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Research	Interest	
Advances	 in	 food	 technology	 have	 resulted	 in	 new	 ingredients	 added	 to	 foods	 to:	 1.	Maintain	 and	 improve	
safety	 and	 freshness;	 2.	 Enhance	 nutritional	 value	 and	 3.	 Improve	 taste	 texture	 and	 appearance.	 Our	
researches	 are	 devoted	 to	 develop	 new	 bioseparation	 technologies	 to	 produce	 traditional	 and	 new	 food	
ingredients	 using	 preparative	 chromatography	 and	 aqueous	 two-phases	 extraction.	 We	 are	 developing	
bioseparation	processes	to	purify	valuable	food-grade	proteins	using:	
-	Affinity,	ion	exchanger	and	hydrophobic	adsorbents;		
-	Membrane	separation	process;	
-	Aqueous	two-phases	extraction	process.	

Current	projects	
-	Supermacroporous	cryogel	monolithic	columns	for	purification	of	egg	white	and	whey	proteins;	
-	Fabrication	of	macroporous	cryogels	bioreactor;	
-	Aqueous	two-phase	liquid	extraction	for	partitioning	of	whey	proteins;	
-	Techno-functionality	of	whey	proteins	and	polysaccharides	(gelation,	emulsion	and	foam	capacity).	
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