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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)

Mrtoyio (BSc) — Owoloyia & Teyvoroyia [Motov (1995)
Teyxvoloyucod Exmondevtuco 1dpvpa (T.E.L.) AOnvag

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. Geccariag (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: Enwovpikn Epyaotnploxi Awdackaiio (Demonstrating), Department
of Agricultural Sciences, Imperial College — University of London.

Merontuyoxd lpoypappora

Axadnpaika £tn 2000 — 2001, 2003 — 2010, 2012 — 2019: Food Quality & Chemistry of Natural
Products Programme, M.A.L.Ch. (Xavid).

Axadonpoiko €tog 2015 —2016: Tuqua Etetiung Tpoeipnmv & Atatpoenc tov AvBpanov, 'enmoviko
[Movemomuo ABnvov.

Axaonpaiko érog 2013 — 2014: Tunpo Broteyvoloyiag, ['eomovikd [avemomo AGnvaov.



EPEYNHTIKH EMIIEIPIA

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

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.

Noéppprog 2003 — Madawog 2004: Xvvepyoalopevog Epevvnrrg, Ivetitovto Aumélov & Oivov,
E®.LAT.E. (Abnva).

Oxtofprog 2000 — Asképfprog 2001: Metaddaktopikr] ‘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)

o Méhog Xvvtaktikng Emutpomng (Editorial Board): Journal of Chemistry (Hindawy),
International Journal of Waste Resources (Longdom), Beverages (MDPI), Applied Sciences —
Chemistry Section, Food Science & Technology Section (MDPI), Molecules — Natural Product
Section (MDPI), Biomass (MDPI), Journal of Applied Research on Medicinal & Aromatic
Plants (Elsevier)

o [IpookekAnuévog exdotng (guest editor) oto meplodikd Recycling (MDPI) yia 10 e1d1kd T€0Y0C
(special issue) "Food Waste — Strategies to Reuse and Prevention”

e TIpookekAnuévog ekddtng (guest editor) oto meplodikd Beverages (MDPI) yo to €181k T€0Y0C
(special issue) " Valorization of Beverage Industry By-products”

e TIpookexkAnuévog exdotng (guest editor) oto meplodikd Applied Sciences — Chemistry Section
(MDPI) 1o to €106 1€0y05 (special issue) "High-performance Green Extraction of Natural
Products"

o [IpookekAnuévog exdotng (guest editor) oto meplodkd Antioxidants (MDPI) yio 10 €101k
tevyoc (special issue) “Polyphenolic Antioxidants from Agri-Food Waste Biomass”

o Kpurmg (reviewer) o€ meptocdTepa omd 45 eXGTNUOVIKG TEPIOSK



BPABEIA - AIAKPIXEIX

e Auxkpon kotd 1o PLoS Biology 2020, Mendeley Data 2020, oto avotepo 2% tov
EMOPACTIKOV EMOTNUOVOV TTAyKoSHmg (cuvolikd 20 emothpoveg and to IMavemotipio
®eccariag).

e  Bpafeio kaivtepng dnpocicvong 2019 tov meprodikod Clean Technologies & Environmental
Policy: Stefou 1., Grigorakis S., Loupassaki S., Makris D.P.T, 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 (Xpnuotikéd éxadro €1000).

o [IpookekAnuUéEVog OLUANTAG:

1. Moakpng A.IL, 2020. A&itovpyikd GLOTOTIKA TPOPIL®V ELTIKNG TPoédevang e Mecoyeiov.
130 Makedoviko Xvvédpro Atatpo@iis & Arortoroyiog (o1001KTVOKO), 25 — 27 XentepPpiov
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 tov vrompoidvtwv g Propmyaviag eAaiolddov yioo v
Tapaymyn mPoidvtwv LVynANng mpootBéuevng aflag — Duoikéc aviloEEOMTIKES OVGIEC.
«Kaimépyawa & Dvrtompostacio ™ Eldc», Nopopylokr Avtodioiknon XoAkidikng,
Evropoioyum Etaupia EAAGSOG, 4 Ampiiiov 2008, Néa Movdavid, XaAkidk.

EPEYNHTIKA ITPOTPAMMATA

e EPEYNQ - AHMIOYPI'Q — KAINOTOMQ: «Anuiovpyio PLoAEITovpylKOV UETOAMKOV
VEPMV UE TNV TPOGONKN EKYVMGUATOV PPOVT®V, AUYAVIKOV, EAANVIKOV OPpOUATIKGOV BOTAV®V,
Kavvapng, eOAA@wv Moringa oleifera xor QUAA®V EAANVIKOV TOIKIMOV €AAG TOL £XOVV
mopoyOel pe kovotopo teyvoroyio (Pabémg evtnkrol dloAvTEG) N e TNV TPOO KT YOLUIK®OV
kot QoVAPikav o&éwv»y (T2EAK 03772), Tunue Emomung Tpoeipov & Awtpoerg,
Hovemomuo Oeocariag, 10.2020 —4.2023 (Avaminpotg Yreuduvog).

¢ EPEYNQ - AHMIOYPI'Q — KAINOTOM®Q: «Xpnon TaAAOIEVOL NAEKTPIKOV TTESIOV Y10l
TNV EKYOAICT] TOAVTIUOV GVOTOTIKOV ard PuTIKO VAIKO» (T1EAK 03762), Tuquo Emotiung
Tpoopipwv & Awrpognc, Ilavemotmio Osocoriag, 7.2018 — 6.2021 (Avaminpwtig
Ymevbuvog).

e EPEYNQ - AHMIOYPI'Q — KAINOTOMEQ: «Anovpyio POAEITOVPYIKGOV TPOTOVTDV
GOKOATOC MeE TV TPocHnKn eYKAOPIOUEVOV GE  UIKPOYOAOKTOUOTO EKYVAGUATOV
APOUATIKOV KOl POPUUKEVTIKOV QUTOV oV £X0vV Ttopaydel pe kavotopo teyvoroyia (Babémc
gutnkTovg oAvteg) (COCOOWA)» (T1IEAK 05677), Tunua Emiomung Tpoogipov &
Awzpoong, [Tavemomuo Osooariog, 7.2018 — 6.2021 (Avaninpwtig Yrevbovvog).

o  OAAHZX: «A&oAdynon Kot feATioTOTOINGT TOV TAPAYOVTIOV TAAAIDOTG EPLOPAOV Kol AELKDV
olvov amnd Kpntkés mowihiec. Ilapaywmynq oivov mpootiBéuevne mototikng aiog
(ITAAAIOXZOINOZ)», Tunua Xnpeiog, [Mavemotipio Kpnng, 10.2012 — 9.2015 (YrevBuvog
m.E.).



STREP/DEVELONUTRI (FP6): “Development of high throughput approaches to optimise
the nutritional value of crops and crop-based foods”, M.A.I.Ch., 2.2007 — 8.2009 (Epgvvntnc).
INTERREG IIIC SUD/FARVALDI: “Action frontaliere 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 (Epgvovntng).

METAAIAAKTOPIKH YIHOTPO®IA LK.Y.: «A&onmoinon oamofAntev g Propnyaviog
TPOPIUOV Y10 TNV AVAKTNOT TPOIOVTOV VYNANG TtpooTiféuevng adiag. AviloEeldmTikd amo
VIOTPOidVTO owomoinongy, Xapokomewo Ilavemotio, 1.2005 — 6.2006 (Emotnpovikdg
YrevBuvog).

APXIMHAHE: «Avdamtoén teyvoloyidv oo TV Toyelo amomikpovon tng eMdg Kot tnv
TOPOYOYN TPOIOVT®V VYNANG datpoeikng atiagy, Tunua Owolroyiag & Texvoroyiag [lotov,
T.E.I. ABnvog, 3.2004 — 12.2004 (Metaddoktopikog Epevvnng).

EINEAEK II: AvadidpOpwon Tov mpomtuylakod Tpoypappatog orovdmav, Tuqua Owoloyiog
& Teyvoroyiag [Totov, T.E.I. AGMvag, 3.2004 — 9.2004 (Metadidaxtopikdg Epevvntig).
AIMEPHY XYNEPT'AXIA EAAAAAY - AABANIAX: «MeAétn NG TOADQOIVOAIKNG
ovotaong eAMNVIKGOV kot oAfovikov oivov»y, E®.LATE. A6nva, 11.2003 — 3.2004
(Meradidaxtopikog Epguvnc).

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

ANAGEXH - EIIIBAEYH AIATPIBQN

[Truyoxéc epyaciec: 23
Metantoylokég owatpiPég (master): 31
Awaxtopikég oaTpiPéc: 3 (+ 1 og e&EMEN)

AHMOXIEYXZEIX

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 og rpiia

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

Bipioypagikéc Avaokom)oELS

L.

Makris D.P.f, 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

L.

Kurtulbas E., Gizem Pekel A., Bilgin M., Makris D., Sahin S., 2021. Citric acid-based deep
eutectic solvent for the anthocyanin recovery from Hibiscus sabdariffa through microwave-
assisted extraction. Biomass Conversion & Biorefinery. doi: 10.1007/s13399-020-00606-3
Pappas V.M., Lakka A., Palaiogiannis D., Athanasiadis V., Bozinou E., Ntourtoglou G., Makris
D.P., Dourtoglou V.G., Lalas S.I., 2021. Optimization of pulsed electric field as standalone
“green” extraction procedure for the recovery of high value-added compounds from fresh olive
leaves. Antioxidants, 10, 1554. doi: 10.3390/antiox10101554

Bozinou E., Lakka A., Lalas S., Makris D.P.T, 2021. Cyclodextrins as high-performance green
co-solvents in the aqueous extraction of polyphenols and anthocyanin pigments from solid
onion waste. European Food Research & Technology, 247(11), 2831-2845.
doi:10.1007/s00217-021-03839-2

Shaheen S., Grigorakis S., Halahlah A., Loupassaki S., Makris D.P.", 2021. Extractor
dimensions affect optimization of laboratory-scale batch solid-liquid extraction of polyphenols
from plant material: potato peels as a case study. Chemical Engineering Communications,
208, 11, 1618 — 1629. doi: 10.1080/00986445.2020.1805438

Alibade A., Lakka A., Bozinou E., Lalas S.I., Chatzilazarou A., Makris D.P.T, 2021.
Development of a green methodology for simultaneous extraction of polyphenols and pigments
from red winemaking solid wastes (pomace) using a novel glycerol-sodium benzoate deep
cutectic solvent and ultrasonication pretreatment. Environments, 8, 90. doi:
10.3390/environments8090090

Lakka A., Bozinou E., Stavropoulos G., Samanidis I., Athanasiadis V., Dourtoglou V.G.,
Makris D.P., Lalas S.I., 2021. Enhancement of polyphenols recovery from Rosa canina,
Calendula officinalis and Castanea sativa using pulsed electric field. Beverages, 7, 63. doi:
10.3390/beverages7030063
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Athanasiadis V., Lakka A., Palaiogiannis D., Pappas V.M., Bozinou E., Ntourtoglou G., Makris
D.P., Dourtoglou V.G., Lalas S.I., 2021. Pulsed electric field and Salvia officinalis L. leaves:
A successful combination for the extraction of high added value compounds. Foods, 10, 2014.
doi: 10.3390/foods10092014

Morsli F., Grigorakis S., Halahlah A., Poulianiti K.P., Makris D.P.7, 2021. Appraisal of the
combined effect of time and temperature on the total polyphenol yield in batch stirred-tank
extraction of medicinal and aromatic plants: the extraction efficiency factor. Journal of
Applied Research on Medicinal and Aromatic Plants, 25, 100340. doi:
10.1016/j.jarmap.2021.100340

Alibade A., Lakka A., Bozinou E., Chatzilazarou A., Lalas S.I., Makris D.P.T, 2021.
Valorization of red vinification solid wastes (red grape pomace): Integrated green extraction
process for antioxidant polyphenols using ultrasound-assisted pretreatment and B-cyclodextrin.
Beverages, 7, 59. doi: 10.3390/beverages7030059

Kaltsa O., Alibade A., Batra G., Bozinou E., Makris D.P., Lalas S.I., 2021. Fortification of
chocolate using Moringa oleifera extract encapsulated in microemulsions. OCL - Oilseeds and
Fats, Crops and Lipids, 28, 38. doi:10.1051/0c1/2021026

Chakroun D., Grigorakis S., Loupassaki S., Makris D.P.f, 2021. Enhanced-performance
extraction of olive (Olea europaea) leaf polyphenols using L-lactic acid/ammonium acetate
deep eutectic solvent combined with B-cyclodextrin: screening, optimisation, temperature
effects and stability. Biomass Conversion & Biorefinery, 11, 1125-1136. doi:
10.1007/s13399-019-00521-2

Pappas V., Lakka A., Palaiogiannis D., Bozinou E., Ntourtoglou G., Batra G., Athanasiadis V.,
Makris D.P., Dourtoglou V.G., Lalas S.I., 2021. Use of pulsed electric field as a low-
temperature and high-performance “green” extraction technique for the recovery of high added
value compounds from olive leaves. Beverages, 7(3), 45. doi: 10.3390/beverages7030045
Kaltsa O., Alibade A., Bozinou E., Makris D.P., Lalas S.I., 2021. Encapsulation of Moringa
oleifera extract in Ca-alginate chocolate beads: physical and antioxidant properties. Journal of
Food Quality, ID 5549873. doi: 10.1155/2021/5549873

Kyriakidou A., Makris D.P., Lazaridou A., Biliaderis C.G., Mourtzinos I., 2021. Physical
properties of chitosan films containing pomegranate peel extracts obtained by deep eutectic
solvents. Foods, 10, 1262. doi: 10.3390/foods10061262

Lakka A., Bozinou E., Makris D.P., Lalas S.I., 2021. Evaluation of pulsed electric field
polyphenol extraction from Vitis vinifera, Sideritis scardica and Crocus sativus.
ChemEngineering, 5, 25. doi: 10.3390/chemengineering5020025

Kellil A., Grigorakis S., Loupassaki S., Makris D.P.", 2021. Empirical kinetic modelling and
mechanisms of quercetin thermal degradation in aqueous model systems: effect of pH and
addition of antioxidants. Applied Sciences, 11, 2579. doi: 10.3390/app11062579

Grigorakis S., Halahlah A., Makris D.P.", 2020. Stability of Salvia frutocosa Mill. polyphenols
and antioxidant activity in a citrate-based natural deep eutectic solvent. Nova Biotechnologica
et Chimica, 19(2), 200 — 207.

Lakka A., Lalas S., Makris D.P.7, 2020. Hydroxypropyl-B-cyclodextrin as a green co-solvent
in the aqueous extraction of polyphenols from waste orange peels. Beverages, 6, 50.
doi:10.3390/beverages6030050

Cherif M. M., Grigorakis S., Halahlah A., Loupassaki S., Makris D.P.T, 2020. High-efficiency
extraction of phenolics from wheat waste biomass (bran) by combining deep eutectic solvent,
ultrasound-assisted pretreatment and thermal treatment. Environmental Processes, 7, 845-
859. doi: 10.1007/s40710-020-00449-0

Grigorakis S., Halahlah A., Makris D.P.", 2020. Batch stirred-tank green extraction of Salvia
fruticosa Mill. polyphenols using newly designed citrate-based deep eutectic solvents and
ultrasonication pretreatment. Applied Sciences, 10, 4774. doi:10.3390/app10144774
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Grigorakis S., Halahlah A., Makris D.P.7, 2020. Hydroglycerolic solvent and ultrasonication
pretreatment: a green blend for high-efficiency extraction of Salvia fruticosa polyphenols.
Sustainability, 12, 4840. doi:10.3390/sul12124840

Lakka A., Lalas S., Makris D.P.T, 2020. Development of a low-temperature and high-
performance green extraction process for the recovery of polyphenolic phytochemicals from
waste potato peels using hydroxypropyl B-cyclodextrin. Applied Sciences, 10, 3611.
doi:10.3390/app10103611

Grigorakis S., Benchennouf A., Halahlah A., Makris D.P., 2020. High-performance green
extraction of polyphenolic antioxidants from Salvia fruticosa using cyclodextrins:
optimization,  kinetics and  composition. = Applied  Sciences, 10,  3447.
doi:10.3390/app10103447

Kaltsa O., Grigorakis S., Lakka A., Bozinou E., Lalas S., Makris D.P.", 2020. Green
valorization of olive leaves to produce polyphenol-enriched extracts using an environmentally
benign deep eutectic solvent. AgriEngineering, 2, 226-239.
doi:10.3390/agriengineering2020014

Kaltsa O., Lakka A., Grigorakis S., Karageorgou I., Batra G., Bozinou E., Lalas S., Makris
D.P., 2020. A green extraction process for polyphenols from elderberry (Sambucus nigra)
flowers using deep eutectic solvent and ultrasound-assisted pretreatment. Molecules, 25, 921.
doi:10.3390/molecules25040921

Lakka A., Grigorakis S., Kaltsa O., Karageorgou I., Batra G., Bozinou E., Lalas S., Makris
D.P.", 2020. The effect of ultrasonication pretreatment on the production of polyphenol-
enriched extracts from Moringa oleifera L. (drumstick tree) using a novel bio-based deep
eutectic solvent. Applied Sciences, 10, 220. doi:10.3390/app10010220

Photiades A., Grigorakis S., Makris D.P.T, 2020. Kinetics and modelling of L-cysteine effect on
the Cu(Il)-induced oxidation of quercetin. Chemical Engineering Communications, 207,
139-152. doi: 10.1080/00986445.2019.1574767

Lakka A., Grigorakis S., Karageorgou 1., Batra G., Kaltsa O., Bozinou E., Lalas S., Makris
D.P.", 2019. Saffron processing wastes as a bioresource of high value-added compounds:
Development of a green extraction process for polyphenol recovery using a natural deep
eutectic solvent. Antioxidants, 8, 586. doi: 10.3390/antiox8120586

Stefou 1., Grigorakis S., Loupassaki S., Makris D.P.", 2019. Development of sodium
propionate-based deep eutectic solvents for polyphenol extraction from onion solid wastes.
Clean Technologies & Environmental Policy, 21, 1563-1574. doi: 10.1007/s10098-019-
01727-8

Lakka A., Karageorgou 1., Kaltsa O., Batra G., Bozinou E., Lalas S., Makris D.P., 2019.
Polyphenol extraction from Humulus lupulus (hop) using a neoteric glycerol/L-alanine deep
eutectic solvent: optimisation, kinetics and the effect of ultrasound-assisted pretreatment.
AgriEngineering, 1, 403-417. doi: 10.3390/agriengineering1030030

Lalas S., Alibade A., Bozinou E., Makris D.P., 2019. Drying optimization to obtain carotenoid-
enriched extracts from industrial peach processing waste (pomace). Beverages, 5, 43. doi:
10.3390/beverages5030043

Kurtulbas E., Yazar S., Makris D., Sahin S., 2019. Optimization of bioactive substances in the
wastes of some selective Mediterranean crops. Beverages, 5, 42. doi:
10.3390/beverages5030042
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