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PRODUCCION

PUBLICACIONES - Artículos publicados en revistas:

ROSA BAEZA; VIRGICIA SÁNCHEZ; GABRIEL SALIERNO; FABRICIO MOLINARI; PAULA LÓPEZ; ROCHA PARRA;
JORGE CHIRIFE. Storage stability of anthocyanins in freeze-dried elderberry pulp using low proportions of
encapsulating agents. FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL.: SAGE PUBLICATIONS LTD. 2020 vol.27
n°. p135 - 144. issn 1082-0132.

IZMARI JASEL ALVAREZ GAONA; MARTIN FANTONE; SANTIAGO SARI; MARIELA ASSOF; DOLORES PEREZ; CLARA
ZAMORA; JORGE CHIRIFE. Spray-dried Ancellotta red wine: natural colorant with potential for food applications.
EUROPEAN FOOD RESEARCH AND TECHNOLOGY.: SPRINGER. 2019 vol.245 n°. p1 - 10. issn 1438-2377.

MARINA SANSINENA; MARIA VICTORIA SANTOS; JORGE CHIRIFE; NOEMÍ ZARITZKY. In-vitro development of
vitrified warmed bovine oocytes after activation may be predicted based on mathematical modelling of cooling and
warming rates during vitrification ?. REPRODUCTIVE BIOMEDICINE ONLINE.: REPRODUCTIVE HEALTHCARE LTD.
2018 vol.36 n°. p500 - 507. issn 1472-6483.

MARIA V. SANTOS; MARINA SANSINENA; JORGE CHIRIFE; NOEMI ZARITZKY. [PDF] de uca.edu.ar Convective heat
transfer coefficients of open and closed Cryotop® systems under different warming conditions. CRYOBIOLOGY.:
ACADEMIC PRESS INC ELSEVIER SCIENCE. 2018 vol.84 n°. p20 - 26. issn 0011-2240.

DIEGO ROCHA PARRA; JORGE CHIRIFE; CLARA ZAMORA; SONIA DE PASCUAL TERESA. Chemical Characterization
of an Encapsulated Red Wine Powder and Its Effects on Neuronal Cells. MOLECULES.: MOLECULAR DIVERSITY
PRESERVATION INTERNATIONAL-MDPI. 2018 vol.23 n°. p842 - 846. issn 1420-3049.

SANTOS, M.V; SANSINENA, M; CHIRIFE, J; ZARITZKY, N. Experimental determination of surface heat transfer
coefficient in a dry ice-ethanol cooling bath using a numerical approach.. CRYO-LETTERS.Londres: CRYO LETTERS.
2017 vol.38 n°2. p119 - 124. issn 0143-2044.

IGLESIAS, H.A.; DIAZ BARRIOS, L.F; GALMARINI, M.; CHIRIFE JORGE. Kinetics of water sorption and sugar
crystallization in freeze-dried bananas previously immersed in concentrated sucrose and trehalose solution.. Anales
de la Asociación Química Argentina.: ASOCIACIÓN QUÍMICA ARGENTINA. 2017 vol.104 n°. p45 - 51. issn 0365-0375.

JASEL GAONA,I.; BATER,C.; ZAMORA, M.C.; CHIRIFE, J. Spray drying encapsulation of red wine: stability of total
monomeric anthocyanins and structural alterations upon storage. JOURNAL OF FOOD PROCESSING AND
PRESERVATION.: WILEY-BLACKWELL PUBLISHING, INC. 2017 vol. n°. p - . issn 0145-8892.

IZMARI ALVAREZ GAONA; DIEGO ROCHA PARRA; MARIA CLARA ZAMORA; JORGE CHIRIFE. Drying/encapsulation
of red wine to produce ingredients for healthy foods. Wine Studies.: Page press. 2017 vol.6 n°. p15 - 21. issn 2039-
4438.

ROCHA PARRA; GARCIA BURGOS DAVID; MUNSCH, S; CHIRIFE, J; ZAMORA, M.C.. Application of hedonic dynamics
using multiple-sip temporal-liking and facial expression for evaluation of a new beverage. FOOD QUALITY AND
PREFERENCE.Amsterdam: ELSEVIER SCI LTD. 2016 vol.52 n°. p153 - 159. issn 0950-3293.

ROCHA PARRA DIEGO; LANARI, M.C.; CHIRIFE JORGE; ZAMORA, MARIA CLARA. Influence of storage conditions on
phenolic compounds stability,antioxidant capacity and colour of freeze-dried encapsulated wine. LEBENSMITTEL-
WISSENSCHAFT UND-TECHNOLOGIE-FOOD SCIENCE AND TECHNOLOGY.: ELSEVIER SCIENCE BV. 2016 vol.70 n°.
p162 - 170. issn 0023-6438.

ROCHA PARRA DIEGO; GALMARINI, M.V.; CHIRIFE,J.; ZAMORA, MARIA CLARA. Influence of Information, Gender and
Emotional Status for Detecting Small Differences in the Acceptance of a New Healthy Beverage?. FOOD RESEARCH
INTERNATIONAL.: ELSEVIER SCIENCE BV. 2015 vol.76 n°06. p269 - 276. issn 0963-9969.

SANTOS, M.V; SANSINENA, M; CHIRIFE JORGE; ZARITZKY, N. Determination of Heat Transfer Coefficients for French
Plastic Semen Straw Suspended in Static Nitrogen Vapor Over Liquid Nitrogen. CRYO-LETTERS.: CRYO LETTERS.
2015 vol.36 n°. p413 - 423. issn 0143-2044.

SANCHEZ,V.; BAEZA,R.; CHIRIFE, J. Comparison of monomeric anthocyanins and colour stability of fresh,
concentrate and freeze-dried encapsulated cherry juice stored at 38°C. Journal of Berry  Research.: IOS PRESS. 2015
vol.5 n°. p243 - 251. issn 1878-5093.
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SANTOS, MV; SANSINENA, M.; CHIRIFE, J; ZARITZKY, N.. Determination of heat transfer coefficients in plastic French
straws  plunged in liquid nitrogen. CRYOBIOLOGY.: ACADEMIC PRESS INC ELSEVIER SCIENCE. 2014 vol.69 n°3.
p488 - 495. issn 0011-2240.

SANTOS, MV; SANSINENA, M; ZARITZKY, N; CHIRIFE, J. Mathematical prediction of freezing times of bovine semen in
straws placed in static vapor over liquid nitrogen. CRYOBIOLOGY.: ACADEMIC PRESS INC ELSEVIER SCIENCE. 2013
vol.66 n°. p30 - 37. issn 0011-2240.

GALMARINI, M.V.; MAURY, CHANTAL; SANCHEZ, VIRGINIA; BAEZA, ROSA; ZAMORA, MARIA CLARA; CHIRIFE
JORGE. Stability of Individual Phenolic Compounds and Antioxidant Activity During Storage of a Red Wine Powder.
FOOD AND BIOPROCESS TECHNOLOGY.Berlin: SPRINGER. 2013 vol. n°. p1 - 11. issn 1935-5130.

SANTOS, MV; SANSINENA, M; ZARITZKY, N; CHIRIFE, J. How important are internal temperature gradients in french
straws during freezing of bovine sperm in nitrogen vapor?. CRYO-LETTERS.: CRYO LETTERS. 2013 vol.34 n°. p158 -
165. issn 0143-2044.

SANCHEZ,V.; BAEZA,R.; GALMARINI,M; ZAMORA, M.C.; CHIRIFE, J. Freeze-Drying Encapsulation of Red Wine
Polyphenols in an Amorphous Matrix of Maltodextrin.. FOOD AND BIOPROCESS TECHNOLOGY.Berlin: SPRINGER.
2013 vol.6 n°. p1350 - 1354. issn 1935-5130.

SANSINENA, M; SANTOS,M.V.; ZARITZKY, N; CHIRIFE, J. Comparison of heat transfer in liquid and slush nitrogen by
numerical simulation of cooling rates for French straws used for sperm cryopreservation..
THERIOGENOLOGY.Amsterdam: ELSEVIER SCIENCE INC. 2012 vol.8 n°. p1717 - 1721. issn 0093-691X.

SANTOS, MV; SANSINENA, M; ZARITZKY, N; CHIRIFE, J. Assessment of the heat transfer coefficient during oocyte
vitrification in liquid and slush nitrogen using numerical simulations to determine cooling rates. CRYO-LETTERS.:
CRYO LETTERS. 2012 vol.33 n°. p31 - 40. issn 0143-2044.

SANSINENA, M; SANTOS, MV; ZARITZKY, N; CHIRIFE, J. Numerical simulation of cooling rates in vitrification systems
used for oocyte cryopreservation. CRYOBIOLOGY.: ACADEMIC PRESS INC ELSEVIER SCIENCE. 2011 vol.63 n°. p32 -
37. issn 0011-2240.

SANCHEZ,V.; BAEZA,R.; GALMARINI, M.V.; ZAMORA, M.C.; CHIRIFE, J. Comparison of the viscosity of trehalose and
sucrose solutions at various temperatures and effect of guar gum addition. LEBENSMITTEL-WISSENSCHAFT UND-
TECHNOLOGIE-FOOD SCIENCE AND TECHNOLOGY.Amsterdam: ELSEVIER SCIENCE BV. 2011 vol.44 n°. p186 - 189.
issn 0023-6438.

GALMARINI,; VAN BAREN, CATALINA; CHIRIFE, JORGE; ZAMORA, MARIA CLARA; DI LEO LIRA, PAOLA; BANDONI,
A.. Impact of trehalose, sucrose and/or maltodextrin addition on aroma retention in freeze dried strawberry puree.
INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY.: WILEY-BLACKWELL PUBLISHING, INC. 2011
vol.46 n°. p1337 - 1345. issn 0950-5423.

CHIRIFE, J; SANSINENA, M; GALMARINI, M.; ZAMORA, M.C.. Physicochemical Changes and Sensory Characterization
of a Balsamic Vinegar Dressing at Different °Brix. FOOD AND BIOPROCESS TECHNOLOGY.: SPRINGER. 2011 vol.4 n°.
p1505 - 1511. issn 1935-5130.

SOSA, NATALIA; ZAMORA, M.C.; CHIRIFE, J; SCHEBOR, C.. Spray drying encapsulation of citral in sucrose or
trehalose matrices:               Physicochemical and sensory characteristics. INTERNATIONAL JOURNAL OF FOOD
SCIENCE AND TECHNOLOGY.: WILEY-BLACKWELL PUBLISHING, INC. 2011 vol.46 n°. p2096 - 2102. issn 0950-5423.

SANCHEZ,V.; BAEZA,R.; CIAPPINI,C.; ZAMORA, M.C.; CHIRIFE, J. Comparison between Karl Fischer and
refractometric method for moisture content in honey. FOOD CONTROL.Amsterdam: ELSEVIER SCI LTD. 2010 vol.21
n°. p339 - 341. issn 0956-7135.

GALMARINI, M.V.; ZAMORA, M.C.; CHIRIFE, J. Gustatory reaction time and time intensity measurements of. Journal
Sensory Studies.: Wiley Periodicals Inc. 2010 vol.24 n°. p166 - 182. . eissn 1745-459X

BAEZA,R.; PEREZ, A.; SANCHEZ,V.; ZAMORA, M.C.; CHIRIFE, J. Evaluation of Norrish´s Equation for correlating the
water activity. FOOD AND BIOPROCESS TECHNOLOGY.Berlin: SPRINGER. 2010 vol.3 n°. p87 - 92. issn 1935-5130.

SANSINENA, M; SANTOS, MV; ZARITZKY, N; BAEZA,R.; CHIRIFE, J. Theoretical prediction of the effect of heat
transfer parameters on cooling rates of liquid-filled plastic straws used for cryopreservation of spermatozoa. CRYO-
LETTERS.: CRYO LETTERS. 2010 vol.31 n°. p120 - 129. issn 0143-2044.

PEREZ, A.; BAEZA,R.; SANCHEZ,V.; ZAMORA, M.C.; CHIRIFE, J. Literature review on linear regression equations for
relating water activity to moisture content in floral honeys: Development of   a weighted average equation.. FOOD AND
BIOPROCESS TECHNOLOGY.Berlin: SPRINGER. 2009
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vol.2 n°. p437 - 440. issn 1935-5130.

GALMARINI, M.; SCHEBOR, C.; ZAMORA, M.C.; CHIRIFE, J. The effect of trehalose, sucrose, and maltodextrin addition
on  physicochemical and sensory aspecst of freeze-dried strawberry puree. Int. J. Food Sci. & Technology.: Wiley.
2009 vol.44 n°. p1869 - 1876. issn 1365-2621.

BAEZA,R.; ROSSLER,C.; MILENICKI,D.; ZAMORA, M.C.; CHIRIFE, J. Theoretical modelling of Staphylococcus aureus
growth in a cooked meat product left at ambient temperature using temperature profiles of selected Mexicans cities.
CIÃªNCIA E TECNOLOGIA DE ALIMENTOS.: SOC BRASILEIRA CIENCIA TECNOLOGIA ALIMENTOS. 2009 vol.29 n°. p1
- 4. issn 0101-2061.

PEREZ, A.; SANCHEZ,V.; BAEZA, ROSA; ZAMORA, M.C.; CHIRIFE, J. Literature review on linear regression equations
for relating water activity to moisture content in floral honeys: Development of   a weighted average equation. FOOD
AND BIOPROCESS TECHNOLOGY.: SPRINGER. 2009 vol.2 n°. p437 - 440. issn 1935-5130.

GALMARINI,M; ZAMORA, M.C.; BABY,M.C.; CHIRIFE, J; MESINA,V.. Aromatic profiles of spray dried encapsulated
orange flavours :. Int J Food Sci Technol.: Wiley. 2008 vol.43 n°. p1569 - 1576. . eissn 1365-2621

GALMARINI, M.V.; CHIRIFE, J; ZAMORA, M.C.. Determination and correlation of the water activity of unsaturated,. LWT
Food Science & Technology.: Elsevier. 2008 vol.41 n°. p628 - 631. . eissn 0023-6438

BAEZA, ROSA; MIELNICKI, DIANA; ZAMORA, MARIA CLARA; CHIRIFE, JORGE. Effect of environmental daily
temperature on the prediction of non-enzymatic browning over one year storage. FOOD CONTROL.: ELSEVIER SCI
LTD. 2007 vol.18 n°. p1532 - 1537. issn 0956-7135.

BUSSO CASATI, CAROLINA; SCHEBOR,CAROLINA; ZAMORA, MARIA CLARA; CHIRIFE, JORGE. "Glass transition
temperatures and some physical and sensory changes in stored spray-dried encapsulated flavors. LEBENSMITTEL-
WISSENSCHAFT UND-TECHNOLOGIE-FOOD SCIENCE AND TECHNOLOGY.: ELSEVIER SCIENCE BV. 2007 vol.40
n°10. p1792 - 1797. issn 0023-6438.

BAEZA, ROSA; ROSSLER, CRISTIONA, E.; MIELNICKI,DIANA,M.; ZAMORA, MARIA CLARA; CHIRIFE, JORGE.
Simplified prediction of Staphylococcus aureus growth in a cooked meat product exposed to changing environmental
temperatures in warm climates. REVISTA ARGENTINA DE MICROBIOLOGÃA.: ASOCIACION ARGENTINA
MICROBIOLOGIA. 2007 vol.39 n°. p237 - 242. issn 0325-7541.

ZAMORA, MARIA CLARA; CHIRIFE, JORGE; ROLDÁN, DANA; . On the nature of the relationship betweeen water
activity and %. FOOD CONTROL.: ELSEVIER SCI LTD. 2006 vol.17 n°. p642 - 647. issn 0956-7135.

ZAMORA, MARIA CLARA; CHIRIFE, JORGE; . Determination of water activity change due to crystallization in honeys
from Argentina. FOOD CONTROL.: ELSEVIER SCI LTD. 2006 vol.17 n°. p59 - 64. issn 0956-7135.

CHIRIFE, JORGE; ZAMORA, MARIA CLARA; . The correlation between water activity and % moisture in honey :
application to Argentine honeys. JOURNAL OF FOOD ENGINEERING.: ELSEVIER SCI LTD. 2006 vol.72 n°. p287 - 291.
issn 0260-8774.

SCHEBOR, C.; BUERA, M.P.; CHIRIFE, J. Glassy state in relation to the thermal inactivation of the enzyme
invertase in amorphous dried matrices of trehalose, maltodextrin                               and PVP. JOURNAL OF FOOD
ENGINEERING.: ELSEVIER SCI LTD. 2006 vol.30 n°. p269 - 273. issn 0260-8774.

ESPINOSA,L.; SCHEBOR, C.; BUERA, M.P.; MORENO,S.; CHIRIFE, J. Inhibition of trehlose crystallization by
cytoplasmic yeast components. CRYOBIOLOGY.: ACADEMIC PRESS INC ELSEVIER SCIENCE. 2006 vol.52 n°. p157 -
160. issn 0011-2240.

ESPINOZA, L.; SCHEBOR, C.; NUDELMAN, S; CHIRIFE, J.. Stability of enzymes and proteins in dried glassy systems:
effect of sunlight simulated conditions. Biotechnology Progress.: Wiley. 2004 vol.20 n°. p1220 - 1224. . eissn 1520-
6033

FERNANDEZ, E.C.; SCHEBOR, C.; CHIRIFE, J.. Glass transition temperature of regular and hydrolyzed milk powder.
LEBENSMITTEL-WISSENSCHAFT UND-TECHNOLOGIE-FOOD SCIENCE AND TECHNOLOGY.Amsterdam: ELSEVIER
SCIENCE BV. 2003 vol.23 n°. p547 - 551. issn 0023-6438.

BURIN, L.; BUERA, M.P.; HOUGH, G.; CHIRIFE, J. Thermal resistance of b-galactosidase in dehydrated dairy model
systems as affected by physical and chemical changes. FOOD CHEMISTRY.: ELSEVIER SCI LTD. 2002 vol.76 n°. p423
- 430. issn 0308-8146.

NUÑEZ, LIDIA; DAQUINO, MIGUEL; CHIRIFE, J.. Antifungal properties of clove oil (Eugenia caryophylata) in sugar
solution. BRAZILIAN JOURNAL OF MICROBIOLOGY.Sao Paulo: SOC
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BRASILEIRA MICROBIOLOGIA. 2001 vol.32 n°. p123 - 126. issn 1517-8382.

HOUGH, G.; BUERA, M.P.; CHIRIFE, J.. Sensory texture of commercial biscuits as a function of water activity.
JOURNAL OF TEXTURE STUDIES.: WILEY-BLACKWELL PUBLISHING, INC. 2001 vol.32 n°. p - . issn 0022-4901.

TIMMERMANN, E.O.; IGLESIAS, H.A.; CHIRIFE JORGE. Water sorption isotherms of foods and foodstuffs : BET or
GAB constants ?. JOURNAL OF FOOD ENGINEERING.: ELSEVIER SCI LTD. 2001 vol.48 n°. p19 - 31. issn 0260-8774.

MAZZOBRE, F.; BURIN, L.; SCHEBOR, C.; CHIRIFE, J. Relevamiento del pH y la actividad de agua de conservas en
escabeche y otras similares de elaboración artesanal/doméstica            en relación al riesgo potencial para el
crecimiento de Clostridium botulinum. REVISTA ARGENTINA DE MICROBIOLOGÃA.: ASOCIACION ARGENTINA
MICROBIOLOGIA. 2000 vol.32 n°. p63 - 70. issn 0325-7541.

SCHEBOR, C.; CHIRIFE JORGE. A survey of water activity and pH values in fresh pasta packed
under modified atmosphere manufactured in Argentina and Uruguay. JOURNAL OF FOOD PROTECTION.: INT ASSOC
FOOD PROTECTION. 2000 vol.63 n°. p965 - 969. issn 0362-028X.

GALVAGNO,M.; BUERA, M.P.; SCHEBOR, C.; CHIRIFE JORGE. Glass transition temperatures and fermentative activity
of commercial active dry yeasts. Biotechnology Progress.: Wiley. 2000 vol.16 n°. p163 - 168. . eissn 1520-6033

IGLESIAS, H.A.; SCHEBOR, C.; BUERA, M.P.; CHIRIFE, J. Sorption isotherm and calorimetric behavior of
amorphous/crystalline raffinose-water systems. JOURNAL OF FOOD SCIENCE.: WILEY-BLACKWELL PUBLISHING,
INC. 2000 vol.65 n°. p646 - 650. issn 0022-1147.

SCHEBOR, C.; BURIN, L.; BUERA, M.P.; CHIRIFE JORGE. Stability to hydrolysis and browning of trehalose, sucrose
and raffinose in low-moisture systems in relation to their use as protectants of  dry biomaterials. LEBENSMITTEL-
WISSENSCHAFT UND-TECHNOLOGIE-FOOD SCIENCE AND TECHNOLOGY.: ELSEVIER SCIENCE BV. 1999 vol.32 n°.
p481 - 485. issn 0023-6438.

BUERA, M.P.; ROSSI,S.; MORENO,S.; CHIRIFE,J.. DSC confirmation that vitrification is not necessary for stabilization
of  enzyme EcoRI in dried, amorphous, saccharide matrices. BIOTECHNOLOGY PROGRESS.: AMER CHEMICAL SOC.
1999 vol.15 n°. p577 - 580. issn 8756-7938.

SCHEBOR, C.; BUERA, M.P.; KAREL, M.; CHIRIFE, J. Color  formation due to non-enzymatic browning in amorphous,
glassy, anhydrous model systems. JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY.: AMER CHEMICAL SOC.
1999 vol.65 n°. p427 - 432. issn 0021-8561.

BUERA, M.P.; JOUPPILA,K.; ROSS, Y.; CHIRIFE, J. Differential scanning calorimetry glass transition temperatures of
white bread and mold growth in the putative glassy state. CEREAL CHEMISTRY.: AMER ASSOC CEREAL CHEMISTS.
1998 vol. n°. p64 - 69. issn 0009-0352.

SCHEBOR, C.; BURIN, L.; BUERA, M.P.; AGUILERA, J.M.; CHIRIFE, J. Glassy state and thermal inactivation of
invertase and lactase in dried, amorphous matrices. BIOTECHNOLOGY PROGRESS.: AMER CHEMICAL SOC. 1997
vol.13 n°. p857 - 861. issn 8756-7938.

CHIRIFE, J; BUERA, M.P.. A simple model for predicting the viscosity of sugar and  oligosaccharide solutions.
JOURNAL OF FOOD ENGINEERING.: ELSEVIER SCI LTD. 1997 vol.33 n°. p221 - 226. issn 0260-8774.

ROSSI,S.; BUERA, M.P.; MORENO,S.; CHIRIFE, J. Stabilization of the restriction enzyme EcoR1 dried with trehalose
and other selected glass-forming solutes. BIOTECHNOLOGY PROGRESS.: AMER CHEMICAL SOC. 1997 vol.13 n°.
p609 - 616. issn 8756-7938.

BONELLI,P.; SCHEBOR, C.; CUKIERMAN, A.L.; BUERA, M.P.; CHIRIFE, J. Residual moisture content as related to
collapse of freeze-dried sugar matrices. JOURNAL OF FOOD SCIENCE.: WILEY-BLACKWELL PUBLISHING, INC. 1997
vol.62 n°. p693 - 695. issn 0022-1147.

SCHEBOR, C.; BURIN, L.; CHIRIFE, J. Water activity of wrapped chocolate tablets and caramel jam-filled chocolate
bars marketed in Argentina. LEBENSMITTEL-WISSENSCHAFT UND-TECHNOLOGIE-FOOD SCIENCE AND
TECHNOLOGY.: ELSEVIER SCIENCE BV. 1997 vol.30 n°. p222 - 226. issn 0023-6438.

MAZZOBRE, F.; BUERA, M.P.; CHIRIFE, J. Glass transition and thermal stability of lactase in low-moisture amorphous
polyymeric matrices. BIOTECHNOLOGY PROGRESS.: AMER CHEMICAL SOC. 1997 vol.13 n°. p195 - 198. issn 8756-
7938.

IGLESIAS, H.A.; CHIRIFE, J; BUERA, M.P.. Adsorption isotherm of amorphous trehalose. J. Sci. Food and Agriculture.:
Wiley. 1997 vol.75 n°. p183 - 186. issn 1097-0010.
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BUERA, M.P.; CHIRIFE, J. Estabilidad química de alimentos deshidratados y su relación con la transición vítrea.
Anales Sociedad Cientifica Argentina.: Anales Sociedad Científica Argentina. 1997 vol.227 n°. p51 - 71. issn 0037-8437.

MAZZOBRE, F.; BUERA, M.P.; CHIRIFE, J. Protective role of trehalose on thermal stability of lactase in relation to its
glass and crystal forming properties and effect of delaying crystallization. LEBENSMITTEL-WISSENSCHAFT UND-
TECHNOLOGIE-FOOD SCIENCE AND TECHNOLOGY.: ELSEVIER SCIENCE BV. 1997 vol.30 n°. p324 - 329. issn 0023-
6438.

CARDONA,S.; SCHEBOR, C.; BUERA, M.P.; KAREL, M.; CHIRIFE, J. Thermal stability of invertase in reduced-moisture
amorphous matrices in relation to glassy state and trehalose crystallization. Journal of Food Science.: IFT. 1997 vol.62
n°. p105 - 112. issn 1750-3841.

CHIRIFE, J. ISOPOW  VI : Conference report. TRENDS IN FOOD SCIENCE & TECHNOLOGY (REGULAR ED.).:
ELSEVIER SCIENCE LONDON. 1996 vol.7 n°. p333 - 333. issn 0924-2244.

CHIRIFE, J; BUERA, M.P.. Water activity, water/glass dynamics and the control of  microbiological growth in foods.
CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION.: TAYLOR & FRANCIS INC. 1996 vol.36 n°. p465 - 513. issn
1040-8398.

CHIRIFE, J; GONZALEZ,H.H.; RESNIK,S.L.. On water dynamics and germination time of mold spores in concentrated
sugar and polyol  solutions. FOOD RESEARCH INTERNATIONAL.: ELSEVIER SCIENCE BV. 1996 vol.28 n°. p531 - 535.
issn 0963-9969.

CHIRIFE, J; BUERA, M.P.. A critical review of some non-equilibrium situations and glass
transitions on water activity values of foods in the microbiological growth range. JOURNAL OF FOOD ENGINEERING.:
ELSEVIER SCI LTD. 1995 vol.25 n°. p531 - 552. issn 0260-8774.

BUERA, M.P.; CHIRIFE, J; KAREL, M.. A study of acid-catalyzed sucrose hydrolysis in an amorphous polymeric matrix
at reduced moisture contents. FOOD RESEARCH INTERNATIONAL.: ELSEVIER SCIENCE BV. 1995 vol.28 n°. p359 -
364. issn 0963-9969.

SCHEBOR, C.; BUERA, M.P.; CHIRIFE, J; KAREL, M.. Research Note : Sucrose hydrolysis in a glassy starch matrix.
LEBENSMITTEL-WISSENSCHAFT UND-TECHNOLOGIE-FOOD SCIENCE AND TECHNOLOGY.: ELSEVIER SCIENCE
BV. 1995 vol.28 n°. p245 - 248. issn 0023-6438.

IGLESIAS, H.A.; CHIRIFE, J. An alternative to the G.A.B. model for the mathematical description of moisture sorption
isotherms of foods. FOOD RESEARCH INTERNATIONAL.: ELSEVIER SCIENCE BV. 1995 vol.28 n°. p317 - 321. issn
0963-9969.

CHIRIFE, J; BUERA, M.P.. A critical review : Water activity, glass transition and microbial stability in concentrated
/semimoist food systems. JOURNAL OF FOOD SCIENCE.: WILEY-BLACKWELL PUBLISHING, INC. 1994 vol.59 n°.
p921 - 925. issn 0022-1147.

WELTI CHANES, J.; TAPIA, M.S.; AGUILERA, J.M.; CHIRIFE, J; PARADA, E.; LOPEZ MALO, LC; CORTE,P..
Classification of intermediate moisture foods consumed in Ibero-America. REVISTA ESPANOLA DE CIENCIA Y
TECNOLOGIA DE ALIMENTOS.: CSIC, España. 1994 vol.34 n°. p53 - 58. issn 1131-799X.

TAPIA, M.S.; AGUILERA, J.M.; CHIRIFE, J; PARADA, E.; WELTI CHANES, J.. Identification of microbial stability factors
in traditional intermediate moisture  foods from Latin America and Spain. REVISTA ESPANOLA DE CIENCIA Y
TECNOLOGIA DE ALIMENTOS.: CSIC. 1994 vol.35 n°. p124 - 129. issn 1131-799X.

AGUILERA, J.M.; CHIRIFE, J. Combined methods for the preservation of foods in Latin America and the CYTED-D
Program. JOURNAL OF FOOD ENGINEERING.: ELSEVIER SCI LTD. 1994 vol.22 n°. p433 - 440. issn 0260-8774.

ALZAMORA, S.M.; GERSCHENSON,L.N.; CHIRIFE, J. Determination and correlation of the water activity of propylene
glycol  solutions?. FOOD RESEARCH INTERNATIONAL.: ELSEVIER SCIENCE BV. 1994 vol.27 n°. p65 - 67. issn 0963-
9969.

CHIRIFE, J. Physicochemical aspects of food preservation by combined factors. FOOD CONTROL.: ELSEVIER SCI
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TAPIA,M.S; ALZAMORA, S.M.; ; CHIRIFE, J; BARBOSA-CANOVAS, G.. Effects of Water Activity on Microbial
Stability – as a Hurdle in Food Preservation. Water Activity in Foods: Fundamentals and Applications. : Wiley-
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SANTOS, M.V; SANSINENA, M; CHIRIFE, J; ZARITZKY, N. Modelado Matemático del proceso de criopreservación
de material biológico. Argentina. Córdoba. 2014. Libro. Artículo Completo. Simposio. III Reunión Interdisciplinaria
de Tecnología y Procesos Químicos.

SANTOS,M.V.; SANSINENA, MARINA; CHIRIFE, JORGE; ZARITZKI, NOEMI. DETERMINATION OF HEAT TRANSFER
COEFFICIENTS OF BIOLOGICAL SYSTEMS DURING COOLING IN LIQUID NITROGEN UNDER FILM AND NUCLEATE
POOL BOLING REGIME. Argentina. Buenos Aires. 2014. Revista. Artículo Completo. Congreso. Computational
Modeling in Bioengineering Applications. Asociacion Argentina de Mecánica Computacional

GALMARINI, M.V.; CHIRIFE JORGE; ZAMORA, MARIA CLARA. Perfil dinámico de dulzor de soluciones de
trehalosa, sacarosa y sus mezclas. Argentina. Buenos Aires. 2007. Libro. Artículo Breve. Congreso. Congreso
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BUSSO CASATI, CAROLINA; SOSA, NATALIA; SCHEBOR,CAROLINA; CHIRIFE JORGE. Observaciones visuales y
microscópicas de cambios estructurales en matrices liofilizadas de azúcares: comparación entre la lactosa,
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GALMARINI, M.V.; ZAMORA, M.C.; CHIRIFE, J. Perfil dinámico de dulzor de soluciones de trehalosa, sacarosa y sus
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Tecnología de Alimentos. AATA

BAEZA, ROSA; MIELNICKI, D.; ROESSLER, C; CHIRIFE JORGE; ZAMORA, MARIA CLARA. Predicción del
crecimiento de Staphylococcus aureus en un producto de carne cocida expuesto a
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Libro. Artículo Breve. Congreso. I Congreso Panamericano, V Congreso Argentino, II Congreso Bonaerense de
Zoonosis. Congreso Bonaerense de Zoonosis

BUSSO CASATI, CAROLINA; CHIRIFE JORGE; ZAMORA, MARIA CLARA. Estabilidad de Aromas Encapsulados:
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AATA

CHIRIFE, J. Requerimientos de Investigación y desarrollo sobre transferencia de calor y  materia en preservación
de alimentos. Argentina. Buenos Aires. 1985. Revista. Artículo Breve. Workshop. Cuadernos del CAMAT IV.
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SUÁREZ,C.; VIOLLAZ,P.E.; CHIRIFE, J. Kinetic analysis of air drying of soybeans. Canadá. New York. 1980. Libro.
Artículo Completo. Congreso. Proc. Second  Int. Symp. on Drying, Montreal, Canadá, Drying 80".

CHIRIFE, J; FERRO FONTÁN,C.. Considerations regarding the water activity of aqueous solutions in
connection with the formulation of intermediate moisture foods. Finlandia. Helsinki. 1979. Libro. Artículo Completo.
Congreso. Proc. 2nd Int. Congress on Engng. and Food.

CHIRIFE, J; GARDNER. R.. Caracteristicas de secado de algas de la especie Macrocystis pyrifera. España. Madrid.
1969. Revista. Artículo Completo. Simposio. Proceddings Int. seaweed Symposium.

PUBLICACIONES - Tesis:

Universitario de posgrado/doctorado. Transferencia de masa y calor en el secado de lechos rellenos por
circulacion transversal de aires. Doctor en Ciencias Quimicas. UNIVERSIDAD NACIONAL DE LA PLATA (UNLP).
1969. Español

PUBLICACIONES - Demás producciones c-t publicados:

CHIRIFE JORGE. Desarrollo de una bebida saludable a partir de los polifenoles del vino tinto. Traducciones
publicadas como artículos en revistas. Español. Argentina. Buenos Aires. 2014

CHIRIFE, J; WELTI, J.; ARGAIZ, A.. Predicción de la actividad del agua en alimentos. Material Didáctico
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DESARROLLOS TECNOLOGICOS, ORGANIZACIONALES Y SOCIO-COMUNITARIOS - Desarrollo de
productos, procesos productivos y sistemas tecnológicos

Campo

URL:

Porcentaje

Chirife, J, Scorza, O.C., Favetto,G.

Año de 1983

Autor

Proceso de preservación de carnes

Energia-Otros

Se desarrolló un proceso de preservación de carne cocida que no requiere refrigeración. Para ello la carne cruda
se cocina en una solución que contiene sal, glicerina y sorbato de potasio en las proporciones adecuadas. La
preservación del producto se deebe a una combinación de factores, principalmente reducción de la actividad de
agua (aw).

Denominación del desarrollo:

Descripción del proyecto:

Tipo de Producto

Sub-área del conocimiento:

Ciencias BiológicasÁrea del conocimiento:

Biología Celular, Microbiología

Especialidad:

Palabra

Desarrollo con Si

Función desempeñada en el equipo de 33

Posee título con propiedad

Transferencia de la

Si

No
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No No CONSEJO NACIONAL DE INVESTIGACIONES CIENTIFICAS Y
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Campo

URL:

Porcentaje

Favetto,G., Chirife, J, Scorza, O.C., Hermida,C.

Año de 1987

Autor

Time-temperature integrating indicator for monitoring the cooking process of packaged meats in the temperature
range 0f 85-100 degrees Celsius

Energia-Termica

Un integrador tiempo temperatura basado en cambios de color producidos por la reacción de Maillard permite la
verificación  de la historia térmica durante la cocción a 85-100 ºCde carne en un envase flexible hermético.

Denominación del desarrollo:

Descripción del proyecto:

Tipo de Producto

Sub-área del conocimiento:

Ciencias QuímicasÁrea del conocimiento:

Físico-Química, Ciencia de los Polímeros, Electroquímica

Especialidad:

Palabra

Desarrollo con Si

Función desempeñada en el equipo de 25

Posee título con propiedad

Transferencia de la

Si

No

Tipo protección Fecha solicitud EstadoPaís

1987-03-13Patente de invención Otorgado

Moneda: Monto total:

Institución Ejecuta % Financ.DemandEvalua Adopta Promuev

No No FRIGORIFICO RIOPLATENSE 100No No No

Página 19 de 19
Fecha de impresión:

19/09/2022


