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Publicaciones (2021 — presente)

1.

10.

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.

Nufiez, H., Retamal, R., Jaques, A., Pinto, M., Valencia, P., Valdenegro, M., Ramirez, C.,
Almonacid, S., Cérdova, A. 2025. Impact of advanced impregnation technologies on the bioactivity,
bioaccesibility and quality of a hydrolyzed collagen-enriched apple snack. Foods 15(5), 817. Q1.

Loépez-Lira, C., Valencia, P., Urtubia, A., Landaeta, E., Tapia, R., Franco, W. 2024. Influence of
organic nitrogen derived from recycled wine lees and inorganic nitrogen on the chemical composition

of Cabernet Sauvignon wines fermented in the presence of non-Saccharomyces yeasts Candida
boidinii, C. oleophila, and C. zemplinina. Foods. 13(24), 4166. Q1.

Torres, B., Pérez, A., Garcia, P., Jiménez, P., Abrigo, K., Valencia, P., Ramirez, C., Pinto, M.,
Almonacid, S., Ruz, M. 2024. Fish bones as calcium source: Bioavailability of micro and nano
particles. Foods. 13(12), 1840. Q1.

Matamala, C. Garcia, P., Valencia, P., Perez, A., Ruz, M., Sanhueza, L., Almonacid, S., Ramirez,
C., Pinto, M., Jimenez, P. 2024. Valorization of the salmon frame as a high-calcium ingredient in the
formulation of nuggets: Evaluation of the nutritional and sensory properties. Foods. 13(11) 1701. Q1.

Pinto, M., Kusch, C., Belmonte, K., Valdivia, S., Valencia, P., Ramirez, C., Almonacid, S. 2024.
Application of CO2-laser microperforation technology to freeze-dry whole Strawberry (Fragaria
ananassa Duch.): effect on primary-drying time and fruit quality. Foods. 13(10), 1465. Q1.

Nuiiez, S., Valencia, P., Solis, T., Valdivia, S., Cardenas, C., Guzman, F., Pinto, M., Almonacid, S.
2024. Enzymatic hydrolysis of salmon frame proteins using a sequential batch operational strategy:
an improvement in water-holding capacity. Foods. 13(9), 1378. QI.

Pérez, A., Ruz, M., Garcia, P., Jiménez, P., Valencia, P., Ramirez, C., Pinto, M., Nuilez, S., Park, J.,
Almonacid, S. 2024. Nutritional Properties of Fish Bones: Potential Applications in the Food
Industry. Food Reviews International. 40(1), 79-91. Q1.

Valencia, P., Nufiez, S., Valdivia, S., Ramirez, C., Pinto, M., Ovissipour, R., Almonacid, S.
Enhancing the enzymatic nitrogen recovery from salmon frame proteins: Sequential batch strategy.
LWT Food Science and Technology. 184, 115093. Q1.

Nuiiez, S., Cardenas, C., Valencia, P., Pinto, M., Silva, J., Pino-Cortés, E., Almonacid, S. 2023.
Effect of adding bovine skin gelatin hydrolysates on antioxidant properties, texture, and color in
chicken meat processing. Foods. 12(7), 1496. Ql1.
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Valencia, P., Espinoza, K., Astudillo-Castro. C., Salazar, F. 2022. Modelling tool for studying the
influence of operating conditions on the enzymatic hydrolysis of milk proteins. Foods. 11(24), 4080.

Ql.

Ramirez, C., Sanchez, E., Pinto, M., Nuifiez, H., Valencia, P., Fardella, M., Angulo, A., Almonacid,
S., Simpson, R. 2022. Mathematical modeling to estimate furan formation in thermally processed

foods: A preliminary analysis considering carrots as a model food. Journal of Food Engineering. 332,
111136. Q1.

Londoiio, L., Cardona, S., Restrepo, S., Gomez, F., Suarez, L., Nufiez, H., Valencia, P., Simpson, R.,
Vega, O. 2022. Valorization of the by-products of poultry industry (bones) by enzymatic hydrolysis
and glycation to obtain antioxidant compounds. Waste and Biomass Valorization. 13, 4469-4480. Q3.

Rojas, P., Lopez, D., Ibafez, F., Urbina, C., Franco, W., Urtubia, A., Valencia, P. 2021. Recycling
and conversion of yeasts into organic nitrogen sources for wine fermentation: effects on molecular
and sensory attributes. Fermentation. 7(4), 313. Q2.

Valencia, P., Valdivia, S., Nufiez, S., Ovissipour, R., Pinto, M., Ramirez, C., Perez, A., Ruz, M.,
Garcia, P., Jiménez, P., Almonacid, S. 2021. Assessing the enzymatic hydrolysis of salmon frame
proteins through different byproduct/water ratios and pH regimes. Foods. 10(12), 3045. Q1.

Fardella, M., Ramirez, C., Caballero, E., Sanchez, E., Pinto, M., Nuiiez, H., Valencia, P., Almonacid,
S., Simpson, R. Variable retort temperature profiles (VRTPs) and retortable pouches as tools to
minimize furan formation in thermally processed food. Foods. 10(9), 2205. Q1.

Duran, A., Corcuera, J., Garay, G., Valencia, P., Urtubia, A. 2021. Development of an Araucaria
Araucana Beer-Like Beverage: Process and Product. Fermentation. 7(3), 170. Q2.

Nufiez, S., Cardenas, C., Valencia, P., Masip, Y., Pinto, M., Almonacid, S. 2021. Water-holding
capacity of enzymatic protein hydrolysates: a study on the synergistic effects of peptide fractions.
LWT Food Science and Technology. 152, 112357. Q1.

Franco, W., Benavides, S., Valencia, P., Ramirez, C., Urtubia, A. 2021. Native Yeasts and Lactic
Acid Bacteria Isolated from Spontaneous Fermentation of Seven Grape Cultivars from the Maule
Region (Chile). Foods. 10(8), 1737. Q1.

Vega, O., Leon, E., Arias, M., Cesario, M., Ferreira, F., da Fonseca, M., Segura, A., Valencia, P.,
Simpson, R., Nunez, H., Contreras-Calderon, J. 2021. Characterization and production of a
polyhydrohyalkanoate from cassava peel waste: manufacture of biopolymer microfibers by
electrospinning. Journal of Polymers and the Environment. 29(1), 187-200. Q1.

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

1. Advanced integrated bioseparation systems for total whey exploitation under biorefinery concept
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Financiamiento: ANID FONDECYT Regular 1241840.
Rol: Co-Investigador.

Duracion: 2024-2028

Ano de adjudicacion: 2024

Novel operational strategy designed to increase the protein extraction from food byproducts:
Sequential batches for the enzymatic hydrolysis of salmon-frame proteins.

Financiamiento: ANID FONDECYT Regular 1231328.

Rol: Investigador Responsable

Duracion: 2023-2026

Ano de adjudicacion: 2023

Design and optimization of coupled drying technologies based on refractance window for the
development of a super-fine fruit powder with high in vitro bioaccesibility and minimum furan
content.

Financiamiento: ANID FONDECYT Regular 1230506

Rol: Co-Investigador

Duracion: 2023-2026

Ano de adjudicacion: 2023

Hydrocolloid-based edible coatings as strategy to produce healthier French-fries options.
Financiamiento: ANID FONDECYT Regular 1211551

Rol: Co-Investigador

Duracion: 2021-2024

Ano de adjudicacion: 2021

Enabling time-reduced freeze-drying processing: novel combination of optical fiber technology, CO2
laser micro-perforation and aggressive processing through optimal control.

Financiamiento: ANID FONDECYT Regular 1211980

Rol: Co-Investigador

Duracion: 2021-2025

Ano de adjudicacion: 2021

Engineering, nutritional and organoleptic study in the incorporation of salmon-frame calcium as nano-
bones particles into commercial products: enhanced functionality of salmon fillets.

Financiamiento: ANID PIA ACT192162

Rol: Subdirector, Investigador Principal

Duracion: 2019-2023

Ano de adjudicacion: 2019

Minimization of furan formation in thermally processed baby foods through different optimization
techniques: constant and variable retort temperature and package design

Financiamiento: ANID FONDECYT Regular 1191280

Rol: Co-Investigador

Duracion: 2019-2021

Ano de adjudicacion: 2019
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