Dr NOEMI ELISABET ZARITZKY ( Curriculum Vitae)

Place and date of Birth: La Plata, Argentina. 7 February, 1951.
Civil status: married.
Document: Passport 6517229 F Argentina

CONTACT
Work Address: CIDCA.Centro de Investigacion y Desarrollo en
Criotecnologia de Alimentos Facultad de Ciencias Exactas.
Calle 47 y 116 La Plata (1900) Argentina.
Telefax 54 -221- 4254853/ 4249287/4890741
www.cidca.org.ar
Email: zaritzky@ing.unlp.edu.ar

zaritzkynoemi@gmail.com

EDUCATION

- Chemical Engineer, Faculty of Engineering, University of La Plata, Argentina (1971).

- Postgraduate studies in Chemical Engineering. Magister in Engineering. Faculty of Engineering
University of La Plata- Organization of the American States (1975)

- Doctor in Chemical Sciences (Ph.D.), Faculty of Exact and Natural Sciences, University of
Buenos Aires, Argentina (1984)

PRESENT POSITION
- Emeritus Professor University of La Plata since 2016.

- Full Professor of Fluid Dynamics; Heat and Mass transfer. Chemical Engineering Department.
Faculty of Engineering, National University of La Plata. Argentina ( since 1993)

- Researcher of the National Scientific and Technological Research Council of Argentina
(CONICET) since 1976. Present category: Superior Researcher (Highest category) since
2007.

-Titular Member of the Buenos Aires Academy of Engineering (Since 1997)

-Titular Member of the National Academy of Engineering. Argentina. (Since 2007).

-Titular Member of the National Academy of Exact, Physical and Natural Sciences of
Argentina. Since 2017

-TWAS Full Member "The World Academy of Sciences for the Advancement of Science in
developing countries” since January 1, 2020

RESEARCH LINES

Mathematical Modelling and computing simulation. Process Optimization

e Numerical modelling of heat and/or mass transfer in heterogeneous food systems (freezing,
cooking, microwave heating and thawing, frying, diffusion of preservatives in tissues) using finite
differences and FEM ( finite elements).

¢ Mathematical modeling of the diffusion of gases and liquids in foods and gels

¢ Mathematical Modeling of microbial growth and decline.

e Computing simulations of heat transfer in irregular domains coupled with enzymatic
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inactivation, protein denaturation or microbial inactivation. Process optimization.
¢ Measurement and modeling of thermo-physical properties

Food Engineering

e Crystallization and recrystallization of ice in solutions and frozen tissues. Effect of sugars and
hydrocolloids on ice crystals in starch systems.

e Thermal transitions in foods and frozen systems: Determination of glass transitions
temperatures in frozen systems by Differential Scanning Calorimetry. Relationship between the
glass transition of the maximally concentrated matrix and the stability of frozen systems.

¢ Analysis of the microstructural changes induced by heating, freezing or refrigeration in starch
based systems including different hydrocolloids (xanthan, locust bean and guar gums, sodium
alginate, carboxymethylcellulose), lipid phases (monoglycerides and triglycerides) and low molecular
weight carbohydrates. Relationship between microstructural changes and induced rheological
modifications and exudate production.

e Development of edible coatings and biodegradable films from renewable resources.
Microstructure and Physico-chemical characterization of the films ( gas and water vapor
permeability, Scanning electron microscopy, crystallinity by X ray diffraction, Differential Scanning
Calorimetry, Atomic force microscopy). Application of edible coatings to improve food quality

¢ Rheological studies in viscoelastic systems: Stress relaxation and dynamic oscillatory tests.
Modelling of the linear and nonlinear viscoelastic behavior.

e Stability of low fat oil/water emulsions with nonionic surfactants: effect of hydrocolloids
addition. Rheological and Viscoelastic behavior.

o Development of low fat food and gluten free products. Texture and viscoelastic analysis

Waste- water treatment:

Biological waste treatment

e Activated sludge reactors: Design and optimization.

o Effect of different factors (substrate composition, pH and oxygen concentration) on the growth
and interaction of flocculant and filamentous microorganisms in activated sludge systems in order to
control bulking problems. Control of filamentous microorganisms. Chlorination. Ozonation

e Cr(VI) removal in activated sludge reactors.

e Bisphenol A ( endocrine disruptor) removal in biological reactors.

Physicochemical methods for waste water treatments

e Effect of chitosan and other polyelectrolytes in the destabilization of colloidal waste system
(oil/lwater waste emulsions). Techniques applied to analyze the flocculation process: turbidimetry,
colloidal titration, microscopic observation, Zeta Potential , microelectrophoresis).

e Effects of ionic strength (salt concentration), length of surfactant molecule, initial oil and
surfactant concentrations and pH on the doses of coagulants necessary to destabilize o/w emulsion.
e Development of micro/nanopatrticles of chitosan for Cr(VI) removal. Adsorption isotherms and
Kinetic modeling.

e Application of chitosan - ferric particles for arsenic removal from contaminated water

Food processing and preservation
e Cryopreservation of food and biological materials. Effect of freezing rate on the size and
morphology of ice crystals and food quality. Recrystallization of ice. Thermal conductivity of frozen
systems. Starch systems: Effect of freezing rate on retrogradation of amylose and amylopectin, ice
crystals, and rheological behavior.
e Thermal processing of meat tissues: Effect of the treatment on denaturation of proteins and
texture.
e Salt diffusion in meat tissues: Influence of on microstructure and water retention.



o Refrigeration of meats: Effect of packaging film gaseous permeabilities on food quality
attributes (color, meat pigments by reflectance spectrophotometry, texture, microbial growth)

e Cheese ripening: relationship between caseins breakdown and viscoelastic behavior

e Action of chemical preservatives in vegetables: Diffusion of sodium bisulfite, citric acid,
ascorbic acids in vegetable tissues .Effect of chemical preservatives on quality attributes: color
(enzymic browning), texture, microbial growth.

o Application of non-thermal methods for food preservation: UV radiation in liquid foods, ozone
and high pressure treatments. Analysis of the effects on microbial flora and quality factors

- Author of 260 research papers published in peer reviewed international journals.(15000
citations Google Scholar, h index 66)

- Author of 51 Chapters in Books published internationally. Invited by International Editors from
different countries: England, Ireland, Japan, Spain, France, Italy, Denmark, USA, Spain, Brazil ,
New Zealand.

-Author of more than 600 presentations in national and international Congresses

Professor of more than 70 Postgraduate courses: Transport Phenomena in Food Engineering,
Heat and Mass transfer, Thermal Treatments in Food Technology, Food Freezing, Food
Rheology, Physical Properties of Food, Waste treatments, Biodegradable films and coatings, in
PhD and Magister programs, of different universities in Argentina, Spain, Chile, Ecuador,
Colombia, Brazil.

- Director of the Center of Research and Development in Food Cryotechnology (CIDCA),
National University of La Plata- CONICET — CIC (Period:2003-2016).

This Institute is devoted to Food Science and Technology and is integrated by more than 150
members

-National Coordinator of RIPFADI (CYTED) Iberoamerican Network of Physical Properties of Food
(1993-2004). CYTED is the Ibero-American Program of Science and Technology for
Development, created by the governments of Ibero-American countries to promote cooperation in
science, technology and innovation for the harmonious development of Iberoamerica

- Head of the Chemical Engineering Department, Faculty of Engineering, University of La Plata.
(1994-1995).

- Formation of human resources for scientific and technological Research: Director/Co-
Director of 36 PhD Thesis approved

- Visiting Professor at different Universities: University of Wisconsin- Madison( USA) ,
University of Londrina (Brasil), University of Ecuador, University of Bio- Bio ( Chile), University of
Colombia , Instituto del Frio Madrid (Spain).

- Has given invited lectures in National and International Congresses. International Congress
of Enginnering and Food (ICEF), International Symposium of the Properties of Water (ISOPOW),
Ibero-American Congress of Food Enginering(CIBIA) etc.in different countries: China, Spain,
Costa Rica, Chile, Brazil, Ecuador, Uruguay, México.

- Has conducted more than 70 technical assistance and technology transfer works
demanded by the industrial sector in food engineering.



-Holds 6 approved Patents on Food Preservation in Argentina and 3 Registered Software .

-Head and Coordinator of International Cooperation Research Projects with: Instituto del Frio de
Madrid, Spain (Dr. Pedro Sanz) ; University of Wisconsin, USA, (Dr Richard Hartel); University of
Londrina Brasil, (Dr Grossman), University of Huelva, Spain ( Dr. Crispulo Gallegos ); National
University of Colombia ( Dr. Eduardo Rodriguez Sandoval)

Editorial Board Member

-Member of the Editorial Board of the Journal Food and Bioprocess Technology: An International
Journal .(2007- 2009) .Editor-in-Chief: Da-Wen Sun. Springer, New York

- Member of the Editorial Board of the Journal Food Engineering Reviews . Editor in Chief G.
Barbosa Canovas Editores: Michéle Marcotte, J. Peter Clark, Yrj6 Roos and Jorge Welti-Chanes.
Springer.ISSN: 1866-7910

- Member of the Editorial Board del Journal of Food (CyTA.) Taylor and Francis Group.

HONORS AND AWARDS

-TWAS AWARD 2019 IN ENGINEERING SCIENCES (TWAS The World Academy of Sciences
for the advancement of science in developing countries) Premio TWAS a la Dra Noemi Zaritzky
en Ciencias de la Ingenieria .

(“The TWAS Prizes are awarded to individual scientists from developing countries in recognition of
an outstanding contribution to scientific knowledge” )

- DISTINGUISHED RESEARCHER OF THE ARGENTINE NATION - YEAR 2015 awarded to
DOCTOR NOEMI ELISABET ZARITZKY in recognition of her outstanding work in the creation of
new knowledge, the training of human resources and the transfer to the socio-economic
environment of technological production. (“ Investigador de la Nacion”) MINISTRY OF SCIENCE,
TECHNOLOGY AND PRODUCTIVE INNOVATION ( MINCYT). PRESIDENTIAL DECREE
1195/2016. PRESIDENCY OF THE Argentinian Nation. November 23, 2016 .( This is the
maximum honor awarded to a Scientific and Technological Researcher in Argentina by the
Government)

- BERNARDO HOUSSEY TRAJECTORY AWARD 2015 conferred to Dr. Noemi Zaritzky in the
areas of : ENGINEERING, ARCHITECTURE, COMPUTING SCIENCES by the  Ministry of
Science Technology and Productive Innovation. MINCYT August 2016.( This is the maximum
honor awarded to Scientific and Technological Researchers in defined areas of the knowledge in
Argentina by the Government)

-BUNGE & BORN FOUNDATION AWARD conferred to Dr. Noemi Zaritzky in the field of Process
Engineering.( 2015).Dr. Noemi Zaritzky was the first women that received this award in 50 years.
The Bunge & Born Foundation is a non-profit organization created in Argentina since 1963, with
the mission to “promote scientific research by giving awards, grants and scholarships, and carry
out projects to benefit the community in the fields of education, health and culture’and is
considered one of the most important awards in Argentina .

-Scientific and Technological Award conferred to Dr. Noemi Zaritzky in the category of
Researcher of the Faculty of Engineering by the National University of La Plata . Argentina ( 2015)

-Distinction Award granted to Dr. Noemi Zaritzky for her contributions in Science and Technology
by the Commission of Scientific Research of the Province of Buenos Aires (CIC) .La Plata.
Government of the Province of Buenos Aires. May 10, 2016



-Dra Noemi Zaritzky declared Outstanding Personality in Science by Deliberative Council of the
Municipality of La Plata. ( 2016).

- Gold Medal. Outstanding Women Award granted by the Senate of the Province of Buenos
Aires. Argentina. ( 2014) .

-Consecration Award of the National Academy of Exact, Physical and Natural Sciences in
Food Engineering (2010).

- OUTSTANDING WOMAN AWARD 2009. Deliberant Council of La Plata. Buenos Aires-
Argentina ( 2009)

- First women elected Titular Member of the National Academy of Engineering. Argentina.
(since 2007)

- Consecration Award of the National Academy of Engineering (ACADEMIA NACIONAL DE
INGENIERIA) Argentina (2006).

- Bernardo Houssay Award for Technological Scientific Research , in the category of
consolidated Researcher in the Area of Agricultural Sciences , Engineering and Materials. Ministry
of Science Technology and Productive Innovation. MINCYT ( 2006).

- First women elected Titular Member of the Academy of Engineering Province of Buenos
Aires (since 1997)

- Golden pin to Dr Noemi Zaritzky for her “Outstanding scientific and technological trajectory”.
University of Machala, Ecuador. (1996)

SCIENTIFIC AND TECHNOLOGICAL AWARDS GIVEN TO RESEARCH PAPERS AND
PROJECTS

-Best research paper Award (First prize) in Food Science and Technology. Publitec (1979)

-M. Marcolla Award . 4°Argentine Congress of Microbiology (1985).

-Copal Award- First Latinoamerican Congress of Food Microbiology (1987)

-Publitec Award 1994 Best research work with industrial applications .VIII Latin American and
Caribbean Seminar on Food Science and Technology. Uruguayan Society of Food Science and

Technology, Montevideo, Uruguay, (1994)

-Honorable Mention in the First National Competition for Women Inventors, National Institute of
Industrial Property. Argentine Association of Inventors, Buenaos Aires (1997)

-Jorge A. Miller Award for the Best Research Paper presented at the VIII Argentine Congress of
Food Science and Technology. (1999)

-First Prize in the VI Latin American Congress of Food Microbiology.MICROAL 2000

-First Prize.Best research paper Award in the XII Argentine Congress of Sanitation and
Environment. AIDIS 2002



-Best research paper Award in the XIV Argentine Congress of Sanitation and Environment. AIDIS
2004

-Monsanto- CONICET Award for the Best Research Project in Biotechnology Director Dr. Noemi
Zaritzky (2005)

-Dr. Raul Trucco Award for the best research paper. Asociacién Argentina de Tecndlogos
Alimentarios. Argentine Association of Food Technologists.X Argentine Congress of Food Science
and Technology, Mar del Plata, (2005).

-Technological Innovation on Meat products Award. IPCVA, Instituto de Promocion de la Carne
Vacuna (2007).

-First Prize of the National Innovation Competition (INNOVAR 2008)) MINCYT
-Participant of the Project that received the "Arcor National Award for Innovation in Foods", (2009)

-Accesit Honor Award to Dr. Noemi Zaritzky for her career granted by Grupo Accesit La Plata.
Pcia Buenos Aires Argentina. (2009).

-First Prize AIDIS 2014 to the best research work in the 19th Argentine Congress of Sanitation and
Environment Buenos Aires (2014).

-Honorable Mention for Innovation 2014 awarded to Dr. Noemi Zaritzky by the National University
of La Plata (2014).

-IPCVA Award for Technological Innovation XV Argentine Congress of Food Science and
Technology organized by the Argentine Association of Food Technologists CYTAL 2015

-Award for the best work in Poster of the Solid Waste Area .International Congress of
Environmental Science and Technology, and Il National Congress of the Argentine Society of
Environmental Science and Technology 2015. Buenos Aires ( 2015) .

-FIRST PRIZE IN THE AREA: NANOCHEMISTRY AND NANOTECHNOLOGY in the XXXII
ARGENTINE CONGRESS OF CHEMISTRY awarded to the work “Nanoferulic: from a by-product
of the beer industry towards the regeneration of the skin [13-005]”. Authors: P. Bucci; V. Santos; J.
Montanari; N. Zaritzky. Autonomous City of Buenos Aires, Argentina, March 12-15, 2019. ministry-

-ARCOR INNOVATION AWARD organized by the company ARCOR together with the Ministry of
Science, Technology and Productive Innovation of the Nation. Dra N. Zaritzky (Director), Dra V.
Santos, Dra J. Orjuela, Lic P. Bucci. 5 September 2019

- SENIOR MOULTON MEDAL AWARD 2021 granted by Institution of Chemical Engineers
(IChemE) to the work: Processing of pre-cooked frozen Brussels sprouts: Heat transfer modeling
as related to enzyme inactivation and quality stability. Published in Food and Bioproducts
Processing, 2019, 118, 114-129 Authors Perez Calderon J, Santos M. V., Zaritzky N.

The Senior Moulton Medal is awarded to the authors, of the most meritorious paper published by
IChemE during the last year.

MEMBER OF SCIENTIFIC CONGRESS COMMITTEES
o IV Iberoamerican Congress of Food Engineering (CIBIA 1V) Valparaiso Chile, 2003.
o Internatinal Symposium on the Properties of Water ISOPOW 2004.



http://www.fdiworldental.org/content/committees-members-cvs

o First Latin American Congress of Engineering and Applied Sciences . 2005.

o V Iberoamerican Congress of Food Engineering Alimentos CIBIA V . 2005. Jalisco.
Mexico.

o President of the Scientific Committee CYTAL Congress 2007. Argentina.

o Member of the International Scientific Committee 10th International Congress on
Engineering and Food, ICEF .Chile, 2008

o Member of the Scientific Committee Second Latin American Congress of Engineering and
Applied Sciences. 2009.

o Member of the International Scientific Committee of the VII Iberoamerican Congress of
Food Engineering CIBIA 2009. Bogota Colombia .

o Member of the Scientific Committee of 11th International Symposium on the Properties of

Water ( ISOPOW Xl ) “Water Stress in Biological, Chemical, Pharmaceuticaland Food Systems” 5
— 10 September, 2010., Querétaro.México.

o Chairperson in the 11th International Congress on Engineering and Food “FOOD
PROCESS ENGINEERING IN A CHANGING WORLD” ICEF 11 22 - 26 May 2011, Athens
Greece. Food Waste Engineering Session.

o Member of the International Advisory Committee of the 2nd ISEKI Conference, University
of Milan, Italy 30 August- 2 September 2011.

o Member of the International Scientific Committee in the XXV Interamerican Congress of
Chemical Engineering. Santiago de Chile. Chile 14-17 November 2011.

o Member of the Scientific Committee of the Latin American Congress of Engineering and
Applied Sciences. 2012, San Rafael Mendoza Argentina.

¢ Member of the Evaluation Committee of scientific works in the XIV Argentine Congress of Food
Science and Technology CYTAL. Argentine Association of Food Technologists. Rosario Santa Fe.
October 23 to 25, 2013.

e Evaluator of scientific works in the Il International Congress of Research and Innovation
inEngineering, Food Science and Technology- IICTA 2014, Colombia. May 27 to 30, 2014

¢ Member of the Scientific Committee of the Latin American Congress of Engineering and Applied
Sciences. CLICAP 2015, San Rafael, Mendoza.15 to 17 April 2015.

¢ Member of the Scientific Committee XV Argentine Congress of Food Science and Technology
CYTAL. Argentine Association of Food Technologists 3 to 5 November 2015. Buenos Aires.

e Member of the Scientific Committee of I Workshop Biodegradable Polymers and
Biocomposites

e Il Workshop of the BIOPURFIL project, Bio-based Polyurethane Composites with Natural
FillerBuiuenos Aires November 11 to 13, 2015.

¢ Member of the Evaluation Committee of Scientific Works of the XVI Argentine Congress of
Food Science and Technology CYTAL. Argentine Association of Food Technologists 18 to 20
September 2017. Mar del Plata

¢ Member of the Scientific Committee of the Latin American Congress of Engineering and Applied
Sciences. CLICAP 2015, San Rafael, Mendoza.11 to 13 April 2018.

o PRESIDENT of the Scientific Committee of the 11TH WORLD CONGRESS OF CHEMICAL
ENGINEERING - WCCE11l and XXX INTERAMERICAN CONGRESS OF CHEMICAL
ENGINEERING to be held in 2022 in Buenos Aires Argentina

APPROVED PATENTS

Patent granted (Patent Title of Invention No. 243332) of "A process designed to extend the shelf
life of pre-peeled potatoes”. L. Giannuzzi and N.E. Zaritzky. National Institute of Industrial
Property. National Administration of Patents. Argentina. Approved in Argentina (1993)
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Patent granted (Act No. 332982) of "A technological process for pre-peeled vegetables using
natural preservatives" L. Giannuzzi and N.E. Zaritzky. National Institute of Industrial Property.
National Administration of Patents. Approved in Argentina (1999)

Patent granted "A technological process for Red Delicius or Granny Smith apple cubes kept in
orange juice with the addition of chemical preservatives".Andrés S., Giannuzzi L. and Zaritzky N.
National Institute of Industrial Property. National Administration of Patents. Application No.
P020104733.Patente Minutes NOAR 037725B1 (2008)

Patent granted “A technological process for the fractionation of starch suitable for the food
industry”. M.A. Garcia, M.N. Martino and N.E. Zaritzky. Minutes No. P000104610. Awarded on
5/18/2009. Patent of invention N°: AR030914B1 (2009)

Patent granted "Meat product and procedure for its preparation” Noemi ZARITZKY / Carolina
PENNISE FORELL / Alicia CALIFANO / Silvina Cecilia ANDRES Applicants: CONICET- UNLP
Minutes No. P2008 01- 01538, National Institute of Industrial Property. National Patent
Administration, Buenos Aires, Argentina. Patent granted 13 October 2013.

Patent granted "Wet mass for the preparation of tarts and pies suitable for celiacs. Zaritzky,
Noemi E. Lorenzo, Gabriel; Califano, Alicia N. Applicants: CONICET- UNLP Minutes N ° P 2007-
01 02517 Patent granted 7/17/2013, National Institute of Industrial Property. National Patent
Administration, Buenos Aires, Argentina.Venture 6/8/2027

REGISTERED SOFTWARE

-Energy Transfer Simulation Software through the MEF in 3D Irregular Geometry Foods in
Processes with phase change .F: 13085. File 977932 Authors: M. Victoria Santos, V.Vampa,
A.Califano, N. Zaritzky. Headlines: National University of La Plata-CONICET November 24, 2011

-Software for Simulation of Energy Transfer by MEF in Frozen Foods in Irregular 2D / 2D Symmetric
Axial Geometries.F: 13086, File 977933

Authors: M. Victoria Santos, V.Vampa, A.Califano, N. Zaritzky.Titles: National University of La Plata-
CONICET 24 November 2011

-Software for Simulation of Energy Transfer through the MEF during the Thermal Treatment -
Inactivation Kinetics -Macroscopic Balances. F: 13087 File 977934 Authors: M. Victoria Santos,
A.Califano, N. Zaritzky.Titles: National University of La Plata-CONICET 24 November 2011LIST OF

CONFERENCES AND LECTURES GIVEN BY DR ZARITZKY

1. "Conservation of foods by low temperatures " in the First National Meeting of Bromatology Buenos
Aires (October 1980)

2. Conference "Influence of flexible plastic films on the quality of refrigerated and frozen beef",
Department of Teaching Action of Ed. Publitec. FIDA'82. October 19, 1982

3. Mass transfer applications in cold food preservation. Seminar on Heat and Mass transfer in Food
technology, organized by the Argentine Committee for Heat and Material Transfer (CAMAT) Dept. of
Industries Faculty of Exact and Natural Sciences of the National University of Buenos Aires (August
31, 1984)

4. Conference: Advances in Cold Application Technology to Bovine Meat. World Congress of Food
Technology'84. Bs.As (September 1984)
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5. "Non-stationary techniques in heat and matter transfer". Seminar on Experimental Techniques in
Heat and Matter Transfer. CAMAT (September 26, 1986)

6. “Effect of freezing on the stability of sauces”. Frozen Products Foundation Buenos Aires
(September 30, 1987)

7. “Quality parameters in refrigerated meats”. First Latin American Congress on Standardization and
Quality Control in the Area of Health and Environment. Buenos Aires (October 7, 1987)

8. “Technical solutions for a better production of frozen beef’. Meeting of experts on the limitations
and perspectives of development of the Meat Industry in Latin America. United Nations Organization
for Agriculture and Food. FAO. Buenos Aires (March 16, 1989)

9. Quiality of Meat. Buenos Aires Congress of Production and work for growth. Ayacucho (August 1,
1990)

10. “Quality parameters in meat Products” . Conference organized by the Buenos Aires Association
of Dieticians and Nutritionists. La Plata, August 9 and 10, 1991.

11. "Pre-Cooked Food Technology" Seminar on University Cooperation. Small and Medium
Company New technologies. Columbus Project. Buenos Aires (November 5, 1991)

12. Speaker and coordinator of the Seminar on Heat Transfer and Matter in Food Preservation.
CAMAT. Topic: "Transfer of Matter in the processing of fruit and vegetable products". CIDCA, La
Plata (November 29, 1991)

13. Mathematical Models to Determine Times of Refrigeration and Food Freezing. Meat Technology
Laboratory. INTA, April 28, 1992.

14. "Attributes of food quality” Expoferia of the Industry and Commerce towards Mercosur", La Plata,
November 13, 1992.

15. "Crystallization and recrystallization of ice in model systems and in meat tissues". Instituto del
Frio, Madrid, Spain, December 11, 1992.

16. "Stability of frozen starch suspensions: ice crystallization, rheology and retrogradation of starch".
Instituto del Frio, Madrid, Spain, December 17, 1992.

17. "Food freezing: intervening physical-chemical phenomena and technological applications".
Institute of Lipids and its Derivatives, Seville, Spain, December 21, 1992.

18. "Research in the meat processing area" Asociacion Quimica Argentina. Argentinian Chemical
Association Buenos Aires, September 28, 1993.

19. "Advances in the application of cold for the processing of frozen foods"
Il Argentine Congress of the Refrigeration, Buenos Aires, August 31, 1994

20. "Subprogram Xl: Food treatment and preservation”.Scientific Activities Program 10 years of
CYTED. Buenos Aires, October 27, 1994

21. "Advances in Low temperature technology". VII Argentine Congress of Veterinary Sciences and

9



VII International Veterinary Symposium. Buenos Aires, November 9, 1994

22. "Physico-chemical characteristics and functional properties of starch"
Workshop on Biodegradable Polymers, Advances and Perspectives, (CITIP - INTI - SECyT), Buenos
Aires, April 25 to 27, 1995

23. "Thermal transfer in food freezing"XI National Congress of Food Science and Technology,
Roundtable "Technological Innovations for the Food Industry", Vifia del Mar, Chile, October 16, 1995

24. "Effect of processing conditions on the texture of cooked meats". | International Conference on
Physical Properties of Food, Faculty of Chemical and Pharmaceutical Sciences, Department of Food
Science and Chemical Technology, University of Chile, Santiago, Chile, October 18, 1995

25. "Study of the texture of cooked meat pieces" and "Mathematical modeling of microbial growth in
refrigerated meats". Conferences given within the framework of the International Symposium on
Animal Origem Products, Faculty of Zootechnics and Food Engineering, University of Sao Paulo,
Pirassununga Campus, Sao Paulo, November 10, 1995

26. Effect of process conditions on the physical properties of bovine meats and their relation to
quality "Conference given during the international coordination meeting of Project XI.5 of the Physical
Properties of Food Network (RIPFADI) CYTED Ambato. Ecuador.22 April 1996.

27. "Heat transfer and thermal properties of food in the freezing process"

Invited lecture, given within the framework of the Seminar "Advances and Development of
Refrigeration and Freezing in the Food Industry”. Bio Bio University. Faculty of Health and Food
Sciences. School of Food Engineering. Chillan Chile. June 28, 1996.

28. "Starch as a biopolymer: Effects of freezing on the microstructure". Guest conference given at
the 1st Latin American Congress of Raizes Tropicais.Sao Pedro. State of San Pablo.Brasil. October
8, 1996.

29. Advances in the Applications of Energy Transfer and Matter in Food Processing. Conference
delivered at the 8th Ecuadorian Conference on Food Science and Technology. Technical University
of Machala. Ecuador. November 5, 1996.

30. "Transport Phenomena in Food” Conference given at the Conference on Physical Properties of
Food and its Application in Industrial Design. National Polytechnic School. Quito, Ecuador.
November 8, 1996.

31. "Biofilms developed on the basis of starch and derivatives". Conference given at the Workshop
on Biopolymers.Campus da Pirassununga, University of San Pablo. April 22 to 24, 1997

32. "Biodegradable coatings as a means to extend the shelf life of refrigerated foods". Conference
given at the X Latin American and Caribbean Seminar on Food Science and Technology. VI
Argentine Congress of Food Science and Technology. Buenos Aires from September 17 to 20,
1997.

33. "Physical properties of systems based on gelatinized starch". Conference given at the il
International Conference on the Physical Properties of Foods. XII Chilean National Congress of Food
Technology. Puerto Varas Chile. October 15, 1997.

34. "Physical and microstructural properties of gelatinized starch suspensions."
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Lecture delivered at the Il Ibero-American Congress of Food Engineering Technologies for
Processing and Conservation of Foods.Bahia Blanca. March 24-27, 1998.

35. "Characterization of the instrumental texture and the viscoelastic behavior of different types of
cheeses". Lecture delivered at the First International Colloquium on Physical Properties of Food and
Quality. CYTED program. July 23, 1998. Havana, Cuba 1998

36. "Food Engineering, an approach from Chemical Engineering". Conference of incorporation to the
Academy of Engineering of the Province of Buenos Aires.CIDCA. Univ. National of La Plata. August
14, 1998

37. "Conservation of Refrigerated Beef and the importance of adequate packaging". Argentine
Congress of the Cold CAF'98. Buenos Aires, August 19, 1998

38. "Microstructural aspects in the freezing of food" Lecture delivered at the Cryoprotection
Symposium in the framework of the XXVII Annual Meeting of the Argentine Society of Biophysics.
December 8, 1998

39. "Measurement and prediction of the thermal conductivity of food".Guest lecture given at the First
Seminar on the Prediction of Physical Food Properties. National Polytechnic Institute. Mexico.
February 2, 1999.

40. "Characterization of the viscoelastic behavior of cheeses".Lecture delivered at the VIII Argentine
Congress of Food Science and Technology. Dairy Products Section. Rafaela, Santa Fe, May 13 to
16, 1999.

41. "Effective Diffusion Coefficient of a Dye in a hydrophilic gel Its application to the development of a
time indicator -temperature" First National Congress of Food Science and Technology. Sustainable
Technologies in the Food Industry. Costa Rica July 19-21, 1999.

42. "Advances in Food Technology Research" Conference given by Dr. Noemi Zaritzky.Argentine
Assaociation of Food Technologists September 14, 1999.

43. "Characterization of Viscoelastic Food Behavior".Conference given by Dr. Noemi Zaritzky.First
International Seminar and Workshop. Analysis of Sensory Properties of Food. October 13 to 15,
1999. Buenos Aires

44. "New Research in the Area of Food Technology" Conference given by Dr. Noemi Zaritzky.
University Argentina de la Empresa UADE. Buenos Aires . October 21, 1999

45. "Processing of Meat Products”.Lecture delivered by Dr. Noemi Zaritzky Demands and Trends in
Meat research. Frigorifica en Accion November 18, 1999. Rosario Argentina.

46. "Modeling of the cooking process effect on protein denaturation and beef hardness"
Conference given by Dr. Noemi Zaritzky.46th International Congress of Meat Science and
Technology ICOMST. Buenos Aires August 27 to September 1, 2000

47 "Physical-chemical modifications in food and its relationship with with quality.Conference given by
Dr. Noemi Zaritzky. XXIII Argentine Congress of Chemistry. September 10 to 13, 2000. Corrientes
Argentina

48 "Diffusion Coefficient of Chemical Preservatives in food tissues"Conference given by Dr. Noemi
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Zaritzky at the Third Ibero-American Congress of Food Engineering. Valencia. Spain 11 to 15 March
2001

49. "Importance of the physical properties of food in the quality of the products and the design of
processes"Lecture delivered by Dr. Noemi Zaritzky at the Symposium on Physical Properties of Food
and its use at an industrial level. IX Argentine Congress of Food Science and Technology. Argentine
Assaociation of Food Technologists, AATA. Buenos Aires, August 7 to 9, 2002.

50 "Treatment of liquid effluents" Conference given by Dr. Noemi Zaritzky in the framework of the
Conference on Waste, Pollution and Environmental Pathologies. Organized by the Public Ministry of
the Province of Buenos Aires. La Plata, Supreme Court of Justice of the Province of Buenos Aires.
October 1 and 2, 2002

51. "Microstructural characterization of starch films" and "Glass transitions in suspensions of non-
traditional gelatinized starches with plasticizers".Conferences given by Dr. Noemi Zaritzky in the
Workshop on Biodegradable Biopolymers and Films.

University of San Pablo. Brazil November 29, 2002

52. "The Research in Food Engineering at CIDCA".Guest lecture given by Dr. Noemi Zaritzky at the
Engineering Center of Buenos Aires. Round table: Research and Development engineering in La
Plata. August 15, 2003.

53. "Conservation of food by cold and heat treatments ". Guest lecture given by Dr. Noemi Zaritzky
in the Second Cycle of Conferences "Food Nutrition Health" Organized by the Ministry of Health of
the Province of Buenos Aires and the National University of La Plata, .25 September 2003.

54. "Advances in the development of films and coatings based on starch".
Guest lecture given by Dr. Noemi Zaritzky in the 1V Ibero-American Congress of Food Engineering
CIBIA IV. Valparaiso, Chile. October 7, 2003

55. "Research in Food Engineering: A multidisciplinary vision".Guest lecture given by Dr. Noemi
Zaritzky.Second Congress of Science and Technology of Food. Santiago of Chile. Chile.24 October
20083.

56. Advances in the development of biodegradable films and edible coatings based on starch applied
to food.Guest lecture given by Dr. Noemi Zaritzky at the Innova Congress 2004, First International
Symposium on Food Innovation and Development, Technological Laboratory of Uruguay, LATU,
Montevideo, Uruguay. May 20, 2004

57. Application of edible coatings and biodegradable films in the refrigerated conservation of
vegetables. Invited lecture given by Dr. Noemi Zaritzky at the Second Conference on Biology and
Post-Harvest Technology. August 27, 2004. INTECH Chascomus Pcia of Buenos Aires.

58. "Properties of starch films" Guest lecture given by Dr. Noemi Zaritzky in the Miniforum
"Development of edible and biodegradable food films" within the framework of the XIX Brazilian
Congress of Science and Technology for Development. Recife, Pernambuco, Brazil. September 10,
2004

59. "Glass transition and rheological behavior in frozen starch-sucrose-hydrocolloid systems".

Lecture delivered at the IX International Symposium on the Properties of Water. ISOPO. Mar del
Plata September 25-30, 2004.
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60. Development of biodegradable films and edible coatings based on starch. Guest conference
given by Dr. Noemi Zaritzky at the Latin American Congress of Engineering and Applied Sciences
CLICAP. Faculty of Applied Sciences to the Industry. National University of Cuyo. March 2 to 4,
2005.

61. "Application of polyelectrolytes for the treatment of emulsified effluents”. in the Latin American
Congress of Engineering and Applied Sciences CLICAP. Faculty of Applied Sciences to the Industry.
National University of Cuyo. March 2 to 4, 2005

62. "Physical Properties of Food" Conference delivered at the First Regional Conference on Food.
Faculty of Biochemical and Pharmaceutical Sciences of the National University of Rosario. April 6
and 7, 2005

63. "Physicochemical modifications in frozen foods: glass transition and rheological behavior in
starch-sucrose-hydrocolloid systems." Lecture delivered by Dr. Noemi Zaritzky in the
Physicochemistry Congress. Rio Hondo Santiago del Estero April 13, 2005.

64. "Development and characterization of films and coatings based on starch and hydrocolloids"
Lecture delivered by Dr. Noemi Zaritzky at the First International Symposium on New Technologies X
Congress CYTAL. Argentine Congress of Food Science and Technology AATA. May 18 to 20, 2005.
Mar del Plata

65. Use of edible coatings to reduce the fat content in foods subjected to frying. Presentation by Dr.
N. Zaritzky in the Section : "Advances in Biodegradable Film Technology in Latin America."
V Ibero-American Congress of Food Engineering. CIBIA V 4-7 September 2005. Jalisco. Mexico

66. Mathematical modeling of energy transfer in microwave heating and thawing processes. Lecture
delivered by Dr. Noemi E. Zaritzky in the Workshop on Mathematical modeling of Energy and Mass
TransferProcessesand applications.Date of Mathematics. Austral University. Rosario. Argentina
December 5 to 7, 2005

67. "Stabilization and destabilization of emulsions in the food industry" Plenary Conference dictated
by Dr. Noemi Zaritzky at the XXVI ARGENTINE CHEMISTRY CONGRESS Faculty of Chemistry,
Biochemistry and Pharmacy. National University of San Luis. San Luis, Argentina. September 13,
2006

68. "Research in food engineering with a multidisciplinary approach" Conference given on the
occasion of the award of the National Academy of Engineering award, November 2, 2006. Buenos
Aires.

69. Composite Biodegradable Films. Conference given by Dr. Noemi Zaritzky In the Workshop:
Advances in the Technology of edible and / or Biodegradable films. Held in Porto, Portugal in the
framework of Project XI.20 Technology of Biodegradable films for Food in Ibero-America, CYTED,
Porto Portugal, November 8-11, 2006.

70. "Advances in the development and applications of biodegradable films and edible coatings".
Conference given by Dr. Noemi Zaritzky at the International Congress of Food Science and
Technology. Cérdoba, Argentina, November 15 to 17, 2006.

71. "Edible Coatings to reduce the absorption of oil". Lecture delivered by Dr. Noemi Zaritzky at the
CYTAL 2007 Congress. Argentine Association of Food Technologists. Buenos Aires 12 to 14
September 2007
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72. Biodegradable fiims and edible coatings based on hydrocolloids. Characterization and
Applications. Conference given by Noemi Zaritzky. Third International Symposium on Food
Innovation and Development. Innova 2007. Technological Laboratory of Uruguay.10 October 2007.

73. Stabilization and destabilization of emulsions in the food industry. Conference given by Noemi
Zaritzky.VI Ibero-American Congress of Food Engineering, Ambato Ecuador, November 5-8, 2007.

74. Use of edible films in food frying. Guest Conference .VI Ibero-American Congress of Food
Engineering, Ambato Ecuador, November 5-8, 2007.

75. Edible films to improve food quality and safety. Invited lecture given by Noemi Zaritzky in
ICEF10. International Congress of Engineering and Food, Vifia del Mar, Chile, April 23, 2008.

76. Rheological behavior and texture of cheeses. Invited lecture given by Noemi Zaritzky In
Argentine Symposium of Lactology. Santa Fe. August, 2008.

77. Evolution and development of biodegradable plastics. Conference given by Dr. Noemi Zaritzky on
the occasion of her incorporation as a Full Member of the National Academy of Engineering on
November 6, 2008.

78. Rheological characterization of food: from the basic concepts to the viscoelasticity. Invited
conference given by Dr. Noemi Zaritzkyen the Latin American Congress of Engineering and Applied
Sciences. CLICAP. San Rafael. Mendoza Argentina.18 March 2009.

79. Biological treatment of wastewater from the food industry using activated sludge. Conference
dictated by DraNoemi Zaritzky in the Latin American Congress of Engineering and Applied Sciences.
CLICAP. San Rafael. Mendoza Argentina.20 March 2009.

80.First Meeting CONICETe Food Industry June 3, 2009. Buenos Aires

Presentations made by Dr. N. Zaritzky in the following topics: Edible and biodegradable films for food
protection; Low-fat meat foods; Products suitable for coeliacs.; Edible coatings based on starches
for horticultural products and application of chemical preservers.

81. "Technological aspects associated with the development of food with specific nutritional
properties”. Presentation made by Dr. Zaritzky in the Argentina-Japan Workshop "Functional Food"
and "Genetically Modified Food" Ministry of Science Technology and Productive Innovation. August 3
to 7, 2009. Buenos Aires.

82. "Food Rheology and Texture: Characterization of viscoelastic behavior". Guest lecture given by
Dr. Noemi Zaritzky at the XII Argentine Congress of Food Science and Technology. CYTAL
Argentine Association of Food Technologists AATA. October 7, 2009.

83. Use of high pressures in food freezing. Dissertation of Dr. Noemi Zaritzky in the Seminar "Food
Processing by High Pressure Hydrostatic Technologies" held at the Engineering Faculty of the
UNLP, organized by CIDCA (UNLP-CONICET LA PLATA) December 16, 2009

84. Edible coatings to improve the quality of food. Lecture given by Dr. Noemi Zaritzky in the Il
International Conference on Agro-bioenvironments. Leloir Institute.City of Buenos Aires. May 18,
2010

85. Evolution and development of biodegradable plastics and edible coatings
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Conference given by Dr. Noemi Zaritzky in the 9th Conference of Food Nutrition and Health. Ministry
of Health of the Province of Buenos Aires August 24, 2010.

86. The role of water in the cryopreservation of seeds. Guest lecture given by Dr. NoemiZaritzky at
the 11th International Symposium on the Properties of Water (ISOPOW Xl) "Water Stress in
Biological, Chemical, Pharmaceuticaland Food Systems" 5 - 10 September, 2010., Querétaro.México

87. Speaker at the Synchrotron Soleil Workshop. Chemistry, Energy and Environmental Sciences
conducted at the National Academy of Exact and Natural Sciences Buenos Aires - Argentina April
28, 2011.

88. Conference "Experiences about Technology Transfer in CIDCA" in the Seminar on Innovation
and Technology Transfer in the Food Sector Italy and Argentina. June 16, 2011. Faculty of
Agronomy Universidad de Buenos Aires.

89. Applications of biodegradable films based on starch. Conference given by Dr. Noemi Zaritzky. I
International Conference on Avancos na Films and Covers Technology Works in Food. Center for
Convencgdes da Unicamp Campinas - Brazil.27 to 28 September 2011

90. Analysis of cases of modeling and simulation of energy transfer in food engineering problems.
XIll CONGRESS CYTAL - AATA.Congreso Argentine Food Science and Technology and 4th
International Symposium of New Technologies, UCA, Buenos Aires, October 19 to 21, 2011.

93. Conference "Reduction of hexavalent chromium by biological treatment using a residue from the
dairy industry. " V Seminar on Environmental Management, Medellin Colombia, August 1 to 3, 2012

94. Conference: "Mathematical Modeling and Simulation of Energy Transfer Processes in the Food
Industry". Invited conference at the 1st Argentine Congress of Engineering - CADI 2012. Mar del
Plata August 10, 2012.

95. Conference "Microstructural phenomena and the transfer of energy and material in the process
of food frying" Invited Conference at the IV International Congress of Food Science and Technology.
National University of Cérdoba, Cérdoba - Argentina. November 14 to 16, 2012.

96. Guest lecturer at the First National Congress of Students of Exact Sciences Dictated
Conference: CIDCA (Center for Research and Development in Food Criotechnology): Advances in
their research lines .La Plata, Faculty of Exact Sciences UNLP.7 of September 2013

97. Conference "Biodegradable films and edible coatings for food protection”. Food and Prosperity
Seminar. Organized by the Saporiti Company and by CONICET. Konex Cultural Center, City of
Buenos Aires, September 10, 2013.

98. Use of waste from the food industry for the treatment of emulsified effluents. Conferences on
urban and industrial waste management. RIARTAS del CYTED Network .Universidad de Rio Cuarto,
Rio Cuarto Coérdoba.28 and October 29, 2013

99. Conference: "Characterization and applications of biodegradable films and edible coatings from
starch and other hydrocolloids". First Workshop on Biodegradable Polymers and Biocomposites.
Engineering Faculty, National University of Mar del Plata, INTEMA. Mar del Plata, December 5 and
6, 2013

100.Invited plenary Conference for the opening of the Il Interdisciplinary Meeting of Technology and
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Chemical Processes RITEQ 2014. "Comprehensive use of new marine species. From the
mathematical modeling of energy transfer to the use of process waste. " Cérdoba. 13-16 April 2014.

101. Conference: About the Process of Publication and Evaluation of Scientific Articles in the
Seminar "Publication of research papers: strategies, opportunities and challenges”. June 19, 2014.
Graduate School and Continuing Education EPEC. Faculty of Engineering National University of La
Plata.

102 Conference: Use of industrial waste to obtain chitosan, a biopolymer that is applied in the
treatment of contaminated water. Academy of Engineering of the Province of Buenos Aires July 8,
2014. La Plata.

103. Conference: Analysis of cases of modeling and simulation of energy transfer in food
engineering problems. Center for Processed Food Studies, Talca, CHILE, October 1, 2014

104. Inaugural Plenary Conference: Numerical simulation of energy transfer problems in Food
Engineering. Dr. N. Zaritzky, guest lecturer at the Xlll Conference on Computational Mechanics.
University of Talca. Curicd, Chile Organized by the Chilean Society of Computational Mechanics.
October 2-3, 2014.

105. Industrial Waste as a technological alternative for the treatment of effluents

Lecture given by Dr. Noemi Zaritzky at the Environmental Sustainability, Effluent Treatment and
Waste Recovery Workshops, organized by the Ibero-American Network for the Use of Industrial
Waste for the Treatment of Contaminated Soils and Waters, (RIARTAS) of the CYTED (lbero-
American Science Program and Technology for Development). Medellin, Colombia, November 18,
2014.

106. Mathematical modeling and numerical simulation of energy transfer problems in food
processing. Lecture delivered by Dr. Noemi Zaritzky at the Environmental Sustainability, Effluent
Treatment and Waste Recovery Workshops, organized by the Ibero-American Network for the Use
of Industrial Waste for the Treatment of Contaminated Soils and Waters, (RIARTAS) of the CYTED
(Ibero-American Science Program and Technology for Development) and the University of Antioquia,
Medellin, Colombia, November 19, 2014.

107. Integrated Processing of Food and Use of Waste Generated to Improve the Environment.
Dissertation of Dr. Noemi Zaritzky at the Latin American Congress of Engineering and Applied
Sciences. CLICAP 2015. National University of Cuyo. Faculty of Applied Sciences to the Industry.
San Rafael April 16, 2015

108. Synthesis of Nano / microparticles of chitosan from marine crustacean waste and its use for the
removal of hexavalent chromium from wastewater. Conference in Nanomercosur . Congress 2015.
Fifth Edition. Buenos Aires 6 to 8 October 2015

109. Applications of biopolymers in food preservation and wastewater treatment. Conference given
by Dr. Noemi Zaritzky at the XI ARGENTINE POLYMERS SYMPOSIUM. Santa Fe - Argentina.
October 20-23, 2015

110. Use of waste from the food industry for water treatment. Conference given by Dr. Noemi E.
Zaritzky. XV Argentine Congress of Food Science and Technology (XV CYTAL), Argentine
Association of Food Technologists AATA, 3 to November 5, 2015. Buenos Aires.

111. Integrated processing of food and use of waste generated. Guest Conference given by Dra
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Noemi Zaritzky at the First Conference of the Institute of Food Science and Technology (ICTA "
FCEFyN - Universidad Nacional de Cérdoba University of Cérdoba. November 6, 2015

112. The use of wastes from the fishing industry for the production of a biopolymer with applications
in water treatment. Conference given by Dr. Noemi Zaritzky in the 1l Workshop on Bio-degradable
Polymers and Biocomposites, Il Workshop BIOPURFIL, Bio-based Polyurethane Composites with
Natural Fillers. Buenos Aires.11 to November 13, 2015.

113. Biodegradable films and edible coatings in food production.Conference given by Dr. Noemi E.
Zaritzky - Technological Encounters ENTEC Foods. CONICET-MINCYT November 18, 2015. Villa
Mercedes. San Luis Argentina

114. Mathematical Modeling of Energy Transfer in Food Processing: Examples and Applications.
Lecture delivered by Dr. Noemi Zaritzky at the ECAMAT Seminar - Studies on Heat and Material
Transfer. NATIONAL ACADEMY OF SCIENCE OF BUENOS AIRES. INSTITUTE OF STUDIES OF
SCIENCE AND TECHNOLOGY "AMILCAR ARGUELLES" Heat and Mass transfer in Foods. Buenos
Aires. December 1, 2015

115. Effect of chemical preservatives on the physicochemical characteristics and quality parameters
of a beef product subjected to high hydrostatic pressure

Conference given by Dr. N. E. Zaritzky in the Workshop organized by China - Argentina. Binational
Center - Food Science and Technology Center. Chinese Academy of Sciences - Beijing, China
September 25-30, 2016

116. Technological Perspectives in Argentina. Recovery of chitin and chitosan from waste from the
fishing industry. Dr. Noemi Zaritzky. International workshop of Biorefineries. Ministry of Science
Technology and Productive Innovation MINCYT, Argentine Bioeconomy, SMIBIO Workshop, INTA.
Cultural Center of Science. Buenos Aires November 23, 2016.

117. Obtaining Ferulic Acid from beer bagasse. Dra Noemi Zaritzky. Work-Shop Techno Fair 2017.
Presentation of technological ideas CONICET- Cerveceria Quilmes. May 30, 2017.

118 Mathematical modeling and computational simulation of energy transfer in the processing of
frozen pre-cooked vegetables.Conference given by Dra Noemi Zaritzky XVI CYTAL®- Argentine
Congress of Food Science and Technology, September 18 to 20, 2017. Mar del Plata, Argentina

119. Effectiveness of UV radiation for the preservation of Liquid Foods. Conference given by Dr.
Noemi Zaritzky .XVI CYTAL®- Argentine Congress of Food Science and Technology, September 18
to 20, 2017. Mar del Plata, Argentina.

120. Optimization of the pre-cooking and freezing processes of cruciferous vegetables: quality and
enzymatic inactivation. Conference given by Dr. Noemi Zaritzky. | Argentine Congress of Biology and
Post-Harvest Technology, IX Argentine Conference of Biology and Post-Harvest Technology.
Concordia Entre Rios Argentina

121. Micro / Nanoparticles biopolymer of chitosan. for the treatment of contaminated water.
Conference given by Dr. Noemi Zaritzky. | National Meeting of Bio-Nanotechnology. National
University of Quilmes. November 9, 2017

122. Mathematical modeling for the optimization of energy transfer processes in food engineering.
Dr. Noemi Zaritzky. Conference given at the 5th Latin American Congress of Engineering and
Applied Sciences "CLICAP 2018" April 11 to 13, 2018. San Rafael Mendoza.
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123. Treatment of polluted water by applying a natural biopolymer from industrial waste. Dissertation
at the Conference of Industrial Applications of synthetic and natural polymers. Dr. Noemi Zaritzky
5th. Latin American Congress of Engineering and Applied Sciences "CLICAP 2018" April 11 to 13,
2018. San Rafael Mendoza.

124. From the mathematical modeling of energy transfer to biopolymers, a tour of the research topics
Conference given at the National ACADEMY of Exact Physical and Natural Sciences on the occasion
of the incorporation as Full Member. April 27, 2018.

125. Mathematical modeling of energy transfer for the design of technological processes for the
preservation of food and biological material. Invited conference given by Dr. Noemi Zaritzky at the
Second International Workshop on theoretical and experimental methods in thermochemical
processes and Seminar on efficient use of energy with biomass. Faculty of Mines. Medellin. National
university of Colombia. August 28, 2018.

126. Application of the chitosan biopolymer for the treatment of emulsified liquid effluents from the oil
industry. Conference given in the Seminar-Workshop of Research Territories Possible, Praxis And
Transformation Methods, Techniques and Devices in Social, Exact and Natural Sciences. CCT
CONICET La Plata April 15, 2019.

127. Advances in processes of cryopreservation of biological material. Conference given by Dr.
Noemi Zaritzky at the Conference organized by the BINATIONAL CENTER FOR RESEARCH IN
CLINICAL AND APPLIED CRYIOBIOLOGY - National University of Rosario. May 31, 2019.

128. Numerical simulation and experimental validation of energy transfer problems in food
engineering. Conference given by Dr. Noemi Zaritzky. 3rd International Congress of Chemical
Engineering. First Ibero-American Congress of Chemical Engineering. Santander Spain 19-21 June
2019

129. EFFECTIVENESS OF THE BIOPOLYMER CHITOSAN FROM WASTE FROM THE
FISHERIES INDUSTRY FOR THE TREATMENT OF POLLUTED WATER. Plenary Conference by
Dr. Noemi Zaritzky. 3rd International Congress of Chemical Engineering. First Ibero-American
Congress of Chemical Engineering. Santander Spain 19-21 June 2019

130. Plenary Conference given by Dr. Noemi Zaritzky "Mathematical modeling and numerical
simulation of energy transfer processes in food engineering: analysis cases" at the X Argentine
Congress of Chemical Engineering. CAIQ 2019 August 4 to 7, 2019. Santa Fe

131. Concepts of Bioeconomy. Conference given by Dr. Noemi Zaritzky at the Academy of
Engineering of the Province of Buenos Aires. September 4, 2019

132. "Use of waste from the food industry to obtain a Biopolymer (chitosan) and its use in the
treatment of contaminated water" Plenary Conference givem by Dr. Noemi Zaritzky at the VI
International Agrifood Symposium "Innovation for Entrepreneurship and Development Sustainable
Food "-SIAL19, October 9-11, 2019 Monteria-Cérdoba. Colombia.

133. Mathematical modeling and numerical simulation of energy transfer processes in Food
Engineering VI International Agrifood Symposium "Innovation for Entrepreneurship and Sustainable
Food Development" -SIAL19, October 9-11, 2019 Monteria-Cordoba. Colombia

134. Genetic Engineering and COVID 19 Conference given by Dr. Noemi Zaritzky at the Academy of
Engineering of the Province of Buenos Aires. September 2, 2020.
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135. Recycling of Plastic Waste. Institute of the Environment of the National Academy of
Engineering. Invited Dissertation .December 10, 2020

136. Research in Food and Water Quality related to Sustainable Development Goals Conference
given by Dr. Noemi Zaritzky in the Chemical Innovation webinar to achieve the SDGs: Building
bridges with Latin America Spain, organized virtually by the Foro Quimica y Sociedad, Madrid Spain ,
with the participation of experts from Latin America and Europe. March 11, 2021.

137. Recovery of beer bagasse for the production of food and other products of interest. Conference
given by Dr. Zaritzky. FANUS Forum of food, nutrition and health. 9 April 2021 (Virtual Mode)

DIRECTION /CO-DIRECTION OF Ph D THESIS (APPROVED)

1.Combined action of plastic films and chemical preservatives in the storage of refrigerated beef

M.C. Zamora (1985) Thesis presented to obtain the title of Doctor in Chemical Sciences. Faculty of
Exact and Natural Sciences. Buenos Aires' University.

Director: Dra Noemi Zaritzky

2. Recrystallization of ice in model systems and its extension to frozen storage of meats

M.N. Martino (1987)

Thesis presented to obtain the title of Doctor in Chemical Sciences. Faculty of Exact Sciences.
National University of La Plata.Director: Dra Noemi Zaritzky

3. Modifications of texture and surface coloring of refrigerated and frozen bovine meats

Maria Cecilia Lanari Vila (1988)

Thesis presented to obtain the degree of Doctor of Chemical Sciences. Faculty of Exact Sciences.
National University of La Plata.Director: Dra Noemi Zaritzky

4. Effect of residual SO2 and gaseous permeability of the packaging film on microbial growth in pre-
peeled potatoes.Leda Giannuzzi (1989)

Thesis presented to obtain the degree of Doctor of Chemical Sciences. Faculty of Exact Sciences.
University of Buenos Aires.Director: Dra Noemi Zaritzky

5. Effect of freezing and storage on deterioration of suspensions of gelatinized starch

Cristina Ferrero (1992)

Thesis presented to obtain the degree of Doctor of Chemical Sciences. Faculty of Exact Sciences.
National University of La Plata. Director: Dra Noemi Zaritzky; Co-Director: Dra M. Martino

6. Link between the textural modifications and microstructure during the maturation of cheeses in
plastic films.Nora Cristina Bértola (1992).

Thesis presented to obtain the degree of Doctor in Engineering. Faculty of Engineering. National
University of La Plata. Director: Dra Noemi Zaritzky

7. Interaction of lipid hydrocolloid starch and its effect on the stability of gelatinized suspensions
processed at low temperaturas.Alba Sofia del Rosario Navarro (1996)
Thesis presented to obtain the Academic Degree of Doctor in Chemical Sciences. Faculty of Exact
Sciences. National University of La Plata.Director: Dra Noemi Zaritzky

8. Effectiveness of the application of chemical preservatives in the production of refrigerated peeled
vegetables.Ing. Alejandra Lombardi (1997)
Thesis presented to obtain the degree of Doctor in Engineering. Faculty of Engineering. National
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University of La Plata. Director: Dra Noemi Zaritzky

9. Physical-chemical properties and rheological behavior in the maturation of cheeses.

Ing. Alicia Bevilacqua.Thesis presented to obtain the degree of Doctor of Engineering School of
Engineering. National University of La Plata (1997)Director: Dr. Noemi Zaritzky.

Co-director: Dr. Alicia Califano.

10. Immobilized Enzymes. Studies for the design of an Enzymatic reactor

Dra Ing. Beatriz Graciela Maroto

Thesis presented to obtain the degree of Doctor of Engineering School of Engineering. National
University of La Plata (12/111998)

Director: Dr. Celso Camusso (National University of Cérdoba)

Co-director: Dra Noemi Zaritzky (Univ. Nacional de La Plata)

(This thesis has received the 1999 Dr. Pedro Arata Award, for the best work in Industrial Chemistry
Thesis. Awarded by the Argentine Chemical Association on 10/21/99)

11. Effectiveness of polyelectrolytes and aluminum salts as coagulants and flocculants of emulsified
effluents.Dr. Adriana Pinotti

Thesis presented and approved to obtain the degree of Doctor of Engineering School of Engineering.
National University of La Plata (1999). Director: Dra Noemi Zaritzky

12. Development of edible coatings based on starch to increase the shelf life of refrigerated
vegetables.Dr. Alejandra Garcia

Thesis presented and approved to obtain the Academic Degree of Doctor in Chemical Sciences.
Faculty of Exact Sciences. National University of La Plata (1999)

Director: Dra Noemi Zaritzky, Co-Director: Dra M. Martino

13. Stability of refrigerated apples in low pH juice.
Silvina Andres. Doctor in Exact Sciences. Faculty of Exact Sciences. National University of La Plata
(2001)Director: Dr. Noemi Zaritzky; Co-director: Dra Leda Giannuzzi.

14. Analysis of the variables that affect the development of filamentous microorganisms in activated
sludge systems for the treatment of effluents from the food industry. .

DR. Edgardo Contreras.Doctor in Exact Sciences Faculty of Exact Sciences. National University of
La Plata (2001).Director: Dr. Noemi Zaritzky; Co-director: Dra Leda Giannuzzi.

15. Microstructure, stability and rheological properties of food emulsions stabilized with
hydrocolloids.Dr. J. Manuel Quintana.

Doctor in Exact Sciences from the Faculty of Exact Sciences of the UNLP (2003)

Director: Dr. Noemi Zaritzky. Co-director: Dr. Alicia Califano.

16. Development and evaluation of methods for the control of filamentous microorganisms in
activated sludge.Dr. Alejandro Caravelli

Director: Dr. Zaritzky Noemi Elisabet; Co-director: Dr. Sarandén Ramiro

Faculty of Natural Sciences and Museum of the National University of La Plata ( 2004)

17. Diffusional processes in the curing of meats

Dr. Natalia Graiver

Director: Dra Noemi Zaritzky; Co-director: Dr. Alicia Califano

Doctor in Exact Sciences from the Faculty of Exact Sciences of the UNLP ( 2006)

18. Lipidic oxidation in model systems. Study of the possibilities of application of natural antioxidants
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to cooked meat products.

Ing. Maria Alicia Judis

Director: Dra Noemi Zaritzky; Co-director: Dr. Jorge Avanza

PhD from the National University of the Northeast, Chemistry specialty.( 2006)

19. Effect of the application of UV radiation on the inactivation of shiga toxin-producing E. coli in
liquid foods.Dr. Juan Martin Oteiza

Director: Dra Noemi Zaritzky; Co-director: Dra Leda Giannuzzi

Doctor in Exact Sciences from the Faculty of Exact Sciences of the UNLP

(2007)

20. Biological treatment of effluents with simultaneous use of activated carbon for the removal of
hexavalent chromium from wastewater.

Dra Ferro Orozco, Ana Micaela. Doctorate of the Faculty of Exact Sciences of the UNLP

Director: Dra Noemi Zaritzky ( 2009).

21. Mathematical Modeling of Energy and Matter in food processing
Dr. Victoria Santos.

Doctor in Engineering, Faculty of Engineering, UNLP

Director Dra Noemi Zaritzky; Co-Director: Dra Alicia Califano ( 2010)

22. Application of hydrocolloids in the development of healthy food emulsions and non-fermented
masses for celiacs

Dr. Lorenzo, Gabriel

Doctor in Engineering, Faculty of Engineering, UNLP

Director: Dr. Alicia Califano; Co-Director: Dra Noemi Zaritzky ( 2010)

Approval of the Thesis December 2010

23.Development, characterization and application of biodegradable packaging from native and
modified starches.Dra Olivia Lopez

Doctor in Exact Sciences, Faculty of Exact Sciences, UNLP

Director: Dra Alejandra Garcia; Co-Director: Dra Noemi Zaritzky ( 2011)

24. Integral processing of the Patagonian species of commercial marine crabs Ovalipes Trimaculatus
and Platyxanthus Patagonicus

Dra Ing. Dima, Jimena Bernadette

Doctor in Engineering, Faculty of Engineering UNLP

Director: Dra Noemi Zaritzky; Co-Director Dr. Bardn Pedro (CENPAT- CONICET)( 2013)

25. Anaerobic biodegradation of effluents from potato processing
Dr. Ing. Durruty Ignacio

Doctor in Engineering, School of Engineering UNLP

Director Dr. Froilan Gonzalez (Univ. National of Mar del Plata)
Co-Director: Dra Noemi Zaritzky ( 2013)

26. Process Design: Enzymatic pretreatment for extraction of vegetable oils in a column extractor.
Dra Florencia Veronica Grasso

Doctorin Engineering, School of Engineering UNLP

Director: Dra Beatriz Maroto; Co-Director: Dra Noemi Zaritzky ( 2013)

27. Effect of hydrocolloids on the physicochemical and rheological characteristics of gluten-free
pasta suitable for celiac individuals
Dra Larrosa Virginia
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Doctorate in Exact Sciences, Faculty of Exact Sciences, UNLP
Director: Dr. Alicia Califano; Co-Director Dra Noemi Zaritzky ( 2014)

28. Development of dehydrated probiotic cultures by spray drying for application in food.
Microbiological and technological studies

Dra Paez Roxana.Doctorate in Exact Sciences, Faculty of Exact Sciences, UNLP

Director: Dra Noemi Zaritzky; Co-Director: Dr Jorge Reinheimer (Univ. Nacional del Litoral)( 2014)

29. Technological alternatives for the elaboration of minimally processed pre-peeled sweet potatoes
using edible coatings

Dr. Ojeda Gonzalo Adrian

Doctorate of the Faculty of Exact and Natural Sciences National University of the Northeast
Directors: Dra Noemi Zaritzky and Dra Dra Sonia Sgroppo. ( 2015)

30. Strategies to improve the profile of fatty acids in beef and its impact on oxidative stability
Dra Pouzo Laura. Director: Enriqgue Pavan; Co-Director: Dra Noemi Zaritzky
Doctor of the Faculty of Exact Sciences, UNLP. (2015)

31. Effect of the application of emerging technologies on the quality attributes of mango derived
products and their comparison with conventional thermal treatments

Arias Gorman Adriana

Doctorate of the Faculty of Exact and Natural Sciences National University of the Northeast

Director: Dra Noemi Zaritzky Co - Director: Dra Sonia Sgroppo ( 2017)

32. Study of the kinetics of halophilic bacteria present in the maturation of Engraulis anchoita
involved in the transformation of histidine / histamine

Ing. Silvina Perez. Doctorate in Engineering, Faculty of Engineering, UNLP

Director: Dra. Noemi Zaritzky. Co-director: Dra. Silvia Elena Murialdo

Qualification: outstanding 10. Thesis approval date: March 26, 2018

33. Removal of the endocrine disruptor Nonylphenol Polyethoxylate from wastewater using combined
systems (Biological and Physicochemical).

Doctoral Thesis presented by Ing. Tatiana Arturi. Doctorate in Engineering, Faculty of Engineering,
UNLP, Director: Dr. Edgardo Contreras Co-director: Dra. Noemi Zaritzky.

Qualification: Excellent 10. Thesis approval date: October 24, 2018

34. Development of functional cheeses and use of whey proteins

Doctoral Thesis presented by Ing. Diana Raquel Palatnik

Doctorate from the Faculty of Exact Sciences of the UNLP

Director: Dr. Mercedes Campderrés (Faculty of Chemistry, Biochemistry and Pharmacy - National
University of San Luis. Institute of Research in Chemical Technology- INTEQUI- CCT San Luis)
Co-Director: Dra. Noemi Zaritzky.

Qualification: outstanding 10 with special mention.

Date of approval: March 22, 2019

35. "Effects of the application of non-thermal technologies (high hydrostatic pressures and gaseous
ozone) on the physicochemical and microbiological characteristics and quality parameters of bovine
meat"Doctoral Thesis presented by Lic. Maria Belén Giménez

Doctorate at the Fac. De Cs. Exact UNLP.

Director: Dr. Natalia Graiver; Co-Director: Dra. Noemi Zaritzky

Qualification: outstanding 10 with special mention.

Date of approval: March 27, 2019
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36. Treatment of industrial liquid effluents using chitosan

Doctoral thesis presented by John Perez Calderon at the Faculty of Engineering of the National
University of La Plata as a requirement for obtaining the academic degree of Doctor of Engineering
Director: Dra Noemi Zaritzky; Co-Director: Dra M. Victoria Santos

Rating: outstanding 10

Approval date: April 21, 2020

Direction /Coordination of INTERNATIONAL PROJECTS

Modeling of heat transfer phenomena and mass of interest in food technology by applying high
pressure and low temperature processes in meat samples

SCIENTIFIC COOPERATION AGREEMENT (1995-1996) between CSIC, Higher Council for
Scientific Research (Spain) / CONICET (Argentina).Argentine Director: Zaritzky, Noemi Elisabet.
Spanish Director : Sanz Martinez, Pedro.

Effect of the conditions of Process and Storage of food products in the Physical Properties and its
relation with the quality.

Project X1.5 Funded by RIPFADI - CYTED. (1995 -1997). Ibero-American Program of Science and
Technology for development. International Director: Dr Fernando Osorio.

Participating countries: Argentina, Chile, Ecuador, Portugal, Cuba.

Project Coordinator in Argentina: Dra Noemi Zaritzky

Prediction of Physical Properties of Food

Project X1.12 Funded by CYTED (1998 -2001). Ibero-American Program of Science and Technology
for development. International Director: Dr Alberto Sereno.

Participating countries: Argentina, Chile, Ecuador, Portugal, Cuba, Costa Rica Peru, Brazil,
Spain.Project Coordinator in Argentina: Dra Noemi Zaritzky

Project "Valorizagdo de roots and tuberculos tropicais. |. Characterization of obitides de cara
(Dioscorea alata) and proposicado de aplicagbes industriais "of the Cooperation Program between
Argentina and Brazil (1999-2000) Fundacién VITAE -ANTORCHAS

Responsible Director in Argentina: Dra Noemi Zaritzky

Responsible Director in Brazil: Dra Maria Victoria Grossman

Valorization of non-traditional Roots and Tubers. Proposal of industrial applications based on the
characterization of physicochemical, rheological and microstructural properties of yam (Discorea
alata), belonging to the Cooperation Program between Argentina and Brazil (2000-2001) SECYT-
CAPES. Director Responsible for the Project in Argentina: Dra Noemi Zaritzky

Director Responsible for the Project in Brazil: Dra Maria Victoria Grossman.

Relationship between the viscoelastic behavior and the microstructure of low-fat food
formulations.Joint Research Project. Cooperation Program between Spain and Ibero-America (BOE
26-11. 99). (2000)

Responsible for the Spanish Team Project: Dr. Crispulo Gallegos (University of Huelva, Spain)

Head of the Ibero-American Team: Dra Noemi Zaritzky (National University of La Plata, Argentina)

Coordinator of the Argentine group AR1 participant in Project XI.20 of the CYTED "Technology of

Biodegradable films for Food in Ibero America". International Coordinator Dr. Paulo Sobral .Brazil
(from 2002 to 2006) Ibero-American Program of Science and Technology for Development
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Director of the Academic Scientific Collaboration Project with USA researchers from the Antorchas
Foundation, in the area of Physical Chemistry "Effect of hydrocolloids and sugars in the
crystallization and recrystallization of ice".

Counterpart: Hartel Richard of the Department of Food Science University of Wisconsin-Madison,
Wisconsin, USA (2002-2003)

Influence of hydrocolloids and solutes in the crystallization of frozen food model systems.
Project Director in Argentina: Dr. Noemi Zaritzky, Project Director in Spain: Dr. Pedro Sanz.
CONICET-CSIC Cooperation Program. Duration: 2 years, (2004-2005)

Development of new food products from starches and hydrocolloids through high pressures. Project
Director in Argentina: Dr. Noemi Zaritzky, Project Director in Spain: Dr. Pedro Sanz. CONICET-CSIC
Cooperation Program. Duration: 2 years, ( 2006-2007)

Coordinator of the CIDCA research group in the CAPES - SECYT joint project. Renewable sources
and extrusion / lamination processes for the production of biodegradable films. Argentine
coordinator: Dra.Lia Gerschenson. Brazilian coordinator: Dra Maria V. Grossmann. Duration 2007-
2009

Member of the International Project ISEKI MUNDUS 2. "Internationalization and sustainability of
ISEKI FOOD NETWORK. European Commission ".ISEKIMUNDUS. Integrating Safety and
Environment Knowledge In World Food Studies.European Union. -From 2009 to December 2011.

Project Director: "Development and rheological evaluation of gluten free bakery products with the
addition of extruded cassava flour and physiologically active components for people with celiac
disease"Bilateral Cooperation Project between the Ministry of Science Technology and Productive
Innovation MINCYT (Argentina) and COLCIENCIAS (Colombia). Project Director in Argentina: Dr.
Noemi Zaritzky. Director in Colombia: Dr. Eduardo Rodriguez Sandoval. (2011-2012).

Coordinator of the Group of the National University of La Plata, Argentina, member of the "lIbero-
American Network for the Use of Industrial Waste for the Treatment of Soils and Contaminated
Water", RIARTAS del CYTED. Ibero-American Program of Science and Technology for
Development. International Coordinator of the Network: Dr. Mario V. Vazquez. From 2011 to
December 2014.

Coordinator of the CIDCA research group in the Bilateral Project between Argentina and China:
Safety improvement and shelf life extension of fresh and cooked beef and mutton products applying
non-thermal technologies. (Coordinators Dr. Sergio Vaudagna- INTA (Argentina) and Dr. Dequan
Zhang Institute of Agro-food Science and Technology (IAFST), Chinese Academy of Agricultural
Sciences (CAAS), China) since 2012- 2016.MINCYT

PUBLICATIONS

PUBLICATIONS IN INTERNATIONAL PEER REVIEWED JOURNALS
1. Histological measurements of ice in frozen beef

A.E. Bevilacqua, N.E. Zaritzky and A. Calvelo

Journal of Food Technology14, 237-251 (1979).ISSN 0022-1163

2. Internal Mass transfer coefficients within single bubbles. Theory and experiment
N.E. Zaritzky and A. Calvelo
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Canadian Journal of Chemical Engineering 57, 58-64. (1979). ISSN 0008- 4034

3. Ice morphology in frozen beef
A.E. Bevilacqua and N.E. Zaritzky
Journal of Food Technology 15, 589-597 (1980). ISSN 0022-1163

4. Rate of freezing effect on the colour of frozen beef liver
N.E. Zaritzky, M.C. Afién and A. Calvelo
Meat Science 7, 299-312 (1982). ISSN 0289-0542

5. Ice recrystallization in frozen beef
A.E. Bevilacqua and N.E. Zaritzky
Journal of Food Science 47, 1410-1414 (1982). ISSN 0022-1147

6. "Mathematical simulation of the thermal behavior of frozen meat during its storage and
distribution" N.E. Zaritzky.Journal of Food Process Engineering 6, 15-36 (1982). ISSN 0145-8892

7. "Effective diffusion coefficient of methylene blue in agar gel"
N. Rodriguez and N.E. Zaritzky
International Communications in Heat and Mass Transfer 10(5), 363-376 (1983).ISSN 0735-1933.

8. "Development of a time temperature integrator indicator for frozen beef"
N. Rodriguez and N.E. Zaritzky
Journal of Food Science 48, 1526-1531 (1983).ISSN 0022-1147

9. "Thermal conductivity of frozen beef liver"
M. Barrera and N.E. Zaritzky
Journal of Food Science 48, 1779-1782 (1983). ISSN 0022-1147

10. "The production of weep in packaged refrigerated beef"
J.R. Zéarate and N.E. Zaritzky
Journal of Food Science 50, 155-159,191 (1985). ISSN 0022-1147

11. "Modeling of microbial growth in refrigerated packaged beef"
M.C. Zamora and N.E. Zaritzky
Journal of Food Science 50, 1003-1006,1013 (1985). ISSN 0022-1147

12. "Modeling of sulfur dioxide uptake in pre peeled potatoes of different geometrical shapes"
N. Rodriguez and N.E. Zaritzky
Journal of Food Science 51, 618 -622 (1986). ISSN 0022-1147

13. "Rate of pigment modifications in packaged refrigerated beef using reflectance
spectrophotometry”

A.E. Bevilacqua and N.E. Zaritzky

Journal of Food Processing and Preservation 10, 1-18 (1986). ISSN 0145-8892

14. "Fixing conditions in the freeze substitution technique for light microscopy observation of frozen
beef tissue".M.N. Martino and N.E. Zaritzky
Food Microstructure 5, 19-24 (1986). ISSN 0730-5419

15. Potassium sorbate inhibition of microorganisms growing on refrigerated packaged beef.
M.C. Zamora and N.E. Zaritzky
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Journal of Food Science 52, 257- 262 (1987). ISSN 0022-1147

16. "Changes in tenderness during aging of vacuum packaged beef"
M.C. Lanari, A.E. Bevilacqua and N.E. Zaritzky
Journal of Food Processing and Preservation 11, 95- 109 (1987). ISSN 0145-8892

17. "Effects of temperature on recrystallization of polycrystalline ice"
M.N. Martino and N.E. Zaritzky
Sciences des Aliments 7, 147-166 (1987) . ISSN 02408813 . Lavoisier. France

18. "Antimicrobial activity of undissociated sorbic acid in vacuum packaged beef"
M.C. Zamora and N.E. Zaritzky
Journal of Food Science 52, 1449- 1454(1987). ISSN 0022-1147

19. Influence of packaging film permeability and residual sulphur dioxide on the quality of pre peeled
potatoes.L. Giannuzzi, N. Rodriguez and N.E. Zaritzky.
International Journal of Food Science and Technology 23, 147-152 (1988).ISSN 0950-5423

20. Oxygen difussion in meat tissues
A.E. Bevilacqua and N.E. Zaritzky
International Journal of Heat and Mass Transfer 31, 923-930 (1988).ISSN 0017-9310

21. Ice crystal size modifications during frozen beef storage
M.N. Martino and N.E. Zaritzky
Journal of Food Science 53, 1631-1637, 1649 (1988).ISSN 0022-1147

22. Potassium sorbate effect on pigment concentration of refrigerated beef
M.C. Lanari and N.E. Zaritzky
Journal of Food Science 53, 1621-1628 (1988). ISSN 0022-1147

23.Ice recrystallization in a model system and in frozen muscle tissue
M.N. Martino and N.E. Zaritzky
Cryobiology 26, 138-148 (1989). ISSN 0011-2240

24. Pigments modifications during freezing and frozen storage of packaged beef
M.C. Lanari, A.E. Bevilacqua and N.E. Zaritzky
Journal of Food Process Engineering 12, 1, 49 66, (1990).ISSN 0145-8892

25.Effect of sulphur dioxide on microbial growth in refrigerated prepeeled potatoes packaged in
plastic films.L. Giannuzzi and N.E. Zaritzky
Journal of the Science of Food and Agriculture 51, 369-379 (1990). ISSN 0022-5142

26.Diffusion of carbon dioxide in fruits during cold storage in modified atmosphere
N. Bertola, A. Chaves and N.E. Zaritzky
International Journal of Food Science and Technology 25, 318-327 (1990).ISSN 0950-5423

27. The effect of packaging film on the shelf life of treated refrigerated pre peeled potatoes
L. Giannuzzi and N.E. Zaritzky
Packaging Technology and Science 4, 69 76, (1991). ISSN 0894-3214

28. Effect of packaging and frozen storage temperature on beef pigments
M. C. Lanari and N. E. Zaritzky
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International Journal of Food Science and Technology 26, 629-640 (1991).ISSN 0950-5423

29. Changes in rheological and viscoelastic properties and protein breakdown during the ripening of
Port Salut Argentino cheese

N.C. Bertola, A.E. Bevilacqua and N.E. Zaritzky

International Journal of Food Science and Technology 26, 467-478 (1991). ISSN 0950-5423

30. Light microscopy measurements of ice recrystallization in frozen corn starch pastes using
isothermal freeze fixation.

C. Ferrero, M.N. Martino and N.E. Zaritzky

Food Structure 11 (3), 237 248 (1992). ISSN 1046-705X

31. Fixative diffusion in a frozen starch paste system
C. Ferrero, M.N. Martino and N.E. Zaritzky
International Communications in Heat and Mass Transfer 19, 595 605 (1992).ISSN 07351933 USA

32. Proteolytic and rheological evaluation of maturing Tybo Argentino cheese
N. Bertola, A.E. Bevilacqua and N.E. Zaritzky
Journal of Dairy Science 75, 11, 1 9 (1992).ISSN 0022-0302

33. Stability in frozen starch pastes. Effect of freezing storage and Xanthan Gum addition
C. Ferrero, M. Martino and N. Zaritzky
Journal of Food Processing and Preservation 17(3) 191-211 (1993).ISSN 0145-98892

34. Chemical preservatives action on microbial growth in a model system of refrigeration pre-peeled
potatoes. L. Giannuzzi and N.E. Zaritzky
Journal of Food Protection 56(9), 801-807 (1993).ISSN 0362028X

35. Effect of freezing rate and xanthan gum on the properties of corn starch and wheat flour pastes
C. Ferrero, M. Martino and N.E. Zaritzky
International Journal of Food Science and Technology 28, 481-488 (1993).ISSN 0950-5423

36. A numerical method for simulating heat transfer in heterogeneous and irregularly shaped
foodstuffs

A.N. Califano and N.E. Zaritzky.

Journal of Food Process Engineering 16 (3) 159-171 (1993).ISSN 0145-8892

37. Heat treatment effect on texture changes and thermal denaturation of proteins in beef muscle
N. Bértola; A.E. Bevilacqua and N.E. Zaritzky. Journal of Food Processing and Preservation 18 31-
46 (1994).ISSN 0145-8892

38.Swelling and rheological behaviour of starch-lipid systems
A.S. Navarro, M.N. Martino and N.E. Zaritzky.Scanning, The Journal of Scanning Microscopy, 16,
Supplement IV, pag. IV 76,77 (1994).ISSN 0161-0457

39.Corn starch xanthan gum interaction and its effect on the stability during storage of frozen
gelatinized suspensions. C. Ferrero, M.N. Martino and N.E. Zaritzky
Starch/Starke 46, 300-308 (1994).ISSN 0038-9056

40.Amylose enriched product by fractional precipitation
M.A. Garcia, M.N. Martino and N.E. Zaritzky
Scanning, The Journal of Scanning Microscopy , Vol. 17, Suppl. V pp. 119 (1995).ISSN 0161-0457
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41. Coagulation and flocculation of emulsions using chitosan as polyelectrolyte
A. Pinotti, A.E. Bevilacqua and N.E. Zaritzky
Scanning, The Journal of Scanning Microscopy , Vol. 17, Suppl. V pp. 135 (1995).ISSN 0161-0457

42. Influence of amylose: amylopectin ratio and glycerides addition on swelling power of maize starch
granules.

A. Navarro, M.N. Martino and N.E. Zaritzky

Scanning, The Journal of Scanning Microscopy , Vol. 17, Suppl. V, pp. 133 (1995).ISSN 0161-0457

43. Diffusion of Citric and Ascorbic Acids in Pre-peeled Potatoes and their influence on Microbial
Growth during Refrigerated Storage

L. Giannuzzi, A. Lombardi, N. Zaritzky

Journal of the Science of Food and Agriculture 68, 311-317 (1995).ISSN 0022-5142

44.Comparison of amylose enrichment procedures for food applications
M. A. Garcia, M. N. Martino,N. E. Zaritzky
Cereal Chemistry 72 (6), 552-558 (1995).ISSN 0009-0352

45, Effect of freezing rate on the rheological behaviour of systems based on starch and lipid phase
A. S. Navarro, M. N. Martino N. E. Zaritzky
Journal of Food Engineering 26, 481-495 (1995).ISSN 0260-8774

46. Rheological behavior of Reggianito Argentino cheese packaged in plastic film during ripening

N. Bertola, A.E. Bevilacqua and N.E. Zaritzky

Lebensmittel Wissenschaft & Technologie . Food Science and Technology

Official journal of the Swiss Society of Food Science and Technology (SGLWT/SOSSTA) and the
International Union of Food Science and Technology (IUFoST). 28 (6), 610-615 (1995)

ISSN 0023-6438

47. Partial least squares correlations between sensory and instrumental measurements of flavor and
texture for Reggianito grating cheese

G. Hough, A. Califano, N. Bertola, A.E. Bevilacqua, E. Martinez and N.E. Zaritzky

Food Quality and Preference, 7(1), 47-53 (1996).ISSN 0950-3293

48.Effect of Starch-Based Coatings on Shelf Life of Minimally Processed Vegetables
M. A. Garcia, M. N. Martino, N. E. Zaritzky
Scanning, The Journal of Scanning Microscopy 18,(3),238-239 (1996).ISSN 0161-0457

49. Simultaneous diffusion of citric and ascorbic acid in pre-peeled potatoes
A.M. Lombardi and N.E. Zaritzky
Journal of Food Process Engineering 19,27-48 (1996).ISSN 0145-8892

50. Effect of ascorbic acid, in comparison to citric and lactic acids on Listeria

monocytogenes inhibition at refrigeration temperatures

L. Giannuzzi and N.E. Zaritzky

Lebensmittel Wissenschaft & Technologie. Food Science and Technology 29, 278-285 (1996)
ISSN 0023-6438

51. Textural changes and proteolysis of low moisture Mozzarella cheese frozen under various
conditions.
N. Bertola, A. Califano, A. Bevilacqua and N. Zaritzky
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Lebensmittel Wissenschaft & Technologie. Food Science and Technology. 29,470-474 (1996).
ISSN 0023-6438

52. Effect of freezing conditions on melted functional properties of low moisture Mozzarella cheese
N. Bertola, A. Califano, A. Bevilacqua and N. Zaritzky
Journal of Dairy Science, 79 (2) 185-190 (1996).ISSN 0022-0302

53. Modelling of Rheological behaviour of starch- lipid systems.

A. Navarro, M. Martino and N. Zaritzky

LebensmittelWissenschaft & Technologie. Food Science and Technology. 29, 632-639 (1996).
ISSN 0023-6438

54 Effect of Hydrocolloids on starch thermal transitions, as measured by DSC.
Ferrero C., Martino M. Zaritzky N.
Journal of Thermal Analysis and Calorimetry 47,(5) 1247-1266 ( 1996).ISSN 1388-6150

55. Simulation of freezing or thawing heat conduction in irregular two dimensional domains by a
boundary fitted grid method.Califano A. and Zaritzky N.

Lebensmittel Wissenschaft & Technologie .Food Science and Technology 30,70-76 (1997)

ISSN 0023-6438

56. Modelling of microbial growth in potato homogenate system.
Giannuzzi L. Pinotti A. Zaritzky N.
Journal of the Science of Food and Agriculture 73, 425-431 (1997).ISSN 0022-5142

57.Effect of glycerol on microstructure of starch-based coatings
M.A. Garcia, M.N. Martino and N.E. Zaritzky
Scanning, The Journal of Scanning Microscopy 19, 3, 230 (1997).ISSN 0161-0457

58 "Histological analysis of ice crystals in pork frozen by liquid N2 and high pressure-assisted
freezing"

L. Otero, M.N. Martino, P.D. Sanz and N.E. Zaritzky

Scanning, The Journal of Scanning Microscopy 19, 3, 241 (1997)

ISSN 0161-0457

59 Mathematical Modelling of the simultaneous diffusion of citric acid and ascorbic acid in vegetable
tissue"Lombardi A. Zaritzky N.
Latin American Applied Research 27, 25-38 (1997).ISSN 0327-0793

60. Optimization of the flocculation stage in a model system of a food emulsion waste using chitosan
as polyelectrolyte.

A. Pinotti, Bevilacqua A., Zaritzky N.

Journal of Food Engineering 32, 69-81 ( 1997).ISSN 0260-8774

61. Correlation between transient rotational viscometry and a dynamic oscillatory tst for viscoelastic
starch based systems

Navarro A. Martino M. ZaritzkyN.

Journal of Texture Studies 28, 365-385 (1997).ISSN 0022-4901

62. Effect of processing conditions on the hardness of cooked beef
A.N. Califano, N.C. Bértola, A.E. Bevilacqua and N.E. Zaritzky
Journal of Food Engineering 34,41-54 (1997).ISSN 0260-8774
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63. Viscoelastic Properties of Starch - Triglyceride Systems
Navarro A. Martino M. Zaritzky N.
Journal of Food Engineering 34, 4, 411-427 ( 1997).ISSN 0260-8774

64.Starch based coatings: effect on refrigerated stawberry (Fragaria ananassa) quality.
Garcia A., Martino M. Zaritzky N.
Journal of the Science of Food and Agriculture. 76, 411-420 (1998).ISSN 0022-5142

65. Comparison of chitosan, polyacrilamide and aluminum sulfate as destabilizers of emulsion
systems

Pinotti A., Bevilacqua A., Zaritzky N

Scanning, The Journal of Scanning Microscopies 20, 3, 270-271( 1998)

ISSN 0161-0457

66.Characterization of starch based films and coatings by water vapor and gas permeabilities
Garcia A. Martino M. Zaritzky N.
Scanning, The Journal of Scanning Microscopies 20, 3, 256-257 (1998).ISSN 0161-0457

67. Microbial flora in hard and soft cheeses packaged in flexible plastic films.
Giannuzzi L. , Lombardi A. Zaritzky N.
Italian Journal of Food Science 10 (1), 57-65 (1998).ISSN 1120-1770

68.Mathematical modelling of microbial growth in packaged refrigerated beef stored at different
temperatures.

Giannuzzi L. , Pinotti A. Zaritzky N.

International Journal of Food Microbiology 39, 101-110 ( 1998).ISSN 0168-1605.

69.Size and location of ice crystals in pork frozen by high pressure assisted freezing as compared to
classical methods.

Martino M. N., Otero L. Sanz P. D., Zaritzky N.

Meat Science 50, 3, 303-313 (1998).ISSN 0309-1740

70. Plasticized starch based coatings to improve strawberry ( Fragaria Ananassa) quality and
stability.

Garcia M. A. Martino M. Zaritzky N.

Journal of Agriculture and Food Chemistry 46, 3758-3767 (1998).ISSN 0021-8561

71. Microbial flora during storage of packaged fresh orange juice
Andres, S. C. Giannuzzi L. Zaritzky N.

Scanning, The Journal of Scanning Microscopies. 21,2 , 147-148 (1999)
ISSN 0161-0457

72. Firmness of Apple tissue in low pH juice and related mirostructural analysis
Andres, S. C. Giannuzzi L. Zaritzky N.

Scanning, The Journal of Scanning Microscopies, 21,2 , 148 (1999).

ISSN 0161-0457

73. Effect of lipid and plasticizer addition on microstructure of starch based films.

Garcia M. A. Martino M. Zaritzky N.
Scanning, The Journal of Scanning Microscopies, 21,2 , 154 (1999).ISSN 0161-0457
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74. Destabilization of Food emulsions using cationic polyacrylamide
Pinotti, A. Bevilacqua A. Zaritzky N.
Scanning, The Journal of Scanning Microscopies, 21,2 , 163 (1999).ISSN 0161-0457

75. Edible starch films and coatings characterization: SEM, water vapor and gas permeabilities. M.A.
Garcia, M.N. Martino y N.E. Zaritzky.

Scanning. The Journal of Scanning Microscopies (Special Food Structure and Functionality Issue),
21, 5, 348-353. (1999).ISSN 0161-0457

76. Treatment of Anionic Emulsion Systems Using Chitosan, Polyacrylamide and Aluminum Sulfate.
Pinotti, A.E. Bevilacqua, N.E. Zaritzky.
Scanning, (Special Food Structure and Functionality Issue). 21, 5, 354- 358, (1999).ISSN 0161-0457

77. Optimisation of the design parameters in an activated sludge system for the wastewater
treatment of a potato processing plant.

Bertola, N; Palladino, L; Bevilacqua, A.; Zaritzky, N.

Journal of Food Engineering 40,27-33 (1 1999). ISSN 0260-8774

78. Rheological characterization of “Dulce de Leche” by dynamic and steady —shear measurements.
Navarro A. , Ferrero C., Zaritzky N.
Journal of Texture Studies 30, 43-58 (1999). ISSN 0022-4901

79. Modeling the aerobic growth and decline of Staphylococcus aureus as affected by pH and
potassium sorbate concentration.

Giannuzzi L., Contreras E., Zaritzky N.

Journal of Food Protection 62 (4) 356-362 (1999).ISSN 0362-028X

80. Freezing rate simulation as an aid to reducing crystallization damage in foods
Sanz P.D. de Elvira C., Martino M., Zaritzky N., Otero L., Carrasco J. A.
Meat Science 52, 275-278 (1999).ISSN 0309-1740

81. Effects of ripening conditions on the texture of Gouda cheese.

Bertola N., Califano A. Bevilacqua A. Zaritzky N.

International Journal of Food Science and Technology 35, 207-214 ( 2000)
ISSN 0950-5423

82. Growth kinetics of the filamentous microorganism Sphaerotilus natans ATCC # 29329 in a
model system of a food industry wastewater.

Contreras E. M, Giannuzzi L and Zaritzky N. E.

Water Research 34 (18), 4455,4463 (2000).ISSN 0043-1354

83. Microstructural Characterization of Plasticized Starch -Based Films.

M A Garcia, M N Martino N E Zaritzky

Starch-Starkee, Wiley-VCH, Detmold, Federal Republic of Germany, 52, (4) 118 —124 (2000)
ISSN 0038-9056

84. Preservation of microstructure throughout the volume of peach and mango frozen by high-
pressure shift freezing. Otero, L., Martino M.N., Zaritzky N.E., Solas M. and Sanz, P.D.
Journal of Food Science, 65 (3), 466-470.(2000). ISSN 0022-1147

85 Lipid addition to improve barrier properties of edible starch-based films and coatings.
Maria A. Garcia, Miriam N. Martino and Noemi E. Zaritzky
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Journal of Food Science, 65,6, 941-947 (2000).ISSN 0022-1147

86. Application of composite coatings to prolong storage life of refrigerated strawberries,
Garcia A. Martino M. Zaritzky N.

Scanning, The Journal of Scanning Microscopies, 22, 2, 85 (2000)

ISSN 0161-0457

87. Diffusion of Curing salts in meat: Effect of Sodium Chloride on Tissue microestructure
Pinotti A. Califano A. Zaritzky N.
Scanning , The Journal of Scanning Microscopies 22, 2, 137 (2000).ISSN 0161-0457

88. Effect of freezing rate and frozen storage on starch-sucrose-hydrocolloid systems. Ferrero C.
Zaritzky N. Journal of the Science of Food and Agriculture, 80, 2149-2158 ( 2000).ISSN 0022-5142

89. Comparison of the Performance of Chitosan and a Cationic Polyacrylamide as Flocculants of
Emulsion Systems. A.Pinotti, A.Bevilacqua y N.Zaritzky.
Journal of Surfactants and Detergents 4 (1) 47-63. ( 2001).ISSN 10973958

90. Effect of aluminum sulfate and cationic polyelectrolytes on the destabilization of emulsified
wastes. A.Pinotti y N.Zaritzky. Waste Management. (USA) 21, 535-542 (2001).ISSN 0956-053X

91. Microstructural changes in pork tissue by the presence of sodium chloride.
Pinotti, A. Califano A. Zaritzky N. Scanning , The Journal of Scanning Microscopies23 (3) 219 (2001)
ISSN 0161-0457

92. Dynamic rheological properties and microstructure of frozen mozzarella cheese.
Graiver N., A. Califano A. Zaritzky N .Scanning , The Journal of Scanning Microscopies23 (3) 215 (
2001)ISSN 0161-0457

93. Influence of formulation on droplet distribution and stability of food emulsions stabilized with
mixed emulsifiers. Quintana M., A. Califano A. Zaritzky N.
Scanning , The Journal of Scanning Microscopies 23 (3) 221 ( 2001).ISSN 0161-0457

94. The application of different techniques to determine activated sludge kinetic parameters in a food
industry waste water. Contreras. E., Bertola N. Zaritzky N.
Water SA ,27(2) 169-176 (2001) ISSN 03798-4738
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empanadas and pie crusts . Gabriel Lorenzo, Noemi Zaritzky and Alicia Califano.

Internacional Conference of Agriculture Engineering. 4th CIGR Section VI International Symposium
on Food and Bioprocess Technology.Foz do Iguacu, Brazil 31 agosto al 4 de setiembre de 2008

362.Numerical Simulation of Microwave Thawing of Solid Foods

L. A. Campafione , N. E. Zaritzky . International Conference of Agriculture Engineering. 4th CIGR
Section VI International Symposium on Food and Bioprocess Technology.Foz do Iguagu, Brazil 31
agosto al 4 de setiembre de 2008.

363. Characterization Of Chemically Modified Corn Starches .Lopez Olivia, Garcia Maria Alejandra,
Zaritzky Noemi.lnternational Conference of Agriculture Engineering. 4th CIGR Section VI
International Symposium on Food and Bioprocess Technology.Foz do Iguagu, Brazil 31 agosto al 4
de setiembre de 2008.

364. Aplicacion de Gelatinas en el desarrollo de Emulsiones O/W de bajo contenido lipidico.
Lorenzo, G., Checmarev, G., Zaritzky N., Califano A. XXVII Congreso Argentino de Quimica,San
Miguel de Tucuman

17 y 19 de septiembre de 2008.

365. Caracterizacion reoldgica de suspensiones de almidones de maiz nativo y acetilado. Lopez,
Olivia; Garcia, Maria Alejandra y Zaritzky, Noemi E. XXVII Congreso Argentino de Quimica. 17-19
de Septiembre de 2008. Tucuman-Argentina.

366. Propiedades funcionales de almidones no tradicionales de ahipa y mandioca.Lépez, Olivia;
Zaritzky, Noemi E. y Garcia, Maria Alejandra. XXVII Congreso Argentino de Quimica. 17-19 de
Septiembre de 2008. Tucuman-Argentina.

367 Estabilidad oxidativa de productos carneos magros enriquecidos en fitoesteroles y acidos

grasos insaturados.Pennisi Forell S.C., Ranalli, N., Zaritzky N.E., Andrés S.C. y Califano A.N. XXVII
Congreso Argentino de Quimica, 17-19 de Septiembre de 2008. Tucuméan-Argentina.
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368. Aclimatacion de barros activados para degradar fenol.Nora C. Bertola, Silvana M. Fiori,
Edgardo M. Contreras, Noemi E. Zaritzky 11° Congreso Internacional sobre Gestién y Tratamiento
Integral del Agua Cérdoba, 5 al 7 de noviembre de 2008

369. Numerical Simulation of the Heat Transfer in Three Dimensional Geometries. M. V. Santos, N.
Zaritzky, A. Califano, V. Vampa. XVII Congreso sobre Métodos Numéricos y sus Aplicaciones —
ENIEF. 2008. Exposicion oral. Lugar: Centro Internacional de Métodos Computacionales en
Ingenieria. CIMEC INTEC.

San Luis del 10 al 13 de noviembre, 2008.

370. Modelado del Proceso de Refrigeracién de Alimentos de Geometria Irregular. M. V. Santos, N.
Zaritzky, A. Califano, V. Vampa. Congreso Latinoamericano de Ingenieria y Ciencias Aplicadas.
CLICAP . San Rafael, Mendoza del 18 al 20 de Marzo 2009.

371. Comportamiento reoldgico y retrogradacion de pastas de almidones de maiz nativo y acetilada
Lopez O., Garcia M.A., Zaritzky N. E. Congreso Latinoamericano de Ingenieria y Ciencias
Aplicadas. CLICAP. San Rafael, Mendoza . 18 al 20 de Marzo 2009.

372. Reologia de emulsiones gel.Lorenzo, G.; Zaritzky, N.; Califano, A. Congreso Latinoamericano
de Ingenieria y Ciencias Aplicadas. CLICAP. San Rafael, Mendoza . 18 al 20 de Marzo 2009.

373. Simulacion numérica del proceso de descongelacion mediante microondas. Campafione, L.;
Zaritzky, N. Congreso Latinoamericano de Ingenieria y Ciencias Aplicadas. CLICAP. San Rafael,
Mendoza 18 al 20 de Marzo 2009

374.Efecto de la concentracion inicial de fenol en el proceso de aclimatacibn de barros
activados.Bertola, N.; Fiori, S.; Contreras, E.; Zaritzky, N. Congreso Latinoamericano de Ingenieria 'y
Ciencias Aplicadas. CLICAP. San Rafael, Mendoza 18 al 20 de Marzo 2009

375.Viscoelasticidad lineal de emulsiones alimentarias o/w estabilizadas con gelatinas. Lorenzo G.,
Checmarev G., Zaritzky N., Califano A. Congreso Latinoamericano de Ingenieria y Ciencias
Aplicadas. CLICAP. San Rafael, Mendoza 18 al 20 de Marzo 2009

376. Efecto del cloruro férrico en plantas de barros activados escala laboratorio.De Gregorio C.,
Caravelli A.H., Zaritzky N. E. Congreso Latinoamericano de Ingenieria y Ciencias Aplicadas.
CLICAP. San Rafael, Mendoza 18 al 20 de Marzo 2009

377. Remocion biolégica de cromo hexavalente en reactores batch de barros activados: efecto
toxico de la concentracion del metal en el metabolismo microbiano.Ferro Orozco A. M., Contreras E.
M., Zaritzky N. E. Congreso Latinoamericano de Ingenieria y Ciencias Aplicadas. CLICAP. San
Rafael, Mendoza 18 al 20 de Marzo 2009.

378. Remocién de cromo hexavalente mediante barros activados: modelado matematico Contreras
E. M., Ferro Orozco A. M., Zaritzky N. E. . Congreso Latinoamericano de Ingenieria y Ciencias
Aplicadas. CLICAP. San Rafael, Mendoza 18 al 20 de Marzo 2009.

379.Empleo de ozono gaseoso para inhibir el desarrollo microbiano en carnes refrigeradas.
Coll Cardenas F., Giannuzi L. , Zaritzky N. Ill Congreso Internacional de Ciencia y Tecnologia de los
Alimentos Cordoba 2009 (CICyTAC 2009).15 al 17 de Abril de 2009.

380.Peliculas Biodegradables a partir de almidén nativo y acetilado
Lopez O., Zaritzky N. , Garcia M. A.lll Congreso Internacional de Ciencia y Tecnologia de los
Alimentos Cdordoba 2009 (CICyTAC 2009).15 al 17 de Abril de 2009.
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381.Tratamiento de jugo natural de naranja con radiacion UV. Efecto sobre bacterias, levaduras,y
reparacion del dafio en cepas patdgenas de E. coli

Oteiza J. M. Giannuzzi L. Zaritzky N. Il Congreso Internacional de Ciencia y Tecnhologia de los
Alimentos Cérdoba 2009 (CICyTAC 2009).15 al 17 de Abril de 2009.

382. Atributos de calidad en emulsiones cérnicas que incluyen hidrocolides y aceite vegetal de alto
oleico

Graiver N. , Andres, S. Zaritzky N. , Califano A.lll Congreso Internacional de Ciencia y Tecnologia
de los Alimentos Cérdoba 2009 (CICyTAC 2009).15 al 17 de Abril de 2009.

383. Simulacion numérica mediante elementos finitos en geometrias tridimensionales con
aplicaciones al procesamiento de alimentos. Santos V., Zaritzky N., Califano A., Vampa V. 9no
Congreso Computacion Aplicada a la Industria de Procesos, CAIP 2009. Montevideo Uruguay 25 al
28 agosto 20009.

384. Acetylation effect on rheological behavior and retrogradation of corn starch.
Olivia V. L6pez, Noemi E. Zaritzky, M. Alejandra Garcia. VII Congreso Iberoamericano de Ingenieria
de Alimentos (CIBIA) 6 al 9 de setiembre 2009. Bogot& Colombia

385. Applications of the Mathematical Modelling of Microwave Thawing of Foods. L. A. Campafione
N. E. Zaritzky.VII Congreso Iberoamericano de Ingenieria de Alimentos (CIBIA) 6 al 9 de setiembre
2009. Bogota Colombia

386. Rheology of oil in water gel emulsions formulated with gellan gum.Lorenzo, Gabriel.; Zaritzky,
Noemi; Califano, Alicia . VIl Congreso Iberoamericano de Ingenieria de Alimentos (CIBIA) 6 al 9 de
setiembre 2009. Bogota Colombia

387. Numerical Simulation of the Freezing Process for Irregular Shape Foodstuffs using the Finite
Element Method.M. Victoria Santos, Noemi Zaritzky, Alicia Califano, Victoria Vampa. VII Congreso
Iberoamericano de Ingenieria de Alimentos (CIBIA) 6 al 9 de setiembre 2009. Bogota Colombia

388. Efecto combinado de la temperatura de refrigeracion y del tiempo de tratamiento con ozono
sobre el desarrollo microbiano de carnes bovinas. Su influencia en la modificacion de la calidad.Coll
Céardenas, Fernanda; Andrés, Silvina; Giannuzzi, Leda y Zaritzky, Noemi E.

XII Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL. AATA. 7 al 9 de octubre del
2009, Concordia Entre Rios

389. Efecto de la temperatura, pH, NaCl, porcentaje de grasa y preservadores sobre el desarrollo
de Listeria monocytogenes en emulsiones carneas.

Pellicer Karina E., Copes Julio A, Giannuzzl Leda y Zaritzky Noemi E.

XIlI Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL. AATA. 7 al 9 de octubre del
2009, Concordia Entre Rios.

390. Microencapsulacion de bacterias probiéticas comerciales en leche por secado spray.Influencia
de un pretratamiento térmico y del almacenamiento a diferentes temperaturas sobre la viabilidad
celular.

Paéz R, Vinderola G, Zaritzky N, Quiberoni A, Audero G, Cuatrin A y Reinheimer J .XIl Congreso
Argentino de Ciencia y Tecnologia de Alimentos CYTAL. AATA. 7 al 9 de octubre del 2009,
Concordia Entre Rios.

391. Desnaturalizacion térmica de proteinas de la carne de cangrejos de valor comercial
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Dima,Jimena.B.;Zaritzky,Noemi; Baron, Pedro. J.
XII Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL. AATA. 7 al 9 de octubre del
2009, Concordia Entre Rios.

392. Comportamiento termomecanico de peliculas de almidon de maiznativo y acetilado: influencia
de la composicion. LOPEZ, Olivia V. LECOT, Carlos J.; ZARITZKY Noemi E., GARCIAMaria A.

XIlI Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL. AATA. 7 al 9 de octubre del
2009, Concordia Entre Rios.

393.Estudio de la capacidad inhibitoria del extracto acuoso(infusion) de BACCHARIS ARTICULATA
(LAM.) PERS. (ASTERACEAE,ASTEREAE) usado en medicina tradicional en argentina frente
amutigenos de accion conocida.Rodriguez Maria. N., Gianuzzi Leda., Zaritzky Noemi., Larramendi
Marcelo.Xll Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL. AATA. 7 al 9 de
octubre del 2009, Concordia Entre Rios.

394. Efecto del almacenamiento congelado en medallones de carne magra enriquecidos con acidos
grasos insaturados Yyfitoesteroles. RANALLI Natalia; ZARITZKYNoemi ; ANDRES Silvina vy
CALIFANO Alicia.XIl Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL. AATA. 7 al
9 de octubre del 2009, Concordia Entre Rios.

395. Efecto de diferentes agentes lioprotectores sobre la temperatura de transicién vitrea y la
temperatura de desnaturalizacién proteica de las proteinas del plasma bovino.

RODRIGUEZ FURLAN, Laura T.; PEREZ PADILLA, Antonio;CAMPDERROS, Mercedes E.; LECOT,
Javier , ZARITZKY, Noemi.Xll Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL.
AATA. 7 al 9 de octubre del 2009, Concordia Entre Rios.

396. Etapas en la degradacion anaerébica de efluentes de la industria del procesado de papa.
Ignacio Durruty, Patricia M. Haure, Noemi E. Zaritzky, Jorge Froilan Gonzalez.XVIlI Congreso
Argentino De Bioingenieria y VI Jornadas De Ingenieria Clinica(Sociedad Argentina de Bioingenieria
(SABI) y Polo Tecnoldgico de Rosario).Rosario, Santa Fe, Argentina - 14, 15 y 16 de Octubre de
2009.Articulo Completo Publicado en Actas ISSN: 1852-6292
http://rosario2009.sabi.org.ar/uploadsarchivos/p110.pdf

397. Remocién de fésforo mediante cloruro férrico en sistemas batch. Efecto de la presencia de
biomasa de barros activados.De Gregorio C., Caravelli A.H., Zaritzky N.E. XVII Congreso Argentino
de Saneamiento y Medio Ambiente. Buenos Aires, Argentina. 21 - 23 de Abril de 2010

398Reduccion biolodgica de Cr(VI). Efecto de la concentracién de Cr(VI) en la actividad respiratoria
de barros activados” Contreras E.M., Ferro Orozco A.M., Zaritzky N.E. XVII Congreso Argentino de
Saneamiento y Medio Ambiente (Buenos Aires, Argentina). En CD (2010).

399.Co-precipitacion de fosfato en un reactor de barros activados a escala laboratorio con alta carga
de fésforo. De Gregorio C., Caravelli A.H., Zaritzky N.E. XVII Congreso Argentino de Saneamiento y
Medio Ambiente. Buenos Aires, Argentina. 21 - 23 de Abril de 2010 En CD

400.Aplicacion de recubrimientos a base de gelatina con el agregado de acido lactico sobre carnes
bovinas refrigeradas.Coll Cardenas F. , Giannuzzi L. Zaritzky N.Il Jornadas Internacionales sobre
Avances en la Tecnologia de Peliculas y Coberturas funcionales en Alimentos

17 -18 de mayo 2010. Fundacion Instituto Leloir . Buenos Aires

401.Capacidad de termosellado y comportamiento mecanico de peliculas de almidon de maiz nativo
y acetilado.Lopez O. Zaritzky N. Garcia M. A.ll Jornadas Internacionales sobre Avances en la
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Tecnologia de Peliculas y Coberturas funcionales en Alimentos. 17 -18 de mayo 2010. Fundacion
Instituto Leloir . Buenos Aires

402. Optimization of rheological properties of gluten-free pasta using mixture design. V. Larrosa, G.
Lorenzo, N. Zaritzky , A. Califano. 2nd Symposium of Gluten-Free Cereal Products and Beverages
(GF-10). 8 al 11 de junio 2010, Tampere, Finlandia.

403Effect of water content on thermo-physical properties and freezing times of foods.Santos,
Maria.V, Vampa, Victoria., Califano, Alicia N., Zaritzky, Noemi E.

11 International Symposium of the Properties of Water ISOPOW, 11, 5-9 setiembre 2010,
Querétaro,Mexico.

404. Partial dehydration and cryopreservation of citrus seed. Graiver Natalia, CalifanoAlicia, Zaritzky
Noemi.1ll International Symposium of the Properties of Water ISOPOW, 11, 5-9 setiembre, 2010,
Querétaro,Mexico.

405. Response surface methodology to assay the effect of the addition of proteins and hydrocolloids
on the water mobility of gluten free pasta formulations.

Larrosa, Virginia J.; Lorenzo, Gabriel; Zaritzky, Noemi E.; Califano, Alicia N.

11 International Symposium of the Properties of Water ISOPOW, 11, 5-9 setiembre 2010,
Querétaro,Mexico.

406. Modelado de la transferencia de energia y andlisis de la desnaturalizacién proteica en la etapa
de procesamiento térmico de especies de cangrejos patagdnicos

Jimena Dima , Pedro Barén , Noemi Zaritzky

VI Congreso Argentino de Ingenieria Quimica.Aportes de la Ingenieria Quimica a los Desafios y
Oportunidades del Siglo XXlInnovacion Tecnolégica, Desarrollo Sostenible, Energia, Seguridad de
Procesos, Educacion.Mar del Plata - 26 al 29 de Septiembre de 2010.

407. Studies on the anaerobic degradation of soluble and particulate matter. Ignacio Durruty,
Noemi Zaritzky y Jorge Gonzalez.VlI Congreso Argentino de Ingenieria Quimica.Aportes de la
Ingenieria Quimica a los Desafios y Oportunidades del Siglo XXlInnovacién Tecnoldgica, Desarrollo
Sostenible, Energia, Seguridad de Procesos, Educacion.Mar del Plata - 26 al 29 de Septiembre de
2010.

408. Tratamiento biolégico de aguas residuales de la industria lactea con precipitacion simultanea de
fosforo mediante cloruro férrico. indices bioldgicos como indicadores de la eficiencia del reactor de
barros activados " Carolina De Gregorio, Alejandro Caravelli y Noemi Zaritzky

VI Congreso Argentino de Ingenieria Quimica.Aportes de la Ingenieria Quimica a los Desafios y
Oportunidades del Siglo XXlInnovacion Tecnoldgica, Desarrollo Sostenible, Energia, Seguridad de
Procesos, Educacion.Mar del Plata - 26 al 29 de Septiembre de 2010.

409. Mejoras en la eficiencia de remocion de cromo hexavalente en reactores batch de barros
activados mediante la adicion de carbon activado en polvo

Ana Ferro Orozco, Edgardo Contreras y Noemi Zaritzky

VI Congreso Argentino de Ingenieria Quimica.Aportes de la Ingenieria Quimica a los Desafios y
Oportunidades del Siglo XXlInnovacion Tecnoldgica, Desarrollo Sostenible, Energia, Seguridad de
Procesos, Educacién.Mar del Plata - 26 al 29 de Septiembre de 2010.En CD. ISSN 1850 3519

410. Aplicacién tecnolégica de biopolimeros en la produccion de alimentos libres de gluten
Virginia J. Larrosa, Gabriel Lorenzo , Noemi E. Zaritzky , Alicia N. Califano . IPPIA 042 ORAL
Congreso Mundial INGENIERIA 2010."Tecnologia, Innovacion y Produccién para el Desarrollo
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Sostenible". 17 al 20 de octubre 2010. Buenos Aires

411. Conservacion de carnes por curado: optimizacion del proceso a través del modelado
matematico de la incorporacion de sales .Graiver Natalia, Pinotti Adriana, Califano Alicia, Zaritzky
Noemi.IPPIA 058 ORAL. Congreso Mundial INGENIERIA 2010."Tecnologia, Innovacion y
Produccion para el Desarrollo Sostenible”. 17 al 20 de octubre 2010. Buenos Aires

412. Simulacion numérica de problemas de transferencia de energia en el procesamiento de
alimentos.

Victoria Santos, Victoria Vampa, Alicia N. Califano, Noemi E. Zaritzky.IPPIA 044 ORAL

Congreso Mundial INGENIERIA 2010."Tecnologia, Innovacion y Produccién para el Desarrollo
Sostenible". 17 al 20 de octubre 2010. Buenos Aires

413. Tratamiento biolégico de aguas residuales de la industria agroalimentaria, con alta carga de
fésforo: efecto del agregado de floculantes quimicos en la eficiencia del reactor de barros activados.
IPPIA 59

De Gregorio Carolina , Caravelli Alejandro H. , Zaritzky Noemi E.

Congreso Mundial INGENIERIA 2010."Tecnologia, Innovacion y Produccién para el Desarrollo
Sostenible". 17 al 20 de octubre 2010. Buenos Aires

414. Comportamiento viscoelastico de emulsiones alimentarias modificado por adicion de
biopolimeros

Gabriel Lorenzo, Noemi E. Zaritzky , Alicia N. Califano.IPPIA 043

Congreso Mundial INGENIERIA 2010."Tecnologia, Innovacion y Produccién para el Desarrollo
Sostenible". 17 al 20 de octubre 2010. Buenos Aires

415. Desnaturalizacion de proteinas durante el tratamiento térmico de crustaceos de la Patagonia
argentina.J. Dima, P. Baron, N. Zaritzky

RITEQ Il Reunién Interdisciplinaria de Tecnologia y Procesos Quimicos. Cérdoba — Argentina

24 al 27 de octubre de 2010

416.Caracterizacion textural y reoldgica de pastas libres de gluten formuladas con polisacaridos y
proteina.

S Larrosa, V. , Lorenzo, G.; Zaritzky, N.; Califano, A.RITEQ Il Reunién Interdisciplinaria de
Tecnologia y Procesos Quimicos. Cérdoba — Argentina

24 al 27 de octubre de 2010

417. Estudio del espectro de relajacion en sistemas emulsionados conteniendo diferentes
polisacéridos. Autores: Lorenzo, Gabriel; Zaritzky, Noemi; Califano, Alicia.

RITEQ Il Reunion Interdisciplinaria de Tecnologia y Procesos Quimicos. Cérdoba — Argentina

24 al 27 de octubre de 2010

418. Propiedades termofisicas de alimentos: su determinacion y aplicacion en la simulacion de
transferencia de energia. M.V. Santos , V. Vampa, A. N. Califano, N. Zaritzky Il Reunion
Interdisciplinaria de Tecnologia y Procesos Quimicos - RITeQ 2010, 24 al 27 de octubre de 2010 ,
Cordoba

419.Aplicacion del método de elementos finitos utilizando una formulacion entalpica y de Kirchhoff
para el modelado matemético de la congelacion de champifiones. M.V. Santos, A.R. Lespinard, R.H.
Mascheroni, A. Califano, N. Zaritzky. MECOM del Bicentenario MECOM 2010 IX Argentine
Congress on Computational Mechanics and Il South American Congress on Computational
Mechanics- CILAMCE 2010 XXXI Iberoamerican Congress of Computational Methods in
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Engineering, 15-18 nov2010, Buenos Aires.

420. Inactivacibn microbiana en productos carneos acoplada a la simulacibn numérica de
transferencia de energia M.V Santos, A. Califano, N. Zaritzky. Primeras Jornadas de Investigacion y
Transferencia de la Facultad de Ingenieria 12 al 14 de abril de 2011. Fac. de Ingenieria UNLP

421.Mathematical modelling of the heat transfer process and protein denaturation during the thermal
treatment of crabs from the Argentine Patagonia .Jimena Dima , Pedro Baréon , Noemi Zaritzky. 11th
International Congress on Engineering and Food “FOOD PROCESS ENGINEERING IN A
CHANGING WORLD” ICEF 11 realizado entre el 22 y el 26 de mayo de 2011, Atenas Grecia.

422 Viscoelastic characterization of fluid and gel like food emulsions stabilized with hydrocolloids
Gabriel Lorenzo, Noemi E. Zaritzky , Alicia N. Califano.11th International Congress on Engineering
and Food “FOOD PROCESS ENGINEERING IN A CHANGING WORLD” ICEF 11 realizado entre el
22 y el 26 de mayo de 2011, Atenas Grecia. Presentacion oral

423.Application of a combined biological and chemical system for the treatment of phosphorus-
containing wastewater from the food industry .De Gregorio Carolina, Caravelli Alejandro H., Zaritzky
Noemi E. 11th International Congress on Engineering and Food “FOOD PROCESS ENGINEERING
IN A CHANGING WORLD” ICEF 11 realizado entre el 22 y el 26 de mayo de 2011, Atenas Grecia.
Presentacion oral.

424, Innovative applications of biopolymers in the production of gluten-free pasta.
S Larrosa, V. , Lorenzo, G.; Zaritzky, N.; Califano, A ..Institute of Food Technologists- Annual
Meeting and Food Expo (IFT11). New Orleans, USA.11-14 de Junio de 2011.

425. Relaxation spectrum of doughs: influence of content and type of biopolymers. Larrosa, V.;
Lorenzo, G.; Zaritzky, N. and. Califano A. N.VI Jornadas Internacionales de Proteinas y Coloides
Alimentarios - JIPCA VI.Universidad de Buenos Aires. ARGENTINA.6 al 8 de julio de 2011

426. Study of antimicrobial starch films properties and additive kinetic release. Olivia V. Lopez, Leda
Gianuzzi, Noemi E. Zaritzky, Maria Alejandra Garcia.

[l Jornadas Internacionais sobre Avangos na Tecnologia de Filmes e CoberturasFuncionais em
Alimentos. Centro de Convencdes da Unicamp Campinas - Brasil. 27 al 28 de setiembre 2011

427. Capacidad antimutagénica y antioxidante del extracto acuoso de Baccharis articulata (Lam.)
Persoon.RODRIGUEZ Maria de las N., GIANNUZZI Leda, ZARITZKY Noemi E. , RETA Mario y
LARRAMENDY Marcelo. Xl CONGRESO CYTAL - AATA.Congreso Argentino de Ciencia y
Tecnologia de Alimentos y4° Simposio Internacional de Nuevas Tecnologias.Buenos Aires, 19 al 21
de octubre de 2011

428. Optimizacion del proceso de pasteurizacion y modelado de la transferencia térmica de la carne
de crustaceos de Patagonia Argentina.DIMA, Jimena.B, BARON, Jose.P ,ZARITZKY, Noemi.E.

Xl CONGRESO CYTAL - AATA.XIII Congreso Argentino de Ciencia y Tecnologia de Alimentos
CYTAL y4° Simposio Internacional de Nuevas Tecnologias.Buenos Aires, 19 al 21 de octubre de
2011

429. Grado de desnaturalizacion proteica y modelado de la transferencia de energia en la etapa de
procesamiento térmico de especies de crustaceos patagonicos .
DIMA, Jimena.B, BARON, Jose.P ,ZARITZKY, Noemi.E. XIlI CONGRESO CYTAL -
AATA.Congreso Argentino de Ciencia y Tecnologia de Alimentos y4° Simposio Internacional de
Nuevas Tecnologias.Buenos Aires, 19 al 21 de octubre de 2011
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430. Microencapsulacién de lactobacilos probioticos por secado spray. Efecto sobre la funcionalidad
in vitro e in vivo. PAEZ Roxana, LAVARI Luisina, VINDEROLA Gabriel, AUDERO Gabriela,
CUATRIN Alejandra, ZARITZKY Noemi y REINHEIMER Jorge.Xlll CONGRESO CYTAL -
AATAXIII Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL y4° Simposio
Internacional de Nuevas Tecnologias.Buenos Aires, 19 al 21 de octubre de 2011

431. Simulacién numérica del tratamiento térmico y congelacién en vegetales — optimizacion del
proceso.M.V. Santos, A. Califano, and N. Zaritzky. XIIl CONGRESO CYTAL - AATA.XIII Congreso
Argentino de Ciencia y Tecnologia de Alimentos y 4° Simposio Internacional de Nuevas
Tecnologias.Buenos Aires, 19 al 21 de octubre de 2011

432. Efecto del recubrimiento con hidrocoloide en la viabilidad de estacas uninodales de cafa de
azlcar. GRAIVER Natalia, SOPENA Roberto, GONZALEZ Claudia, CALIFANO Alicia, ZARITZKY
Noemi .

XIll CONGRESO CYTAL - AATA.XIII Congreso Argentino de Ciencia y Tecnologia de Alimentos y
4° Simposio Internacional de Nuevas Tecnologias.Buenos Aires, 19 al 21 de octubre de 2011

433. Aplicacion de recubrimientos comestibles en batatas minimamente procesadas. OJEDA,
Gonzalo A.; SGROPPO, Sonia C.; ZARITZKY, Noemi E. Xl CONGRESO CYTAL -
AATA.Congreso Argentino de Ciencia y Tecnologia de Alimentos y 4° Simposio Internacional de
Nuevas Tecnologias.Buenos Aires, 19 al 21 de octubre de 2011

434. Estudios de textura y calorimetria diferencial de barrido en pastas frescas libres de gluten
LARROSA Virginia; LORENZO Gabriel, ZARITZKY Noemi y CALIFANO Alicia.Xlll CONGRESO
CYTAL - AATA.Congreso Argentino de Ciencia y Tecnologia de Alimentos y 4° Simposio
Internacional de Nuevas Tecnologias.Buenos Aires, 19 al 21 de octubre de 2011.

434. Criopreservacion de semillas de citricos. GRAIVER Natalia, CALIFANO Alicia, ZARITZKY
Noemi.Xlll CONGRESO CYTAL - AATA.Congreso Argentino de Ciencia y Tecnologia de Alimentos
y 4° Simposio Internacional de Nuevas Tecnologias.Buenos Aires, 19 al 21 de octubre de 2011.

435. Peliculas activas a base de almidon de maiz nativo y acetilado aditivadas con sorbato de
potasio

O.V. Lopez, N.E. Zaritzky y M.A. Garcia.Xlll CONGRESO CYTAL - AATA.Congreso Argentino de
Ciencia y Tecnologia de Alimentos y 4° Simposio Internacional de Nuevas Tecnologias.Buenos
Aires, 19 al 21 de octubre de 2011.

436. Aplicacion de recubrimientos comestibles para mejorar la estabilidad de golosinas y galletas
comerciales” Gioino, Maria E., Raya Tonetti, Gabriel, Musso, Yanina, Pellizzi, Mariana, Lépez, Olivia,
Zaritzky, Noemi, Martino, Miriam y Garcia Maria A. XIIl Congreso CYTAL - AATA. Buenos Aires, 19
al 21 de octubre de 2011.Actas en CD.

437. Estudio cinético del tratamiento de efluente de papa porcatalisis microbiana.lgnacio Durruty,
Noemi E. Zaritzky, Jorge Froilan Gonzélez.XVIlI CongresoArgentino de Catalisis-VI Congreso de
Catdlisis del MERCOSUR.Saociedad Argentina de Catdlisis. 17 al 20 de octubre de 2011.Salta .
Argentina

438. Effects of temperature, pH, water activity, fat and microbial preservatives on the development of
Listeria monocytogenes typel 355/98 (85) in meat emulsions. Pellicer Karina, Copes Julio,
Giannuzzi Leda and Zaritzky Noemi.8° Congreso CIBIA 2011 Congreso lberoamericano de
Ingenieria de Alimentos CIBIA Lima Peru 23 al 26 de octubre 2011. Trabajo completo
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439. Cryopreservation of Citrus seeds. Graiver Natalia, CalifanoAlicia, Zaritzky Noemi.8 Congreso
CIBIA 2011 Congreso lberoamericano de Ingenieria de Alimentos CIBIA Lima Peru 23 al 26 de
octubre 2011. Trabajo completo

440. Desarrollo y caracterizacion de peliculas biodegradables a base de almidon modificado.Olivia V.
Lépez, Noemi E. Zaritzky, Maria Alejandra Garcia.8 Congreso CIBIA 2011 Congreso
Iberoamericano de Ingenieria de Alimentos CIBIA Lima Peru 23 al 26 de octubre 2011. Trabajo
completo

441.Acclimation of activated sludge to bisphenol A: effect of ammonium on the acclimation
process.Micaela Ferro, Edgardo Contreras, Noemi Zaritzky. XXV Interamerican Congress of
Chemical  Engineering,  Santiago-Chile, Interamerican  Confederation  of  Chemical
Engineering,Noviembre 14-17, 2011

442. Prediction of optimal process conditions for freezing of ready prepared vegetables using
numerical simulation.Maria V. Santos, Alicia N. Califano, Noemi E. Zaritzky. XXV Interamerican
Congress of Chemical Engineering, Santiago-Chile, Interamerican Confederation of Chemical
Engineering,Noviembre 14-17, 2011

443. Development and characterization of chemically modified corn starch films

Olivia V. Lopez; Maria A. Garcia Noemi E. Zaritzky. XXV Interamerican Congress of Chemical
Engineering, Santiago-Chile, Interamerican Confederation of Chemical Engineering,Noviembre 14-
17,2011

444, Simulation of the Heat Transfer Process Coupled with Protein Denaturation during Thermal
Treatment of Crabs .J.B.Dima , P.J. Baron, N.E. Zaritzky. XXV Interamerican Congress of Chemical
Engineering. Santiago-Chile, Interamerican Confederation of Chemical Engineering, Noviembre 14-
17,2011

445. Modelado matematico de problemas complejos de transferencia de energia en ingenieria de
alimentos Victoria Santos, Califano Alicia and Noemi E. Zaritzky.XXV Interamerican Congress of
Chemical Engineering, Santiago-Chile, Interamerican Confederation of Chemical Engineering
,Noviembre 14-17, 2011

446.Desarrollo y caracterizacion de peliculas biodegradables a base de almidén de maiz nativo y
acetilado obtenidas por extrusion y soplado. Lépez, Olivia, Zaritzky, Noemi y Garcia, Maria A. IX
Simposio Argentino de Polimeros .Bahia Blanca, 15 al 18 de noviembre de 2011.

447. Comparison of cooling rates in oocyte vitrification systems using a numerical simulation.M.
Sansinena, M.V. Santos, N. Zaritzky, J. Chirife. 38th Annual Conference of the IETS (International
Embryo Transfer Society) Phoenix, Arizona, USA. Enero 7-10, 2012

448.0btencion de productos solubles a base de queratina a partir de residuos de la industria avicola
Juliana Orjuela Palacio, Maria C. Lanari , Noemi Zaritzky.Congreso Latinoamericano de Ingenieria 'y
Ciencias Aplicadas. CLICAP 2012, San Rafael , Mendoza, 28 al 30 de marzo de 2012.

449. Simulacibn numérica del proceso de congelacion de cangrejos Ovalipes
trimaculatusyPlatyxanthus patagonicus. Dima Jimena, Santos Victoria , Baron Pedro, Califano Alicia
y Zaritzky Noemi. Congreso Latinoamericano de Ingenieria y Ciencias Aplicadas. CLICAP 2012,
San Rafael , Mendoza, 28 al 30 de marzo de 2012.
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450.Modelado matematico del tratamiento térmico y congelacién en cruciferas - acoplamiento de
cinéticas de inactivacion enzimatica.Santos, M.V., Califano, A., Zaritzky, N. Congreso
Latinoamericano de Ingenieria y Ciencias Aplicadas. CLICAP 2012, San Rafael , Mendoza, 28 al 30
de marzo de 2012.

451. Peliculas biodegradables de almidén obtenidas por termocompresion. Lopez O. Garcia M. A.
Zaritzky N. E. Villar M. A. Congreso Latinoamericano de Ingenieria y Ciencias Aplicadas. CLICAP
2012, San Rafael , Mendoza, 28 al 30 de marzo de 2012.

452. Desempefio de un reactor de barros activados con precipitacion simultanea de fosforo
mediante cloruro férrico. Efecto del tiempo de residencia celular .Caravelli A.H., De Gregorio C.,
Zaritzky N.E.

Congreso Latinoamericano de Ingenieria y Ciencias Aplicadas. CLICAP 2012, San Rafael ,
Mendoza, 28 al 30 de marzo de 2012.

453. Efecto del tiempo de residencia celular sobre el desempefio de un reactor de barros activados
con remocion quimica de fésforo, Caravelli A.H., De Gregorio C., Zaritzky N.E. XVIII Congreso
Argentino de Saneamiento y Medio Ambiente. Buenos Aires, Argentina. 18 — 20 abril de 2012

454 Mathematical modeling of the heat transfer process in vitrification devices used for Oocyte
Cryopreservation . M.V. Santos, M. Sansinena, J. Chirife and N. Zaritzky.Congreso Internacional
CRYO 2012, 49 Annual Meeting of the Society for Cryobiology .Rosario, Argentina del 3 al 6 de
junio de 2012.

455, Effect of heat transfer coefficient on cooling rates during oocyte vitrification in liquid and slush
nitrogen. M. Sansinena, M.V. Santos, N. Zaritzky and J. Chirife. Congreso Internacional CRYO 2012,
49 Annual Meeting of the Society for Cryobiology .Rosario, Argentina del 3 al 6 de junio de 2012.

456. The influence of desiccation, cryopreservation and rehydration on the survival of polyembryonic
Citrus seeds. Graiver Natalia, Califano Alicia, Zaritzky Noemi. Congreso Internacional CRYO 2012,
49 Annual Meeting of the Society for Cryobiology .Rosario, Argentina del 3 al 6 de junio de 2012.

457. Efecto de Condiciones Operativas sobre la Remocién Quimica de Fdosforo Usando Cloruro
Férrico en Sistemas Batch y Continuo.A. H. Caravelli, C. De Gregorio y N. E. Zaritzky.1° Congreso
Internacional de Ciencia y Tecnologia Ambiental y 1° Congreso Nacional de la Sociedad Argentina
de Ciencia y Tecnologia AmbientalMar del Plata. 1 al 3 junio 2012 .

458. Degradacion Aerébica de Bisfenol A por Barros Activados. A.M. Ferro Orozco, E.M. Contreras y
N. E. Zaritzky. 1° Congreso Internacional de Ciencia y Tecnologia Ambiental y 1° Congreso Nacional
de la Sociedad Argentina de Ciencia y Tecnologia Ambiental Mar del Plata. 1 al 3 junio 2012.

459. Precipitacion de fosforo en un reactor de barros activados mediante adicién cloruro férrico.A. H.
Caravelli, C. De Gregorio y N. E. Zaritzky. Presentacion oral realizada por la Dra Noemi Zaritzky en
las Primeras Jornadas REALP. Red de Estudios Ambientales La Plata. Nodo Desarrollo Tecnoldgico
Ambiental. CCT La Plata .8 de Junio de 2012.

460.Termocompresion de almidon de maiz termoplastico. Oliva V. Lépez, Noemi E. Zaritzky, Maria
Alejandra Garcia, Marcelo A. Villar. XIIl Simposio Latinoamericano de Polimeros y XI Congreso
Iberoamericano de Polimeros (SLAP 2012), Bogot4, Colombia, del 23 al 26 de septiembre de 2012.

461. Mathematical modeling of doxorubicin controlled release from smart biopolymer gel
microspheres
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Valeria E. Bosio, Maria V. Santos, Noemi E. Zaritzky and Guillermo R. Castro IFIB-2012, 5th-
International Conference of the IFIBiop International Forum on Industrial Bioprocesses
(IFIBiop).October 7-10, 2012,National Taiwan University of Science and Technology and National
Taiwan University, Taipei, Taiwan.

462. Efecto de la alta presion hidrostatica en lascaracteristicas fisicoquimicas y parametros de
calidad de unproducto carneo sometido previamente al proceso de curado. Belén Gimenez, Graiver
Natalia, Califano Alicia, Zaritzky Noemi. XXIX Congreso Argentino de Quimica.Mar del Plata 3 al 5
de octubre de 2012

463. Aplicacion de la tecnologia de alta presién hidrostatica para el desarrollo de productos carneos
curados.Giménez Belén, Graiver Natalia, Califano Alicia, Zaritzky Noemi.lV Congreso Internacional
de Ciencia y Tecnologia de Alimentos . Universidad Nacional de Coérdoba, Cérdoba - Argentina. 14
al 16 de noviembre de 2012.

464 .Modelado matematico del proceso industrial de congelacién de crustaceos marinos

Dima J.B, Santos M.V., Baron P., Califano A., Zaritzky N.IV Congreso Internacional de Ciencia y
Tecnologia de Alimentos . Universidad Nacional de Cérdoba, Cérdoba - Argentina. 14 al 16 de
noviembre de 2012.

465. Interaccién de biopolimeros en el comportamiento reolégico de matrices gelificadas
Lorenzo G , Zaritzky NE , Califano AN .IV Congreso Internacional de Ciencia y Tecnhologia de
Alimentos . Universidad Nacional de Cérdoba, Cérdoba - Argentina. 14 al 16 de noviembre de 2012.

466.Peliculas de almidéon de maiz obtenidas por termocompresion: influencia del agregado de
nanoparticulas de talco sobre su estructura y propiedades

Lopez O , Castillo L , Lopez C , Zaritzky N , Villar M, Barbosa S , Garcia MA.IV Congreso
Internacional de Ciencia y Tecnologia de Alimentos . Universidad Nacional de Cérdoba, Cérdoba -
Argentina. 14 al 16 de noviembre de 2012.

467.Utilizacion de un subproducto de la extracciébn de almidén de P. ahipa como refuerzo de
peliculas de almidén de maiz termoplastico.Lopez O , Zaritzky N , Villar M , Garcia MA .IV Congreso
Internacional de Ciencia y Tecnologia de Alimentos . Universidad Nacional de Cérdoba, Cérdoba -
Argentina. 14 al 16 de noviembre de 2012.

468. Mathematical modeling of the heat tranfer process in vitrification devices used for oocyte
cryopreservation.M. V. Santos, M. Sansinena , J. Chirife, N. Zaritzky. X Congreso Argentino de
Mecéanica Computacional MECOM 13 al 16 de noviembre de 2012. Salta.

469. Simulacion numérica del proceso industrial de congelacion de cangrejos patagénicos
Maria V. Santos, Jimena B. Dima, Pedro J. Baron, Alicia N. Califano and Noemi E. Zaritzky.X
Congreso Argentino de Mecanica Computacional MECOM 13 al 16 de noviembre de 2012. Salta.

470.Efecto Inhibitorio de aceites esenciales (eugenol, romero y orégano) sobre microorganismos de
interés alimentario. MTalera, F. Coll Cardenas L. Giannuzzi, N. Zaritzky. XI Congreso
Latinoamericano de Microbiologia e Higiene de los Alimentos. IV Congreso Argentino de
Microbiologia de Alimentos Ill Simposio Argentino de Conservacion de Alimentos .MICROAL 2012.
26 al 29 de noviembre 2012. Buenos Aires Argentina.

471.Recubrimientos  comestibles adicionados de cisteina en batatas minimamente
procesadas.Ojeda, Gonzalo A, Sgroppo, Sonia C, Zaritzky, Noemi E.VI Congreso Iberoamericano
de Tecnologia Post-Cosecha y Agroexportaciones .AITEP 2012. La Plata, Argentina. 28 al 30 de
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noviembre de 2012

472. Efectos del envasado sobre compuestos antioxidantes del puré de mango tratado
térmicamente.Arias Gorman, Adriana, Sgroppo, Sonia, Zaritzky, Noemi.VI Congreso |Iberoamericano
de Tecnologia Post-Cosecha y Agroexportaciones .AITEP 2012. La Plata, Argentina. 28 al 30 de
noviembre de 2012.

473. Cambios en las caracteristicas estructurales y reolégicas de pastas libres de gluten durante el
proceso de coccion.Larrosa, Virginia J.; Lorenzo, Gabriel; Zaritzky, Noemi E.; Califano, Alicia.

Il Jornadas de Investigacion y Transferencia de la Facultad de Ingenieria. Universidad Nacional de
La Plata. La Plata, 22 mayo 2013.

474. Disefio y optimizacion del proceso industrial de congelaciéon de crustdceos marinos mediante
simulacion numérica.M. V. Santos, J. B. Dima, P. J. Baron, A. N. Califano y N. E. Zaritzky.ll
Jornadas de Investigacion y Transferencia de la Facultad de Ingenieria. Universidad Nacional de La
Plata. La Plata, 22 mayo 2013

475. Influence of cooking time on the quality attributes and rheology of gluten free pasta.
Virginia Larrosa, Gabriel Lorenzo, Noemi Zaritzky, Alicia Califano.

3rd International Symposium on Gluten-Free Cereal Products and Beverages 2013
June 12- 14, 2013 Viena, Austria.

476. Role of emulsifiers on textural characteristics of gluten free cheese bread

Gabriel Lorenzo, Julian Lopez Tenorio, Margarita Morales Moreno, Virginia Larrosa, Eduardo
Rodriguez Sandoval, Noemi Zaritzky, Alicia Califano.

3rd International Symposium on Gluten-Free Cereal Products and Beverages 2013

June 12- 14, 2013 Viena, Austria.

477. Desarrollo de un método sencillo para la determinacion de la distribucién de pesos moleculares
de nonilfenol polietoxilados (NPEOx) mediante HPLC-UV.Arturi Tatiana , Contreras Edgardo,
Zaritzky Noemi  Primer Congreso Argentino de Cromatografia y Técnicas Afines.Institucion
organizadora: Division Cromatografia (CECROM) de la Asociacién Quimica Argentina. 24 al 26 de
setiembre 2013.Buenos Aires.

478.Utilizacion de modelos numéricos para la optimizacion del tratamiento térmico y congelaciéon de
vegetales. M.V. Santos, A. Califano y N. Zaritzky

VII Congreso Argentino de Ingenieria Quimica.CAIQ 2013

20 al 23 de octubre 2013 Rosario Santa Fe

479. Optimizacion de la obtencidbn de quitosano de crustaceos patagonicos (Puerto Madryn,
Chubut). Desarrollo de microparticulas y evaluacion de su accién bactericida en patégenos de usual
frecuencia en maricultura.Dima, Jimena; Sequeiros Cynthia ; Zaritzky, Noemi

VIl Congreso Argentino de Ingenieria Quimica. CAIQ 2013

20 al 23 de octubre 2013 Rosario Santa Fe

480. Produccién de metabolitos estrogénicos del Nonilfenol Polietoxilado en reactores de barros
activados.T. S. Arturi, N.E. Zaritzky , E. M. Contreras

VIl Congreso Argentino de Ingenieria Quimica. CAIQ 2013

20 al 23 de octubre 2013 Rosario Santa Fe

481. Biodegradacion de bisfenol A por barros activados en reactores semicontinuos
Ferro Orozco A.M., Contreras E.M., Zaritzky N.E.
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VII Congreso Argentino de Ingenieria Quimica. CAIQ 2013
20 al 23 de octubre 2013 Rosario Santa Fe

482. Parametros de calidad durante el almacenamiento congelado de productos a base de carne de
cangrejos marinos patagonicos. DimaJimena , Baron Pedro , Zaritzky Noemi

XIV Congreso Argentino de Ciencia y Tecnhologia de Alimentos CYTAL.Asociacion Argentina de
Tecndlogos Alimentarios.Rosario. Santa Fe . 23 al 25 de octubre de 2013.

483. Aplicacion de cisteina como agente antipardeante en batatas minimamente procesadas
OJEDA, Gonzalo; SGROPPO, Sonia; ZARITZKY, Noemi.

XIV Congreso Argentino de Ciencia y Techologia de Alimentos CYTAL.Asociacion Argentina de
Tecndlogos Alimentarios.Rosario. Santa Fe . 23 al 25 de octubre de 2013.

484 .Efecto de la desecacion, criocongelacion y rehidratacion sobre la viabilidad de semilla
intermedias

Bustos Carla; Graiver, Natalia, Califano, Alicia y Zaritzky , Noemi

XIV Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL.Asociacion Argentina de
Tecndlogos Alimentarios.Rosario. Santa Fe . 23 al 25 de octubre de 2013.

485.Efecto de las altas presiones hidrostaticas sobre parametros de calidad de carnes durante el
almacenamiento refrigerado

GIMENEZ, Belén; GRAIVER, Natalia, CALIFANO, Alicia y ZARITZKY , Noemi

XIV Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL.Asociacion Argentina de
Tecndlogos Alimentarios.Rosario. Santa Fe . 23 al 25 de octubre de 2013.

486.Impacto de la alimentacion del ganado y la maduraciéon posmortem de la carne sobre la vida en
bandeja del producto.POUZO, Laura; DESCALZO, Adriana; ROSSETTI, Luciana; SANTINI,
Francisco; ZARITZKY, Noemi; y PAVAN, Enrique

XIV Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL.Asociacion Argentina de
Tecndlogos Alimentarios.Rosario. Santa Fe . 23 al 25 de octubre de 2013.

487.Efecto de la congelacion en los atributos de textura de “Pan de bono” un alimento farinaceo
tipico sin gluten. Gabriel Lorenzo; Margarita Morales Moreno ; Alicia Califano ; Noemi Zaritzky ;
Eduardo Rodriguez Sandoval .

XIV Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL.Asociacion Argentina de
Tecndlogos Alimentarios. Rosario. Santa Fe . 23 al 25 de octubre de 2013.

488. Simulaciébn numérica del proceso industrial de congelacién de alimentos de origen marino
utilizando el método de elementos finitos

M. Victoria Santos; Jimena B. Dima; Alicia N. Califano; Pedro Barén, y Noemi E. Zaritzky.

XIV Congreso Argentino de Ciencia y Tecnologia de Alimentos CYTAL.Asociacion Argentina de
Tecnodlogos Alimentarios.Rosario. Santa Fe. 23 al 25 de octubre de 2013

489.Produccién de Polihidroxialcanoatos (PHA) en sistema de tratamiento bioldgico de efluentes por
lodos activados. Juan C. Alzate Marin, Alejandro H. Caravelli, Noemi E. Zaritzky.

[l Congreso Internacional de Ambiente y Energias Renovables . | Jornada Internacional de
Biomasa. Villa Maria , Cérdoba , 11 al 15 de noviembre de 2013

490 Modelado del proceso de secado de pastas libres de gluten V. Larrosa, G. Lorenzo, N. Zaritzky,

A. Califano. 11l Reunién Interdisciplinaria de Tecnologia y Procesos Quimicos RITEQ 2014. Cérdoba.
13-16 abril 2014
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491. Optimizacion de la obtencion de quitosano de crustaceos patagdnicos, desarrollo de
microparticulas: caracterizacion y aplicaciones. Dima, Jimena; Sequeiros Cynthia ; Zaritzky, Noemi .
IIl Reunién Interdisciplinaria de Tecnologia y Procesos Quimicos RITEQ 2014. Cérdoba. 13-16 abril
2014

492.Modelado matematico del proceso de criopreservacion de material biol6gico.M.V.Santos, M.
Sansinena, J. Chirife y N. Zaritzky. Ill Reunién Interdisciplinaria de Tecnologia y Procesos Quimicos
RITEQ 2014. Cérdoba. 13-16 abril 2014

493. Degradacién de bisfenol A en presencia de un sustrato facilmente biodegradable en sistemas
de barros activados. A.M. Ferro Orozco, E.M. Contreras, N.E. Zaritzky. 19° Congreso Argentino de
Saneamiento y Medio Ambiente Buenos Aires, 21al 23 de Mayo de 2014. Este trabajo ha obtenido el
Primer Premio en el marco del Congreso AIDIS 2014

494. Remocion biolégica de nutrientes en SBR anaerdbico-aerdbico. Alzate Marin J.C, Caravelli
A.H., Zaritzky N.E. 19° Congreso Argentino de Saneamiento y Medio Ambiente AIDIS Buenos Aires,
21al 23 de Mayo de 2014

495. Heat transfer coupled with enzyme inactivation in the processing of pre-cooked frozen
cruciferous vegetables Perez J., Santos M. V., Califano A. y Zaritzky N.

Exposicion oral en el Congreso 17th IUFoST World Congress of Food Science and Technology 17 al
21 de agosto 2014. Montreal Canada

496. Determination of heat transfer coefficients of biological systems during cooling in liquid nitrogen
under film and nucleate pool boling regime .M. V. Santos, M. Sansinena, J. Chirife, N. Zaritzky
Congreso ENIEF 2014. XXI Congreso sobre Métodos Numéricos y sus Aplicaciones.23 al 26 de
septiembre de 2014 Sede: Instituto Balseiro - Centro Atémico Bariloche.Bariloche, Argentina

497. Aprovechamiento de los desechos de la industria procesadora de crustaceos para la obtencion
de quitosano y quitosano reticulado

Jimena Bernadette Dima; Cynthia Sequeiros; Noemi Elisabet Zaritzky

International Conference on Food Innovation - Foodinnova 2014 organizada por la Universidad
Nacional de Entre Rios y la Universitat Politecnica de Valencia en Concordia, Entre Rios, 20 al 23 de
octubre de 2014

498.Cambios reoldgicos y estructurales durante el almacenamiento de geles de biopolimeros
Lorenzo G. , Zaritzky N., Califano A,

International Conference on Food Innovation - Foodinnova 2014 organizada por la Universidad
Nacional de Entre Rios y la Universitat Politecnica de Valencia en Concordia, Entre Rios, 20 al 23 de
octubre de 2014

499.Producciéon de biodiesel a partir de residuos de la industria alimentaria: aceites vegetales
reciclados

Juan C. Alzate Marin, Cecilia Lanari , Noemi E. Zaritzky

International Conference on Food Innovation - Foodinnova 2014 organizada por la Universidad
Nacional de Entre Rios y la Universitat Politécnica de Valencia en Concordia, Entre Rios, 20 al 23 de
octubre de 2014

500.Vinculacion entre la calidad de fideos libre de gluten cocidos y las condiciones del proceso de
secado

Virginia Judit Larrosa; Gabriel Lorenzo, Noemi Elisabet Zaritzky, Alicia Noemi Califano

International Conference on Food Innovation - Foodinnova 2014 organizada por la Universidad
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Nacional de Entre Rios y la Universitat Politécnica de Valencia en Concordia, Entre Rios, 20 al 23 de
octubre de 2014

501.Determinacion de las isotermas de sorcién de pastas libres de gluten

Virginia Judit Larrosa; Gabriel Lorenzo;Noemi Elisabet Zaritzky; Alicia Noemi Califano

International Conference on Food Innovation - Foodinnova 2014 organizada por la Universidad
Nacional de Entre Rios y la Universitat Politécnica de Valencia en Concordia, Entre Rios, 20 al 23 de
octubre de 2014

502.Aprovechamiento de subproductos de la industria yerbatera en sistemas de encapsulacion con
potencial aplicacion agronémica

Aline Schneider Teixeira, Lorena Deladino, Noemi Zaritzky

International Conference on Food Innovation - Foodinnova 2014 organizada por la Universidad
Nacional de Entre Rios y la Universitat Politécnica de Valencia en Concordia, Entre Rios, 20 al 23 de
octubre de 2014

503.Desarrollo de un producto carnico innovador utilizando alta presion hidrostatica.

Gimenez Maria Belén; Graiver Natalia Gisel; Califano Alicia Noemi; Zaritzky Noemi Elisabet
International Conference on Food Innovation - Foodinnova 2014 organizada por la Universidad
Nacional de Entre Rios y la Universitat Politécnica de Valencia en Concordia, Entre Rios, 20 al 23 de
octubre de 2014

504. Desarrollo de productos a base de queratina a partir de residuos de la industria avicola

Juliana Orjuela Palacio; Maria Cecilia Lanari ; Noemi Zaritzky. International Conference on Food
Innovation - Foodlnnova 2014 organizada por la Universidad Nacional de Entre Rios y la Universitat
Politécnica de Valencia en Concordia, Entre Rios, 20 al 23 de octubre de 2014

505.Alta presion hidrostatica en productos carnicos pretratados en salmuera: su influencia en
parametros de calidad . Giménez B. Graiver N., Califano A., Zaritzky N.

V Congreso Internacional de Ciencia y Tecnologia de Alimentos (CICYTAC 2014) Cordoba 17 al 19
de noviembre de 2014.

506.Determinacion de la cinética de inactivacion térmica de peroxidasa en cruciferas para la
optimizacion del proceso industrial de vegetales precocidos congelados.Pérez JF, Santos MV
Califano A, Zaritzky N
V Congreso Internacional de Ciencia y Tecnologia de Alimentos (CICYTAC 2014) Cérdoba 17 al 19
de noviembre de 2014.

507.Incorporacion de inulina en la matriz de helado de vainilla libre de grasa: efecto sobre las
propiedades texturales y fisicas Rodriguez Furlan LT, Zaritzky N, Campderrés ME V Congreso
Internacional de Ciencia y Tecnologia de Alimentos (CICYTAC 2014) Cérdoba 17 al 19 de
noviembre de 2014.

508.Desarrollo de un aderezo a partir de un concentrado de proteinas de lactosuero de cabra
Palatnik, D, Ostermann Porcel, V, Zaritzky N, Campderros, M.

V Congreso Internacional de Ciencia y Tecnologia de Alimentos (CICYTAC 2014) Coérdoba 17 al 19
de noviembre de 2014.

509. Desarrollo de chocolate blanco libre de sacarosa, utlizando Stevia y sucralosa como
edulcorante.

Rodriguez Furlan LT, Baracco Y, Zaritzky N, Campderrés ME.

V Congreso Internacional de Ciencia y Tecnologia de Alimentos (CICYTAC 2014) Cérdoba 17 al 19
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de noviembre de 2014.

510.Utilizacién de modelos numéricos para la optimizacion del tratamiento térmico en vegetales
acoplando la cinética de inactivacion de peroxidasa.Perez, J. F.; Santos, M. V.; Califano, A.;
Zaritzky, N.

Congreso Latinoamericano de Ingenieria y Ciencias Aplicadas. CLICAP 2015, San Rafael ,
Mendoza, 15 al 17 de abril 2015

511. Uso de quitosano para la inmovilizacién de proteasas DIMA, J. B; SEQUEIROS, C.; ZARITZKY,
N. Congreso Latinoamericano de Ingenieria y Ciencias Aplicadas. CLICAP 2015, San Rafael ,
Mendoza, 15 al 17 de abril 2015

512 Influencia del agregado de inulina y aceites hidrogenados sobre las propiedades térmicas de
chocolate blanco libre de sacarosa.RODRIGUEZ FURLAN, L. T.;: ZARITZKY, N.; CAMPDERROS,
M. E.

Congreso Latinoamericano de Ingenieria y Ciencias Aplicadas. CLICAP 2015, San Rafael ,
Mendoza, 15 al 17 de abril 2015

513. Estudio de diferentes formgs de incorporacion de inulina a una matriz quesera PALATNIK, D.;
RINALDONI, N.; CAMPDERROS, M.;ZARITZKY, N. Congreso Latinoamericano de Ingenieria y
Ciencias Aplicadas. CLICAP 2015, San Rafael , Mendoza, 15 al 17 de abril 2015

514.Cinética y estequiometria de la degradacién aerobia de bisfenol a y sus principales productos
por barros activados.FERRO OROZCO A. M.; CONTRERAS, E. M.; ZARITZKY, N. E.

Congreso Latinoamericano de Ingenieria y Ciencias Aplicadas. CLICAP 2015, San Rafael ,
Mendoza, 15 al 17 de abril 2015

515. Produccion de polihidroxialcanoatos por lodos activados a partir de suero de queso ALZATE
MARIN, J. C.; CARAVELLI, A. H.; ZARITZKY, N. E. Congreso Latinoamericano de Ingenieria y
Ciencias Aplicadas. CLICAP 2015, San Rafael , Mendoza, 15 al 17 de abril 2015

516. Remocién de cromo hexavalente utilizando quitosano reticulado, obtenido a partir de residuos
de crustaceos.DIMA, J. B.; SEQUEIROS, C.; ZARITZKY, N. E. Congreso Latinoamericano de
Ingenieria y Ciencias Aplicadas. CLICAP 2015, San Rafael , Mendoza, 15 al 17 de abril 2015

517Estudios de adsorcion de nonilfenol polietoxilado en carbén activo y lignito en aguas previamente
tratadas con tratamiento bioldgico ARTURI, T. S.; ZARITZKY, N. E.; CONTRERAS, E. M. Congreso
Latinoamericano de Ingenieria y Ciencias Aplicadas. CLICAP 2015, San Rafael , Mendoza, 15 al 17
de abril 2015

518. Capacidad de adsorcion de nonilfenol etoxilado en carbén activo y lignito en aguas residuales
ARTURI, T. S.; ZARITZKY, N. E.; CONTRERAS, E. M. Congreso Latinoamericano de Ingenieria y
Ciencias Aplicadas. CLICAP 2015, San Rafael , Mendoza, 15 al 17 de abril 2015

519. Obtencion de quitosanoy quitosano reticulado a partir de residuos de la industria pesquera y su
aplicacion para la remocion de cromo hexavalente

Dima,J.; Sequeiros, C. y Zaritzky N

Terceras Jornadas de Investigacion, Transferencia y Extension de la Facultad de Ingenieria 2015

20 al 22 de abril de 2015.

520. Obtencibn de plasticos biodegradables por microorganismos acumuladores de
polihidroxialcanoatos en cultivos mixtos (lodos activados) utilizando efluentes de la industria, Alzate
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Marin J. C. , Caravelli, A. y Zaritzky N. Terceras Jornadas de Investigacion, Transferencia y
Extension de la Facultad de Ingenieria 2015. 20 al 22 de abril de 2015.

521. Determinacion de coeficientes de transferencia de calor en sistemas biologicos durante el
enfriamiento en nitrogeno liquido considerando regimenes de ebullicion en film y nucleada.

Santos M.; Sansinena M.; Chirife J. y Zaritzky, N. Terceras Jornadas de Investigacion, Transferencia
y Extension de la Facultad de Ingenieria 2015. 20 al 22 de abril de 2015.

522. Modelado matematico del efecto de la temperatura y humedad del aire sobre la velocidad de
secado de pastas libres de gluten.Larrosa, V.; Lorenzo, G.; Zaritzky N. y Califano A. Terceras
Jornadas de Investigacion, Transferencia y Extension de la Facultad de Ingenieria 2015. 20 al 22 de
abril de 2015.

523. Obtencion de la cinetica de inactivacion termica de peroxidasa e ncruciferas para la
optimizacion del

proceso industrial de vegetales precocidos congelados.Pérez, J.; SantosV. ; Califano, A.y Zaritzky N

Terceras Jornadas de Investigacion, Transferencia y Extension de la Facultad de Ingenieria 2015.
20 al 22 de abril de 2015.

524. Desarrollo de productos a base de queratina a partir de residuos de la industria avicola.
Orjuela Palacio, J.; Lanari, M,. Zaritzky N. Terceras Jornadas de Investigacion, Transferencia y
Extension de la Facultad de Ingenieria 2015. 20 al 22 de abril de 2015.

525. Numerical simulation of cooling and freezing processes for the cryopreservation of biological
material in liquid nitrogen Victoria Santos, Marina Sansinena, Jorge Chirife Noemi Zaritzky. First
Pan-American Congress on Computational Mechanics — PANACM 2015. XI Argentine Congress on
Computational Mechanics — MECOM 2015. Buenos Aires .27 al 29 de abril de 2015. Trabajo
completo.

526.Cinéticas de inactivaciéon térmica de las enzimas peroxidasa y lipoxigenasa en vegetales

Perez, John.F.; Santos, Maria.V.; Califano, Alicia.; Zaritzky, Noemi. X Congreso Iberoamericano de
Ingenieria de Alimentos CIBIA X. 7° Simposio Internacional de Innovacion y Desarrollo de Alimentos
INNOVA 2015 . 7 al 9 de octubre de 2015. Montevideo Uruguay

527.Drying kinetics of gluten-free pasta according to temperature and relative humidity. Larrosa,
Virginia J., Lorenzo, Gabriel, Zaritzky, Noemi E., Califano, Alicia N. X Congreso lberoamericano de
Ingenieria de Alimentos CIBIA X. 7° Simposio Internacional de Innovacion y Desarrollo de Alimentos
INNOVA 2015 . 7 al 9 de octubre de 2015. Montevideo Uruguay

528. Utilizacion de recubrimientos comestibles en base a quitosano para prevenir melanosis en
langostino refrigerado DIMA, Jimena B; ZARITZKY, Noemi E. X Congreso Iberoamericano de
Ingenieria de Alimentos CIBIA X. 7° Simposio Internacional de Innovacion y Desarrollo de Alimentos
.INNOVA 2015 7 al 9 de octubre de 2015. Montevideo Uruguay

529. Recubrimiento de quitosano en langostino refrigerado para la prevencion de melanosis

DIMA, J. B; ZARITZKY, N. E. XV Congreso Argentino de Ciencia y Tecnologia de Alimentos (XV
CYTAL) ,2015 Asociacion Argentina de Tecndlogos Alimentarios AATA , 3 al 5 de noviembre 2015.
Buenos Aires.

530- Estudio de la vida util de un producto carnico vacuno sometido a un tratamiento combinado de
inmersion en sales de curado y alta presion hidrostatica.B. Giménez, N. Graiver, A. Califano, N.
Zaritzky
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XV Congreso Argentino de Ciencia y Tecnologia de Alimentos (XV CYTAL) ,2015 Asociacion
Argentina de Tecnologos Alimentarios AATA , 3 al 5 de noviembre 2015. Buenos Aires. - “Premio
IPCVA a la Innovacién Tecnoldgica en Carne Vacuna”

531. Optimizacion del tratamiento térmico de vegetales precocidos congelados acoplando la cinética
experimental de inactivacion enzimatica al modelo numeérico de simulacion

J.PEREZ, M.SANTOS , A. CALIFANO, N.ZARITZKY . XV Congreso Argentino de Ciencia y
Tecnologia de Alimentos (XV CYTAL) , 2015 Asociacion Argentina de Tecndélogos Alimentarios
AATA , 3 al 5 de noviembre 2015. Buenos Aires.

532. Transferencia simultdnea de energia y materia en el secado de pastas libres de gluten V. J.
Larrosa, G. Lorenzo, N. E. Zaritzky; A. N. Califano- XV Congreso Argentino de Ciencia y Tecnologia
de Alimentos (XV CYTAL) ,2015 Asociacion Argentina de Tecndlogos Alimentarios AATA , 3 al 5 de
noviembre 2015. Buenos Aires.

533. Evaluacion de la difusién de acido ascorbico en batatas minimamente procesadas OJEDA,
GONZALO A.; SGROPPO, SONIA C.; ZARITZKY, NOEMI E. XV Congreso Argentino de Ciencia y
Tecnologia de Alimentos (XV CYTAL) ,2015 Asociacién Argentina de Tecnélogos Alimentarios
AATA , 3 al 5 de noviembre 2015. Buenos Aires.

544 Synthesis and characterization of chitosan micro/nanoparticles obtained from crustaceans
wastes

JB. Dima, C. Sequeiros, NE. Zaritzky. Il Workshop on Bio-degradable Polymers and Biocomposites
Il Workshop BIOPURFIL, Bio-based Polyurethane Composites with Natural Fillers . Buenos Aires.
Noviembre 11 - 13, 2015.

545. Performance of chitosan micro/nanoparticles to remove hexavalent chromium from residual
waters

JB. Dima, C. Sequeiros, NE. Zaritzky. Il Workshop on Bio-degradable Polymers and Biocomposites
Il Workshop BIOPURFIL, Bio-based Polyurethane Composites with Natural Fillers . Buenos Aires.
Noviembre 11 - 13, 2015.

546. Biodegradacion y adsorcion de fenol en quitina y quitosano . Lobo C. ,Bertola N., Contreras E.,
Zaritzky N. Il Congreso Internacional de Ciencia y Tecnologia Ambiental, y Il Congreso Nacional de
la Sociedad Argentina de Ciencia y Tecnologia Ambiental 2015. Argentina y Ambiente . Fac Ciencias
Exactas y Naturales .Univ de Buernos Aires 1 al 4 de diciembre 2015

547. Residuos de yerba mate como matriz para la liberacion controlada de urea. A. Schneider
Teixeira, L. Deladino, N. Zaritzky. Il Congreso Internacional de Ciencia y Tecnologia Ambiental, y Il
Congreso Nacional de la Sociedad Argentina de Ciencia y Tecnologia Ambiental 2015. Argentina y
Ambiente . Fac Ciencias Exactas y Naturales .Univ de Buernos Aires 1 al 4 de diciembre 2015
Premio al Mejor Poster del Area de Residuos Sdélidos

548. Remocién de cromo hexavalente utilizando quitosano y microparticulas de quitosano obtenidas
de desechos industriales Dima J. ,Zaritzky N. Il Congreso Internacional de Ciencia y Tecnologia
Ambiental, y 1l Congreso Nacional de la Sociedad Argentina de Ciencia y Tecnologia Ambiental
2015. Argentina y Ambiente . Fac Ciencias Exactas y Naturales .Univ de Buernos Aires 1 al 4 de
diciembre 2015

Seleccionado para Presentacion oral

549. Estabilidad de la degradacion aerobia de Bisfenol A y sus principales productos metabdlicos
por barros activados. Ferro Orozco A.M., Contreras E.M., Zaritzky N.E Il Congreso Internacional de
Ciencia y Tecnologia Ambiental, y 1l Congreso Nacional de la Sociedad Argentina de Ciencia y
Tecnologia Ambiental 2015. Argentina y Ambiente . Fac Ciencias Exactas y Naturales .Univ de
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Buernos Aires 1 al 4 de diciembre 2015. Seleccionado para Presentacién oral

550. Produccion de de plasticos biodegradables a partir de efluentes.Alzate Marin J. C. Caravelli A. y
Zaritzky N. Il Congreso Internacional de Ciencia y Tecnologia Ambiental, y 1l Congreso Nacional de
la Sociedad Argentina de Ciencia y Tecnologia Ambiental 2015. Argentina y Ambiente . Fac Ciencias
Exactas y Naturales .Univ de Buernos Aires 1 al 4 de diciembre 2015. Seleccionado para
Presentacion oral .

551. Degradacion conjunta de Bisfenol A y sustratos facilmente biodegradables en reactores
semicontinuos de barros activados: efecto de la historia nutricional previa de la biomasa.A.M. Ferro
Orozco, E.M. Contreras , N.E. Zaritzky. 20° Congreso Agentino de Saneamiento y Medio Ambiente.
AIDIS.Buenos Aires. 31 de mayo al 2 de junio 2016 . Trabajo completo. Seleccionado para
Presentacion oral

552. Desarrollo de fertilizantes encapsulados en base a subproductos de yerba mate. Llive L., Bruno
E., Deladino L., Schneider Teixeira A., Zaritzky N. 5th International Symposium on Environmental
Biotechnology and Engineering. 25-29 julio , 2016, UNSAM Buenos Aires, Argentina

553 Efectividad de las micro/nanoparticulas de quitosano obtenidas de residuos pesqueros en la
adsorcion de cromo hexavalente .Dima, J.B, Zaritzky, N. 5th International Symposium on
Environmental Biotechnology and Engineering. 25-29 julio , 2016, UNSAM Buenos Aires, Argentina
(Disertacién oral)

554. Tratamiento combinado de adsorcién y degradacién bioldgica de 4-clorofenol
C. Lobo, N. Bertola y N. Zaritzky. 5th International Symposium on Environmental Biotechnology and
Engineering. 25-29 julio , 2016, UNSAM Buenos Aires, Argentina (Disertacion oral)

555. Estudios de inactivacidon enzimatica en vegetales pre-cocidos congelados y su relacion con
atributos de calidad y vitamina C. Pérez-Calderén, J , Santos, M.V Califano, A, Zaritzky, N

Jornada FANUS. FORO DE LA ALIMENTACION, LA NUTRICION Y LA SALUD — Buenos Aires 11
de octubre de 2016.

556. Modelado matemético de la transferencia de energia en el procesamiento de alimentos.
Determinacion de parametros cinéticos de inactivacién enzimatica y su relacién con caracteristicas
organolépticas en vegetales pre-cocidos congelados.Pérez-Calderén, J , Santos, M.V , Califano, A ,
Zaritzky, N.VI Jornadas de Ciencia y Técnica . Facultad de Ciencias Exactas UNLP. 27 al 29 de
setiembre de 2016

557. Obtencion de plasticos biodegradables (polihidroxialcanoatos) a partir de cultivos mixtos (lodos
activados) utilizando efluentes de la industria alimentaria.Juan C. Alzate Marin , Alejandro H.
Caravelli , Noemi E. Zaritzky. .VI Jornadas de Ciencia y Técnica . Facultad de Ciencias Exactas
UNLP. 27 al 29 de setiembre de 2016.

558.Remocion de arsénico en aguas de consumo utilizando particulas de quitosano impregnadas
con iones férrico . LOBO, C. ; COLMAN LERNER, E.J; BERTOLA, N, ZARITZKY, N, E. VI Jornadas
de Cienciay Técnica . Facultad de Ciencias ExactasUNLP. 27 al 29 de setiembre de 2016.

559. Desarrollo de un producto carnico vacuno sometido a un tratamiento combinado de inmersion
en preservadores quimicos Yy alta presion hidrostatica B. Giménez, N. Graiver, A. Califano, N.
Zaritzky.

VI Jornadas de Ciencia y Técnica . Facultad de Ciencias ExactasUNLP. 27 al 29 de setiembre de
2016.

74



560. Encapsulacion y liberacion de urea en matrices de quitosano.Dima, Jimena.B, Sequeiros C,
Zaritzky, N. 31° Congreso Argentino de Quimica. Asociacion Quimica Argentina. Buenos Aires 26 al
28 de octubre 2016

561. Desestabilizacion de emulsiones petréleo/agua mediante la aplicacion del biopolimero
quitosano

Pérez-Calderon, J , Santos, M.V, Zaritzky, N . 31° Congreso Argentino de Quimica. Asociacion
Quimica Argentina. Buenos Aires 26 al 28 de octubre 2016

562. Relacion entre parametros cinéticos de inactivacion enzimética y atributos de calidad en
vegetales pre-cocidos congelados. Pérez-Calderén, J , Santos, M.V , Califano, A , Zaritzky, N. 31°
Congreso Argentino de Quimica. Asociacion Quimica Argentina. Buenos Aires 26 al 28 de octubre
2016

563.Evaluacion de dos metodologias de aplicacién de agentes antipardeantes para prolongar la vida
util de champifiones. Ojeda GA , Sgroppo SC , Zaritzky NE . VI Congreso Internacional de Ciencia y
Tecnologia de los Alimentos 2016 (CICYyTAC 2016), Cordoba, 2 al 4 de noviembre de 2016

564.Estudio de cinéticas de inactivacion enzimatica y su relacidbn con parametros de calidad en
vegetales pre-cocidos congelados. Pérez-Calderén, J , Santos, M.V , Califano, A , Zaritzky, N .VI
Congreso Internacional de Ciencia y Tecnologia de los Alimentos 2016 (CICyTAC 2016), Cordoba, 2
al 4 de noviembre de 2016

565.Efecto del proceso de alta presion hidrostéatica sobre el desarrollo de Listeria monocytogenes en
un producto carnico Giménez B., Graiver N., Giannuzzi L., Zaritzky N. VI Congreso Internacional de
Ciencia y Tecnologia de los Alimentos 2016 (CICYyTAC 2016), Cordoba, 2 al 4 de noviembre de
2016

566.Remocidén de nitrégeno inorganico mediante nitrificacion y desnitrificacién aerdbica utilizando un
reactor biologico secuencial (SBR).Alzate Marin, J. C.; Caravelli A. H.; Zaritzky N. E. VI Congreso
Internacional sobre Gestion y Tratamiento Integral del Agua. Cordoba . 9 al 11 de noviembre de
2016.

567.Sintesis de particulas de quitosano impregnadas con iones férrico para la remocién de arsénico
en aguas de consumo. Lobo, C. C; Colman Lerner, E.J; Bertola, N, C; Zaritzky, N, E.I VI Congreso
Internacional sobre Gestion y Tratamiento Integral del Agua . Cérdoba . 9 al 11 de noviembre de
2016.

568. Analisis térmico y microestructural de matrices compuestas de polihidroxialcanoatos y acido
polilactico Juan Carlos Alzate Marin, Sandra Rivero , Adriana Pinotti, Alejandro Caravelli , Noemi
Zaritzky. 16° Congreso Internacional de Metalurgia y Materiales SAM-CONAMET 2016

22 al 25 de noviembre 2016. Universidad Tecnoldgica Nacional - Facultad Regional Cordoba,
Cérdoba, Argentina

569.Biodegradation study of slow release waste-based fertilizer: Microscopic and FTIR
characterization.Lenin Llive , Estela Bruno , Noemi E. Zaritzky , Aline Schneider Teixeira , Lorena
Deladino. International Conference on Food Innovation - Foodinnova® 2017.0Organizado por
Universita di Bologna.ltalia. 31 de enero al 3 febrero 2017

570. Simulacion numérica del procesamiento integral de vegetales pre-cocidos congelados

acoplando las cineticas de inactivacion enzimatica de peroxidasa y lipoxigenasa en la etapa de pre-
coccion
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John Pérez Calderén, Alicia N. Califano, Maria Victoria Santos y Noemi E. Zaritzky Dpto. Ing.
Quimica

4tas Jornadas de Investigacion, Transferencia y Extension de la Facultad de Ingenieria ( UNLP) ITE
2017 .

4 al 6 de abril 2017 Facultad de Ingenieria UNLP.

571 Sintesis de microesferas de quitosano para encapsular y liberar fertilizante.

Jimena Bernadette Dima, Cynthia Sequeiros y Noemi E. Zaritzky Dpto. Ing. Quimica.

4tas Jornadas de Investigacion, Transferencia y Extension de la Facultad de Ingenieria ( UNLP) ITE
2017 .

4 al 6 de abril 2017 Facultad de Ingenieria UNLP.

572 Sintesis de particulas de quitosano impregnadas con iones ferricos para la remocion de
arsenico en aguas de consumo

Cintia C. Lobo, Jorge Esteban Colman Lerner, Nora C. Bertola y Noemi E. Zaritzky Dpto Ing.
Quimica.

4tas Jornadas de Investigacion, Transferencia y Extension de la Facultad de Ingenieria ( UNLP) ITE
2017 .

4 al 6 de abril 2017 Facultad de Ingenieria UNLP.

573. Reologia y microestructura de emulsiones aceite en agua (o/w) estabilizadas con mezclas de
hidrocoloides. Gabriel Lorenzo, Noelia Mori Cortés, Noemi E. Zaritzky y Alicia N. Califano Dpto Ing.
Quimica.

4tas Jornadas de Investigacion, Transferencia y Extension de la Facultad de Ingenieria ( UNLP) ITE
2017 .

4 al 6 de abril 2017 Facultad de Ingenieria UNLP.

574. Aplicacion del biopolimero quitosano para la remediacion de efluentes liquidos emulsionados
provenientes de la industria petrolera.John Pérez Calderén, Maria Victoria Santos y Noemi E.
Zaritzky Departamento Ing. Quimica

4tas Jornadas de Investigacion, Transferencia y Extension de la Facultad de Ingenieria ( UNLP) ITE
2017 .

4 al 6 de abril 2017 Facultad de Ingenieria UNLP. Modalidad oral

575. Analisis del desarrollo de Listeria monocytogenes en un producto carnico sometido a alta
presion hidrostatica.Belén Giménez, Natalia Graiver, Leda Giannuzzi y Noemi E. Zaritzky Dpto. Ing.
Quimica

4tas Jornadas de Investigacion, Transferencia y Extension de la Facultad de Ingenieria ( UNLP) ITE
2017 .

4 al 6 de abril 2017 Facultad de Ingenieria UNLP.

576. Remocion de nitrégeno mediante nitrificacion y desnitrificacion aerébica utilizando un reactor
biolégico secuencial (SBR). Juan C. Alzate Marin, Alejandro H. Caravelli y Noemi E. Zaritzky Dpto
Ing. Quimica

4tas Jornadas de Investigacion, Transferencia y Extension de la Facultad de Ingenieria ( UNLP) ITE
2017 .

4 al 6 de abril 2017 Facultad de Ingenieria UNLP.

577. Influencia de la historia nutricional de barros activados en la aclimatacion y degradacion de
Bisfenol A. A.M. Ferro Orozco, E.M. Contreras, N.E. Zaritzky. Ill Congreso Nacional de Ciencia y
Tecnologia Ambiental (AA 2017) 31 de Julio al 3 de Agosto de 2017 . Ciudad de Santa Fe,
Argentina.
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578.Cinética de la remocion de Arsénico en aguas de consumo utilizando particulas de quitosano
con iones férrico.C. Lobo; E. Colman Lerner; N. Bertola; N. Zaritzky. Ill Congreso Nacional de
Ciencia y Tecnologia Ambiental (AA 2017) 31 de Julio al 3 de Agosto de 2017 . Ciudad de Santa Fe,
Argentina

579.Desarrollo y caracterizacion de peliculas compuestas de polihidroxialcanohatos y acido
polilactico.

J.C.’ Alzate Marin , A.H. Caravelli , N.E. Zaritzky. IX CONGRESO ARGENTINO INGENIERIA
QUIMICA 6 al 9 de agosto de 2017 .Bahia Blanca. Argentina

580 Aplicacion de quitosano como agente coagulante/floculante para la desestabilizacion de
aguas emulsionadas de la industria petrolera.J.F. Pérez-Calderon M.V. Santos y N.E. Zaritzky. IX
CONGRESO ARGENTINO INGENIERIA QUIMICA 6 al 9 de agosto de 2017 .Bahia Blanca.
Argentina

581. Desarrollo de particulas a base de quitosano para la adsorciéon de un colorante azoico en
efluentes de la industrial textil.J.F. Pérez-Calderon , M.V. Santos y N.E. Zaritzky. IX CONGRESO
ARGENTINO INGENIERIA QUIMICA 6 al 9 de agosto de 2017 .Bahia Blanca. Argentina

582. Influencia del tratamiento de altas presiones hidrostaticas sobre las caracteristicas
fisicoquimicas y el desarrollo microbiano en carne bovina.M. B. Giménez, N. Graiver, L., Giannuzzi,
N. Zaritzky. IX CONGRESO ARGENTINO INGENIERIA QUIMICA 6 al 9 de agosto de 2017 .Bahia
Blanca. Argentina

583. Producciéon de polihidroxialcanoatos utilizando cultivos mixtos de lodos activados alimentados
con glicerol crudo, un subproducto de la produccion de biodiesel. J.C. Alzate Marin, A.H. Caravelli ,
N.E. Zaritzky. IX CONGRESO ARGENTINO INGENIERIA QUIMICA 6 al 9 de agosto de 2017
.Bahia Blanca. Argentina

584 Adsorcion de cromo hexavalente de aguas residuales y su reduccion a cromo trivalente
utilizando micro /nanopa(ticula§ de quitosano.Dima, J.B, Sequeiro, C, Zaritzky, N. IX CONGRESO
ARGENTINO INGENIERIA QUIMICA 6 al 9 de agosto de 2017 .Bahia Blanca. Argentina

585 Remocion de arsénico en aguas utilizando particulas de quitosano con iones férrico: modelado
del proceso de adsorciQn C. !_obo; E. Colman Lerner; N. Bertola; N. Zaritzky. IX CONGRESO
ARGENTINO INGENIERIA QUIMICA 6 al 9 de agosto de 2017. Bahia Blanca. Argentina

586. Degradacion de histamina por microorganismos hal6filos Perez, S.; Tranier, A.; Romero, M.;
Ameztoy, |.; Murialdo, S.; Zaritzky, N.; Yeannes, M. I. XVI CYTAL- Congreso Argentino de Ciencia y
Tecnologia de Alimentos, 18 al 20 de septiembre 2017. Mar del Plata, Argentina.

587.Aplicacién de un método combinado de radiacion UV-C y tratamiento térmico para preservar el
néctar de mango. Arias Gorman, A.; Sgroppo, S.; Zaritzky, N. XVI CYTAL- Congreso Argentino de
Ciencia y Tecnologia de Alimentos, 18 al 20 de septiembre 2017. Mar del Plata, Argentina.

588.Recubrimientos comestibles a base de polisacaridos para extender la vida Gtil de moras. Ojeda
G. , Zaritzky N., Sgroppo S. XVI CYTAL- Congreso Argentino de Ciencia y Tecnologia de Alimentos,
18 al 20 de septiembre 2017. Mar del Plata, Argentina.

589.Aplicacion de una tecnologia no térmica (alta presion hidrostéatica) para la conservacion de un
producto carnico. Giménez Belén, Graiver Natalia, Giannuzzi Leda Zaritzky Noemi. XVI CYTAL-
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Congreso Argentino de Ciencia y Tecnologia de Alimentos, 18 al 20 de septiembre 2017. Mar del
Plata, Argentina.

590.0Optimizacion del proceso de aplicacion de Quitosano para la clarificacion de aguas residuales
emulsionadas conteniendo petréleo.John Pérez-Calderén, Maria V. Santos y Noemi Zaritzky. 13°
CONGRESO INTERAMERICANO DE COMPUTACION APLICADA A LA INDUSTRIA DE
PROCESOS (CAIP) 25 - 28 de septiembre de 2017. México

591.Determinacion de coeficientes de transferencia de calor en procesos de criopreservacion de
germoplasma animal aplicando modelos computacionales .Maria V. Santos, Marina Sansinena,
Jorge Chirife 'y Noemi Zaritzky. 13° CONGRESO INTERAMERICANO DE COMPUTACION
APLICADA A LA INDUSTRIA DE PROCESOS (CAIP) 25 - 28 de septiembre de 2017. México

592.0ptimization of biopolymer addition in the clarification of waste-water containing emulsified
petroleum oil. Autores: John PEREZ CALDERON, Maria Victoria SANTOS ,NOEMI ZARITZKY. 10
th World Congress of Chemical Engineering, 1 al 5 de octubre de 2017 , Barcelona, Espafia

593. Determination of heat transfer coefficients in animal germplasm cryopreservation processes.
Authors: Maria Victoria SANTOS, Marina SANSINENA, Jorge CHIRIFE, NOEMI ZARITZKY. 10th
World Congress of Chemical Engineering, October 1-5, 2017, Barcelona, Spain.

594. Development and characterization of keratin-based matrices obtained from waste from the
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