MCYTAF |
MRESTRIA EN CIENCIA Y TECNOLOGIA
OE ALIMENTOS FUNCIONALES

DESARROLLO E INNOVACION DE INGREDIENTES Y ALIMENTOS FUNCIONALES (DIlyAF)

2017

2016

Morales Contreras B.E., Contreras-Esquivel J.C., Wicker L., Ochoa-Martinez L.A., Morales-
Castro J., (2017). Husk Tomato (Physalis ixocarpa Brot) Waste as a Promising Source of
Pectins: Extraction and Physicochemical characterization. Journal of Food Science.
82(7):1594-1601

Guerra-Rosas M.l., Morales-Castro J., Cubero-Marquez L., Salvia-Trujillo L., Martin-Belloso
0. (2017). Antimicrobial activity of nanoemulsions containing essential oils and high
methoxyl pectin during long-term storage. Food Control, Vol.77, Pag.131-138.
Esquivel-Gonzdlez B.E., Rutiaga-Quifiones O.M., Rocha-Guzman N.E., Medina-Torres L.,
Varela-Santos E.C., Ochoa-Martinez L.A. (2017). Natural dye ultrasound extraction from
beetroot: role of extraction solvent pH on color and enzyme inactivation. Journal of
Chemical, Biological and Physical Sciences, Vol. 7, No. 3. 784 — 796.

Enriquez-Salazar M.I., Veana F., Aguilar C.N., Garza-Rodriguez |I.M., Lépez M.G., Rutiaga-
Quifiones 0.M., Morlett-Chavez J.A., Rodriguez-Herrera R. (2017). Microbial diversity and
biochemical profile of aguamiel collected from Agave salmiana and A. atrovirens during
different seasons of year. Food Science and Biotechnology. Aceptado.

Esquivel-Gonzdlez B.E., Rutiaga-Quifiones O.M., Rocha-Guzman N.E., Medina-Torres L.,
Varela-Santos E.C., Ochoa-Martinez L.A. (2017). Natural dye ultrasound extraction from
beetroot: role of extraction solvent pH on color and enzyme inactivation. Journal of
Chemical, Biological and Physical Sciences. 7, 784-796.

Medina-Torres L., Santiago-Adame R., Calderas F., Gallegos-Infante J.A., Gonzalez-Laredo
R.F., Rocha-Guzman N.E., Nufiez-Ramirez D.M., Bernard-Bernard M.J., Manero O. (2016).
Microencapsulation by spray drying of laurel infusions (Litsea glaucescens) with
maltodextrin. Industrial Crops and Products. 90. 1 — 8.

Ochoa-Martinez L.A., Castillo-Vdzquez K., Figueroa-Cardenas J.D., Morales-Castro J.,
Gallegos-Infante J.A. (2016). Quality evaluation of tortilla chips made with corn meal
dough and cooked bean flour. Cogent Food and Agriculture. 2: 1-7

Garcia-Toledo J.A., Ruiz-Lépez I.I., Martinez-Sanchez C.E., Rodriguez-Miranda J., Carmona-
Garcia R., Torruco-Uco J.G., Ochoa-Martinez L.A., Herman-Lara E. (2016). Effect of osmotic
dehydration on the physical and chemical properties of Mexican ginger (Zingiber officinale
var. Grand Cayman). Cyta-Journal of Food. 14, 27-34.

Guerra Rosas M.l., Morales-Castro J., Ochoa-Martinez A., Salva-Trujillo L., Martin-Belloso O.
(2016). Long-term stability of Food-Grade nanoemulsions from high methoxyl pectin
containing essential oils. Food Hydrocolloids. 52:438-446.



2015

MCYTAF |
MRESTRIA EN CIENCIA Y TECNOLOGIA
OE ALIMENTOS FUNCIONALES

Rios-Romero E.A., Ochoa Martinez L.A., Morales-Castro J. (2016). Efecto del tratamiento
con ultrasonido sobre las propiedades funcionales y estructurales de almidén procedente
de diversas fuentes. Biotecnia: Revista de Ciencias Bioldgicas y de la salud. Vol. XVIII,
numero 2: 28-35.

Palmerin-Carrefio D. M., Castillo-Araiza C. O., Rutiaga-Quinones O. M., Verde-Calvo J.R,,
Huerta Ochoa S. (2016). Kinetic, oxygen mass transfer and hydrodynamic studies in a
three-phase stirred tank bioreactor for the bioconversion of (+)-valencene on Yarrowia
lipolytica 2.2ab. Biochemical Engineering Journal 113. 37-46.

Lara-Serrano J.S., Rutiaga-Quifiones O.M., Lopez-Miranda J., Fileto-Pérez H.A., Pedraza-
Bucio F.E., Rico-Serda J.L., Rutiaga-Quifiones J.E. (2016). Physicochemical Characterization
of Water Hyacinth (Eichhornia crassipes (Mart.) Solms). Bioresources 11 (3). 7214-7223.
Nufiez-Guerrero M.E., Paez-Lerma J.B., Rutiaga-Quifiones O.M., Gonzalez-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.

Trancoso-Reyes N., Ochoa-Martinez L.A., Bello-Pérez L.A., Morales-Castro J., Santiago-
Estevez R., Olmedilla-Alonso B. (2016). Effect of pre-treatments on physicochemical and
structural properties, and the bioaccessibility of B-carotene in sweet potato flour. Food
Chemistry. 200:199-205.

Santiago-Adame R., Medina-Torres L., Gallegos-Infante J.A., Calderas F., Gonzdlez-Laredo
R.F., Rocha-Guzman N.E., Ochoa-Martinez L.A., Bernad-Bernad M.J. (2016). Spray drying-
microencapsulation of cinnamon infusions (Cinnamomum zeylanicum) with maltodextrin.
LWT-Food Science and Technology. 64(2) 571-577.

Ochoa-Martinez L.A., Garza-Juarez S.E., Rocha-Guzman N.E., Morales-Castro J., Gonzalez-
Herrera S.M. (2015). Functional properties, color and betalain content in beetroot-orange
juice powder obtained by spray drying. Research & Reviews: Journal of Food and Dairy
Technology. 3(2). 30-36.

Palmerin-Carrefio D.M., Castillo-Araiza C.O., Rutiaga-Quinones O.M., Verde Calvo J.R., Trejo-
Aguilar G.M., Dutta A. and Huerta-OchoaS. (2015). Whole cell bioconversion of (+)-
valencene to (+)-nootkatone by Yarrowia lipolytica using a three phase partitioning
bioreactor. J Chem Technol Biotechnol.

Fileto-Perez H.A., Rutiaga-Quifiones O.M., Sytsma M.D., Lorne |I.M., Lou W., Pankow J.F. and
Rutiaga-Quifiones J.G. (2015). GC/MS Analysis of some extractives from Eichhornia
crassipes. BioResources 10(4), 7353-7360

Palmerin-Carrefio D.M., Rutiaga-Quifiones O.M., Verde Calvo J.R., Prado-Barragan A,
Huerta-Ochoa S. (2015). Screening of microorganism for bioconversion of (+) —Valencene
to (+)-nootkatone. LWT Food Science and Technology. 64. 788-793

Esquivel Gonzalez B.E., Ochoa Martinez L.A., Morales Castro J. (2015). Microencapsulacion
mediante secado por aspersion de compuestos bioactivos. Revista Iberoamericana de
Tecnologia Postcosecha. Vol 16(2):180-192.

Robles-Ozuna L.E., Ochoa-Martinez L.A., Morales-Castro J., Gallegos-Infante J.A., Quintero-
Ramos A., Madera-Santana T.J. (2015). Effect of nixtamalization conditions ultrasound
assisted on some physicochemical, structural and quality characteristics in maize used for



2014

MCYTAF |
MRESTRIA EN CIENCIA Y TECNDLOGIA
OF ALIMENTOS FUNCIONALES

pozole. CyTA Journal of Food. DOI: 10.1080/19476337.2015.1110201.

Delgado-Nieblas C.l., Zazueta-Morales J.J., Gallegos-Infante J.A., Aguilar-Palazuelos E.,
Camacho-Hernandez I.L., Ordorica-Falomir C.A., Pires de Melo M., Carrillo-Lépez A. (2015).
Elaboration of functional snack foods using raw using materials rich in carotenoids and
dietary fiber: effects of extrusion processing. CyTA-Journal of foods. 13, 69-79.

Palmerin-Carrefio D.M., Rutiaga-Quifiones O.M., Verde-Calvo J.R., Huerta-Ochoa S. (2014).
Bioconversion de (+)-nootkaton por Botryodiplodia theobromae utilizando un reactor de
biopelicula de membrana aireada. Revista Mexicana de Ingenieria Quimica. 13, 757-764.
Camacho-Hernandez I.L., Zazueta-Morales J.J., Gallegos-Infante J.A., Aguilar-Palazuelos E.,
Rocha-Guzman N.E., Navarro-Cortez R.O., Jacobo-Valenzuela N., Gémez-Aldapa C.A. (2014).
Effect of extrusion conditions on physicochemical characteristics and anthocyanin content
of blue corn third-generation snacks. CyTa-Journal of Food. 12, 320-330.

Gallegos-Infante J.A., Arce-Arce E., Rocha-Guzman, N.E., Gonzalez-Laredo R.F., Moreno-
Jiménez R., Figueroa-Cardenas J.D., Montelongo-Montelongo A.N. (2014). Effect of infrared
heating on the physicochemical properties of common bean (Phaseolus vulgaris L.) flour.
CyTA-Journal of Food, 12(3): 242-248.

Cervantes-Martinez C.V., Medina-Torres L., Gonzalez-Laredo R.F., Calderas F., Sanchez-
Olivares G, Herrera-Valencia EE, Gallegos Infante J.A., Rocha-Guzman N.E., Rodriguez-
Ramirez J. (2014). Study of spray drying of the Aloe vera mucilage (Aloe vera barbadensis
Miller) as a function of its rheological properties. LWT Food Science and Technology, 55(2):
426-435.

Ordaz-Diaz L.A., Rojas-Contreras J.A., Rutiaga-Quifiones O.M., Moreno-Jiménez M.R.,
Alatriste-Mondragén 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.

Rocha-Amador O.G., Gallegos-Infante J.A., Huang Qingrong, Rocha-Guzmdn N.E., Moreno-
Jiménez M.R.,, Gonzdlez-Laredo R.F. (2014). Influence of Commercial Saturated
Monoglyceride, Mono-/Diglycerides Mixtures, Vegetable Oil, Stirring Speed, and
Temperature on the Physical Properties of Organogels. International Journal of Food
Science, Article ID 513641, 8pp.



