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Effect of centrifugal block freeze crystallization on quality properties in 
pineapple juice 

WoS 2020 

The effect of denaturation degree of protein on the microstructure, 
rheology and physical stability of oil-in-water (O/W) emulsions stabilized 
by whey protein isolate 

WoS 2019 

Physical stability of nanoemulsions with emulsifier mixtures: Replacement 
of tween 80 with quillaja saponin 

WoS 2019 

Time-dependent rheological behaviour of starch-based thickeners and 
herb infusion dispersions for dysphagia management 

WoS 2019 

Tara pod (Caesalpinia spinosa) extract mitigates neo-contaminant 
formation in Chilean bread preserving their sensory attributes 

WoS 2018 

A comprehensive study of glucose transfer in the human small intestine 
using an in vitro intestinal digestion system (i-IDS) based on a dialysis 
membrane process 

WoS 2018 

The degree of protein aggregation in whey protein isolate-based 
dispersions modifies their surface and rheological properties 

WoS 2018 

Comparing the effectiveness of natural and synthetic emulsifiers on 
oxidative and physical stability of avocado oil-based nanoemulsions 

WoS 2017 

Mathematical modeling of gallic acid release from chitosan films with 
grape seed extract and carvacrol 

WoS 2017 

Collagen extraction from mussel byssus: A new marine collagen source 
with physicochemical properties of industrial interest 

WoS 2017 

A kinetic study of furan formation in wheat flour-based model systems 
during frying 

WoS 2017 

Quinoa proteins (Chenopodium quinoa Willd.) fractionated by 
ultrafiltration using ceramic membranes: The role of pH on 

WoS 2017 



physicochemical and conformational properties 

Development of an in vitro mechanical gastric system (IMGS) with 
realistic peristalsis to assess lipid digestibility 

WoS 2016 

Application of CMC as thickener on nanoemulsions based on olive oil: 
Physical properties and stability 

WoS 2016 

Aerated whey protein gels as new food matrices: effect of thermal 
treatment over microstructure and textural properties 

WoS 2015 

Physical properties of emulsion-based hydroxypropyl 
methylcellulose/whey protein isolate (HPMC/WPI) edible films 
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Co-
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FONDEF ID17AM0018. Desarrollo de alimentos saludables con buenos 
atributos sensoriales para mejorar el estado nutricional del adulto 
mayor 

Investigador 2018 

Proyecto Fondo de Innovación Agraria (FIA) PYT− 2016−0557. 
Obtención de un concentrado de proteínas vegetales a partir de 
cereales y leguminosas chilenas de calidad nutricional mejorada para 
consumidores con requerimientos nutricionales especiales 

Investigador 2017 

Proyecto FONDECYT 1150146. Mitigation of neo-formed contaminants 
in Chilean starchy foods and its effect on the consumer acceptance 

Co-
investigador 
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