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Área de Interesse
 Tecnologias não convencionais no processamento de alimentos 
 Processamento de produtos de origem animal e vegetal 
 Enzimas com aplicação industrial

Área de Atuação
 Tecnologia de Alimentos (5.07.02.00-9)

Projetos Temáticos
 Application of ultrasound technology to maximize the fat hydrolysis of goat's milk for the 
aroma production CNPq - Processo:429033/2018-4
 Use of physical methods to maximize the milk cream hydrolysis for the production of natural 
flavors CNPq - Processo: 306514/2020-6

Projetos em Andamento
 Application of ultrasound technology to maximize the fat hydrolysis of goat's milk for flavor 
production. 2019-2022
 Use of physical methods to maximize the hydrolysis of goat and cow's milk cream for natural 
flavor production. 2020-2022
 Application of ultrasound technology to enhance the enzymatic hydrolysis of pumpkin seed 
proteins: Effect on the functional and biological properties of the peptides obtained – 2021-2024
 Evaluate the biological properties of peptides obtained by enzymatic hydrolysis of goat's milk
casein assisted by ultrasound. 2021-2023
 Use of ultrasound technology to enhance the hydrolysis of proteins extracted from goat's 
milk. 2021-2023
 Technological feasibility of dairy beverages manufactured from sheep’s and goat’s cheese 
whey. 2021-2024


