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KOTOTOVAO, [LE GLVOVAGTIKN ¥p1ioN KevoL Kot yrtoldvng ’—Ilavemompo loavvivev.
Meronmtouokny Awrpipnl (k. M. BaPovpa), Ofpo: ¢ Botovikn kot ye@ypa@iki
SPOPOTOINGT PPEGKOL YLLOV TOPTOKOAOV UE PACT TIC TTNTIKES EVAOGELS, TO. AAPOVOELON
Kol TIG SVUPATIKEG PUOTKOYNIKEG TOPAUETPOVS TOL pe T Ponbeta g Xnuewopetpiag ’—
[Havemomuo loavvivov.

Awaxktopwkn Awetpipn (k. A. Ildvov), Ofpa: < Xvvdvactikn enidopacn g enelepyaciog pe
aépro 6Lov Ko GAA®V peBOO®V GUVTHPNONG OTO. PUOTKOYNUKG YOPOKTNPIOTIKA KOl GTNV
eMEKTACT TOV YPOVOL {oNg ppodTev Kot Aayovikov’’- [lavemomuo loavvivov.

Awvoaxktopwkn Awtpipn (k. I. T'képtlov), Ofpa: >’ Emidpacn ¢ cuvovaoTIKNG YpMoNg
ooVIGHOD KOl PLGIK®OV avTIUKpOoPlakmv Topapuétpwv (xrtolavng ko abéplov elaimv) oty
avénon tov ypoévov (mNg VOToH KOTOTOVAOV GUGKEVAGUEVOL GE TPOTOTOUNUEVT] ATUOGPALPOL,
VIO KEVO Kol a€Pa Kot GuvInpovpevo vtd Yoén - Hovemotuo loavvivev.



XYMMETOXH XE ITIPAKTIKH AXKHXH

e Emwovpwkn emifreyn kot koBodynon oe  TEYVIKEC EVOPYOVNG  YNMIKNG  OVAALGNG,
QOCLOTOPMTOUETPIKEG TEYVIKEG, KTA. og mpoiovia Omwg péAl (uébodoc DPPH), cagppdv
(1ébodog FRAP), moptokaroyvpd (mpocsdlopiopudc cakydpmv kot opyavikav o&émv ne HPLC),
ot TPOKTIKY doknon ¢ k. E. Anuntpiov, @ountpiag tov ATEI Ilehomovvicou-Tunuoa
Teyxvoroyiag Tpoeipwv.

MEAOX EZEETAXTIKHX EINITPOITHX AIAAKTOPIKHX ATATPIBHX XTO
ITANEHIXTHMIO KANMIIEPA, AYXTPAAIA, X XOAH EHNIXTHMON YI'EIAX.

Awaxktopwki] Awatpipn) (Ms. Caroline Anne Gouws), @épa: ©° Compositional Analysis of Prickly
Pear (Opuntia spp.) Fruit and its Physiological Effects upon Consumption in Humans’’.

EIIIBAEIIQN METAAIAAKTOPIKHYX EPEYNAYX XTO HANEIIIXTHMIO ITATPQN,
XXOAH I'EQIIONIKQN EIMNIETHMON, TMHMA ENNIXTHMHX KAI TEXNOAOTI'TAX
TPOPIMQN

Empriéne 1 petadidaxtopikny €pevvo OV  MPAYLOTOTOLEITOL OTO TAOIGIL TOL  EPELVNTIKOV
npoypaupotoc "MEAIKOX” oto Tufua Emomung kot Teyvoroyiag Tpoogipwv g XyoAng
I'eomovikov Emomuav tov [Havemotmpiov [Hatpov.

EINIIBAEIIQN AIAAKTOPIKHXE ATIATPIBHXE XTO ITANEIIXTHMIO ITATPQN, XXOAH
I'EQIIONIKQN EINIETHMOQN, TMHMA ENIXTHMHX KAI TEXNOAOI'TAX TPO®PIMOQN

EmBriéneo 1 ddaktopkn Satpin mov mpaypatomoteiton oto Tpuqpo Emomung kow Teyxvoroylog
Tpooipnmv g Zyons N'eomovikwv Emomuov tov [avemotpiov [atpov.

EINIBAEIIQN HNOTYXIAKQN EPTAXIQN XTO TITANEIIXTHMIO ITATPQN, XXOAH
I'EQIIONIKQN ENIETHMOQN, TMHMA EHIXTHMHYX KAI TEXNOAOTTAX TPO®IMQN

EmBréno 18 epsvvnrikég mruylokés epyacieg mov mpaypotonoovvior oto Tunuo Emotiung kot
Teyvoroyiag Tpopinwv g Zyoing N'eomovikov Emomudv tov [Hoavenotpiov [Hatpov.



ITAPOYXIAXEIZ/XYMMETOXEX XE AIEONH/EONIKA XYNEAPIA ME EPEYNHTIKEX
EPI'AXIEEX/MEAOYX EINNIXTHMONIKQN EINITPOITIQN XYNEAPIQN

Alefvi] cuvédpra

1) Zoppetoyn pe mapn mopovsioor oto Aebvég Xuvédpio EAGSac-Kompov, 2-4 TovAiov 2009, HpdxAgto.
OFua « ZuVOLOOTIKT) PN OT] CUGKEVUGIOS TPOTOTOMLEVING ATUOGPOIPOS Kot BULOPEAOIOL TN TTOPATOCT) TOL
¥PGVOL cLVTIPNONG VOToD apviclov kpéatog », L. Kapaprdywes, M.I'. Kovtopmvag.

2) Xvppetoyn pe mnpn mopovcioon oto Aebvég Zuvédpo EAAGdac-Kompov v 8-10 Moaiov 2015 om
®ecoodovikn:

Epyacia 1, @éua:: « Awpoponoinomn mg Potavikig TPoEAeuons EAMANVIKAOV EAAOAAO®Y e EVOPYavT ovéivom
Ko ynueopetpio », LK. Koopd, LK. Kapapmdynog, X. Kovrdxog, M..I". Kovtopmvéc, A.B. Mradéxa.

Epyocia 2, Oguo:: « Awpopormoinon g Potovikig Kot YEOYPUPIKNS TPOEAEVOTC EAANVIKOV LEMDY IE Bdon
GLUPOTIKES PUOTKOYNIKES TOPUETPOVS, TYVOCTOLYELDL, KOIL TO GUVOVOGUO 0TV LIE T YPNON YNUELOUETPIOG »,
LK. Kapapmaywg, AT Aovmmnge, A.B. Mradéxa, 2. Kovtdkog, M.I'. Kovtopmvég, X. Tomactepdvov.

3) Xvppetoyn pe gpevvnrikn epyacio oto AeBvég Xvvédpo EAAGdas-Kompov my  8-10 Moiiov 2015 ot
®gocoiovikn, Oua:: « Awpopomoinon g eLANG poPdrwv pe Paon TIC PUGIKOYNUIKES TUPOUETPOVS,
TPOPIA Amopdv 0EEMV Kol TPOPIA TTNTIKOV CLGTATIKAV ToL TPOPelov ydAaktog ko T Ponbewr g
muetopetpiog » H. Tarliog, I Kapapmdywc, X. Kovrdiog, M.I'. Kovtopmvag kot A. Mmadéko.

4) XZvupetoyn pe TAnpn mopovsioot) oto debvég cuvédplo IMA 2015, Kodapdra 20-24 Xertepfpiov 2015.
®¢ua: « Differentiation of fresh orange juice prepared by Merlin cultivar according to geographical origin based
on organic acid and sugar content using chromatographic and chemometric analyses », loannis K. Karabagias,
Christos Nikolaou, Ilias Gatzias, Stavros Kontakos, Anastasia Badeka, and Michael G.Kontominas.

5) Xvppetoyn pe epevvntikn epyacia oto 4th International ISEKIT Food Conference 2016. ®@éua: « Effect of
combination of ozonation and packaging on shelf life extension of fresh chicken legs during storage under
refrigeration », Gertzou, LN., Drosos, P.E., Karabagias, LK., Riganakos, K.A. Vienna, Austria, July 6-8, 2016.

6) Xvupetoyn pe E-poster oo 23rd International Conference on Food Technology & Processing, October 07-08,
2019 Dublin, Ireland. ®épo « Preparation and Evaluation of Bee Pollen Yoghurt ». Ioannis K. Karabagias,
Vassilios K. Karabagias, Ilias Gatzias and Kyriakos A. Riganakos

7) Zvppetoyn pe E-poster oto International Conference on Food Science and Nutrition, October 23-25, 2019
Rome, Italy. ®éua: « The Potential of Specific Aldehyde Ratios as Indicators of Lamb Meat Quality During
Storage Under Reftigeration ». loannis K. Karabagias

8) Zvpetoyn pe mnpn mopovasioon oto International Congress on Food Science and Public Health,. September
14-16, 2021, Tehran, Iran. ®&ua: « Prickly pear seed oil by shelf-grown cactus fruits: Waste or maste ? »,
Vassilios K. Karabagias, Ioannis K. Karabagias, Anastasia V. Badeka.

9) Méhoc Emompovicig Empomic oto Siebvég ouvédpo < 2™ International Congress on Bee Sciences”,
Icbees, 14-16/06/2023.

EOvikd cuvéopra

10) XZvppetoyn e TANPN TOPOLGINCT) GTO GUVEIPIO UETOTTUIOKMY GTTOVOMY TOL TUNHOTOG XMUElog Tov
[Mavemomuiov Ioavviveov, 28-30 Maptiov, 2013. Géua: « Alpopomoinom TG YEMYPUPIKNG TPOEAELONG
EMNVIKOV OETYUATMV TTEVKOUEAOL LE AOM TOL TTNTUKE GLGTOTIKA KOL TIG PLOTKOYNUKES TOLG TOPUUETPOVS », L.
Kapopmaywog, A. Mrodéxa, M.,. Kovtopmvéc,



11) Zvppetoy He peuVNTIKN €PYOio 6TO O UEPO EmOTNUOVIKO cuvedpo Huépeg Xnueiog Tpooiumy 2015,
Agrrovpyucd tpoeyua, Abva 26 kon 27 Nogufpiov 2015. @éua: « Emidpaon tov cuvduacsiod oloviopo Kot
GLOKEVOGIOG OTO ¥POvo (MG VOmOL KOTOmOLAOL GuvtnPNUévov vrd Yoln », Iodvwa N. T'képtlov,
[oavayiwmg E. Apocog, Iméavvng K. Kaepapmrdywog, kon Kupidkog A. Pryyovéicog.

ITAPAKOAOYOQOHZXEIX XYYNEAPIQN/EINIMOPOQXEIX

1) 5° Zvvédpo Xnuelog, Tov Tupoartog Xnueiog tov Iovemompiov Ioavvivev, Iodvwiva 22-24 Oxtofpiov
2002.

2) Huepida « Emoryyedpaticég Ipoomtucég tov Xnpuuav », 3 AgkepBpiov 2004, Iavemoto loovvivev.

3) Huepida « Khporués odhayés, t0 @ovopevo tov Beppoknmiov ko eVOAAOKTIKES HOPPES EVEPYEWS »,
Iodvviva, 22 Tovviov 2007.

4) 10° Awbvég Xuvéopro EMGdac-Kompov « Xnukn cuveidnon otov 21° aucova », 2-4 Tovdiov 2009, Tunpo
Xnuetog, [avemom o Hpardieiov.

5) Zovéopo « Aebvég Eroc Xmueiog 2011: Huépeg Xnueiog Tpogipwy 2011 »., Abva 4-5 NoguPpiov 2011.

6) 4° Iaverdqvio Xuvédpio « TIpdovng Xnpetog kon Bivoymg Avamtuéng ,», 30 Oxtappiov-1 NoguPpiov 2014,
[ovemomo loavvivev.

7) 12° Awebvég Zovédpro EMGidac-Kompov, 8-10 Maiov 2015, Tavemot o @eccadovikc,

8) Zepuvdpto MeMGGOKOUIOS Y10l apyEp1ovg Ko VEOLS LEMGGOKOLOVS (S1dpkelog 15 mpmv), Imdavviva 2015.

9) Aebvéc Tovédpo « 9™ International Conference on Instrumental Methods of Analysis: Modem Trends and
Applications » (IMA-2015), Kalamata, Greece, September 20-24, 2015.

YXYNEPI'AXIA ME ENIXEIPHXEIX
2010-2022. Epevvnikr| cuvepyosio pe ) Meloocokopukn Etonpio “ATTIKH’-AAEE. INTTAYX A.EB.E.



AHMOZIEYZEIX XE AIEGNH ITEPIOAIKA (WEB OF SCIENCE-SCIENCE CITATION INDEX) ME
AEIKTH AITHXHXHX (IMPACT FACTOR-IF)

Author ID: 36967429700 (Scopus), 0000-0002-3488-2684 (ORCID)
(A)

1. 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.

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

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

4. Characterization and classification of Thymus capitatus (L.) honey according to geographical
origin based on volatile compounds, physicochemical parameters and chemometrics.
Karabagias, 1.K., Badeka, A., Kontakos, S., Karabournioti, S., Kontominas, M.G.(2014). Food
Research International, 55, 363-372. IF: 8,10.

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

6. 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.

7. Classification of Western Greek virgin olive oils according to geographical origin based on
chromatographic, spectroscopic, conventional and chemometric analyses. 1. Karabagias, Ch.
Michos, A. Badeka, S. Kontakos, I. Stratis, M.G. Kontominas. (2013). Food Research
International, 54(2), 1950-1958. IF: 8,10.

8. 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.

11.

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., Garrig6s, 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, I., Vavoura, M., Kontakos, S., Karabagias, I.K., 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, L.LK., 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/!2C) 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, I.K., Louppis, P.A., Karabournioti, S., Kontakos,
S., Papastephanou, C., Kontominas, M.G. (2017). Food Chemistry, 217, 445-455. IF: 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, 1.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,
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. 1F: 2,9.

Characterization and geographical discrimination of saffron from Greece, Spain, Iran, and
Morocco based on volatile and bioactivity markers, using chemometrics. loannis 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. IF:
2,9.

Effect of combination of ozonation and vacuum packaging on shelf life extension of fresh
chicken legs during storage under refrigeration. Ioanna N. Gertzou, loannis 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, loannis 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, I.K., Gatzias,
L. (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, 1.,
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,
LLK.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 the
chemometric approach. Ioannis K. Karabagias, Sofia Karabournioti (2018). Foods, 7, 70. IF:
5,2.

Characterization of Eucalyptus, Chestnut and Heather Honeys from Portugal Using Multi-
Parameter Analysis and Chemo-Calculus. Karabagias, [.LK., Maia, M., Karabagias, V.K.,
Gatzias, 1., Badeka, A. (2018). Foods 7(12), 194. IF: 5,2.

Volatile metabolites or pollen characteristics as regional markers of monofloral thyme honey?
Karabagias, I.K. (2018). Separation Science Plus, 1(2), 83-92. IF: 1,1.

Volatile Fingerprints of Common and Rare Honeys Produced In Greece: In Search of PHVMs
with Implementation of the Honey Code. Ioannis K. Karabagias, Christos Nikolaou, Vassilios
K. Karabagias (2019). European Food Research and Technology, 245(1), 23-39. IF: 3,3.



37.

38.

39.

40.

41.

42.

43.

44,

45.

46.

Shelf life extension of greenhouse tomatoes using ozonation in combination with packaging
under refrigeration. Karakosta, E.K., Karabagias, . K., Kyriakos A. Riganakos, K.A. (2019).
Ozone: Science & Engineering, 41(5), 389-397. IF: 2,7.

Seeking of reliable markers related to Greek nectar honey geographical and botanical origin
identification based on sugar profile by HPLC-RI and electro-chemical parameters using
multivariate statistics. Karabagias, . K.K. (2019). European Food Research and Technology,
245(4), 805-816. IF: 3,3.

Characterization of prickly pear juice by means of shelf life, sensory notes, physicochemical
parameters and bio-functional properties. Vassilios K. Karabagias, loannis K. Karabagias, Ilias
Gatzias, Kyriakos A. Riganakos (2019). Journal of Food Science and Technology, 56(8), 3646-
3659. IF: 3,1.

Nutritional aspects and botanical origin recognition of Mediterranean honeys based on the
“’mineral imprint’’ with the application of supervised and non-supervised statistical techniques.
Ioannis K. Karabagias, Artemis P. Louppis, Anastasia Badeka, Chara Papastephanou, Michael
G. Kontominas (2019). European Food Research and Technology, 245(9), 1939-1949. IF: 3,3.

Rapid screening of olive oil cultivar differentiation based on selected physicochemical
parameters, pigment content and fatty acid composition using advanced chemometrics. loannis
K. Karabagias, Anastasia Badeka, Grazia Casiello, Francesco Longobardi, Michael G.
Kontominas (2019). European Food Research and Technology, 245(9), 2027-2038. IF: 3,3.

Preparation and evaluation of antioxidant packaging films made of polylactic acid containing
thyme, rosemary and oregano essential oils. Amr Zeid, Ioannis K. Karabagias, Madonna
Nassif, Michael G.Kontominas (2019). Journal of Food Processing and Preservation, 43(10),
e14102. IF: 2,5.

Physico-chemical parameters, phenolic profile, in vitro antioxidant activity and volatile
compounds of Ladastacho (Lavandula stoechas) from the region of Saidona. Ioannis K.
Karabagias, Vassilios K. Karabagias, Kyriakos A, Riganakos (2019). Antioxidants, 8, 80. IF:
7,0.

Valorization of prickly pear juice geographical origin based on mineral and volatile compound
contents Using LDA (2019). Vassilios K. Karabagias, Ioannis K. Karabagias, Artemis
Louppis, Anastasia Badeka, Michael G. Kontominas, Chara Papastephanou. Foods, 8, 123. IF:
5,2.

Two-way characterization of beekeepers’ honey according to botanical origin on the basis of
mineral content analysis using ICP-OES implemented with multiple chemometric tools (2019).
Artemis Panormitis Louppis, loannis Konstantinos Karabagias, Chara Papastephanou,
Anastasia Badeka. Foods, 8, 210. IF: 5,2.

Geographical differentiation of Cypriot multifloral honeys through specific volatile compounds
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-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 (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
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[Tpotaon KYTIE 7734/B49. Exnovnon oyediov Epsvvntikdv & Teyvoloyikdv AvartuSiakaov
épyov Kawvotopiogy (AypoETAK) (ITpdén AypoETAK) (2014).EATO-AHMHTPA.
Yrootpi&n epeuvntdv e EUEOCT 6TOVG VEOLS epevvnTég». Exmaidoevon & Ao Biov Mdabnon
(EABM34, 2017) (http://www.edulll.gr). Ymovpyeio Iladeiog kot Opnokevpdtov, Eidikn
Ymnpeoia Awayeipiong.
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v evioyvon Metadidaktopwv Epevvntav/tpiav (2017).

2" TIpoxknpvén epevvmrikav  épyov  EAIAEK vy tv  evioyvon Metadidaktopmv
Epgvvntaov/tpiaov (2018).

dvowd Ilepifadrrov ko Kawvotoueg Apdoeig tov Ilpdowvov Tapeiov (Ymovpyeio
[Teppdrrovtoc & Evépyesrac) (2022).

PRIMA, Partnership for Research and Innovation in the Mediterranean Area (2022).
Xpnuatoddtmon Néwv Epevvnrov/tpiovy g [poknpuéng «Xpnuatoddtmon g Boaoikng

‘Epevvag (Oplovtia vmoot)pién 6Aowv tov Emotuav), E6vikd Zyédo Avakopyng kot

AvBextikdtntog (EALGda 2.0)-EAIAEK (2022).

MPOXKEKAHMENOYX EKAOTHX/XYN-EKAOTHZX XE AIEOGNH IMEPIOAIKA

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

v Tlepodkd: Journal of Food Quality, Thematic Issue: « Implementation of Multivariate
Analysis (Chemometrics) for Quality Control and Authentication of Foods » Exdotng:
Professor Yi Chen, State Key Laboratory of Food Science and Technology Nanchang
University, Nanchang, Jiangxi, 330047, China.

v’ Tlegprodikd: Foods, Thematic Issue: « Worldwide Inquiries into Natural Eternity—Wine:
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v’ Tlegprodikd: Foods, Thematic Issue: « Honeybee Products: Analysis, Authenticity and
Health Impact ».
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