
ARTICULOS INDIZADOS PUBLICADOS (2016-2019)

2020

 Téllez-Morales, J. A., Hernández-Santos, B., & Rodríguez-Miranda, J. (2020). Effect of ultrasound on the techno-functional properties of food components/ingredients:
A review. Ultrasonics Sonochemistry, 61,104787. https://doi.org/10.1016/j.ultsonch.2019.104787 

2019

 Herman-Lara,  E.  (2019).  Outlook  in  Refractance  Window  Drying  Technology.  Recent  Advancement  in  Food  Science  and  Nutrition  Research  2(1):  76-78.
https://doi.org/10.29199/2638-9770/FSNR-201019 

 Rodríguez-Miranda, J., Alcántar-Vázquez, J. P., Zúñiga-Marroquín, T., & Juárez-Barrientos, J. M. (2019). Insects as an alternative source of protein: a review of the
potential  use  of  grasshopper  (Sphenarium  purpurascens Ch.)  as  a  food  ingredient.  European  Food  Research  and  Technology, 245(2):  285-292.
https://doi.org/10.1007/s00217-019-03383-0 

 Jimenez-Sánchez, D. E., Calderón-Santoyo, M., Herman-Lara, E., Gaston-Peña, C., Luna-Solano, G., & Ragazzo-Sánchez, J. A. (2019). Use of native agave fructans
as stabilizers on physicochemical properties of spray-dried pineapple juice. Drying Technology, 1-11. https://doi.org/10.1080/07373937.2019.1565575 

 Herman-Lara, Erasmo, Bolívar-Moreno, Daniel,  Toledo-Lopez, Víctor Manuel, Cuevas-Glory, Luis Fernando, Lope-Navarrete, Mariela Carolina, Barron-Zambrano,
Jesús Alberto, Díaz-Rivera, Pablo, & RAMÍREZ-RIVERA, Emmanuel de Jesús. (2019). Minerals multi-element analysis and its relationship with geographical origin of
artisanal Mexican goat cheeses. Food Science and Technology, Epub May 09, 2019. https://dx.doi.org/10.1590/fst.23918 

 Aguilar-Hernández, G., García-Magaña, M. D. L., Vivar-Vera, M. D. L. Á., Sáyago-Ayerdi, S. G., Sánchez-Burgos, J. A., Morales-Castro, J., Anaya-Esparza, L.M., &
Montalvo González, E. (2019). Optimization of Ultrasound-Assisted Extraction of Phenolic Compounds from Annona muricata By-Products and Pulp. Molecules, 24(5),
904. https://doi.org/10.3390/molecules24050904 

 Calderón-Chiu, C., Martínez-Sánchez, C. E., Rodríguez-Miranda, J.,  Juárez-Barrientos, J. M., Carmona-García, R., & Herman-Lara, E. (2019).  Evaluation of the
combined  effect  of  osmotic  and Refractance  Window drying  on  the  drying  kinetics,  physical,  and  phytochemical  properties  of  beet.  Drying  Technology,  1-13.
https://doi.org/10.1080/07373937.2019.1655439 

 Medina-Medrano, J. R., Quiñones-Muñoz, T. A., Arce-Ortíz, A., Torruco-Uco, J. G., Hernández-Martínez, R., Lizardi-Jiménez, M. A., & Varela-Santos, E. ( 2019).
Antioxidant  Activity  of  Collagen  Extracts  Obtained  from  the  Skin  and  Gills  of  Oreochromis  sp.  Journal  of  Medicinal  Food.  22(7):  722-728.
https://doi.org/10.1089/jmf.2019.0013 

 López-Perea, P., Guzmán-Ortiz, F. A., Román-Gutiérrez, A. D., Castro-Rosas, J., Gómez-Aldapa, C. A., Rodríguez-Marín, M. L.,  Falfan-Cortes, R.N., Gonzalez-
Olivares L. G.,  & Torruco-Uco, J. G. (2019).  Bioactive compounds and antioxidant activity of wheat bran and barley husk in the extracts with different polarity.
International Journal of Food Properties, 22(1), 646-658. https://doi.org/10.1080/10942912.2019.1600543 

 Lopez-Garcia,  S.  C.,  Arambula-Villa,  G.,  Torruco-Uco,  J.  G.,  Contreras-Oliva,  A.,  Hernandez-Rosas,  F.,  Lopez-Espindola,  M.,  & Herrera-Corredor,  J.  A.  (2019).
Antioxidant  activity  of  chia  (Salvia  hispanica L.)  protein  fraction  hydrolyzed  with  alcalase  and  flavourzyme.  Agrociencia,  53(4),  505-520.
https://www.colpos.mx/agrocien/Bimestral/2019/may-jun/art-3.pdf 

 Ramírez-Rivera, E. J., Rodríguez-Miranda, J., Huerta-Mora, I. R., Cárdenas-Cágal, A., & Juárez-Barrientos, J. M. (2019). Tropical milk production systems and milk
quality: a review. Tropical Animal Health and Production, 51(6):1295-1305. https://doi.org/10.1007/s11250-019-01922-1 

 Pensamiento-Niño, C. A., Hernández-Santos, B., Herman-Lara, E., Juárez-Barrientos, J. M., Martínez-Sánchez, C. E., Ramírez-Rivera, E. J., & Rodríguez-Miranda, J.
(2019). Physical, mechanical, functional and chemical properties of Mexican pink pinion (Pinus pinea L.). Journal of Food Science and Technology, 56(2), 763-774.
https://doi.org/10.1007/s13197-018-3536-9 

 Juárez‐Barrientos, J. M., de Montserrat Tejeda‐Paz, M., de Jesús Ramírez‐Rivera, E., Aguirre‐Cruz, A., Rodríguez‐Miranda, J., Martínez‐Sánchez, C. E., & Herman‐
Lara,  E. (2019).  Use of  quantitative descriptive analysis (QDA) coupled with multivariate statistical  methods to detection and discrimination of  adulterated fresh
cheeses. Journal of Sensory Studies, 34(1), e12479. https://doi.org/10.1111/joss.12479 

https://doi.org/10.1007/s00217-019-03383-0
https://doi.org/10.1111/joss.12479
https://doi.org/10.1007/s11250-019-01922-1
https://www.colpos.mx/agrocien/Bimestral/2019/may-jun/art-3.pdf
https://doi.org/10.1080/10942912.2019.1600543
https://doi.org/10.1089/jmf.2019.0013
https://doi.org/10.1080/07373937.2019.1655439
https://doi.org/10.3390/molecules24050904
https://doi.org/10.1080/07373937.2019.1565575
https://doi.org/10.1016/j.ultsonch.2019.104787
https://doi.org/10.1007/s13197-018-3536-9
https://dx.doi.org/10.1590/fst.23918
https://doi.org/10.29199/2638-9770/FSNR-201019


 Rodríguez‐Miranda, J., Gallegos‐Marín, I., Hernández‐Santos, B., Herman‐Lara, E., Medina‐Juárez, L. A., Juárez‐Barrientos, J. M., & Martínez‐Sánchez, C. E. (2019).
Effect of frying and storage on oxidative quality of conjugated linoleic‐acid‐rich soybean oil produced by photoisomerization using plantain as a model system. Journal
of the Science of Food and Agriculture, 99(8), 3910-3916. https://doi.org/10.1002/jsfa.9614 

 Guerra-Almonacid, C. M., Torruco-Uco, J. G., Murillo-Arango, W., Méndez-Arteaga, J. J., & Rodríguez-Miranda, J. (2019).  Effect of ultrasound pretreatment on the
antioxidant capacity and antihypertensive activity of bioactive peptides obtained from the protein hydrolysates of Erythrina edulis. Emirates Journal of Food and
Agriculture. 31(4):288-296. https://doi.org/10.9755/ejfa.2019.v31.i4.1938 

 Herman-Lara, E., Rodríguez-Miranda, J.,  Hernández-Santos, B., Juárez-Barrientos, J. M., Gallegos-Marín, I.,  Solís-Ulloa,  D., & Martínez-Sánchez, C. E. (2019).
Influence  of  pretreatments  on  oil  absorption  of  plantain  and  cassava  chips.  Journal  of  Food  Science  and  Technology,  56(4),  1909-1917.
https://doi.org/10.1007/s13197-019-03655-3 

 Borges-Contreras, B., Martínez-Sánchez, C. E., Herman-Lara, E., Rodríguez-Miranda, J., Hernández-Santos, B., Juárez-Barrientos, J. M., Guerra-Almonacid, C. A.,
Betancur-Ancona, D. A. & Torruco-Uco, J. G. (2019). Angiotensin-Converting Enzyme Inhibition In Vitro by Protein Hydrolysates and Peptide Fractions from Mojarra of
Nile Tilapia (Oreochromis niloticus) Skeleton. Journal of Medicinal Food, 22(3), 286-293. https://doi.org/10.1089/jmf.2018.0163 

 Torruco-Uco, J. G., Hernández-Santos, B., Herman-Lara, E., Martínez-Sánchez, C. E., Juárez-Barrientos, J. M., & Rodríguez-Miranda, J. (2019). Chemical, functional
and thermal characterization, and fatty acid profile of the edible grasshopper (Sphenarium purpurascens Ch.). European Food Research and Technology, 245(2), 285-
292. https://doi.org/10.1007/s00217-018-3160-y 

 Páramo-Calderón, D. E., Aparicio-Saguilán, A., Aguirre-Cruz, A., Carrillo-Ahumada, J., Hernández-Uribe, J. P., Acevedo-Tello, S., & Torruco-Uco, J. G. (2019). Tortilla
added  with  Moringa  oleífera flour:  Physicochemical,  texture  properties  and  antioxidant  capacity.  LWT-Food  Science  and  Technology,  100,  409-415.
https://doi.org/10.1016/j.lwt.2018.10.078 

 García-Toledo,  J.  A.,  Torrestiana-Sánchez,  B.,  Martínez-Sánchez,  C.  E.,  Tejero-Andrade,  J.  M.,  García-Bórquez,  A.,  &  Mendoza-García,  P.  G.  (2019).
Nanoencapsulation  of  a  Bacteriocin  from  Pediococcus  acidilactici ITV26  by  Microfluidization.  Food  and  Bioprocess  Technology,  12(1),  88-97.
https://doi.org/10.1007/s11947-018-2184-4 

2018

 Pensamiento-Niño, C. A., Gómez-Aldapa, C. A., Hernández-Santos, B., Juárez-Barrientos, J. M., Herman-Lara, E., Martínez-Sánchez, C. E., Torruco-Uco, J. G., &
Rodríguez-Miranda,  J.  (2018).  Optimization and characterization  of  an extruded snack based on taro flour  (Colocasia  esculenta L.)  enriched with  mango pulp
(Mangifera indica L.). Journal of Food Science and Technology, 55(10), 4244-4255. https://doi.org/10.1007/s13197-018-3363-z 

 Montalvo-González, E., Aguilar-Hernández, G., Hernández-Cázares, A. S., Ruiz-López, I. I., Pérez-Silva, A., Hernández-Torres, J., & Vivar-Vera, M. D. L. Á. (2018).
Production, chemical, physical and technological properties of antioxidant dietary fiber from pineapple pomace and effect as ingredient in sausages. CyTA-Journal of
Food, 16(1), 831-839. https://doi.org/10.1080/19476337.2018.1465125 

 Vivar-Vera, M.A., Pérez-Silva, A., Ruiz-López, I. I., Hernández-Cázares, A. S., Solano-Barrera, S., Ruiz-Espinosa, H.,  Bernardino-Nicanor, A.,  & González-Cruz, L.
(2018). Chemical, physical and sensory properties of Vienna sausages formulated with a starfruit dietary fiber concentrate. Journal of Food Science and Technology,
55(8), 3303-3313. https://doi.org/10.1007/s13197-018-3265-0 

 Cuj‐Laines, R., Hernández‐Santos, B., Reyes‐Jaquez, D., Delgado‐Licon, E., Juárez‐Barrientos, J. M., & Rodríguez‐Miranda, J. (2018). Physicochemical properties of
ready‐to‐eat  extruded  nixtamalized  maize‐based  snacks  enriched  with  grasshopper.  International  Journal  of  Food  Science  &  Technology,  53(8),  1889-1895.
https://doi.org/10.1111/ijfs.13774 

 Ramírez-Rivera, E., Díaz-Rivera, P., Ramón-Canul, L. G., Juárez-Barrientos, J. M., Rodríguez-Miranda, J., Herman-Lara, E., Prinyawiwatkul, W., & Herrera-Corredor,
J. A. (2018). Comparison of performance and quantitative descriptive analysis sensory profiling and its relationship to consumer liking between the artisanal cheese
producers panel and the descriptive trained panel. Journal of Dairy Science, 101(7), 5851-5864. https://doi.org/10.3168/jds.2017-14213 

https://doi.org/10.3168/jds.2017-14213
https://doi.org/10.1080/19476337.2018.1465125
https://doi.org/10.1007/s11947-018-2184-4
https://doi.org/10.1007/s00217-018-3160-y
https://doi.org/10.1089/jmf.2018.0163
https://doi.org/10.1111/ijfs.13774
https://doi.org/10.1007/s13197-018-3265-0
https://doi.org/10.1007/s13197-018-3363-z
https://doi.org/10.1016/j.lwt.2018.10.078
https://doi.org/10.1007/s13197-019-03655-3
https://doi.org/10.9755/ejfa.2019.v31.i4.1938
https://doi.org/10.1002/jsfa.9614


 Ramírez-Rivera, E., Ramón-Canul, L. G., Torres-Hernández, G., Herrera-Corredor, J. A., Juárez-Barrientos, J. M., Rodríguez-Miranda, J., Herman-Lara, E., & Díaz-
Rivera, P. (2018). Tipificación de quesos madurados de cabra producidos en la zona montañosa central del estado de Veracruz, México. Agrociencia, 52(1), 15-34.
http://www.colpos.mx/agrocien/Bimestral/2018/ene-feb/art-2.pdf 

 Rodríguez-Miranda, J., Martínez-Sánchez, C. E., Hernández-Santos, B., Juárez-Barrientos, J. M., Ventura-Báez, E. G., & Herman-Lara, E. (2018). Effect of enzymatic
pretreatment on the physical quality of plantain (Musa ssp., group AAB) employing airflow reversal drying. Journal of Food Science and Technology, 55(1), 157-163.
https://doi.org/10.1007/s13197-017-2875-2 

 Cuj-Laines, R., Hernández-Santos, B., Herman-Lara, E., Martínez-Sánchez, C. E., Juárez-Barrientos, J. M., Torruco-Uco, J. G., & Rodríguez-Miranda, J. (2018).
Relevant Aspects of the Development of Extruded High-Protein Snacks: An Alternative to Reduce Global Undernourishment. In Alternative and Replacement Foods
(pp. 141-166). Academic Press. https://doi.org/10.1016/B978-0-12-811446-9.00005-8

 Meza-Espinoza, L., de los Ángeles Vivar-Vera, M., de Lourdes García-Magaña, M., Sáyago-Ayerdi, S. G., Chacón-López, A., Becerrea-Verdín, E. M., & Montalvo-
González, E. (2018). Enzyme activity and partial characterization of proteases obtained from Bromelia karatas fruit and compared with Bromelia pinguin proteases.
Food science and biotechnology, 27(2), 509-517. https://doi.org/10.1007/s10068-017-0244-6 



2017

 Ramírez‐Rivera, E. D. J., Ramón‐Canul, L. G., Díaz‐Rivera, P., Juárez‐Barrientos, J. M., Herman‐Lara, E., Prinyawiwatkul, W., & Herrera‐Corredor, J. A. (2017).
Sensory profiles of artisan goat cheeses as influenced by the cultural context and the type of panel. International Journal of Food Science & Technology, 52(8), 1789-
1800. https://doi.org/10.1111/ijfs.13452 

 Ramírez-Rivera, E., Lopez-Collado, J., Díaz-Rivera, P., Ortega-Jiménez, E., Torres-Hernández, G., Jacinto-Padilla, J., & Herman-Lara, E. (2017).  A multi-criteria
approach  to  identify  favorable  areas  for  goat  production  systems  in  Veracruz,  México.  Tropical  Animal  Health  and  Production,  49(4),  725-731.
https://doi.org/10.1007/s11250-017-1249-0 

 Azofeifa-Bolaños, J.B., Gigant, L.R.,  Nicolás-García, M., Pignal, M., Tavares-González, F.B., Hágsater, E., Salazar-Chávez, G.A., Reyes-López, D., Archila-Morales,
F.L., García-García, J.A., Da Silva, D., Allibert, A., Solano-Campos, F., Rodríguez-Jimenes, G.D.C., Paniagua-Vásquez, A., Besse, P., Pérez-Silva, A., & Grisoni, M.
(2017).  A  new  vanilla  species  from  Costa  Rica  closely  related  to  V.  planifolia (orchidaceae).  European  Journal  of  Taxonomy.  284:  1-26.
https://doi.org/  10.5852/ejt.2017.284   

 Jiménez, Á. F., López, D. R., García, D. J., Arenas, O. R., Tapia, J. A. R., Lara, M. H., & Silva, A. P. (2017). Diversidad de Vanilla spp.(Orchidaceae) y sus perfiles
bioclimáticos en México. Revista de Biología Tropical, 65(3), 975-987. https://doi.org/10.15517/rbt.v65i3.29438 

 Jiménez‐Martínez, M. C., Montalvo‐González, E., Sáyago‐Ayerdi, S. G., Mercado‐Mercado, G., Ramírez‐de León, J. A., Paz‐Gamboa, E., & Vivar‐Vera, M. A. (2017).
Effect of high hydrostatic pressure on the polyphenols and antioxidant activity of plantain pulp (Musa paradisiaca AAB). Journal of the Science of Food and Agriculture,
97(8), 2508-2515. https://doi.org/10.1002/jsfa.8067 

 Juárez-Barrientos, J. M., Hernández-Santos, B., Herman-Lara, E., Martínez-Sánchez, C. E., Torruco-Uco, J. G., de Jesus Ramírez-Rivera, E., Pineda-Pineda, J. M., &
Rodríguez-Miranda, J. (2017).  Effects of boiling on the functional, thermal and compositional properties of the Mexican jackfruit  (Artocarpus heterophyllus) seed
Jackfruit seed meal properties. Emirates Journal of Food and Agriculture, 21(1): 1-9. https://doi.org/10.9755/ejfa.2016-08-1048 

 Fernández, A. E. L., Obledo-Vazquez, E. N., Vivar-Vera, M. D. L. A., Ayerdi, S. G. S., & Montalvo-Gonzalez, E. (2017).  Evaluation of emerging methods on the
polyphenol content, antioxidant capacity and qualitative presence of acetogenins in soursop pulp (Annona muricata L.). Revista Brasileira de Fruticultura, 39(spe): 1-8.
http://dx.doi.org/10.1590/0100-29452017358 

 Garcia-Lopez, E. G., Sayago-Ayerdi, S. G., De Los Angeles Vivar-Vera, M., De Lourdes Garcia-Magana, M., Aldrate-Herrera, P. I., & Montalvo-Gonzalez, E. (2017).
Guava purees  with  addition  of  agave fructans  and natural  sweeteners  as  potential  functional  products.  Journal  of  Food & Nutrition  Research,  56(3):265-276.
https://web.b.ebscohost.com/abstract?direct=true&profile=ehost&scope=site&authtype=crawler&jrnl=13368672&AN=125353329&h=2iyeztJWPxVioRW46nDn3K0LBurKqj0N3%2fYa
%2brdNR2GdqfeVtOy%2b27cuBZqGebLIwbFNd%2fwcDeCpnP1mGufc3g%3d%3d&crl=c&resultNs=AdminWebAuth&resultLocal=ErrCrlNotAuth&crlhashurl=login.aspx%3fdirect%3dtrue
%26profile%3dehost%26scope%3dsite%26authtype%3dcrawler%26jrnl%3d13368672%26AN%3d125353329 

https://web.b.ebscohost.com/abstract?direct=true&profile=ehost&scope=site&authtype=crawler&jrnl=13368672&AN=125353329&h=2iyeztJWPxVioRW46nDn3K0LBurKqj0N3%2FYa%2BrdNR2GdqfeVtOy%2B27cuBZqGebLIwbFNd%2FwcDeCpnP1mGufc3g%3D%3D&crl=c&resultNs=AdminWebAuth&resultLocal=ErrCrlNotAuth&crlhashurl=login.aspx%3Fdirect%3Dtrue%26profile%3Dehost%26scope%3Dsite%26authtype%3Dcrawler%26jrnl%3D13368672%26AN%3D125353329
https://web.b.ebscohost.com/abstract?direct=true&profile=ehost&scope=site&authtype=crawler&jrnl=13368672&AN=125353329&h=2iyeztJWPxVioRW46nDn3K0LBurKqj0N3%2FYa%2BrdNR2GdqfeVtOy%2B27cuBZqGebLIwbFNd%2FwcDeCpnP1mGufc3g%3D%3D&crl=c&resultNs=AdminWebAuth&resultLocal=ErrCrlNotAuth&crlhashurl=login.aspx%3Fdirect%3Dtrue%26profile%3Dehost%26scope%3Dsite%26authtype%3Dcrawler%26jrnl%3D13368672%26AN%3D125353329
https://web.b.ebscohost.com/abstract?direct=true&profile=ehost&scope=site&authtype=crawler&jrnl=13368672&AN=125353329&h=2iyeztJWPxVioRW46nDn3K0LBurKqj0N3%2FYa%2BrdNR2GdqfeVtOy%2B27cuBZqGebLIwbFNd%2FwcDeCpnP1mGufc3g%3D%3D&crl=c&resultNs=AdminWebAuth&resultLocal=ErrCrlNotAuth&crlhashurl=login.aspx%3Fdirect%3Dtrue%26profile%3Dehost%26scope%3Dsite%26authtype%3Dcrawler%26jrnl%3D13368672%26AN%3D125353329
https://doi.org/10.1007/s10068-017-0244-6
http://dx.doi.org/10.1590/0100-29452017358
http://www.colpos.mx/agrocien/Bimestral/2018/ene-feb/art-2.pdf
https://doi.org/10.5852/ejt.2017.284
https://doi.org/10.9755/ejfa.2016-08-1048
https://doi.org/10.1002/jsfa.8067
https://doi.org/10.15517/rbt.v65i3.29438
https://doi.org/10.1007/s11250-017-1249-0
https://doi.org/10.1111/ijfs.13452
https://doi.org/10.1016/B978-0-12-811446-9.00005-8
https://doi.org/10.1007/s13197-017-2875-2


 Bernardino-Nicanor, A., Acosta-García, G., Güemes-Vera, N., Montañez-Soto, J. L., de los Ángeles Vivar-Vera, M., & González-Cruz, L. (2017).  Fourier transform
infrared and Raman spectroscopic study of the effect of the thermal treatment and extraction methods on the characteristics of ayocote bean starches. Journal of Food
Science and Technology, 54(4), 933-943. https://doi.org/10.1007/s13197-016-2370-1 

 Fernández,  A.E.L.,  Obledo-Vázquez,  E.N.,  Vivar-Vera,  M.A.,  Sáyago  Ayerdi,  S.G.,  &  Montalvo-González,  E.  (2017).  Evaluation  of  emerging  methods  on  the
polyphenol content, antioxidant capacity and qualitative presence of acetogenins in soursop pulp (Annona muricata L.). Revista Brasileira de Fruticultura. 39(especial):
e-358. https://doi.org/10.1590/0100-29452017358 

 Hernández-Santos, B., Sánchez-Ortega, E., Herman-Lara, E., Rodríguez-Miranda, J., Gómez-Aldapa, C. A., Peryronel, F., Marangoni, G.A., & Martínez-Sánchez, C.
E. (2017). Physicochemical and thermal characterization of seed oil from Mexican mamey sapote (Pouteria sapota). Journal of the American Oil Chemists' Society,
94(10), 1269-1277. https://doi.org/  10.1007/s11746-017-3038-3   

 Herman-Lara, E., Tejeda-Paz, M., Martínez-Sánchez, C. E., Rodríguez-Miranda, J., Ramírez-Rivera, E. J., Hernández-Santos, B., & Juárez-Barrientos, J. M. (2017).
Differential scanning calorimetry coupled with chemometric tools for determining adulteration with vegetable fat in fresh cheeses. LWT-Food Science and Technology,
85, 269-274. https://doi.org/  10.1016/j.lwt.2017.07.036   

 Ramírez-Rivera, E. J., Juárez-Barrientos, J. M., Rodriguez-Miranda, J., Diaz-Rivera, P., Ramón-CanuL, L. G., Herrera-Corredor, J. A., Hernández-Serrano, M. E., &
Herman-Lara,  E.  (2017).  Typification  of  a  fresh  goat  cheese of  Mexico  by  path  models.  Turkish  Journal  of  Veterinary  and Animal  Sciences,  41(2),  213-220.
https://doi.org/  10.3906/vet-1605-66   

 Garcia-Lopez, E. G., Sayago-Ayerdi, S. G., De Los Angeles Vivar-Vera, M., De Lourdes Garcia-Magana, M., Aldrate-Herrera, P. I., & Montalvo-Gonzalez, E. (2017).
Guava purees with addition of  agave fructans and natural  sweeteners as potential  functional  products.  Journal  of  Food & Nutrition Research, 56(3):  265-276.
http://www.vup.sk/en/index.php?mainID=2&navID=34&version=2&volume=56&article=2069 

 Meza-Espinoza, L., García-Magaña, M.L., Vivar-Vera, M.A., Sáyago-Ayerdi, S.G., Chacón-López, A., Becerra-Verdín, E.M., Muy-Rangel, M.D., & Montalvo-González,
E.  (2017).  Ethnobotanical  and  nutritional  aspects,  and  biological  activity  of  fruit  extracts  of  the  genus  Bromelia.  Revista  Fitotecnia  Mexicana.  40(4):  425-437.
https://www.revistafitotecniamexicana.org/documentos/40-4/7a.pdf 

2016

 Juárez-Barrientos, J. M., Díaz-Rivera, P., Rodríguez-Miranda, J., Martínez-Sánchez, C. E., Hernández-Santos, B., Ramírez-Rivera, E., Torruco-Uco, J.J., & Herman-
Lara, E. (2016). Caracterización de la leche y clasificación de calidad mediante análisis Cluster en sistemas de doble propósito. Revista Mexicana de Ciencias
Pecuarias, 7(4): 525-537. 

 Hernández-Santos, B., Martínez-Sánchez, C. E., Torruco-Uco, J. G., Rodríguez-Miranda, J., Ruiz-López, I. I., Vajando-Anaya, E. S., Carmona-García, R., & Herman-
Lara,  E.  (2016).  Evaluation  of  physical  and  chemical  properties  of  carrots  dried  by  Refractance  Window  drying.  Drying  technology,  34(12),  1414-1422.
https://doi.org/10.1080/07373937.2015.1118705 

 Hassan, S., Araceli, P. S., Denis, B., de los Ángeles, V. V. M., Mayra, N. G., & Delfino, R. L. (2016).  Identification of volatile compounds in cured Mexican vanilla
(Vanilla planifolia G. Jackson) beans using headspace solid-phase microextraction with gas chromatography-mass spectrometry. Fruits, 71(6), 407-418. https://doi.org/
10.1051/fruits/2016032 

 Hernández-Santos, B., Rodríguez-Miranda, J., Herman-Lara, E., Torruco-Uco, J. G., Carmona-García, R., Juárez-Barrientos, J. M., Chavez-Zamudio, R., & Martínez-
Sánchez, C. E. (2016). Effect of oil extraction assisted by ultrasound on the physicochemical properties and fatty acid profile of pumpkin seed oil (Cucurbita pepo).
Ultrasonics Sonochemistry, 31, 429-436. https://doi.org/10.1016/j.ultsonch.2016.01.029 

 Torruco-Uco, J. G., Chávez-Murillo,  C. E.,  Hernández-Centeno, F., Salgado-Delgado, R., Tirado-Gallegos, J.  M.,  & Zamudio-Flores, P. B. (2016).  Use of  High-
Performance Size-Exclusion Chromatography for Characterization of Amylose Isolated from Diverse Botanical Sources. International journal of food properties, 19(6),
1362-1369. https://doi.org/10.1080/10942912.2015.1080269 

https://doi.org/10.1007/s11746-017-3038-3
https://doi.org/10.3906/vet-1605-66
https://doi.org/10.1016/j.lwt.2017.07.036
https://doi.org/10.1590/0100-29452017358
https://doi.org/10.1080/10942912.2015.1080269
https://doi.org/10.1016/j.ultsonch.2016.01.029
https://doi.org/10.1051/fruits/2016032
https://doi.org/10.1051/fruits/2016032
https://doi.org/10.1080/07373937.2015.1118705
https://www.revistafitotecniamexicana.org/documentos/40-4/7a.pdf
http://www.vup.sk/en/index.php?mainID=2&navID=34&version=2&volume=56&article=2069
https://doi.org/10.1007/s13197-016-2370-1


 García-Toledo, J. A., Ruiz-López, I. I., Martínez-Sánchez, C. E., Rodríguez-Miranda, J., Carmona-García, R., Torruco-Uco, J. G., Ochoa-Martínez, 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(1), 27-34. https://doi.org/10.1080/19476337.2015.1039068 

 Navarro-Cortez, R. O., Hernández-Santos, B., Gómez-Aldapa, C. A., Castro-Rosas, J., Herman-Lara, E., Martínez-Sánchez, C. E., Juárez-Barrientos, J.M., Antonio-
Cisneros, C.M., & Rodríguez-Miranda, J. (2016).  Development of extruded ready-to-eat snacks using pumpkin seed (Cucurbita pepo) and nixtamalized maize (Zea
mays) flour blends. Revista Mexicana de Ingeniería Química, 15(2), 409-422. http://rmiq.org/iqfvp/Pdfs/Vol.%2015,%20No.%202/Alim2/RMIQTemplate.pdf 

 Castro-Rosas, J., Aguirre-Santos, E. A., Gómez-Aldapa, C. A., Valle-Cervantes, S., Ochoa-Martínez, L. A., Hernández-Santos, B., & Rodríguez-Miranda, J. (2016).
Effect of harvest year on the physical properties, chemical composition and cooking time of three common bean varieties that are grown in Mexico. Quality Assurance
and Safety of Crops & Foods, 8(3), 339-348. https://doi.org/  10.3920/QAS2015.0693   

 Rodríguez-Miranda, J., Hernández-Santos, B., Castro-Rosas, J., Vargas-León, E. A., Hernandez-Avila, J., Rangel-Vargas, E., Gómez-Aldapa,C.A., & Falfan-Cortés,
R.N. (2016). Physical properties of Cucurbita ficifolia seed and functional properties of whole and defatted meal. International Journal of Food Processing Technology.
3(1): 27 35. https://doi.org/10.15379/2408-9826.2016.03.01.04 

 Ramírez-Rivera, E., Juárez-Barrientos,J. M., Rodríguez-Miranda, J., Ramírez-García, S.A., Villa-Ruano, N., & Ramón-Canul L. G. (2016).  Comparison of external
preference  maps  by  the  quantitative  descriptive  analysis and  flash  profile.  Ecosistemas  y  Recursos  Agropecuarios.  3(7):  103-112.
http://era.ujat.mx/index.php/rera/article/view/961/699 

 Rodríguez-Miranda, J., Reyes-Jáquez, D., Delgado, E., Ramirez-Wong, B., Esparza-Rivera, J. R., Solís-Soto, A.,  Vivar-Vera, M. A., & Medrano-Roldán, H. (2016).
Partial substitution of bean (Phaseolus vulgaris) flour for fishmeal in extruded diets for rainbow trout (Oncorhynchus mykiss): Effects on yield parameters. Iranian
Journal of Fisheries Sciences, 15(1), 206-220. http://www.jifro.ir/browse.php?a_id=763&sid=1&slc_lang=en 

 Amador-Mendoza,  A.,  Huerta-Ochoa,  S.,  Herman-Lara,  E.,  Vivar-Vera,  M.  A.,  Membrillo-Venegas,  I.,  Aguirre-Cruz,  A.,  & Ramirez-Coutino,  L.  (2016).  Effect  of
chemical biological and physical purification on chitin recovery from exoskeletons of shrimp (Penaeus sp) and grasshopper (Sphenarium purpurascens).  Revista
Mexicana de Ingeniería Química. 15(3): 711-725. http://rmiq.org/iqfvp/Pdfs/Vol.%2015,%20No.%203/Bio4/RMIQTemplate.pdf 

 Gallegos-Marin, I., Méndez-Lagunas, L.L., Rodríguez-Ramírez, J., & Martínez-Sánchez, C.E. (2016). Structural properties changes during osmotic drying of plantain
(Musa paradisiaca AAB) and their role into mass transport.  Revista Mexicana de Ingeniería Química. 15(2): 441-456.  http://rmiq.org/iqfvp/Pdfs/Vol.%2015,%20No.
%202/Alim5/RMIQTemplate.pdf 

 Pacheco-Angulo, H., Herman-Lara, E., García-Alvarado, M. A., & Ruiz-López, I. I. (2016). Mass transfer modeling in osmotic dehydration: Equilibrium characteristics
and  process  dynamics  under  variable  solution  concentration  and  convective  boundary.  Food  and  Bioproducts  Processing,  97,  88-99.
https://doi.org/10.1016/j.fbp.2015.11.002 

 Bernardino-Nicanor, A., Montañez-Soto, J. L., de los Ángeles Vivar-Vera, M., Juárez-Goiz, J. M., Acosta-García, G., & González-Cruz, L. (2016). Effect of drying on 
the antioxidant capacity and concentration of phenolic compounds in different parts of the Erythrina Americana tree. BioResources, 11(4), 9741-9755.
https://ojs.cnr.ncsu.edu/index.php/BioRes/article/view/BioRes_11_4_9741_Bernardino_Nicanor_Drying_Antioxidant_Capacity_Phenolic_Compounds/4836 

https://doi.org/10.15379/2408-9826.2016.03.01.04
https://doi.org/10.3920/QAS2015.0693
http://www.jifro.ir/browse.php?a_id=763&sid=1&slc_lang=en
http://rmiq.org/iqfvp/Pdfs/Vol.%2015,%20No.%202/Alim2/RMIQTemplate.pdf
https://ojs.cnr.ncsu.edu/index.php/BioRes/article/view/BioRes_11_4_9741_Bernardino_Nicanor_Drying_Antioxidant_Capacity_Phenolic_Compounds/4836
https://doi.org/10.1016/j.fbp.2015.11.002
http://rmiq.org/iqfvp/Pdfs/Vol.%2015,%20No.%202/Alim5/RMIQTemplate.pdf
http://rmiq.org/iqfvp/Pdfs/Vol.%2015,%20No.%202/Alim5/RMIQTemplate.pdf
http://rmiq.org/iqfvp/Pdfs/Vol.%2015,%20No.%203/Bio4/RMIQTemplate.pdf
http://era.ujat.mx/index.php/rera/article/view/961/699
https://doi.org/10.1080/19476337.2015.1039068

