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214 extract. Innovative Food Science and Emerging Technologies, 2020, 63, 102374

Biorefinery concept for discarded potatoes: Recovery of starch and bioactive compounds. Journal
of Food Engineering, 2020, 275, 109886

212 Fucoidans: The importance of processing on their anti-tumoral properties. Algal Research, 2020, 45, 10158 12

Valorisation of branches as a raw product with green technology extraction methods. Current
Research in Food Science, 2020, 2, 20-24
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Ultrasound-assisted extraction of fucoidan from Sargassum muticum. Journal of Applied Phycology,
2017, 29, 1553-1561

Extraction of phenolics from broom branches using green technologies. Journal of Chemical

162 Technology and Biotechnology, 2017, 92, 1345-1352 35 5

Batch and fixed bed column studies on phenolic adsorption from wine vinasses by polymeric resins.
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Production of antioxidants by non-isothermal autohydrolysis of lignocellulosic wastes. LWT - Food

14 Science and Technology, 2011, 44, 436-442 54 64

Membrane concentration of antioxidants from Castanea sativa leaves aqueous extracts. Chemical
Engineering Journal, 2011, 175, 95-102

Biorefinery processes for the integral valorization of agroindustrial and forestal wastes Procesos
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