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LISTA DE TRABAJOS 
Organization Title Authors Clave 

Tecnológico de 
Estudios Superiores 

de San Felipe del 
Progreso 

Impact of chilacayote (Cucurbita ficifolia) as 
a brewing adjunct and the Kluyveromyces 

marxianus yeast on the sensory and 
physicochemical properties of Porter-type 

craft beer 

González-Escobar, J. L.; Mejía-
Guadarrama, I.; Nicolás-García, M.; 

Borras-Enríquez, A. J.; Sánchez-Becerril, 
M.; Pérez-Pérez, V. OP I 11 

Universidad de 
Guanajuato 

Nonanal improves postharvest 
characteristics of common bean (Phaseolus 
vulgaris) when used as a novel biocontrol 

agent Razo-Belmán, R.; Heil, M.; Ozuna, C. OP I 12 

Universidad de 
Guadalajara - Centro 
Universitario de los 

Altos de Jalisco 
Antifungal activity of crude and isolated 

acetogenins from Annona muricata seeds 

Aguilar-Hernández, Gabriela; López-
Romero, Brandon Alexis; Anaya-Esparza, 

Luis Miguel; Méndez-Robles, María 
Dolores; Pérez-Larios Alejandro; 

Montalvo-González, Efigenia. OP I 13 

Universidad 
Autónoma del Estado 

de Hidalgo 
Pectins from Opuntia albicarpa: structural 

and bioactive properties 

Burgos-González, Carolina; Chavarría-
Hernández, Norberto; López-Ortega, 

Mayra Alejandra; Martínez-Juárez, Víctor 
Manuel; López-Cuellar, Ma del Rocío; 
Rodríguez-Hernández, Adriana Inés. OP I 16 

Centro de 
Investigación en 
Alimentación y 

Desarrollo 

Effect of the postharvest application of 
ethylene to standardize mango ripening 

intended for the processing industry 
García, J.; Báez, M.; Contreras, R.; 

Heredia, J.; Muy, D.; Valdez, J. OP I 18 

Tecnológico de 
Monterrey 

Enzyme activity characterization of solid-
state fermentation of Tenebrio molitor and 

coffee pulp using Aspergillus oryzae 

Pérez-Rodríguez, Elizabeth; Pérez-
Carrillo, Esther; Ibarra-Herrera, Celeste 

C. OP I 21 

Universidad 
Autónoma de 

Coahuila 

Development of a nutritional food from 
fermented Sargassum combined with 

Chenopodium quinoa 

Bonilla, Adriana Marcela; Rodriguez-
Jasso, Rosa M.; Ruiz, Héctor A.; Aguilar, 

Cristóbal N.; Chávez, Mónica L.; 
Belmares, Ruth; González, Karla D; 

Muñiz, Diana B.; Wong, Jorge E. OP I 24 

    

Universidad 
Autónoma de 

Coahuila 
Solid-state fermentation for fungal protein 

production in Sargassum spp. 

Bonilla, Adriana Marcela; Rodriguez-
Jasso, Rosa M.; Ruiz, Héctor A.; Aguilar, 

Cristóbal N.; Chávez, Mónica L.; 
Belmares, Ruth; González, Karla D. OP I 25 

Tecnológico de 
Estudios Superiores 

de San Felipe del 
Progreso 

Physicochemical, microbiological and 
metagenomics characterization of the 

traditional Mazahua drink 

Rios-Rodríguez, A.Y.; González-Escobar, 
J.L.; Perucini-Avendaño, M.; Godínez-
Hernández, C.; Sánchez-Becerril, M. OP I 26 

Universidad 
Autónoma de 

Coahuila 

Caracterización fitoquímica de extractos 
vegetales de Capsicum chinense, Dianthus 

caryophyllus y Sorghum bicolor para el 
control de malezas 

Barroso Ake, A. B.; Arredondo Valdés, R.; 
Ramos González, R.; Laredo Alcalá, E. I.; 

Tucuch Peréz M. A. OP I 29 

Universidad 
Autónoma 

Formulation of food-grade bigels based on 
sweet potato starch and beeswax as beta 

De los Santos-Trinidad, Julia; Vernon-
Carter, Eduardo Jaime; Lara-Corona, OP I 3 
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Metropolitana carotene carriers Víctor Hugo; Pérez-Alonso, César; 
Román-Guerrero, Angélica. 

Universidad 
Autónoma de Nuevo 

León 

Ameliorating nutritional properties of orange 
peel through solid-state fermentation using 

Rhizopus oligosporus 

Castillo-Zacarías, Carlos; Limón-
Rodríguez, Benjamín; Martínez-Martínez, 

Julián; López-Vaquera, Arantxa, 
Rodríguez-Rodríguez, José; Rostro-

Alanis, Magdalena de Jesús. OP I 30 

Tecnológico de 
Estudios Superiores 

de San Felipe del 
Progreso 

Mango (Mangifera indica L.) seed kernel 
electrophoretic profile 

Nicolás-García, M.; González-Escobar, J. 
L.; Valencia-Medrano, A. E.; Borras-

Enríquez, A. J.; Sánchez-Becerril, M.; 
Pérez-Pérez, V. OP I 33 

Universidad 
Autónoma de 

Coahuila 

Comparative study of fermentation-assisted 
extraction with Aspergillus niger GH1 of 

bioactive compounds from grape pomace 

Mónica L. Chávez-González 1; Amaya-
Chantaca1, Daisy; Flores Gallegos1, 

Carolina; Aguilar González1, Cristobal N; 
Leonardo Sepúlveda1, Anna Iliná2; 

Ascacio Valdés1, Juan. OP I 34 

Tecnológico Nacional 
de México 

Jackfruit (Artocarpus heterophyllus L.) juice 
powder: Physicochemical characterization 
and aroma release study in a food matrix 

Barros-Castillo, Julio Cesar; Calderón-
Santoyo, Montserrat; Calderón-Chiu, 

Carolina; Ragazzo-Sánchez, Juan Arturo. OP I 36 

Tecnológico Nacional 
de México 

Conjugation of jackfruit leaf protein 
hydrolysates and maltodextrin for the 

microencapsulation of a Coccoloba uvífera 
L. leaf extract: Characterization 

physicochemical, thermal stability, and in 
vitro release 

Calderón-Chiu, Carolina; Calderón-
Santoyo, Montserrat; Barros-Castillo, 
Julio Cesar; Herman-Lara, Erasmo; 

Ragazzo-Sánchez, Juan Arturo. OP I 37 

    

Universidad 
Autónoma de 

Coahuila 

Kinetic study of growth of Aspergillus niger 
HS1 using coffee pulp procyanidins as 
substrate in submerged fermentation 

Valencia-Hernández, LJ.; Wong-Paz, 
J.E.; Chávez-González, M.L.; Ascacio-

Valdés, J.A.; Aguilar, C.N. OP I 4 

Universidad 
Autonóma de 

Querétaro 

Use of biopreservation and edible films to 
produce an artisanal bread with extended 

shelf life 

Bautista-Espinoza, P. I.; Di Pierro, P.; 
García-Almendarez, B. E.; Amaya-Llano, 

S. L.; Mares-Mares, E.; Regalado-
González, C. OP I 6 

vcUniversidad 
Autónoma del Estado 

de México 

Impact of germination time on triticale 
amylolytic activity production, enzymatic 
parameters and its recovery by ATPS 

Girón-Orozco, D.; Mariezcurrena-
Berasain, M. D.; Heredia-Olea, E.; 

Ramírez Dávila, J. F. OP I 8 

Tecnológico de 
Monterrey 

Solid-state fermentation of edible insect 
Sphenarium purpurascens with Aspergillus 

oryzae 
Reyes-Herrera, Alicia; Pérez-Carrillo, 

Esther; Ibarra-Herrera, Celeste C. OP I 9 

Centro de 
Investigación y 
Asistencia en 

Tecnología y Diseño 
del Estado de Jalisco 

Phytochemical characterization of extracts 
of horticultural losses in primary production 

in Hidalgo 

Morán-Jiménez, Fátima; González-
Mendoza, Victor Manuel; Hernández-
Domínguez, Edna María; Quiñones-

Muñoz, Tannia Alexandra. OP II 1 

Universidad Nacional 
Autónoma de México 

Development of a pancake-type flour based 
on vegetable protein complemented with 
Galdieria sulphuraria as a high biological 

supplement for malnutrition 

Contreras Morales, Anael; Martínez 
Arellano, Isadora; Córdova Aguilar, María 

Soledad OP II 10 

Tecnológico de 
Monterrey 

Evaluation of in vitro antioxidant activity from 
extracts and hydrolysates from Sphenarium 

purpurascens 
Marín, M. Selene; Ibarra-Herrera, Celeste 

C. OP II 12 

Universidad de The cooking method determines Castañeda-Rodríguez, Rey; Quiles, OP II 14 
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Guanajuato microstructural changes and nutritional 
properties of squash blossoms 

Amparo; Virginia, Larrea; Hernando, 
Isabel; Ozuna, César. 

Universidad de 
Guanajuato 

Development of a functional beverage 
based on tamarind and partially-hydrolyzed 

agave syrup and its effect on metabolic 
responses and oxidative stress in healthy 

mice 

Cardona-Herrera, Román; Escobedo-
Avellaneda, Zamantha; Saldaña-Robles, 
Adriana; Franco-Robles, Elena; Ozuna, 

César. OP II 15 

Instituto Politécnico 
Nacional 

Obtaining fermented chia with 
antihypertensive activity 

Atonal Sánchez, Hector; Luna Suárez, 
Silvia. OP II 16 

Universidad Nacional 
Autónoma de México 

Evaluation of the chemical composition and 
nutritional value of eight species of quelites 

of recurrent consumption in Raramuri 
communities of the Sierra Tarahumara, 

México 

Gonzalez-Pedroza, María de Guadalupe; 
Chávez-López, Gabriela; Gutiérrez-

Ramírez, Fernanda; Ramírez-Orejel, Juan 
Carlos. OP II 19 

Universidad de La 
Sabana 

Characterization of residual incubations 
solutions from the controlled transformation 
of cocoa seeds in terms of color, bioactive 

compounds, and antioxidant capacity 
Becerra, Lili Dahiana; Escobar, 

Sebastián; Ruíz, Ruth Y. OP II 2 

Benemérita 
Universidad 

Autónoma de Puebla 

Analysis of antioxidant capacity and 
bioactive compounds during osmotic 

dehydration of papaya cubes with hibiscus 
sabdariffa solution. 

Aguirre-García, M.; Ruiz-López, I.I.; 
Ochoa-Velasco, C.E. OP II 20 

Universidad 
Autónoma del Estado 

de Hidalgo 

Optimization of a double emulsion O/W/O 
elaboration with extract of O. tuberosa as 

antioxidant 

Dimas-López, D.1; Piloni-Martini, J. 1; 
Soto-Simental, S. 1; López-Palestina, C. 

1; Quintero-Lira, A. 1; OP II 23 

Tecnológico Nacional 
de México 

In vitro gastrointestinal digestion of ice 
cream with mango by-products: Potential 

absorption and load of polyphenols 

Durán-Castañeda, Alba Cecilia; Flores-
Jiménez, Edgar Axel; Zamora-Gasga, 

Victor Manuel. OP II 28 

Universidade Católica 
Portuguesa 

Are melon by-products promising resources 
towards functional ingredients development 

with antioxidant and prebiotic effects? 

Gómez-García,Ricardo; Sánchez-
Gutiérrez, Mónica; Freitas-Costa, Célia; 
Vilas-Boas, Ana A.; Campos, Débora A.; 
Aguilar, Cristóbal N.; Madureira, Ana R.; 

Pintado, Manuela. OP II 3 

Instituto Tecnológico 
de Tepic 

Implementation of Persea americana Mill 
by-products for the development of a 

functional beer 

Casillas-González, Ricardo; Montaño-
Peréz, Candy Andreina; Yañez-Ibarra, 
Guadalupe; Medina-Díaz, Irma Martha; 

Ávila-Villareal, Gabriela María; Rodriguez-
Carpena, Javier Germán. OP II 30 

Universidad de las 
Américas Puebla 

Nutrition profile, physical and techno-
functional properties of Arsenura armida 

flour 
Cortazar Moya, Sheila; Morales 

Camacho, Jocksan Ismael. OP II 32 

Universidad 
Iberoamericana 

Development of an oatmeal cookie with 
amaranth adding freeze-dried huitlacoche 

(Ustilago maydis-Zea mays) as an 
alternative to a functional food 

Muñoz-Yáñez, C.; Enríquez-Soto, A.I.; 
Luna-García, A.B.; Sifuentes-Ramos, M.; 
Ríos-Valles, A.; Moreno-Hernández, E.L.; 
Valdés-Téllez, A.C.; Correa-Cantú, J.C.; 

Guangorena‐Gómez, J.O. OP II 34 

Centro de 
Investigación y 
Asistencia en 

Tecnología y Diseño 
del Estado de Jalisco, 

A.C. 
The biofunctional potential of Citrus 
aurantium in different food matrices 

Estrada-Sierra, N. A.; Villanueva-
Rodríguez, S. J.; Padilla-Camberos, E.; 
Gonzalez-Ávila, M.; Urias-Silvas J.E.; 

Rincon-Enriquez, G.; Garcia-Parra, M. D. OP II 35 
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Tecnológico de 
Monterrey 

Development and in-vitro evaluation of a 
Functional ingredient: Inulin-Soy Protein 
nanoparticles simultaneously loaded with 

Epicatechin and Quercetin 

Ayala-Fuentes, J.C.; Magaña-Aguirre, 
J.J.; Gonzalez-Meljem, J.M.; Chavez- 

Santoscoy, R.A. OP II 36 

Tecnológico Nacional 
de México 

Characterization and antioxidant capacity of 
phenolic compounds of jackfruit genotypes 

from Nayarit, México 

Morelos-Flores, David A.; Anzaldo-
Mendiola, Leonel R.; Montalvo-Gonzalez, 

Efigenia; Zamora-Gásga, Victor M.; 
Santacruz-Varela, Amalio; García-

Magaña, Maria L. OP II 39 

Universidad 
Autónoma de Sinaloa 

Effect of chemical elicitors treatment on the 
nutraceutical potential of summer squash 

(Cucurbita pepo L. var. cylindrica) 

López-Peñuelas, V.M.; Cuevas-
Rodríguez, E.O.; López-Valenzuela, J.A.; 
Milán-Carrillo, J.; Reynoso-Camacho, R.; 

Figueroa-Pérez, M.G. OP II 41 

Universidad 
Autónoma de Sinaloa 

Effect of salicylic acid-induced stress on the 
yield, composition and nutraceutical 

properties of cape gooseberry (Physalis 
peruviana) 

Rios Lozano, A.; Reynoso-Camacho R.; 
Bravo Alonso H.E.; Figueroa-Pérez, M.G. OP II 42 

Universidad 
Autónoma de 

Coahuila 

Protein hydrolysis of bread and dietary 
supplement based on Pleurotus ostreatus 

during in vitro gastrointestinal digestion 

Castillo, Daniela; Cruz, Mario; Ruiz, 
Héctor; Rodríguez, Rosa; Martínez-
Hernández José; Belmares, Ruth. OP II 43 

Universidad 
Politécnica de 

Francisco I. Madero 

Functional characterization of 27 roselle 
varieties (Hibiscus safdariffa) grown in 

Mexico 
Díaz-Batalla, L; Aguilar-Arteaga, K; 

Gómez-Aldapa, C. OP II 45 

Colegio de 
Postgraduados 

Moringa oleifera: an accessible strategy to 
prevent iron deficiency anemia 

Castillo, Rosa; Taborda, Paola; Cabal, 
Prieto; Ramírez, Emmanuel and Pérez, 

Arturo. OP II 46 

Universidad Católica 
de Santa María 

Rice straw as potential source for 
xylooligosaccharides an emerging prebiotic 

production 
Corrales-Centeno, Astrid; Terán-Hilares, 

Ruly. OP II 47 

Universidad de 
Guadalajara 

Antioxidant capacity of beverages 
formulated with whey from fresh cheese 

(SQF) with strawberry, guava and/or 
blueberry extracts 

Pérez Martínez, Adys María; Villa Cruz, 
Virginia; Velazco Chavarría, Samantha 

Esthefania; Vela Gutiérrez, Gilbert. OP II 49 

Instituto Tecnológico 
de Tepic 

Characterization of protein hydrolysates 
from cooked shrimp by-products with 

potential bioactivity 

Rodríguez-Jiménez, Juan Miguel de 
Jesús; Montalvo-González, Efigenia; 
Montaño-Martínez, Emmanuel; Ortíz-

Basurto, Rosa Isela; López-García, Ulises 
Miguel; Zamora-Gasga, Víctor Manuel; 

García-Magaña, María de Lourdes. OP II 52 

Tecnológico de 
Monterrey 

Supplemented diets with quercetin and 
epicatechin enhance the growth 

performance of Totoaba macdonaldi, related 
to the improvement of gut microbiota 

composition, and liver gene expression 

Barragán-Longoria, María Fernanda; 
Hinojosa-Alvarez, Silvia; Hernández-
Pérez, Jesús; González-Cobián, Lina 
Natalia; Fabian-Ortiz, Emilio; Garcia-

Roche, Alma; Chavez-Santoscoy, Rocio 
Alejandra. OP II 8 

Universidad Nacional 
Autónoma de México 

Design of snack bites made with legumes 
and oats flours for malnourishment 

Espinoza Tapia, Mariana; Severiano, 
Patricia; Martínez-Arellano, Isadora; 

Córdova-Aguilar, María Soledad. OP II 9 

Universidad Nacional 
Autónoma de México - 
Facultad de Estudios 
Superiores Cuautitlán 

Use of two cryogel coatings and their effect 
on color and shear force in pork meat 

(Longissimus thoracis) 

Coria-Hernández, J.; Salinas-Vergara, 
N.J.; Arjona-Román, J.L.; Meléndez-

Pérez, R. OP III 12 
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Tecnológico Nacional 
de México 

Effect of operating spray drying conditions in 
antioxidant and anti-inflammatory 

polyphenols in microcapsules of ultrasound 
assisted extract of salvilla (Buddleja 

scordioides Kunth) 

Macías-Cortés, Elizabeth; Gallegos-
Infante, José Alberto; Rocha-Guzmán, 

Nuria Elizabeth; Moreno-Jiménez, Martha 
Rocío; Villanueva-Fierro, Ignacio; Ochoa-
Martínez, Luz Araceli; Candelas-Cadillo, 
María Guadalupe; Rodríguez-Herrera, 

Raúl; González-Laredo, Rubén Francisco. OP III 14 

Tecnológico Nacional 
de México 

High hydrostatic pressures on passion fruit 
(Passiflora edulis) juice: effect on 

Escherichia coli O157:H7 inactivation and 
volatile profile 

Calderón-Santoyo, M.; Barros-Castillo, 
J.C.; Ramos-Hernández, J.A.; Calderón-

Chiu, C.; Ramírez-de-León, J.A.; 
Ragazzo-Sánchez, J.A. OP III 15 

Universidad Popular 
Autónoma del Estado 

de Puebla 

Extraction of evening primrose oil 
(Oenothera biennis) using high voltage 
electric field and ultrasound-assisted 

extraction 

Salinas-Maldonado, G.V.; Rodríguez-
Soria, V.; Cardoso-Ugarte, G.A.; Robles-

López, M.R.; Meza-Jiménez, M.L. OP III 16 

Instituto Tecnológico 
de Tepic 

Thermosonication effect on compounds 
bioactive and microbiological inactivation of 

strawberry nectar (Fragaria ananassa) 

Sotelo-Lara, Dalia M.; Amador-Espejo, 
Genaro G.; Zamora-Gasga, Víctor M.; 

Gutiérrez-Martínez, P.; Velázquez-
Estrada, Rita M. OP III 19 

Tecnológico Nacional 
de México 

Effect of spray-dried pomegranate husk 
polyphenols on the inhibition of lipid 

oxidation 

Martínez-Torres, Paola Fernanda; Michel, 
Mariela Ramona; Aguilar-Zárate, Mayra; 

Aguilar-Zárate, Pedro. OP III 23 

Tecnológico Nacional 
de México 

In vitro digestion study of microencapsulated 
procyanidins extracts from coffee pulp and 

litchi shell 

Vázquez-Núñez, María de los Ángeles; 
Aguilar-Zárate, Pedro; Reyes-Munguía, 

Abigail; Carranza-Álvarez, Candy; Wong-
Paz, Jorge Enrique; Espinosa-Solís, 
Vicente; Michel, Mariela Ramona. OP III 24 

Instituto Tecnológico 
de Tepic 

Structure changes of allergen β-
lactoglobulin by thermosonication 

Millan-Quintero, K.G; Blancas-Benitez, 
F.J.; Gutiérrez-Martínez, P.; Suárez-
Jacobo, A.; Velázquez-Estrada, R.M. OP III 25 

Universidad 
Autónoma Agraria 

Antonio Narro 

Evaluation of the postharvest quality of 
strawberries immersed in a fermentation 

extract rich in kojic acid 

Quiterio, Tomasa; Robledo, Armando; 
González, Susana; González, José 

Antonio; Benavides, Adalberto; Charles, 
Ana Verónica; Fernández, Fabián. OP III 26 

Universidad 
Autónoma Agraria 

Antonio Narro 

Characterization, and bioactivity of HPMC 
electrosprayed microcapsules containing 
extracts from Rhus microphylla fruit and 

their influence in strawberry decay 

Guía-García, J. L; Charles-Rodríguez, A. 
V; Reyes-Valdés, M. H; Ramírez-Godina, 
F; Robledo-Olivo, A; García-Osuna, H. T; 

Cerqueira, M. A; Flores-López, M. L. OP III 27 

Universidad de las 
Américas Puebla 

Analysis of amaranth protein isolates treated 
with supercritical carbon dioxide 

Delgado-García, Yolanda Isabel; Morales-
Camacho, Jocksan Ismael. OP III 28 

Instituto Tecnológico 
de Tepic 

Effect of thermosonication on 
physicichemical and microbiological 

parameters of an oats-based drink (avena 
sativa l.) 

Álvarez-Araiza, D.F.; García-Magaña, 
M.L.; Gutiérrez-Martínez, P.; Cruz-

Cansino, N.; Velázquez-Estrada, R.M. OP III 30 

Universidad 
Autónoma de 
Chihuahua 

Physicochemical parameters of 
ultrasonicated Semimembranosus beef 

inside cavitation-intensifying and vacuum 
bags 

Blanco-Hernández, José Enrique; García-
Galicia, Iván A.; Zetina-Córdoba, Pedro; 
Huerta-Jiménez, Mariana; Alarcón-Rojo, 

Alma D. OP III 31 

Universidad 
Autónoma 

Metropolitana Unidad 
Iztapalapa 

Effect of calcium nanoparticles on the 
postharvest quality of minimally processed 

watermelon (Citrullus lanatus) 

Jacuinde-Guzmán, Janeth; Escalona-
Buendía, Héctor; Rivera-Cabrera, 
Fernando; Raddatz-Mota, Denise; 

Soriano-Melgar, Lluvia. OP III 32 
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Universidad de Nariño 

Development and evaluation of a multi-
component active coating  

to prolong the postharvest life of Lulo 
(Solanum quitoense) 

Guevara, Christiam; Arango, Oscar; 
Osorio, Oswaldo. OP III 34 

Universidad 
Autónoma de 

Querétaro 

Use of betalain as an indicator in edible 
smart packaging to monitor the freshness of 

food and extend its shelf life 

Takebayashi-Caballero, Noemi; 
Escamilla-García, Monserrat; Regalado-

González, Carlos; Castaño-Meneses, 
Víctor. OP III 37 

Universidad 
Autónoma de 

Querétaro 

Increase of pulque shelf life through the 
application of acrescent calyx extract of 

Physalis ixocarpa 

Durán-Segura, Daniel; Escamilla-García, 
Montserrat; Regalado-González, Carlos; 

Amaro-Reyes, Aldo. OP III 38 

Instituo Politécnico 
Nacional 

Bleaching of canola oil (Brassica napus L.) 
using high power Ultrasound 

De Jesús, A.C.; Delgado, R.J.; Amador, 
G.G; Espinosa, H. OP III 4 

Instituto Tecnológico 
de Durango 

Development and evaluation of an extruder 
feed with the addition 

of huizache (Acacia ssp.) which allows the 
reduction of gases produced at rumen level 

García Domínguez, María Fernanda; 
Páez Lerma, Jesús Bernardo; Reyes 
Jáquez, Damián; Guerra Cruz, María 

Inés; Araiza Rosales, Elia Esther; Carrete 
Carreón, Francisco Oscar. OP III 6 

Universidad 
Autónoma de 

Querétaro 

Optimization of ultrasound-assisted 
extraction of polyphenolic compounds from 

pomegranate peel: a sustainable-antioxidant 
to apply in poultry meat burgers 

Ordaz-Rodríguez, Silvia Betzabe; Abadía-
García, Lucía; Mendoza-Sánchez, 

Magdalena. OP III 7 

Centro de 
Investigación y 
Asistencia en 

Tecnología y Diseño 
del Estado de Jalisco 

Physicochemical, microbiological and 
sensorial stability of guava and ginger 

beverage treated by microwave 
Hernández-Hernández, H. M.; Gutiérrez-

Salomón, A. L. OP III 8 

Universidad 
Autónoma de 

Querétaro 

Effect of furfural and acetic acid in biomass 
fermentation sugars using Scheffersomyces 

stipitis and Saccharomyces cerevisiae in 
bioethanol production 

Saucedo, José de Jesús; Granados, José 
Ángel; Regalado, Carlos; Escamilla, 
Monserrat; González, Juan Carlos. OP IV 10 

Benemérita 
Universidad 

Autónoma de Puebla 

Factorial experimental design applied to the 
surfactant assisted extraction of Agastache 

mexicana essential oil 

Botello Ojeda, Anette Gisela; Conde 
Hernández, Lilia Alejandra; Osorio Lama, 

María Auxilio; Bernabé Loranca, María 
Beatriz; Rivera Márquez, José Antonio. OP IV 11 

Universidad 
Autónoma del Estado 

de Hidalgo 
Experimental study of the freezing kinetics 

in nopal (opuntia spp) 

Román Aguilar, Raúl; De Santiago 
Herrera, Johana; Delgadillo Ávila, Wendy 

M.; Aparicio Burgos, José E.; Valle 
Hernández, Julio. OP IV 12 

Tecnológico Nacional 
de México 

Circular Economy in Food Production: 
Sugar Industry Case 

Montiel-Rosales, Aarón; Montalvo-
Romero, Nayeli; Fernández-Lambert, 

Gregorio. OP IV 13 

Benemérita 
Universidad 

Autónoma de Puebla 

Use of solid organic coffee waste to obtain 
microcellulose fibers from the municipality of 

Cuetzalan, Puebla 

Rodriguez-Quiroz, E.S.; Santacruz-
Vázquez, C.; Santacruz-Vázquez, V.; 

Juárez-Rubio, E.; Pérez Armendáriz, B. OP IV 15 

Universidad 
Autónoma Agraria 

Antonio Narro 

Semi-desert plant extracts as biostimulants 
for growth, yield and fruit quality in bell 

pepper (Capsicum anuum L.). 

Rocha-Rivera, Martín F.; Jasso de 
Rodríguez, Diana; Ramírez-Rodríguez, 
Homero; Villarreal-Quintanilla, José A.; 

Díaz-Jiménez, Lourdes; Rodríguez-
García, Raúl. OP IV 16 

Universidad 
Autónoma de 

Coahuila - Unidad 

Quantification, causes and uses of losses 
and waste of melon (Cucumis melo) under 
different stages of planting and harvesting 

Espinoza-Arellano, José de Jesús; 
Fabela-Hernández, Adriana Monserrat; 

Uzcanga-Pérez, Nelda Guadalupe; OP IV 17 



2023 Volumen 15, No. 29 

Revista Científica de la Universidad Autónoma de Coahuila 

 

15 

 

Torreón Sánchez-Toledano, Blanca Isabel. 

Centro de 
Investigación y de 

Estudios Avanzados 
Unidad Querétaro 

Corn leavened bread, its gluten-like and 
rheological properties all enhanced by the 

nixtamalization technology 

Canelo Álvarez, Fátima; Figueroa 
Cárdenas, Juan de Dios; Martínez Cruz, 

Eliel; Pérez Robles, Juan Francisco; 
Arámbula Villa, Gerónimo; Véles Medina, 

José Juan. OP IV 19 

Colegio de 
Postgraduados 

Assessment of ethanolic extracts from 
Plectranthus amboinicus leaves from 

backyards in the central zone of the state of 
Veracruz, México 

Castillo, Rosa; Malplica, Sheila; Acosta, 
Andrés Antonio; Benedito, José Javier; 

Osorio, Francisco; Villanueva, Juan 
Antonio. OP IV 20 

Universidad 
Autónoma de 

Querétaro 

Image texture and color analyses of beef 
meat as a potential predictor of quality in 

terms of its freshness 

Rodríguez-Cervantes, Indira Guadalupe; 
López-Hernández, Luis Humberto; 

Mendoza-Sánchez, Magdalena. OP IV 23 

Universidad 
Autónoma de 

Coahuila 

Hydrothermal processing and bioethanol 
production using brown macroalgae 

Sargassum spp. 

González Gloria, K.D.;Ruiz, Hector 
A;Rodríguez Jasso, Rosa Maria; Loredo, 

Araceli;Chávez González, Mónica. OP IV 25 

Universidad 
Autónoma de 

Coahuila 

Kinetic parameters estimation from the 
Spirulina platensis growth by using 

unstructured models 

Rosero-Chasoy, Gilver; Cabello Galindo, 
Alejandra; Rodríguez-Jasso, Rosa M.; 
Aguilar, Cristóbal N.; Buitrón, Germán; 

Chairez, Isaac; Ruiz, Héctor A. OP IV 26 

Universidad 
Autónoma de 

Coahuila 

Endemic microalgae from the regions of 
Coahuila for use within the biorefinery 

concept with potential application on foods 

Machado-Cepeda, Samanta; Rodriguez-
Jasso, Rosa Maria; Arredondo-Valdes, 

Roberto; De León-Zapata, Miguel Angel; 
Rosero-Chasoy, Gilver; Ruiz, Héctor A. OP IV 28 

Universidad 
Autónoma de 

Coahuila 
Energy consumption of hydrothermal 

pretreatment of sweet sorghum bagasse 
López-Sandin, Iosvany; Ruiz, Héctor A., 

Rodríguez Jasso, Rosa M. OP IV 29 

Tecnológico Nacional 
de México 

Structural modification of jackfruit leaf 
protein by enzymatic hydrolysis and their 

effect on the emulsifier properties 

Calderón-Chiu, C.; Calderón-Santoyo, M.; 
Barros-Castillo, J. C.; Díaz, J. 

A.;Ragazzo-Sánchez, J.A. OP IV 3 

Colegio de 
Postgraduados 

Campus Veracruz 

Use of gamma-ray spectrometry for a multi-
element isotopic analysis in chayote 

Sechium edule var. virens levis samples 

Guerrero-Sánchez, Salvador; Paniagua-
Martínez, Ingrid; Sánchez-Otero, María-

Guadalupe; Castillo-Zamudio, Rosa-Isela; 
Ramírez-Martínez, A. OP IV 31 

Universidad 
Autónoma de 

Coahuila 

Effect of oxygen transfer coefficient (kLA) on 
the microbial synthesis of PHB by Bacillus 

megaterium using Brewery waste 
byproducts 

Tobias-Soria, Daniel; Salmeron, Iván; 
Montañez, Julio; Benavente, Roberto; 

Winterburn, James; Morales-Oyervides, 
Lourdes. OP IV 32 

Universidad 
Politécnica de 

Francisco I. Madero 

Nutritional and nutraceutical properties of 
seven raw and germinated common been 

(Phaseolus vulgaris) varieties 
Díaz-Batalla, L.; Acosta-Gallegos, J.; 

Aguilar-Arteaga, K. OP IV 34 

Universidad 
Politécnica de 

Francisco I. Madero 

Nutritional and nutraceutical properties of 
twenty seven materials of mesquite pods 

(Prosopis laevigata) 
Díaz-Batalla, L.; Thies, F., Russell, W.; 

Aguilar-Arteaga, K. OP IV 35 

Universidad 
Autónoma de 

Coahuila 

Beer production with ginger and 
xylooligosaccharides from agave bagasse 

under biorefinery concept 
Pinales, César; Rodríguez-Jasso, Rosa 

M; Rosales, M; Ruiz, H.A. OP IV 37 

Universidad 
Autónoma de 

Coahuila 

Extraction and characterization of 
fucoxanthin from macroalgae Sargassum 

spp using green processes under biorefinery 
concept 

Sarmiento, Ana L; Rodríguez-Jasso, 
Rosa M; Barboza, Regina; Ruiz, Hector 

A. OP IV 38 



2023 Volumen 15, No. 29 

Revista Científica de la Universidad Autónoma de Coahuila 

 

16 

 

Instituto Tecnológico 
de Tepic 

Optimization of the thermosonication-
assisted extraction of acetogenins from 

Annona muricata seeds 

López Romero, Brandon Alexis; Aguilar 
Hernández, Gabriela; Luna Bárcenas, 
Gabriel; Zepeda Vallejo, Luis Gerardo; 

García-Magaña, María de Lourdes; López 
García, Ulises Miguel; Ortiz-Basurto, 
Rosa Isela; Pérez Larios, Alejandro; 

Montalvo González, Efigenia. OP IV 39 

Tecnológico Nacional 
de México 

Use of jackfruit (Artocarpus heterophyllus L.) 
leaf protein hydrolysates as a stabilizer of 

the pentacyclic triterpenes-rich extract 
loaded nanoemulsions 

Calderón-Chiu, C.; Calderón-Santoyo, M.; 
Barros-Castillo, J. C.; Damasceno-

Gomes, S.; López-García, U.M.; 
Ragazzo-Sánchez, J.A. OP IV 4 

Benemérita 
Universidad 

Autónoma de Puebla 
Electrospinning: a technology to obtain 

nanofibers in water purification 

Santacruz Vázquez, Claudia; Santacruz 
Vázquez, Verónica; Rubio Rosas, Efraín; 

Morales Alvarado, Ana Belen. OP IV 5 

Instituto Tecnológico 
de Tepic 

Effect of chitosan-TiO2 and chitosan-TiO2-
ZnO-MgO hybrid coatings on the 
conservation of fresh-cut jackfruit 

Ramírez-Conception, H.R.; Anaya-
Esparza, L.M.; García-Magaña, M.L.; 

Meza-Espinoza, L.; García-Galindo, H.S.; 
Perez- Larios, A.; Montalvo-González, E. OP IV 6 

Universidad 
Tecnológica de 

Xicotepec de Juárez 

Sensory evaluation and antioxidant capacity 
of pickled onions with the addition of natural 

pigments: Acachul and Beetroot 

Hernández-Hernández, L. E.; Bautista de 
León, H.; Vázquez-Sánchez, A.Y; Espino-

Manzano, S. OP V 1 

Centro de 
Investigación en 
Alimentación y 

Desarrollo 

Effect and viability of the incorporation of 
coconut by-product in the elaboration of a 

baked salty snack 

Fonseca-Bustos, Veronica; Madera-
Santana, Tomas Jesus; Montoya-

Ballesteros, Luz del Carmen. OP V 11 

Universidad 
Tecnológica de 

Xicotepec de Juárez 

Development and sensory evaluation of 
fermented beverages based on red fruits 

grown in the Sierra Norte de Puebla 

Aparcio-Alderete A.; Vicente-Flores M.; 
González de los Montero-Vargas L.; 

Espino-Manzano, S. OP V 12 

Universidad 
Panamericana 

Cross- cultural study on acceptability and 
sensory profile of Arepas: a Colombian 

traditional dish 

Domínguez, Soberanes, J.; Estévez-
Rioja, A.; Velázquez, R.; Filomena-
Ambrosio, A.; Garzón-Castro, C.L.; 

Martínez-Velasco, J.D. OP V 13 

Instituto Tecnológico 
Superior del Oriente 

de Estado de Hidalgo 

Evaluation of the gelling effect of Salvia 
hispanica mucilage used in the production of 

jam 
Ramirez, W.; Martínez, N.; Fernandez, 

M.; Reyes-Arreozola, M.I. OP V 14 

Universidad Nacional 
Autónoma de México 

Snacks with attributed functionality as an 
alternative for persons with neurological 

conditions 

Jiménez-Serna, Alaide; Nava-Arenas, 
Deni D.; García-Jasso, F.; Rodríguez-
Cedillo, César; Córdova-Aguilar, María 

Soledad. OP V 15 

Centro de 
Investigación en 

Biotecnología 
Aplicada 

Sensory and FTIR analysis as a novel 
method for the differentiation of cocoa 
liquors for fine chocolate production 

Rodríguez-González, Blanca Estela; 
Amador-Espejo, Genaro Gustavo; 

Ramírez-López, Carolina; Penagos-
Vélez, Lucas. OP V 18 

Universidad 
Panamericana 

Cross-cultural differences in acceptability of 
Mexican and American cheese products 

Dominguez-Soberanes, J.; Licon, C; 
Estevez Rioja, A; Snow, J. OP V 19 

Instituto Tecnológico 
Superior del 

Occidente del Estado 
de Hidalgo 

Spray drying of mesquite pod juice Prosopis 
laevigata 

Cerón-Ortiz, Ana Nallely; Cervantes-
Sánchez, Keyla Michell; Ángeles-Monroy, 

Miguel Ángel; Rodríguez-Amador, 
Roosevelt; Mendoza-Mendoza, Bethsua. OP V 2 

Universidad 
Autónoma del Estado 

de Hidalgo 

Development, physicochemical properties, 
and sensorial analysis of three products 
made from chickpea (Cicer arietinum L.) 

Castañeda-Ovando, A.; Ramírez-Orejel, 
J.C.; Talamantes-Gómez, J.M.; Becerril-

Román, A.E.; Andrade-Luna M.I.; 
Moreno-Seceña J.C.; Olloqui E.J. OP V 20 
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Universidad 
Autónoma de 

Aguascalientes 

Spent hibiscus flower powder (Hibiscus 
sabdariffa L) as ingredient in the production 

of petit suisse cheese 
Romo Zamarrón, K.F; Ramírez Carrillo, 

R.E; and Pérez Cabrera, L.E. 

OP V 
21** 

VIDEO? 

Centro de 
Investigación y 
Asistencia en 

Tecnología y Diseño 
del Estado de Jalisco 

Personality influence on food preference in 
a Mexican population 

Gutiérrez-Salomón, Ana Luisa; Cárdenas-
Flores Rosa María; Jaimez-Ordaz Judith; 

Barajas-Ramírez, Jahir Antonio. OP V 23 

University of Manitoba Benchmarking of rice-based beverages Grau-Fuentes, E; Garzón, R; Rosell, C.M. OP V 24 

Centro de 
Investigación y 
Asistencia en 

Tecnología y Diseño 
del Estado de Jalisco 

Effects of mild-thermal treatments over the 
innocuity and quality of a functional mixed 

fruit beverage 

Salazar-Zúñiga, Michelle; Lugo-
Cervantes, Eugenia; Soliva-Fortuny 
Robert; Valdivia-Nájar, C. Guillermo. OP V 25 

Instituto Tecnológico 
de Tepic 

Kombucha with jackfruit (Artocarpus 
heterophyllus Lam): phenols, 

anticarcinogenic and antioxidant effects 

Bueno-Rojas, Jesús; Montalvo-González, 
Efigenia; Calderón-Santoyo, Montserrat; 

Becerra-Verdín, Eduardo; García-
Magaña, María. OP V 26 

Instituto Politécnico 
Nacional 

Sensory characterization of soybean drinks 
made with commercial grain grown in 

México 
López-Fernández, Mónica; Gill-Langarica, 

Homar René; Castillo-Ruiz, Octelina. OP V 28 

Instituto Tecnológico 
Superior de Huatusco 

Development of a memory vocabulary 
profile (MemVoc) for food products using 

coffee as a model 

Cabal-Prieto, A.; Teodoro-Bernabé, G.; 
Coria-Rincón, C.; Sánchez-Arellano, L.; 
Ramón-Canul, L.G.; Rodríguez-Miranda, 
J.; Prinyawiwatkul, W.; Juárez-Barrientos, 
J.M.; Herrera-Corredor, J.A.; Hernández-

Salinas, G.; Ramírez-Rivera, E.J. OP V 3 

Universidad 
Autónoma de 

Occidente 

Using evolutionary algorithms to 
disaggregate consumers' preferences of a 

sensory evaluation 

Gastélum Chavira, Diego Alonso; Álvarez 
Carrillo, Pavel Anselmo; Larreta Ramírez, 

Elsa Verónica. OP V 30 

Universidad 
Autónoma de 

Coahuila 

Development of a vegan food formulated 
with galactan and mannitol from marine 

algae 
Verdugo, Magdali; Ruiz, Hector A; 

Rodríguez-Jasso, Rosa M. OP V 32 

Centro de 
Investigación y 
Asistencia en 

Tecnología y Diseño 
del Estado de Jalisco 

Influence of taste sensitivity on preference 
and sensory perception of Mezcal 

Gutiérrez-Salomón, Ana Luisa; Barajas-
Ramírez, Jahir Antonio; Pardo-Nuñez 
Joaline; Aguilar-Raymundo, Victoria 

Guadalupe. OP V 4 

Universidad 
Panamericana 

Characterization of a functional guava 
probiotic petite suisse product using check 

all that apply (CATA) methodology 

Domínguez-Soberanes, Julieta; Morales-
Cortés, Víctor Iván; Martínez-Rodríguez, 

Ana Elisa; Estévez-Rioja, Antonio; 
Hernández-Lozano, Linda Carolina. OP V 7 

Universidad 
Autónoma de 

Coahuila 

Development of a food supplement from 
Mexican rambutan peel and the evaluation 

of its nutraceutical properties 

Estrada, Luis; Ascacio-Valdés, Juan 
Alberto; Contreras-Esquivel, Juan Carlos; 

Mata-Gómez, Marco; Flores-gallegos, 
Adriana Carolina; Zugasti-Cruz, 

Alejandro; Govea-Salas, Mayela; 
Rodríguez-Herrera, Raul. OP V 8 

Tecnológico Nacional 
de México 

Volatile profile of five jackfruit (Artocarpus 
heterophyllus L.) cultivars grown in the 

Mexican Pacific area 

Barros-Castillo, J.C.; Calderón-Santoyo, 
M.; Calderón-Chiu, C.; Cuevas-Glory, 

L.F.; Ragazzo-Sánchez, J.A. OP V 9 

Centro de Characterization and genome analysis of six Orozco-Ochoa, A.K.; González-Gómez, OP VI 15 
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Investigación en 
Alimentación y 

Desarrollo 

novel Vibrio parahaemolyticus phages 
associated with acute hepatopancreatic 

necrosis disease-AHPND 

J.P.; Castro-del Campo, N.; Lira-Morales, 
J.D.; Martínez-Rodríguez, C.I.; Gomez-

Gil, B.; Chaidez, C. 

Instituto Politécnico 
Nacional - Escuela 

Nacional de Ciencias 
Biológicas 

Determination of zoonotic bacteria in 
brooded tilapia from Hidalgo State as a risk 

to public health 

Terrazas Pineda, Karen Amairany; 
Alamilla Beltrán, Liliana; Gómez De Anda, 
Fabián Ricardo; Vega Sánchez, Vicente; 

Zepeda Velázquez, Andrea Paloma. OP VI 16 

Centro de 
Investigación en 
Alimentación y 

Desarrollo 

Detection and quantification of Vibrio 
parahaemolyticus in the frozen shrimp 

process 

López-Álvarez, E.E.; Cabanillas-Mata I.J.; 
Martinez-Borraz A.; Paredes-Aguilar 

M.C.; Ávila Quezada G.; Noriega-Orozco 
L. OP VI 17 

Instituto Tecnológico 
de Tepic 

Effect of ultrasonic nebulization in the 
control of blue mold and quality of Persian 

lemon (Citrus latifolia T.) 

Santoyo-Gonzalez, Miguel Antonio; 
González-Estrada, Ramsés Ramón; 

Gutiérrez-Martínez, Porfirio; Velázquez-
Estrada, Rita María. OP VI 18 

Universidad 
Autónoma de 

Coahuila 
Antimicrobial effect of plant growth 

promoting rhizobacteria 

Díaz-Herrera, René; Illina, Anna; Chávez-
González, Mónica; Ascacio, Juan; 
Medina, Miguel; Aguilar, Cristóbal; 

Ventura-Sobrevilla, Janeth; Arredondo-
Valdés, Roberto; Alvarez-Pérez, Olga. OP VI 19 

Universidad 
Autónoma de 
Chihuahua 

Food waste habits in Chihuahua, México: 
An Online survey 

Morales-Corral, D.; Sánchez-Aldana, D.; 
Palma-Zavala, D.J.; Sánchez-Vega, R.; 

Ávila-Quezada, G.D.; Cordero-González, 
J.M.; Buenrostro-Figueroa, J.J.; Ventura-
Sobrevilla, J.; Boone-Villa, D.; Nevárez-

Moorillón, G.V. OP VI 22 

Universidad Industrial 
de Santander 

Evaluation of the effect of thermal and 
thermosonication treatments on the safety 

and nutritional value of cacao mucilage 
exudate 

Vesga-Bueno, Mariana; Herrera-Pérez, 
Fabio Andrés; Castaño-Martínez, Laura 

Camila; Porras-Rodríguez, Lisseth Nataly; 
Suárez-Rodríguez, Silvia Juliana; 

Combariza, Marianny Yajaira; Quintero, 
Mabel; Espinosa-Sandoval, Luz América. OP VI 23 

Universidad 
Tecnológica de los 
Valles Centrales de 

Oaxaca 
Distribution of volatile compounds during the 
distillation of ancestral mezcal in clay pots 

Nolasco-Cancino, Hipócrates; Jarquín-
Martínez, Daniela; Ruiz-Terán, Francisco; 

Fernández-Ríos, Carlos. OP VI 24 

Benemérita 
Universidad 

Autónoma de Puebla 

Comparative genomic analysis of 
phylogeny, resistome and virulome and E. 

coli from food and clinical source 

Balbuena-Alonso, Maria Guadalupe; 
Cortés-Cortés, Gerardo; Camps, Manel; 

Kim, Jay; Lozano-Zarain, Patricia; Rocha-
Gracia, Rosa del Carmen. OP VI 25 

Universidad 
Autónoma del Estado 

de Hidalgo 
Production and characterization of PHB 

nanoparticles loaded with carvacrol 

Romero-Castelán, Ehira; Chavarría-
Hernández, Norberto; Rodríguez-

Hernández, Adriana-Inés; López-Ortega, 
Mayra Alejandra; López-Cuellar, Ma del 

Rocío. OP VI 26 

Tecnológico Nacional 
de México 

Yeasts with potential biocontrol of 
Colletotrichum gloeosporioides in avocado 

(Persea americana Mill. cv. Hass) and 
characterization of action mechanisms of 

Yamadazyma mexicana LPa14 

González-Gutiérrez, Katia Nayely; 
Ragazzo-Sánchez, Juan Arturo; Barros-
Castillo, Julio César; Narváez-Zapata, 
José Alberto; and Calderón-Santoyo, 

Montserrat. OP VI 4 

Tecnológico Nacional 
de México 

Bioformulation of Yamadazyma mexicana 
by electrospraying: anthracnose control and 

effect on postharvest quality in avocado 

González-Gutiérrez, Katia Nayely; 
Ragazzo-Sánchez, Juan Arturo; and 

Calderón-Santoyo, Montserrat. OP VI 5 
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(Persea americana Mill. cv. Hass) 

Tecnológico Nacional 
de México 

Determination by isothermal 
microcalorimetry of the sensitivity of 

phytopathogenic fungi of tropical fruits 
against an ethanolic extract of jaca leaf 

(Artocarpus heterophyllus Lam.) 

Covarrubias-Rivera, L; López-Cruz, R; 
Ragazzo-Sánchez, J. A; Iñiguez-Moreno, 

M; and Calderón-Santoyo, M. OP VI 6 

Tecnológico Nacional 
de México 

Food Security from Family Farming as a 
Self-Sufficiency Approach 

Montalvo-Romero, Nayeli; Montiel-
Rosales, Aarón; Fernández-Lambert, 

Gregorio. OP VI 7 

Universidad 
Autónoma de 

Coahuila 

Evaluation of the antimicrobial and cytotoxic 
effect of the Rosa gallica aqueous extract 
and development of a food supplement 

Vázquez-Olvera, L. A.; Vargas-Segura, A. 
I.; Ramos-González, R.; Silva-Belmares, 
Anna Ilina; S. Y. Arredondo-Valdés, R.; 

Segura-Ceniceros, E. P. OP VI 9 

Universidad 
Autónoma Agraria 

Antonio Narro 

Influence of the exogenous application of 
selenium on the antioxidant properties of 
jalapeno pepper (Capsicum annuum L.). 

Sariñana-Navarrete, María de los 
Ángeles; Morelos-Moreno, Álvaro. PP I 1 

Universidad 
Autónoma de 

Querétaro 
Enzymatic hydrolysis of whey proteins by 

ficin assisted by microwave heating 
Abadía-García, Lucia; Takebayashi-

Caballero, Noemí; Amaya-Llano, Silvia. PP I 10 

Instituto Politécnico 
Nacional 

Detection of the main egg allergens in 
different foods 

Reyes-Farfán, S.; Santellán-Olea, M.R.; 
Luna-Suárez, S. PP I 11 

Universidad 
Autónoma de 

Coahuila 

Comparison of the antioxidant activity of 
medicinal plants used as anti-inflammatory 

infusions in Viesca, Coahuila 

Salas-Valdez, R.A., Martínez-Hernández, 
J.L., Torres-León, C., Aguilar-González, 
C.N., Martínez-García, C.C., Sepúlveda-

Torre, L., Chávez-González, M.L. PP I 12 

Universidad 
Autónoma de 

Coahuila 

The complete biodegradation pathway of 
geraniin by Aspergillus niger GH1 in solid-

state fermentation 

De León-Medina, José Carlos; 
Buenrostro-Figueroa, José Juan; 

Sepúlveda, Leonardo; Aguilar, Cristóbal 
Noé; Flores-Gallegos, Adriana Carolina; 

Rodríguez-Herrera, Raúl; Contreras 
Esquivel, Juan Carlos; Mata-Gómez, 
Marco; Ascacio-Valdés, Juan Alberto. PP I 13 

Universidad 
Autónoma de Yucatán 

Cnidoscolus aconitifolius as a source of 
antithrombotic secondary metabolites: 
isolation of its bioactive compounds via 

liquid partitioning 
Quintal Martínez, Juan Pablo; Segura 

Campos, Maira Rubi. PP I 14 

Universidad 
Autónoma de Yucatán 

Cnidoscolus aconitifolius as a source of 
antithrombotic secondary metabolites: 
isolation of its bioactive compounds via 

vacuum liquid chromatography 
Quintal Martínez, Juan Pablo; Segura 

Campos, Maira Rubi. PP I 15 

Universidad 
Autónoma de 

Coahuila 

Solid-state fermentation assisted extraction 
of bioactive phenolic compounds from grape 

pomace 

Siller-Sanchez, A.; Aguilar, Cristóbal N.; 
Ramos-González R.;Ilina, Anna; Ascacio-

Valdés A.; and Chávez-González ML. PP I 16 

Universidad de 
Ciencias y Artes de 

Chiapas 
Elaboration of a fermented sauce based on 

white Chile from Chiapas 

González Roblero, Fanny; Gorrochotegui 
Salas, Irene; López Alegría, Anaheli; Vera 
García, Karla; Méndez Bautista, Mayra. PP I 17 

Universidad 
Iberoamericana 

Bioconversion of corn cob to ethyl acetate 
with W. anomalus 

Alvarez-Pasquel, Eugenio; Pedraza-
Segura, Lorena; Gutiérrez-Hernández, 

Alejandro; García-Díaz, Samuel; Amador-
Lemus, Patricia; Maldonado-Ruiz-

Esparza, Karina; Uranga-Machado, 
Maydelis. PP I 20 
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Universidad 
Politécnica de 
Guanajuato 

Phytochemical analysis and in vitro 
bioinsecticide effect of plant extracts on 

sucking pests 

Belval, Joovely; Cabrera-Hidalgo, 
Anselmo; Marbán-Mendoza, Nahum; 

Jarquín-Enríquez, Lorenzo; Ibarra-Torres, 
Patricia. PP I 21 

Universidad 
Politécnica de 
Guanajuato 

Effect of the organic production system on 
plant growth, morphological parameters and 
phytochemical profile in grape tomato fruit 
(Solanum lycopersicum L. var. trambellino) 

Cervantes-Pérez, Bertha Elizabeth; 
Jarquín-Enríquez, Lorenzo; Arzate-

Martínez, Guillermo; Sánchez-Mundo, 
María de la Luz; Chávez-Reyes, Yanet; 

Ibarra-Torres, Patricia. PP I 22 

Universidad de 
Ciencias y Artes de 

Chiapas Making cookies from a combined flour 

Velasco-Altunar, P.; Dorry-Farrera, K.; 
Méndez-Bautista, M.; Najera-Montoya, J.; 

Roldán-Venavides, L. PP I 27 

Universidad 
Autónoma de 

Coahuila 

Production of single-cell protein from agro-
industrial waste from corn cob, orange peel, 

avocado peel and seed 

Solis, Alejandra; Chávez, Mónica; Iliná, 
Anna; Martínez, Jose Luis; Aguilar, 

Cristóbal. PP I 31 

Universidad 
Autónoma de 

Coahuila 

Bioactive potential of peptides obtained from 
amaranth by fermentation with lactic acid 

bacteria and Bacillus species 

Cruz-Casas, Dora Elisa; Aguilar, Cristóbal 
N.; Ascacio-Valdés, J.A.; Rodríguez-

Herrera, Raúl; Chávez-González, Mónica 
L.; Flores-Gallegos, Adriana C. PP I 32 

Universidad 
Autónoma 

Metropolitana 
Production of requesón cheese with 

exopolysaccharide from fermented whey 

Patlan-Velazquez, Luis Fernando; Cruz-
Guerrero, Alma Elizabeth; Jiménez-
Pérez, Carlos; Gómez-Ruíz, Lorena; 

Rodríguez-Serrano, Gabriela; González-
Olivares, Luis Guillermo; García-Garibay, 

José Mariano. PP I 33 

Instituto Tecnológico 
de Veracruz 

Probiotic potential of lactic acid bacteria 
isolated from cocoa fermentation 

Gómez-Vargas, Regina; Cervantes-
Ilizaliturri, Angel Arturo; González-Rios, 
Oscar; Suárez-Quiroz, Mirna Leonor; 
Hernández-Estrada, Zorba; Figueroa-

Hernández, Claudia Yuritzi. PP I 34 

Instituto Politécnico 
Nacional - Centro de 

Investigación en 
Biotecnología 

Aplicada 

Garlic (Allium sativum) peel extracts and 
their potential as antioxidant and 

antimicrobial agents for food applications: 
Influence of pretreatment and extraction 

solvent 

Hernández Montesinos, Itzel Yoali; 
Carreón Delgado, David Fernando; 
Ramírez López, Carolina; Rivera 

Hernández, Karla; Rosas Morales, 
Minerva; Ocaranza Sánchez, Erick; Mejía 
Garibay, Beatriz; Suárez Jacobo, Ángela. PP I 37 

Universidad 
Autónoma de 

Coahuila 

Valorization of orange peel waste by solid 
state fermentation for the accumulation of 
condensed tannins with antioxidant activity Navarro, Melgarejo; Yahaira, J. PP I 38 

Universidad 
Autónoma de 

Coahuila 

Extraction of ellagic acid from Mexican 
rambutan peel by solid state culture with a 

yeast 

De La Rosa, Ana Karen; Sepúlveda, 
Leonardo; Chávez-González, Mónica; 
Torres-León Cristian; Ascacio-Valdés 

Juan; Aguilar, Cristóbal. PP I 4 

Universidad 
Autónoma 

Metropolitana 

Techno-functional properties of cricket 
proteins (Acheta domesticus) extracted by 

sonication 

Cruz-López, Salvador Osvaldo; Escalona-
Buendía, Hector; Álvarez-Cisneros, 

Yenizey Merit. PP I 41 

Universidad 
Autónoma 

Metropolitana 
In vitro melanin synthesis from residues of 

amaranth and Pleurotus ostreatus 
Perez, Joaquin; Salgado, Sac-Nikte; 
Soriano, Jorge; Vázquez, Humberto. PP I 42 

Universidad 
Autónoma Agraria 

Antonio Narro 
Encapsulation of β-galactosidase using 

Salvia hispanica L. biopolymers 

Charles-Rodríguez, A. V; Santiago-
Gómez, L; Hench-Cabrera, A. A; Ireta-
Paredes, A. R; Fonseca-Florido, H. A; 

Hernández-González, M; Martínez- PP I 45 
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Vázquez, D. G; Flores-López, M. L. 

Universidad 
Autónoma Agraria 

Antonio Narro 
Antimicrobial and antioxidant potential of 

Eysenhardita texana leaf extracts 

Charles-Rodríguez, A. V; Suarez-
Camacho, F; López-Romero, J. C; 

Torres-Moreno, H; Robledo-Olivo, A; 
Guía-García, J. L; Flores-López, M. L3. PP I 46 

Universidad 
Autónoma de 

Coahuila 

Improve of the conditions of Solid-state 
fermentation assisted extraction (SSFAE) 

for the recovery of carotenoids from 
Mexican tomato waste 

Méndez-Carmona, Juanita; Aguilar, 
Cristóbal; Sandoval-Cortés, José; 

Ascacio-Valdés, Juan; Govea-Salas, 
Mayela; Ramírez-Guzmán, Karen; 

Ventura-Sobrevilla, Janeth. PP I 5 

Instituto Politécnico 
Nacional 

Effect of transglutaminase crosslinking on 
solubility and thermomechanical properties 

of cold water gelatin fish bi layer films 
Oliver-Cadena, Maaya; Gutiérrez C, 

Miguel. PP I 50 

Instituto Tecnológico 
del Altiplano de 

Tlaxcala 

Development of a powdered beverage to 
reconstitute from 

tamarillo, gastrointestinal evaluation and in 
vitro antioxidant activity 

Reyes-García, V.; Pérez-Armendáriz, B.; 
Cardoso-Ugarte, G.A.; Totosaus, A.; 
Jiménez, M.; Torres-Fernández, A. PP I 53 

Instituto Tecnológico 
Superior del 

Occidente del Estado 
de Hidalgo 

Unconventional starches incorporated into 
cocktail sausages 

Cordero Barrera, Sandra; Domínguez 
Grande, Andrés; Cano Alvarado, Manuel 
Narcizo; Pérez Pérez, Nalleli Concepción; 

Porras Saavedra, Josefina; Tovar 
Benitez, Tomás. PP I 55 

Instituto Politécnico 
Nacional Aloe vera foods against Alzheimer's disease 

Velázquez-López, Arturo Alberto; Torres-
Gregorio, Margarita; Silva-Lucero, Maria 
del Carmen; Pérez-Cruz, Claudia; Pérez-

Grijalva, Brenda; Tornero-Martínez, 
Antonio; Mora-Escobedo, Rosalva. PP I 56 

Colegio de 
Postgraduados 

Natural colourant extracted from the 
Passiflora biflora Lam fruit 

Lara-Sánchez, K.; Luna-Vital, D.; 
Morales-Ramos, V.; García-García, C.G.; 
Espinosa-Solares, T.; Ávalos-de la Cruz, 

D.A. PP I 57 

Universidad 
Autónoma de 
Tamaulipas 

Optimization of chlorogenate hydrolase 
activity production by Aspergillus niger CR1 

Ferrétiz-Castillo, Perla Yazmin; Mendoza-
Conde, Adonis Alberto; Pichardo 

Sánchez, María Alejandra; Bustos-
Vázquez, Ma. Guadalupe; Ascasio 

Valdez, Juan Alberto; Aguilar, Cristóbal 
Noe; Rodríguez-Durán, Luis Víctor. PP I 58 

Universidad 
Autónoma de 

Coahuila 

Enzymatic production from hydrothermal 
hydrolysates of macroalgae- Gelidium 
robustum using fungal fermentation in 

biorefinery terms 
Lara, Abraham; Rodríguez-Jasso, Rosa 

M.; Ruiz, Héctor A. PP I 59 

Centro de 
Investigación en 

Biotecnología 
Aplicada 

Transitory expression of an antihypertensive 
recombinant protein on Nicotiana tabacum 

leaves 

Tinajero-Bazán, Zianya Natalia; Rosas-
Cárdenas, Flor de Fátima; Luna-Suárez, 

Silvia. PP I 6 

Universidad de 
Ciencias y Artes de 

Chiapas 
Wheat flour tortillas added with holy herb 

(Piper auritum) 

Cadena-Nuricumbo, Lucia Guadalupe; 
Franco-Toquiantzi, Cecilia Lorena; 

Méndez Bautista, Mayra Rubi; Salinas-
Salinas, Pablo Alberto; Perez-Perez, 

Azucena Noemi. PP I 62 

Instituto Politécnico 
Nacional 

Characterization of edible films made with 
pitahaya mucilage (Hylocereus undatus) 

López-Díaz, Andrea Selene; Méndez-
Lagunas, Lilia Leticia; Arriaga-González, 
Itandehui; Barriada-Bernal, Luis Gerardo. PP I 64 
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Universidad 
Autónoma de 

Coahuila 

Evaluation of tannin accumulation using 
solid state fermentation from nopal prickly 

pear cactus (Opuntia ficus-indica) husk 

C. Contreras, Sergio Arturo; Sepúlveda 
Torre, Leonardo; Ascacio Valdes, Juan 
Alberto; Dávila Medina, Miriam Desiree; 

Reyes Acosta, Yadira Karina; Ruelas 
Chacón, Xochitl. PP I 65 

Instituto Tecnológico 
Superior de Santiago 

Papasquiaro 
Physicochemical characterization of must 

from waste apple from Canatlán 
Córdova, Erica; Hernández, Gerardo; 

Torres, Ma; Hurtado ,Jacob. PP I 66 

Centro de 
Investigación en 
Alimentación y 

Desarrollo 
Effect of solid-state fermentation on 

functional properties of maize 

Ramirez-Esparza, Ulises; Ochoa-Reyes, 
Emilio; Baeza-Jiménez, Ramiro; 

Alvarado-González, Sandra Monica; 
Ascacio-Valdés, Juan Alberto; 

Buenrostro-Figueroa, Jose Juan. PP I 70 

Universidad de 
Ciencias y Artes de 

Chiapas 

Microbiological and sensory evaluation of a 
gelatin added with 

inulin and starch from malanga (xanthosoma 
sagittifolium) 

López Miceli, I. A.; Díaz López, A. C.; 
Gómez-Cruz, L. A.; Velázquez López, A. 
A.; Tacias Pascacio, V. G; García Parra, 

E.; Vela-Gutiérrez G. PP I 71 

Universidad 
Autónoma de 

Coahuila 

A comparative study of bioprocess to 
recover bioactive compounds from 

pomegranate peel 

Izábal, Ana; Ascacio, Juan; Sepúlveda, 
Leonardo; Chávez, Mónica; Flores, 

Adriana; Aguilar, Cristóbal; Contreras, 
Juan; Zugasti, Alejandro; Torres, Cristián. PP I 72 

Tecnológico Nacional 
de México 

Effect of the combination of Bacillus 
atrophaeus and semperfresh coatings 

applied in tomato fruit (Solanum 
lycopersicum) on the physiological, 

enzymatic, and physicochemical parameters 
in the postharvest stage 

Cuéllar-Torres, E.A.; González-Flores, 
P.A.; Montalvo-González E.;López-

García, U.M.; Aguilera S.Chacón-López, 
M.A. PP I 75 

Instituto Tecnológico 
de Tepic 

Induced defense by secondary metabolites 
produced by Bacillus atrophaeus in tomato 
(Solanum lycopersicum) plants and fruits 
against Pseudomona syringae pv. tomato 

Bañuelos, Miriam; Álvarez, Mónica; 
Aguilera, Selene; Xoca, Luis; López, 

Ulises; Chacón, Alejandra. PP I 76 

Universidad de 
Ciencias y Artes de 

Chiapas 

Effect of alcoholic fermentation on the 
nutritional composition of sauces based on 

white chili from Chiapas 

Méndez Bautista, Mayra Ruby; Zea 
Caloca, Susana Guadalupe; Ramos Cruz, 
Vicente Tadeo; Cortes Rodríguez, Diana 

Laura; González Roblero, Fanny 
Berenice; Gorrochotegui Salas, Irene 

Anahí. PP I 77 

Centro de 
Investigación en 
Alimentación y 

Desarrollo 

Biological characterization and genome 
analysis of the novel phages vB_VpaP_AL-1 

and vB_VpaS_AL-2 infecting Vibrio 
parahaemolyticus associated with acute 

hepatopancreatic necrosis disease 
(AHPND) in Penaeus vannamei 

González-Gómez, Jean Pierre; López-
Cuevas, Osvaldo; Castro-del Campo, 

Nohelia; González-López, Irvin; Martínez-
Rodríguez, Célida; Gomez-Gil, Bruno; 

Chaidez, Cristóbal. PP I 79 

Universidad 
Autónoma de 

Coahuila 

Evaluation of extraction conditions of 
bioactive compounds from leaves of 

Amaranthus hybridus L. 

Casas-Rodríguez, A.;Sáenz-Galindo, 
Danitza; Morales-Martínez, Aide; Thelma, 

K.; Dávila-Medina, M.Dessire.; Baeza-
Jiménez, Ramiro; Sepúlveda-Torre, 

Leonardo. PP I 8 

Universidad 
Autónoma de Nuevo 

León 
Effect of the use of native basidiomycetes 

supernatants in the bread color and texture 
Gutiérrez-Soto, G., Molar García, E., 
Yañez Rangel, I., Flores Guillén, A. PP I 81 

Universidad 
Autónoma del Estado 

Optimization of an alternate culture medium 
to produce bacteriocins from Enterococcus 

Díaz-Sánchez, María Soledad; Trejo-
González, Lorena; Rodríguez-Hernández, PP I 82 
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de Hidalgo faecium Adriana Inés; López-Cuellar, María del 
Rocío; Martínez-Juárez, Víctor Manuel; 

Chavarría-Hernández, Norberto. 

Universidad 
Autónoma de 

Coahuila 

Development and in vivo evaluation of a 
bioherbicide for weed control using extracts 
of Jatropha dioica and Senna alexandrina 

Coronado-Dominguez, Rocio-Abigail; 
Laredo- Alcala, Elan- Iñaky; Candido- 

Toro, Claudio- Alexis; Anguiano- Cabello, 
Julia- Cecilia; Barrera- Martinez, Cynthia- 

Lizeth; Arredondo- Valdez, Roberto. PP I 85 

Universidad 
Autónoma de 

Coahuila 

Fungal lipase obtaining by surface adhesion 
fermentation using magnetic chitosan-

coated nanoparticles 

Gracia Aréchiga, Carlos Abraham1; 
García Torres, Sandy Gabriela 1; 

Aréchiga-Carvajal, Elva T.3; Ilyina, 
Anna1; Segura Ceniceros, Elda Patricia 
1; Belmares Cerda, Ruth E. 2; Martínez 

Hernández, José Luis1. PP I 86 

Tecnológico de 
Monterrey 

Physicochemical, nutraceutical, and techno-
functional characterization of Mexican 
hawthorn fruit (Crataegus mexicana) 

Garcia Lopez, Carlos Daniel; Ramírez 
Aguirre, Mayra Deyanira; Garcia 

Amezquita, Luis Eduardo. PP I 88 

Instituto Tecnológico 
de Durango 

Moral leaves: A potential source for the 
generation of an analogous drink of 
Kombucha with antioxidant potential 

Sariñana-Núñez, Pedro Hassiel; Álvarez, 
Saúl Alberto; Velázquez-Quiñones, 

Sahian Enitze; Rocha-Guzman, Nuria 
Elizabeth; Moreno-Jimenéz, Martha 
Rocio; Rivas-Arreola, María José. PP I 89 

Universidade Catóica 
Portuguesa 

Impact of the reversion conditions against 1-
Metylcyclopropene (1-MCP) on bioactive 

compounds from 'Rocha' pear (Pyrus 
communis L. cv. Rocha) 

Gómez-García, R.; Dias, C.; Bonifácio-
Lopes T.; Rodrigues, Ana Cristina; 

Pintado, M. PP I 90 

Centro de 
Investigación en 
Alimentación y 
Desarrollo, AC. 

Milks fermented with Lactococcus lactis 
inhibit HMG-CoAR under simulated 

gastrointestinal digestion and ex vivo 
intestinal absorption 

Rendon-Rosales, Miguel A.; Torres-
Llanez, María de J.; Mazorra-Manzano, 
Miguel A.; Hernández-Mendoza, Adrian; 

González-Córdova, Aarón F.; Vallejo-
Cordoba, Belinda. PP II 1 

Universidad 
Autónoma de Yucatán 

Functional potential of corn tortillas added 
with cabbage (Brassica oleracea var. 
capitata L.) aimed to type 2 diabetes 

management 

Uuh Narvaez, Jonatan J; Us Medina, Ulil; 
Muñoz Rodríguez, David; Segura 

Campos, Maira R. PP II 10 

Tecnológico de 
Monterrey 

Effect of drying conditions on the dietary 
fiber profile and the antioxidant capacity of 

red raspberry bagasse 

Zatarain-Palffy, A; Espinoza-Paredes, 
B.C.; Tejeda-Miramontes, J.P; Garcia-

Amezquita, L. E. 
PP II 
100 

Tecnológico de 
Monterrey 

Characterization of Colorin flower (Erythrina 
americana) to validate its feasibility as a 

functional food ingredient 

Montiel López, Ricardo de Jesús; Raírez 
Aguirre, Mayra Deyanira; Tejada 

Ortigoza, Viridiana Alejandra; García 
Cayuela, Tómas; García Amézquita, Luis 

Eduardo. 
PP II 
101 

Universidad 
Autónoma de Nuevo 

León 

Chemical analysis and functional properties 
of grape marc and its evaluation as a snack 

ingredient 

Almanza-Oliveros1, Angelica; Guillermo, 
Cristian;Martínez-Ávila1, 

Guadalupe;Castro-López2, Cecilia; 
Rojas1, Romeo; and Medina-Herrera1, 

Nancydel Pilar. 
PP II 
102 

Instituto Tecnológico 
Superior de Huatusco 

Use of coffee pulp to obtain an extract rich 
in antioxidants and its encapsulation in a 

hydrogel 
Prieto-Reyes, L.; Morales-Polanco, E.; 

González-Sobal, M.; Aguilar-Vázquez, G. 
PP II 
103 

Tecnológico de 
Monterrey 

Radical scavenging of betalains from pitaya 
(Stenocereus pruinosus) and their inhibitory 

Mesta-Hernández, M.; Domínguez-
Uscanga, A.; Luna-Vital, D.A. 

PP II 
104 
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potential of carbohydrate-utilizing enzymes 

Tecnológico de 
Monterrey 

Effect of steeping and germination of 
Huauzontle seeds (Chenopodium 

berlandieri subsp. Nuttalliae) in antioxidant 
capacity, α-amylase inhibition and 

adipogenesis attenuation 
López-Millán, E.; Domínguez-Uscanga, 
A.; Luna-Vital, D.A.; Guajardo-Flores, D. 

PP II 
105 

Tecnológico de 
Monterrey 

Determination of antioxidant activity of 
carotenoids from Marigold Flower (Tagetes 

erecta) 
Toral-Rojas, A.; Domínguez-Uscanga, A.; 

Luna-Vital, D.A. 
PP II 
106 

Tecnológico de 
Monterrey 

Bioactivity of peptides from grasshopper 
(Sphenarium purpurascens) powder 

Peña Alvarado, M.; Marín Morales, S.; 
Ceballos Medina, J.; Ibarra Herrera, C. 

PP II 
107 

Centro de 
Investigación y 
Asistencia en 

Tecnología y Diseño 
del Estado de Jalisco 

Evaluation of ascorbic acid for bioactive 
compounds preservation during flour 
elaboration from Ciricote fruit (Cordia 

dodecandra A. DC.) 

Jiménez, Karina; Ayora, Teresa; Cuevas, 
Juan Carlos; Pech, Soledad; Pacheco, 

Neith. PP II 11 

Universidad de las 
Américas Puebla 

High-value compounds from Canary 
(Phalaris canariensis) and amaranth 

(Amaranthus cruentus) seeds 

Pérez-Alva, Alexa; Metri-Ojeda, Jorge 
Carlos; Baigts-Allende, Diana Karina; 

Ramírez-Rodrigues, Milena María. PP II 12 

Universidad 
Autónoma de 

Coahuila 

Antioxidant activity of tapioca pearls added 
with fermentative extract of Mexican 

oregano (L. graveolens) fermented with 
R.oryzae by solid state fermentation 

Bautista-Hernández,Israel; Chávez-
González, Mónica L.; Aguilar, Cristóbal 

N.; Martínez, Guillermo C.; Cristian 
Torres, Ana Iliná. PP II 13 

Universidad 
Autónoma de 

Zacatecas 
Antihypertensive Activity in Prickly Pear 

Varieties Harvested in Zacatecas 

Aguayo Rojas, J.; Mora Rochín, S.; 
Quiñones Reyes, G.; Ayala Lujan, J.L.; 

Tovar Jimenez, X.; Lozada Rodríguez, L. PP II 14 

Universidad 
Autónoma de 

Zacatecas 

Phytochemicals and Nutraceutical 
Properties of Quince Harvested in 

Zacatecas 

Aguayo Rojas, J.; Mora Rochín, S.; 
Domínguez Arispuro, D.; Ayala Lujan, 
J.L.; Hernández Barrales, M.; Navarro 

Cortez, R.O. PP II 15 

Universidad 
Autónoma del Estado 

de México 

Thermal stability of the pigment contained in 
Cosmos bipinnatus flowers and their 
relationship with antioxidant activity 

Alvarado-López, Alejandra; Orozco-
Villafuerte, Juan; Buendía-González, 
Leticia; Hernández-Jaimes, Carmen. PP II 16 

Instituto Tecnológico 
Superior de 
Guanajuato 

ACE-I and DPP-IV inhibitory activity of a 
healthy snack with microencapsulated 

bioactive peptides 

Mares-Mares, E.; Luna-García, G.; 
Valdes-Guerra, M.; León-Galván, M. F.; 

Rocha-Mendoza, M. A. PP II 17 

Instituto Politécnico 
Nacional Proximate analysis of black sapote seeds Palacios Pérez, F.; Luna Suárez, S. PP II 18 

Centro de 
Investigación en 
Alimentación y 
Desarrollo, AC. 

Cardioprotective effect of milks fermented 
with specific Lactococcus lactis strains in 

hypercholesterolemic Sprague- Dawley rats 

Rendon-Rosales, Miguel A.; Mazorra-
Manzano, Miguel A.; Hernández-

Mendoza, Adrián; González-Córdova, 
Aarón; Vallejo-Cordoba, Belinda. PP II 2 

Tecnológico de 
Monterrey 

Extrusion and characterization of a non-
traditional source of prebiotics: avocado 

seed fiber by-products. 

Jaramillo-De la Garza, JS.; Heredia-Olea, 
E.; Rodríguez-Sánchez, DG.; Hernández-

Brenes, C. PP II 23 

Universidad 
Autónoma de 

Coahuila 

Characterization of Arracacia xanthorrhiza 
and Ullucus tuberosus flours produced in 

Cauca, Colombia for the development of a 
functional food 

Sánchez Portillo, Steffanny; Rodríguez 
Herrera, Raúl; Salazar Sánchez, 

Margarita del Rosario; Solanilla Duque, 
Jose Fernando. PP II 24 

Instituto Tecnológico 
de Durango 

Symbiotic of quince, apple and probiotic 
strains: effect on gastric protection in a 

model of high-performance athletes 

Manjarrez Juanes, María Magdalena; 
Moreno Jimenéz, Martha Rocio; Rocha 

Guzmán, Nuria Elizabeth; Gallegos PP II 27 
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Infante, José Alberto; Salas Macías, 
Alejo. 

Universidad 
Autónoma de Sinaloa 

Antioxidant activity and phytochemical 
profile of Porphyridium cruentum microalgal 

extracts 

Gutiérrez-Arenas, Esthefania; 
Norzagaray-Valenzuela, Claudia; 

Cervantes Bobadilla, Evelin; Olimón-
Andalón, Vicente; Gutiérrez-Dorado, 
Roberto; Perales-Sánchez, Xiomara; 

Valdez-Flores, Marco. PP II 29 

Instituto Tecnologico 
de Durango 

New process to fermentation of sugarcane 
juice by produced a beverage rich in 

fructooligosaccharides 

Martínez, Alaín; Wong, Jorge Enrique; 
Muñiz, Diana Beatriz; González, Silvia 
Marina; Bermudez, Gabriela; Rutiaga, 

Olga Miriam. PP II 3 

Tecnológico Nacional 
de México 

Effect of increased bioavailability of 
curcumin in a murine model of steatosis 

Agame-Lagunes, Beatriz; Esperón-Rojas, 
Alaina Alessa; Alexander-Aguilera, 

Alfonso; Grube-Pagola, Peter; García-
Varela, Rebeca; García-Galindo, Hugo 

Sergio. PP II 30 

Universidad 
Autónoma de 

Querétaro 
Development of red fruits-based powdered 

beverage with potential health benefits 

Herrera Jr., R.; Hernández-Rangel, A.F.; 
Patiño-Lira, A.G.; Medina-Hernández, J.; 

Amaya-Llano, S.L.; Vázquez-Barrios, 
M.E. PP II 31 

Tecnológico Nacional 
de México 

Kinetic growth parameters of putative 
probiotics. Lactobacillus fermentum and 

s6HTCH in simulated conditions of stress 

Bocardo Bernal, Eduardo Alejandro.; 
Hernández Duran, Shaleen Elizbeth; 

Pacheco Osorio, Hannia Yamila; Sánchez 
Cortes, Roberto Carlos; González 

González, Cid Ramón; PP II 32 

Universidad Juárez 
Autónoma de Tabasco 

Physicochemical properties, content of 
phenolic compounds and flavonoids of 

nejayote powders obtained by Spray Drying 
from different colored maize 

Cruz Alegría, Ana Karen; Ponce García, 
Néstor; Hernández Becerra, Josafat 

Alberto; Vela Gutiérrez, Gilbert; Ochoa 
Flores, Angélica Alejandra. PP II 33 

Universidad Nacional 
Autónoma de México 

Effect of polyphenols on p53 stability and 
subcellular localization in HPV-related 

cancers 
Cháirez-Ramírez, Manuel Humberto; 

García-Carrancá, Alejandro. PP II 34 

Centro de 
Investigación en 
Alimentación y 

Desarrollo 

Physicochemical, nutritional quality and 
antioxidant capacity of achiote seed (Bixa 

orellana L.) from the State of Chiapas, 
México 

Andujo-Ponce, Lilibeth; Gueva-Aguilar, 
Alexandro; Sánchez, Esteban; Alaron-
Rojo, Alma Delia; Chavez-Mendoza, 

Celia. PP II 35 

Universidad de 
Guanajuato 

Impact of thermal treatment on commercial 
sweeteners: The relationship between 

ingestion duration and metabolic responses 
of healthy mice 

Nieto Mazzocco, E.; Saldaña Robles, A.; 
Pacheco-López, N.; Franco Robles, E.; 

Gutiérrez-Chávez, A.; Ramírez-Emiliano, 
J.; Ozuna C. PP II 36 

Universidad 
Autónoma de Yucatán 

Chemical and functional properties of 
avocado (Persea americana mill.) seed 

fibrous residues 

Barbosa-Martín, Enrique; Chel-Guerrero, 
Luis; Rodríguez-Canto, Wilbert; Betancur-

Ancona, David. PP II 37 

Universidad de 
Cienicas y Artes de 

Chiapas 

Nutritional and microbiological 
characterization of two food supplements 

with nutraceutical potential 

Díaz López, A. C.; Villa Cruz, V.; Flores 
Guillen, L. E.; López Zúñiga, E. J.; López 

Miceli, I. A.; Vela-Gutiérrez G. PP II 38 

Tecnológico Nacional 
de México 

Neural network development and molecular 
docking to estimate the inhibition of alpha-

glucosidase by spent coffee grounds 
phenolics 

Rochín, Jaime; Ramírez, Karina; Barreto, 
Luis; Garduño, Karime. PP II 39 

Universidad 
Autónoma de 

Evaluation of the addition of cassava flour 
fermented with lactic acid bacteria on the 

Martínez, R. Marisol; Cruz, Mario; Loredo-
Treviño, Araceli; Martínez-Hernández, PP II 40 
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Coahuila organoleptic and nutritional properties of a 
baked product 

José Luis; Garza Juarez, Aurora; 
Belmares, Ruth. 

Centro de 
Investigación y 
Asistencia en 

Tecnología y Diseño 
del Estado de Jalisco 

Purified extracts of an endemic black and 
pinto bean (Phaseolus vulgaris L.) from 

Chiapas, México present antioxidant 
potential 

Fonseca Hernández, David; Mojica, Luis; 
González de Mejía, Elvira. PP II 41 

Universidad Nacional 
Autónoma de México 

Functional sweet baked snack from flour 
composed of corn, beans added with 

plantain powder and turmeric 

Pérez, Y. Ricardo A.; Vicente, G. Luis D.; 
Figueroa, V. Leticia; Molina, A. C.; 

Vicuña, G. Mauricio. PP II 45 

Universidad Juárez 
Autónoma de Tabasco 

Protein hydrolyzate from inflorescence of 
Astrocaryum mexicanum with antioxidant 

and antidiabetic activity 

Pérez Trinidad, J.; Guzmán Ceferino, J.; 
Carrera Lanestosa, A.; García Alamilla, 

P.; Alperte Rodríguez, H.G.; López 
Hernández, E.; Lagunes Gálvez, L. PP II 49 

Tecnológico Nacional 
de México 

Youth Beverage Consumption: Pre-and 
Post-Pandemic COVID-19 

Anzaldo-Mendiola, R.L.; Ortíz-Leyva, 
C.G.; Bueno-Rojas, D.A.; Montalvo-
González, E.; Salazar-Leyva, J.A.; 

Martínez-Montaño, E.; García-Magaña, 
M.L. PP II 50 

Instituto Politécnico 
Nacional 

Evaluation of the antioxidant activity of 
leaves and roots from purple sweet potato 

(Ipomoea batatas L.) 

Salinas Reyes, Jorge Armando; García 
Hernández, Alitzel; Salgado Cruz, Ma. De 

La Paz; Pacheco Preciado, Julian. PP II 55 

Centro 
Interdisciplinario de 

Investigación para el 
Desarrollo Integral 
Regional Unidad 

Oaxaca 
Antioxidant capacity of guaje (Leucaena 
esculenta) flour and protein concentrate 

Noyola-Altamirano, Beatriz; Aquino-
González, Laura Victoria; Barriada-

Bernal, Luis Gerardo. PP II 56 

Universidad Estatal de 
Sonora 

Exploring the physicochemical, 
phytochemical, and techno-functional 

properties of Pithecellobium dulce Roxb. 
Benth fruit 

Alvarez-Sandoval, Teresa; Teran-
Escalante, Vanessa; Esquer-Camargo, 
Romina; Ramírez-Suárez, Juan Carlos; 

and Ramírez-Guerra, Hugo Enrique PP II 57 

Instituto Tecnológico 
Superior de Purísima 

del Rincón 

Physicochemical, Microbiological and 
Functional Characterization 

of a Prototype of Drink Based on Sugar 
Cane Juice (Saccharum Officinarum) 

Hernández, María; Martinez, Amaya; 
Flores, José; Reyes, Raúl; Pérez, Fátima; 

Xoca, Luis; Hernández, Gustavo. PP II 59 

Universidad 
Autónoma del Estado 

de Hidalgo 
Microencapsulation of bioactive compounds 

from bean seed coats using spray drying 

Falfán-Cortés, Reyna Nallely; Cruz-Bravo, 
Rakel Karina; Martínez-Ramírez, Edna 

Zaranné; Gómez-Aldapa, Carlos Alberto; 
Castro-Rosas, Javier; García-Lozano, 

Alma Guadalupe. PP II 6 

Tecnológico de 
Monterrey 

Obtaining process and characterization of 
protein concentrates from guamuchil 

(Pithecellobium dulce) 

Alfonso-Acosta, F.; Ramírez-Aguirre, 
M.D.; Tejada-Ortigoza, V.A.,;García-
Cayuela, T.; Garcia-Amezquita, L.E. PP II 60 

Universidad de las 
Américas Puebla 

Optimization of the vacuum impregnation of 
beta-carotene in jicama with carrot juice 

González-Pérez, J.E.; Jiménez-González, 
O.; Ramírez-Corona, N.; López-Malo, A. PP II 61 

Tecnológico de 
Monterrey 

Functional properties of a high-protein, low-
fat skyr style condensed yogurt with 

probiotics 

Rosales, Fernanda; Zepeda-Hernández, 
Andrea; Sánchez-Ortega, Julio; García-

Amezquita, Luis Eduardo; García-
Cayuela, Tomás. PP II 65 

Universidad 
Autónoma de 

Coahuila 

Effect of fermentation on the chemical, 
physicochemical and nutritional properties of 

amaranth doughs 

García Flores, Leticia Anael; Flores, 
Adrian C.; Aguilar, Cristobal N.; 

Torres,Edgar; Rodríguez,Raúl; Chávez, PP II 68 
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Mónica L.; Saénz, Aidé. 

Universidad Anáhuac 
México Proximate analysis of Tepache beverage 

Oldak-Kovalsky, Aaron; Najera-Flores, 
Maria Angélica; Hernández-Ortega, 

Marcela PP II 69 

Universidad 
Politécnica de 
Guanajuato 

Effect of different thermal treatments and 
particle size on the antioxidant concentration 

in a tea mixture 

González-Rodríguez, Jocelyn Karina; 
Mondragón-Rojas, Francisco Javier; 

Dufoo-Hurtado, Miguel David; Jarquín-
Enríquez, Lorenzo; Ibarra-Torres, 

Patricia. PP II 7 

Centro de 
Investigación en 
Alimentación y 

Desarrollo 
Polyphenols and Antioxidant Capacity of 

Eggplant Biomass 
Contreras-Angulo, L.A.; Emus-Medina, A.; 

German-Soto, B.G; Heredia, J.B. PP II 70 

Universidad 
Autónoma de 

Coahuila 
Nutritional and techno-functional properties 

of polyembryonic corn sprouts 

J.D, Garcia-Ortiz; A.C, Flores-Gallegos; 
Espinoza-Velazquez, J; Rodriguez-

Herrera, R. PP II 71 

Universidad 
Autónoma de Sinaloa 

- Centro de 
Investigación en 
Alimentación y 

Desarrollo 

Content comparison of bioactive compounds 
in pulp, peel and isolated fiber of ripe Ataulfo 

mango 

Vélez de la Rocha, Rosabel; Baldenebro 
Ojeda, Kirenia; Sañudo Barajas, Josefa 
Adriana; Vergara Jiménez, Marcela de 

Jesús. PP II 72 

Universidad 
Autónoma de 
Tamaulipas 

Phenolic compounds and antioxidant activity 
of the pulp and peel of Pouteria 

campechiana fruits 

Garibaldi Maldonado, Dariana Lizbeth; 
Mendoza-Conde, Adonis Alberto; 

Pichardo Sánchez, María Alejandra; 
Rodríguez Durán, Nadia Adelina; Bustos 

Vázquez, Ma. Guadalupe; Rodríguez-
Durán, Luis Víctor. PP II 74 

Centro de 
Investigación en 
Alimentación y 

Desarrollo 

Nutraceutical quality of habanero pepper 
sauces from Mexican commercial brands 

and fresh pepper (Capsicum chinense 
Jacq.) 

Chavez-Mendoza, Celia; Guevara-
Aguilar, Alexandro; Sanchez, Esteban. PP II 75 

Universidad 
Autónoma 

Metropolitana 
Determination of functional properties of 

pomegranate peel flour 

Garrido-Cruz, Jorge Luis; Pérez-Chabela, 
María de Lourdes; Totosaus, Alfonso; 

Pérez-Álvarez, José Ángel. PP II 76 

Universidad 
Autónoma de 

Coahuila 

Coumarin extract of Petroselinum crispum 
with potential for the development of 

hypoglycemic nutraceuticals 

Cortes-Morán, A. E.; Silva-Belmares S. 
Y.; Cobos-Puc L.; Rodríguez-Salazar, 

M;Segura-Ceniceros E.P., Ilina A; 
Ascasio-Valdés, J.A.; Solís-Salas, L. M. PP II 77 

Universidad 
Autónoma del Estado 

de Hidalgo 

Antihypertensive activity of chromatographic 
collections from Hibiscus sabdariffa 

aqueous extract 

Martínez-Ramírez, Edna Zaranné; Falfán-
Cortés, Reyna Nallely; Gómez-Aldapa, 

Carlos Alberto; González-Cruz, Leopoldo; 
Bernardino-Nicanor, Aurea. PP II 79 

Centro de 
Investigación en 
Alimentación y 

Desarrollo 

Effect of solid-state fermentation on 
nutraceutical properties of an underutilized 

legume Phaseolus coccineus 

Grimaldo-Sánchez, C.A.; Ochoa-Reyes, 
E.; Tafolla-Arellano, J.C.; Baeza-Jiménez, 

R.; Buenrostro-Figueroa, J.J. PP II 81 

Universidad de 
Guadalajara - Centro 
Universitario Lagos 

Physiological characteristics and cultivation 
of Mangosteen (Garcinia mangostana L.) in 

Tuxtla Chico, Chiapas, México 

Vázquez Villa, Erbin Eduardo; Villa-Cruz, 
Virginia; Patakfalvi, Rita; Vela Gutiérrez, 

Gilber. PP II 84 

Instituto Tecnológico 
de Durango 

Filter infusions with inhibitory potential of 
MAO-A 

Álvarez, Saúl Alberto; Sánchez-Burgos, 
Jorge Alberto; Gallegos-Infante, José PP II 86 
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Alberto; Moreno-Jiménez, Martha Rocío; 
González-Laredo, Rúben Francisco; 

Rocha-Guzmán, Nuria Elizabeth. 

Universidad 
Autónoma de Yucatán 

Physicochemical characterization of seed 
oils of two fruits with high waste index 

Uuh-Narváez, Josabet; Chel-Guerrero, 
Luis; Castañeda-Pérez, Eduardo; 

Betancur-Ancona, David. PP II 87 

Instituto Tecnológico 
de Durango 

Effect of the pectic oligosaccharide 
extraction method and their evaluation as 
prebiotics from apple waste variety Blanca 

de Asturias or peron 

Valles-Salas, Gerardo; Morales-Castro, 
Juliana; Gonzáles-Herrera, Silvia; 
Rodríguez-Herrera, Raúl; Ochoa-

Martínez, Araceli. PP II 89 

Universidad 
Autónoma de Ciudad 

Juárez 

Sensory evaluation, bioactive compounds 
content and antioxidant capacity of tortilla 
based on Hibiscus sabdariffa L. decoction 

calyxes L. 

Mercado-Mercado, G; Núñez-Gastélum, 
J.A; Juárez-García, A.V; de la Trinidad, 

E.H; Ramos-García, K.E. PP II 9 

Universidad 
Autónoma de Nayarit 

Chemical composition and physicochemical 
properties of pumpkin (Cucurbita 

argyrosperma Huber) seed protein isolate 

Silva-Carrillo, Yessica; Ulloa, José 
Armando; Ramírez-Ramírez, José 
Carmen; Gutiérrez-Leyva, Ranferi. PP II 90 

Universidad 
Autónoma de 

Coahuila 
Solid-state fermentation of coffee pulp as 
source anti-neurodegenerative bioactives 

Aguilar, Cristobal N.; Wong-Paz, Jorge E.; 
Chávez-González, Mónica L.; Ascacio-

Valdés, J. Alberto. PP II 93 

Colegio de 
Postgraduados 

Edible and medicinal mushrooms decrease 
endoplasmic reticulum stress and 

inflammatory markers in adipose tissue of 
Wistar rats 

González-Ibáñez, L.; Meneses Álvarez, 
M.E.; Sánchez-Tapia, M.; Torre-

Villalvazo, I.; López Barradas, A.; Pérez-
Luna, D.; Bonilla-Quintero, M.; Petlacalco-

Sánchez, B.; Torres, N.; Tovar, A.R.; 
Martínez-Carrera, D. PP II 94 

Instituto Politécnico 
Nacional 

Characterization of high amylose starches 
from wheat produced through traditional 

breeding 

Leal-Lazareno, Cinthya Gisselle; Agama-
Acevedo, Edith; Bernal-Hernández, Juan 

Daniel. PP II 99 

Universidad de Los 
Andes 

Physical properties of Sacha Inchi seed oil 
microcapsules obtained by spray drying 

Rodríguez-Cortina, Aureliano; 
Hernández-Carrión, Maria. PP III 1 

Instituto Politécnico 
Nacional 

Preparation and characterization of active 
carboxymethylcellulose and gelatin-based 
films incorporated with agroindustrial waste 

extracts and their application as a packaging 
for the preservation of blackberries 

Vargas Torrico, Maria Fernanda; von 
Borries Medrano, Erich; Aguilar Méndez, 

Miguel Ángel; Valle Guadarrama, 
Salvador. PP III 11 

Universidad 
Autónoma de 

Guerrero 

Effect of ultrasound on the physical and 
powder flow properties of nixtamalized corn 
flour and its influence on the textural quality 

of the tortilla 

Francisco-Ponce, Blanca Aurora; 
Maldonado-Astudillo, Yanik Ixchel; 

Jiménez-Hernández, Javier; Flores-
Casamayor, Verónica; Salazar, Ricardo. PP III 12 

Universidad 
Autónoma de Yucatán 

Elaboration and characterization of oil/water 
nanoemulsion by ultrasonic process to be 
incorporated to polysaccharide edible films 

Rodríguez, Wilbert; Aguilar, Manuel; 
Cerqueira, Miguel; Betancur, David; Chel, 

Luis. PP III 13 

Universidad 
Autónoma de San 

Luis Potosí 

Evaluation, characterization and 
encapsulation of purified bioactive 

compounds from litchi pericarp (Litchi 
chinensis) and its application in coatings 

Wong, Jorge; Castillo, Guillermo; Reyes, 
Abigail; Muñiz, Diana. PP III 14 

Universidad 
Autónoma del Estado 

de México 

Eco-friendly packaging based on by-
products with clove extract (Syzygium 

aromaticum) 

Herrera-Vázquez, Selene Elizabeth; 
Dublán-García, Octavio; Islas-Flores, 

Hariz; Hernández-Navarro Ma. Dolores. PP III 16 

Instituto Tecnológico 
de Celaya 

Encapsulated betalains from garambullo 
juice 

Gómez-Espinoza, Daniela; Castañon-
Villegas, Alma Leticia; Pérez-Pérez, Ma. PP III 19 
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Cristina. 

Instituto Tecnológico 
de Celaya 

Identification and quantification of 
nitrosamines using headspace 

microextraction in tequila by gas 
chromatography mass spectrometry (HS-

SPME-GC-MS) 

Camacho Santana, Barbara; Ramírez 
Guízar, Susana; Pérez Pérez, María 
Cristina; Lona Ramírez, Fernando 

Jonathan. PP III 21 

Universidad de las 
Américas Puebla 

Influence of NADES on the yield, chemical 
composition, and biological activities of 

essential oil from Aloysia citriodora leaves 

Recio-Cázares, S.L.; Jiménez-González, 
O.; López-Malo, A.; Ramírez-Corona, N.; 

Palou, E. PP III 22 

Universidad 
Politécnica de 

Francisco I. Madero 
Effect of microwave heating on the 

improvement of barley seeds 

López-Perea, Patricia; Olvera-Santiago, 
Yessica; Ronquillo-de Jesús, Elba; and 

San Juan-Lara, Jorge. PP III 25 

Universidad 
Autónoma de 

Coahuila 

Evaluation of nordihydroguaguaiaretic acid 
production from solid state fermentation of 
leaves of Larrea tridentata (Sessé & Moc. 

Ex DC.) by Aspergillus niger GH1 

C. Contreras, Sergio Arturo; Sepúlveda 
Torre, Leonardo; Buenrostro Figueroa, 

José Juan; Ascacio Valdés, Juan Alberto; 
Aguilar González, Cristóbal Noé; Dávila 

Medina, Miriam Desiree; Morales 
Martínez, Thelma Karina. PP III 26 

Universidad Militar 
Nueva Granada 

Alkyl (2S)-3-substituted-2-[(3-ethoxy-3-
oxopropanoyl) amino]propanoate-type 

compounds as promising antifungal agents 
for the chemical control of Fusarium 

oxysporum f.sp. physali in cape gooseberry 
crops: synthesis, in vitro and in vivo under 

greenhouse conditions studies 
Quiroga, D, Borrego-Muñoz, P, Cárdenas, 

D, and Coy-Barrera, E PP III 28 

Universidad 
Autónoma de Nayarit 

Influence of ultrasound on the free sulfhydryl 
content and antioxidant capacity of 

guamuchil (Pithecellobium dulce (Roxb.) 
Benth) proteins 

Flores Jiménez, Nitzia Thalía; Ulloa, José 
Armando; Urías Silvas, Judith Esmeralda; 
Ramírez Ramírez, José Carmen; Bautista 
Rosales, Pedro Ulises; Gutiérrez Leyva, 

Ranferi. PP III 3 

Universidad 
Autónoma de San 

Luis Potosí 
Extraction of procyanidins from coffee pulp 
with ultrasound-assisted extraction (UAE) 

Carrizales-Diaz, Melissa; Muñiz-Márquez, 
Diana Beatriz; Wong Paz, Jorge Enrique; 

Castillo-Olvera, Guillermo. PP III 30 

Benemerita 
Universidad 

Autónoma de Puebla 

Encapsulation of anise oil in polyvinyl 
alcohol (PVA) nanofibers by electrospinning 

process 
Cuahuizo Huitzil, G.; Santacruz Vázquez 

V.; Santacruz Vázquez C. PP III 31 

Instituto Politécnico 
Nacional 

Effect of High Voltage Electric Field on 
changes in enzymatic activity of 

pectinmethylesterase in Banana (Musa 
sapientum) 

Valdez Miranda, Jose Irving; Robles 
López, Maria Reyna; Acosta Ramírez, 
Carla Isabel; Robles de la Torre, Raul 

Rene; Alamilla Beltrán, Liliana; 
Hernández Sánchez, Humberto; Gutiérrez 

López, Gustavo Fidel. PP III 32 

Universidad de las 
Américas Puebla 

Modeling the effectiveness of UV-LEDs for 
the microbial inactivation of Escherichia coli 

in model food systems 

Pihen, Christelle; Mani-López, Emma; 
López-Malo Aurelio, Ramírez Corona, 

Nelly PP III 35 

Instituto Politécnico 
Nacional 

Mechanical and barrier properties of films 
based on chitosan/ PVA/PVP reinforced with 

nanoparticles of plant extracts 

Ventura-Aguilar, R.I.; Zavaleta-Avejar, L.; 
Bautista-Baños, S.; Correa-Pacheco, 
Z.N.; Hernández-López, M.; Corona-

Rangel, M.L. PP III 37 

Tecnológico Nacional 
de México 

Formulation of a drink based on prickly pear 
and the effect of sono-microfiltration 

conditions on the permeability of clarify 

Ventura-González, M.R; Anaya-Esparza, 
L.M; Montalvo-González, E; García-

Magaña, M.L; Ortiz-Basurto, R. PP III 38 
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juice 

Universidad Nacional 
Autónoma de México - 
Facultad de Estudios 
Superiores Cuautitlán 

Develop polymeric nanoparticles with 
rosehip by Nanoprecipitation (an 
environmentally friendly method) 

Ulloa-Saavedra, Araceli; Zambrano-
Zaragoza, M. L.; Cornejo-Villagas M. A.; 

Quintanar-Guerrero D. PP III 39 

Universidad de las 
Américas Puebla 

Modeling of mass transfer parameters 
during osmosonication of apple in grape 

concentrate 
González-Pérez, Julio E.; López-Malo, 

Aurelio PP III 4 

Universidad Nacional 
Autónoma de México 

Nano-encapsulated thyme (Thymus 
vulgaris) essential oil for minimally 

processed potato (Solanum tuberosum) 
preservation during its refrigerated storage 

Ojeda-Piedra, Sergio Arturo; Zambrano-
Zaragoza, María de la Luz. PP III 45 

Universidad Juárez 
del Estado de 

Durango 
Use of bioactive polymer acemannan for the 

development of nanoemulsions 

Perez-Alba, A.A.; Minjares-Fuentes, R.; 
Saenz-Esqueda, M.A.; Candelas-Cadillo, 

M.G.; Martinez-Garcia, J.J. PP III 49 

Universidad Militar 
Nueva Granada de 

Colombia 

Design of new antifungal agents against 
Fusarium oxysporum as a new technological 

strategy for the preservation of cape 
gooseberry crops: synthesis and in vitro 

study 
Rueda, Maria; Rincón, Gabriela; Galvis, 

Laura; Quiroga, Diego. PP III 5 

Instituto Politécnico 
Nacional 

Physicochemical quality of tomato covered 
with nanostructured chitosan and coffee 

residue extract 

Mendoza, Andrea; Correa-Pacheco, 
Zormy; Bautista-Baños, Silvia; 

Hérnandez-López, Mónica; Barrera-
Necha, Laura. PP III 50 

Universidad 
Michoacana de San 
Nicolás de Hidalgo 

High protection efficiency of folic acid 
encapsulated in carboxymethylcellulose-

polyethylene oxide nanofibers 
Zavala-Castillo, K.A.; Flores-Ramírez, N.; 

Vásquez-García, S.R. PP III 52 

Universidad 
Michoacana de San 
Nicolás de Hidalgo 

Comparative analysis of mushroom 
mycelium growth in response to agroforestry 
residues for the development of bioplastics 

Ocegueda-Vega, D.S.; Flores-Ramírez, 
N.; Vásquez-García, S.R. PP III 53 

Instituto Politécnico 
Nacional 

Efficacy of extracts of mango residues 
loaded in chitosan nanoparticles and their 

nanocoatings on in vitro and in vivo 
postharvest fungal 

Istúriz-Zapata, M.; Correa-Pacheco, Z.; 
Bautista-Baños, S.; Acosta-Rodríguez, J.; 
Hernández-López, M; Barrera-Necha, L. PP III 54 

Universidad de 
Guadalajara 

Antimicrobial performance of thymol / 2D 
brucite nanohybrid against foodborne 

pathogens 

Castorena, Alejandra; Velázquez, Carlos; 
Macias, Adriana; Toro, Luis; Cavazos, 

Adriana; Silva, Jorge. PP III 56 

Universidad 
Autónoma Agraria 

Antonio Narro 

Bioactive compounds to broccoli-waste 
extracts by microwaves and ultrasound 

technology 

Flores-Elias, Brayan; Martínez-Vázquez, 
Dolores Gabriela; Medrano-Macias, Julia; 

Amador-Hernández, Judith; Soriano-
Melgar, Lluvia de Abril Alexandra. PP III 58 

Universidad Nacional 
Autónoma de México 

Development of coating mucilage to extend 
“nopalitos” shelf-life 

Ayala-García M; Córdova-Aguilar M.S; 
Corona-Cordero, B; Martínez-Arellano, I. PP III 64 

Tecnológico Nacional 
de México - Instituto 

Tecnológico de 
Durango 

Degradation kinetic of microencapsulated 
carotenoids from orange-flesh sweet potato 

(Ipomea batatas L.) 

Rodriguez, A.; Ochoa, L. A.; González, S. 
M.; Rutiaga, O. M.; González, R. F.; 

Olmedilla, B. PP III 69 

Centro de 
Investigación en 
Alimentación y 

Desarrollo 

Sachets with Mexican oregano oil control 
postharvest decay of avocado by enhancing 

its biochemical defense responses 

Gallegos Santoyo, Nancy Lissete; Colín 
Chávez, Citlali; Virgen Ortíz, José Juan; 

Martínez Téllez, Miguel Ángel. PP III 7 
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Instituto Tecnológico 
Superior de Tierra 

Blanca 

Evaluation of phagostimulants in Aedes 
aegypti larvae (L2) for developing a bait with 

Metarhizium anisopliae 

Ramírez-Espejo, Xanat A.; Hernández-
Ramírez, Gabriela; Salinas-Ruíz, 

Josafhat; Saucedo-Rivalcoba, Verónica. PP III 70 

Instituto Tecnológico 
de Tepic 

Effect of two freezing methods on 
physicochemical parameters in 'Tommy-

Kent' and 'Tommy-Atknis' mangoes 

Rubio-Carrillo, J.D.; García-Magaña, 
M.L.; Chacón-López, M.A.; Anaya-

Esparza, L.M.; Montalvo-González, E. PP III 71 

Universidad Nacional 
Autónoma de México - 
Facultad de Estudios 
Superiores Cuautitlán 

Starch cryogel effect incorporated into pork 
meat in conventional freezing and 

ultrasound thawing 

Meléndez-Pérez, R.; Puente-Munguía, 
J.O.; Arjona-Román, J.L.; and Coria-

Hernández, J. PP III 72 

Universidad Nacional 
Autónoma de México - 
Facultad de Estudios 
Superiores Cuautitlán 

Effect of thawing-assisted ultrasound on 
pork meat 

Coria-Hernández, J.; Quintanar-Alvarado, 
A.B.; Arjona-Román,J.L.; Meléndez-

Pérez, R. PP III 73 

Colegio de 
Postgraduados 

Assessment of the bioactive components of 
rainfed aloe juice with different types of 

processes 

Castillo, Rosa; López, María Luisa; 
Solano, Elba Sofía; Cabal, Adán; 

Ramírez, Emmanuel; Paniagua, Ingrid; 
Trejo, Fredy. PP III 74 

Servicios de Energía 
BHI 

Inactivation of E. coli by supercritical CO2, 
pulsed electric field and high-power 

ultrasound 
Paniagua-Martínez, Ingrid; Ramírez-
Martínez, Alejandra; Benedito, Jose. PP III 76 

Centro de 
Investigación en 
Alimentación y 

Desarrollo 

Effect of flash vacuum expansion process 
and Lactiplantibacillus pentosus J24 on the 
content of phenolic compounds in papaya-

based beverages 

Castillo Romero, T.; Ayala Zavala, J.; 
Hernández-Mendoza, A.; Vallejo-

Cordoba, B.; Salgado-Cervantes, M.; 
Vargas-Ortiz, M.; González-Córdova, A.F. PP III 77 

Instituto Tecnológico 
de Ciudad Valles 

Inhibitory activity of Moringa oleifera 
microcapsules on Staphylococcus aureus in 

fresh cheese 

Sánchez, Eliseo; Martínez, Alaín; de la 
Rosa, Martina; Muñiz, Diana Beatriz; 

Wong, Jorge Enrique. PP III 78 

Centro de 
Investigación y 
Asistencia en 

Tecnología y Diseño 
del Estado de Jalisco, 

A.C. 

Effect of thermal treatment in protein content 
and innocuity of the grasshopper 

(Sphenarium purpurascens) 

Medrano-Nava, M.Teresa; Moreno-Vilet, 
Lorena; Velázquez-Fernández, Jesús B.; 

Valdivia-Nájar, C.Guillermo. PP III 80 

Universidad 
Autónoma del Estado 

de Hidalgo 

Effect of extrusion cooking on the 
physicochemical properties of two species 

of cactus cladodes flours 

Pérez-Viveros, DJ; Díaz-Batalla, L; 
Navarro-Cortez, RO; Palma-Rodríguez, 

HM; Hernández-Uribe, JP. PP III 81 

Universidad de 
Guanajuato 

Ultrasound or pulsed electric field applied to 
fresh orange juice 

Carbajal-Padilla, Daliana; Escobar-
Escobar, Lina Paola; Fernández-

Villanueva, Gerardo; Gómez-Salazar, 
Julián Andrés; Rodríguez-Rodríguez, 

Maribel; Miranda-Mejía, Graciela 
Alejandra; González-Muñoz, María de 
Lourdes; Morales-de la Peña, Mariana; 

Sosa-Morales, María Elena. PP III 83 

Universidad 
Autónoma Agraria 

Antonio Narro 
Effect of nanochitosan-iodine complexes on 

postharvest behavior of tomato fruits 

Rivera-Solis, Luz Leticia; Hortega-Ortiz, 
Hortensia; Benavides-Mendoza, 

Adalberto; Robledo-Olivo, Armando; 
Flores-Lopez, Maria Liliana; Gonzalez-

Morales, Susana. PP III 84 

Universidad 
Autónoma de Nuevo 

León 

In silico investigation of phytocompounds as 
potential inhibitors of New-Delhi metallo-β-

lactamase (NDM-1) 

Padilla, S.; Oyedara, O. O.; Dávila-Aviña, 
J.; Franco-Frías, E.; Heredia, N; García, 

S. PP III 9 
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Colegio de 
Postgraduados 

Campus Córdoba 

Effect of organic and conventional 
production methods on physical-chemical 
quality parameters of Persian lime fruits 

(Citrus × Latifolia Tanaka Ex Q. Jiménez) 

Cárdenas-Cágal Ángel; Gutiérrez-Rivera, 
Beatriz; Osorio-Acosta, Francisco; 

Salinas-Ruiz, Josafhat; Herrera-Corredor, 
José Andrés; Hernández-Rosas, 

Francisco. PP IV 1 

Universidad 
Autónoma de 

Coahuila 

Polyphenolic content and antioxidant activity 
of agro-industrial residues from oregano 

essential oil extraction process 

Rodríguez-Méndez, Alyssa; Bautista-
Hernández, Israel; Chávez-González, 

Mónica L.; Aguilar, Cristóbal N.; 
Torres,Cristian. PP IV 10 

Universidad de las 
Américas Puebla 

Prediction of perceived color changes of a 
natural colorant from Justicia spicigera by 
using probabilistic and time-to-fail models 

Jiménez-Gonzáez, Oscar; González-
Pérez, Julio Emmanuel; López-Malo, 

Aurelio; Guerrero-Beltrán, José Ángel. PP IV 12 

Universidad 
Autónoma de Sinaloa 

Effective moisture diffusivity in baked sweet 
potato snacks 

Caro-Hernández, Olivia Clarissa; Aguilar-
Palazuelos, Ernesto; Caro-Corrales, José 
de Jesús; Gómez-Aldapa, Carlos Alberto; 

Gutiérrez-Dorado, Roberto; Jacobo-
Valenzuela, Noelia; Camacho-Hernández, 

Irma Leticia. PP IV 13 

Universidad 
Iberoamericana 

Production, purification and characterization 
of L-asparaginase from Bacillus velezensis 

isolated from lignocellulosic materials 
Pedraza, L.; Pedroza, R.; Maldonado, K.; 

Kirchmayr, M. PP IV 14 

Centro de 
Investigación en 

Química Aplicada 
Broccoli waste extracts on cherry tomatoes 

postharvest 

Damas-Job, María del Carmen; Martínez-
Vázquez, Dolores Gabriela; Soriano-

Melgar, Lluvia de Abril Alexandra. PP IV 15 

Universidad 
Autónoma 

Metropolitana Unidad 
Lerma 

Effect of thermal process on physical and 
microstructural quality of creole Toluqueño 

popcorn 

Díaz-Ramírez, M., Medellín-Cruz, L. del 
C.; Villanueva-Carvajal, A.; Ponce-García, 

N.; Domínguez-López, A.; Cruz-
Monterrosa, R.G.; Rayas-Amor, A.A.; 

Cortés-Sánchez A. de J. PP IV 16 

Instituto Politécnico 
Nacional 

Study of the breaking of food matrices 
through digital analysis of images and audio 

signals 

Acosta-Ramirez, Carla; Garcia-Armenta, 
Evangelina; Calderon-Domiguez, 

Georgina; Cornejo-Mazon, Maribel; 
Hernadez-Sanchez, Humberto; Gutierrez-

Lopez, Gustavo. PP IV 17 

Universidad 
Autónoma de 

Coahuila 

Biotechnological and sustainable use of 
giant reed (Arundo donax), first 

experimental approach. 

Ascacio-Valdés, Alonso; De León-
Medina, José; De León-Zapata, Miguel; 
Laredo-Alcalá, Elan; Flores-Gallegos, 
Adriana; Meléndez-Rentería, Norma. PP IV 19 

Universidad 
Autónoma de 

Querétaro 

Inking development in Peach fruit (Prunus 
persica L.) and its possible chemical and 

biochemical mechanism 

López Raesfeld, Paula Nicole; Mercado 
Silva, Edmundo Mateo; Vázquez Barrios, 
Ma. Estela; Rivera Pastrana, Dulce María; 
Añorve Morga, Javier; Flores Sosa, Ángel 

Ramón PP IV 2 

Tecnológico Nacional 
de México 

Effect of low-intensity electric field on 
tomato's emergence and early growth 
(Solanum lycopersicum var. Saladette) 

Cárdenas-Flores, G.; Flores-Ramírez, 
A.Y.; Ortiz-Basurto, R.I.; Godínez-Mora-

Tovar, L.A.; Chacón-López, M.A.; Bustos-
Bustos, E.; López-García U.M. PP IV 20 

Tecnológico Nacional 
de México 

Effect of high intensity ultrasound on the 
rheological properties of jackfruit 

(Artocarpus heterophyllus Lam) pulp 
Miramontes-Escobar, H.A; Pérez-Orozco, 

J.P; Ortiz-Basurto, R.I. PP IV 21 

Unidad de Posgrado, 
Investigación y 

Desarrollo 

Effect of the inoculum concentration on the 
growth kinetics of Pichia fermentans in solid 

substrate fermentation 
Herrera, Ana Karen; López, Javier; Rojas, 

Juan Antonio; Soto, Nicolás Oscar. PP IV 22 
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Tecnológico - Instituto 
Tecnológico de 

Durango 

Universidad de 
Guadalajara 

Analysis of the growth of Geobacter 
sulfurreducens in whey of fresh and 

fermented cheese, supplemented with 
acetate 

Villa-Cruz, Virginia; Ortega Franco, Frida; 
Vela Gutiérrez, Gilber; Zelaya-Molina, Lily 

X. PP IV 23 

Universidad de 
Guanajuato 

Influence of NaCl, acetic acid and oregano 
essential oil on quality properties of 

marinated rabbit meat 

Escobar-Escobar, Lina Paola; Cerón-
García, Abel; Sosa-Morales, Maria Elena; 

Gómez-Salazar, Julian Andres. PP IV 24 

Universidad de 
Guanajuto 

Effect of the addition of emulsifying agents 
on the rheological stability of avocado oil-

based emulsion gels 

Ochoa Montes, Diana; Gómez Salazar, 
Julián; Delgado García, José; Sosa 

Morales, María Elena. PP IV 25 

Universidad 
Autónoma de 

Coahuila 

Influence of Drying and Extraction 
Technology on the Chemical Profile and 
Antioxidant Property of Mexican Mango 

Byproduct 

Cárdenas-Hernández, Eliseo; Torres-
León, Cristian; Ascacio-Valdés, Juan; 
Contreras-Esquivel, Juan C.; Aguilar-

Gonzalez, Cristobal N. PP IV 26 

Tecnológico de 
Estudios Superiores 

de Ecatepec 

Conditioning of agro-industrial residues for 
producing enzymes, additives and chemical 

precursors 

Martínez-Trujillo, María Aurora; 
Membrillo-Venegas, Isabel; García 

Rivero, Mayola. PP IV 27 

Instituto Politécnico 
Nacional 

Infrared spectroscopy analysis of the 
particle size of lignocellulosic compounds 

from onion peel (Allium cepa) 
García, Alitzel; Salinas, Jorge; Salgado, 

María de la Paz. PP IV 28 

Universidad 
Autónoma 

Metropolitana Unidad 
Lerma 

Biodegradable films produced from residues 
of nixtamalization of popcorn 

Rojas-Candelas, L.E.; Díaz-Ramírez, M.; 
Rayas-Amor, A.A.; Cruz-Monterrosa, 
R.G.; Méndez-Méndez, V.; González-

Vázquez, M.; Salgado-Cruz, Ma. de la P.; 
Calderón-Domínguez, G. PP IV 29 

Universidad de las 
Américas Puebla 

Deep Learning and Computer Vision for 
Mayonnaise Acceptability Prediction 

Metri-Ojeda, Jorge; Rosas-Ordoñez, 
Lizbeth; Ramírez-Rodrigues, Milena; 

Baigts-Allende, Diana PP IV 3 

University of Manitoba 

Valorization of orange citrus by-products: 
impact of drying on flour technological and 

nutritional properties Marín, K.; Garzón, R.; Rosell, C.M. PP IV 32 

Universidad 
Tecnológica de 

Xicotepec de Juárez 
Sustainable establishment of strawberry 

cultivation in Xicotepec de Juárez 

Hernández-Rodríguez, H.A.; Hernández-
Ramirez, V.; Vicente-Flores, M.; Rosales-

Paredes, J.C. PP IV 34 

Universidad 
Autónoma de 

Coahuila 

Production of phycocyanin by freezing and 
unfrozen method from Spirulina platensis - 

promising microalgal biomass 
Cid Ibarra, Gabriela Patricia; Rodríguez-

Jasso1, Rosa Maria; Ruiz, Hector A. PP IV 35 

Universidad 
Autónoma 

Metropolitana Unidad 
Lerma 

Polyhydroxyalkanoates from pear (Pyrus 
communis L.) waste by Bacillus subtilis 

Hernández-Manjarrez, C.E.; Díaz-
Ramírez, M.; Cortés-Sánchez, A. de J.; 

Salgado-Cruz, Ma. de la P. ; León-
Espinosa, E.B.; Cruz- Monterrosa, R.G.; 

Rayas-Amor, A.A. PP IV 39 

Universidad de Los 
Andes 

Valorization strategy of red and yellow 
coffee pulp (Coffea arabica) 

Rojas-Orduña, Elkin; Hernandez-Carrión, 
María; Sánchez-Camargo, Andrea del 

Pilar. PP IV 4 

Universidad 
Autónoma de 

Coahuila 

Cultivation of Spirulina platensis using 2nd 
and 3rd generation for carbohydrate enrich 
biomass with high value-added bioproduct 

Saxena Rohit, Machado Samanta; 
Rodríguez, Rosa M.; Chavez, Monica; 

Gonzalez, Cristobal; Govantes, Guillermo; 
Gonzalez, Cristina; Ruiz, Héctor. PP IV 40 
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Universidad 
Autónoma de 

Coahuila 

Intensification of glucose production from 
high-pressure treated agave bagasse at 

high solid loading biomass under biorefinery 

Shiva; Rodríguez-Jasso, Rosa M; 
Gonzalez, Cristóbal N.; Cid Ibarra, 

Gabriela Patricia; Ruiz, Héctor. PP IV 41 

Universidad 
Autónoma de 

Coahuila 
Evaluation of enzymatic hydrolysis on 

sorghum bagasse for biomass fractionation 

Mendoza, Ana L.; Rodríguez, Rosa M.; 
Loredo, Araceli; Chávez, Monica; Cid, 

Gabriela P.; Belmares, Ruth; Tomás, Elia; 
Alper, Hal. PP IV 42 

Tecnológico Nacional 
de México 

Second generation biofuels production from 
vegetable oil 

Méndez-Báez, Clarissa Danahé; 
Villalobos-Espinosa, Julieta del Carmen; 

Cabrera-Ramírez, Ariadna; Rita-Martínez, 
Velarde; Espinosa-Valdés, María Elisa. PP IV 43 

Tecnológico de 
Estudios Superiores 

de Ecatepec 

Production of lactic acid by fermenting 
reducing sugars obtained by enzymatic 

saccharification of fruit peels 

Martínez-Trujillo, M.A.; Alvarado-Díaz, C.; 
Vázquez-Aldana, M.; Membrillo-Venegas, 

I.; García Rivero, M. PP IV 44 

Universidad 
Autónoma de 

Querétaro 

Sustainable dehydration of blueberries 
(Vaccinium corymbosum) using low relative 

humidities 

Herrera, Jr R.; Hernández-Segura, DD.; 
Ramírez-Ibarra, D.; Rivera-Pastrana, 

D.M.; Mercado-Silva, E.M.; Nava-
Morales, G.M.; Vázquez-Barrios, M.E. PP IV 45 

Universidad de 
Guadalajara 

Evaluation of the physicochemical, 
mechanical and barrier properties of edible 
films of native and oxidized mountain's yam 
(Dioscorea remotiflora) starch added with 
different plasticizers and vegetable oils 

Martín del Campo-Campos, Angelina; 
Hinojosa-Chacón, Greta; Esparza-Merino, 

Rosa; Fernández-Escamilla, Víctor 
Vladimir; Estrada-Girón, 

Yokiushirdhilgilmara. PP IV 46 

Universidad de 
Guadalajara 

Chemical composition, phytic acid content, 
and residual polyphenol oxidase of 

precooked flour from mountain's yam 
(Dioscorea remotiflora) 

Estrada-Girón, Yokiushirdhilgilmara; 
Gómez-Galván, Víctor; Martín-del-

Campo, Angelina; Escalante-García, Zazil 
Yadel; Fernández-Escamilla, Víctor 

Vladimir. PP IV 47 

Universidad 
Autónoma 

Metropolitana 
Iztapalapa 

Vermicompost from water hyacinth 
(Eichhornia crassipes) as sole substrate 

Martínez-Ruiz, Antonio; Tovar-Castro, 
Luz; Favela-Torres, Ernesto. PP IV 48 

Universidad 
Autónoma 

Metropolitana 
Iztapalapa 

Compost from water hyacynth (Eichhornia 
crassipes) as the only substrate 

Martínez-Ruiz, Antonio; Tovar-Castro, 
Luz; Méndez-González, Fernando; 

Favela-Torres, Ernesto. PP IV 49 

Tecnológico Nacional 
de México - Instituto 

Tecnológico de 
Durango 

Comparison of Non-isothermal Nucleation 
Kinetics by Spectrophotometric Analysis and 

DSC in Oleogels 

Contreras-Ramírez, Javier Isaac; Acosta-
Gurrola, Esperanza; Rosas-Flores, 

Walfred; Toro-Vázquez, Jorge Fernando; 
Gallegos-Infante, José Alberto PP IV 5 

Instituto Tecnológico 
Superior de 
Guanajuato 

Comparative analysis of the caffeine content 
of roasted coffee under different preparation 

methods 

Caudillo-Ortega, Norma Angélica; 
Cárdenas-Aguilar, Alondra Valeria; 

Vázquez-González, Aydee Berenice PP IV 50 

Universidad 
Autónoma 

Metropolitana 
Iztapalapa 

Biogas production from water hyacinth 
(Eichhornia crassipes) 

Martínez-Ruiz, Antonio; Tovar-Castro, 
Luz; Ramírez-Estrada, Francisco; Favela-

Torres, Ernesto. PP IV 51 

Universidad Industrial 
de Santander 

Cocoa syrup: obtaining and determining of 
sugars and organic acids concentration 

using high performance liquid 
chromatography 

Aldana Quijano, Manuel; Bustos Santos, 
Yinna; Espinosa Sandoval, Luz; 

Combariza, Marianny; Blanco, Cristian. PP IV 53 

Universidad 
Autónoma de Yucatán 

Conceptual design pilot plant to obtain 
leaves, peels, and seeds phenolic extracts 

Saito-Oses, Cristina; Betancur-Ancona, 
David; Hernández-Martínez, Diana PP IV 54 
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of Annona muricata Maylet; Castañeda-Pérez, Eduardo. 

Universidad 
Autónoma de San 

Luis Potosí 

Study of the velocity and temperature 
profiles in a spray drying chamber using 

CFD simulation 

de la Cruz-Martínez, A.; Mireles-Medina, 
J.J.; Delgado-Portales, R.E.; Moscosa-

Santillán, M. PP IV 55 

Universidad 
Autónoma del estado 

de Hidalgo 

Valorization of brewery spent grain fibers; as 
an alternative source for the production of 

nanocellulose 

Gómez, Erik; Gómez, Carlos A.; 
González, P; Castro, J; Acevedo, O; 

Hernández, E; Rosa A. PP IV 58 

Tecnológico Nacional 
de México - Instituto 

Tecnológico de 
Durango 

Effect of PGPR in Monoglyceride and 
Vegetable Oil Oleogels 

Contreras-Ramírez, Javier Isaac; Toro-
Vázquez, Jorge Fernando; De la Peña-

Gil, Anaid; Rosas-Flores, Walfred; 
González-Laredo, Rubén Francisco; 

Gallegos-Infante, José Alberto PP IV 6 

Instituto Tecnológico 
de Durango 

Molecular dynamics simulation of proteins 
extracted from black soldier fly larvae used 

in extrusion processes 

Gamero-Barraza, Jorge Iñaki; Reyes-
Jáquez, Damián; Medran-Roldán, Hiram; 

Delgado, Efrén; Pámanes-Carrasco, 
Gerardo Antonio; Gallegos-Ibáñez, 

Daniela. PP IV 63 

Departamento de 
Investigación en 

Alimentos, 
Universidad 

Autonoma de 
Coahuila 

Evaluation of culture media conditions for 
Spirulina platensis 

Cabello-Galindo, Alejandra; Rodríguez-
Jasso, Rosa María; Ruiz, Hector; 

Belmares Cerda, Ruth; Govea-Salas, 
Mayela; Colla, Luciane Maria. PP IV 64 

Universidad 
Iberoamericana 

Synthesis and evaluation of biopolymeric 
capsules obtained by spray drying as 

carriers of rhizobacteria that promote plant 
growth (Bacillus mojavensis and Bacillus 

amyloliquefaciens). 

Gutiérrez, César Arturo; Maldonado-Ruiz 
Esparza, Karina Gabriela; Juárez-Luna, 

Gregorio Nicolás; Neri-Torres, Elier 
Ekberg; Quevedo, Iván Rafael; Pedraza-

Segura, Lorena. PP IV 65 

Tecnológico de 
Monterrey 

Effects of solid-state fermentation of 
pineapple by-products with L. plantarum, L. 
rhamnosus and A. oryzae on the production 

of antioxidant and anti-inflammatory 
compounds 

Martínez-Alvarado, Lucio; Acosta-
Estrada, Beatriz; Antunes-Ricardo, 

Marilena. PP IV 66 

Universidad 
Autónoma de Sinaloa Analysis of mass transfer during beet baking 

González-Camacho, Melissa; Caro-
Hernández, Olivia Clarissa; Pacheco-
Plata, María Felícitas; Castro-Beltrán, 

Yamel Gisela; Gastelum-Chairez, 
Edoardo; Iribe-Salazar, Rosalina; Caro-

Corrales, José de Jesús. PP IV 7 

Universidad 
Autónoma de 

Querétaro 

Effect of High Intensity Ultrasound and 
Transglutaminase Crosslinking on 

Functional, Rheological, and Structural 
Properties of Buttermilk Solutions 

Abadía-García, Lucia; Suastegui-Otero, 
Nelly; Amaya-Llano, Silvia. PP IV 72 

Tecnológico Nacional 
de México 

Texture properties of gels from starch 
blends of Sechium edule and Phaseolus 

vulgaris 

Porras-Saavedra, Josefina; Tovar-
Benítez, Tomás; Pérez-Pérez, Nalleli 

Concepción; Villalobos-Espinosa, María 
del Carmen. PP IV 73 

Instituto Tecnológico 
de Orizaba 

Adsorption isotherms and calculation of 
thermodynamic 

properties of dried chillies (capsicum 
annuum) 

Hernandez Luna, Rafael; Luna flores, 
Mario; Luna Solano, Guadalupe; Cacntú 
Lozano, Denis; Bello Ramirez, Angélica 

Mara. PP IV 75 

Instituto Politécnico 
Nacional 

Rheological study of dough and pastas 
made with durum wheat semolina and 

García-Valle, Daniel Edivaldo; Bello-
Pérez, Luis Arturo. PP IV 77 
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chickpea flour 

Tecnológico Nacional 
de México 

Spray drying of sour orange juice (Citrus 
aurantium) cultivated in the Huasteca 

Potosina 

Ramírez, José Conrado; Sánchez, Eliseo; 
Martínez, Alaín; Muñiz, Diana Beatriz; 

and Wong, Jorge Enrique. PP IV 78 

Tecnológico de 
Monterrey 

Characterisation of a biofilter from cellulosic 
coffee waste and its evaluation in the 

removal of heavy metals and emerging 
pollutants present in wastewater samples Aguilar-Rosero, Julian; Cárdenas, Diana. PP IV 79 

Universidad 
Autónoma de Sinaloa 

Heat transfer simulation during guava 
cooking 

Gastelum-Chairez, Edoardo; Pacheco-
Plata, María Felícitas; Caro-Hernández, 
Olivia Clarissa; Castro-Beltrán, Yamel 
Gisela; González-Camacho, Melissa; 

Iribe-Salazar, Rosalina; Caro-Corrales, 
José de Jesús. PP IV 8 

Instituto Politécnico 
Nacional 

Effect of organocatalytic modification on 
high amylose starch 

Lagunes-Delgado, Carolina; Agama-
Acevedo, Edith. PP IV 80 

Tecnológico Nacional 
de México - Instituto 

Tecnológico de Tepic 

Microencapsulation of Hibiscus sabdariffa 
extracts by spry drying with chitosan, 
sodium alginate, and agave fructans 

mixtures as wall material 
Gámez-Sánchez, L.J.; Chacón-López, 

M.A.; Ortiz-Basurto, R.I. PP IV 81 

Universidad de 
Guanajuato 

Effect of solids and yam starch (Dioscorea 
rotundata) content on the viscosity of 

sonicated pumpkin (Cucurbita moschata) 
juice 

Escobar-Escobar, Lina; Restrepo-
Montoya, Erika; Gomez-Salazar, Julian; 

Rodríguez-Manrique,Jhonatan; 
Castellano-Galeano, Francisco. PP IV 84 

Universidad 
Autónoma de Sinaloa 

Effective diffusivity as a function of time in 
baked potato slices 

Pacheco-Plata, María Felícitas; Caro-
Hernández, Olivia Clarissa; González-
Camacho, Melissa; Gastelum-Chairez, 

Edoardo; Castro- Beltrán, Yamel Gisela; 
Caro-Corrales, José de Jesús; Iribe-

Salazar, Rosalina. PP IV 9 

Instituto Tecnológico 
de Durango - 

Tecnológico Nacional 
de México 

Development of healthy snack-type food of 
plant origin and its sensory evaluation 

Rivas, Oscar; González, Silvia; Moreno, 
Martha; Bermúdez, Gabriela; Rutiaga, 

Miriam. PP V 1 

Universidad de Los 
Andes 

Obtention of menthol and luteolin powders 
using Spray-Drying for the formulation of 

instant aromatic beverages 

Mora Flórez, Laura Sofía; Cabrera 
Rodríguez, Daniel; Hernández Carrión, 

María. PP V 11 

Universidad de Los 
Andes 

Development of a vegan mayonnaise-type 
sauce based on Hass avocado oil and 

Sacha Inchi seed oil 

Echeverri-Romero, Adriana; Flórez-Bulla, 
Valentina; Sánchez-Camargo, Andrea del 

Pilar; Hernández- Carrión, María. PP V 12 

Tecnológico de 
Monterrey 

Characterization and functionality of hot-
press wheat tortillas produced with soybean 
oil-based oleogels structured with candelilla 

wax, monogylcerides and hardfat 

Heredia-Olea, Erick; Pérez-Carrillo, 
Esther; Barrera-Arellano, Daniel; Serna-

Saldívar, Sergio Othón. PP V 13 

Instituto de Ciencias 
Aplicadas y 
Tecnología - 

Universidad Nacional 
Autónoma de México 

Development of hamburgers made of 
extruded legumes and pseudocereal 

Arteaga-Mora, I.M.; Córdova-Aguilar, 
M.S.; Ychicahua-Zúñiga, M.J; Martínez-

Arellano, I. PP V 15 

Universidad 
Autonóma de 

Querétaro 

Physicochemical and sensory 
characterization of prehispanic Corn-Cocoa 
Based Beverages Traditionally Consumed in 

Abadía-García, Lucia; Ayala-Padilla, 
Edgar; Castaño-Tostado, Eduardo; 

Amaya-Llano, Silvia. PP V 16 
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México 

Instituto Tecnológico 
Superior de 
Guanajuato 

Formulation and development of a high 
protein Greek yogurt with immuno-protective 
ingredients using response surface design 

Mares-Mares, E.; Muñoz-Muñoz, A. A.; 
Del Rincón-Castro, M. C.; Ozuna-López, 

C.; Rocha-Mendoza, M. A. PP V 19 

Instituto Tecnológico y 
de Estudios 

Superiores de 
Occidente 

Development of vegan al pastor meat using 
the residual calyces from wine production 
with Hibiscus sabdariffa from Wixárikas 

communities 

Medina, Carlos; García, Ana Lourdes; 
Mendez, Emiliano; Hidalgo, Rubén; 

Zúñiga, Raquel. PP V 2 

Universidad 
Autónoma de Sinaloa 

Effect of extrusion conditions on the 
physicochemical and techno-functional 

properties of amaranth flours 

Reyna-Fuentes, Grissel; Perales-
Sánchez, Janitzio Xiomara Korina; 

Castro-Rosas, Javier; Gómez-Aldapa, 
Carlos Alberto; Reyes-Moreno, 

Cuahutémoc; Gutiérrez-Dorado, Roberto. PP V 21 

Universidad de 
Guadalajara 

Mini-cake with tamarind seed flour, a 
tamarind pulp filled with and chocolate 

covered, development and sensory 
evaluation 

Hernández Palafox, Alejandra Elizabeth; 
Martínez González, Néstor Emmanuel; 

Valderrama Chairez, María Leonor; Jaime 
Ornelas, Teresa De Jesús. PP V 22 

Universidad de 
Ciencias y Artes de 

Chiapas 

Effect of the addition of unconventional 
flours and salt on the mechanical properties 

of restructured fish 

Pérez- Pérez, Alexis; Jiménez- Díaz, 
Sayra J.; Trejo- Díaz, Gabriela N.; 

Martínez- Maldonado, Miguel A.; Pérez- 
Ramírez Iza F.; Castillo- Archila José A. PP V 24 

Universidad de 
Guadalajara 

Development and evaluation of a totopo 
based on nixtamalized corn flour, coconut 

and chia 

Álvarez-Torres, María del Carmen; Niño-
Rojas, Carlos; Valderrama-Chairez, María 

Leonor. PP V 25 

Universidad 
Tecnológica de 

Tabasco 

Curcuminoids content, oxidative stability, 
and sensory acceptance in a snack-type 

product made with banana slices added with 
curcuminoids 

Falcón-López; Ochoa-Flores, A.A.; 
Hernández-Becerra, J.A. PP V 26 

Universidad 
Politécnica de 

Francisco I. Madero 
Starch addition of pomegranate jam to 

increase its yield 

López-Perea, Patricia; Ronquillo-de 
Jesús, Elba; Guzmán-Ortiz, Fabiola 

Araceli; San Juan-Lara, Jorge. PP V 27 

Universidad 
Veracruzana 

Development of honey-based beverage 
fermented by Lactiplantibacillus plantarum 

299v 

Morales-Díaz, María Rebeca; Andrade-
Velásquez, Amaury; Melgar-Lalanne, 

Guiomar. PP V 28 

Instituto Tecnológico 
Superior de Tierra 

Blanca 

Physicochemical characterization of 
malanga starch (Colocasia esculenta) 

obtained from a fourth quality agro-residue 

Hernández-Mendoza, Loida Danae; 
Bustos-Ramírez, Karina; Vargas-García, 

Karen Ailyn; Huerta-Mora, Ibis Rafael; 
Varela-Santos, Elizabeth del Carmen. PP V 30 

Universidad de 
Guanajuato 

Physicochemical stability and sensory 
acceptance properties of a hydrolyzed plant-
based milk of oat and chickpea as affected 

by addition of gum 

Carbajal-Padilla, Daliana; Sosa-Morales, 
María Elena; Cerón-García, Abel; Morales 

de la Peña, Mariana; Gómez-Salazar, 
Julián Andrés. PP V 32 

Universidad 
Autónoma de 
Tamaulipas 

Formulation and sensory evaluation of 
honey bee energy gels for cyclists' 

requirements 

Rivera Saldaña, Rafael; Uresti Marín, 
Rocío Margarita; Castañón Rodríguez, 

Juan Francisco. PP V 33 

Universidad 
Autónoma de 
Tamaulipas 

Perception of soy and dietary fiber intake on 
undesirable effects in menopause 

Castro Cedillo, Hugo Andrés; González 
Hinojosa, Melissa Daniela; Castañón 

Rodríguez, Juan Francisco. PP V 34 

Universidad 
Autónoma de Yucatán 

Nutritional properties and sensory 
evaluation of corn tortillas added with 

Cabbage (Brassica oleracea var. capitata 
L.) 

Uuh Narvaez, Jonatan Jafet; Us Medina, 
Ulil; Muñoz Rodríguez, David; Segura 

Campos, Maira Rubí. PP V 36 
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Instituto Tecnológico 
Superior de Santiago 

Papasquiaro 

Elaboration of baguette-type bread with 
insects of the order Orthoptera, sunflower 

seeds and peanuts 

Córdova, Erica; Guerrero, Leslie; 
Hernández, Gerardo.; Torres, Ma.; 

Hurtado, Jacob. PP V 37 

Tecnológico Nacional 
de México 

Analysis of the texture profile of thermally 
processed tender jackfruit and its potential 

use as a meat analog 

González-Regalado, J.J.; Miramontes-
Escobar, H.A.; Montalvo-González, E.; 

Jiménez-Fernández, M.; García-Magaña, 
M.L.; Chacón-López, M.A.; López-García, 

U.M.; Ortiz-Basurto, R.I. PP V 38 

Universidad 
Autónoma de 

Querétaro 

Development of low calorie jam made from 
Roselle (Hibiscus sabdariffa L.) calyx and its 

by-product 

Vázquez-Barrios, Ma. Estela; Lema-
Gonzalez, Mariana; Franco-Arévalo, 
Karen; Reynoso-Camacho, Rosalía; 

Castaño-Tostado, Eduardo. PP V 39 

Universidad 
Autónoma de 

Coahuila 

Shelf life of lactobacillus isolated from 
human milk and infant formula in a 

fermented food 

De la Peña-Aguirre, Daniel.1; Belmares-
Cerda. R.E.1; Dávila-Medina, M.D1.; 

Rodríguez-Jasso, R.M. 1; Loredo-Treviño, 
A. 1. PP V 40 

Instituto Tecnológico 
de Durango 

Development of a rabbit meat protein 
concentrate 

García, Luis; Cervantes, Verónica; 
González, S; Ibarra, M; Rosas, W. PP V 41 

Universidad de 
Ciencias y Artes de 

Chiapas 

Sensory Evaluation of a wheat flour biscuit 
(Triticum aestivum), added with cuajilote 

flour (Parmentiera Edulis) 

Gomez Pozo, Felix Ronaldo; Montero 
Martinez, Nayely; Castillo Archila, Jose 

A.; Trejo Diaz, Gabriela N.; Alvarez 
Reyes, Veronica N.; Vazquez Cruz, Itzel. PP V 44 

Universidad de 
Ciencias y Artes de 

Chiapas 
Sensory evaluation of a soud cake added 

with mojú flour (Brosimum alicastrum) 

Alvarez-Reyes, Veronica N.; Vazquez-
Cruz, Itzel.; Castillo-Archila, José A.; 

Trejo-Diaz, Gabriela N.; Montero-
Martinez, Nayely.; Gómez-Pozo, Felix R. PP V 5 

Universidad de 
Guadalajara 

Development of a dehydrated toast with the 
inclusion of fresh pineapple pulp (Ananas 

comosus) 

Núñez-Cisneros, Víctor Hugo; Huerta-
Pérez, Selene Itzel; Albarrán-Rodríguez, 

Esther. PP V 54 

Instituto Politécnico 
Nacional 

Development of a sugar-reduced hard 
candy with açaí pulp (Euterpe oleracea) 

Vega-Villada, Karen Abigail; García-
Bucio, Paul. PP V 55 

Centro de 
Investigación y 
Asistencia en 

Tecnología y Diseño 
del Estado de Jalisco 

Analysis of the limits of addition of mango 
peel flour and mango kernel flour to obtain 

an extruded food 

Medina Rendon, Esther Alicia; Arriola 
Guevara, Enrique; Corona González, 

Rosa Isela; Padilla Camberos, Eduardo; 
Mondragón Cortez, Pedro Martín; 

Guatemala Morales, Guadalupe María. PP V 57 

Instituto Politécnico 
Nacional 

Physicochemical evaluation of a 
macadamia-nut beverage 

Camacho-Teodocio, Juan Daniel; 
Hernández-Martínez, Diana Maylet; 

Gallardo-Velázquez, Tzayhri; Osorio-
Revilla, Guillermo; Velázquez-Contreras, 

Claudia; Castañeda-Pérez, Eduardo. PP V 59 

Universidad Anáhuac 
México 

Cempasuchil (Tagetes erecta) as a raw 
material to increase the carotenoid content 

of cookies 

Chávez-Romero, Rafael; Plazola-Jacinto, 
Patricia; Najera-Flores, María Angélica; 
Hernández-Ortega, Marcela; Valadez-

Carmona, L. PP V 61 

Universidad 
Autónoma de Yucatán 

Acceptability of a food supplemented with 
iron encapsulated in an edible matrix 

Barquera-Zamora, Karem Alicia; 
Betancur-Ancona, David; Hernández-
Martínez, Diana Maylet; Castañeda-

Pérez, Eduardo. PP V 62 

Tecnológico Nacional 
de México 

Analysis of the texture of gels made from 
the hydration of the hydrocolloid obtained 

from Plantago psyllium ovata 

Rodríguez Damián, Alma Rosa 1; Botello 
Álvarez, José Enrique 2; Bravo Sánchez, 

Micael Gerardo 3. PP V 63 
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Universidad Estatal de 
Sonora 

Quality characteristics and sensorial 
properties of fish patties added with 

chickpea (Cicer arietinum) byproducts 

De la Rosa Alcaraz, MA.; Figueroa 
Torres, F.; Valenzuela Ávila, DN.; Ortiz 

Estrada, AM.; Espinoza Acosta JL.; 
Miranda Baeza. A.; Sánchez Escalante, 

A. PP V 64 

Instituto Tecnológico 
Superior de Tierra 

Blanca 
Effect of the incorporation of candelilla wax 

oleogels on Frankfurters sausages 

Ochoa- Martínez, Bryan; Avendaño-
Vásquez, Gilda; Vargas-García, Karen 

Aylin; Varela-Santos, Elizabeth del 
Carmen. PP V 67 

Universidad 
Politécnica de 

Pachuca 

Effect of different protein sources on the 
physicochemical characteristics of an 

extruded feed for Nile tilapia (Oreochromis 
niloticus) 

Soto-Rodríguez, Diana Laura; Cabrera-
Canales, Zaira Esmeralda; Gómez-

Aldapa, Carlos Alberto; Cadena-Ramírez, 
A. PP V 68 

Instituto Tecnológico 
Superior de Tierra 

Blanca 
Characterization of a Frankfurters-sausage 
modified by beeswax oleogel with canola oil 

Chávez Alfaro, Osiel Magnol; Varela 
Santos, Elizabeth del Carmen; Avendaño 

Vázquez, Gilda. PP V 69 

Instituto Tecnológico 
de Orizaba 

Effect of temperature on water activity, color 
properties and carotenoid content of Krill oil 

microcapsules produced by spray drying 

Ortiz-Sánchez, César Antonio; Luna-
Solano, Guadalupe; Rascón-Díaz, Martha 

Paola; Bonilla-Zavaleta, Enrique. PP V 7 

Instituto Politécnico 
Nacional 

Stability and sensorial acceptation of a 
peanut beverage 

Díaz-Cruz, Diana; Hernández-Martínez, 
Diana Maylet; Gallardo-Velázquez, 
Tzayhri; Osorio-Revilla, Guillermo; 

Velázquez-Contreras, Claudia; 
Castañeda-Pérez, Eduardo. PP V 74 

Universidad 
Autónoma de 

Coahuila 
Grain starch modification using acid and 

acetate methods 

Oni, Sarah; AlHassan, Salama; 
Olatunbosun, Oluwatobiloba; Bamidele, 

Muyideen PP V 75 

Tecnológico Nacional 
de México 

Physicochemical evaluation and survival of 
Bifidobacterium animalis in vanilla ice cream 

added with inulin 

López-Martínez, Miguel Ángel; Paz-
Gamboa, Ernestina; Pérez-Silva, Araceli; 
Vivar-Vera, María de los Ángeles; Prats-
Bernabe, Carlos; López-Mejía, Araceli. PP V 76 

Tecnológico Nacional 
de México 

Sensory evaluation in coffee bean 
fermented 

Flores-Montiel, V.1; Aguilar-Vázquez, 
G.1; López-Serrano, S.1; Morales-

Polanco, E.1. PP V 77 

Instituto Tecnológico 
Superior de Huatusco 

Effects of COVID-19 on sensory and 
cognitive perception of mild and severe 

diagnosed and recovered patients versus 
healthy consumers 

Cabal-Prieto, A.; Sánchez-Arellano, L.; 
Herrera-Corredor, J.A.; Rodríguez-

Miranda, J.; Prinyawiwatkul, W.; Ramón-
Canul, L.G.; Toledano-Toledano, F.; 

Rodríguez-Buenfil, I.M.; Ramírez-Sucre, 
M.O.; Hernández-Salinas, G.; Ramírez-

Rivera, E.J. PP V 8 

Instituto Tecnológico 
Superior de Huatusco 

A modified version of the Sensory Pivot® 
technique as a tool for the analysis of food 

adulteration: case of coffee 

Cabal-Prieto, A.; Ameca-Veneroso, C.; 
Sánchez-Arellano, L.; Ramón-Canul, 
L.G.; Herrera-Corredor, J.A.; Cuervo-

Osorio, V.D.; Quetz-Aguirre, E.M.; 
Rodríguez-Miranda, J.; Ramírez-Rivera, 

E.J. PP V 9 

Universidad 
Autónoma de 

Coahuila 

Interaction of magnetic nanoparticles with 
Streptomyces griseus as a biological control 

agent 

Farías Vázquez, Liliana Sofía; Ramos 
González, Rodolfo; Pacios Michelena, 

Sandra; Aguilar, Cristóbal N.; Arredondo 
Valdés, Roberto; Rodríguez Herrera, 
Raúl; Martínez Hernández, José L.; 

Segura Ceniceros, Elda P.; Iliná, Anna. PP VI 1 
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Centro de 
Investigación en 

Ciencia Aplicada y 
Tecnología Avanzada 

Unidad Legaria 

Effect of polarity on the extraction of 
phenolic compounds from "hass" avocado 

peels 

Cuauhtecatl,Yeicatl; von Borries, Erich; 
Maldonado, Juan; Aguilar, Miguel; 

Vargas, María. PP VI 11 

Tecnológico Nacional 
de México 

Antileishmanial activities of phenolic 
compounds from sesame (Sesamum 

indicum L.) sprouts 

Garduño-Félix, Karime Gisel; Rochín-
Medina, Jesús J.; Ramírez, Karina; 

López-Moreno, Héctor S. PP VI 13 

Benemérita 
Universidad 

Autónoma de Puebla 

Identification of pathogenic Bacteria in the 
hands of Gastronomy students at a Public 

University 

Morales Vázquez, Jenny Paola; 
Escobedo López, Ana Bertha; Meneses 

Sánchez, María de la Cruz; Lobo 
Sánchez, Ana Marta de los Ángeles; 

Santacruz Vázquez, Claudia; De la Torre 
Treviño, Miriam Alejandra; De Dios Feria, 

Zulima Eréndira. PP VI 16 

Universidad 
Autónoma de Nuevo 

León 
A RT-qPCR-based method for detection and 

quantification of Norovirus in Lettuce 
Ossio, Axel; García, Santos; Merino-
Mascorro, Ángel; Heredia, Norma. PP VI 18 

Universidad 
Autónoma de 

Querétaro 

Modified atmospheres reduces the Botrytis 
cinerea incidence in blackberry fruit without 

affecting fruit quality 

Hernández-Martínez, Vanesa; Mercado-
Silva, Edmundo M.; Nava, Gerardo M.; 
Rivera-Pastrana, Dulce M.; Rebollar-
Alviter, Angel; Flores-Sosa, Ángel R. PP VI 22 

Universidad 
Autónoma de 

Coahuila 

Revalorization of agro-industrial wastes for 
the production of metabolites of biological 

interest from fungal co-cultures 

Rodríguez-González, Laihsa V.; Ramírez-
Guzmán, Karen N.; Torres-León, Cristian; 
Aguilar-González, Cristóbal N.; Chávez-

González, Mónica L.; Rodríguez-
González, Josefina G. PP VI 23 

Tecnológico Nacional 
de México campus 

Veracruz 

Effect of microplastics (PET) on immune 
activity and oxidative stress in a murine 

model 

Hermida-Castellanos, Leandro; Peña-
Montes, Carolina; and Peralta-Peláez, 

Luis Alberto. PP VI 24 

Universidad 
Autónoma de Nuevo 

León 

Antimicrobial effect of Mexican oregano 
(Poliomintha longiflora) essential oil 

fractions in associate foodborne disease 
pathogen bacteria 

Pimentel-González, Mariana; Rodríguez, 
José; García-Alanís, Karla; Ibarra, 

Roberto; Sánchez, Eduardo; Amaya-
Guerra, Carlos; Castillo, Sandra. PP VI 25 

Universidad 
Autónoma de 

Coahuila 

Biocontrol of phytopathogenic fungi by 
Penicillium sp. R1: influence of culture 

conditions on the antimicrobial activity of 
extracts 

Pacios-Michelena, S.; Iliná, A.; Aguilar-
González, C. N.; Álvarez-Pérez, O.B.; 

Rodríguez-Herrera, R.; Chávez-González, 
M.; Arredondo-Valdés, R.; Ascacio-

Valdés, J. A.; Govea-Salas, M. PP VI 26 

Universidad de las 
Américas Puebla 

Antifungal capacity of extracts from poolish-
type sourdoughs fermented with Lb. 

plantarum against the growth of spoilage 
bread molds 

Hernández Figueroa, Ricardo; Lopez-
Malo, Aurelio; Mani-López, Emma. PP VI 27 

Universidad 
Autónoma de Nuevo 

León 

Microbiological analysis of the melon 
agroecosystem (Cucumis melo L.) and 

implementation of metagenomic sequence 
technology 

Ruíz-Amaro, C.J.; Heredia, N.; Merino-
Mascorro, J.A.; Franco-Frías, E.; Dávila-

Aviña, J.E.; García, S. PP VI 3 

Benemérita 
Universidad 

Autónoma de Puebla 

Determination of the antifungal effect in 
model systems of extracts of peel and seed 

of mamey (Pouteria sapota Jacq) 

Luna-Guevara, J.J.; Luna-Guevara M.L.; 
Rivera-Hernández M.; Juárez-Almaraz, 

M. PP VI 30 

Benemérita 
Universidad 

Autónoma de Puebla 

Effect of essential oils of oregano (Origanum 
vulgare), thyme (Thymus vulgaris), orange 
(Citrus sinensis var. Valencia) in the vapor 

Luna Guevara, J.J.; Rivera Hernández, 
M.; Sánchez Arzubide, M. G.; Juárez 

Almaraz, M.; Luna Guevara, M.L. PP VI 31 
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phase on the antimicrobial and sensory 
properties of a meat emulsion inoculated 

with Salmonella enterica 

Centro de 
Investigación y 
Asistencia en 

Tecnología y Diseño 
del Estado de Jalisco 

Application of silver nanoparticles combined 
with citric extract for disinfection on fresh 

lettuce 
Padilla, Eduardo; Sanchez, Ivan; Torres, 

Ricardo. PP VI 32 

Tecnológico Nacional 
de México 

Postharvest effect of hot water treatment 
combined with chitosan to control 

Colletotrichum sp and quality in mango fruit 
(Mangifera indica L.) c.v. Keitt 

Cordero-Rivera, A; Suárez-Jacobo, A; 
Ramírez-López, C; Gutiérrez-Martínez, P; 

Velázquez-Estrada, R. PP VI 33 

Benemérita 
Universidad 

Autónoma de Puebla 

Characterization of Diamine oxidase-based 
biosensors for biogenic amines detection 

assembled using two different crosslinkers 

Luna-González, A.D.; Carmona-López, M; 
Cortés-Noriega, A.L.; Urbina-Carrasco, 
H.S.; Rojas-Ruiz, N.E.; Martínez-Torres, 
A.; Arcila-Lozano, L.S.; Delgado-Macuil, 
R.; Rubio-Rosas, E.; Caso-Vargas, L.R. PP VI 34 

Benemérita 
Universidad 

Autónoma de Puebla 

Histamine quantification in tilapia fillets 
using infrared spectroscopy and 

chemometrics 
Cortés-Noriega, A.L.; Arcila-Lozano, L.S.; 
Delgado-Macuil, R.; Caso-Vargas, L.R. PP VI 36 

Tecnológico Nacional 
de México 

Bio-formulated product of Meyerozyma 
guilliermondii LMA-Cp01: thermal and 

physicochemical properties, and control of 
blue mold on Persian lime 

López-Cruz, R; Ragazzo-Sánchez, J.A; 
González-Gutiérrez, K.N; Calderón-

Santoyo, M. PP VI 38 

Consejo Nacional de 
Ciencia y Tecnología 

Unidad Nayarit 

Microbiological evaluation of frozen tilapia 
fillet marketed in the city of Tepic Nayarit, 

México 

Cisneros-Ramos, Ivan; Romo-Viggers, 
Veronica; Diaz-Ramirez, Mayra; 

Espinosa-Chaurand, Luis Daniel; Cortés-
Sánchez, Alejandro De Jesús. PP VI 39 

Universidad de 
Guadalajara 

Evaluation of antimicrobial activity and 
antioxidant capacity of peel extracts from 

different varieties of pomegranate 

Jesús-Balcázar, B.; Vega-Hernandez, 
L.C.; Reyes-López, M. G.; Serrano-Niño, 

J. C.; Silva-Jara J. M.; Castañeda 
Saucedo, M. C.; Cavazos-Garduño, A. PP VI 40 

Universidad de 
Guadalajara 

Antioxidant and antibacterial activity of 
extracts from Plectranthus hadiensis var. 

Tomentosus 

Vega-Hernández, L.; Jesús-Balcázar, B.; 
Serrano-Niño J. C.; Silva-Jara, J. M.; 

Cavazos-Garduño, A. PP VI 41 

Tecnológico Nacional 
de México 

Influence of different drying methods on the 
stability and physicochemical properties of 
microcapsules of Lactobacillus salivarius 

obtained by complex coacervation 
Juárez-Trujillo, N.1; Jiménez-Fernández, 

M.2 ;Ortiz-Basurto, RI.3. PP VI 42 

Universidad 
Autónoma de San 

Luis Potosí 

Growth kinetic study of Salmonella and a 
surrogate of Escherichia coli O157:H7 in 

fruit pulps through predictive models using 
ComBase® 

Ramírez-Zapata, E.L.; de la Cruz-
Martínez, A.; Delgado-Portales, R.E.; 

Moscosa-Santillán, M. PP VI 44 

Universidad 
Autónoma del Estado 

de Hidalgo 

Evaluation of in vitro adherence properties 
of Lactic Acid Bacteria and inhibition of 

urease activity produced by Helicobacter 
pylori 

Jiménez-Villeda, Brenda Esmeralda; 
Falfán-Cortes, Reyna Nallely; Santos-

López, Eva María; Cariño Cortés, Raquel; 
Rangel-Vargas, Esmeralda; y Castro-

Rosas, Javier. PP VI 46 

Universidad de 
Sonora 

Antifungal activity of tomato plant extract 
against F. oxysporum 

Isidro-Requejo, Luis M.; Márquez-Ríos, 
Enrique.; Del Toro-Sánchez, Carmen L.; 
Ruiz-Cruz, Saúl.; Valero-Garrido, Daniel.; 

Suárez-Jiménez, Guadalupe M. PP VI 48 
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Universidad Militar 
Nueva Granada 

Chemical modification of naturally-extracting 
chitosan leads to new antifungal agents 

against Fusarium oxysporum f.sp. physali: 
synthesis, characterization, and in vitro 

assays towards novel applications 
development on cape gooseberry crops 

Quiroga, D; Pacheco, L; Angarita-
Rodríguez, A; Coy Barrera, CA; and Coy-

Barrera, E. PP VI 49 

Universidad de 
Cuenca 

Relationship between the level of food 
insecurity and the quality of the diet of 
Venezuelan adults living in the city of 

Cuenca-Ecuador 
Gomezcoello, Gabriela; Carrillo, Dacia; 
Espinoza, Cristina; Zuñiga, Gabriela. PP VI 51 

Universidad 
Autónoma de Nuevo 

León 

Phenotypic and genotypic alterations of 
some virulence factors in E. coli O104:H4 by 

induction of β-lactamases CTX-M15 
Palomino, E.; Ramírez V.; Ortiz, Y.; 

García, S.; Heredia N. PP VI 52 

Centro de 
Investigación en 
Alimentación y 

Desarrollo 

Huauzontle: from traditional ingredient in 
Mexican cuisine to potential source of 

probiotics 

Hernández-Mendoza, Adrian; González-
Córdova, Aarón Fernando; Garcia, Hugo 
Sergio; Santiago-López, Lourdes; Vallejo-

Córdova, Belinda. PP VI 55 

Benemérita 
Universidad 

Autónoma de Puebla 

Genomic characterization of multidrug-
resistant E. coli strains isolated from fresh 

vegetables in Puebla, México 

Balbuena-Alonso, Maria G.; Cortés-
Cortés, Gerardo; Lozano-Zarain, Patricia; 

Rocha-Gracia, Rosa del Carmen- PP VI 8 

Universidad 
Autónoma del Estado 

de México 
Antimicrobial activity of edible film based on 

chitosan, gelatin and whey 

Herrera-Vázquez, Selene Elizabeth; 
Dublán- García, Octavio; Gómez-Oliván, 

Leobardo Manuel. PP VI 9 
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