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17.Detection of olive oil adulteration using principal component analysis applied on total and regio FA
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rancidity. (2003). Aligiannis N., Mitaku S., Tsitsa-Tsardis E., Harvala C., Tsaknis I., Lalas S., and
Haroutounian S. Journal of Agricultural and Food Chemistry, 51 (25), 7308-7312.

20.Extraction and identification of natural antioxidant from Sideritis euboea (mountain tea). (2005).
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A., Gortzi O., Lalas S., Zoidis E. and Tsaknis J. Journal of Food Lipids, 13 (1), 27-35. H énuocisvon avtn
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24.Frying stability of Moringa stenopetala seed oil. (2006). Lalas S., Gortzi O. and Tsaknis J. Plant Foods
for Human Nutrition, 61 (2), 99-108.

25.Reevaluation of antimicrobial and antioxidant activity of Thymus spp. extracts before and after en-
capsulation in liposomes. (2006). O. Gortzi, S. Lalas, I. Chinou and J. Tsaknis. Journal of Food Protec-
tion, 69 (12), 2998-3005.
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Lalas S., Chatzilazarou A., Katsoyannos E., Papakonstandinou Sp. and Dourtoglou E. Journal of the
American Oil Chemists’ Society, 85 (2), 133-140.
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Gortzi, M. Bounitsi, I. Giovanoudis, J. Tsaknis, F. Bogiatzis. Food Chemistry, 127 (4), 1521-1525.

38.Effects of essential oils on milk production and composition, and rumen microbiota in Chios dairy
ewes. (2011). Giannenas, |., Skoufos, J., Giannakopoulos, C., Wiemann, M., Gortzi, O., Lalas, S., and
Kyriazakis, |. Journal of Dairy Science, 94 (11), 5569-5577.

39.Determination of antimicrobial activity and resistance to oxidation of Moringa peregrina seed oil
(2012). Lalas S., Gortzi O, Athanasiadis V., Tsaknis J. and Chinou |. Molecules, 17, 2330-2334.

40.Development and evaluation of a novel membrane mimic system (PC/CHOL liposome- B-Lg formu-
lation) for vitamin E delivery. (2012). M. Rovoli, O. Gortzi, S. Lalas and G. Kontopidis. Annals of Nutri-
tion and Metabolism 60, 131-145. DOI:10.1159/ 000337881.

41.Evaluation of the suitability of low hazard surfactants for the separation of phenols and carotenoids
from red-flesh orange juice and olive mill wastewater using cloud point extraction. (2012). E.
Katsoyannos, O. Gortzi, Ar. Chatzilazarou, V. Athanasiadis, J. Tsaknis, and S. Lalas. Journal of Separa-
tion Science, 35 (19), 2665-2670.

42.Full characterisation of Crambe abyssinica Hochst. seed oil. (2012). S. Lalas, O. Gortzi, V. Athana-
siadis, Ef. Dourtoglou and V. Dourtoglou. Journal of the American Oil Chemists’ Society, 89 (12), 2253-
2258. H dnpooicguon €xeL kataypadei otn Baon AGRIS (International Information System for the
Agricultural science and technology) tou Food and Agriculture Organization of the United Nations
(http://agris.fao.org/agris-search/search.do?recordiD=US201400042500)

43.An improved method for the discrimination of oils and fats. (2013). Th. Dourtoglou, V. Dourtoglou,
V. Diamadopoulou and S. Lalas. Analytical Methods, 5(2), 546-553.

44 Eeffect of artificial aging using eleven different wood chips on the antioxidant activity, phenolic pro-
file, sensory properties and color of two Greek red wines. (2013). O. Gortzi, X. Metaxa, G. Mantanis
and S. Lalas. Food Chemistry, 141 (3), 2887-2895.

45, B-Lactoglobulin improves liposome’s encapsulation properties for vitamin E delivery. (2014). Gortzi
0., Rovoli M., Lalas S. and Kontopidis G. Journal of Liposome Research, 24 (1), 74-81.

46.Discrimination of varietal wines according to their volatiles. (2014). Dourtoglou V., Antonopoulos
A., Lalas S. and Dourtoglou Th. Food Chemistry, 159, 181-187.

47.Study of antioxidant and antimicrobial activity of Chios mastic gum fractions (neutral, acidic) before
and after encapsulation in liposomes. (2014). O. Gortzi, V. Athanasiadis, S. Lalas, I. Chinou, and J.
Tsaknis. Journal of Food Processing & Technology, 5, 8 http://dx.doi.org/10.4172/2157-
7110.1000355.

48.Development and evaluation of a phospholipid-sterol-protein membrane resembling system.
(2015). Gortzi O., Rovoli M., Lalas S. and Kontopidis G. Food Biophysics, 10 (3), 300-308.

49.Polyphenolic burden and in vitro antioxidant properties of Moringa oleifera root extracts. (2016).
I. Karageorgou, Sp. Grigorakis, S. Lalas, and D.P. Makris. Journal of Herbmed Pharmacology, 5 (1), 33-
38.
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50.Enhanced extraction of antioxidant polyphenols from Moringa oleifera lam. leaves using a biomol-
ecule-based low-transition temperature mixture. (2017). I. Karageorgou, Sp. Grigorakis, S. Lalas, and
D. Makris. European Food Research and Technology, 243 (10), 1839-1848.

51.Nutritional characterization of leaves and herbal tea from the leaves of Moringa oleifera cultivated
in Greece. (2017). S. Lalas, V. Athanasiadis, |. Karageorgou, G. Batra, G.D. Nanos, D.P. Makris. Journal
of Herbs, Spices & Medicinal Plants, 23 (4), 320-333.

52.Effect of methyl B-cyclodextrin on radical scavenging kinetics of olive leaf extracts and interactions
with ascorbic acid (2017). V. Athanasiadis, S. Lalas, D.P. Makris, ChemEngineering, 1(1), 6,
do0i:10.3390/chemengineering1010006.

53.Enhanced antioxidant activity of Capsicum annuum L. and Moringa oleifera L. extracts after encap-
sulation in microemulsions. (2017). G. Batra, O. Gortzi, S.I. Lalas, A. Galidi, A. Alibade, G.D. Nanos.
ChemEngineering, 1(2), 15, DOI:10.3390/chemengineering1020015.

54.Humic and fulvic acids as potentially toxic metal reducing agents in water. (2017). S. Lalas, V. Atha-
nasiadis, and V. Dourtoglou. CLEAN - Soil, Air, Water, 46 (2), 1700608.

55.Highly efficient extraction of antioxidant polyphenols from Olea europaea leaves using an eco-
friendly glycerol/glycine deep eutectic solvent. (2018). V. Athanasiadis, Sp. Grigorakis, S. Lalas and
D. Makris. Waste and Biomass Valorization, 9 (11), 1985-1992.

56.Methyl B-cyclodextrin as a booster for the extraction for Olea europaea leaf polyphenols with a
bio-based deep eutectic solvent. (2018). V. Athanasiadis, Sp. Grigorakis, S. Lalas and D. Makris. Bio-
mass Conversion and Biorefinery, 8(2), 345-355.

57.Effect of carotenoids, extracted from dry tomato waste, on the stability and characteristics of vari-
ous vegetable oils. (2018). V. Nour, A.R. Corbu, P. Rotaru, |. Karageorgou and S. Lalas. Grasas Y
Aceites, 69 (1), e238.

58.Use of 2,5-dimethyl-4-hydroxy-3(2H)-furanone in preventing oxidation during fat frying of potato
chips and baking of croissants. (2018). S. Lalas, V. Athanasiadis, K. Katsoulis, I. Karageorgou, E.
Bozinou and V.G. Dourtoglou. Journal of Food Measurement and Characterization, 12 (2), 1211-1218.

59.Incorporation of 2-hydroxypropyl B-cyclodextrin in a biomolecule-based low-transition tempera-
ture mixture (LTTM) boosts efficiency of polyphenol extraction from Moringa oleifera Lam leaves.
(2018). I. Karageorgou, Sp. Grigorakis, S. Lalas, I. Mourtzinos, D.P. Makris. Journal of Applied Research
on Medicinal and Aromatic Plants, 9 (5), 62-69.

60.Stability effects of methyl B-cyclodextrin on Olea europaea leaf extracts in a natural deep eutectic
solvent (2018). Athanasiadis V., Grigorakis S., Lalas S., Makris D.P. European Food Research & Tech-
nology, 244 (10), 1783-1792.

61.The effect of 2-hydroxypropyl B-cyclodextrin on the stability of polyphenolic compounds from
Moringa oleifera Lam leaf extracts in a natural low-transition temperature mixture (2018). Kara-
georgou |., Grigorakis S., Lalas S., Makris D.P. Nova Biotechnologica et Chimica, 17(1), 29-37.

62.Pulsed Electric Field extraction and antioxidant activity determination of Moringa oleifera dry
leaves: A comparative study with other extraction techniques (2019). Bozinou E., Karageorgou |.,
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63.In vitro and in vivo assessment of vitamin A encapsulation in a liposome-protein delivery system
(2019). M. Rovaoli, I. Pappas, O. Gortzi, S. Lalas and Kontopidis G. Journal of Liposome Research, 29 (2),
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64.Study of the self-stabilization ability of Tzatziki (a traditional Greek ready-to-eat deli salad). (2019).
S. Lalas, V. Athanasiadis, |. Karageorgou, E. Bozinou, and V. Dourtoglou. International Journal of Food
Studies, 8 (1), 76-86.

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

66.Polyphenol extraction from Humulus lupulus (hop) using a neoteric glycerol/L-alanine deep eutectic
solvent: optimisation, kinetics and the effect of ultrasound-assisted pretreatment (2019). A. Lakka,
I. Karageorgou, O. Kaltsa, G. Batra, E. Bozinou, S. Lalas, D. Makris. AgriEngineering, 1, 403-417.
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67.Saffron processing wastes as a bioresource of high-added value compounds: Development of a
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