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Structure and morphology of the

emulsifier polyglycerol
ricinileate (PGPR)
FT-MIR/ATR  monitoring of
virgin olive oil oxidative
stability under mild storage
conditions

Detection of virgin olive oil
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fluorescence spectroscopy

Ultrasound assisted extraction of
a lipid fraction enriched in
squalene from industrial wine
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Capillary rise in porous media to
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Safety and quality of Olive Oil
in Greek market. Current status
Nutrition and health claims for
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Effect of processing variables on
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process efficiency
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Method of implementation
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Comparative study of
homogenization techniques for
w/o olive oil nanoemulsions
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Lipase activity in
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Lipase catalysed reactions of
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based on amphiphilic block
copolymers

Optimization of the chemo-
enzymatic epoxidation of oleic
acid catalyzed by C. antarctica
lipase immobilized in HPMC-
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Yarrowia lipolytica: A model
microorganism used as cell
factory in lipid biotechnology
Determination of PLA; activity
in biological samples

Effect of endocannabinoids on
platelet activation and their
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FAAH and MAGL

Effect of phenolic compounds
on PAF biosynthesis induced by
IL-1B in U-937 cells
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Preparation and characterization of Chios mastic
gum fractions before and after encapsulation in
liposomes by three different methods

Use of olive oil for frying is associated with higher
likelihood of acute coronary syndrome and ischemic
stroke non-fatal events: a case/case control study

Microencapsulation of limonene using Acacia gums
of different chemical composition

Use of polar compounds sensor for frying process
monitoring

Microbial conversions of biodiesel-derived waste
glycerol into added-value compounds with the use
of yeast and fungal strains

Effect of exogenous 1,3-propanediol on cellular
lipid profile of Clostridium butyricum during
growth in batch and continuous cultures

Headspace Solid Phase Microextraction procedure
for mastic gum “Green” chemical analysis

Lipids synthesized by strains of the medicinal edible
fungi Volvariella volvacea during their cultivation
in liquid growth medium

Freeze Drying of fennel plants: Use of biopolymers
as surface barriers

Study of the possible phosphatidylinositol 5-
phosphate presence in 7. thermophila cells

Effect of storage conditions in the content of Alkyl
esters in Greek Extra Virgin Olive Oils

The fatty acid composition of donkey and camel
milk : a review

Chemical characteristics of traditional
cheeses of the Aegean Sea islands
Production of microbial oil from flour-based
industrial waste streams
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Fatty acids profile of milk from Greek sheep
breeds

Oil bodies recovery by applying ultrafiltration
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Antioxidant activity of three natural phenoliic
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comparative study

HPLC-DAD and GC-MS analysis of phenolic
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Bio-ethanol production during growth of the
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Lipid profile study of the edible fungus
Laetiporus Sulphureus

Quality changes of semi-preserved Mugil
cephalus ovaries (avgotaracho), during storage at
3.0£1.0°C
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Antiproliferative action of pumpkin seed lipid
extracts on PC-3 prostate cancer cells
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