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Publicaciones (2021 — presente)

1.

Catalan Briones, S., Mussagy, C., Farias, F.O., Cérdova, A. Functional Hydrogels in Food
Applications: A Review of Crosslinking Technologies, Encapsulation Trends, and Emerging
Challenges. Polymers, 17, 2955. Q1.

Nufiez, S.M., Barrera, C., Cardenas, C., Guzman, F., Vasquez, D., Valencia, P., Cérdova, A., Levican,
A., Acevedo, W., Almonacid, S., Valdivia, S., Gonzalez, A. 2025. Effect of ultrasonic pretreatment
on enzymatic hydrolysis of proteins from food industry by-products and their functional properties.
LWT - Food Science and Technology, 231, 118374. Q1.

Arancibia-Diaz, A., Astudillo-Castro, C., Altamirano, C., Vergara-Castro, M., Soto-Maldonado, C.,
Cordova, A., Fuentes, P., Zaiiga-Hansen, M.E., Bravo, J. 2025. Enhanced antioxidant capacity and
yield of release of chlorogenic acids and derivates by solid-state fermentation of spent coffee ground
under controlled conditions of aeration and moisturizing. Food Chemistry, 479, 143744. Q1.

Nufiez, H., Retamal., R., Jaques, A., Pinto, M., Valencia, P., Valdenegro, M., Ramirez, C., Almonacid,
S., Coérdova, A. 2025. Impact of Advanced Impregnation Technologies on the Bioactivity,
Bioaccessibility, and Quality of a Hydrolyzed Collagen-Enriched Apple Snack. Foods, 14, 817. Q1.

Coérdova, A., Catalan, S., Carrasco, V., Farias, F.O., Trentin, J., Lopez, J., Salazar, F., Mussagy, C.U.
2025. Sustainable assessment of ultrasound-assisted extraction of anthocyanins with bio-based
solvents for upgrading grape pomace Cabernet Sauvignon derived from a winemaking process.
Ultrasonics Sonochemistry, 112: 107201. Q1.

Coérdova, A., Aburto, C., Carrasco, V., Guerrero, C., Henriquez, P., Astudillo-Castro, C., Catalan,
S., Poerio, T., Mazzei, R. 2024. Development of a magnetic responsive biocatalytic membrane reactor
(MR-BMR) to produce galacto-oligosaccharides (GOS) using saturated lactose concentrations.
Process Safety and Environmental Protection, 188: 1081-1092. Q1.

Caicedo Paz, A.V., Rigano, F., Cafarella, C., Tropea, A., Mondello, L., Martinez Galaz, J.P., Ahmad,
M., Mustafa, A., Farias, F., Cérdova, A., Giuffrida, D., Dufossé, L., Mussagy, C.U. 2024. Process
intensification of ultrasound-assisted deep eutectic solvent-based extraction of astaxanthin-rich

extract derived from the non-conventional bacterium Paracoccus carotinifaciens. Separation and
Purification Technology, 339: 126674. Q1.

Lehuedé, L., Cordova, A., Rodriguez, S., Astudillo-Castro, C., Vera, C., Salazar, O. 2024. A
sequential bioconversion-purification process to produce high purity xylo-oligosaccharides (XOS)
from Nothophagus pumilio sawdust wastes. Industrial Crops & Products, 214: 118531. Q1.

Nufiez, H., Jaques, A., Belmonte, K., Elitin, J., Valdenegro, M., Ramirez, C., Cérdova, A. 2024.
Development of an Apple Snack Enriched with Probiotic Lacticaseibacillus rhamnosus: Evaluation
of the Refractance Window Drying Process on Cell Viability. Foods, 13: 1756. Q1.
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Cérdova, A., Astudillo-Castro, C., Henriquez, P., Manriquez, N., Nufiez, H., Guerrero, C., Alvarez,
D., Aburto, C., Carrasco, V., Onate, S. Lehued¢, L. 2023. Ultrasound-assisted enzymatic synthesis of
galacto-oligosaccharides using native whey with two commercial B-galactosidases: Aspergillus
oryzae and Kluyveromyces var lactiS. Food Chemistry, 426: 136256. Q1.

Rieiro, RM.M.G.P., Picdo, B.W., Gongalves, D.O., Scontri, M., Mazziero, V.T., Mussagy, C.U.,
Raghavan, V., Astudillo-Castro, C., Cérdova, A., Cerri, M.O., et al. 2023. Synergistic Effects of
Stirring and Aeration Rate on Carotenoid Production in Yeast Rhodotorula toruloides CCT 7815
Envisioning Their Application as Soap Additives. Fermentation, 9(9), 828. Q2.

Nufiez, H., Jaques, A., Belmonte, K., Cérdova, A., Lafuente, G., Ramirez, C. 2023. Effect of CO»
Laser Microperforation Pretreatment on the Dehydration of Apple Slices during Refractive Window
Drying. Foods, 12(11), 2187. Q1.

Lehuedé, L., Henriquez, C., Garu, C., Cérdova, A., Teixeira, R., Salazar, O. 2023. Xylan extraction
from hardwoods by alkaline pretreatment for xylooligosaccharides production: A detailed
fractionation analysis. Carbohydrate Polymers, 302: 120381. Q1.

Arancibia-Diaz, A., Astudillo-Castro, C., Altamirano, C., Soto-Maldonado, C., Vergara-Castro, M.,
Coérdova, A., Zuiiga-Hansen, M.E. 2023. Development of solid-state fermentation process of spent
coffee grounds for the differentiated obtaining of chlorogenic, quinic, and caffeic acids. Journal of
the Science of Food and Agriculture. 103: 420-427. Q1.

Coérdova, A., Henriquez, P., Nufiez, H., Rico-Rodriguez, Guerrero, C., Astudillo-Castro, C., Illanes,
A. 2022. Recent Advances in the application of Enzyme processing assisted by ultrasound in agri-
foods: a review. Catalysts. 12: 107. Q2.

Proyectos con financiamiento externo ultimos 5 afios (adjudicado y/o ejecutado)

1.

3.

Tel:

Bloodref: plataforma tecnoldgica para la valorizacion de sangre derivada del faenamiento de cerdos.
Financiamiento: Explora III Agrosuper

Rol: Director

Duracion: Marzo — Agosto 2025

Afio adjudicacion: 2025

Bloodref: plataforma de biorrefineria para la valorizacion de sangre de cerdo con enfoque en
ingredientes funcionales, tecnoldgicos y colorantes naturales.

Financiamiento: InES I+D Vinculacién Socioproductiva PUCV INID230010

Rol: Director

Duracién: Junio — Diciembre 2025

Ao adjudicacion: 2025

Integrated bioseparation systems for total whey exploitation under a biorefinery concept.
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Financiamiento: FONDECYT REGULAR N° 1241840, ANID
Rol: Investigador responsable

Duracion: 2024-2028

Ano adjudicacion: 2024

4. Desarrollo de un proceso enzimatico para la obtencion de un extracto a partir de borra de café para la
formulacion de un suplemento alimenticio en capsulas de comprobada actividad neuroprotectora.
Financiamiento: FONDEF 1D2310236, ANID
Rol: Director alterno
Duracion: 2023-2025
Ano adjudicacion: 2023

5. Hydrocolloid based edible coatings as strategy to produce healthier French fries options.
Financiamiento: FONDECYT REGULAR N° 1211551, ANID
Rol: Co-investigador
Duracion: 2021-2024
Ao adjudicacion: 2021

6. Novel Enzyme Membrane Bioreactors (MBR) for the synthesis of prebiotic oligosaccharides.
Financiamiento: FONDECYT INICIACION N° 11200054, ANID
Rol: Investigador responsable
Duracion: 2020-2023
Ano adjudicacion: 2020
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