honey (DPPH method), saffron (FRAP method), orange juice
(determination of sugars and organic acids by HPLC) of Ms. E. Dimitriou, student of Technical
Institute of Peloponnese-Department of Food Technology.



Doctoral Thesis Examiner

Member of the Doctoral Dissertation Examination Committee at the University of Canberra,
Australia, School of Health Sciences. The University of Canberra is among the top 20 young
Universities in the World Ranking. Ph.D. Thesis (Ms. Caroline Anne Gouws), Theme: ©
Compositional Analysis of Prickly Pear (Opuntia spp.) Fruit and its Physiological Effects upon
Consumption in Humans .

Supervisor of Post Doctoral Studies

I am the supervisor of 1 Post doctoral study at the Department of Food Science and Technology in
School of Agricultural Sciences of the University of Patras.

Supervisor of Doctoral Studies

I am the supervisor of 1 Doctoral thesis at the Department of Food Science and Technology in
School of Agricultural Sciences of the University of Patras.

Supervisor of Senior Thesis Studies

I am the supervisor of 18 senior thesis studies at the Department of Food Science and Technology in
School of Agricultural Sciences of the University of Patras.



Oral Presentations in Conferences

1) 10" International Conference of Greece and Cyprus on 2-4 July 2009 in Heraklion, Crete, Greece.
Title: « Combined effect of modified atmosphere packaging and thyme essential oil in shelf life
extension of fresh lamb meat ». I. Karabagias, M.G. Kontominas.

2) Post graduate students’ Conference at Chemistry Department, University of loannina, 28-30
March, 2013. Title: « Characterisation and classification of Greek pine honeys according to their
geographical origin, based on volatiles, physicochemical parameters and chemometrics ». LK.
Karabagias, A. Badeka, M.G. Kontominas.

3) 12" International Conference of Greece and Cyprus on 8-10 May 2015 in Thessaloniki, Greece.
Title: « Differentiation of botanical and geographical origin of Greek unifloral honeys using mineral
content and physico-chemical parameter analysis in combination with chemometrics ». LK.
Karabagias, A.P. Louppis, A.V. Badeka, S. Kontakos, M.G. Kontominas, C. Papastephanou.

4) 12 International Conference of Greece and Cyprus on 8-10 May 2015 in Thessaloniki, Greece.
Title: « Differentiation of botanical origin of Greek olive oil using instrumental analysis and
chemometrics ». I.S. Kosma, I.LK. Karabagias, S. Kontakos, M.G. Kontominas, A.V. Badeka.

5) 9th International Conference on Instrumental Methods of Analysis, Modern Trends and
Applications, IMA 2015, scheduled on 20-24 September 2015 in Kalamata, Greece. Title: «
Differentiation of fresh Greek orange juice prepared from the Merlin cultivar according to
geographical origin based on organic acid and sugar content using instrumental and chemometric
analyses ». Ioannis K. Karabagias, Christos Nikolaou, Ilias Gatzias, Stavros Kontakos, Anastasia
Badeka, and Michael G.Kontominas.

6) International Congress on Food Science and Public Health, September 14-16, 2021, Tehran, Iran. Title: «
Prickly pear seed oil by shelf-grown cactus fruits: Waste or maste? », Vassilios K. Karabagias, Ioannis K.
Karabagias, Anastasia V. Badeka.

7) Member of the Scientific Committee of the International conference > 2™ International Congress on Bee
Sciences”, Icbees, 14-16/06/2023.

Poster Presentations in Conferences

12 International Conference of Greece and Cyprus on 8-10 May 2015 in Thessaloniki, Greece. Title: «
Differentiation of sheep breed based on physicochemical parameters, fatty acids and volatile compounds’
profile of their milk, using chemometrics » 1. Gatzias, I. Karabagias, Kontakos, S., Kontominas, M.G.,
Badeka, A.

2) Two-days scientific conference entitled “’Food Chemistry Days 2015, Functional foods, Athens 26 and 27
November 2015. Topic: "Effect of the combination of ozonation and packaging on the shelf life extension of
fresh chicken under refrigeration”, loanna N. Gertzou. Drossos, Ioannis K. Karabagias, and Kyriakos A.
Riganakos

3) 4™ International ISEKI Food Conference 2016, « Effect of combination of ozonation and packaging on shelf
life extension of fresh chicken legs during storage under refrigeration », Gertzou, IN., Drosos, P.E.,
Karabagias, LK., Riganakos, K.A. Vienna, Austria, July 6-8, 2016.

4) 23rd International Conference on Food Technology & Processing, October 07-08, 2019 Dublin, Ireland.
Title: « Preparation and Evaluation of Bee Pollen Yoghurt ». Ioannis K. Karabagias, Vassilios K.
Karabagias, Ilias Gatzias and Kyriakos A. Riganakos.

5) International Conference on Food Science and Nutrition, October 23-25, 2019 Rome, Italy. Title: « The
Potential of Specific Aldehyde Ratios as Indicators of Lamb Meat Quality During Storage Under
Refrigeration », Ioannis K. Karabagias.



Collaboration with Food Companies

2010-2021. Research collaboration with ATTIKI BEE CULTURING CO.-ALEX PITTAS S.A., Kryoneri,
Athens, Greece on the authenticity of Greek honey, based on instrumental and chemometric analyses, during
PhD and Post doctoral studies.

List of Publications in International Journals (Web of Science) with Impact Factor

1.

(A) Shelf life extension of lamb meat using thyme or oregano essential oils and modified
atmosphere packaging. Karabagias I, Badeka A, Kontominas MG. (2011), Meat Science,
88(1), 109-116. IF: 7,10.

Botanical discrimination of Greek unifloral honeys with physico-chemical and chemometric
analyses. Karabagias, I.K., Badeka, A.V., Kontakos, S., Karabournioti, S., Kontominas,
M.G. (2014). Food Chemistry, 165, 181-190. IF: 8,8.

Differentiation of Greek thyme honeys according to geographical origin based on the
combination of phenolic compounds and conventional quality parameters using
chemometrics. Karabagias, LK., Vavoura, M.V.- Badeka, A., Kontakos, S., Kontominas,
M.G.(2014). Food Analytical Methods,7(10), 2113-2121. IF: 2,90.

Characterization and classification of Thymus capitatus (L.) honey according to geographical
origin based on volatile compounds, physicochemical parameters and chemometrics.
Karabagias, I.K., Badeka, A., Kontakos, S., Karabournioti, S., Kontominas, M.G.(2014).
Food Research International, 55, 363-372. IF: 8,10.

Characterisation and classification of Greek pine honeys according to their geographical
origin based on volatiles, physicochemical parameters and chemometrics. Karabagias,
LK., Badeka, A.,Kontakos, S., Karabournioti, S., Kontominas, M.G.(2014). Food Chemistry,
146, 548-557. 1F: 8,80.

Floral authentication of Greek unifloral honeys based on the combination of phenolic
compounds, physicochemical parameters and chemometrics. Karabagias, I.K., Vavoura,
M.V _Nikolaou, C., Badeka, A.V., Kontakos, S.,Kontominas, M.G.(2014). Food Research
International, 62, 753-760. IF: 8,10.

Classification of Western Greek virgin olive oils according to geographical origin based on
chromatographic, spectroscopic, conventional and chemometric analyses. I. Karabagias, Ch.
Michos, A. Badeka, S. Kontakos, I. Stratis, M.G. Kontominas. (2013). Food Research
International, 54(2), 1950-1958. IF: 8,10.

Combined effect of N,O-carboxymethyl chitosan and oregano essential oil to extend shelf life
and control Listeria monocytogenes in raw chicken meat fillets. Khanjari, A., Karabagias,
LK., Kontominas, M.G. (2013). LWT - Food Science and Technology, 53(1), 94-99. IF: 6,0.



10.

1.

12.

13.

14.

15.

16.

17.

Monitoring the oxidative stability and volatiles in blanched, roasted and fried almonds under
normal and accelerated storage conditions by DSC, thermogravimetric analysis and ATR-
FTIR. Valdés, A., Beltran, A., Karabagias, 1., Badeka, A., Kontominas, M.G., Garrigos,
M.C. (2015). European Journal of Lipid Science and Technology, 117(8), 1199-1213. IF:
3,196.

Phenolic profile, colour intensity, and radical scavenging activity of Greek unifloral honeys.
Karabagias, I.LK., Dimitriou, E., Kontakos, S., Kontominas, M.G. (2016). European Food
Research and Technology, 242(8), 1201-1210. IF: 3,3.

Characterization and classification of extra virgin olive oil from five less known Greek olive
cultivars. Kosma, 1., Vavoura, M., Kontakos, S., Karabagias, L.LK., Kontominas, M.,
Kiritsakis, A., Badeka, A. (2016). Journal of the American Oil Chemists’ Society, 93(6), 837-
848. IF: 2,0.

Characterization and differentiation of Greek commercial thyme honeys according to
geographical origin based on quality and some bioactivity parameters using chemometrics.
Nousias, P., Karabagias, I.K., Kontakos, S. Riganakos, K.A. (2017). Journal of Food
Processing and Preservation, 41(4), e13061. IF: 2,5.

Characterization and geographical discrimination of Greek pine and thyme honeys based on
their mineral content, using chemometrics. Karabagias, I.K., Louppis, P.A., Kontakos, S.,
Papastephanou, C., Kontominas, M.G. (2017) European Food Research and Technology,
243(1), 101-113. IF: 3,3.

Investigating the impact of botanical origin and harvesting period on carbon
stable isotope ratio values ('*C/'?C) and different parameter analysis of Greek unifloral
honeys: A chemometric approach for correct botanical discrimination. Karabagias, I.K.,
Casiello, G., Kontakos, S., Louppis, P.A., Longobardi, F., Kontominas, M.G. (2016).
International Journal of Food Science and Technology, 51, 2460-2467. IF: 3,3.

Characterization and geographical discrimination of commercial Citrus spp. honeys produced
in different Mediterranean countries based on minerals, volatile compounds and
physicochemical parameters, using chemometrics. Karabagias, LK., Louppis, P.A.,
Karabournioti, S., Kontakos, S., Papastephanou, C., Kontominas, M.G. (2017). Food
Chemistry, 217, 445-455. 1F: 8,8.

Characterization and classification of commercial thyme honeys produced in specific
Mediterranean countries according to geographical origin, using physicochemical parameter
values and mineral content in combination with chemometrics. Karabagias, I.K., Louppis,
P.A., Karabournioti, S., Kontakos, S., Papastephanou, C., Kontominas, M.G. (2017).
European Food Research and Technology, 243(5), 889-900. IF: 3,3.

Volatile fraction of commercial thyme honeys produced in Mediterranean regions and key
volatile compounds for geographical discrimination: A chemometric approach. Karabagias,
I.LK., Halatsi, E.Z., Kontakos, S., Karabournioti, S., Kontominas M.G. (2017). International
Journal of Food Properties, 20 (11), 2699-2710. IF: 2,9.



18.

19.

20.

21.

22.

23.

24.

25.

26.

Combined effect of ozonation and packaging on shelf life extension of fresh chicken legs
during storage under refrigeration. loanna N. Gertzou, Panagiotis E. Drosos, Ioannis K.
Karabagias, and Kyriakos A. Riganakos. Journal of Food Science and Technology, 53(12),
4270-4277. IF: 3,10.

Differentiation of fresh Greek orange juice of the Merlin cultivar according to geographical
origin based on the combination of organic acid and sugar content as well as physico-
chemical parameters using chemometrics. Christos Nikolaou, Ioannis K. Karabagias, Ilias
Gatzias, Stavros Kontakos, Anastasia Badeka, and Michael G. Kontominas (2017). Food
Analytical Methods, 10(7), 2217-2228. IF: 2,9.

Characterization and geographical discrimination of saffron from Greece, Spain, Iran, and
Morocco based on volatile and bioactivity markers, using chemometrics. Ioannis K.
Karabagias, Marina Koutsoumpou, Vasiliki Liakou, Stavros Kontakos, and Michael G.
Kontominas (2017). European Food Research and Technology, 243(9), 1577-159. IF: 3,3.

Impact of physicochemical parameters, pollen grains and phenolic compounds for the correct
geographical differentiation of fir honeys produced in Greece as assessed by multivariate
analyses. loannis K. Karabagias, Evangelia Z. Halatsi, Sofia Karabournioti, Stavros

Kontakos, Michael G. Kontominas. (2017). International Journal of Food Properties, 20,
S520-S533. 1F: 2,9.

Effect of combination of ozonation and vacuum packaging on shelf life extension of fresh
chicken legs during storage under refrigeration. loanna N. Gertzou, Ioannis K. Karabagias,
Panagiotis E. Drosos, and Kyriakos A. Riganakos (2017). Journal of Food Engineering, 213,
18-26. IF: 5,5.

Determination of antioxidant activity of surface treated PET films coated with rosemary and
clove extracts. Hebatullah H. Farghal, Ioannis Karabagias, Mayyada El Sayed, and Michael
G. Kontominas (2017). Packaging Technology and Science, 30(12), 799-808. IF: 2,6.

Comparison of UV-C and thermal treatments for the preservation of carrot juice. Kyriakos A.
Riganakos, Ioannis K. Karabagias, loanna Gertzou, and Mario Stahl (2017). Innovative
Food Science and Emerging Technologies, 42, 165-172. IF: 6,6.

Botanical discrimination of Greek unifloral honeys based on mineral content in combination
with physicochemical parameter analysis, using a validated chemometric approach. Artemis
P. Louppis, Ioannis K. Karabagias, Stavros Kontakos, Michael G. Kontominas, Chara
Papastephanou (2017). Microchemical Journal, 135, 180-189. IF: 4,80.

The impact of different heating temperatures on physicochemical, colour attributes, and
antioxidant activity parameters of Greek honeys. Karabagias, V.K., Karabagias, 1.K,,
Gatzias, 1. (2018). Journal of Food Process Engineering, 41(3), €12668. IF: 3,0.



27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

Characterization and differentiation of sheep’s milk from Greek breeds based on
physicochemical parameters, fatty acid composition and volatile profile. Gatzias, I.,
Karabagias, 1., Kontakos, S., Kontominas, M., Badeka, A. (2018). Journal of the Science of
Food and Agriculture, 98(10), 3935-3942. IF: 4,10.

Geographical discrimination of pine and fir honeys using multivariate analyses of major and
minor honey components identified by 'H NMR and HPLC along with physicochemical data.
Karabagias, I.LK., Vlasiou, M., Kontakos, S., Drouza, C., Kontominas, M.G., Keramidas,
A.D. (2018). European Food Research and Technology, 244(7), 1249-1259. IF: 3,3.

The effect of different gaseous ozone treatments on physicochemical characteristics and shelf
life of apricots stored under refrigeration. Andreas A. Panou, loannis K. Karabagias,
Kyriakos A. Riganakos (2018). Journal of Food Processing and Preservation, 42(5), e13614.
IF: 2,5.

Characterization and botanical differentiation of monofloral and multifloral honeys produced
in Cyprus, Greece and Egypt using physicochemical parameter analysis and mineral content,
in conjunction with supervised statistical techniques. loannis K. Karabagias, Artemis
Louppis, Stavros Kontakos, Chryssoula Drouza, Chara Papastephanou (2018). Journal of
Analytical Methods in Chemistry, 2018, Article ID 7698251, 10 pages. IF: 2,6.

Bio-Functional Properties of Bee Pollen: The Case of ‘’Bee Pollen Yoghurt’’. Karabagias,
LK.K., Karabagias, V.K.K., Gatzias, 1., Riganakos, K.A. (2018). Coatings 2018, 8(12), 423.
IF: 3.4.

Volatile Profile of Raw Lamb Meat Stored at 4+1 °C: The Potential of Specific Aldehyde
Ratios as Indicators of Lamb Meat Quality. Ioannis Konstantinos Karabagias (2018).
Foods, 7, 40. IF: 5,2.

Discrimination of clover and citrus honeys from Egypt according to floral type using easily
assessable physicochemical parameters and discriminant analysis: An external validation of
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-Chapter 29. Potential Use of Prickly Pear Juice Prepared from Shelf-Grown Cultivars as an Authentic and
Nutritional Fruit Supplement. Vassilios K. Karabagias, loannis K. Karabagias, Anastasia V. Badeka (2021)
“’Opuntia spp.: Chemistry, Bioactivity and Industrial Applications’’, Edited by Mohamed Fawzy Ramadan
Tamer E. Moussa Ayoub Sascha Rohn, Springer.

-Chapter 14. “’Future innovations in alcohol-based beverage industry’” Vassilios K. Karabagias, Ioannis K.
Karabagias, Anastasia V. Badeka (2021) ©* Future Foods: Global Trends, Opportunities and Sustainability
Challenges”’, Edited by Rajeev Bhat, Elsevier Science & Technology.

-Chapter 13. “’Potential Risks, Health Safety Features, and Public Acceptance of Nanoparticles in Packaging””.
Monika Hans, Rosy Bansal, Gulzar Ahmad Nayik, Ioannis K. Karabagias, Mohammad Javed Ansari (2022)
> Nanotechnology Interventions in Food Packaging and Shelf Life’” Edited by Aamir Hussain Dar, Gulzar
Ahmad Nayik, Boca Raton, CRC Press, Taylor & Francis Group.

- Chapter 12. Ioannis K. Karabagias (2024) © Analysis of heavy metals as contaminants in honey “’, In:
Advanced Techniques of Honey Analysis: Characterization, Authentication, and Adulteration, Edited by
Gulzar Ahmad Nayik, Jalal Uddin, Vikas Nanda, Elsevier.

-Books

“A mechanistic bio-functional action of Hellenic authentic honeys”. Ioannis K. Karabagias, Chara
Papastephanou, Vassilios K. Karabagias, Anastasia Badeka (2019). Edited by Ioannis K. Karabagias LAP
Lambert Academic Publishing,

’Advances of Spectrometric Techniques in Food Analysis and Food Authentication Implemented with
Chemometrics’” (2020) Edited by leannis K. Karabagias, Foods MDPL

“In Search of Honey Authentication’ (2021), Edited by leannis K. Karabagias, Cambridge Scholars
Publishing.

-Patents at National or International level
I'hold one patent at a national level.

Reviewer of International Scientific Journals

e Trends in Food Science and Technology

e Food Chemistry

Food Hydrocolloids

Food Research International

Food Control



Journal of Food Engineering

Journal of Hazardous Materials

LWT-Food Science and Technology

Journal of Agricultural and Food Chemistry

Journal of Food Processing and Preservation
Journal of Food and Drug Analysis

European Food Research and Technology
International Journal of Food Science and Technology
Journal of Food Composition and Analysis

Journal of Apicultural Research

Journal of Food Safety

Food Analytical Methods

International Journal of Clinical Research and Trials
Journal of Pharmaceutical Analysis

Molecules

Grana

Microchemical Journal

Journal of Separation Science

Czech Journal of Food Sciences

Journal of Food Quality

International Journal of Clinical Nutrition & Dietetics
EC Nutrition

Environmental Geochemistry and Health

Food Technology and Preservation Journal

Journal of Food Nutrition & Health

Journal of Food Science and Nutrition

Saudi Pharmaceutical Journal

Natural Product Communications

Foods



Journal of Cell Science and Mutations

British Food Journal

Coatings

Journal of Taibah University Medical Sciences
International Journal of Food Properties

Italian Journal of Animal Science

Journal of Cleaner Production

Ain Shams Engineering Journal

Journal of Food Science and Technology

Journal of Food Measurement and Characterization
International Journal of Applied Ceramic Technology
Food Reviews International

Journal of Food Science

European Journal of Lipid Science and Technology
Food Science & Nutrition

Plant Physiology and Biochemistry

Critical Reviews in Food Science and Nutrition
Sustainability

Pure and Applied Chemistry (IUPAC)

Ozone: Science & Engineering

Journal of Stored Products Research

Journal of Mass Spectrometry

Ore Geology Reviews

Arabian Journal of Chemistry

Journal of the Science of Food and Agriculture
Biomolecules

Sustainability

Chemistry Journal

Materials

International Journal of Fruit Science

Membranes

Spectrochimica Acta Part A: Molecular and Biomolecular Spectroscopy

Heliyon



e Natural Product Research

e (rasas y Aceites: International Journal of Fats and Oil

e Journal of King Saud University

e Antibiotics

e SN Applied Sciences

e Bulletin of Environmental Contamination and Toxicology

e International Journal of Environmental Research and Public Health

e Archives of Industrial Hygiene and Toxicology
e Arabian Journal of Chemistry

e ACS Food Science & Technology

e Journal of Fungi

e Nanomaterials

e Food Science and Technology

e Resources

e Gels

e Polymers

e Nutrients

e Metabolites

e Animals

e Scientific Reports

e Analytica

e Advanced Science

e Journal of Chemometrics

e ChemComm

e Environmental Science and Pollution Research

Editorial Board Member at International Journals

Eurasian Journal of Analytical Chemistry (Scopus)
Sustainability (Scopus-Web of Science)

ChemXpress

SM Nutrition and Food Science

Novel Techniques in Nutrition & Food Science
International Journal of Clinical Nutrition & Dietetics
EC Nutrition

International Journal of Nutrition and Health Sciences
Acta Scientific Nutritional Health

Future Research in Food Processing and Technology
Acta Scientific Nutritional Health

Current Investigations in Agriculture and Current Research



International Journal of Food and Bioscience
Horizon Journal of Agriculture & Food Science

Topic Board Member at International Journals

v" Foods

Reviewer of International Research Projects

-Funding scheme SONATA, “Functional and sensorial properties of polish-originated honeys and their
alcoholic fermented beverages in aspects of their antioxidant potential, phytochemicals content and Maillard
reaction formation”’. Executive Government Agency of National Science Center, Poland. Budget: 547,950.00
(PLN).

-PRELUDIUM 14, “’Research into regulating the level of potentially harmful Maillard and
caramelization reaction products in gluten-free bread’’. Executive Government Agency of National
Science Center, Poland. Budget: 185,700.00 (PLN).

-Register of Expert Peer Reviewers for Italian Scientific Evaluation. Member of REPRISE.

Reviewer of International Conferences

International Conference on Materials Chemistry and Environmental Protection (MEEP2018).

Submission of Research Proposals

v Proposal number KYPE 7734/B49 Elaboration of plans for Research & Technological
Development Innovation projects "(AgroETAK) (Action AgroETAK) (2014).ELGO-
DIMITRA

v' Supporting researchers with an emphasis on young researchers, code number EDBM34
(2017) (http://www.edulll.gr). Ministry of Education and Religions, Special Management
Service.

v" Ist Call for Proposals for ELIDEK (Hellenic Foundation for Research and Innovation)
Research Projects to Support Post Doctoral Researchers (2017)

v' 2" Call for Proposals for ELIDEK Research Projects to Support Post Doctoral Researchers
(2018)

Invited Editor/ Co-Editor in Scientific Journals

Foods, Thematic Issue: « Advances of Spectrometric Techniques in Food Analysis and Food Authentication
Implemented with Chemometrics »

Journal of Food Quality, Thematic Issue: « Implementation of Multivariate Analysis (Chemometrics) for

Quality Control and Authentication of Foods » Lead Editor: Professor Yi Chen, State Key Laboratory of Food
Science and Technology Nanchang University, Nanchang, Jiangxi, 330047, China.



Awards and Acknowledgments
1992 and 1993. PALSO Certificates in English.
1994. Certificate of Excellence, 6" Gymnasium of Kalamata, Messinia, Peloponnese, Greece.

1997-1998. State Scholarship Foundation/IKY award, for the best position of candidates, in the
Engineering Department of Technological Institution in Larissa, Thessaly, Greece, 1998.

2014. Presentation of my PhD thesis, at the Chemistry Department, American University in
Cairo, by Visiting Professor M.G. Kontominas during the Graduate Seminar on November 30
2014.

2014. Proposal by LAP Lambert Academic Publishing (LAP LAMBERT Academic Publishing is
a trademark of: OmniScriptum GmbH & Co. KG) to write my PhD thesis in an academic book.

2015. Proposal by Nova Science Publishers Inc. to edit a book entitled: ‘’Honey:
Geographical/Floral Origins, Bioactive Properties and Health Benefits’’.

2015. Invited speaker at the conference: "Bee products", Arta, 28 May, 2015.

2017. Proposal by Springer Science Publishers, NY, USA to edit a book entitled: ‘’Honey
Processing Project’’.

2018. Foods-Travel Awards 2018.

2021. Listed in World’s Top 2% Scientists by Stanford University (2021 Release).
2022. Listed in World’s Top 2% Scientists by Stanford University (2022 Release).
2023. Listed in World’s Top 2% Scientists by Stanford University (2023 Release).

Interests
Music, reading, cooking, gymnastics, computers, seminars-workshops, new knowledge.

Other Activities

2003. President of the graduate students’ association of Chemistry Department, University of loannina.
01.05.2007-30.09.2007. Food Quality Control of Camp’s Restaurant during the military service

2004 until today. Member of the Greek Chemists’ Association.



