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manufacture of cookies

Berru, S. Q., Aguirre, E., Garcia-Siu, M. W., Arias-Nufuvero, J. O., Cérdova-Chang, A., Rodriguez Paucar, G. N. &
Villanueva, E., May 2026, In: Food and Humanity. 6, 101032.

Development of Biodegradable Foam Trays from Brewer’s Malt Bagasse and Potato Residues from Agricultural Crops
Vasquez-Bacilio, E. F., Mejia-Llontop, C. |, Tirado-Rodriguez, C. E., Arévalo-Oliva, M. D. F., Hurtado-Soria, B. Z.,
Villanueva, E., Rodriguez Paucar, G. N., Tapia-Blacido, D. R. & Aguirre, E., Aug 2025, In: Polymers. 17, 15, 2146.
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Impact of Hop Residue Reuse on the Chemical and Sensory Properties of Craft Beer
Mejia-Llontop, C. I., Tirado-Rodriguez, C. E., Acosta-Baca, A., Aguayo-Flores, M., Ascate-Pasos, M., Ayala-Jara, C.,
Rodriguez, G., Villanueva, E. & Aguirre, E., 26 Dec 2024, In: Resources. 14, 1, 2.
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Moaodification of the Nutritional Quality and Oxidative Stability of Lupin (Lupinus mutabilis Sweet) and Sacha Inchi
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Ultrasound-assisted extraction of polyphenols from avocado residues: Modeling and optimization using response surface
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