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close contact with the food industry and he is

involved in several research projects, both national and international, together with
industrial partners either as participant or as project leader. Currently he has
collaborations established in countries like Brazil, France, Germany, Ireland, Italy,
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His main research interests are:

micro and nanotechnology applied to Food Technology (e.g. for
encapsulation/immobilization of bioactive compounds), using different
structures  (nano-)multilayered films and coatings, (nano)emulsions,
(nano)particles and (nano)gels, all from food-grade materials

in vitro digestion system for evaluation of the fate of foods in the Gl tract

food processing by ohmic heating/moderate electric fields (namely the study of
the effects of electric currents on biomolecules and cells)

edible films and coatings for food products (chemical, physical and functional
characterization)

bioreactor technology (including design and operation of bioreactors for the
growth of microalgae and cyanobacteria)
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