MEPOX A. BIOI'PA®IKA XTOIXEIA

1. MPOXQIIIKA XTOIXEIA
Ovopatendvopo

e-mail:

2. EKITAIAEYXH - METEKITAIAEYXH

1995- 1999
ITtvyio Teyvoroyiog Tpoipwv

1999-2000

Merantooko Aimhopa

Diplome d'études approfondies
(D.E.A)

2003-2007
Awaktopiko Airhopa (Ph.D)

3. EENEXTAQXYEX

Ayyhka, I'odlkd, Itodikd

Erévn Koroyibvvn
elekalo@food.teithe.gr

Tunua Teyvoloyiag Tpoeipwmy

Yxohn Teyvoroyiag Tpopinmv kot AlaTpoenc.
TEI ®socaiovikng

“Sciences de I’alimentation”

Emompeg tov tpoginmv

Ecole Nationale Supérieure de Biologie Appliquée
a la Nutrition at a I’ Alimentation (ENSBANA)
Universite de Bourgogne, Dijon, I'oAAio
[Moavemompio Ntilov, IN'aAriog

Epyaotiplo ekmdévnong epeuvntikng epyaciog:
Ingénierie Moléculaire et Sensorielle de
[’Aliment

(Mopaxn kot OpyavoAnmtikr] Mnyovikr tov
Tpopipwv)

“Physical and physical chemical changes
during repeated deep-frying of potatoes”
(Dvokég Kot QLUGIKOYMUKES LETAPOAES KATA TO
EMOVOAUUPOVOUEVO TNYAVIGLO TATOTAOV LLE
euPamntion)

TEI ®socaiovikng kot

Department of Forensic and Biological Sciences
University of Lincoln



4. XPHXH HAEKTPONIKQN YIIOAOT'TEXTQN

I'evikéc I'vooeig, Eneéepyacia otatiotikov dedopévov (MINITAB, SAS, SPSS)

5. EHAITEAMATIKH EMIIEIPIA

2009-cijuepo

2004- oijuepo

2001 — 2009
2008 - 2009
2008
2001

Kadnynrpia Epappoyov tov tunpatog Texvoroyiog Tpoeinwv,
Xyxoig Texvoroylag Tpopipwv kot Awatpoens, TEI @scoarovikng.

Yuvepydric €pevvag oto Epyaotipro Xnuikng Teyvoloyiag
Tunpa Xnueiog, Apiototédeto [avemotuo Oeccorovikng
LLE GUUUETOYT GE TOALAL EPELVNTIKA TPOYPELLATO KOl GUVEPYAGIES TOV

gpyaotnpiov pe 10 eEMTEPIKO.

Epyaotprakn cuvepydtng tov tunpatog Texyvoroyiag Tpopinmy,
TEI ®gocorovikng.

Teyvoroyoc Tpoginwv Tov Nocokopeiov [omayswpyiov Oeccarovikng

2ovepPYATNG G€ EPELVNTIKO TPOYPULLLO TOV TUNUATOS TATPOPOPIKNG
tov TEI ®goccaiovikng pe avTikeilevo v 1 vVIALGILOTNTO TOV

TPOPit®mV

Exnmodevtpia otov OEEK (IEK Zivoov, Kovporiov kot Eravoung)
Xmv «Yyiewn Tpéoipwvy, K EAdeyyo ko KataAiniotta Tpoeipnwvy,

«Bovrtvpoxopion ko «'empywn Teyvicn»



4. EPEYNHTIKA ENATA®EPONTA

1. Xnuikég Duokég Puotkoynpikég LeTABOAEG KATA TO TNYAVIGHA.
2. Blounyoavikég diepyacieg tpopipwmv

3. dvokoynpeio TPOPIHOV Kot KOALOELDT GLGTIILATA TPOPIU®V

4. AVATTUEN NAEKTPIKNG KO OTTTIKNG TEYVIKNG LEAETNG TOAVQUGIKMDV

GLGTNUATOV TPOPIU®V KOl TOAVPAGIKNG PONG

MEPOX B. EIIXTHMONIKO EPI'O

1. AIAAKTIKO EPTO
AIAAYKAAIA

2001-2009  Tunpa Teyxvoroyiog Tpoginwv, Zyoin Texvoroyiag Tpopipmy kot
Awtpopnig, A.T.E.I. ®eccarovikng.
Epyaomplokn cuvepydrtig ota epyactnplokd pLobpoto:
«Xnpueia kar Avaivon Tpoeipwv»
«Mnyavikn Tpooipnmv I»
«Emneepyasio Tpoeipnmv I»
«Emne&epyacio Tpopipwv II»

2009-onuepa Tunua Teyvoroyiog Tpoginwv, Zyoin Texvoroyiag Tpopipwy kot
Awtpopnig, A.T.E.I. ®eccarovikng.
Kadnynrpla epappoymv otov Topéa Ewdikmv Mabnpdtov — Epyastiplo
Teyvohoyiog kot [Tootikod EAéyyov Awmapadv YAmv kot EAatodddov.

*  A1300KOAI0 TPOTTLYLOKADV EPYUSTNPI®V:
«Teyvohoyia kot [Tootikdg Edeyyog Awmapadv YAdv kot EAaiorddovy»
«Emneepyasio Tpooipnmv 11»

Yvvepydric tov Ipdypappa Metantvyokdv Xrovddv tov Tunpotog
Texvohoyiog Tpoipwv:

«Xvomuota Awyeipiong IHowmrog kot Opydavmong Hapaymyng ot
Brounyavio Tpogipmvy

e AwookaAio LETOTTUYLOKOD EPYOGTNPIOL:

«Epyaompraxég Aoknoelg Evopyavng Avédivong Tpooipmv»



AvTtikelgvo:

«Métpnon SuVaUIKNG SETLPAVELNKNG TAOTG KOt EXLOpAON TNG OTN
YOAOKTOUOTOTOINGT Kot 1 6TafepdTNTO YOAOKTOUATOVY

2. EPEYNHTIKA TIPOI'PAMMATA
XYMMETOXH

2004-2005

2005

2005-2006

2006-2007

2007-2008

2008

2007-2008

2009

2009

2009

“In-vivo aviyyvevtng eppoing- @aon I” ypnuatodotoduevo amd v ESA
(European Space Agency) kot exteAodpevo oto Tunpoatog Xmpeiog
AILG..

«AvanTuén TPOTOTLIOV KMOOKO VITOAOYIOTIKNG PEVCTOUNYOVIKNG Y0l
ovlevypévn emilvorn Kivong oTeEPEOV-PELGTOD KOTE TNV TEPLOTPOPT|
OTEPEDMV TTEPLYIOV EVTOG OUPACGIKOV TESIOV PONG» EKTELOVUEVO GTO
Tunpa Xnueiog AILO.

«AVATTVEN VOVOSOUNIEVOV LIKPO/LEGOTOPMODY KOTAAVTIKMV VAIKOV Y10
v mopoéAvon Popdlag mpog PlokKavoiuo Kol yMUKE  TpoidovTon
xpnrotodotovpevo amd to tpdypappo [Mubayopag II kot extehovpevo oto
Tunpo Xnueioag A.ILO.

«Avyvevtig epfoing- @don I» ypnuatodotovpevo amd v ESA
(European Space Agency) kot extedodpevo oto Tunuo Xnueiog AIL.O.

«Boowég wor epapuocpéveg HEAETEC OTAOEPOTNTAS YOAAKTOUATOV
ypnuotodotovpevo amd6 tv ESA (European Space Agency) kot
exterovpevo oto Tpnuo Xnueiog AILO..

«Zyedlaon OAOKANPOUEVOD GLGTHLOTOS TYVIALGILOTNTOS TPOPILOV (Kot
avanTTLEN TPOTLTING EQOPLOYNG) POCICUEVOL GTO GMUAGIOAOYIKO 16TO UE
xppnon texvoroyiag RFID» ypnuatodotovpevo amnd tnv Emitponn
Epsuvov tov ATEI ®goocalovikng kot v Buoopnmyovie tpoeinwmv
Olvpumog AE kot extedovpevo oto TEI @ecscarovikng.

«Extiunon ehdttoong To&kOTNTOG  OVOKTNHEVOV  deVTEPOPAO®Y
EKPOMV  UE  EQOPUOYN  TpoY®PNUEVOV  pebodwv  emefepyaciogy
exterovpevo oto Tunuo Xnueiog A.IL.O.

«ITapaxorovOnomn mowdTag TOSOL vePol o610 Ao Ayiov ABavaciov
v 0 €10¢ 2008» extedodpevo oto Tunua Xnueiog AILO.

«Avyvevtig eufoing ®@don IMla» ypnuatodotoduevo amd v ESA
(European Space Agency) kot exteloduevo oto Tunpatog Xmpetog
AILG®..

«Metddoon  Oepupotnrog kot palog  oe mOp®ON  GLOTHUATON
ypnuotodotovpevo amd6 v ESA (European Space Agency) kot
exterovpevo oto Tunuotog Xnueiog AILO..



ENNIXTHMONIKA YIIEYOYNH

2010 «Néa teYVIK TPOGOOPIGHOL OAAOIONG TV M@V Kol €Adiv TOov
YPNOOTOLOVVTOL Yol TYAVIGHO XpNuotodotovpevo amd v Emitponn
Epeuovaov tov ATEI Ogccorovikng kot exktelodpevo oto  Tunua
Texvohoyiog Tpooipwv tov ATEI Ogocarovikng.

3. XYNOIITIKOX KATAAOI'OX EHNIXTHMONIKOY EPI'OY
IITYXIAKH EPT'AZIA

E. KaAoyidvvn kot B. Evvdyorog «Ilepapatikng peAétn g Aettovpyiog Enpavinpiov
Cevyoug topmavovy Tunua Teyvoroyiag Tpooinwv, T.E.I. @sccarovikng (1999)

METAIITYXIAKH AIATPIBH

Eleni Kalogianni “Etude de [’oxydation de l’acide ascorbique en fonction de la
température et de la composition du milieu” (Me,étn T 0&eldmONG TOL 0lGKOPPLIKOV
o&ém¢ ocuvapthoet TG Beppokpaciog kot TS cvoTaong Tov pécov), Laboratoire d’
Ingénierie Moléculaire et Sensorielle de I’Aliment, ENSBANA, Dijon, France (2000)

AIAAKTOPIKH AIATPIBH

E. P. Kalogianni, “Physical and physical chemical changes during repeated deep frying
of potatoes” (DLGIKEG KOl LGIKOYNLKESG LETAPOAEG KATA TO EmOVOLAUPAVOLEVO
myaviopa atatodv pe eppdntion), University of Lincoln, UK (2007)

AHMOZIEYZEIX XE EI'KPITA AIEGNH EINIXTHMONIKA ITEPIOAIKA

Al. E.P. Kalogianni, V. A. Xynogalos, T. D. Karapantsios and M. Kostoglou “Effect of
Feed Concentration on the Production of Pregelatinized Starch in a Double Drum
Dryer” Lebensmittel-Wissenschaft und Technologie, 35, 703—714 (2002).

A2. E.P. Kalogianni, T. Savopoulos, T.D. Karapantsios, S.N. Raphaelides “A dynamic
wicking technique for determining the effective pore radius of pregelatinized
starch sheets” Colloids and Surfaces B: Biointerfaces, 35, 159-167 (2004).

A3. D. Champion, D. Simatos, E.P. Kalogianni, P. Cayot, M. Le Meste “Ascorbic acid
oxidation in sucrose aqueous model systems at subzero temperatures” Journal of
Agricultural and Food Chemistry, 52, 3399-3404 (2004).

A4. E.P. Kalogianni, E.M. Varka, T.D. Karapantsios, S. Pegiadou “Dynamic surface
activity of Phenylalanine Glycerol-Ether surfactant solutions measured by a
differential maximum bubble pressure tensiometer” Langmuir, 22, 46-51 (2006).

AS. E.P. Kalogianni, C. Karastogiannidou and T.D. Karapantsios “Effect of presence and
absence of potatoes under repeated frying conditions on the composition of palm
oil” Journal of the American Oil Chemists Society, 86,561-571 (2009).




A6. E.P. Kalogianni, E.-M. Varka, T.D. Karapantsios, M. Kostoglou, E. Santini, L.
Liggieri, F. Ravera “A multi-probe non-intrusive electrical technique for monitoring
emulsification of hexane-in-water with the emulsifier C10E5 soluble in both
phases” Colloids and Surfaces A: Physicochemical and Engineering Aspects,
354(1-3), 353-363 (2010).

A7. E.P. Kalogianni, C. Karastogiannidou and T.D. Karapantsios “Effect of potato
presence on the degradation of extra virgin olive oil during frying” [International
Journal of Food Science & Technology, 45, 765-775, (2010).

A8. M. Kostoglou, E.-M. Varka, E. P. Kalogianni and T. D. Karapantsios, “Evolution of
volume fractions and droplet sizes by analysis of electrical conductance curves
during destabilization of oil-in-water emulsions”, Journal of Colloid and Interface

Science, 349, 408-416 (2010).

A9. K. Dopierala, A. Javadi, J. Kriagel, K.-H. Schano, E.P. Kalogianni, M.E. Leser and R.
Miller “Dynamic interfacial tensions of dietary oils” Colloids and Surfaces, A:

Physicochemical and Engineering Aspects, In Press, Available online 24 November
2010.

A10. E.P. Kalogianni, T.D. Karapantsios and R. Miller, “Effect of repeated frying on the
viscosity, density and dynamic interfacial tension of palm and olive oil” Journal
of Food Engineering, submitted for publication.

Al1. E. P. Kalogianni, P. G. Smith and T. D. Karapantsios, ” Effect of repeated frying on
oil and French-fries properties” Journal of Food Science, submitted for
publication.

AHMOZIEYZEIX XE ITPAKTIKA EINIETHMONIKOQN XYNEAPIOQN

B1. Salampasis M., Kalogianni E.P., Ocak S., Lantzos T., Kouroupetroglou C.
“Demands and Technology Pushes for Building ICT Infrastructure for Food
Traceability” International ~Advanced Workshop on Information and
Communication Technologies for Sustainable Agriproduction and Environment
(AWICTSAE 2008), 22-23 May, Alexandroupolis, Greece, 2008.

B2. Petala, M., Samaras, P., Kungolos, A., Zouboulis, A., Kalogianni E.,
Sakellaropoulos G.P. “The cytotoxic and mutagenic potential of advanced treated
wastewater effluents: effect of certain treatment conditions” Proceedings of
SECOTOX Conference and The International Conference on Environmental
Management, Engineering, Planning and Economics Volume 1. (A. Karagiannidis,
P. Samaraw eds.) p. 227-228.

ITAPOYZXZIAXEIX 2E ET'KPITA AIEONH EINIZXTHMONIKA XYNEAPIA

I'1. E.P. Kalogianni, T.D. Karapantsios “Considerations for the application of a dynamic
wicking technique for the determination of the effective mean pore radius in porous




foods” XVIIth European Chemistry at Interfaces Conference: 27 June-1 July, 2005.
LOUGHBOROUGH, UK.

I'2. E.P. Kalogianni, C. Altiparmakis, S. Evgenidis, T. Mesimeris, G. Sideridis, T.D.
Karapantsios “In-vivo Embolic Detector (IVED): Phase I” ELGRA Biennial
Symposium and General Assembly: 21-23 September, 2005. SANTORINI,
GREECE

I'3. M. Papara, X. Zabulis, E.P. Kalogianni , T.D. Karapantsios “Studying the drainage
of wet foams by combining electrical, optical and volumetric measurements”
International Workshop Bubble and Drop Interfaces, 25-28 March 2007,
GRANADA,SPAIN.

I'4. E.P. Kalogianni, C. Karastogiannidou, T.D. Karapantsios, S. Rafaelides ““ Effect of
prolonged oil heating and repeated frying of potato sticks at different frying loads
on the chemical profile of palm and olive oil measuredby HPSEC” 5th Euro-Fed
Lipid Congress, 16-19, September 2007, GOTHENBURG, SWEDEN

I'S. E.P. Kalogianni, S. Rafaelides, T. D. Karapantsios “Changes in palm and olive oil
viscosity and density induced by prolonged oil heating and repeated frying of
potato sticks at different frying loads. Correlation with the chemical profile
obtained by HPSEC” 5th Euro-Fed Lipid Congress, 16-19, September 2007,
GOTHENBURG, SWEDEN

I'6. Varka, E., Kalogianni, E.P., Kostoglou, M., Karapantsios, T.D. “Droplet Size
Distribution during the destabilization of emulsions measured by an electrical
technique” EUFOAM 2008, 8-10 July 2008, ESA/ESTEC, Noordwijik, The
Netherlands.

I'7. E.P. Kalogianni, E.-M. Varka, M. Kostoglou, T.D. Karapantsios, F. Ravera, L.
Liggieri “Monitoring kinetics of emulsification in stirred vessels by an electric
tomography technique” Bubble and Drop Interfaces 2009, September 23-25, 2009,
Thessaloniki , Greece

AOIIEX AHMOZIEYZXEIX KAI [TAPOYZIAXEIX

Lpogopikec [lopovoidoeic

Al. E.P. Kalogianni, C. Altiparmakis, T. Mesimeris, T.D. Karapantsios “In-Vivo
Embolic Detector (IVED): A bubble detection device for the human blood stream”
2nd International Meeting of Aerospace Medicine and Space Research, 18
November, 2004, Thessaloniki,Greece.

A2. E.P. Kalogianni, “Electrical Measurements in Foams and Emulsions” Max Plank
Institute for Colloids and Interfaces, 5 November, 2005.

A3. E. Varka, E.P. Kalogianni, T.D. Karapantsios and M. Kostoglou, ““Assessment of
emulsion stability by the evolution of water and oil phases distributions with
Electrical Resistance Tomography” Particles, Liquid Interfaces and Emulsions
FASES Project Plenary Meeting and Workshop, Sala “Colombo”, ARiGE,via De
Marini 8, Genova 13-14 December 2007




A4. E.P Kalogianni, “Effect of nanoparticles on the stability of foams and emulsions by
non-intrusive electrical conductivity measurements” Carmen de la Victoria,
Mecenas, Granada, 25 March, 2007.

AS. E.P Kalogianni, “Droplet size distribution in liquid-liquid dispersions” Université de
Liege, 13 June, 2007.

Anuooiévogic o€ TEPLOIKG,

A6. E.P. Kalogianni, and T. Mesimeris “Background and basic considerations for
monitoring DCS during spacewalks (extravehicular activities)” Newsletter of the
European Low Gravity Research Association 6 (Dec) 2-4 (2008).



