4 SCHOOL OF CHEMISTRY

ARISTOTLE UNIVERSITY OF THESSALONIKI

Scientific activities and accomplishments of the
Laboratory of Food Chemistry & Technology, AUTh

Fani Mantzouridou
Assoc. Professor
Head of Laboratory of Food Chemistry & Technology

Email- fmantz@chem.auth.gr



s
ARISTOTLE UNIVERSITY OF THESSALONIKI 1 Thessaloniki GREECE

SCHOOL OF CHEMSTRY A 5 ACC2023
Laboratory of Food Chemistry & Technology
1969: Establishment of Organic Chemical Technology and Feod Chemistry Laboratory

1990: Establishment of Laboratory of Food Chemistry and Technology (LFCT)

https://www.chem.auth.gr/en/departments-laboratories/xthx-dep-en/food-chemisrty-

and-technology-lab-en/

https://foodchemlab-auth.blogspot.com
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LFCT TEACHING ACTIVITIES

* Undergraduate Course Program

* Food Chemistry | & |ll, Food Processing and Preservation, Food Analysis, Food
Quality Management, Technology and Biotechnology of Foods and Beverages,
Enology | & |l, Food Chemistry for undergraduate students of Biology Department,
Bioprocessing in Foods for undergraduate student of Department of Agriculture,
Bachelor Thesis.

* Master’s Degree Program ‘““Chemical Technology and Industrial Applications™ —
Specialization in Food and Feed Chemistry, Technology & Control

Chemical and Biochemical Changes in Foods, Special topics in Food Physical
Chemistry, Research Methodologies in Food Science, Manufacturing Processes of
Food Products and Ingredients with emphasis to Bioprocessing, Innovative Product
Development for Food & Feed Industrial Application, Special topics in Food Safety,
Authenticity and Packaging, Master’s Thesis
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| MAIN RESEARCH AREAS OF INTEREST IN LFCT

Olive free products Food Fraud — Authenticity control Biopolymers

: Food processing by-
Food biotechnology prodpuc’rs 2 wugs’rey New Product Development

valorization Food
Reformulation/Fortification

Aroma profile —
Sensory evaluation
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Adamantini Paraskevopoulou (Professor, Food Chemistry and Technology) h
(adparask@chem.auth.gr) (Scopus: ID6603629458)
* Technofunctional properties of biopolymers in food systems
* Aroma quality characteristics of foods (baked products, coffee, wine, essential oils)
* Encapsulation of flavour compounds
* Textural characteristics and rheological properties of food products
* Novel protein sources J
Fani Mantzouridou (Associate Professor, Food Chemistry and Biotechnology) N

(fmantz@chem.auth.gr) (Scopus ID: 6603108632)

* Chemistry & technology of fermented foods (table olives, vinegar, dairy products)

Microbial-based metabolic processes in food systems

Precision fermentation for producing natural food additives and ingredients (pigments, bioactive lipids, flavor active compounds,
organic acids, hydrolytic enzymes)

Cell-based bioassays for food antioxidant activity evaluation

Design of experiments/Computational bioprocess optimization/Scale up/Biorefineries

)
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4 Nikolaos Nenadis (Assistant Professor, Food Chemistry & Technology)
(niknen@chem.auth.gr) (Scopus ID: 6507848875) /

* Natural antioxidants (new sources, chemical analysis of plant materials,
- o . . 4 Post-Doc
* Antioxidant activity estimation methods (experimental and computational)
* Quality control and oxidative stability of foods (olive oil, wine, herbs & spices) Researchers
*Application/development of chromatographic and spectroscopic techniques for the simultaneous determination of
several food components 6 PhD Candidates
. /
4 Effimia Chatzidimitriou (Assistant Professor , Wine Chemistry & Technology) ) | 10 Master students
(effiehd@chem.auth.gr) (Scopus ID: 17341879400) 12 Undergraduate
* Grape and wine metabolites of primary and secondary aroma
* Metabolites responsible for wine sensory typicity/typicality (Retsina, Indigenous varieties wines) students

* Wine sensory analysis ( Selection, monitoring and panel training, Descriptive analysis)

\

N/
AN

Stella Ordoudi (Laboratory Teaching Staff Member, Food Chemistry &
Technology) (steord@chem.auth.gr) (Scopus ID: 9942011600)

* Natural food colorants / natural antioxidants (analysis-extraction-stability), structure-antioxidant
activity relationships

* Non-targeted spectroscopic methods (FT-MIR, NIR, NMR, FL) & advanced chemometrics for the quality and
authenticity control of natural products (saffron, essential oils, olive oil, fruits)

\_ * “Smart Food & Process Control” rapid, non-invasive control of food systems .
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Maria Tsimidou, Professor (Emerita) of Food Chemistry
(tsimidou@chem.auth.gr)

* QOlive tree products (virgin olive oil , table olives) chemistry, quality and authenticity
* Saffron chemistry, authenticity and quality

* Antioxidant activity of plant extracts and constituents
* New sources of targeted bioactive compounds (squalene, carotenoids, and phenols), and analytical procedures
for their determination

J
)
Vasileios Kioseoglou, Professor (Retired), Food Chemistry and
Technology (kiosse(@chem.auth.gr)

o Physicochemical-functional properties of hiopolymers

o Rheological properties of emulsions and the mechanical/textural characteristics of gel or solid food systems
o Investigation of the relationship between the protein or polysaccharide structure and their functionality in
dispersion systems

oExtraction of protein preparations from raw materials

)
2

George Blekas, Associate Professor, Food Chemistry & Technology
(gblekas@chem.auth.gr)

o Chemistry and technology of heated oils and fats and olive tree porducts (virgin olive oil, table
olives)
e Aroma quality characteristics of foods y
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Natural Food Additives, Ingredients and Flavourings


https://www.google.com.cy/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwil_NGUyueCAxWpXfEDHe9iD4kQFnoECBEQAQ&url=https%3A%2F%2Fwww.sciencedirect.com%2Fbook%2F9781845698119%2Fnatural-food-additives-ingredients-and-flavourings&usg=AOvVaw2rwWtFEbYkY8XM6w2gef45&opi=89978449

Dough Testing Equipment
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LFCT in European Infrastructure METROFOQOD

hem.auth.gr ‘

METROFOOD.EU

oVl ABOUTUS v  PREPARATORY PHASE v+  ACCESSv  MEDIAROOM v~ CONTACTUS »  ESFRIROADMAP  METROFOOD-RION COVID-19 v

r
]

PRIVATE AREA v -

METRO@DEF (0 1

European Strategy Forum
on Research Infrastructures

INFRASTRUCTURE FOR PROMOTING
METROLOGY IN FOOD AND NUTRITION

ESFRIRoadmap2018* " Domain *Health and Food*

HIGH-LEVEL METROLOGY SERVICES IN FOOD AND NUTRITION FOR THE ENHANCEMENT OF FOOD QUALITY AND
SAFETY

10
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The Greek Note of METROFOOD-RI [www.metrofood.qr]
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n. THE CENTER BOARD OF DIRECTORS LABORATORIES NEWS USEFUL LINKS CONTACT US EN | EL f v

INTERDISCIPLINARY
AGRIFOOD CENTER | AUTH

THE CENTER

Welcome to the Interdisciplinary Agri-Food Center (KEAGRO) of the Aristotle University of Thessaloniki AUTh)

KEAGRO AUTh was founded under the Decision of AUTh Senate No. 2965/29 & 30-8-2018, based on the initiative of thirteen (13) Laboratories of the Faculty
of Agriculture, School of Agriculture, Forestry and Natural Environment. At present (2021), sixteen (16) Laboratories of the Faculty of Agriculture as well as
Laboratories of the Faculties of Biology, Forestry and Natural Environment, Pharmacy and Chemistry participate in KEAGRO, which are active in research and
education.

KEAGRO AUTh was established based on the belief that the agri-food sector chain has high economic and social importance for Greece, but at the same time
it is connected with local peculiarities and therefore its strengthening can be a pole of sustainable development and increasing competitiveness at national
and local level.

The Center is active in the research, study, dissemination, transfer of know-how and education, corresponding to the entire interdisciplinary work performed
in the field of agri-food, in the Department of Agriculture, as well as in other Departments and Schools of AUTh.

It is governed by a seven-member Board of Directors (Link: https://keagro.auth.gr/en/board-of-directors) and is self-financed, having resources from research
projects within or outside the EU and by providing certified services throughout the agri-food chain. All members of the AUTh community who participate in
KEAGRO AUTh have high scientific specialization and experience, work in a modern infrastructure and facilities environment and aim to support actions and
practices that will lead to sustainable rural development.
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P L i N T U PPIaniUP Research Infrastructure is an infrastructure of

excellence that focuses on systematically recording,
preserving, protecting and exploiting the wealth of Greek

plant biodiversity.

FoodOmicsGRR

National Research Infrastructure
for the Comprehensive
Characterisation of Foods

Natural Products  Research
Centre of  Excellence-AUTH
(NatPro-AUTH), Center  for
Interdisciplinary Research and
Innovation-AUTH (CIRI-AUTH),

13
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Designing new products for businesses

Quality control of agro-industrial raw materials

Development of olive-based products and feeds

Physicochemical stabilization of food systems

Aroma profile determination of food and beverage
products

Preparation of natural food additives (flavourings,
colourings)

Techno-functional properties of commercial milk or
milk analogues

15
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