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Publicaciones (2021 — presente)

1.

Arancibia-Diaz, A., Astudillo-Castro, C., Altamirano, C., Vergara-Castro, M., Soto-Maldonado, C.,
Cordova, A., Fuentes, P., Zailiga-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.

Cordova, 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.

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. Q.

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.

Coérdova, 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.

Arancibia-Diaz, A., Astudillo-Castro, C., Altamirano, C., Soto-Maldonado, C., Vergara-Castro, M.,
Cordova, A., Zuiiiga-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.

Valencia, P., Espinoza, K., Astudillo-Castro, C., Salazar, F. 2022. Modeling tool for studying the
influence of operating conditions on the enzymatic hydrolysis of milk proteins. Foods, 11: 480. Q1.

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

1. FONDEF ID23110236 “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
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comprobada actividad neuroprotectora”, 5-12-2023 al 4-12-2025.
Rol: Directora.

Duracion: 2024-2026

Ao adjudicacion: 2023

2. Fortalecimiento para el Desarrollo Cientifico-Tecnologico para Centros Regionales,
“Multidisciplinary study of technological processing to improve the functional and healthy
properties of wine and beer bagasse of Valparaiso region&quot;,

Rol: Investigador asociada.
Duracion: 2024-2027
Ao adjudicacion: 2023

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