BAZIAEIOZ PAIKOX

IIpoowmxka Xtoieia

Huepounvia yévvnong: 22.07.1976 - 1Bayévela: EAANVIKA Kal Bpetavikn

I'vootiko avtikeipevo

Ta SL6AKTIKA KOL EPELVNTIKA HoU evlladEépovta adopolv tTnv Emotiun Kot texvoloyia tpodipwy
oe ouvbuaouo pe tnv Awatpodn. Exw ouppetdoxel otnv cuyypadr 60 epsuvnTikwv dApBpwv
ONUOCLEVUEVWY O EMLOTNHOVLKA TEPLOSIKA Kal 4 kedalalwv o BLBAla. Elpotl o cuVTAKING €VOq
BiBAlou pe Bépa TNV avacuotacn Tpodipwy.

Avotatn Exnaideoor

o Adaktopkog tithog (PhD): Emiotrun Tpodipuwy pe éudaon ota KoAAoeLS cuoTAaTA
= [avemotiulo Xéplot-Bart - ESiuBolpyo, TkwTia

o Metamntuyltakaog tithog (MSc): Edapuoopévn Blopoplakn Texvoloyia (Aplota)
= [avemotiulo tou NotTvyxap - AyyAia

o Mruxio (BSc): M'evetikr) AvBpwmou (AOATAI Moplakr BloAoyia kat M'evetikr) Tou AMNO)
= [aVeMOTAMLO Tou ALVTG - AyyAla

EnayyeApatikn) epnepia

2022- AvanAnpwtng kKadnyntig Bloxnueiog kat ¢puoikoxnueiog tpodipwy
TuAua Emotnuwy Awattoloyiag kat Atatpodnc, 2xoAn Emotnuwy Yyeiag
EAANVIKO Meooyelako Mavemiotulo, Znteia, EAAdda

2013-2021 EpguvnTtikog unotpodog
Epguvntiko Ivotitouto Rowett, ZxoAn latplkig, latpikwy EMotnpwy Kat Alatpodrc
MAVEMLOTULO TOU AUMEPVTLY, IKWTLO

2008-2013 QpPOoNicOL0¢ EMOTNHOVIKOG CUVEPYATNG
Tunua Texvoloyiog Tpodipwy, ZxoAr Texvoloyiag Mewmoviag
MNaveniotruto MeAomovvrioou, KaAapata, EAAada

2008-2010 MeTa-818aKTOPLKOG EPEVVNTAG
Tunua Xnuelog, xoAn Oetikwyv Emotnuwyv
MNavenotuio MNatpwy, EAAada

2007-2011 ETILOTNOVIKOG OUVEPYATNG
YxoAn OsTikwv Emotnuwv kat TexvoAoylag,
EAANVIKO Avolkto Navemiotiuo, Natpa, EAAGSa



Epeovnuikda npoypappata

Titho¢  mpoypdppatog:  Avamtuén  €peuvnTikwyv  SpaoTnPLOTATWY TOU  €pyaotnpiou
TPOOSLOPLOHOU HUKOTOEWVWY, UE OKOTIO TNV BeATiwon TNG AvIaywVvIoTIKOTNTAC TwV BLOpnXaviwyv
tpodipwv tng Nepidépelag Autikng EANadag (2008)

Qopéag xpnuoatodotnong: Fevikn Mpappateia Epguvag kat Texvoloyiog

Titho¢ mpoypappatog: MeAETn TNG AVANMTUENG ULKPOOPYAVIOUWY OTO OLKTUO KAUGIHWV Twv
agpookadwv NG [MOAEUIKAG Agpomopiog Kal QVILMETWIION Twv TPOBANUATWY TIOU
TIPOKAAOUVTAL OO TNV TAPOUCia Toug ot AElToupyia Twv Kvnthpwyv (2008-2010)

Qopéag xpnuatodotnong: Ynoupyeio EBvikAg Apuvag

TitAoG MPOoyPAUUATOG: AVATTTUEN KO XOPAKTNPLOUOC TPOioVTWwY aptorotiag pe Aaxavika (2016)
Qopéag xpnuatodotnong: Interface Food and Drink, Zkwtia

Tithog mpoypappatog: Avtiofeldwrtikn 6pdon GuUOIKWVY TPOIOVTWY UE €POPUOYEG OTA UTIKA
é\ata (2017)
Qopéag xpnuatodotrong: The Gen Foundation, AyyAia

e TitAog mpoypaupatog: Aflomoinon tou Mesquite Tree (Prosopis laevigata) wg Buwolpo tpddLuo

EnayyeApatikoi titAot

Axkadnpaikég dpaotnprotnteg

uPnAng dlatpodikng Ko olkovouLknG alag oto Me€iko (2021)
Qopéag xpnuatodotrong: BBSRC — Newton fund, AyyAia

ExkAeypévog Ynotpodog (Fellow) tou Ivotitoutou Emotiung Tpodipwy kat TexvoAoyiog, AyyAia
(2018)
Ynotpodog (Associate Fellow) tng Akadnuiag Avwtatng Eknaidsuong, Meyain Bpetavia (2017)

MéAog tn¢ cuvtaktikng eritpornr| (Editorial board) éykpltwv enlotnovVIKWY MEPLOSIKWV
Foods (MDPI)
Frontiers in Food Science and Technology (Frontiers)

Kputng (reviewer) £€ykpLtwVv EMLOTNHOVIKWVY TEPLOSIKWV

Food Hydrocolloids (Elsevier)

International Journal of Food Science and Technology (Wiley)

Colloids and Surfaces A: Physicochemical and Engineering Aspects (Elsevier)

ME£AOG OpYOVWTLKIG EMLTPOTG MAYKOOLOU ouveSpiou
14™ International Symposium of Field- and Flow- Separations (MavemniotrAuwo Natpwv, 2009)
15t Athena Technology Forum (EAMENA, 2023)



EnayyeApatikn karaption/Exnaideotika oepivapia

e Diversity in the Workplace, Navemniotripio Aunepvtiv (2014)

e Diversity in Learning and Teaching, Naveniotiuio Aumnepvtiv (2014)

e Grant Writing Workshop, Naveniotiuio Aunepvtiv (2015)

e Providing Effective Feedback to Students, Maveniotruio Aumnepvtiv (2015)

e Good Clinical Practice Core for Researchers, NHS Grampian (2015)

e Elementary Food Hygiene, Royal Environmental Health Institute of Scotland (2016)
e Personal Tutors training Workshop, Maveniotruio Aumnepvtiv (2016)

e PhD Supervisor Training Workshop, Maveniotiuio Aumnepvtiv (2016)

e Principles of Learning and Teaching in Higher Education, Mavemotriuio Aunepvtiv (2017)
e Sensory evaluation: An introductory workshop, Mavemnotruto Nottwvyxau (2017)

e Scotland’s Mental Health First Aid course, Naveniotiuo Aumnepvtiv (2018)

e |OSH Managing safely, Naveniotiuio Aumnepvrtiv (2018)

e Designing and Tutoring Online Courses, Mavemnotuio Aunepvtiv (2019)

e Unconscious bias training, Naveniotiuwo Aumnepvtiv (2019)

e Introduction to Systematic Review and Meta-analysis, Naveniotiuwo John Hopkins (2020)

BipAio

Vassilios Raikos & Viren Ranawana (Eds.), Reformulation as a Strategy for Developing Healthier Food
Products, 2019, https://doi.org/10.1007/978-3-030-23621-2, Springer Nature Switzerland AG

Kepalaia oe BipAia

e Vassilios Raikos (2012). Recent advances in understanding the role of caseins in the formation
and stabilization of emulsions: A molecular approach (pp. 177-194). In Casein: Production, Uses
and Health Effects, (eds. A.M. Ventimiglia & J.M. Birkenhaher), Nova Science Publishers, Inc.,
USA.

e Vassilios Raikos (2013). Microbial contamination of aviation fuel as a potential hazard for flight
safety (pp. 159-174). In Airports and the automotive industry: Security issues, economic efficiency
and environmental impact, (eds. M. Jajac & R. Novaczek), Nova Science Publishers, Inc., USA.

e Vassilios Raikos (2013). Size characterization of fat globules in dairy products by Field Flow
Fractionation (pp. 27-46). In Milk fat: Composition, Nutritional value and Health Implications,
(eds. L.B. Rudd), Nova Science Publishers, Inc., USA.

e Vassilios Raikos & Viren Ranawana (2019). Reformulating foods for health- concepts, trends and
considerations (pp 1-5). In Reformulation as a strategy for developing healthier food products,
(eds. V. Raikos & V. Ranawana), Springer Nature Switzerland AG.



https://doi.org/10.1007/978-3-030-23621-2

EnifAeyn @ottntov

Naveniotipo Apnepvriv (Mpomtuylako, Metamtuylako Kot AlGAKTOPLKO TIPOYPOLUA OTIOUSWV)

e 2XeSLAOUOG KaL avamtuén ovak anod ¢pouta kot Aaxavika (M)
e MeAétn emidpaong enefepyaciag kal amoBrikeuong otnv ofeldwTtik otabepdtnTa
YOAOKTWUATWY amo AdadL kavvaBng (M)
e Emavamnpoodloplopdg tng ouoTaong TNG Laylovelag e Guolka avtlofeldwTLka tpoiovta (M)
e H xprion ¢uoikwv mpoioviwv otnv BeAtiwon tng ofeldwTkAG otabepotnTag AUtwy Kol eAaiwy
(M,4)
e AvAmtuén Kal XapaKkTnNPLoPog YOAOKTWHATWY HE BATA KAPOTEVLO Kol AUKOTIEVLO (A)
e MMpooBnkn BrAta yAoukavng amd JUPOUAKUTA Of ylaoUptl yla PeAtiwon opyavoAnmIkwv
dotntwy (M)
e |510TNTEG KAl XOPKTNPLOUOG yLooupToL amo Bpwun (M)
o ALOTPOPLKOC XOPAKTNPLOUOG KAl AVATITUEN VEWV TTpolovTwy amnod to ¢acoAl (Vicia faba L.) (M)
e H emidpaon twv pacoAlwv otov EAeyxo TNG YAUKOING OTO Al Kol 0TNV UYEia Tou evtépou (A)
e KaBoplopog tng emibpaonG OUYKEKPLUEVWY VWV  SNUNTPLOKWY OTNV  avamtuén Kat Tn
SdpactnploTNTA TWV BaKTNPLWV TOU eVTEpou (A)
e MeAétn yla tn Slepelivnon TNG OXEONG UETALL TNG UNTPLKAC Xoptodaykng dtatpodng Katd tn
SLdpKeLa TNG YKUOoLVNG Kal Twv Statpodikwv eAAelPewv oTo veoyvo (M)
e JUYKPLTIKA UEAETN SLOTPOPLKWV XAPAKTNPLOTIKWY YOAAKTOMLKWY TIPOIOVTWVY GUTIKNAG TIPOEAEUONG
(M)

Naverotipo NeAomovviioou (MpomtuyLaKO TPOYPAUUO CTIOUSWV)

e NoAULKO NAeKTPKO Tedio we pLa véa pEBodog otnv enefepyacia Tou yaAaKTog
e [EVETIKA TpoTOTIOLNUEVA dUTA — LEBOSOL avixveuoNnG YEVETLKA TPOTIOTOLNUEVWY GUTWV
e MeAétn ouotatikwy Bpedikol yAAQKTOG

EAANVIKO Meooyelako MaveniotApLo (Mpomtuxlako mpoypappa ormouvdwy)

e ANUNTPLAKA TPWLVOU Yyl Ttodld Kal eVAALKEG otnv EAANVIKN ayopd: ML CUYXPOVLKH UEAETN
avaAuong tou dtatpodikol Toug podiA

® JUYXPOVLKN HEAETN avAAuong tng Bpemtikng aflag Kol TOU KOOTOUG ETOLUWV YEUUATWY OTNV
EAANVIKA ayopd: cUYKPLON XOPTOPAYIKWY KOl N XOPTOdaYLKWY TTAPUOKEUACUEVWV YEUUATWV

® JUYKPLTIK HEAETN TNG Slatpodlkng molotntag HaAakwyv tuplwv MOM KpAtng pe alolpwdn
ovotaon og EAANVIKEG GuVTayEC

¢ [1poodLoPLoUOG YAUKALULKOU SelKTn APTOU €UTTAOUTIOUEVOU O PUTIKEG (VeG Kal NG emibpaong
TOU OTO alloBnpua meivag Kol KOpEoUOU

ITapovoidoeig o€ eMOTNHOVIKA OOVESpLA

Food Colloids: Interactions, Microstructure and Processing 2004, AyyAia
e Heat stability and emulsifying ability of whole egg, egg yolk and egg white as related to
heat treatment



First International Symposium: Delivery of Functionality in Complex Food Systems 2005, EABetia
e Foam formation and stabilisation by heat-denatured egg white proteins

First European Food Congress 2008, ZAoBsvia
e The use of sedimentation field-flow fractionation in the size characterisation of bovine milk fat
globules as affected by heat treatment

14th International Symposium on Field- and Flow- based separations 2009, EAAd6a
e Heat-induced changes in size distribution of bovine milk fat globules determined by sedimentation
field-flow fractionation

International Conference on Pure and Applied Chemistry 2010, Ayto¢ Mawpikiog
e Kinetic study of microbial growth in aviation fuel systems
e Characterization of microbial contamination in aviation fuel systems

Natural Product Biotechnology: Sustainable exploiting biodiversity to make life better, 2014,
IKwTtio

e Processing and storage effects on oxidative stability of hemp oil-in-water emulsions

e Oxidative stability of breads containing vegetables

Food Matters Live 2016, AyyAia
e Overcoming technological challenges associated with product development and reformulation: A
nutritional perspective

Nutrition Society Summer Conference, 2016, Zkwtia

e Having your cake and eating it? The impact of Beetroot addition on the Nutrition, oxidative stability
and Quality of cake

Food Matters Live 2017, AyyAia
e Innovation needed to meet the challenges of population growth and health: Improving
sustainability through the use of underutilized products

National Congress of the Italian Society for Human Nutrition 2017, ItaAia
e Physicochemical stability, antioxidant properties and bioaccessibility of B-carotene in beverage
emulsions: influence of carrier oil type

5th International Conference on Clinical Nutrition 2018, Auotpia
e Formulating orange oil-in-water beverage emulsions for effective delivery of bio-actives: influence
of carrier oil type on chemical stability, antioxidant activity and in vitro bioaccessibility of lycopene

13t European Nutrition Conference, 2019, IpAavdia
e Vicia faba hull: A novel source of fibre, and a functional food with antidiabetic properties

Nutrition Society Summer Conference, 2020, ZkwTtia
e Broad bean hull as a functional ingredient for the development of high-fibre bread



Nutrition Society Summer Conference, 2022, Zkwtia
e The effect of broad bean hull on postprandial glucose response: a pilot study

13t International Gut Microbiology Symposium, 2023, Zkwrtia
e Microencapsulation and its efficacy in protecting the viability of a novel anaerobic bacterium

Nutrition, 2023 HNA
e The Polyphenol Profile, Antioxidant Capacity and a-Glucosidase Activity Inhibition Potential of
Broad Bean Hull Extract and Its Fractions

28t Health Sciences Centre (HSC) Conference, 2024, KouBétt
e Enhancing the Eubacterium rectale Population in the Gut Microbial Community

2" International Conference of Nutritional Sciences & Dietetics, 2024, EAAaSa
e Nutritional content and cost of ready meals in Greek supermarkets: a cross-sectional
comparative study between vegetarian and meat-based meals

Avalotiki AMota O1Npo01e00EMV 0 EYKPITA EMOTNHOVIKA HEPLOSIKA

o Lydia Campbell, Vassilios Raikos and Stephen R. Euston (2003). Review. Modification of
functional properties of egg — proteins. Molecular Nutrition & Food Research, 6, pp. 369-376

o Lydia Campbell, Vassilios Raikos and Stephen R. Euston (2005). Heat stability and
emulsifying ability of whole egg and egg yolk as related to heat treatment. Food Hydrocolloids,
19(3), pp. 533-539

o Vassilios Raikos, Rasmus Hansen, Lydia Campbell and Stephen R. Euston (2006).
Separation and identification of hen egg protein isoforms using SDS-PAGE and 2-D gel
electrophoresis with MALDI-TOF mass spectrometry. Food Chemistry, 99(4), pp. 702-710

o Vassilios Raikos, Lydia Campbell and Stephen R. Euston (2007). Rheology and texture of
hen’s egg protein heat-set gels as affected by pH and the addition of sugar and/or salt. Food
Hydrocolloids, 21 (2), pp. 237-244

o Vassilios Raikos, Lydia Campbell and Stephen R. Euston (2007). Effect of sucrose and
sodium chloride on foaming properties of egg white proteins. Food Research International, 40(3),
pp. 347-355

o Vassilios Raikos*, John Kapolos, Lambros Farmakis, Athanasia Koliadima and George
Karaiskakis (2009). The use of sedimentation field-flow fractionation in the size characterization
of bovine milk fat globules as affected by heat treatment. Food Research International, 42(5-6),
pp. 659-665

o Vassilios Raikos* (2010). Effect of heat treatment on milk protein functionality at emulsion
interfaces. A review. Food Hydrocolloids, 24(4), pp. 259-265

. Vassilios Raikos*, Sotirios S. Vamvakas, John Kapolos, Athanasia Koliadima and George
Karaiskakis (2011). Identification and characterization of microbial contaminants isolated from
stored aviation fuels by DNA sequencing and restriction fragment length analysis of a PCR-
amplified region of the 16S rRNA gene. Fuel, 90(2), pp. 695-700



o Vassilios Raikos*, Sotirios S. Vamvakas, Dimitrios Sevastos, John Kapolos, George
Karaiskakis and Athanasia Koliadima (2012). Water content, temperature and biocide effects on
the growth kinetics of bacteria isolated from jp-8 aviation fuel storage tanks. Fuel, 93, pp. 559-566

o Stella Kenta, Vassilios Raikos, John Kapolos, Athanasia Koliadima and George
Karaiskakis (2012). Sedimentation field-flow fractionation as a tool for the study of milk protein-
stabilized model oil-in- water emulsions: Effect of protein concentration and homogenization
pressure. Journal of Liquid Chromatography and Related Technologies, 36(3), pp. 288-303

o Stella Kenta, Vassilios Raikos, Vagena Artemis, Sevastos Dimitrios, John Kapolos,
Athanasia Koliadima and George Karaiskakis (2013). Kinetic study of aggregation of milk protein
and/or surfactant-stabilized oil-in-water emulsions by Sedimentation Field-Flow Fractionation.
Journal of Chromatography A, 1305, pp. 221-229

o Vassilios Raikos* and Theodore Dassios (2014). Health-promoting properties of bioactive
peptides derived from milk proteins in infant food: A review. Dairy Science and Technology,
94(2), pp. 91-101

o Vassilios Raikos* (2014). Enzymatic hydrolysis of milk proteins as a tool for modification
of functional properties at interfaces of emulsions and foams — A review. Current Nutrition & Food
Science, 10(2), pp. 134-140

o Vassilios Raikos*, Madalina Neacsu, Philip Morrice and Garry Duthie (2014).
Physicochemical stability of egg protein-stabilised oil-in-water emulsions supplemented with
vegetable powders. International Journal of Food Science & Technology, 49(11), pp. 2433-2440

o Vassilios Raikos*, Madalina Neacsu, Wendy Russell and Garry Duthie (2014).
Comparative study of the functional properties of lupin, green pea, fava bean, hemp and
buckwheat flours as affected by pH. Food Science & Nutrition, 2(6), pp. 802-810

o Madalina Neacsu, Nick Vaughan, Vassilios Raikos, Salvatore Multari, Garry Duncan,
Garry Duthie and Wendy Russell (2015). Phytochemical profile of commercially available food
plant powders: their potential role in healthier food reformulations. Food Chemistry, 179, pp. 159-
169

o Vassilios Raikos*, Madalina Neacsu, Philip Morrice and Garry Duthie (2015). Anti- and
pro-oxidative effect of fresh and freeze-dried vegetables during storage of mayonnaise. Journal of
Food Science & Technology, 52(12), pp. 7914-7923

o Vassilios Raikos*, Vasiliki Konstantinidi and Garry Duthie (2015). Processing and storage
effects on the oxidative stability of hemp (Cannabis sativa L.) oil-in-water emulsions. International
Journal of Food Science & Technology, 50(10), pp. 2316-2322

o Vassilios Raikos*, Garry Duthie and Viren Ranawana (2015). Denaturation and oxidative
stability of hemp seed (Cannabis sativa L.) protein isolate as affected by heat treatment. Plant
Foods for Human Nutrition, 70(3), pp. 304-309

. Viren Ranawana, Vassilios Raikos, Fiona Campbell, Charles Bestwick, Phyllis Nicol,
Lesley Milne and Garry Duthie (2016). Breads fortified with freeze-dried vegetables: quality and
nutritional attributes. Part 1: Breads containing oil as an ingredient. Foods, 5(1), p. 19

. Viren Ranawana, Fiona Campbell, Charles Bestwick, Phyllis Nicol, Lesley Milne, Garry
Duthie and Vassilios Raikos (2016). Breads fortified with freeze-dried vegetables: quality and
nutritional attributes. Part Il: Breads not containing oil as an ingredient. Foods, 5(3), p. 62



o Vassilios Raikos*, Angela McDonagh, Viren Ranawana and Garry Duthie (2016).
Processed beetroot (Beta vulgaris L.) as a natural antioxidant in mayonnaise: Effects on physical
stability, texture and sensory attributes. Food Science and Human Wellness, 5(4), 191-198.

o Vassilios Raikos*, Madalina Neacsu, Garry Duthie, Fergus Nicol, Martin Reid, Louise L.
Cantlay and Viren Ranawana (2017). Proteomic and glucosinolate profiling of rapeseed isolates
from meals produced by different oil extraction processes Journal of Food Processing &
Preservation, 41(4), e13060

o Vassilios Raikos* (2017). Food matrix: Natural barrier or vehicle for effective delivery of
carotenoids from processed foods? Insights in Nutrition & Metabolism, 1(1), pp. 1-6

o Vassilios Raikos* and Viren Ranawana (2017). Designing emulsion droplets of foods and
beverages to enhance delivery of lipophilic bioactive components: A review of recent advances.
International Journal of Food Science & Technology, 52(1), pp. 68-80

o Vassilios Raikos*, Garry Duthie and Viren Ranawana (2017). Comparing the efficiency of
different food-grade emulsifiers to form and stabilise orange oil-in-water beverage emulsions:
influence of emulsifier concentration and storage time. International Journal of Food Science
&Technology, 52(2), pp. 348-358

o Vassilios Raikos* (2017). Encapsulation of vitamin E in edible orange oil-in-water
emulsion beverages: Influence of heating temperature on physicochemical stability during chilled
storage. Food Hydrocolloids, 72, pp. 155-162

o Lucia Redondo-Cuevas, Castellano Gloria and Vassilios Raikos (2017). Natural
antioxidants from herbs and spices improve the oxidative stability and frying performance of
vegetable oils. International Journal of Food Science &Technology, 52, pp. 2422-2428

o Erika Meroni and Vassilios Raikos (2018). Physicochemical stability, antioxidant
properties and bioaccessibility of 3-carotene in orange oil-in-water beverage emulsions: influence
of carrier oil type. Food & Function, 9, pp. 320-330

. Lucia Redondo-Cuevas, Gloria Castellano, Francisco Torrens and Vassilios Raikos
(2018). Revealing the relationship between vegetable oil composition and oxidative stability: a
multifactorial approach. Journal of Food Composition and Analysis, 66, pp. 221-229

o Erika Meroni and Vassilios Raikos* (2018). Formulating orange oil-in-water beverage
emulsions for effective delivery of bioactives: Improvements in chemical stability, antioxidant
activity and gastrointestinal fate of lycopene using carrier oils. Food Research International, 106,
pp. 439-445

o Erika Meroni and Vassilios Raikos* (2018). Lycopene in Beverage Emulsions: Optimizing
formulation design and processing effects for enhanced delivery. Beverages, 4(1), 14

. Viren Ranawana, Emma Moynihan, Fiona Campbell, Garry Duthie and Vassilios Raikos
(2018). Beetroot improves oxidative stability and functional properties of processed foods:
singular and combined effects with chocolate. Journal of Food Science and Technology, 55(7),
2401-2409

o Vassilios Raikos*, Shannon Grant, Helen Hayes and Viren Ranawana (2018). Use of B-
glucan from spent brewer's yeast as thickener in skimmed yogurt: Physicochemical, textural and
structural properties related to sensory perception, Journal of Dairy Science, 101, 5821-5831.



o He Ni, Rui-Lin Hao, Xue-Feng Li, Vassilios Raikos and Hai-Hang Li (2018). Synergistic
anticancer and antibacterial activities of cordycepin and selected natural bioactive compounds.
Tropical Journal of Pharmaceutical Research, 17(8), 1621-1627

o He Ni, Helen E. Hayes, David Stead and Vassilios Raikos* (2018). Incorporating salal
berry (Gaultheria shallon) and blackcurrant (Ribes nigrum) pomace in yogurt for the development
of a beverage with antidiabetic properties. Heliyon, 4(10), e00875

o Lucia Redondo-Cuevas, Helen Hayes, Fergus Nicol and Vassilios Raikos (2019).
Rosemary powder filtrate improves the oxidative stability and antioxidant properties of rapeseed
oil: potential applications for domestic cooking. International Journal of Food Science and
Technology, 54, 432-439

o Vassilios Raikos*, He Ni, Helen E. Hayes and Viren Ranawana (2019). Antioxidant
properties of a yogurt beverage enriched with salal (Gaultheria shallon) berries and blackcurrant
(Ribes nigrum) pomace during cold storage. Beverages, 5, 2.

. Vassilios Raikos*, Nick Hayward, Helen Hayes, Erika Meroni and Viren Ranawana
(2019). Optimising the ratio of long- to short-chain triglycerides of the lipid phase to enhance
physical stability and bioaccessibility of lycopene-loaded beverage emulsions. International
Journal of Food Science and Technology, 54, 1355-1362.

o He Ni and Vassilios Raikos* (2019). Lactic-acid bacteria fermentation-induced effects on
microstructure and interfacial properties of oil-in-water emulsions stabilised by goat-milk proteins.
LWT-Food Science and Technology, 109, 70-76.

o Vassilios Raikos*, Helen Hayes, David Stead and He Ni (2019). Angiotensin-converting
enzyme inhibitory activity of hydrolysates generated from whey protein fortified with salal fruits
(Gaultheria shallon) by enzymatic treatment with Pronase from Streptomyces griseus.
International Journal of Food Science and Technology, 54, 2975-2982.

o He Ni, Helen Hayes, David Stead and Vassilios Raikos (2020). Interaction of milk whey
with polyphenols from salal fruits (Gaultheria shallon) and the effects on protein structure and
hydrolysis pattern by Flavourzyme®. International Journal of Food Science and Technology,
55(3), 1281-1288.

o Vassilios Raikos*, Helen Hayes and He Ni (2020). Aquafaba from commercially canned
chickpeas as potential egg replacer for the development of vegan mayonnaise: recipe
optimization and storage stability. International Journal of Food Science and Technology, 55,
1935-1942.

. Madalina Neacsu, Vassilios Raikos, Yara Benavides-Paz, Silvia H. Duncan, Gary J.
Duncan, James S. Christie, Alexandra M. Johnstone and Wendy R. Russell (2020). Sapogenol is
a major microbial metabolite in human plasma associated with high protein soy-based diets: the
relevance for functional food formulations. Foods, 9, 422.

o Vassilios Raikos*, Lina Juskaite, Frazer Vas and Helen E. Hayes (2020). Physicochemical
properties, texture and probiotic survivability of oat-based yogurt using aquafaba as a gelling
agent. Food Science & Nutrition, 8, 6426-6432.



o Vassilios Raikos*, Helen E. Hayes, Sofia Agriopoulou and Theodoros Varzakas (2020).
Proteomic dataset of aquafaba from canned chickpea (Cicer arietinum L.) broth. Current Topics
in Peptide & Protein Research, 21, 61-68.

o Vassilios Raikos*, Lynn P. Pirie, Sati Gurel and Helen E. Hayes (2021). Encapsulation of
Vitamin E in yogurt-based beverage emulsions: influence of bulk pasteurization and chilled
storage on physicochemical stability and starter culture viability. Molecules, 26(6), 1504.

o Supap Nontasan, Pheeraya Chottanom, Vassilios Raikos and Anuchita Moongngarm
(2022). Enhancement of the concentration of melatonin and its precursors in legume sprouts
germinated under salinity stress and evaluation of the feasibility of using legume sprouts to
develop melatonin-rich instant beverage. LWT- Food Science and Technology, 159, 113168.

. Madalina Neacsu, Shirley De Lima Sampaio, Helen E. Hayes, Gary J. Duncan, Nicholas
J. Vaughan, Wendy R. Russell, and Vassilios Raikos (2022). Nutritional Content, Phytochemical
Profiling, and Physical Properties of Buckwheat (Fagopyrum esculentum) Seeds for Promotion of
Dietary and Food Ingredient Biodiversity. Crops, 2(3), 287-305.

o Jie Chen, Chen-Hai-Yue Yuan, Wei-Chao Li, Lei Zhao, Yan-Bo Huang, Hai-Hang Li,
Guang Liu, He Ni and Vassilios Raikos (2022). Physicochemical and nutritional properties of
yogurt emulsion with lycopene during chilled storage. Journal of Food Science and Technology,
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