58 1,053 19 31

papers citations h-index g-index

60 1,294 4.1 4.79

ext. papers ext. citations avg, IF L-index



57

55

53

51

45

43

ANASTASIA BADEKA

Paper IF Citations

Effect of starter culture, probiotics, and flavor additives on physico-chemical, rheological, and
sensory properties of cow and goat dessert yogurts. European Food Research and Technology, 2022,
248, 1191

Documenting Greek Indigenous Germplasm of Cornelian Cherry (Cornus mas L.) for Sustainable
Utilization: Molecular Authentication, Asexual Propagation, and Phytochemical Evaluation. Plants, 45 3
2022, 11, 1345

Molecular Authentication, Phytochemical Evaluation and Asexual Propagation of Wild-Growing L.
(Rosaceae) Genotypes of Northern Greece for Sustainable Exploitation.. Plants, 2021, 10,

A targeted chemometric evaluation of the volatile compounds of Quercus ilex honey in relation to o
its provenance. LWT - Food Science and Technology, 2021, 154, 112588 54

Characterization of Artisanal Spontaneous Sourdough Wheat Bread from Central Greece:
Evaluation of Physico-Chemical, Microbiological, and Sensory Properties in Relation to
Conventional Yeast Leavened Wheat Bread. Foods, 2021, 10,

Quiality characteristics of Koroneiki olive oil from Zakynthos island (Greece) and differentiation 6
depending on the altitude level. European Food Research and Technology, 2021, 247, 1235-1248 34

Recent Developments in Seafood Packaging Technologies. Foods, 2021, 10,

Effect of Frying and Roasting Processes on the Oxidative Stability of Sunflower Seeds () under
Normal and Accelerated Storage Conditions. Foods, 2021, 10, 49 4

Aroma identification of Greek bee pollen using HS-SPME/GCMS. European Food Research and
Technology, 2021, 247, 1781-1789

New insights into the typification of Hellenic monofloral honeys using selected physico-chemical
and bio-chemical indicators coupled with z score analysis and chemometric models. European Food 3.4 1
Research and Technology, 2021, 247, 169-182

Innovative Seafood Preservation Technologies: Recent Developments. Animals, 2021, 11,

Determination of six underivatized biogenic amines by LC-MS/MS and study of biogenic amine
production during trout () storage in ice. Food Additives and Contaminants - Part A Chemistry, 32 3
Analysis, Control, Exposure and Risk Assessment, 2021, 38, 476-487

Shelf life evaluation of fresh chicken burgers based on the combination of chitosan dip and vacuum
packaging under refrigerated storage. Journal of Food Science and Technology, 2021, 58, 870-883

Potential Use of Prickly Pear Juice Prepared from Shelf-Grown Cultivars as an Authentic and
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17 Photoluminescence of CdS Quantum Dots. Analytical Letters, 2016, 49, 618-626 22 4

Differentiation of Greek extra virgin olive oils according to cultivar based on volatile compound
analysis and fatty acid composition. European Journal of Lipid Science and Technology, 2016, 118, 849-86P

Characterization and Classification of Extra Virgin Olive Oil from Five Less Well-Known Greek Olive
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