
LISTADO DE PRODUCTIVIDAD DE INVESTIGADORES ADSCRITOS A 
LAS NUEVAS LÍNEAS DE GENERACIÓN Y APLICACIÓN DEL 

CONOCIMIENTO 
 
 
LGAC: BIOTECNOLOGIA MICROBIANA 
 
2017 
 

1. Farías-Sánchez, J.; Velázquez-Valadez, U.; Pineda-Pimentel, M. G.; López-Miranda, J.; 
Castro-Montoya, A. J.; Carrillo-Parra, A.; Vargas-Santillán, A.; Rutiaga-Quiñones, J. G. (2017). 
Simultaneous Saccharification and Fermentation of Pine Sawdust (Pinus pseudostrobus L.) 
Pretreated with Nitric Acid and Sodium Hydroxide for Bioethanol Production. BioResources.	
12:1052-1063. 

2. Ana Karen Sánchez-Castañeda, Violaine Athès, Marwen Moussa, Javier López Miranda, Jesús 
Bernardo Páez Lerma, Nicolás Óscar Soto-Cruz, Ioan Cristian Trelea. Modeling of isoamyl 
acetate production by fermentation with Pichia fermentans in an aerated system coupled to in 
situ extraction. (In press). 

3. Esperanza Herrera-Torres, Manuel Murillo, Leslie Berumen, Nicolás Soto-Cruz and Jesús 
Páez-Lerma. (2017). Protein enrichment of Opuntia ficus-indica using Kluyveromyces 
marxianus in solid-state fermentation. Ciencia e Investigación Agraria. 44(2):113-120. 

4. Miguel A. Medina-Morales, Nicolas Soto-Cruz, Juan Carlos Contreras-Esquivel, Raúl 
Rodríguez, Heliodoro de la Garza-Toledo and Cristobal N Aguilar. (2017). Study of enzymatic 
saccharification of Agave leaves biomass to yield fermentable sugars. 3Biotech. 7 (4), 55. 

5. Álvarez-Ainza, M., Arellano-Plaza, M., De la Torre-González, F.J., Gallardo-Valdez, J., 
García-Barrón, S.E., García-Galaz, A., Gschaedler-Mathis, A., Herrera-López, E.J. López-
Miranda, J., Páez-Lerma, J.B., Rentería-Martínez, O., Rodríguez-González, E., Soto-Cruz, 
N.O., Larralde-Corona, C.P. (2017). Bebidas destiladas de agave. Gschaedler Matis A.C. 
Editor. Panorama del Aprovechamiento de los Agaves en México (ISBN: 978-607-97548-5-3). 
AGARED, Red Temática Mexicana Aprovechamiento Integral Sustentable y Biotecnología de 
los Agaves. P. 165-214. 

6. Ana Maria Bailón-Salas, Luis Alberto Ordaz-Díaz, Sergio Valle-Cervantes, Javier Lopez-
Miranda, Norma Urtiz-Estrada, Jesús B. Páez-Lerma, Gerardo D. de León-Mata, Juan A. Rojas-
Contreras (2017).  Bacterial Diversity in Two Aerated Lagoons of a Pulp and Paper Effluent 
and their Interaction with a Commercial Inoculum using PCR-DGGE. BioResources. 12 (3). 

7. Ana M. Bailón-Salas, Hiram Medrano-Roldán, Sergio Valle-Cervantes, Luis A. Ordaz-Díaz, 
Norma Urtiz-Estrada, Juan A. Rojas-Contreras. (2017). Review of molecular techniques for the 
identification of bacterial communities in biological effluent treatment facilities at pulp and 
paper mills. BioResources. 12(2):4384-4409. 

2016 
 

8. Javier S. Lara-Serrano, O. Miriam Rutiaga-Quiñones, Javier López-Miranda, Héctor A. Fileto-
Pérez, Fabiola E. Pedraza-Bucio, José L. Rico-Cerda, José G. Rutiaga-Quiñones. (2016). 
Physicochemical Characterization of Water Hyacinth (Eichhornia crassipes (Mart.) Solms). 
BioResources 11:7214-722. 

9. Rentería-Martínez O., Sánchez-Castañeda A.K., Hernández-Carbajal G., Rutiaga-Quiñones 
O.M., Rojas-Contreras J.A., López-Miranda J., Paéz-Lerma J.B., Soto-Cruz N.O. (2016). 
Isoamyl acetate production by Pichia fermentans isolated from alcoholic fermentation of 
Agave juice.  In: Antonia Gutiérrez-Mora, Benjamín Rodríguez-Garay, Manuel R. Kirchmayr, 
Sara Herrera, Judith Urias, Gustavo Dávila-Vázquez & Ariel Vázquez, Editors. Sustainable and 
Integrated use of Agave. (ISBN: 978-607-97421-6-4). Consejo Nacional de Ciencia y 



Tecnología CONACYT, Centro de Investigación y Asistencia en Tecnología y Diseño del 
Estado de Jalisco A.C. CIATEJ. Red temática mexicana aprovechamiento integral sustentable y 
biotecnología de los agaves Agared. P. 85-88. 

10. Cisneros de la Cueva S., Hernández Rodríguez C., Soto Cruz, N.O., Rojas-Contreras, J.A., 
López- Miranda,J. (2016) Changes in Bacterial Populations During Bioremediation of Soil 
Contaminated with Petroleum Hydrocarbons  Water, Air, & Soil Pollution, Vol.227, Pag.1-12. 

11. Cisneros-de la Cueva, S., Martínez-Prado M.A., López-Miranda, J.,  Rojas-Contreras, J.A. and 
H. Medrano-Roldán H. (2016) Aerobic degradation of diesel by a pure culture of Aspergillus 
terreus kp862582, Revista Mexicana de Ingeniería Química, Vol.15, Pag.347-360. 

12. Nuñez-Guerrero M.E., Páez-Lerma J.B., Rutiaga-Quiñones O.M.,  González-Herrera S.M., 
Soto-Cruz O.N. (2016). Performance of mixtures of Saccharomyces and non– Saccharomyces 
native yeasts during alcoholic fermentation of Agave duranguensis juice. Food Microbiology. 
54, 91-97.  

13. L. Conde-Báez, J. Castro-Rosas, J. R. Villagómez-Ibarra, J. B. Páez-Lerma, C. Gómez-Aldapa, 
(2016) Evaluation of Waste of the Cheese Industry for the Production of Aroma of Roses 
(Phenylethyl Alcohol), Waste And Biomass Valorization. 8:1343–1350 

14. Herrera-Torres, E., Murillo M., Berumen L., Páez J., Villarreal G. (2016) Efecto de 
Saccharomyces cerevisiae y kluveromyces marxianus durante el tiempo de fermentación en la 
calidad nutritiva del nopal forrajero. Ecosistemas y Recursos Agropecuarios, Vol.1, Pag.33-40. 

2015 
 

15. Orozco-Cortés, A.D., Álvarez-Manilla, G., Gutiérrez-Sánchez, G., Rutiaga-Quiñones, O.M., 
López-Miranda, J. and Soto-Cruz, N.O. (2015). Characterization of fructans from Agave 
durangensis, African Journal of Plant Science, Vol.9, Pag.360-367. 

16. Martínez-Valdez. F.J., Martínez-Ramírez, C., Martínez-Montiel, L., Favela-Torres, E., Soto-
Cruz, N.O., Ramírez-Vives, F. and Saucedo-Castañeda, G. (2015). Rapid mineralisation of the 
organic fraction of municipal solid waste. Bioresourse Tecnology, Vol.180, Pag.112-118. 

17. De los Rios-Deras, G.C., Rutiaga-Quiñones, O.M., López-Miranda, J., Páez Lerma, J., López, 
M.G. and Soto-Cruz, N.O (2015). Improving Agave durangensis must for enhanced 
fermentation, Revista Mexicana de Ingeniería Química, Vol.14, Pag.363-371. 

18. J.A. Rojas-Contreras, and H. Medrano-Roldán Juan Carlos Farías-Sánchez, Javier López-
Miranda, Agustín Jaime castro Montoya, Jaime Saucedo-Luna, Artemio Carrillo-Parra, Pablo 
López-Albarrán, María Guadalupe Pineda Pimentel, José Guadalupe Rutiaga-Quiñones. EXCLI 
Journal. 14:430-438. 

 
2014 

19. Rodríguez-Sifuentes, L., Páez-Lerma, J.B., Rutiaga-Quiñones, O.M., Ruíz-Baca, E., Rojas-
Contreras, J.A., Gutiérrez-Sánchez, G., Barrio, E. and Soto-Cruz, N.O. (2014).  Identification 
of a yeast strain as a potential stuck wine fermentation restarter: a kinetic characterization. 
CyTA Journal of Food., Vol.12, Pag.1-8. 

20. Jiménez-Islas D., Páez-Lerma J. B., Soto-Cruz N. O., Gracida J.,(2014). Modeling of ethanol 
production by Saccharomyces cerevisiae using red beet juice with conditions of thermal and 
acid stress. Food Technology and Biotechnology, Vol.53, Pag.93-100. 

21. Ordaz-Díaz L.A., Rojas-Contreras J.A., Rutiaga-Quiñones O.M., Moreno-Jiménez M.R., 
Alatriste-Mondragón F. and Valle-Cervantes S. (2014). Microorganism degradation efficiency 
in bod analysis formulating a specific microbial consortium in a pulp and paper mill effluent. 
Bioresources. 9. 7189-7197. 
 

2013 
22. Hernández-Carbajal, G.R., Rutiaga-Quiñones, O.M., Pérez-Silva, A, Saucedo-Castañeda, G., 

Medeiros, A.B.P., Soccol, C.R, and Soto-Cruz, N.O. (2013). Screening of native yeast from 
Agave duranguensis spontaneous alcoholic fermentation with potential for production of 
Isoamyl acetate. (Brazilian Archives of Biology and Technology. Vol.56, Pag.357-363. 



23.  Páez-Lerma, J. B. Arias-García, A., Rutiaga-Quiñones, O. M., Barrio, E. and Soto-Cruz, N. O. 
(2013). Yeasts isolated from the alcoholic fermentation of Agave duranguensis during mezcal 
production, Food Biotechnology, Vol.27. 342-356. 

24. Cruz-Requena M., De La Garza-Toledo H., Aguilar-González C.N., Aguilera-Carbó A., Reyes-
Valdés H., Rutiaga O. and Rodríguez-Herrera R. (2013). Chemical and molecular properties 
of sotol plants (Dasylirion cedrosanum) of different sex and its Fermentation products. 
International Journal of Basic and Applied Chemical Sciences. Vol. 3 (1). 

25. Fileto-Pérez H.A., Rutiaga-Quiñones J.G., Aguilar-González C.N., Páez J.B., López J. and 
Rutiaga-Quiñones O.M. (2013). Evaluation of Eichhornia crassipes as an Alternative Raw 
Material for Reducing Sugars Production. Bioresources.8 (4) 5340-5348 

2012 
26. Díaz-Campillo, M.J., Urtíz, N., Soto-Cruz, N.O., Barrio, E., Rutiaga-Quiñones, O.M. and 

Páez-Lerma, J.B. (2012). Effect of glucose concentration on the rate of fructose consumption in 
native strains isolated from the fermentation of Agave duranguensis. World Journal of 
Microbiology and Biotechnology, Vol.28, Pag.3387-3391,2012. 

27. Rutiaga-Quiñones O.M., Córdova-Gurrola E.E., Martell-Nevárez M.A., Guillamón J.M., Rozés 
N., Páez-Lerma J.B. (2012). Volatile compound production in Agave duranguensis juice 
fermentation using four native yeasts and NH4Cl supplementation. European Food Research 
and Technology. 10.1007/s00217-012-1729-4. 

28. Diola M Núñez- Ramírez, José J Valencia- López, Fausto Calderas, Aquiles Solís- Soto, Javier 
López- Miranda, Hiram Medrano- Roldán, Luis Medina- Torres. 2012. Mixing analysis for a 
fermentation broth of the fungus Beauveria bassiana under different hydrodynamic conditions 
in a bioreactor. Chemical Engineering & Technology. 55: 1954-1961. 

29. Martínez-Pérez, Ricardo; Pedraza-Bucio, Fabiola E.; Apolinar-Cortes, José; López-Miranda, 
Javier; Rutiaga-Quiñones, J. Guadalupe. 2012. Poder Calórico y material orgánico en la 
corteza de seis árboles frutales. Revista Chapingo. Serie Ciencias Forestales y del Ambiente. 
18: 375-384. 

30. Núñez-Ramírez, Diola Marina, Luis Medina-Torres, José Javier Valencia-López, Fausto 
Calderas, Javier López-Miranda, Hiram Medrano-Roldán, and Aquiles Solís-Soto. 2012. Study 
of the Rheological Properties of a Fermentation Broth of the Fungus Beauveria bassiana in a 
Bioreactor Under Different Hydrodynamic Conditions. Journal of Microbiology and 
Biotechnology. 22:1494-500. 
 

2011 
31. Páez-Lerma, J. B., Córdova-Gurrola, E. Soto-Cruz, N. O., Barrio, E., Belloch, C and Rutiaga-

Quiñones, O. M. (2011). Saccharomyces cerevisiae strains with robust responses to 
fermentation stresses isolated from the alcoholic fermentation of Agave duranguensis musts. 
African Journal of Microbiology Research, Vol.5, Pag.865-871. 

32. González-Rentería, S. M., Soto-Cruz, N. O., Rutiaga-Quiñones, O. M., Medrano-Roldán, H., 
Rutiaga-Quiñones, J. G. y López-Miranda, J. (2011) Optimización del proceso de hidrólisis 
enzimática de una mezcla de pajas de frijol de cuatro variedades (pinto villa, pinto saltillo, 
pinto mestizo y flor de mayo). Revista Mexicana de Ingeniería Química, Vol.10, Pag.17-28. 

33. Castro-Rosas J, Guerrero-Rodríguez W. J, Rodríguez-Miranda J, Páez-Lerma J. B, and Gómez-
Aldapa C. A, (2011). Optimization of thermal protein precipitation from acid whey Journal of 
Food Processing and Preservation. 37:924–929 

34.  Martell-Nevárez, M.A., Córdova-Gurrola, E., Soto-Cruz, N.O., Favela-Torres, E. López-Pérez, 
M.G., Rutiaga-Quiñones, O.M.(2011). Effect of fermentation temperature on chemical 
composition of mezcals produced with juice of Agave duranguensis using different genera of 
native yeast . African Journal of Microbiology Research, Vol.4, Pag.3669-3676. 

35. Páez-Lerma, J., Soto-Cruz, O., Botello-Álvarez E. y Rutiaga-Quiñones, M. (2011). 
Representative volatile compounds of the mescal produced from Agave duranguensis Acta 
Química Mexicana, Vol.3, Pag.8-13. 



36. Diola M. Nuñez-Ramirez, Aquiles Solis-Soto, Javier López-Miranda, Benito Pereyra-Alférez, 
Miriam Rutiaga-Quiñónez, Luis Medina-Torres and Hiram Medrano-Roldán. Zinc bioleaching 
from an iron concentrate using Acidithiobacillus ferrooxidans strain from Hercules Mine of 
Coahuila, Mexico. International Journal of Minerals, Metallurgy and Materials. 2011. Pg. 523 

 


