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Current and new Green Deal solutions for sustainable food processing. Current Opinion in
Environmental Science and Health, 2021, 21, 100244.

Effect of starch concentration and resistant starch filler addition on the physical properties of
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Effect of Cold Atmospheric Plasma processing on quality and shelf-life of ready-to-eat rocket leafy
salad. Innovative Food Science and Emerging Technologies, 2020, 66, 102502.

Lipid production by Cryptococcus curvatus growing on commercial xylose and subsequent
valorization of fermentation waste-waters for the production of edible and medicinal mushrooms. 3.6 18
Biochemical Engineering Journal, 2020, 162, 107706.

Quality and Shelf-Life Modeling of Frozen Fish at Constant and Variable Temperature Conditions.
Foods, 2020, 9, 1893.
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<i>Rhodosporidium toruloides</i> cultivated in NaCld€enriched glucose&€based media: Adaptation
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Production of addeda€value metabolites by <i>Yarrowia lipolytica</i> growing in olive mill
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A Theoretical Analysis for Assessing the Variability of Secondary Model Thermal Inactivation Kinetic
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Thermal Processing. Contemporary Food Engineering, 2015, , 27-56.

Effect of Particle Orientation during Thermal Processing of Canned Peach Halves: A CFD Simulation. 43 14
Foods, 2014, 3, 304-317. ’

Bi-phasic growth of Listeria monocytogenes in chemically defined medium at low temperatures.

International Journal of Food Microbiology, 2014, 186, 110-119.

Kinetics of Listeria monocytogenes cell reduction in processed cheese during storage. Food Control,
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Quality evaluation of slightly concentrated tomato juice produced under high pressure conditions.
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Substrate contribution on free radical scavenging capacity of carotenoid extracts produced from
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Thermal process design. Food Control, 1995, 6, 81-94.

EFFECT of STEAM/AIR MIXTURES ON THERMAL PROCESSING of an INDUCED CONVECTION-HEATING 29 5
PRODUCT (TOMATO CONCENTRATE) IN A STERITORT. Journal of Food Process Engineering, 1992, 15, 49-64. :
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Canned Foods. Journal of Food Science, 1992, 57, 749-754. :
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Notes - Measurement of Heat Transfer Coefficients in Rotating Liquid/Particulate Systems.

Biotechnology Progress, 1991, 7, 267-271.
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Estimating Heat Transfer Coefficients in Liquid/Particulate Canned Foods using Only Liquid
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