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XIIOYAEX

A axtopkd dirhopa (PhD) — Xnueia Tpoeipwv (2001)
Department of Agricultural Sciences, Imperial College — University of London (U.K.)

Meranmtoyoxn Esdikevon — Owoloyia (1997)
University Institute of Vine & Wine, University of Burgundy (FRANCE)

Mrtvoyio (BSc) — Owoloyio & Teyvoroyia [Motov (1995)
Texvoroyucod Exmondevtio Topvpa (T.E.LI.) ABqvag/E.N.L.T.A. Bordeaux (France)

AKAAHMAIKH EMIIEIPIA

Hpontoyroxa Mpoypappata

ILavovaprog 2019 - : Avaminpotc KaOnynmg Emnetepyaciog, A&omoinong & Avdivorg
Yronpoidviov Tpoeipov, Tuque Emomung Tpoeipov & Awatpoenc, Iavemotipio Oeccoriog
(Kapditoa).

Ménog 2018 — Iavovapiog 2019: Avarninpotig Kadnyntmg Enegepyaciog, A&onoinong & Avéivong
Yronpoidviov Tpoeipmv, Tunua Teyvoroyiag Tpoeipwv, T.E.L. Oeccariag (Kapditow).

Mérog 2014 — Ampidrog 2018: Emikovpoc Kabnyntmg Buoynueiog Tpoipov, Tuque Emotiung
Tpopipwv & Aatpopng, [Tavemotiuo Aryaiov (ANuvog).

Iovviog 2010 — Ampirog 2014: Aéxropoc Broynueiag Tpooipwy, Tunpoe Emotiung Tpogipwv &
Awzpogng, [Tavemotio Aryaiov (ANRuUvog).

Axaonpaiko £rog 2009 — 2010: Emotpovikog Xvvepydtng, Tuqua Teyvoroyiog Tpooinmv, T.E.IL
®eccariog (Kapditoa).

Axkaonpaiké £rog 2008 — 2009: Epyaotnplaxog Xvvepydtns, Tunpo Broloyikdv Ospuoknmiokmy
Koilepyeunv & AvBorkopiag, T.E.I. Kprtne (Hpdichero).

Axaonpaikd étn 2003 — 2005: Epyootprokdg Xvvepydtne, Tunpa Owoloyiog & Teyvoroyiog
[Totov, T.E.I. ABnvag.

Axaonpaikd étn 1998 — 2000: Emucovpikn Epyactmprokn Awdaokoria, Department of Agricultural
Sciences, Imperial College — University of London.

Meroantoyoxd [poypappora

Axadnpaikd ¢tn 2000 — 2001, 2003 — 2010, 2012 — 2024: Food Quality & Chemistry of Natural
Products Programme, M.A.L.Ch. (Xavid).

Axadnpoiko €tog 2015 —2016: Tunque Emetiung Tpooipnmv & Atatpoenc tov AvBpanov, ['ewmoviko
[Movemomuo ABnvov.

Axkaonpaiko érog 2013 — 2014: Tunpo Broteyvoloyiag, ['ewmovikd [avemomo AGnvaov.



EPEYNHTIKH EMIIEIPIA

Yentépupprog 2009 — Maptiog 2010: Xvvepyalouevog Epevvntig, Tuquo eopyiine Mnyavikng &
[eppdrrovtog, Ivotitovto Teyvoroyiog & Alayeipiong Aypoowkocvotnuatov - LTE.AA., Kévtpo
"Epevvag, Teyvoroyiag & Avantuéng Osooariog - K.E.TE.A.G. (Bérog).

Oxtofprog 2005 — Avyovotog 2009: Epsovnrnig, Food Quality & Chemistry of Natural Products
Programme, M.A.I.Ch. (Xavid).

TLavovaprog 2005 — Tovviog 2006: Metadibaxtopikn Epgvuva (vrotpopio LK.Y.), Tuqua Emothung
Awtoloyiag — Aatpoonc, Xapoxomo [Hoavemotiuo (Adnva).

Ménog — Asképpprog 2004: Metadidaktopikn ‘Epevva, Tunquoe Owoloyiag & Teyvoroyiog Ilotav,
T.E.I. Abnvoc.

Noépupprog 2003 — Madawog 2004: Zvvepyaldpevog Epevvnrig, Ivotitovto Auméiov & Oivov,
E®.LAT.E. (Abnva).

Oxtofprog 2000 — Asképfprog 2001: Metadidaktopikr] ‘Epevva, Food Quality & Chemistry of
Natural Products Programme, M.A.L.Ch. (Xavid).

AOHIEX EINIETHMONIKEX APAXTHPIOTHTEX

e Méhog tov EXAnvikod @dpovp yia v Emetiun & Teyvoroyio Amdiwv

e Awmiotevon IRCA (2007) / Embewpntig Zvomudtov Atayeipiong ITowwtntog Tpoeipwy (ISO
22000:2005, ISO 19011:2002)

e Avaminpotic Exdotng (Associate Editor): Biomass (MDPI)

o Méhog Xvvroxtikng Emtponr|g (Editorial Board): Journal of Chemistry (Hindawy), Beverages
(MDP)), Applied Sciences — Food Science & Technology Section (MDPI), Molecules — Natural
Product Section (MDPI), Waste (MDPI), Journal of Applied Research on Medicinal &
Aromatic Plants (Elsevier), Discover Food (Springer), Green Chemical Technology
(SCIEPublish)

o TIpookexkAnuévog ekdotng (guest editor) otig KATmOL £101KEC EKSOGEIC:

1. Special Issue in Beverages: Valorization of Beverage Industry By-products

2. Special Issue in Applied Sciences: High-Performance Green Extraction of Natural Products
3. Special Issue in Antioxidants: Polyphenolic Antioxidants from Agri-Food Waste Biomass
4. Special Issue in Beverages: Beverage Industry By-Products As Bio-Resources of

Functional Compounds

Special Issue in Waste: Agri-Food Wastes and Biomass Valorization

6. Special Issue in Biomass: Valorization of Agri-Food Waste Biomass for the Extraction of
Bioactive Compounds

7. Special Issue in Molecules: Biomass-Based Value-Added Bioactive Products: Recovery
and Valorization

8. Special Issue in Waste: Agri-Food Wastes and Biomass Valorization—2nd Edition

9. Special Issue in Applied Sciences: Synthetic and Natural Compounds for Cosmetic
Applications

10. Special Issue in Molecules: The 30th Anniversary of Molecules—Recent Advances in
Natural Products Chemistry
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BPABEIA - AIAKPIXEIX

o Audxpion katd to "Updated science-wide author databases of standardized citation indicators",
October 2024 data-update (Elsevier), oto avotepo 2% T®V ETOPACTIKOV ETICTNUOVOV
TayKoopimg (cuvoAkd 43 emotipoveg amd to [Havemotmuio ®eccaiiag).

e Audxpion katd to "Updated science-wide author databases of standardized citation indicators",
October 2023 data-update (Elsevier), oto avotepo 2% ToV ETOPACTIKOV ETICTNUOVOV
TayKoopimg (cuvoAkd 37 emotipoveg and to [avemotipio Oeccariag).

e Awdxpion katd 1o "Updated science-wide author databases of standardized citation indicators",
August 2021 data-update (Elsevier), oto avatepo 2% TV EMOPOCTIKOV ETCTNUOVOV
TAYKOGHImG (cuvoAkd 46 emothpoveg and to [avemot)pio Oeccariag).

e Atdxpion xatd 1o PLoS Biology 2020, Mendeley Data 2020, oto ovdtepo 2% TV
EMOPACTIKOV EMOTNUOVOV TayKoouiog (cuvolukd 20 emotipoveg and 1o [Navemomuo
®eocoMMoag).

o  E&nevAlo yia 1o t€010¢ 5(1) (2025) Tov MEPodikoh Biomass (MDPI), | dnuocicvon: Makris
D.P.7, 2025. Potato processing waste as a reservoir of bioactive hydroxycinnamates: a critical
review. Biomass, 5, 2. doi: 10.3390/biomass5010002

e EEopuAlo yio 1o Tevyog 3 (2023) tov meprodikov Biomass (MDPI), n dnpooievon:
Makrygiannis 1., Athanasiadis V., Bozinou E., Chatzimitakos T., Makris D.P., Lalas S.I.
Combined effects of deep eutectic solvents and pulsed electric field improve polyphenol-rich
extracts from apricot kernel biomass. doi: 10.3390/biomass3010005

o  E&meuAlo yia to te030¢ 7 (2021) TOL TTEPL0d1KOV Beverages (MDPI), 1 dnuocicvon: Alibade
A., Lakka A., Bozinou E., Chatzilazarou A., Lalas S.I., Makris D.P." Valorization of red
vinification solid wastes (red grape pomace): Integrated green extraction process for
antioxidant polyphenols using ultrasound-assisted pretreatment and B-cyclodextrin. doi:
10.3390/beverages7030059

e Bpafeio kakvtepng dnpocicvong 2024 tov meplodikov ChemEngineering (MDPI): Abdoun
R., Grigorakis S., Kellil A., Loupassaki S., Makris D.P.", 2022. Process optimization and
stability of waste orange peel polyphenols in extracts obtained with organosolv thermal
treatment using glycerol-based solvents. 6, 35. doi: 10.3390/chemengineering6030035
(Xpnuatikd érabio CHF500).

e  Bpafeio kadvtepng dnpocicvong 2019 tov meprodikod Clean Technologies & Environmental
Policy (Springer): Stefou I., Grigorakis S., Loupassaki S., Makris D.P.", 2019. Development of
sodium propionate-based deep eutectic solvents for polyphenol extraction from onion solid
wastes, 21, 1563-1574. doi: 10.1007/s10098-019-01727-8 (Xpnuoatikd énadio €1000).

o [IIpookekAnuévog OpUANTIG:

1. Moakpng A.IL, 2020. A&itovpyikd GLOTOTIKA TPOPIL®V ELTIKNG TPoédevang e Meocoyeiov.
130 Makedoviko Xvvédpro Atatpopiis & Arortoroyiog (o1001KTVOKO), 25 — 27 Xentepuppiov
2020.

2. Makris D.P., 2020. Natural Deep Eutectic Solvents - New Generation Green Liquids for the
Extraction of Multifunctional Polyphenols. 10" International Phytocosmetics &
Phytotherapy Congress (virtual), 3-4 September 2020, Athens, Greece.

3. Makris D.P., 2017. Enhanced extraction of antioxidant polyphenols from Moringa oleifera Lam
leaves using a biomolecule-based low-transition temperature mixture. In “3" IMEKO Foods
— Metrology promoting standardization and harmonization in Food and Nutrition”, 1-4
October 2017, Thessaloniki, Greece.



4. Moaxpng AIL, 2008. Afomoinon v vrompoidvtwv g Propmyaviag eAaiolddov yioo TV
TOPOY®YN TPOIOVI®OV LYNANG Tpootiféuevng aiag — Duokég avTioCeldmTIKEG 0VLGIES.
«Kaimépyewa & Dvrtompostacio ™ Eldce», Nopopylokn Avtodioiknon XoAKdikng,
Evtouoioyikn Etatpio EAAGO0G, 4 Ampidiov 2008, Néa Movdavid, XaAkidk.

EPEYNHTIKA ITPOTPAMMATA

e YIOMETPO 16.1-16.2 - «Idpvon Kor AEITOUPYIQ ETLYEPNCLOKAOV ORAOOV TNG
Evponaikig cOumpaéng KovoTopiog yio Ty TopayoyikoTta Ko T Plocipotnte g
veopyiogy. «Néec Kawvotopeg Mébodot [apaywyng [poidoviov Yyning Awtpoeikng A&lag
anod 1o Podw. Zvvepyalopevor Dopeic: 1) Novacert E.ILE., 2) Aypotikdg Zvvetapiopodg
Hopayoyonv Otopoxnrevtikov Ayiov ABavaciov Apdauag kot 3) Tuqua Emietung Tpoeipnmy
& Awatpoeng -Ilavemioto Oeccariog, 27.3.2023 — 31.12.2023 (AvarAnpontig YrehOuvvoc).

e EAKE — ITANEIIXTHMIO OEXXAAIAX: «Epsuvntikég dpdoeig yia ) Peltiotonoinon
neBOOwV ekyOMoNG PlodpacTiK@dY 0VGLOV amd QUTIKO VAKO» (7346), Tunuoa Emomung
Tpooipwv & Awatpoeng, Iavemotyuio Osocariag, 1 — 12.2023 (Avaninpwtig Yevbvvog).

e EPEYNQ — AHMIOYPI'Q — KAINOTOMQQ: «Anovpyio PLOAEITOVPYIKOV UETOAAKOV
VEPAOV UE TNV TPOGHN KT EKYLAIGUATOV EPOVTMV, AUYOVIKOV, EAANVIKOV 0POUATIKOV BOTAVMV,
Kavvapng, eOAA@v Moringa oleifera kol QUAA®V EAMANVIKOV TOIKIAIOV €ALAG OV £XOVV
mapoyOel pe kowvotopo teyvoroyio (Pabémg evtnkrotl dStodvTeg) N Ue TV TPOONHKT YOLUIKDY
kot @oVAPikav o&éwv»y (T2EAK 03772), Tunue Emomung Tpoeipov & Awtpoerg,
Hovemomuo eoccaring, 10.2020 —4.2023 (Avaminpotg Yrevduvog).

e EPEYNQ - AHMIOYPI'Q — KAINOTOMEQ: «Xp1jon ToAAOUEVOD NAEKTPLKOD TESIOV Yol
TNV EKYOAICT] TOAVTIUOV GVOTOTIKOV ard PuTIKO VAKO» (T1IEAK 03762), Tuque Emotiung
Tpoopipwv & Awrpognrg, Ilavemomquio @Oeoocariag, 7.2018 — 6.2021 (AvomAnpotig
YrevBuvog).

e EPEYNQ — AHMIOYPI'Q — KAINOTOMEQ: «Anpiovpyio PloAettovpyik®v mpoidovimv
coKoAdTOC pe TV TPooHnkn eYKAOPIOUEVOV GE  UIKPOYOAOKTOUOTO EKYLAGUATOV
APOUATIKOV KOL POPUOKEVTIKAYV QLTAOV OV £xovv Tapaydei pe kavotopo teyvoroyia (fabémg
gutnkTovg oaAvteg) (COCOOWA)» (T1IEAK 05677), Tunua Emomung Tpooiuov &
Awzpoon|g, [Tavemomuo Oscoariag, 7.2018 — 6.2021 (Avaninpwtig Yrevovvog).

o  OAAHZX: «A&oAdynomn Kot feXTIoTOTOINGT TOV TAPAYOVTOV TUAAIDONG EPLOPOV Kol AEVKOY
olvov and Kpntkég mowihiec. Ilapaywmyn oivov mpootiBéuevne mototikng aiog
(ITAAAIOXZOINOX)», Tufuo Xnueiog, Mavemotquio Kpntng, 10.2012 — 9.2015 (Yzrevbuvog
m.E.).

e STREP/DEVELONUTRI (FP6): “Development of high throughput approaches to optimise
the nutritional value of crops and crop-based foods”, M.A.L.Ch., 2.2007 — 8.2009 (Epevvntnc).

e INTERREG IIIC SUD/FARVALDI: “Action frontalicre pour la conservation de
I’agrobiodiversité régionale et pour la valorisation d’une différentiation identifiable des
produits”, M.A.I.Ch., 10.2005 — 1.2007 (Epgvuvntc).

o METAAIAAKTOPIKH YIIOTPO®IA LK.Y.: «A&onoinon amoPfAfteov tng Bropnyoviog
TPOPIU®V Yo TNV avAKTNGoN TPOIOVTOV VYNANC TtpootiBéuevne atlag. AvTioEeldmTikd omd
vrompoidvTa owomoinongy, Xapokodmewo Ilavemotiuo, 1.2005 — 6.2006 (Emotnpovikdg
YrevBvvog).

e APXIMHAHZX: «Avanto&n teyvoloyidv yo tnv toyeion amomikpaven g eAldg Kot nv
TOPOYWYN TPOIOVT®V VYNANG dtatpopikng a&lagy, Tuqua Oworoyiog & Teyvoroyiag [Totdv,
T.E.I. AGMvac, 3.2004 — 12.2004 (Metaddaktopikdc Epguvnrng).



ENEAEK II: AvaoidpOpwon Tov Tpomtuytokod Tpoypdppatog crovdmv, Tunua Owoloyioag
& Teyvoroyiag [lotov, T.E.I. AGnvag, 3.2004 — 9.2004 (Metadidaxtopikdg Epevvntig).
AIMEPHX XYNEPTAXIA EAAAAAY - AABANIAX: «Melétn g TOALQOIVOAKNG
oLOTAONG EAANVIKOV Kol oAPoviKOv oivevy, Ivetitovto Aumélov & Oivov (E®.LAT.E.),
Abnva, 11.2003 — 3.2004 (Metaddoktopikog Epguvnng).

ALTENER (A1/2002/238): “Studies on the exploitation of carobs (Ceratonia siliqua) for
bioethanol production”, M.A.L.Ch., 6.2001 — 12.2001 (Metadidaxtopikdg Epevvntig).

ANAGOEXH - EIIIBAEYH AIATPIBQN

[Truylaxéc epyaciec: 43
Metantoylokég otatpiég (master): 42
Awaxtopikég oatpiPéc: 3 (+ 3 og e&EMEN)

AHMOXIEYXEIX

Exdocerg

1.

Makris D.P., 2021. “High-Performance Green Extraction of Natural Products”, Special Issue,
Applied Sciences (MDPI).

Makris D.P., Sahin S., 2020. “Polyphenolic Antioxidants from Agri-Food Waste Biomass”,
Special Issue, Antioxidants (MDPI).

Kepdhara o€ iiia

L.

Makris D.P.7, 2021. CHAPTER 16. Recovery and applications of enzymes from food wastes.
In “Food Waste Recovery: Processing Technologies, Industrial Techniques, and
Applications.” Galanakis Ch. ed., Academic Press, London, U.K., pp. 313-325. ISBN: 978-0-
12-820563-1

Makris D.P.7, 2015. CHAPTER 16. Recovery and applications of enzymes from food wastes.
In “Food Waste Recovery: Processing Technologies and Techniques.” Galanakis Ch. ed.,
ELSEVIER Publ. (San Diego, CA), pp. 361-379. ISBN: 978-0-12-800351-0

Makris D.P.", Boskou D., 2014. CHAPTER 9. Plant-derived antioxidants as food additives. In
“Plants as a Source of Natural Antioxidants”, Dubei N.K. ed., CABI Publ. (Oxfordshire,
U.K.), pp. 169-190. ISBN: 978-1-78-064266-6

Kefalas P., Makris D.P., 2006. CHAPTER 4. Liquid chromatography-mass spectrometry
techniques in flavonoid analysis: recent advances. In “Antioxidant Plant Phenols: Sources,
Structure-Activity Relationship, Current Trends in Analysis and Characterization”,
Boskou D., Gerothanasis 1., Kefalas P. ed., RESEARCH SIGNPOST Publ. (Kerala, India), pp
69-123. ISBN: 81-308-0029-2



Bipiroypagikéc Avaokom)oels

L.

Makris D.P.T, 2025. Potato processing waste as a reservoir of bioactive hydroxycinnamates: a
critical review. Biomass, 5, 2. doi: 10.3390/biomass5010002

Makris D.P.T, Lalas, S., 2020. Glycerol and glycerol-based deep eutectic mixtures as emerging
green solvents for polyphenol extraction: the evidence so far. Molecules, 25, 5842.
doi:10.3390/molecules25245842

Makris D.P.T, 2018. Green extraction processes for the efficient recovery of bioactive
polyphenols from wine industry solid wastes — Recent progress. Current Opinion in Green
& Sustainable Chemistry, 13, 50-55. doi: 10.1016/j.cogsc.2018.03.013

Tzima K., Makris D.P., Nikiforidis C., Mourtzinos 1., 2015. Potential use of rosemary, propolis
and thyme as natural food preservatives. Journal of Nutrition & Health, 1(1), 6.

Makris D.P.7, Kallithraka S., Kefalas P., 2006. Critical Review. Flavonols in grapes, grape
products and wines: burden, profile and influential parameters. Journal of Food Composition
& Analysis, 19, 396-404. doi: 10.1016/].jfca.2005.10.003

Makris D.P., Kallithraka S., Kefalas P., 2003. Polyphenols in Hellenic wines: Creating
composition tables as a tool for epidemiological studies. Journal of Wine Research 14(2-3),
103-114. doi: 10.1080/09571260410001678003

Epsvvnrikég Epyacieg

1.

Roufas K., Chatzimitakos T., Athanasiadis V., Lalas S.I., Toulaki A., Makris D.P.", 2025.
Polyphenolic, anthocyanin, and volatile profile of barred-aged industrial red wines made from
Vitis vinifera cv Maratheftiko. Beverages, 11, 36. doi: 10.3390/beverages11020036
Trajkovska M., Derwiche F., Grigorakis S., Makris D.P., 2024. Natural phenolic acids as
effective bulk oil antioxidants: oxidative stability modeling using olive kernel oil as a case
study. Applied Sciences, 14, 6508. doi: 10.3390/app14156508

Refai H., Derwiche F., Grigorakis S.,_Makris D.P.", 2024. Simultaneous high-performance
recovery and extended acid-catalyzed hydrolysis of oleuropein and flavonoid glycosides of
olive (Olea europaea) leaves: hydrothermal versus ethanol organosolv treatment.
International Journal of Molecular Sciences, 25, 7820. doi: 10.3390/ijms25147820

Roufas K., Athanasiadis V., Chatzimitakos T., Toulaki A., Lalas S.I., Makris D.P.7, 2024.
Impact of various prefermentation treatments on the pigment, polyphenol, and volatile
composition of industrial red wines made from Vitis vinifera cv Maratheftiko. Beverages, 10,
39. doi: 10.3390/beverages10020039

Belsi K., Vogiatzi X., Palaiogiannis D., Chatzimitakos T., Lalas S.I., Makris D.P.", 2024.
Ultrasonication-assisted aqueous extraction of waste orange peel polyphenols: optimization of
process variables and effect on extract composition. Compounds, 4, 301-314. doi:
10.3390/compounds4020016

Papadimitriou G., Zarnavalou V., Chatzimitakos T., Palaiogiannis D., Athanasiadis V., Lalas
S.I., Makris D.P.T, 2024. Comparison of sodium hydroxide and sodium carbonate as alkali
catalysts in ethanol organosolv treatment of cotton stalks for the release of hydroxycinnamates.
Recycling, 9, 21. doi: 10.3390/recycling902002 1

Kalompatsios D., Palaiogiannis D., Makris D.P.", 2024. Optimized production of a hesperidin-
enriched extract with enhanced antioxidant activity from waste orange peels using of a
glycerol/sodium butyrate deep eutectic solvent. Horticulturae, 10, 208. doi:
10.3390/horticulturac10030208

Palaiogiannis D., Athanasiadis V., Chatzimitakos T., Mantiniotou M., Bozinou E., Makris D.P.,
Lalas S.I., 2024. Extraction of bioactive compounds from Cistus creticus leaves and use for
preparation of yoghurt desserts. Oxygen, 4, 90-107. doi: 10.3390/0xygen4010005



10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

Geropoulou M., Yiagtzi E., Chatzimitakos T., Palaiogiannis D., Makris D.P.T, 2024.
Organosolv treatment of red grape pomace for effective recovery of antioxidant polyphenols
and pigments using a ternary glycerol/ethanol/water system under mild acidic conditions.
Molecules, 29(3), 563. doi:10.3390/molecules29030563

Bozinou E., Palaiogiannis D., Mourtzinos 1., Chatzilazarou A., Gkatzionis C., Makris D.P.",
2023. The use of tailor-made acidic deep eutectic solvents for preparation of quercetin-enriched
extracts from onion solid wastes. Environmental Quality Management, 33(1), 147-155. doi:
10.1002/tqem.22032

Kalompatsios D., Athanasiadis V., Chatzimitakos T., Palaiogiannis D., Lalas S.I., Makris D.P.",
2023. Sustainable exploitation of waste orange peels: enrichment of commercial seed oils and
the effect on their oxidative stability. Waste, 1, 761-774. doi: 10.3390/waste1030045

Casasni S., Guenaoui A., Grigorakis S., Makris D.P.", 2023. Acid-catalyzed organosolv
treatment of potato peels to boost release of polyphenolic compounds using 1- and 2-propanol.
Applied Sciences, 13, 9484. doi: 10.3390/app 13169484

Smyrnakis G., Stamoulis G., Palaiogiannis D., Chatzimitakos T., Athanasiadis V., Lalas S.I.,
Makris D.P.7, 2023. Recovery of polyphenolic antioxidants from coffee silverskin using acid-
catalyzed  ethanol  organosolv  treatment. = ChemEngineering, 7, 72. doi:
10.3390/chemengineering7040072

Bozinou E., Pappas 1.S., Patergiannakis I.-S., Chatzimitakos T., Palaiogiannis D., Athanasiadis
V., Lalas S.I., Chatzilazarou A., Makris D.P., 2023. Evaluation of antioxidant, antimicrobial
and anticancer properties of onion skin extracts. Sustainability, 15, 11599. doi:
10.3390/sul51511599

Guenaoui A., Casasni S., Grigorakis S., Makris D.P.", 2023. Alkali-catalyzed organosolv
treatment of oat bran for enhanced release of hydroxycinnamate antioxidants: comparison of 1-
and 2-propanol. Environments, 10, 118. doi: 10.3390/environments10070118

Athanasiadis V., Chatzimitakos T., Kalompatsios D., Bozinou E., Makris D.P., Lalas S.I., 2023.
Physicochemical parameters and terroir assessment of mineral water from mount Smolikas in
Greece: A two-year study. Analytica, 4, 280-299. doi: 10.3390/analytica4030022
Palaiogiannis D., Chatzimitakos T., Athanasiadis V., Bozinou E., Makris D.P., Lalas S.1., 2023.
Successive solvent extraction of polyphenols and flavonoids from Cistus creticus leaves.
Oxygen, 3, 274-286. doi: 10.3390/0xygen3030018

Lantzouraki D.Z., Amerikanou C., Karavoltsos S., Kafourou V., Sakellari A., Tagkouli D.,
Zoumpoulakis P., Makris D.P., Kalogeropoulos N., Kaliora A.C. 2023. Artemisia arborescens
and Artemisia inculta from Crete. Secondary metabolites, trace metals and in vitro antioxidant
activities. Life, 13, 1416. doi: 10.3390/1ife13061416

Makrygiannis 1., Athanasiadis V., Chatzimitakos T., Bozinou E., Mantzourani C.,
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