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LÍNEAS DE INVESTIGACIÓN 
Tecnología de la fermentación. Biorreactores 
Elaboración de vinagre. 
Desarrollo de nuevos alimentos. 

PROYECTOS DE INVESTIGACIÓN 
• 2016-2017. Responsible scientist of the project. Gluconic acid production by novel acetic acid bacteria. Value: 

12.000,00€. University of Cordoba. 
• 2010-2014. Responsible scientist of the project: Fermentation processes for the production of new beverages from 

non-commercial strawberries. AGL2010-22152-CO3-03. Value: 96.800,00 €, Spanish Ministry of Science and 
Innovation 

• 2010-2012. Responsible scientist of the project: Acetic Acid Bacteria. Vinegars and other Products (Research 
Network). AGL2009-08117-E/ALI. Value: 25.000,00 €, Spanish Ministry of Science and Innovation, within a 
collaboration agreement with several universities and research institutions: University of Córdoba, National Centre 
for Food Safety and Technology, Institute of Agrochemical and Food Technology (CSIC) Burjasot (Valencia), 
University of Cadiz, University of La Rioja, University of Reggio Emilia (Italy), University of Sevilla, University 
Rovira i Virgili. 

• 2009-2011. Responsible Scientist of the project: Study for increasing value of Grupo SOS by-products. CTA-08/249. 
Value: 199.520,00 €, CTA (Andalusian Technological Corporation) and Grupo SOS S.A. 

• Otros. 
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