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Characterization and acceptability. Journal of Food Processing and Preservation, 2021, 45,

Modelling the growth of in-vitro meat on microstructured edible films. Journal of Food Engineering,
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A New Edible Film to Produce In Vitro Meat. Foods, 2020, 9,

Rheological and Structural Study of Salmon Gelatin with Controlled Molecular Weight. Polymers,
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Anatase Incorporation to Bioactive Scaffolds Based on Salmon Gelatin and Its Effects on Muscle
Cell Growth. Polymers, 2020, 12,

Characterization and Testing of a Novel Sprayable Crosslinked Edible Coating Based on Salmon
47 Gelatin. Coatings, 2019, 9, 595 29
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A novel biomaterial based on salmon-gelatin and its in vivo evaluation as sterile wound-dressing.
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Influence of extraction variables on the structure and physical properties of salmon gelatin. Food
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Quinoa proteins (Chenopodium quinoa Willd.) fractionated by ultrafiltration using ceramic
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Bioproducts Processing, 2017, 102, 20-30

Industrial avocado waste: Functional compounds preservation by convective drying process.
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3 Biosystems Engineering, 2015, 38, 777-85 37 7
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Assessment of gelatindhitosan interactions in films by a chemometrics approach. CYTA - Journal of
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Effect of polyols on the molecular organization and thermodynamic properties of low water
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State diagram, sorption isotherm and color of blueberries as a function of water content.
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Designing a gelatin/chitosan/hyaluronic acid biopolymer using a thermophysical approach for use in
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23 Bioprocess and Biosystems Engineering, 2013, 36, 317-24 37 12

Physicochemical and antimicrobial properties of bovine and salmon gelatin-chitosan films. CYTA -
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Quality Parameters of Six Cultivars of Blueberry Using Computer Vision. International Journal of
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Mechanical and Structural Stability of an Extruded Starch-protein-polyol Food System. Journal of
"9 Food Research, 2012, 1, 13 5

Influence of Glassy or Rubbery State on the Antimicrobial Activity of Chitosan-gelatin Films. Journal
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A nanostructural investigation of glassy gelatin oligomers: molecular organization and interactions
with low molecular weight diluents. New Journal of Physics, 2012, 14, 035016

Characteristics of hydroxy propyl methyl cellulose (HPMC) based edible film developed for
5 blueberry coatings. Procedia Food Science, 2011, 1, 287-293 42

Effect of glycerol on water sorption of bovine gelatin films in the glassy state. Procedia Food
Science, 2011, 1, 267-274

L Characterization of salmon gelatin based film on antimicrobial properties of chitosan against E. coli.
3 Procedia Food Science, 2011, 1, 399-403 9

Quality assessment of blueberries by computer vision. Procedia Food Science, 2011, 1, 421-425

11 Brama australis gel obtention and rheological characterization. Procedia Food Science, 2011, 1, 302-307

Wetting behavior of chitosan solutions on blueberry epicarp with or without epicuticular waxes.
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9 Thermal transitions of pulp and cuticle of blueberries. Thermochimica Acta, 2011, 525, 56-61 29 8

Evaluation of Surface Free Energy of Various Fruit Epicarps Using AcidBase and Zisman
Approaches. Food Biophysics, 2011, 6, 349-358

State diagram of salmon (Salmo salar) gelatin films. Journal of the Science of Food and Agriculture,
7 2011,91, 2558-65 43 33

Characterization of a Gelatin/Chitosan/Hyaluronan scaffold-polymer. Electronic Journal of
Biotechnology, 2010, 13, 0-0

Prediction of the Glass Transition Temperature on Extruded Waxy Maize and Rice Starches in
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