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Degrees:
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Research areas:

e Alternative proteins for food applications
e Bioactive natural pigments
e  Nutrigenomics
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Awards and recognitions:

e National Award in Food Science and Technology 2021

Current projects:
e Underutilized legumes as a source of alternative proteins with technological
potential and biological evaluation in obesity models
e Natural pigments of industrial interest: extraction, technological
characterization, and biological evaluation of their anti-obesity potential
e  Multi-omic analysis of functional flours based on fermented seeds from the
milpa system
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