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CURRICULUM VITAE  

 

Name: STYLIANOS  Family name: RAPHAELIDES 

Present position: Professor of Food Processing  

Place of work: Department of Food Technology, Alexander Technological Education 

Institute(ATEI) of Thessaloniki,  P.O.Box 141, GR-57400, Thessaloniki ,Greece 

phone +30-2310-791371, fax +30-2310-791375, e-mail: rafael@food.teithe.gr 

 

Education: 

 BSc in Chemistry, first class (8,53/10), Aristotle University of Thessaloniki-

Greece 

 MSc in Food Process Engineering, The University of Reading- G. Britain 

 PhD in Food Science, Strathclyde University-G. Britain 

Professional experience:  

 1975. Assistant factory chemist at a fruit and vegetable cannery of Lockwoods 

Foods Ltd, UK 

 1978-79. Factory Chemist at a Snack Food Factory of Tasty Foods Ltd, Athens-

Greece 

 1979-1983. Factory Manager at a tomato processing, canning and freezing of 

fruits and vegetables factory of the Federation of Agricultural Cooperatives of 

Thessaloniki, Thessaloniki-Greece 

 1987-   .  Professor of Food Processing and Food packaging, Department of 

Food Technology, ATEI of Thessaloniki, Thessaloniki-Greece. 

 Visiting professor at the Institut Superieur d’ Agriculture(ISA), Universite 

Catholique de Lille, France (35 hour taught course on Food Processing to the 4th 

year students, February-August 1993). 

 Consultant to the Greek Food Industry on Quality Assurance and Food Safety 

issues. Installation and implementation of quality management systems such as 

GMP, HACCP etc. in snack foods factories, fruit canneries, fish processing plants 

etc 
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 Consultant in supervising the design of processing plant layouts and the 

construction of plants for the production of commodities such as frozen foods, 

cured and smoked fish, fruit juices, dairies etc. 

 Participant in an ADAPT project funded by European Union, concerning the 

employment in SMEs. The program was run jointly by the Municipality authorities 

of Thessaloniki(Municipal Centre for Vocational Training), the Thessaloniki 

Chamber of Commerce and Industry and partners from Britain, Ireland, Germany 

and France(1996-1998) 

 Participant in a project funded by the Greek Ministry of Industry which deals with 

technology know-how transfer to the Greek fish processing companies. The aim is  

to update and upgrade their processing procedures to become more competitive in 

the world market from the point of view of quality, productivity and costs (1998 -

1999). 

 Participant in a project funded by the European Program PHARE, as project 

manager. The project titled “Food Control- Albania”, lasted 6 months (February -

September 2001). The end user of the project was the Albanian Ministry of 

Agriculture and Food. The aim of the project was to evaluate the existing situation 

of the Albanian Food Industry as well as the state food control laboratories of 

Albania in terms of Food Safety measures. 

 Expert and Instructor in a project funded by the European Program PHARE, 

concerning the training of Food Safety Inspectors of the Czech Ministry of 

Agriculture and Food on issues such as GMP/GHP and HACCP food safety 

systems (Project: ‘Strengthening Food Safety Policy in the Czech Republic’ (code 

no  CZ2002/IB/AG/01, 2003-2004)). 

 Scientific director of a Master’s Degree two year course run by the Department of 

Food Technology, Alexander TEI of Thessaloniki titled “ Quality Management and 

Production Organization Systems for the Food Industry” since 2009. 

 Research activities : 

 Scientific supervisor and coordinator of a project funded by the Greek Ministry of 

Industry, Research and Technology and the Greek tomato processing industry on 

the evaluation of agronomic and technological characteristics of new tomato 

varieties and hybrids (1987-1989). 



3 
 

 Scientific supervisor of a project concerning the quality evaluation of whole frozen 

kiwi fruit which have, prior to freezing, been osmotically dried using various 

syrups. The project was funded by an agricultural cooperative and the Greek 

Ministry of Education(1993-1996). 

 Scientific supervisor of a project concerning the extrusion cooking of starch 

systems, funded by the Research Committee of ATEI of Thessaloniki(1996-2000). 

 Visiting researcher to the Polymer Physics Laboratory, Institute of Chemistry, 

Chinese Academy of Science,  Beijing, China (August-October 1995). 

 Supervisor of a postgraduate student of ISA- Lille, France, on a research project 

concerning the texture evaluation of French acid fresh cheeses(February-August 

1993) 

 Supervisor of five MSc degree dissertations (2004-     ) 

 Member of the main research team of a research project titled “Development and 

utilization of instruments for the measurement of rheological properties of foods” 

jointly funded by the European Union and the Greek Ministry of Education within 

the framework of  “ARCHIMEDES” Research Program (2004 - 2006) 

 Scientific project coordinator of a research project titled «Formulation of 

biodegradable  natural polymers for industrial use as packaging materials” jointly 

funded by the European Union and the Greek Ministry of Education within the 

framework of  “ARCHIMEDES” Research Program (2006-2008)                                                                                                                                                         

 Supervisor of a doctoral research project concerning the physical properties of 

starch systems (1998-2006).The project was run jointly with the Department of 

Food Science of the University of Lincoln, UK.   The PhD degree titled “A study 

on the effect of fatty acids on the gelatinization and rheological behaviour of starch 

dispersions during heating” was awarded in 2007. Three papers originated from the 

thesis were published in peer reviewed international research journals.(Numbers  

23, 24 and 26 of the publication list). 

 Scientific partner in a research project of the BRITE/EURAM, EU program on the 

application of photothermal and photoacoustic methods to the determination of 

migration profiles of various components in foods, textiles and packaging 

materials. The title of the project was “Control of migration profiles and structural 

evolution in thin and non-compact materials by photothermal methods”. The 

coordinator of the project was the University of Reims-France and the partners 



4 
 

were Universities, research Institutes and companies from Britain, France, The 

Netherlands, Germany, Hungary, Romania, Italy, Slovenia and Greece(1998 - 

2001) )(Contract No ERB BRRT-CT98-5041). 

 Participant in the development of a series of scientific instruments such as 

rheometers and pilot equipment such as osmotic drying unit, fluidized bed freezer 

etc which were developed at the premises of the Food Processing and Engineering  

Pilot Plant of the Department of Food Technology, ATEI of Thessaloniki. 

European Patent Award: Xu, Z.-M., Rafailidis, S., Karapantsios, T., Tellos, E., 

Bounarelis C. (2009). Title of the invention « U-tube rheometer for the dynamic 

measurement of elasticity ». European patent  No 1445599 

 

Referee at the Scientific Journals 

 Journal of Food Science 

 Journal of the Science of Food and Agriculture 

 Journal of Dairy Research 

 Journal of Food Engineering 

 

Research publications :  

1. Karkalas, J. and Raphaelides, S. (1986). Quantitative aspects of amylose-lipid 

interactions. Carbohydrate Research, 157, 215-234. (64 citations) 

2. Raphaelides, S. and Karkalas, J. (1988) Thermal dissociation of amylose-fatty 

acid complexes. Carbohydrate Research, 172, 65-82. (75 citations). 

3. Raphaelides, N.S. and Papavergou, E.J.(1991).An investigation of the 

quantitative relationship of amylose- monoglyceride interactions. Lebensmittel- 

Wissenschaft und Technologie. 24,391-396 (7 citations). 

4. Deligaris, N, Papantoniou, D., Zelati, E. und Rafailidis, S.(1991) Identifizierung 

anaerober Sporenbildner aus bombierten Pfirsichkonserven. Archiv fur 

Lebensmittelhygiene, 42, 21-24(2 citations).   

5. Raphaelides, S. N. (1992). Flow behaviour of starch-fatty acid systems in 

solution. Lebensmittel- Wissenschaft und Technologie. 25,95-101 (11 citations)  

6. Raphaelides, S. N. (1992). Viscoelastic behaviour of amylose-fatty acid gels. 

Journal of Texture Studies, 23, 297-313 ( 9 citations). 
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7. Raphaelides, S. N. (1993). Rheological studies of starch-fatty acid gels. Food 

Hydrocolloids, 7, 479-495 (7 citations). 

8. Raphaelides, S. N., Antoniou, K.D. and Petridis, D. (1995). Texture evaluation of 

ultrafiltered teleme cheese. Journal of Food Science.60, 1211-1215 (15 citations). 

9. Ben Omar, Z., Raphaelides, S. N. and Kesteloot, R.(1995) Texture evaluation of 

French acid-type fresh cheeses. Journal of Texture Studies. 26, 325-338 (1 

citation).   

10. Raphaelides, S. N. and Antoniou, K. D.(1996). The effect of ripening on the 

mechanical properties of traditional and ultrafiltered teleme cheeses. 

Milchwissenscaft. 51,82-85 (2 citations). 

11. Raphaelides, S. N. , Ambatzidou, A. and Petridis, D.(1996).Sugar composition 

effects on textural parameters of peach jam. Journal of Food Science. 61, 942-946 

(8 citations).  

12. Xu, Z-M. and Raphaelides, S. N.(1998).Flow behaviour of concentrated starch 

dispersions using a tube rheometer of novel design. Journal of Texture Studies. 

29, 1-13 (15 citations). 

13. Raphaelides, S. N., Grigoropoulou, S. and Petridis, D.(1998).Quality attributes of 

pariza salami as influenced by the addition of  mechanically deboned chicken 

meat. Food Quality and Preference.9, 237-242 (1 citation). 

14. Karapantsios, T. D., Sakonidou, E.P. and Raphaelides, S. N.(2000). Electrical 

conductance study of fluid motion and heat transport during starch gelatinization. 

Journal of Food Science.65, 144-150(16 citations). 

15. Antoniou, K. D., Petridis, D., Raphaelides, S., Ben Omar, Z. and Kesteloot, R. 

(2000). Texture assessment of French cheeses. Journal of Food Science.65, 168-

173 (19 citations). 

16. Gavrielidou, M. A., Vallous, N. A., Karapantsios, T. D. and Raphaelides, S.N. 

(2002). Heat transport to a starch slurry gelatinising between the drums of a 

double drum dryer.  Journal of Food Engineering, 54, 45-58 (8 citations) 

17. Karapantsios,T.D., Sakonidou, E.P. and Raphaelides, S.N.(2002) Water 

dispersion kinetics during maize starch gelatinization. Carbohydrate Polymers. 49, 

479-490 (16 citations) 

18. Sakonidou, E.P., Karapantsios,T.D. and Raphaelides, S.N(2002). Mass transfer 

limitations during starch gelatinization. Carbohydrate Polymers,53, 53-61(10 

citations). 
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19. Kalogianni, E.P., Savopoulos, T., Karapantsios, T.D and Raphaelides, S.N. 

(2004).A dynamic wicking technique for determining the effective pore radius of 

pregelatinized starch sheets. Colloids and Surfaces. B. Bionterfaces, 33, 159-167 

(8 citations). 

20. Raphaelides, S.N. and Gioldasi A.(2005). Elongational flow studies of set yogurt. 

Journal of   Food Engineering, 70, 538-545 (4 citations). 

21. Xu, Z.-M. and Raphaelides, S.N. (2005) A dynamic U-tube rheometer of novel 

design for the study of weak gels and foams. Rheologica Acta, 45, 77-82 (2 

citations). 

22. Raphaelides, S.N., Antoniou, K.D, Vasilliadou, S., Georgaki, C. and Gravanis, A. 

(2006).Ripening Effects on the Rheological Behaviour of Halloumi Cheese. 

Journal of Food Engineering,76, 321-326 (4 citations) 

23. Raphaelides, S.N. and Georgiadis, N. (2006) Effect of fatty acids on the 

rheological  behaviour of maize starch dispersions during heating. Carbohydrate 

Polymers, 65, 81-92 (7 citations) 

24. Raphaelides, S.N. and Georgiadis, N. (2007) Effect of fatty acids on the 

rheological  behaviour of pea starch dispersions during heating. Food 

Hydrocolloids, 21, 1188 – 1200 (1 citation)  

25. Xu, Z.-M., Emmanouelidou, D.G., Raphaelides, S.N. and Antoniou, K.D. (2008) 

Effects of heating temperature and fat content on the structure development of set 

yogurt. Journal of Food Engineering, 85, 590-597 (3 citations). 

26. Raphaelides, S.N. and Georgiadis, N. (2008) Effect of fatty acids on the 

rheological  behaviour of amylomaize starch dispersions during heating. Food 

Research International, 41, 75-88. (2 citations) 

27. Mantzari, G., Raphaelides, S.N., and Exarhopoulos, S. (2010) Effect of sorbitol 

addition on the physicochemical characteristics of starch-fatty acid systems. 

Carbohydrate Polymers, 79, 154-163. 

28. Raphaelides, S.N., Arsenoudi, K., Exarhopoulos, S. and Xu, Z.-M (2010). Effect 

of processing history on the functional and structural characteristics of starch-fatty 

acid extrudates. Food Research International, 43,  329-341. 

29. Raphaelides, S.N., Dimitreli, G., Exarhopoulos, S., Kokonidis, G. and Tzani, E. 

(2011) Effect of processing history on the physicochemical and structural 

characteristics of starch–fatty acid extrudates plasticized with glycerol. 

Carbohydrate Polymers, 83, 727–736. 
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30. Raphaelides, S.N., Dimitreli , G., Exarhopoulos, S., Mintzas, D. and Lykidou,A. 

(2011) Effect of processing conditions on the physicochemical and structural 

characteristics of pregelatinised starch-fatty acid-glycerol extrudates. Oral 

presentation in the ICEF11 International Congress on Engineering and Food, 22-

26 May, Athens, Greece 


