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Tunpo Xnueiag Hovemomuiov loavvivov
1999-2004. ITrvuyio Xnpeioag, Kokiog Avopyavng kot Avaivtiking Xnueiog

2004-2008. Metoantoyokd Aimiopo Ewdikevong oty Emotiun xor Texyvoroyio Tpoeipwmv.
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AIAAKTIKH EMIIEIPIA

16/10/2008-31/05/2009. ZbdpPoon epyaciog omy AsvtepoPddua Exmaidevon-T1pdobetn Awdoktuc Xmpién
Xnuetog ota Avkewo Aoyydc, Apeapadv (KoAapdro).

15/12/2009-20/06/2010. X0ouPaon epyaciog oty AgvtepoPaduio. Exmaidevon-T1pdchet Aotk Xmpién
Xnueiog ota Avken EILAA, Apeapav, @ovpiog, (Kokapdro).

NoéuBpog 2016. Awaokorio g Oepoticrg evomrog Docporookomio. pal®mv Tov AGYoL 160TONM®V:
Bewpio, opyavoroyio, Kon EQOPLOYES GTIV avEALOT TPOPIL®Y OTOL TAIGLOL TOL LETOUTTUYIOKOD LOBNILOTOg «
[poywpnuévn Avidwon Tpoeipmv » tov  Metomruylokod Tpoypdupotog omovddv ot Xnueion  kon
Teyvohoyia Tpooipmy, Tumpo Xnueiog, [ovemouo Ioovvivey.

Axodnuoikd €rog 2016-2017 (1/3/2017-1/6/2017) . Awaokaiion tov podnpotog « Awrpoen » oto Tuiuo
Xnueiog tov Tlavemomuiov Ioovvivev, ot mAdicio Tov TPOYPAUUOTOS: « ATOKTNGT) OKOOUOIKNG

SOKTIKNG EUTTELPLOG GE VEOLS EMGTHOVES KATOYoLG ddaKkToptkov oto [avemotio Ioavvivov ».
AexépBprog 2017. Awaokoiio g Bepotucig evomrog < @ocpoatockorio poldv Tov Adyou 1eotdnwmv: Osmpio,
opyovoAoYio, Kou €POPUOYES OTHV OVOAVOY| TPOPIUMV’’ OTO. TACHCIL TOL UETOMTTUYLOKOD UOOMUOTOS «
[poywpnuévn Avidwon Tpooipmv » tov  Metomruyloxod Tlpoypdppatog onovdev ot Xnueion  kon
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opyovoAoYio, Kou €POPUOYES OTHV OVOAVOY| TPOPIUMV’’ OTO. TACHCIL TOL UETOMTTUYLOKOD HOOMUOTOS «
[Mpoywpnuévn Avidwon Tpooipmv » tov  Metomruylokod Tlpoypdppatog onovddv ot Xnueior  kon
Teyvohoyia Tpooipmy, Tupo Xnueiog, [Movemouo Iooavvivev.

10/10/2020-14/02/2021. Awaokoiio tov pobnudtov o) [ootkoe ko Opyovoinmrikodg ‘Eieyyog Owucv
[poidvtwv, B) Teyvua| Owkov Ipoidvtwv, y) Opyovikny Xnueio kon Buoynueia (0+E) oto AIEK
Hyovpevitooac.
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Axoonuoikd érog 2021-2022. Awoockorio tov pofporog Xnueio Tpoeipwv” (G+E) og Emikovpog
Kabnymmg otoTpmpoa Emotng kon Teyvohoyiag Tpoeipwmy tov [ovemompiov [otpdv.

Axoonuoikd €rog 2021-2022. Awookaiio Tov padnuotog Oworoyia” (G+E) wg Erikovpog Kabnyntig oto
TAuo Emotung ko Teyvoroyiag Tpoeipwy tov [avemompiov [otpmv.
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Tpopiuwv’” ko “’Owvoroyia”” oto Tuoa Emotiung kon Teyvoroyiog Tpoeipwy tov [avemomiov [otpdv.
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Axadnuaikd €rog 2022-2023. Awoaokodio tov podniuotog Teyvoroyia Alkoorovywv Totav” (B+E) wg
Enikovpog Kabnymmc oto Trmua Emoetiung kon Teyvohoyiog Tpoeipwy tov [avemotniov [otpdv.

Axoonuoikd érog 2023-2024. Awaockoio tov pofnupotog < Teyvoroyio kou [owotikdg "EAeyyoc Tpoeipwy
Dutikng [poérevong I’ (O+E) wg Erikovpoc Kabyymg oto Timuo Emomiung kon Teyvoroyiag Tpooipwmv
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OpYOVOAOYIO, KOl EPOPUOYES OTIV avVOALOT TPOPIUWY OTO. TACIGIL TOL UETOTTUYIOKOD HOONUOTOG «
[Mpoywpnuévn Avidwon Tpooipmv » tov  Metomruylokod Tlpoypdppatog onovddv ot Xnueion  kon
Teyvohoyia Tpooipmy, Tumpo Xnueiog, [Movemotuo loavvivev.
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2022-2025. Méhog ™mg Emrpormg HOuag kon Agovtoroyiag mg Epevvag oto Iavemomuo loavvivoy.

02.04.2021 éwc onuepa. Mérog tov Mntpwov IThotomompévev  A&oroyntov-Epmepoyvopudvey  tov
EMnvucob [6poparoc Epevvag kon Kavotopiog (EAAE.K).

01/01/2022-31/12/2023. Emotmpovikog vaedbuvog oto gpguvitikd mpdypoppo. “MEAIKOX™, Tlovemotuo
[Mozpav (TIpodmoroyopoc: 5000 .Euro)
19/04/2022. Emompovikdg vredBuvog oto gpeuvntikd mpdypoppo. Tlopaokeut] Kovotopmy Kot Tpasvemy

VAIKOV cuokevaciog tpoeipwy’’, «@vowd TepiBédiiov ko Kovotdpeg Apdceigy tov Ipdowov Tapeiov

(Yrovpyeio Tlepédrovrog & Evépyewng) (ITpovmoroyiopds: 200000 .Euro) (Eykpion pécw e Koounreiog
™mg Zyong I'ewmovikdv Emompdv tov [avemompiov [otpmv-A’ Odor)

Axadnuaixd €rog 2021-2024. Emupoméc: o) OMEA, B) Emayyshpotikov Swoiopdtov, v)
[Ipoypaupatog Zmovdav, 8) Kartataxtmpiov, €) Erasmus, {) Xvykouidng omopfAintov, oto Tunqua
Emomung xou Teyvoroyiag Tpoeipwv, [Tavemommo [Hoatpov.

Axadnuoikd €tog 2022-2024. Emtponéc: a) OMEA, B) Awaktopikdv Znovdmv, v) Emayyelpotikov
dwaiwpdtov, o) Ipoypaupotog Xmovodv, €) Katataktmpiwv, {) Erasmus, 1) Xvykopiong amofAntwv,
oto Tunuo Emotung ko Texvoroyiag Tpoeipwv, avemotiuo Tatpov.




XYMMETOXH XE BIBAIOT'PA®IKEY/EPI'TAXTHPIAKEX 'EPEYNEL, IITYXIAKEZX,
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Epyootypwkn ‘Epeova (k. K. Eépa), Ofpa: “Xvoyétion e kovepoetiving (KePKETIvIG) Le
TNV TOIKIAOL Kot TN YEOYPAPIKT TpoéAevon Tov peAov’’- Iavemotiuo loavvivov.
Epyaomypwkny ‘Epsova (k. A. Taocwmovrov), Ofpa: Ilmtikés esvooelg peAlod omd
SrapopeTikég mowkidieg”’ - Iavemotpio loavvivaov.

Epyaompuwokn ‘Epgova (k. X. Mapyapitn), Ofpa: Merétn 100 TPOPIA TTNTIKOV EVOGEDV
Kol TG avTIOEEOWTIKNG dpdiong Tov podiov’’- Iavemomuo loavvivoy.

Mroyroxn Awtpipn (k. M. Kovteovumov-B. Awdkov), Oépa: “’TIpocdlopiopoc TmnTikmv
CLGTATIKAOV KOl OVTIOEEIOMTIKNG OpAcnS tov uToy Crocus sativius S1POPETIKNG YEMYPAPIKNG
nwpoérevong”’- [avemoto loavvivov.

Mroproxn Awrtpipq (k. M. Nassif), Oépa: “The determination of antioxidant and
antibacterial activity of selected commercial Egyptian and Spanish EOs’’-ITavemotiuo
loavvivev/American University in Cairo.

Mook Averpifi (k. M. Ilpodpopity), Ofpa: © Merétn TG avTIOEEOMTIKNG KOVOTNTAG
KOL TOV OMKOV QUIVOAMK®V GUGTATIKOV SUPOPETIKOV afavoMK®dV ekyvAlopdtov EAAnvikod
yopob epaykdcvkov - [Mavemomuo loavvivov.

Merantoyroxn Awtpipn (k. X. Nikoraov), Ofpa: ¢’Awnpopomoinon epéoxov EAAnvikcon
TopTOKAAOYLUOV TTowKIMag MépAv pe Baon TN YEOYPOPIKT] TOL TPOEAELOT] YPNGUYLOTOLDVTOG
evopyovn avéivon ko ynuetopetpio’’-Iavemotuo loavvivov.

Merantoytoxn Avetpifn (k. A. Zeid), @épa: ¢’ Preparation and evaluation of polylactic acid
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KOTOTOVAO, e GLVOVACTIKN ¥P1 o1 keEVOD Kat yrtoldvng »’—Ilavemiotimo loavvivov.
Meronmtouokn) Awrpipy (k. M. BaPovpa), Ofpa: ¢ Botavikny Kot ye@ypoQikn
JpopoToincn EPECKOL YLD TOPTOKOAIOD HE BAon TIC TTNTIKEG EVAGCELS, To EAABOVOEION
Kol TIC GUUPATIKEG QUOIKOYNLUKEG TOPAUETPOVG Tov pe TN Ponbewa tng Xnuewopetpiog *’—
[Mavemoto loavvivov.

Avoxtopk Awetpipn (k. A. Ildvov), Oépa: <> Xvvdvaotikn enidpacn g enelepyaciog Le
aépo 0lov Kot GAA®V peBOd®V GUVINPNONG OTA PLGIKOYNUKE YOPOKTNPIOTIKE KOl GTNV
EMEKTOGN TOV XpOvoL (NG povTV Kat Aayavikav’’- Tlavemotuio loavvivov.

Awvoxtopikn Awrpipn (k. L. T'képtlov), Ofpa: >’ Emidpacn ¢ cuvoLOoTIKNG YpNoNS
oloviGHoU KOl QUOIKOV avTYKPOPlokdv Tapopétpov (yrrtoldvng kot aifépimv ehaimv) otnv
avEnomn tov xpdvov {mNg VOToH KOTOTOVAOV GUCKEVAGUEVOL GE TPOTOTOUEVT] ATULOGOOLPA,
Vo KeVO Kal aépa Ko GuVTNPoLEVO Vo Yyuén - Tlavemotpio loavvivaov.



XYMMETOXH XE ITPAKTIKH AXKHXH

e Enwovpwkn emifreyn wor xobodnynon o€  tEYVIKEG evOpyavng  YMUKNG  avdAvong,
(QOCLOTOPMTOUETPIKEG TEYVIKES, KTA. o€ mpoidvro Omwg péAr (uebodoc DPPH), cappav
(neébodoc FRAP), moptokaroyvpd (mpocdlopiodg caxydpov Kot opyavikmv o&éwv pe HPLC),
o TPOKTIKY doknon g k. E. Anuntpiov, gottntpiag tov ATEI Ilehomovvicov-Tunua
Teyvoloyiag Tpooipnwv.

MEAOX EEETAXTIKHX EIIITPOITHX AIAAKTOPIKHX AIATPIBHX XTO
ITANEIIIXTHMIO KANMIIEPA, AYXTPAAIA, XXOAH EIHNIXTHMON YI'EIAX.

Awaxktopikn Awetpipn (Ms. Caroline Anne Gouws), @épa: > Compositional Analysis of Prickly
Pear (Opuntia spp.) Fruit and its Physiological Effects upon Consumption in Humans’’.

EIIIBAEIIQN AIAAKTOPIKHX ATATPIBHX XTO ITANEIIIXTHMIO ITATPQN, XXOAH
IFEQIIONIKQN EINIEXTHMQN, TMHMA ENNIXTHMHX KAI TEXNOAOI'TAX TPO®IMQN

EmBréno 1 ddaktopikn datptn mov mpaypatonoteiton 6to Tuniua Emotiung kot Teyvoloyiog
Tpoopipmv g Zyoing 'eomovikov Emotudv tov [avemotpiov [atpov.

ENNIBAEIIQN METAAIAAKTOPIKHX EPEYNAX XTO ITANEIIXTHMIO ITATPQN,
XXOAH IEQIIONIKQN EHNIXTHMOQN, TMHMA EINIEXTHMHXE KAI TEXNOAOI'TAX
TPOPIMOQN

EmBriénw 1 petadidoaktopiky] €pevva TOL  TPOYUOTOMOlEITAL GTOL TAQIGLOL TOL  EPELYNTIKOV
npoypappotog "MEAIKOY oto Tpqua Emotmiung xor Teyvoloyiog Tpoogipwv tng XyxoAng
l'eonovikov Emotuav tov Havemompiov [Hatpav.



ITAPOYZIAXEIX/ZYMMETOXEX XE AIEONH/EONIKA YXYNEAPIA ME EPEYNHTIKEX
EPTAXIEX/MEAOX EINIXTHMONIKQN EIIITPOIIQN XYNEAPIQN
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¥PGVOL cuvTPNONG VOroD apviclov Kpéartog », L. Kapapmdyws, M.I". Kovropnvac.

2) Zopuetoyn pe mpn mapovsioon oto Alebvég Zuvedpio EAGdac-Kompov myv  8-10 Mdiov 2015 om
®gocoAovikn:

Epyooia 1, ®éua:: « Awpopomoinen mg Botavikic TpogAsuong EMIVIKDY EAOMOAGOmY LLE EVOPYOVT] OVOAVGT
Ko ynueopetpio », LK. Kooud, LK. Kapaprdywog, X. Kovtdaxkog, M..I". Kovtopmvég, A.B. Mradéxo.

Epyacia 2, ®éuo:: « Alopopomoinon g BOTaviKig Kot YEMYPOPIKIS TPOEAEVOTC EAMVIKMY UEADV pe Bdon
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ymuetopetpiog » H. Tarliog, I Kapapmdywc, . Kovrdiog, M.I'. Kovropmvag kot A. Mmadéka.
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®gua: « 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 e epevvnrikn epyacia oto 4th International ISEKI Food Conference 2016. ®éua: « Effect of
combination of ozonation and packaging on shelf life extension of fresh chicken legs during storage under
refrigeration », Gertzou, L.N., Drosos, P.E., Karabagias, I.K., Riganakos, K.A. Vienna, Austria, July 6-8, 2016.

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

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

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

9) Méhog Emompoviic Enuporric oto Siebvég ouvédpo 2™ International Congress on Bee Sciences”,
Icbees, 14-16/06/2023.

EOvikd cuvédpra

10) Zoppetoy| pe TAPN TOPOLGIOGT) OTO GUVEIPIO HETOUTTUYIOKMY GTOVOMY TOV TUAUOTOG XNUEng Tov
[Mavemomuiov Iwavviveov, 28-30 Maptiov, 2013. Oéua: « AlpopomoinoT) TG YEOYPUPITS TPOEAELONG
EMVIKOV OETYUATOV TTEVKOUEAOL LE Ao T TTTTIKE GUGTOTIKA KOIL TIG (PUGTKOYINIKES TOLG TTOPOUETPOLS », L.
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11) Zvppetoyn He epeuvnTiky epyacio 6To dNpEPO emotuovikod cuvédplo Huépeg Xnueiog Tpoeipwy 2015,
Agrrovpycd tpoeiue, Adva 26 kon 27 NoguBpiov 2015. Oéua: « Enidpaor tov cuvovasiod olovicprov Kot
ovokevasiog oto ypdvo {mng varmoh Kotdmovlov cuvinpnuévoy vd Woln », lodvwa N. T'képtlov,
[avoyidmg E. Apooog, Imévwng K. Kapoaprdyog, ko Kupidkog A. Pryyovéikog.
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2002.

2) Huepioa « Emaryyehporucéc Ipoomtucég tov Xnuudv », 3 AskeuPpiov 2004, Tovemotuo Ioovvivoy.

3) Huepido « Khporude odhayés, t0 @ouvopevo tov Oeppoknmiov kot eVOAAOKTIKEG LOPPES EVEPYEWS »,
Iodvvva, 22 Tovviov 2007.

4) 10° Awbvéc Zovédpio EMGSoc-Kiompov « Xnuukr| cuveidnon otov 21° awdva », 2-4 Tovkiov 2009, Tpiua
Xnuetog, [oavemomuo Hpoardieiov.

5) Zuvédpo « Aebvéc Eroc Xnueiog 2011: Huépeg Xnueiog Tpoeipwmy 2011 »., ABrva 4-5 NoguBpiov 2011.

6) 4° TTovelvio Zuvédpio « Tpaovng Xnueiog ko Bidoymg Avirmoéng », 30 OxtoBpiov-1 NoguBpiov 2014,
[avemom o loavvivev.

7)12° Awbvéc Zovédpio EAGSoc-Kompov, 8-10 Maiiov 2015, Tavemotiuo Oscoodoviknc.

8) Zepuvapto MeMocoKopiog Yo, apyGptoug Kot VEoLS LeMGGoKOHOoUS (dwdpketag 15 mpdv), Iodvviva 2015.

9) Awevéc Suvédpo « 9™ International Conference on Instrumental Methods of Analysis: Modern Trends and
Applications » (IMA-2015), Kalamata, Greece, September 20-24, 2015.
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2010-2022. Epevvntikn cuvepyasio pe ™ Meloookopukn Etonpio “ATTIKH-AAEZ. ITITTAYX A EB.E.



AHMOZIEYZELR XE AIE®NH ITEPIOAIKA (WEB OF SCIENCE-SCIENCE  CITATION INDEX) ME
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Author ID: 36967429700 (Scopus), 0000-0002-3488-2684 (ORCID)
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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,
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2. Botanical discrimination of Greek unifloral honeys with physico-chemical and chemometric
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(2014). Food Chemistry, 165, 181-190. IF: 8,8.
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combination of phenolic compounds and conventional quality parameters using
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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.
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Research International, 55, 363-372. IF: 8,10.

5. Characterisation and classification of Greek pine honeys according to their geographical origin
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and control Listeria monocytogenes in raw chicken meat fillets. Khanjari, A., Karabagias, I.LK.,
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Karabagias, Nazmul Sarwar (2023). Compositional profiling and sensory analysis of
cauliflower by-products (CBP)-enriched muffins. Food Science & Nutrition (In Press). IF: 3,9.

97. Giannakas AE, Karabagias VK, Moschovas D, Leontiou A, Karabagias IK, Georgopoulos S,
Karydis-Messinis A, Zaharioudakis K, Andritsos N, Kehayias G, et al. (2023).
Thymol@activated Carbon Nanohybrid for Low-Density Polyethylene-Based Active
Packaging Films for Pork Fillets’ Shelf-Life Extension. Foods, 12(13), 2590. IF: 5,2.

98. Dimitrios G. Lazaridis, Vassilios K. Karabagias, loannis K. Karabagias, Nikolaos D.
Andritsos, Aris E. Giannakas (2023). Physicochemical and phytochemical characterization of
green coffee, cinnamon clove, and nutmeg EEGO, and aroma evaluation of the raw powders.
European Food Research and Technology, https://doi.org/10.1007/s00217-023-04367-x. IF:
3,3.

Abpowopa IF (SIF) (N=98): 423,496.
Méooc opog IF (AIF) (N=98): 4,32.

Ewonyntic esvyypoofac (Corresponding author): 64/98 (65.31%)

1o Ovopa: 46/97 (47,42%)

2°Ovopa: 25/97 (25,77%)

Avagopég (Citations)

Scopus: Xvvolég avapopéc: 2127; Etepoavapopés: 1906.

ResearchGate: 2543.

H-index =23-26.

Google Scholar: 2940, H-index= 29, il0-index=61 (il0-index: O opBUOG TV OMUOGIENGEWY TIOV
nepuopPavouy TovAdyotov 10 mapabéoels to tedevtaio S ypovia ).

(B) AHMOZIEYZXEIX XE AIEONH ITEPIOAIKA XQPIX AEIKTH AITHXHXHX (EKTOX
WEB OF SCIENCE-SCIENCE CITATION INDEX)

1) Monitoring major sugars in Greek commercial fir honey and their role in geographical
differentiation, using chemometrics. Ioannis Konstantinos Karabagias (2016). Global Journal
of Medical Research, 16(2), 12-20.

2) Characterization and Geographical Classification of Greek Fir Honeys Based on
Physicochemical Parameters, Colour Attributes, and Volatile Compounds Using Chemometrics.
Ioannis K. Karabagias, Evangelia Z. Halatsi, Stavros Kontakos, Michael G. Kontominas.
(2017). IOSR Journal of Agriculture and Veterinary Science, 10(1), 16-22.


https://doi.org/10.1007/s00217-023-04367-x

3) The impact of geographical origin on specific properties of pine honey. Karabagias
IK, Nikolaou C, Gatzias I. (2017). Annals of Advances in Chemistry, 1, 023-031.

4) Pollen characteristics of Egyptian clover honey. Karabournioti, S., Karabagias, I.K.
(2017). Journal of Botanical Sciences-Research and Reviews, 6(3), 32-34.
5) Characterization of commercial honeys produced in Australia, Malaysia, New Zealand

and Thailand, based on physicochemical, colour, volatile and antioxidant activity parameters.
Karabagias, I.LK. (2017). IOSR Journal of Agriculture and Veterinary Science, 10(8), 81-91.

0) Volatile profile, pigment content, and in vitro radical scavenging activity of flower,
thyme, and fir honeys produced in Hellas. Karabagias, I.K., Dimitriou, E., Halatsi, E.,
Nikolaou, C. (2017). Journal of Food Chemistry & Nanotechnology, 3(3), 98-104.

7) Lead contamination in honey: A hot issue. Karabagias, I.K. (2017). International
Journal of Nutrition and Health Sciences 1(5), 01-02.

8) A preliminary study on adulteration control of Greek monofloral honeys using isotope
ratio mass spectrometry. Karabagias I.K., Casiello G, Longobardi F.(2017). ChemXpress, 10(3),
01-09.

9) Arachis: Nutritional Aspects and Future Perspectives. Karabagias, I.LK. (2017). EC
Nutrition, 11(3), 78-80.

10) Tracing the in vitro antioxidant activity of some rare honeys produced in the Hellenic

Zone. Karabagias, I.K., Nikolaou, C., Dimitriou, E., Gatzias, 1. (2017). SM Journal of Nutrition
and Metabolism, 3(2), 1022.

11) Volatile Compounds of Freshly Prepared Lemon Juice from the Region of Kalamata.
Karabagias, I.K. (2017). SM Analytical and Bioanalytical Techniques, 2(2), 1013.

12) Honey Eating Habits in Greece: From Ancient Times to Present. Karabagias LK.,
Karabagias V.K., Halatsi E.Z. (2017). EC Nutrition SI.01,13-14.

13) Donkey Milk Exploitation: Health Benefits, Potential Applications and Prospective
Invigoration of the Hellenic Economy (2017). Karabagias I.K., Halatsi E.Z. Agricultural
Research & Technology: Open Access Journal, 12(5): 555863.

14) Pasteli: A Nutritious Home-Made Sweet. loannis K Karabagias (2018). Acta Scientific
Nutritional Health 2.2: 01-02.

15) Deep inside polyphenols of Hellenic thyme honey. Nousias, P., Karabagias, 1.K.,,
Riganakos, K.A. (2018). Austin Journal of Nutrition and Food Sciences, 6(1), 1098.

16) A Targeted Metabolomic Procedure for the Identification of Isophorone Related
Compounds in Honey loannis K. Karabagias (2018). Journal of Plant Biochemistry &
Physiology 6: 207.

17) The Potential of Mixed Honey Types on the Basis of their /n Vitro Antioxidant
Activity: A Challenge for In Vivo Clinical Studies. Ioannis K. Karabagias (2018). Acta
Scientific Nutritional Health 2.6.

18) Investigation of Yeast and Mould Growth Rate in Chopped Lamb Meat Packaged
Under Different Systems during Refrigerated Storage. Ioannis K. Karabagias (2018). Acta
Scientific Nutritional Health 2.8: 47-50.

Ewonyntic evyypoofac (Corresponding author): 18/18 (100%)

10 Ovopa: 16/18 (88,89%)
2°Ovopo: 2/18 (11,11%)




AIEONH XYTTPAMMATA

-Kepahono (Chapter 2). < Effect of light on vitamin loss and shelf life of pasteurized milk packages in PET
bottles”’. Michael G. Kontominas, Anastasia V. Badeka, Nikolaos Pournis, and Ioannis Karabagias. (2012).
"Food Analysis and Preservation’’, Edited by Michael G. Kontominas. CRC Press, Taylor and Francis Group.

- Kegddmo (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
RamadanTamer E. Moussa AyoubSascha Rohn, Springer.

-Kepdhoo (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.

-Kepdhoo (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.

-Kepdhoo (Chapter 15). ““Nutmeg Essential oil”” Khanam, M., Dar, A.H., Beg, F., ..Nayik, G.A., Karabagias,
LK. (2023) , In Essential Oils: Extraction, Characterization and Applications, pp. 391-399. Edited by Gulzar
Ahmad Nayik and Mohammad Javed Ansari, Elsevier

-Byria

“ A mechanistic bio-functional action of Hellenic authentic honeys”. loannis 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 Ioannis K. Karabagias, Foods MDPL

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


https://www.scopus.com/authid/detail.uri?authorId=58243534500
https://www.scopus.com/authid/detail.uri?authorId=55324333100
https://www.scopus.com/authid/detail.uri?authorId=58244345100
https://www.scopus.com/authid/detail.uri?authorId=56044098100
https://www.scopus.com/authid/detail.uri?authorId=36967429700
https://www.scopus.com/authid/detail.uri?authorId=36967429700
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KPITHX (REVIEWER) EPEYNHTIKQN EPTAYXIQON XTA AIEONH INIEPIOAIKA

Trends in Food Science and Technology

Food Hydrocolloids

Food Chemistry

Food Research International

Food Control

Journal of Food Engineering

Journal of Hazardous Materials

LWT-Food Science and Technology

Journal of Agricultural and Food Chemistry
International Journal of Gastronomy and Food Science
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



e Biomolecules

e Sustainability

e Chemistry Journal

e Materials

¢ International Journal of Fruit Science

e Membranes

e Spectrochimica Acta Part A: Molecular and Biomolecular Spectroscopy
e Heliyon

e Natural Product Research

e Grasas 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

¢ 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 Chemistry

MEAOX EKAOTIKHX OMAAAX XE AIEONH ITIEPIOAIKA

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

- SM Nutrition and Food Science

-Novel Techniques in Nutrition & Food Science


javascript:open_compose_win('popup=1&to=Archives+of+Industrial+Hygiene+and+Toxicology+%3Carhiv%40imi.hr%3E&cc=&bcc=&msg=&subject=&thismailbox=INBOX');

-International Journal of Clinical Nutrition & Dietetics

-EC Nutrition

-International Journal of Nutrition and Health Sciences
-Acta Scientific Nutritional Health

-Current Investigations in Agriculture and Current Research
-International Journal of Food and Bioscience

-Horizon Journal of Agriculture & Food Science

MEAOQOX EPEYNHTIKHY OEMATOAOI'TAYX XE AIEONH ITEPIOAIKA (TOPIC BOARD
MEMBER)

v" Foods

KPITHX EPEYNHTIKQN ITPOI'PAMMATQN

-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
Science Center, Poland. Budget: 185,700 (PLN).

KPITHX EINIXTHMONIKON ITPOTAXEQN THX ITAAIAX

v REPRISE (Register of Expert Peer Reviewers for Italian Scientific Evaluation).

KPITHX EPEYNHTIKQN EPT'AXION XE AIEONH XYNEAPIA
v’ International Conference on Materials Chemistry and Environmental Protection (MEEP2018)

YIIOBOAH EPEYNHTIKQN ITPOTAXEQN

v TIpotaon KYIIE 7734/B49. Exnovnon oyediov Epsovntikdv & Teyvoloyikdv Avortoélokdv
épyov Kowotopiogy (AypoETAK) (ITpdén AypoETAK) (2014). EATO-AHMHTPA.

V' YrootnpiEn epeuvntdv pe Epeact otovg véoug epeuvntécy. Exnaidevon & Al Biov Mdabnon
(EABM34, 2017) (http://www.edulll.gr). Ymovpyeio IModeiog war @pnokevpdrov, Eidwn
Ymnpeoia Awayeipionc.

v 1" IIpoknpuén epevvntikav épyov EAIAEK (EAAnvikd Tépvpoa ‘Epsvvac & Koavotopiag) yio
v evioyvon Metadidaktopwv Epsvvntav/tpiav (2017).



http://www.edulll.gr/

v 2" Tlpoxnpuén epsovmtikdv  épywv  EAIAEK ywo v  evioyvon Metadidaktopov
Epgovnraov/tpuov (2018).

v @®uowd Ilepipdrirov kot Kawotdpeg Apdoegig tov Ilpdowvov Taugiov (Ymovpyeio
[Tepidrrovtog & Evépyelag) (2022).

v' PRIMA, Partnership for Research and Innovation in the Mediterranean Area (2022).

v Xpnuotoddtmon Néov Epsvvnrov/izpuovy g Ipoknpuéne «Xpnuotodotnon g Baoikng
‘Epevvag (Opilovtia vrmootpién 6Awv tov Emomuav), EBvikd Xyéo0 Avakapyng ko
AvOektikdtrog (EALGSa 2.0)-EATAEK (2022).

NMPOXKEKAHMENOX EKAOTHX/ZYN-EKAOTHZX XE AIEONH IMEPIOAIKA

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

v Tlgprodikd: 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:
Chemical Composition, Stability, Health Benefits, and Authenticity Issues ».

v Tlgpodikd: Foods, Thematic Issue: « Honeybee Products: Analysis, Authenticity and
Health Impact ».

ATAKPIXEIX

-1994.. Apioteio ITpoddov 6° Tvpvécio Kedapdrog, Mesonvia, Iehordvwnooc, EXAGSa.

-1992 ko 1993. Awkpicelg PALSO oy Ayylu yYAOGo0.

-1997-1998. Yrotpopio LKLY 1o kadtepn Béom emruydviwv oto tpnpe Mnyavoroyiag tov T.E.I Adpioag.,
®coooiio, EAGda..

-2014. T1pdorAnon cvyypaeng ™ Awaktoping dtpyBng og iAo outd to o1ebvn exdotucd ofico: LAP
Lambert Academic Publishing (LAP LAMBERT Academic Publishing is a trademark of OmniScriptum
GmbH & Co. KQG).

-2014. BeBaimon d1ddoong g 0100KTopikt|c ov dtorpiig oto Apepucaviko [avemoto tov Kaipov, Trmpo
Xnpeiog. - [apovsioon g Sidoktopus Hov dwtpPrig omod tov emokéntn Ko, MLIT. Kovropmva oto

Apepicavuco [avemotuo tov Kaipov, Tumpo Xnueiog 30 NoguBpiov 2014, Oéua: « Differentiation of
botanical and geographical origin of Greek honey using instrumental analysis and chemometrics ».

-2015. TpdorAinon ocvyypaens g Awaktopikng owrtping o€ PipAio omd to d1ebvi ekdotikd oiko: Nova Science
Publishers Inc.,USA.

2015- TIpookexAnuévog opnmg oty nuepida: « Ta mpoidva g Méhooag » , Apta 28 Maiov 2015.

- 2017. TIpoordnonm cuyypageng Bipiiov: « Honey Processing Projecty, outd to 61eBvi) ekdotikd oiko: Springer,
New York, USA.

-2018. Foods-Travel Awards 2018.

-2021."Evtoén pov ot AMoTo. LLE TOUG KOPLPOIOLG ETGTILOVES TOL KOGHOL (2%) artd To [avemotipuo tov
Zroveopvt (€xdoor 2021).



-2022. "Evtoén pov ot Mota LLe Toug KOPLPOHous EMGTHLOVES TOL KOGLOV (2%) amtd to [avemomuo tov
Zrovpopvt (€xooom 2022).

-2023."Evtaén Hov o1 AoTo. L TOUG KOPLPOIOLS EMGTILLOVES TOL KOGLLOL (2%) artd to [avemotpo tov
Zrovpopvt (€xooom 2023).

ENATIA®EPONTA

Méhog g Evmong EMvev Xnuikdv, LOUoTKT), YOLVOGTIKT), VTOAOYIGTES, GELVAPIO-TLEPIOES-CUVEDPLOL, VEQL
YVOOT).

AAAEX APAXTHPIOTHTEX

-2003. TIpdedpog TV eortntadv Tov TUNReTos Xnueiog tov [avemompiov Ioavvivov.

-01.05.2007-30.09.2007. Ectidropac-Endnmg Eotioatopimv KEAB Kodapidrog, kotd m Stipketo mg
OTPOTIOTIKTG Onteiog.

-2004 £mc ofjuepa. Mérog mg Evmong EAMvev Xnpukdv.



