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Brief presentation of academic work - recognition
e Thirty four (60) publications in peer-reviewed journals

Forty six (81) presentations in scientific meetings

Five (8) book chapters

More than 3400 citations in S.C.I. (h-index 30)

Frequent manuscript reviewer for the Journals: Drying Technology, Journal of Food

Engineering, International Journal of Food Science and Technology, Critical Reviews
in Food Science and Nutrition, Innovative Food Science and Emerging Technologies,
Computers and Electronics in Agriculture
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