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Charis M. Galanakis

Address: Skalidi 34, CHANIA, PC 73131, GREECE | Phone: +30-2821093056; +30-6973015483

Email: charismgalanakis@gmail.com; cgalanakis@chemlab.gr; cgalanakis@tu.edu.sa

Teams: charisgalanakis | Linkedin: Charis Galanakis | Horizon Europe expert database: EX2012D131593
ORCID: 0000-0001-5194-0818 | Web of Science Researcher ID: Y-2453-2019 | Scopus Author |D: 35077043100

. Live Biography: https://charisgalanakis.info/ | \Wikipedia: https:/en.wikipedia.org/wiki/Charis_Galanakis

Residence: https:/chemlab.gr/en/about-us/ | Network: https:/www.foodwasterecovery.group/meet-the-team/

Academia Middle East: https://www.tu.edu.sa/En/Deanship-of-Scientific-Research/83/Pages/22621/Taif-University-Intemational-distinguished-
researchers Academia Africa: https:/news.uj.ac.za/news/ccp-fews-appoints-distinguished-visiting-professor-prof-charis-galanakis/

Amazon Books: https://www.amazon.com/stores/author/B016GQ8080/allbooks?ingress=0&visitld=582f1728-484e-44a0-99db-
f571a1fald7e&ref =ap rdr

Sex Male | Date of birth 31/03/1981 | Nationality Greek

Adjunct Professor/Expert/Consultant

Distinguished Visiting Professor — Global Excellence and Stature 4.0
University of Johannesburg, Johannesburg, South Africa (https://www.uj.ac.za/)
Business or sectorAcademia-Research

Honorary Professor in Agricultural Sciences
Taif University, College of Science, Taif, Saudi Arabia (https://www.tu.edu.sa/)
Business or sectorAcademia-Research

Professor in Agricultural Sciences
King Saud University, College of Sciences, Riyadh, Saudi Arabia (http://sciences.ksu.edu.sa/en)
Business or sectorAcademia-Research

Coordinator of Food Waste Recovery Group

(Special Interest Group 5 of ISEKI FOOD ASSOCIATION)

National Representative of Greece

ISEKI-Food Association (IFA), Vienna, Austria (Muthgasse 18, P.C. 1190, https://iseki-food.net/)
= Founder and coordinator of SIG5 that conducts research, training and consulting activities

= Informing Greek Members of IFA for its activities as a deputy national representative

Business or sector Consulting

Research and Innovation Director

Chemist, Oenologist, Co-owner

Galanakis Laboratories, Chania, Greece (Skalidi 34, P.C. 73131, https://chemlab.gr/en/)

= Laboratories management, principal investigator, strategic design of R&l activities, industry consulting
= Chemical and microbiological analyses of wines, oils, foods, waters and wastewaters

= Implementation of quality system based on ELOT EN ISO/IEC 17025 requirements

Business or sectorAnalysis, Research, Consulting

Freelance Editor

= Freelance editor of scientific multi-author books (Elsevier, Springer Nature)

= Editor-in-Chief, Discover Environment (Springer Nature) since 2022

= Editor-in-Chief, Discover Food (Springer Nature) since 2021

= Editorial board Member / Subject Editor: Trends in Food Science and Technology (Elsevier) since 2021, Food and Bioproducts
Processing(Elsevier) since 2015, Food Research Interational (Elsevier)(2013-2024), Foods (MDPI) since 2019, Journal of
Advanced Research(Elsevier) since 2020, Future Foods(Elsevier) since 2020, Acta Innovations (CBI Pro-Akademia)(2019-2023)

= Review editor of Waste Management in Agroecosystems; Nutrition Food Science & Technology (since 2016)

Business or sector Publishing

Freelance Expert/Consultant/Evaluation/Project Monitoring/Vice Chair
= In European Commission (2018-today)
o REA/European Research Executive Agency (https://rea.ec.europa.eu/): Project Monitoring in H2020 (2021), Evaluation in
H2020 (2019, 2021) & Horizon Europe (2021, 2023, 2024, 2025)
o CBE/Circular Bio-based Europe JU (https://www.cbe.europa.eu/): Project Monitoring in H2020 (2018, 2020-2025) & Horizon
Europe (2023-2024), Evaluation in H2020 (2019) & Horizon Europe (2023)
o EISMEA/European Innovation Council and SMEs Executive Agency (https://eismea.ec.europa.eu/): Project Monitoring in
H2020 (2020, 2021, 2023) & Horizon Europe (2023-2024)
¢ JRC/Joint Research Center (https://joint-research-centre.ec.europa.eu/): Expert Group in H2020 (2019, 2020)
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= In Funded Research Proposals/Programmes & Strategic Development Projects
¢ National Agency for Research and Development (ANID), Chile (since 2025)
¢ Madri+d Foundation, GERM Call, Spain (since 2025)
¢ Slovenian Research and Innovation Agency (since 2025)
¢ EIT Food (since 2025)
¢ Croatian Science Foundation (HRZZ) (since 2025)
¢ Research Development and Innovation Authority (RDIA), Saudi Arabia (since 2025)
o European Partnership FutureFoodS (since 2025)
¢ Dutch Research Council, NWO (since 2025)
o Kuwait Foundation for the Advancement of Science, Kuwait (since 2025)
¢ ECO-SPHERE Postdoctoral Fellowship Programme, Yildiz Technical University, Istanbul, Turkiye (since 2024)
¢ Partnership for Research and Innovation in the Mediterranean Area (PRIMA), Barcelona, Spain (since 2024)
» Agency for Science, Technology and Research (A*STAR), Singapore (since 2024)
e Latvian Council of Science (LCS) of the Republic of Latvia (since 2023)
e EEA Grants Portugal (since 2021)
« Qatar National Research Fund (since 2020)
¢ NSF of China and the Israel Science Foundation (since 2020)
e ERA-NETs, SUSFOOD2 and CORE Organic Cofunds (since 2019)
o European Institute of Innovation & Technology (since 2019)
¢ Estonian Research Council (since 2019)
¢ BARD - The US-Israel Agricultural Research & Development Fund (since 2019)
¢ Science Fund of the Republic of Serbia (since 2019)
e Cyprus Research Promotion Foundation (RPF) (since 2018)
¢ Foundation for Food and Agriculture Research, U.S. Dept. of Agriculture (since 2018)
o Marti i Franqués COFUND fellowship, Universitat Rovira i Virgili, Spain (since 2018)
¢ National Center of Science and Technology of Kazakhstan (since 2014)
¢ Australian Research Council (since 2015)
o EU COST Action Proposals (since 2016)
o Eurostars/EUREKA & Innovation Fund Denmark/EUREKA (since 2016)
¢ Swiss National Science Foundation (since 2017)
= In International Organizations/Private Entities (since 2019)
o WIPO GREEN, Marketplace of World Intellectual Property Organization-UN Specialized Agency, “Food Loss Study”, “Food
Waste Study” (since 2019)
o European Bank for Reconstruction and Development-EBRD, “Greece food waste sector guidelines” project (since 2019)
= In Academia
o Evaluator of Professors: Jose Luis Aleixandre-Tudo (South Africa’s National Research Foundation) (since 2019)
o External Evaluator/supervisor/Opponent of PhD Students: Angelica Tamayo (Wageningen University, The Netherlands,
Jayesree Nagarajan (Monash Univ. of Malaysia, Malaysia), Stella Plazzota (Univ. Degli Studi Di Udine, ltaly) (since 2017).
¢ >500 articles submitted in scientific journals (since 2010)
¢ >10 book proposals submitted in publishers (since 2010)
o Adv. Board Memb. of Asia Pasific Anti Additive Association (Amsterdam, The Netherlands, http://www.anti-a.org) (2018-
2021)
Business or sector Consulting

Co-Inventor and Co-founder

Phenoliv AB, Lund, Sweden (Rinnebacksvagen 13, P.C. 22731, phenoliv.com)

= A spinout company that outputs valuable products from agricultural processing by-products

= Patent co-inventor “Olive waste recovery”, WIPO, International Publication Number W0O/2008/082343
Business or sector Food production

Ph.D. in Quality Control and Environmental Management Level 8
School of Environmental Engineering, Technical University of Crete, Greece; PhD Thesis: A study of the recovery and the
clarification of organic constituents from olive mill wastewater by using physicochemical processes and membrane technology

M.Sc. in Food Biotechnology Level 7
Chemistry Department, University of Patras, Greece; Chemistry Department, University of loannina, Greece; School of
Biomedical Sciences, University of Ulster, UK; GPA: 8.78/10 "Honors”

Certificate in Oenology Level 6
Chemistry Department, University of Patras, Greece; Training: 16 oenology-related undergraduate courses and internship in a
relevant enterprise

B.Sc. in Chemistry Level 6
Chemistry Department, University of Patras, Greece; GPA: 7.25/10 "Very Good"
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Greek

UNDERSTANDING SPEAKING WRITING
Listening Reading Spoken interaction Spoken production

Cc2 Cc2 Cc2 Cc2 Cc2

First Certificate in English — University of Cambridge

A1 A1 A1l A1l A1

Zertifikat Deutsch als Fremdsprache — Goethe Institute
Levels: A1/A2: Basic user - B1/B2: Independent user - C1/C2 Proficient user
Common European Framework of Reference for Languages

SELF-ASSESSMENT
Inform. Processing Communication Content creation Safety Problem solving
Proficient Proficient Independent Independent Independent

Levels: Basic user - Independent user - Proficient user
= Good command of office suite (word processor, spread sheet, presentation software)

= Excellent communication skills gained as a coordinator of Food Waste Recovery Group; Well-known invited lecturer in the field
of food waste recovery; Development of food waste recovery social media groups; Environmental and sustainability awareness,
scientific blogging through Elsevier Scitech Connect and own developed social media channels with thousand followers;
Participation in International conferences, exchange of ideas and collaboration with colleagues and institutes all around the
world

Leadership (development of the biggest food waste recovery network worldwide, >600 webinar followers, >6000 Linkedin
Members, >4000 Facebook Page followers); Recruiting >500 experts (multi-author books, Continues Professional
Development - CPD training); Organizer of workshops, webinars, e-leaming courses and scientific journals; Managing a
chemical laboratory, managing funded research and academic projects; Experiments design/results interpretation, tuition and
supervision of undergraduate, post-graduate, Erasmus and Erasmus+ students, post-doctoral researchers

Technical knowledge in life sciences, food, food processing, agriculture and environmental science, technology and industry,
waste management, food safety, separation technologies, additives, antioxidants, ingredients, products development; Scientific
editing, writing, news disseminating and social media blogging; Expert evaluator of scientific articles, books, International funded
research projects; Innovation driver (co-founder of patents, spin-off company, special interest group); Professional experience of
consulting and technical services (highlighting sustainable solutions, problem solving, exchanging ideas and scale up
experiences in open innovation frameworks)

Work ethics, fast and accurate decision making; Visionary (establishing the "Food Waste Recovery" term in the scientific
community, co-founder of the “BioWEconomy” concept), insightful, creative, highly committed

Food processing, food engineering, agricultural and bioresource technologies, food additives, food waste recovery and
valorisation, biobased products, bioeconomy policy and food security

REINVENT: CA24110 - Resource-Inclusive Renewable Materials: Leveraging Global Biomass for Sustainable Innovations.
Topic: COST (European Cooperation in Science and Technology (OC-2024-1), WG1 Leader (Raw materials and resource-
agnostic processing technologies) (2026-2029)

SECUREFOOD: An integrated approach to enhance food systems resilience, advocating for food security and uninterrupted
food supply. Topic: HORIZON-CL6-2023-FARM2FORK-01-15. Fostering resilient European food systems in a changing world;
Type of action: HORIZON-RIA,; Total Project’s Budget: 7,999,093.75€; EC. Role: Principal scientist on behalf of Galanakis
Laboratories and Work Package leader (Budget: 510,625€) (2024-2027)

FOCUS: FOod-derived protein aggregates and natural Compounds in Urban Study; Role: Principal Scientist; Taif University,
Saudi Arabia-Greece; Budget: 100,000€; Implementation: Galanakis Laboratories-Taif University (2024)

DATE-BIO: Recovery of bioactive compounds from date fruit and processing byproducts and applications in food(2022)-
Bioactivities of polyphenolic extracts recovered from the paste and the seeds of date fruits (2023); Role: Principal Scientist; Taif
Univ., Saudi Arabia-Greece; Total Budget: 200,000€; Implementation: Galanakis Laboratories-Taif University (2022-2023)
MENAE: A study for the implementation of polyphenols from olive mill wastewater in foodstuff and cosmetics; Role: Principal
Scientist; General Secretariat for Research and Technology (GSRT), Greece; Budget: 55,440€; Implementation: Galanakis
Laboratories (2013-2015)

PROTEAS: Comparative analysis of sampling and measurement results of hazardous parameters, and integration of the
findings into a research study on emissions and environmental impacts across the life-cycle stages of transport and
management of hazardous substances. LIFE09 ENV/GR/000291, Budget: 3,690€. Role: Researcher; Implementation:
Technical University of Crete (2015)

Mechanism of Extraction of Lycopene Using Hydrotropic solvent; Role: Assistant researcher - Co-supervisor of a PhD student;
Ministry of Education, Malaysia; Action: Fundamental Research Grant Scheme (FRGS); Budget: 80,000 RM Implementation:
Monash University of Malaysia (2014-2016)

A study on the feasibility of using Greek lignite coals as adsorbents and ion-exchange media in filters for the purification of
drinking water, municipal wastewater, and olive mill wastewater. Hellenic Survey of Geology and Mineral Exploration (HSGME /
EAGME), Greece; Budget: 2,000€. Role: Researcher; Implementation: Technical University of Crete (2015)

= 2019, 2021, 2022, 2023 Highly Cited Researcher. Recognition of world-class researchers selected for their exceptional
research performance, demonstrated by production of multiple highly cited papers that rank in the top 1% by citations for
field/year in Web of Science/Clarivate.

= Top Cited Scholar 2023, 2024, 2025. Recognized by Scilit for having a significant proportion of top-cited publications over the
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past decade in Food Science and Technology.

2022, 2024, 2025 Highly Ranked Scholar. Recognized by ScholarGPS for exceptional productivity, noteworthy impact, and the
quality of scholarly work, ranking in the top 0.05% globally across multiple categories: All Fields of Scholarly Endeavor (prior
five years, 30 million scholars worldwide), the Field of Life Sciences (prior five years), the Discipline of Biology and
Biological Sciences (prior five years), and the Specialties of Food Industry, Pandemic, COVID-19 (prior five years), and
Food Waste, Pandemic, COVID-19 (lifetime).

Top 2% Scientists (2020-2025) (ranked as the world’s 17th food scientist for 2025; 53 among food scientists and within
the top 20,000 researchers overall in the career-long rankings, and among the top 20 food scientists and among the
2,000 researchers across all fields for 4 consecutive years). “Updated science-wide author databases of standardized
citation indicators” by Elsevier BV, Stanford University. https://doi.org/10.17632/btchxktzyw.6

Best paper award by Foods-MDPI for the paper: “Galanakis, C.M. (2021). Functionality of Food Components and Emerging
Technologies. Foods, 10(1), 128”.

4 current/4 previous statuses of Most Cited Articles within the last 5 years: 3 in Trends in Food Science & Technology, 2 in
Separation and Purification Technology, 2 in Journal of Food Engineering, 1 in Food and Bioproducts Processing

Status of 25 Most Downloaded Articles of Years 2012- 2014. Trends in Food Science & Technology

Top-10 Innovations of Applied Research Field in "Greece Innovates 2" (2013). Innovation title: "Recovery of valuable
compounds from olive mill wastewater and further application in foods", Nomination Body: Eurobank-SEV (Hellenic Federation
of Enterprises)

1%t Innovation Award in R&D Industry Competition (2013) for: "Recovery of valuable compounds from olive mill wastewater and
further application as food additives". Nomination Body: MAICh, Greece

8 nominations as a reviewer of scientific peer reviewed journals: Sustainable Production and Consumption- Top Reviewer Award
2016, Bioresource Technology-Top Reviewer Award 2015, Best Reviewer Award 2014, Outstanding Reviewer 2012; Industrial
Crops & Products-Outstanding Reviewer 2015, Desalination-Outstanding Reviewer 2015, Top Reviewers 2012; Food & Bioprod.
Processing-Outstanding Rev. 2015; IChemE Journals-Top Reviewers Award 2014

Coordinator of the "Food Waste Recovery e-course”, IFA, Vienna, Austria platform (2013-today) {Course’s Distinction: Finalist of
“Global IChemE Awards 2017 — Training & Development”}

Autonomous teaching of the block course entitled “Development of Value-Added Products from Food Waste and by-products”,
Eco-design Bachelor Program, ISA Lille University, France (Jan-Feb 2019; Jan-Feb 2020)

Autonomous teaching of " Treatment Technologies of Agro-industrial Waste", School of Environmental Engineering, Technical
University of Crete, Greece (Sep. 2016-Jan. 2017)

Autonomous teaching of "Management of Agro-industrial and Livestock Waste", Dept. Agricultural Sciences, Biotechnology and
Food Science, Cyprus University of Technology, Cyprus (Jan.-May 2012)

= 1 post-doctoral researcher (2024-today under the SecureFood Horizon Europe funded program), 1 post-doctoral researcher
(2020-2021 under the funded program HiCi2020 of King Saud University), 1 post-doctoral researcher (2013-2015 under the
funded program “MEINAE”), 4 Erasmus+ graduate researchers (2014-2017), 1 postgrad. researcher (2015-2016) and 12
undergrad. students (2014-today), Galanakis Laboratories

= 4 undergrad. students (2012, Cyprus University of Technology); =2 Erasmus students (2005-2010, Tech. Univ. of Crete)

1 as a PhD candidate of Environmental Engineering Dept., Technical Univ. of Crete, Greece 2008
2 as a visiting PhD candidate in Lund University, Sweden, 2006 and 2007

IFT (2016-2018), ISEKI Food Association (since 2012), Assoc. of Greek Chemists (since 2004)
Food Research International: “Food Processing By-products: Recovery & utilization” (Nov. 2014), Elsevier, Amsterdam

Membr. of the Int. Sc. Comm. of the 8th Int. ISEKI-Food Conf., 1-3 June 2026, Faro, Portugal; Memb. of the 4th Int. Cong. on
Adv. Engin. Techn. (ICADET"22), 28-30 September 2022, Bayburt, Turkey. = Org. Comm. Memb. for PuroAsia 2021 Symposium,
29/10-2/11, Seoul, Republic of Korea. = Memb. of the Sc. Comm:. of the 6th Int. ISEKI-Food Conf., Nicosia, Cyprus. » Memb. of
the Sc. Comm. of the GreenFoodTech-2020, Quebec, Canada. = Memb. of the Sc. Comm. of the 1st Int. Conf. of Advanced
Production and Processing, 10th-11th October 2019, Novi Sad, Serbia. * Memb. of the Sc. Comm. of the 3rd Int. Conf. on Adv.
Eng. Tech., 19-21" September, Bayburt, Turkey. = Organizer of the "2nd Workshop of Food Waste Recovery & Open
Innovation", 2" July 2018, Stuttgart, Germany. = Memb. of the Sc. Comm. of the Int. Nonthermal Processing Workshop and
Short Course, Sorrento and Fisciano, 25-27" September 2018. = Memb. of the Sc. Comm. of the 5% International Food Conf., 3-
5t July 2018 = Memb. of the Sc. Comm. of the "2nd Int. Conf. on Agriculture, Forest, Food Sc. & Tech.", izmir/Turkey, 2-5! April
2018. = Memb. of the Sc. Com. of the 5" Int. ISEKI Food Conf., 3-5" July 2018, Stuttgart, Germany. = Organizer of "Food Waste
Recovery Workshop", 5th July 2016, Vienna, Austria. = Chairman in "By-Products" session of ISEKI Food Conf., 6-8th July 2016,
Vienna, Austria = Chairman in “Food Waste Sustainability and Losses Reductions” session in Foodinnova 2017, 1st February
2017, Cesena, Italy = Chairman in session 5, 6th Int. Cong. on Food Technology, 19th March 2017, Athens = Memb. of the Sc.
Comm. of the Int. Conf. entitled "Novel Methods for Integr. Exploitation of Agricultural By-products” (Thessaloniki, 16-18th
November 2015). = Memb. of the Sc. Comm. of the 2nd Int. Conf. entitled "Food & Biosystems Engineering" (Mykonos, 28-31th
May 2015).

>300 documents (research articles, reviews & monographs in ISI Journals, briefs, edited books, book chapters & conf.
proceedings), >17.000 citations in Google Scholar, "h" index=62, 53 edited books (Elsevier & Springer-Nature), 83 book
chapters, >100 journal articles (mean IF2023=6.4, mean number of authors/paper=5.5). >45 invitations as a keynote speaker,
lecturer, panellist and animator in int. workshops, conf., summer schools, courses in Univ. & Int. Assoc.
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1.

arwd

IS

10.
11.

13.
14.
15.
. Saffron (2021). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN: 9780128212196.
17.
18.
20.
21.
22,
23.
. Innovative Food Analysis (2021). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN: 9780128194935.
25.
26.

27.
28.

39.
40.

41.

42.
43.

44,
45.
46.
47.
48.

49.

Biodiversity, Functional Ecosystems and Sustainable Food Production (2022). Eds by Galanakis, C.M., Springer Nature.
ISBN: 978-3-031-07433-2.

The Age of Clean Label Foods (2022). Eds by Galanakis, C.M., Springer Nature. ISBN: 978-3-030-96698-0.

Trends in Sustainable Chocolate Production (2022). Eds by Galanakis, C.M., Springer Nature. ISBN: 978-3-030-90168-4.
Nutraceutical and functional food components, Second Edition (2021). Eds. by Galanakis, C.M., Elsevier-Academic Press.
Environment and Climate-smart Food Production (2021). Eds by Galanakis, C.M., Springer Nature. ISBN: 978-3-030-71570-
0.

Innovative Strategies in the Food Industry, Second Edition (2021). Eds. by Galanakis, C.M., Elsevier-Academic Press. ISBN:
9780323852036

Sustainable Fish Production and Processing (2021). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN:
9780128242964

Food Losses, Sustainable Postharvest and Food Technologies (2021). Eds by Galanakis, C.M., Elsevier-Academic Press.
Sustainable Food Processing and Engineering Challenges (2021). Eds by Galanakis, C.M., Elsevier-Academic Press.
Aromatic Herbs in Food (2021). Eds by Galanakis, C.M., Elsevier-Academic Press.

Food Bioactives and Health (2021). Eds by Galanakis, C.M., Springer.

Food Technology Disruptions (2021). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN: 9780128214701.
Environmental Impact of Agro-Food Industry and Food Consumption (2021). Eds by Galanakis, C.M., Elsevier-Academic
Press. ISBN: 9780128213704.

Food Authentication and Traceability (2021). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN: 9780128211045.
Food Structure and Functionality (2021). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN: 9780128214534.

Food Toxicology and Forensics (2021). Eds by Galanakis, C.M., Elsevier-Academic Press.

Microalgae (2021). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN: 9780128212189.

Food Waste Recovery, Second Edition (2021). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN: 9780128205631.
Steviol Glycosides (2021). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN: 9780128200605.

Food Security and Nutrition (2021). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN: 9780128209325.
Gastronomy and Food Science (2021). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN: 9780128200575.
Trends in Wheat and Bread Making (2021). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN: 9780128210482.

Tendencias en nutricion personalizada (2020). Eds. By Galanakis, C.M. Elsevier-Academic Press. ISBN: 9788491137948
The Interaction of Food Industry and Environment (2020). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN:
9780128164495.

Biobased Products and Industries (2020). Eds by Galanakis, C.M., Elsevier Inc. ISBN: 9780128184936.

Glucosinolates: Properties, Recovery and Applications (2019). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN:
9780128164938.

. Lipids and Edible Oils: Properties, Processing and Applications (2019). Eds by Galanakis, C.M., Elsevier-Academic Press.

ISBN: 9780128171059.

. Innovations Strategies in Environmental Science (2019). Eds by Galanakis, C.M., Elsevier Inc. ISBN: 9780128173824.

. Valorization of fruit processing by-products (2019). Eds by Galanakis, C.M., Elsevier Inc. ISBN: 9780128171066.

. Trends in Non-alcoholic Beverages (2019). Eds by Galanakis, C.M., Elsevier Inc. ISBN: 9780128169384.

. Nutraceuticals and Natural Product Pharmaceuticals (2019). Eds by Galanakis, C.M., Elsevier Inc. ISBN: 9780128164501.

. Carotenoids: Properties, processing and applications (2019). Eds by Galanakis, C.M., Elsevier Inc. ISBN: 9780128170670.

. Food Quality and Shelf-life (2019). Eds by Galanakis, C.M., Elsevier Inc. ISBN: 9780128171905.

. Dietary Fiber: Properties, Recovery & Applications (2019). Eds by Galanakis, C.M. Elsevier Inc. ISBN: 9780128164952.

. Proteins: Sustainable Source, Processing and Applications (2019). Eds by Galanakis, C.M. Elsevier Inc. ISBN:

9780128166956.

. The Role of Alternative and Innovative Food Ingredients and products in consumer wellness (2019). Eds by Galanakis, C.M.

Elsevier Inc. ISBN: 9780128164532.

Trends in Personalized Nutrition (2019). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN: 9780128164037.
Sustainable Water and Wastewater Processing (2019). Eds by Galanakis, C.M. & Agrafioti, E. Elsevier Inc. ISBN:
9780128161708.

Saving Food: Production, Supply Chain, Food Waste and Food Consumption (2019). Eds by Galanakis, C.M., Elsevier-
Academic Press. ISBN: 9780128153574.

Innovations in traditional foods (2019). Eds by Galanakis, C.M., Elsevier-Woodhead Publishing. ISBN: 9780128148877.
Separation of functional molecules in food by membrane technology (2018). Eds by Galanakis, C.M., Elsevier-Academic
Press. ISBN: 9780128150566.

Sustainable meat production and processing (2018). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN:
9780128148747

Polyphenols: properties, recovery and applications (2018). Eds by Galanakis, C.M., Elsevier-Academic Press. ISBN:
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157. Hamdi, M., Mostafa, H., Aldhaheri, M., Mudgil, P., Kmala, H., Alamri, A.S., Galanakis, C.M., Magsood, S. (2023). Valorization
of different low-grade date (Phoenix dactylifera L.) fruit varieties: A study on the bioactive properties of polyphenolic extracts
and their stability upon in vitro simulated gastrointestinal digestion. Plant Physiology and Biochemistry, 200, 107764.
https://doi.org/10.1016/j.plaphy.2023.107764

158. Shaheen, S., Farag, M.A., & Galanakis, C.M. (2023). Carica papaya Seed and Peel Biowaste Valorization: Biorefinery
Advances and Extraction Optimization. Food Reviews International, 39, 7, 4745-4760.
https://doi.org/10.1080/87559129.2022.2057527.

159. *Galanakis, C.M. (2023). Future publishing in the environmental sector. Discover Environment, 1, 2.
https://doi.org/10.1007/s44274-023-00002-4

160. Kpoclou, Y.E., Anihouvi, V.B., Azokpota, P, Soumanou, M.M., Douny, C., Igout, A., Scippo, M.L., Hounhouigan, D.J.,
Galanakis, C.M. (2023). Preservation practices and safety of fresh shrimp (Penaeus notialis) sold in Beninese markets.
Discover Food, 3, 4 https://doi.org/10.1007/s44187-023-00042-y

161. Galanakis, C.M. (2023). The "Vertigo" of the Food Sector within the Triangle of Climate Change, the Post-Pandemic World,
and the Russian-Ukrainian War. Foods, 12, 721. https://doi.org/10.3390/foods 12040721

162. Sumeyra, O., Asli, C.K,, Beraat, O., Alamri, A.S., Salam, |., Galanakis, C.M. (2023). Exploring the amino acid composition,
secondary structure, physicochemical and functional properties of chickpea protein isolates. ACS Omega, 8,1, 1486-1495.
https://doi.org/10.1021/acsomega.2c06912

163. Sazdanié, D., Krstonosi¢, M.,A. Cirin, D., Cvejic, J., Alamri, A., Galanakis, C.M., Krstonosié, V. (2023) Non-ionic surfactants-
mediated green extraction of polyphenols from red grape pomace. Jounal of Applied Research on Medicinal and Aromatic
Plants, 223, 115113. https://doi.org/10.1016/j.jarmap.2022.100439

164. Kamal, H., Hamdi, M., Mudgil, P., Aldhaheri, M., Baig, M.A., Hassan, H.M., Alamri, A.S., Galanakis, C.M., Magsood, S.
(2023). Nutraceutical and bioactive potential of high-quality date fruit varieties (Phoenix dactylifera L.) as a function of in-
vitro simulated ~ gastrointestinal  digestion. Joumal of Pharmaceutical and Biomedical Analysis, 115113.
https://doi.org/10.1016/j.jpba.2022.115113

165. Pashazadeh, H., Zannou, O., Koca, |., Alamri, A.S., Galanakis, C.M. (2022). Optimization and encapsulation of phenolic
compounds from the tea of maize husk using maltodextrin and different drying techniques. Journal of Food Processing and
Preservation, 46, 10, e16858. https://doi.org/10.1111/jfpp.16858

166. Jangir, N., Bangarawa, Yadav, T., Malik, S., Singh, M., Alamri, A.S., Galanakis, C.M., Yadav, J.K. (2022). Isolation and
characterization of amyloid-like protein aggregates from soy chunk and effect of low pH and heat-treatment on their stability.
Journal of Food Biochemistry, 46(10), e14369. https://doi.org/10.1111/jfbc.14369

167. Kagar, D., Bayraktar, O., Erdem, C., Alamri, A.S., & Galanakis, C.M. (2022). Antioxidant and Antimicrobial Activities of Some
Plants Grown in Mediterranean Region. JSFA Reports, 2, 452-461. https://doi.org/10.1002/jsf2.79

168. Singh, M.P,, Himalian, R., Sabir, S., Obaid, A.A., Alamri, A.S., Galanakis, C.M., Singh, S.K., & Vamanu (2022). Protection of
Phytoextracts against Rotenone-Induced Organismal Toxicities in Drosophila melanogaster via the Attenuation of ROS
Generation. Applied Sciences, 12, 9822. https://doi.org/10.3390/app12199822

169. Miassi, Y. E., Dossa, FK., Zannou, O., Akdemir, S., Koca, I., Galanakis, C.M., & Alamri, A.S. (2022). Socio-cultural and
economic factors affecting the choice of food diet in West Africa: a two-stage Heckman approach. Discover Food, 2, 16.
https://doi.org/10.1007/s44187-022-00017-5. (2022). Discover Food, 2, 16. https://doi.org/10.1007/s44187-022-00017-5
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170. Nagarajan, J., Chin, H.B., Krishnamurthy, N.P., Ramakrishnan, N.R., Galanakis, C.M., Alamri, A.S., & Wei, O.C. (2022). Co-
extraction of lycopene and pectin from pink guava decanter by water-induced colloidal complexation: optimization and
techno-economic assessment. Food and Bioproducts Processing, 134,0181-192. https://doi.org/10.1016/j.fbp.2022.05.004

171.Uilah, S., Nawaz, A., Farid, A., Latif, M.S., Fareed, M., Ghazanfar, S., Galanakis, C.M., Alamri, A.S., Alhomrani, M., Asdaq,
S.M.B. (2022). Folate modified chitosan 5FU nanoparticles embedded calcium alginate beads for colon targeted delivery.
Pharmaceutics, 14(7), 1366. https://doi.org/10.3390/pharmaceutics 14071366

172. Rathod, N.B., Elabed, N., Ozogul, F., Regenstein, J.M., Galanakis, C.M., Aljaloud, S.0., Ibrahim, S.A. (2022). The impact of
COVID-19 pandemic on seafood safety and human health. Frontiers in Microbiology, 13, 875164.
https://doi.org/10.3389/fmicb.2022.875164

173. Zannou, O., Pashazadeh, H., Galanakis, C.M., Alamri, A.S., & Koca, |. (2022). Carboxylic acid-based deep eutectic solvents
combined with innovative extraction techniques for greener extraction of phenolic compounds from sumac (Rhus coriaria L.).
Journal of Applied Research on Medicinal and Aromatic Plants, 30, 100380. https://doi.org/10.1016/j.jarmap.2022.100380

174. Zannou, O., Pashazadeh, H., Ibrahim, S.A., Koca, |, & Galanakis, C.M. (2022). Green and Highly Extraction of Phenolic
Compounds and Antioxidant Capacity from Kinkeliba (Combretum micranthum G. Don) by Natural Deep Eutectic Solvents
(NADESSs) using Maceration, Ultrasound-assisted Extraction and Homogenate-assisted Extraction. Arabian Journal of
Chemistry, 15(5), 103752. https://doi.org/10.1016/j.arabjc.2022.103752

175. Galanakis, C.M. (2022). Sustainable applications for the valorization of cereal processing by-products. Foods, 11(2), 241.
https://doi.org/10.3390/foods 11020241

176. Diaz-Montes, E., Gontarek, E., Castro-Mufioz, R., & Galanakis, C.M. (2022). A comprehensive review on current and
emerging technologies towards the valorization of bio-based wastes and by-products from foods. Comprehensive Reviews
in Food Science and Food Safety, 21, 46-105. https://doi.org/10.1111/1541-4337.12894

177. Galanakis, C.M. (2021). Editorial. Food Science Atrticles in a Post-COVID-19 Era. Discover Food. Article 1.

178. Galanakis, C.M., Brunori, G., Chiaramonti, D., Matthews, R., Panoutsou, C., & Fritsche, U.R. (2022). Bioeconomy and Green
Recovery in a Post-COVID-19 Era. Science of the Total Environment, 808, 152180.

179. Ramadan, M.F., Rohn, S., Eskin, M.N.A., & Galanakis, C.M. (2021). Editorial note on the special issue “Food and plant
bioactive compounds: structure-functional-technical relationship, 34, V-VIII.

180. Cuéuz, V., Cvejic, J., Torovi¢, L., Gojkovi¢-Bukarica, L., Acevska, J., Dimitrovska, A., Aldawoud, TM.S., Galanakis, C.M.
(2022). Design of Experiments (DoE) to model phenolic compounds recovery from grape pomace using ultrasounds. Journal
of Food Science and Technology 59, 2913-2924. https://doi.org/10.1007/s13197-021-05317-9

181. Malik, S., De, 1., Singh, M., Galanakis, C.M., Alamri, A.S., Yadav, J.K. Isolation and characterisation of milk-derived amyloid-
like protein aggregates (MAPA)  from Cottage Cheese. Food Chemistry, 373, 131486.
https://doi.org/10.1016/j.foodchem.2021.131486

182. Ghellam, M., Zannou, O., Galanakis, C.M., Aldawoud, T.M.S., lbrahim, S.A., & Koca, I. (2021). Vacuum-assisted osmotic
dehydration of autumn olive berries: modeling of mass transfer kinetics and quality assessment. Foods, 10, 2286.

183. Pashazadeh, H., Zannou, O., Galanakis, C.M., Aldawoud, T.M.S., Ibrahim, S.A., Koca, | (2021). Optimization of Drying
Process for Rosa pimpinellifolia L. fruit (black rose hips) based on Bioactive Compounds and Modeling of Drying Process.
International Journal of Food Properties, 24, 1, 1367-1386.

184. Ayivi RD., Ibrahim SA., Colleran HL., Silva RC., Williams LL., Galanakis CM., Fidan H. Tomovska J., Siddiqui SA (2021).
COVID-19: human immune response and the influence of food ingredients and active compounds. Bioactive Compounds in
Health and Disease, 4(6): 100-148. DOI: https://www.doi.org/10.31989/bchd.v4i6.802

185. Pashazadeh, H., Zannou, O., Ghellam, M., Koca, I., Galanakis, C.M., Aldawoud, TM.S., Koca, I. (2021). Optimization and
Encapsulation of Phenolic Compounds Extracted from Maize Waste by Freeze-Drying, Spray-Drying, and Microwave-Drying
Using Maltodextrin. Foods, 10(6), 1396.

186. Fritsche, U., Brunori, G., Chiaramonti, D., Galanakis, C.M., Matthews, R., & Panoutsou, C. (2021). Bioeconomy
Opportunities for a Green Recovery and Enhanced System Resilience. Industrial Biotechnology, 17(3), 134-150.

187. Bayraktar, O., Galanakis, C.M., Aldawoud, T.M.S., Ibrahim, S.A., Kése, M.D., Uslu, M.E. (2021). Utilization of Eggshell
Membrane and Olive Leaf Extract for the Preparation of Functional Materials. Foods, 10(4), 806.

188. Ghellam, M., Zannou, O., Pashazadeh, H., Galanakis, C.M., Aldawoud, T.M.S., Ibrahim, S.A., Koca, . (2021). Optimization of
osmotic dehydration of autumn olive berries using response surface methodology. Foods, 10(5), 1075.

189. Boyaci-Gunduz, C.P, lbrahim, S.A., Wei, O.C., Galanakis, C.M. (2021). Transformation of the Food Sector: Security and
Resilience after the COVID-19 Pandemic. Foods, 10(3), 497.

190. Nagarajan, J., Kay, H.P., Arumugam, P,, Prasad, N.K., Ramakrishnan, N.R., Aldawoud, T.M.S., Galanakis, C.M., Wei, O.C.
(2021) Valorisation of carrot peel waste by water-induced hydrocolloidal complexation for extraction of carotenoids and
pectin. Chemosphere, 129919.

191. Ucak, 1., Abuibaid, A.K.M., Aldawoud, TM.S., Galanakis, C.M., & Montesano, D. (2021). Antioxidant and antimicrobial effects
of gelatin films incorporated with citrus seed extract on the shelf life of sea bass (Dicentrarchus labrax) fillets. Journal of Food
Processing and Preservation, 315304. https://doi.org/10.1111/jfpp.15304

192. Galanakis, C.M., Rizou, M., Aldawoud, T.M.S., Ucak, I., Rowan, N.J. (2021) Innovations and Technology Disruptions in the
Food Sector within the COVID-19 Pandemic and Post-lockdown Era. Trends in Food Science and Technology, 110, 193-
200.

193. Galanakis, C.M. (2021). Functionality of Food Components and Emerging Technologies. Foods, 10(1), 128.

194. Farcas, A., Galanakis, C.M., Socaciu, C., Pop, O.L., Tibulca, D., Paucean, A., Jimborean, M.A., Fogarasi, M., Salanta, L.C.,
Tofana, M., Socaci, S.A. (2021) Food security during the pandemic and the importance of the bioeconomy in the new era.
Sustainability, 13(1), 150.

195. Galanakis, C.M., Aldawoud, T.M.S., Rizou, M., Rowan, N., & lbrahim, S. (2020). Food Ingredients and Active Compounds
against the Coronavirus Disease (COVID-19) Pandemic: a Comprehensive Review. Foods, 9(11), 1701.

196. Tepaveevi¢, V., Cvejié, J., PoSa, M., Bjelica, A., Miladinovi¢, J., Rizou, M., Aldawoud, T.M.S., Galanakis, C.M. (2021).
Classification and discrimination of Soybean (Glycine max (L.) Merr.) genotypes based on their isoflavone content. Journal of
Food Composition Analysis, 95, 103670.
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197. Zannou, O., Koca, I., Aldawoud, TM.S., & Galanakis, C.M. (2020). Recovery and stabilization of anthocyanins and phenolic
antioxidants of Roselle (Hibiscus sabdariffa L.) with hydrophilic Deep Eutectic Solvents. Biomolecules, 25(16), 3715.

198. Rowan, N.J., & Galanakis, C.M. (2020). Unlocking challenges and opportunities presented by COVID-19 pandemic for
cross-cutting disruption in agri-food and green deal innovations: Quo Vadis? Science of the Total Environment, 748, 141362.

199. Nagarajan, J., Kay, H.P., Gee, L.Y., Krishnamurthy, N.P., Ramakrishnan, N.R., Aldawoud, TM.S., Galanakis, C.M., & Wei,
0.C (2020). Extraction of carotenoids from tomato pomace via water-induced hydrocolloidal complexation. Biomolecules,
10(7), 1019.

200. Rizou, M. Galanakis, I.M., Aldawoud, TM.S., & Galanakis, C.M. (2020). Safety of Foods, Surfaces, Food Supply Chain and
Environment within the COVID-19 Pandemic. Trends in Food Science and Technology, 102, 293-299.

201. Galanakis, C.M. (2020). The Food Systems in the Era of the Coronavirus (COVID-19) Pandemic Crisis. Foods, 9, 523.

202. Sarfarazi, M., Jafari, S.M., Rajabzadeh, G., & Galanakis, C.M. (2020). Evaluation of microwave-assisted extraction
technology for separation of bioactive components of saffron (Crocus sativus L.). Industrial Crops and Products, 145,
111978.

203. Nagarajan, J., Prasad, N.K., Ramakrishnan, N.R., Raghunandan, M.E., Galanakis, C.M., Wei, O.C. (2019). A facile water-
induced complexation of lycopene and pectin from pink guava byproduct: Extraction, characterization and kinetic studies.
Food Chemistry, 296, 47-55.

204. Ucak, I., Gokoglu, N., Kiessling, M., Toepfl, S., & Galanakis, C.M. (2019). Inhibitory effects of high pressure treatment on
microbial growth and biogenic amine formation in marinated herring (Clupea harengus) inoculated with Morganella
psychrotolerans. LWT - Food Science and Technology, 99, 50-56.

205. Ananey-Obiri, D., Matthews, L., Azahrani, M.H., Ibrahim, S.A., Galanakis, C.M., & Tahergorabi, R. (2018). Application of
Protein-based Edible Coatings for Fat Uptake Reduction in Deep-Fat Fried Foods with an Emphasis on Muscle Food
Proteins. Trends in Food Science & Technology 80, 167-174.

206. Galanakis, C.M. (2018). Phenols recovered from olive mill wastewater as additives in meat products. Trends in Food
Science & Technology, 79, 98-105.

207. Ucak, 1., Gokoglu, N., Toepfl, S., & Galanakis, C.M. (2018). Inhibitory effects of high pressure processing on Photobacterium
phosphoreum and Morganella psychrotolerans in vacuum packed herring (Clupea harengus) Journal of Food Safety, 38, 6,
e12519.

208. Kovacevic, D.B., Barba, F.J., Granato, D., Galanakis, C.M., Herceg, Z., Dragovic-Uzelac, V., & Prutnik, P. (2018).
Pressurized hot water extraction (PHWE) for the green recovery of bioactive compounds from steviol glycosides from Stevis
rebaudiana Bertoni Leaves. Food Chemistry, 254, 150-157.

209. Galanakis, C.M., Tsatalas, P., Charalambous, Z., & Galanakis, .M. (2018a). Control of microbial growth in bakery products
fortified with polyphenols recovered from olive mill wastewater. Environmental Technology & Innovation, 10, 1-15.

210. Galanakis, C.M., Tsatalas, P., & Galanakis, .M. (2018b). Implementation of phenols recovered from olive mill wastewater as
UV booster in cosmetics. Industrial Crops & Products, 111, 30-37.

211. Galanakis, C.M., Tsatalas, P., & Galanakis, .M. (2018c). Phenols from olive mill wastewater and other natural antioxidants
as UV filters in sunscreens. Environmental Technology & Innovation, 9, 160-168.

212. Galanakis, C.M., Tsatalas, P., Charalambous, Z., & Galanakis, |.M. (2018d). Polyphenols recovered from olive mill
wastewater as natural preservatives in extra virgin olive oils and refined olive kernel oils. Environmental Technology &
Innovation, 10, 62-70.

213. Galanakis, C.M. (2017). Modeling in food and bioproducts processing using Bolizmann entropy equation: a viewpoint of
future perspectives. Food & Bioproducts Processing, 106, 102-107.

214. Galanakis, C.M. (2017). Nutraceuticals retrieved from food processing waste. Biochemical Pharmacology, 139, 105.

215. Belagziz, M., El-Abbassi, A., Lakhal, E.K., Agrafioti, E., & Galanakis, C.M. (2016). Agronomic application of olive mill
wastewaters: effects on maize production and soil properties. Journal of Environmental Management, 171, 158-165.

216. Nagarajan, J., Heng, W.W., Yang., B., Prasad, K.N., Ramanan, R.N., Galanakis, C.M., Sun, J., Ismail, A., & Ti, T.B. (2016).
Extraction of phytochemicals using hydrotropic solvents. Separation Science & Technology, 51, 1151-1165.

217. Prokopov, T., Goranova, Z., Slavov, A., Baeva, M., & Galanakis, C.M. (2015). Effects of white cabbage outer leaves powder
on sponge cake quality. International Agrophysics, 29, 4, 493-500.

218. Zinoviadou, K.G., Galanakis, C.M., Bm¢i¢, M., Grimi, N., Boussetta, N., Mota, M.J., Saraiva, J.A., Patra, A., Tiwari, B., Barba,
F.J. (2015). Fruit juice sonication: Implications on food safety, physicochemical and nutritional properties. Food Research
International, 77, 743-752.

219. Barba, F.J., Galanakis, C.M., Esteve, M.J., Frigola, A., & Vorobiev, E. (2015). Potential use of pulsed electric technologies
and ultrasounds to improve the recovery of high-added value compounds from blackberries. Journal of Food Engineering.
167, 38-44.

220. Galanakis, C.M. & Schieber, A. (2014). Editorial of Special Issue on "Recovery and utilization of valuable compounds from
food processing by-products”, Food Research International, 65, 299-230.

221. Rosell6-Soto, E., Galanakis, C.M., Bmc¢i¢, M., Orlien, V., Trujillo, F.J., Mawson, R., Knoerzer, K., & Barba, F.J. (2015). Clean
recovery of antioxidant compounds from plant foods, by-products and algae assisted by ultrasounds processing. Modeling
approaches to optimize processing conditions. Trends in Food Science & Technology, 42(2), 134-149.

222.Rosello-Soto, E., Barba, F.J., Parniakov, O., Galanakis, C.M., Grimi, N., Lebovka, N., Vorobiev, E. (2015). High voltage
electrical discharges, pulsed electric field and ultrasounds assisted extraction of protein and phenolic compounds from olive
kemel. Food & Bioprocess Technology, 8(4), 885-894.

223. Galanakis, C.M. (2015). Separation of functional macromolecules and micromolecules: from ultrafiltration to the border of
nanofiltration. Trends in Food Science & Technology, 42, 44-63.

224.Deng, Q., Zinoviadou, K.G., Galanakis, C.M., Orlien, V., Grimi, N., Vorobiev, E., Lebovka, N., & Barba F.J. (2015). The
effects of conventional and non-conventional processing on glucosinolates and its derived forms, isothiocyanates: Extraction,
degradation and applications. Food Engineering Reviews, 7, 3, 357-381.

225. Galanakis, C.M., Kotanidis, A., Dianellou, M., & Gekas, V. (2015). Phenolic content and antioxidant capacity of Cypriot
Wines. Czech Journal of Food Sciences, 33(2), 126-136.
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226.Heng, W.W., Xiong, L.W., Ramanan, R.N., Hong, T.L., Kong, KW., Galanakis, C.M., & Prasad, K.N. (2015). Two level
factorial design for the optimization of phenolics and flavonoids recovery from palm kemel by-product. Industrial Crops &
Products, 63, 238-248.

227. Galanakis, C. M., Patsioura, A., & Gekas, V. (2015). Enzyme kinetics modeling as a tool to optimize food biotechnology
applications: a pragmatic approach based on amylolytic enzymes. Critical Reviews in Food Science & Nutrition, 55(12),
1758-1770.

228. Galanakis, C. M., Chasiotis, S., Botsaris, G., & Gekas, V. (2014). Separation and recovery of proteins and sugars from
Halloumi cheese whey. Food Research International, 65, 477-483.

229. Rahmanian, N., Jafari, S.M., & Galanakis, C.M. (2014). Recovery and removal of phenolic compounds from olive mill
wastewater. Journal of the American Oil Chemists' Society. 91, 1-18.

230. Galanakis, C. M., Markouli, E., & Gekas, V. (2013). Fractionation and recovery of different phenolic classes from winery
sludge via membrane filtration. Separation and Purification Technology, 107, 245-251.

231. Galanakis, C. M. (2013). Emerging technologies for the production of nutraceuticals from agricultural by-products: A
viewpoint of opportunities and challenges. Food and Bioproducts Processing, 91, 575-579. {The 1st most cited article
published within 2013-2018, extracted from Scopus; 2" most cited article of the journal published all time; highly
cited paper in ISI Web of Knowledge}

232. Galanakis, C. M., Goulas, V., Tsakona, S., Manganaris, G. A., & Gekas, V. (2013). A knowledge base for the recovery of
natural phenols with different solvents. International Journal of Food Properties, 16, 382-396.

233. Galanakis, C. M., Kanellaki, M., Koutinas, A. A., Bekatorou A., Lycourghiotis, A., & C.H. Kordoulis (2012). Effect of pressure
and temperature on alcoholic fermentation by Saccharomyces cerevisiae immobilized on y-alumina pellets. Bioresource
Technology, 114, 492-498.

234. Galanakis, C. M. (2012). Recovery of high added-value components from food wastes: conventional, emerging technologies
and commercialized applications. Trends in Food Science & Technology, 26(2), 68-87. {The 1st most cited article
published within 2012-2017, extracted from Scopus; highly cited paper in ISI Web of Knowledge}

235. Galanakis, C. M., Fountoulis, G., & Gekas, V. (2012). Nanofiltration of brackish groundwater by using a polypiperazine
membrane. Desalination, 286, 277-284.

236. Patsioura, A., Galanakis, C. M., & Gekas, V. (2011). Ultrafiltration optimization for the recovery of B-glucan from oat mill
waste. Journal of Membrane Science, 373(1-2), 53-63.

237. Galanakis, C. M. (2011). Olive fruit and dietary fibers: components, recovery and applications. Trends in Food Science and
Technology, 22(4), 175-184.

238. Tsakona, S., Galanakis, C. M., & Gekas, V. (2012). Hydro-ethanolic mixtures for the recovery of phenols from Mediterranean
plant materials. Food & Bioprocess Technology, 5(4), 1384-1393.

239. Galanakis, C. M., Tornberg, E., & Gekas, V. (2010). The effect of heat processing on the functional properties of pectin
contained in olive mill wastewater. LWT-Food Science & Technology, 43(7). 1001-1008.

240. Galanakis, C. M., Tomberg, E., & Gekas, V. (2010). A study of the recovery of the dietary fibres from olive mill wastewater
and the gelling ability of the soluble fibre fraction. LWT-Food Science & Technology, 43(7), 1009-1017.

241. Galanakis, C. M., Tomberg, E., & Gekas, V. (2010). Dietary fiber suspensions from olive mill wastewater as potential fat
replacements in meatballs. LWT-Food Science & Technology, 43(7), 1018-1025.

242. Galanakis, C. M., Tornberg, E., & Gekas, V. (2010). Clarification of high-added value products from olive mill wastewater.
Journal of Food Engineering, 99(2), 190-197.

243. Galanakis, C. M., Tornberg, E., & Gekas, V. (2010). Recovery and preservation of phenols from olive waste in ethanolic
extracts. Journal of Chemical Technology & Biotechnology, 85(8), 1148-1155.

244, Fritsche, U., Brunori, G., Chiaramonti, D., Galanakis, C.M., Matthews, R., & Panoutsou, C. (2021) Future transitions for the
bioeconomy towards Sustainable Development and a Climate-Neutral Economy — Bioeconomy opportunities for a green
recovery and enhanced system resilience. Prepared for EC DG RTD & JRC. KJ-01-21-002-EN-C. Publications Office of the
European Union, Luxembourg. https://doi.org/10.2760/831176

245. Fritsche, U., Brunori, G., Chiaramonti, D., Galanakis, C.M., Matthews, R., & Panoutsou, C. (2021) Future transitions for the
bioeconomy towards Sustainable Development and a Climate-Neutral Economy — Foresight Scenarios for the EU
bioeconomy in 2050. Prepared for EC DG RTD & JRC. KJ-01-21-001-EN-C. Publications Office of the European Union,
Luxembourg. https://doi.org/10.2760/763277

246. Fritsche, U., Brunori, G., Chiaramonti, D., Galanakis, C.M., Hellweg, S., Matthews, R., & Panoutsou, C. (2020). Future
transitions for the bioeconomy towards Sustainable Development and a Climate-Neutral Economy — Knowledge Synthesis
Final Report. Prepared for EC DG RTD & JRC. Report JRC121212. KJ-01-20-542-EN-N. Publications Office of the
European Union, Luxembourg. https://publications.jrc.ec.europa.eu/repository/handle/JRC121212.

247. Galanakis, C.M., & Oksen, P. (2020). Innovative Technologies Tackling Food Loss. WIPO GREEN — The Marketplace for
Sustainable Technology. https://www.wipo.int/edocs/pubdocs/en/wipo_pub_gc 20 2.pdf

248. Samara M., Papadopoulou I., Galanakis C.M., Giannis A. (2021) Continuous column adsorption of landfill leachate onto
orange peels and palm leaves activated biochars. CRETE 2021, 7th International Conference on Industrial and Hazardous
Waste Management, 27 — 30 July, Chania, Greece.

249. Tornberg, E., & Galanakis, C.M. (2014). The behaviour of natural antioxidants on oxidation in raw and cooked meat balls. 8th
World Congress on Polyphenols Applications, International Society of Antioxidants in Nutriion and Health (ISANH), the
French Society of Antioxidants (SFA), and the Japanese Society of Antioxidants (JSA), 6 June 2014, Lisbon, Portugal.

250. Galanakis, C.M. (2014). Special Interest Group 5: Food Waste Recovery. 3rd International ISEKI_Food Conference, 21-23
May, Athens, Greece.

251.Barba, F.J., Galanakis, C.M. (2014). Electroporation in skin and flesh cells of blueberries. 3rd International ISEKI_Food
Conference, 21-23 May, Athens, Greece.

252. Galanakis, C.M., Tormberg, E., & Gekas V. (2011). Membrane technology for the separation and the clarification of food
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additives recovered from olive mill wastewater. 11th Intemational Congress on Engineering and Food, 22-26 May, Athens,
Greece.

253. Galanakis, C.M., Barbier, C., & Torberg, E. (2011). Production and utilization of food additives from olive mill wastewater.
11th International Congress on Engineering and Food, 22-26 May, Athens, Greece.

254. Galanakis, C. M., Goulas, V., Tsakona, S., & Gekas, V. (2011). Predicting the solubilization preference of natural phenols to
different solvents. 11th International Congress on Engineering and Food, 22-26 May, Athens, Greece.

255. Galanakis, C. M. (2010). Physicochemical Processes and Membrane technology for the recovery of organic constituents
from olive mill wastewater. Protection and Restoration of the Environment X, 5-9 July, Corfu, Greece.

256. Galanakis, C.M., Tornberg, E., & Gekas, V. (2009). Olive dietary fibers as restricting factor of oil uptake in meatballs during
deep fat frying. 55th International Conference of Meat Science and Technology, 16-21 August, Copenhagen, Denmark.

257. Galanakis, C.M. (2019). Food waste recovery & innovation. 2" Innovations in Food Science & Technology, 25-27 June 2019,
Amsterdam, The Netherlands.

258. Schleining, G., Galanakis, C.M., Istanbullu, Y. (2019). Training and education for companies in the field of food waste
reduction and valorization. 9" Food Technology Symposium, 14-15 May 2019, Murcia, Spain

259. Schleining, G., Pittia, P, Galanakis, C.M. (2019). Projects and advances in education and continuous professional
development related to food waste. 6 International Conference Sustainable Postharvest and Food Technologies, INOPTEP
2019, 7-12 April, Kladovo, Servia.

260. Galanakis, C.M., Torberg, E., & Gekas, V. (2008). The effect of ethanol during extraction of pectin and dietary fibers in olive
mill wastewater. Pectins and pectinases lll, 21-23 April, Wageningen, The Netherlands.

261. Galanakis, C.M., Tomberg, E., & Gekas, V. (2008). Thermal activation of endogenous pectin methyl esterase in Olive Mill
Wastewater. Pectins and pectinases lll, 21-23 April, Wageningen, The Netherlands.

262. Galanakis, C. M., Tomberg, E., & Gekas, V. (2008). Recovery of Dietary Fibres from Olive Mill Wastewater. Food Colloids
2008, 6-9 April, Le Mans, France.

263. Galanakis, C.M., Dimou, D., Pasadakis, N., Papanicolaou, K., & Gekas, V. (2006). Adsorption of olive mill wastewater on raw
and activated Greek Lignites. Protection and Restoration of the Environment VIII. 3-7 July, Chania, Greece.

264. Papanicolaou, C., Kelessidis, V.C., Pasadakis, N., Gekas, V., Galanakis, C., Triantafyllou, G., & Foscolos, A. (2008). Benefits
from simultaneous exploitation of lignite for industrial and environmental uses as well as feedstock for power generation: The
case of Elassona coal basin, Thessaly Greece. 19th Industrial Minerals International Congress and Exhibition, 30 March-2
April, Athens, Greece.

265. Galanakis, C. M. (2013). Recovery of high added-value compounds from olive mill wastewater and their implementation as
additives in functional foods. Innovative methods for the integral valorization of agricultural by-products. 19-21 November,
Thessaloniki, Greece.

266. Galanakis, C. M. (2009). Thermal Activation of Endogenous Enzymes in Olive Mill Wastewater. Food Biotechnology and
Technology Ill. 29-31 March, Athens, Greece.

267. Galanakis, C. M., Kordoulis, C., & Kanellaki, M. (2007). Effects of pressure and temperature on the activity of immobilized
cells for alcoholic fermentation. Food Biotechnology and Technology II. 15-17 October, Rethimno, Greece.

268. Invited Speech: “Shaping Tomorrow’s Food: Progress & Strategic Approaches” in the 1st International Food Sciences and
Gastronomy Congress (IFSGC) hosted by Istanbul Nigantasi University, 4—5 December 2025, Online.

269. Invited Speech: “Advancements & Strategies for Future Food” in the Food Sustainability Workshop: Program Booklet.
Instituto de Agroquimica y Tecnologia de Alimentos (IATA), 7 March 2024. CSIC; Generalitat Valenciana; IVACE; IATA —
Excelencia Severo Ochoa.

270. Plenary Speech: “Advancing Sustainable Food Systems: Hamessing Food Waste Recovery for Future Food Security and
Innovation” in the SMACUMED International Conference on Water-Energy-Food-Ecosystem Nexus in the Mediterranean
Region (WEFE 2023), 15th November 2023, Marrakech, Marocco.

271. Plenary Speech: “Food waste recovery in the era of future food & the case of date fruit processing by-products” in the 3rd
Food Waste Recovery & Bioeconomy Workshop, 4th July 2023, AgroParisTech, France.

272. Keynote Speech: “Innovations, Technology Disruptions & Target Interventions for Future Food” in the 8" PyChem, 18th May
2023, UTAD, Vila Real, Portugal.

273. Invited Speech: "Innovations and technology disruptions in the post-COVID-19 pandemic era of the food sector” in the
'Sustainability in Food Production and technology' Session of the 8th International Conference on Food Chemistry and
Technology, 12th October 2022, Rome & Online, Italy.

274. Invited Speech: “The food sector in the post-pandemic era & innovative technologies tackling food loss and food waste”.
Food 4 Future, Bilbao Foodtech World Summit, 17t May 2022.

275. Plenary Lecture: “Innovations in the food sector within the post-pandemic era”, 3rd International Conference On Engineering
Future Food, the Italian Association of Chemical Engineering (AIDIC), 24" May 2021, Napoli, Italy.

276. Invited Webinar: “Technology disruptions in the food sector within the post-pandemic world”, Engineering in Food Industries
Course, 21t May 2021, Universidad San Ignacio de Loyola, La Molina, Peru.

277. Keynote Speech: “Rethinking food waste within the concept of BioWEconomy to support green recovery from the COVID-19
pandemic”. Rethinking Food Waste Conference, 7" May 2021, Athens, Greece.

278. Invited Webinar: “Trends in food waste reduction and recovery”, Sustainable Food Technologies Course within the
International Curriculum "Global Change Ecology & Sustainable Development Goals - GCE & SDG", 13" April 2021,
University of Bologna, Bologna, Italy.

279. Invited Webinar: “Innovative technologies to tackle food waste and recover valuable compounds”, 15t March 2021, Science
Nights-Meet the Experts in Food Valorisation & Technology, The American University in Cairo, Cairo.

280. Invited Webinar: “Global challenges in focus: Innovative technologies tackling food loss”, 10" December 2020, Online WIPO,
Geneva.
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281. Invited Speech: “Commercialization efforts for food waste recovery & biobased industries”, 17t January 2019, Food
Technology Days, ISA Lille University, France.

282. Plenary Speech: “Food Waste Recovery: Open Innovation Network”, 2" July 2018, 2™ Food Waste Recovery Workshop,
Stuttgart, Germany

283. Invited Speech: “Recovery of compounds from food processing by-products industrialization issues & commercialized
examples”, 27" March 2018, AgroParisTech, Massy, France.

284. Invited Speech (online): “The Open Innovation Network of Food Waste Recovery”, ISEKI-Food Association (IFA) Workshop:
"Promoting synergies between Research, Education and Industry in the Agrifood Sector, 13 October 2017, Porto, Portugal.

285. Invited Speech: “Nutraceuticals received from processing waste”, ICMAN IUPHAR Natural Products - from nutraceuticals to
pharmaceuticals: common challenges and approaches, 28" September 2017, Aberdeen, UK.

286. Keynote Speech: “Sustainable solutions for the valorization of grape processing by-products”, 4" North and East European
Congress on Food, 13" September 2017, Kaunas, Lithuania.

287. Invited Speech: “Commercialized applications in food waste recovery”, Leniger Lecture, 11" May 2017, Wageningen
University, The Netherlands.

288. Keynote Speech: “Food use for social innovation by optimising food waste recovery strategies”, 4" Annual Conference —
Interdisciplinary network on agro-food and forestry, redeAgro, 3 May 2017, Lisbon, Portugal.

289. Keynote Speech: “Innovation barriers and ways out for the commercial implementation of food waste recovery”, 6%
International Congress on Food Technology, 19 March 2017, Athens, Greece.

290. Invited Speech: “Food Waste Recovery Barriers and Opportunities”, Meat co-products Workshop, 15 February 2017,
Ashtown, Ireland.

291. Keynote Speech: “Food Waste Recovery & Innovation”, Food Innova 2017, 1%t February 2017, Cesena, Italy.

292. Invited Speech: “Recovery of Valuable Compounds from Food Processing Waste and Reutilization in the Food Chain”,
Research Lectures of the Environmental Engineering Department, Technical University of Crete 19th January 2017, Chania,
Greece.

293. ’Ig\wited Lecture: “Valorisation of plant-based agri-food rest raw materials”. Nofima: From Food to Food, 14 November 2016,

s, Norway.

294. Invited Lecture: “Industrial applications to recover valuable compounds from food and agro-industrial by-products”. Xl
Encontro de Quimica dos Alimentos, 15 September 2016, Porto, Portugal.

295. Plenary Speech. "The Universal Recovery Strategy and the book". Food Waste Recovery Workshop, 5 July 2016, Vienna,
Austria.

296. Keynote Lecture. "Ultrafiltration for the separation of functional macro- and micro-molecules”. Food Waste Recovery
Workshop, 5 July 2016, Vienna, Austria.

297.Invited Lecture. "Thermal technologies for food waste recovery and processing”. International Thermal Processing
Conference, Campden BRI, 30 June - 1 July 2016, Campden, UK.

298. Invited Lecture. "Challenges and opportunities of the agrifood sector: the second life of wastes". Workshop on Food Safety
and Security, Cost Action 1IS13104, 11 April 2016, Dubrovnik, Croatia.

299. Invited Lecture. "Innovation barriers & industrial implementation of food waste recovery". Seminar for the SusValueWaste
project, 5 April 2016, Oslo, Norway.

300. Invited Lecture. "Industrial implementation of processes for the recovery of high added value compounds from food by-
products: application to wine-making residues". 1st Interational Symposium on the Valorization of Wine-making By-
products for the Food Sector, 2 October 2015, Piacenza, Italy.

301. Invited Lecture. "Commercialized cases of valuable compounds recovered from food by-products". Seminar on “Waste
Valorisation”, 6-7 October, UK Pavillon-Milan Expo 2015, Milano, Italy.

302. Invited Lecture. "The Universal Strategy for the Recovery of Valuable Compounds from Food Wastes & Commercialized
Applications". Department of Food, Biotechnology & Development, Agricultural University of Athens, 23 January 2015,
Athens, Greece.

303. Keynote Lecture. "Implementation of polyphenols and dietary fibers from olive mill wastewater in food products”. Innovative
Olive Production Systems adapted for Mechanical Harvesting: Holistic Approaches for Sustainable Management", 12-15
November 2014, Perrotis College-Krinos Olive Center, Thessaloniki, Greece.

304. Keynote Lecture. "Development of the “Universal Recovery Strategy” for the valorization of high added-value compounds
from food by-products & wastes". FoodTech Congress, 28-30 October 2014, Novi Sad, Serbia.

305. Invited Lecture. "The Agroindustrial sector(s): A global perspective, challenges and opportunities". EUBIS (COST) Summer
School "Food waste processing in the frame of the biorefinery concept”, 14-18 July 2014, Lisbon Portugal

306. Invited Animator. "I: Classification, target compounds & development of strategy. Workshop on "Polyphenols from
vegetables and fruits by-products: the recovery, valorization and re-utilization. How to develop an integral & perfect
strategy?". 8th World Congress on Polyphenols Applications. ISANH, SFA, JSA. 4 June 2014, Lisbon, Portugal. 84-87.

307. Invited Animator. "Il: Selection of stages & conventional technologies. Workshop on "Polyphenols from vegetables and fruits
by-products: the recovery, valorization and re-utilization. How to develop an integral & perfect strategy?". 8th World
Congress on Polyphenols Applications. ISANH, SFA, JSA. 4 June 2014, Lisbon, Portugal. 84-87.

308. Invited Animator. "lll: Emerging technologies, safety & cost issues". Workshop on "Polyphenols from vegetables and fruits
by-products: the recovery, valorization and re-utilization. How to develop an integral & perfect strategy?". 8th World
Congress on Polyphenols Applications. ISANH, SFA, JSA. 4 June 2014, Lisbon, Portugal .84-87.

309. Invited Animator. "IV: Scale up problems, commercialized methodologies and applications". Workshop on "Polyphenols from
vegetables and fruits by-products: the recovery, valorization and re-utilization. How to develop an integral & perfect
strategy?". 8th World Congress on Polyphenols Applications. ISANH, SFA, JSA. 4 June 2014, Lisbon, Portugal.

310. Keynote Lecture. "Universal Strategy for the recovery of polyphenols: targeting industrial applications". 8th World Congress
on Polyphenols Applications, International Society of Antioxidants in Nutrition and Health (ISANH), the French Society of
Antioxidants (SFA), and the Japanese Society of Antioxidants (JSA), 6 June 2014, Lisbon, Portugal.

311. Invited Lecture. "Recovery & redtilization of valuable compounds from olive mill wastewater". Strategic workshop entitled
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"Food Waste in the European Food Supply Chain: Challenges and Opportunities”, COST Office (European Cooperation in
Science and Technology), 12 May 2014, Athens

312. Invited Lecture. "Implementation of valuable compounds from olive mill wastewater as additives in functional foods &
cosmetics". Utilization of Biophenols from Olea Europea products-Olives, virgin oil and olive mill wastewater”. Bio-Olea
ETPC “Greece-ltaly 2007-2013, University of loannina — Research Committee, Institute of Sciences of Food Production —
Italian National Research Council, Region of lonian Islands, 22 February 2014, Corfu, Greece.

313. Invited Webinar. "Recovery & redutilization of high added-value compounds from fruit & vegetable waste". Webinars entitied
"New Developments in Fruit and Vegetable Waste Management: Food Application Focus", Institute of Food Technologists,
Fruit and Vegetable Products Division, 17 February 2014, USA.

314. Invited Lecture. “Recovery of edible components from industrial food wastes”, R&D Industry Workshop, 17 July 2012,
Mediterranean Agronomic Institute of Chania, Greece.

315. Invited Seminar. “A study for the clarification & the recovery of organic constituents from olive mill wastewater’, 10
September 2010, Department of Food Technology, Engineering and Nutrition, Lund University, Sweden.

316. Invited Seminar. “Recovery of organic constituents from olive mill wastewater and applications as food additives”, 16 April
2010, Department of Agricultural Sciences, Biotechnology and Food Science, Cyprus University of Technology, Cyprus.
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