\
Wy e

o9
DEPARTAMENTO
TECNOLOGIA MIQU ﬂLl
DE ALIMENTOS Grupo de Investigacién

Microestructura y Qufmica
de Alimentos

PUBLICACIONES Y PROYECTOS MIQUALI
JRESEARCH PAPERS AND PROJECTS MIQUALI
(2012-2018)

Articulos investigacion/Research papers

Moraga G., Igual M., Garcia-Martinez E., Mosquera L.H., Martinez-Navarrete N.
Effect of relative humidity and storage time on the bioactive compounds and
functional properties of grapefruit powder. Journal of Food Engineering 112(3):
191-199. (2012).

Mosquera L.H., Moraga G., Martinez-Navarrete N. Critical water activity and
critical water content of freeze-dried strawberry powder as affected by
maltodextrin and arabic gum. Food Research International, 47(2):201-206.
(2012).

Vazquez-Gutiérrez J.L, Hernandez-Carrion, M., Quiles, A., Hernando |., Pérez-
Munuera | . Impact of high hydrostatic pressure on the structure, diffusion of
soluble compounds and textural properties of persimmon ‘Rojo Brillante’ Food
Research International 47: 218- 222. (2012).

Garcia-Pérez J.V., Ortuio C., Puig A., Carcel J., Pérez-Munuera |.
Enhancement of water transport and Microstructural changes induced by high-
intensity ultrasound application on orange peel drying. Food and Bioprocess
Technology 5: 2256-2265. (2012).

Puig A., Pérez-Munuera |., Carcel J., Hernando |., Garcia-Pérez J.V. Moisture
loss kinetics and microstructural changes in eggplant during conventional and
ultrasonically assisted convective drying. Food and Bioproducts Processsing 90
(4): 624-632. (2012).

Rodriguez Garcia J., Puig A., Salvador A., Hernando |. “Optimization of a
Sponge cake formulation with inulin as fat replacer: structure, physicochemical,
and sensory properties Journal of Food Science 77(2): 189-1. (2012).

Rodriguez Garcia J., Laguna L., Puig A., Salvador A., Hernando |. Effect of fat
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