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Las Líneas de Generación y Aplicación del Conocimiento (LGAC) de
programa de Doctorado en Ciencias son

LGAC 1.- Fisicoquímica de materiales y química sostenible

LGAC 2.- Aplicaciones biotecnológicas en salud y ambiente

LGAC 3.- Procesamiento, conservación y componentes de los alimen-
tos

Los productos listados a continuación fueron recopilados con ayuda de la
base de datos Scopus y posteriormente clasificados de acuerdo con las LGAC
del programa.

1. Relación de productos de las LGAC de los estu-
diantes y profesores del NAB

Aquí se presentan los productos de los estudiantes y profesores del NAB
para cada LGAC

1.1. LGAC 1. Fisicoquímica de materiales y química soste-
nible

Estudiantes: Isuí Abril García Montoya.
Profesores: Quintín Rascón Cruz, María Elena Fuentes Montero y
Luz María Rodríguez Valdez[1].
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Estudiantes: Luis Ángel Soto Salcido.
Profesores: María de Lourdes Ballinas Casarrubias y Guadalupe Vir-
ginia Nevarez Moorillón[2].

Estudiantes: Luis Ángel Soto Salcido.
Profesores: María de Lourdes Ballinas Casarrubias[3].

Estudiantes: Ana Selene Márquez Rodríguez.
Profesores: María Elena Fuentes Montero, Luz María Rodríguez Val-
dez, Erika Salas Muñoz[4]

1.2. LGAC 2. Aplicaciones biotecnológicas en salud y am-
biente

Estudiantes: Blanca Flor Iglesias Figueroa.
Profesores: Quintín Rascón Cruz[5, 6, 7, 8].

1.3. LGAC 3. Procesamiento, conservación y componentes
de los alimentos

Estudiantes: José Rafael Linares Morales.
Profesores: Néstor Gutiérrez Méndez y Guadalupe Virginia Nevarez
Moorillón[9].

Estudiantes: Dely Rubí Chácez Garay.
Profesores: Néstor Gutiérrez Méndez[10].

Estudiantes: Anahí Levario Gómez,
Profesores: Néstor Gutiérrez Méndez y Guadalupe Virginia Nevarez
Moorillón[11]

Estudiantes: Yanira Ivonne Sánchez García.
Profesores: Néstor Gutiérrez Méndez[12]
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[1] I. A. García-Montoya, N. R. Flores-Holguín, L.-L. Landeros-Martínez,
M. Alvarado-González, Q. Rascón-Cruz, M.E. Fuentes-Montero,
P. Palomares-Báez, and L.M. Rodríguez-Valdez. Analysis of the molecu-
lar interactions between cytochromes p450 3a4 and 1a2 and aflatoxins:
A docking study. Applied Sciences (Switzerland), 9(12), 2019. cited By
1.

[2] D. Sánchez-Aldana, N. Ortega-Corral, B.A. Rocha-Gutiérrez, L. Ballinas-
Casarrubias, E.J. Pérez-Domínguez, G.V. Nevárez-Moorillon, L.A. Soto-
Salcido, S. Ortega-Hernández, G. Cardenas-Félix, and G. González-
Sánchez. Hypochlorite generation from a water softener spent brine.
Water (Switzerland), 10(12), 2018. cited By 0.

[3] L.A. Soto-Salcido, G. González-Sánchez, B. Rocha-Gutierrez, R. Peralta-
Perez, F.J. Zavala-Díaz, and L. Ballinas-Casarrubias. Preparation, cha-
racterization and performance of acetylated cellulignin membranes ob-
tained by green methods from biomass. Desalination, 430:186–196, 2018.
cited By 2.

[4] A. S. Márquez-Rodríguez, C. Grajeda-Iglesias, N. A. Sánchez-Bojorge,
M. C. Figueroa-Espinoza, L. M. Rodríguez-Valdez, M. E. Fuentes-
Montero, and E. Salas. Theoretical characterization by density functional
theory (dft) of delphinidin 3-o-sambubioside and its esters obtained by
chemical lipophilization. Molecules, 23(7), 2018. cited By 1.

[5] S. Arévalo-Gallegos, H. Varela-Rodríguez, H. Lugo-Aguilar, T.S.
Siqueiros-Cendón, B.F. Iglesias-Figueroa, E.A. Espinoza-Sánchez, G.A.
Aguado-Santacruz, and Q. Rascón-Cruz. Transient expression of a green
fluorescent protein in tobacco and maize chloroplast. Electronic Journal
of Biotechnology, 45:1–9, 2020. cited By 0.

[6] B.F. Iglesias-Figueroa, E.A. Espinoza-Sánchez, T.S. Siqueiros-Cendón,
and Q. Rascón-Cruz. Lactoferrin as a nutraceutical protein from milk,
an overview. International Dairy Journal, 89:37–41, 2019. cited By 6.

[7] B.F. Iglesias-Figueroa, T.S. Siqueiros-Cendón, D.A. Gutierrez, R.J. Agui-
lera, E.A. Espinoza-Sánchez, S. Arévalo-Gallegos, A. Varela-Ramirez,
and Q. Rascón-Cruz. Recombinant human lactoferrin induces apoptosis,
disruption of f-actin structure and cell cycle arrest with selective cyto-
toxicity on human triple negative breast cancer cells. Apoptosis, 2019.
cited By 5.
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[8] B. Iglesias-Figueroa, N. Valdiviezo-Godina, T. Siqueiros-Cendón,
S. Sinagawa-García, S. Arévalo-Gallegos, and Q. Rascón-Cruz. High-level
expression of recombinant bovine lactoferrin in pichia pastoris with an-
timicrobial activity. International Journal of Molecular Sciences, 17(6),
2016. cited By 15.

[9] J.R. Linares-Morales, N. Gutiérrez-Méndez, B.E. Rivera-Chavira, S.B.
Pérez-Vega, and G.V. Nevárez-Moorillón. Biocontrol processes in fruits
and fresh produce, the use of lactic acid bacteria as a sustainable option.
Frontiers in Sustainable Food Systems, 2, 2018. cited By 2.

[10] D.R. Chávez-Garay, N. Gutiérrez-Méndez, M.E. Valenzuela-Soto, and
A. García-Triana. Partial characterization of a plant coagulant obtained
from the berries of solanum elaeagnifolium. CYTA - Journal of Food,
14(2):200–205, 2016. cited By 6.

[11] A. Levario-Gómez, R. Avila-Sosa, N. Gutiérrez-Méndez, A. López-Malo,
and G. V. Nevárez-Moorillón. Predictive microbiology: A tool to eva-
luate the effectiveness of natural antimicrobials. In Advances in Food
Bioproducts and Bioprocessing Technologies, pages 319–330. CRC Press,
October 2019.

[12] Y. I. Sánchez-García, S. K. Bhangu, M. Ashokkumar, and N. Gutiérrez-
Méndez. Sonocrystallization of lactose from whey. In Technological Ap-
proaches for Novel Applications in Dairy Processing. InTech, June 2018.

2. Relación de productos de las LGAC por año

Artículos - 2020 - LGAC 1

[1] K. F. Chacon-Vargas, V. G. Domínguez-Méndez, B. Nogueda-Torres,
D. Chávez-Flores, A. A. Camacho-Dávila, L. E. Sánchez-Torres,
and J. C. Espinoza-Hicks. O-geranylchalcones: synthesis and me-
tabolic inhibition against leishmania mexicana and trypanosoma
cruzi. Medicinal Chemistry Research, 29(1):156–165, 2020. ci-
ted By 0. URL: https://www.scopus.com/inward/record.uri?
eid=2-s2.0-85075196822&doi=10.1007%2fs00044-019-02469-4&
partnerID=40&md5=4dde9d5a5f13385f8ecc725ef3d35bfb, doi:
10.1007/s00044-019-02469-4.
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http://dx.doi.org/10.1007/s00044-019-02469-4
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[2] R. A. Márquez-Montes, R. E. Orozco-Mena, A. A. Camacho-Dávila,
S. Pérez-Vega, V. H. Collins-Martínez, and V. H. Ramos-Sánchez.
Optimization of the electrooxidation of aqueous ammonium sulfite for
hydrogen production at near-neutral ph using response surface metho-
dology. International Journal of Hydrogen Energy, 45(27):13821–13831,
2020. cited By 0. URL: https://www.scopus.com/inward/record.
uri?eid=2-s2.0-85072290051&doi=10.1016%2fj.ijhydene.2019.
08.213&partnerID=40&md5=625da5e0249fe2261480c588a47c8b93,
doi:10.1016/j.ijhydene.2019.08.213.

[3] M.E. Montero-Cabrera, I.J.A. Carreño-Márquez, I. Castillo-
Sandoval, B. Pérez-Cázares, L.E. Fuentes-Cobas, H.E. Esparza-
Ponce, E. Menéndez-Méndez, M.E. Fuentes-Montero, H. Castillo-
Michel, D. Eichert, R. Loredo-Portales, J. Canche-Tello, M.Y.
Luna-Porres, G. González-Sánchez, D. Burciaga-Valencia,
C. Caraveo-Castro, G. Gómez-Méndez, L. Muñoz-Castellanos,
and I. Reyes-Cortes. Are the naica giant crystals deteriora-
ting because of human action? Powder Diffraction, 2020. ci-
ted By 0. URL: https://www.scopus.com/inward/record.uri?
eid=2-s2.0-85084814596&doi=10.1017%2fS0885715620000287&
partnerID=40&md5=bc2b102260099d5f1095a3dc5af7c988, doi:
10.1017/S0885715620000287.

[4] A. Villanueva-Solís Luis, K. Ruíz-Cuilty, A. Camacho-Dávila, J.C.
Espinoza-Hicks, G. González-Sánchez, and L. Ballinas-Casarrubias.
Lignocellulosic waste pretreatment and esterification using green
solvents. Separation and Purification Technology, 2020. ci-
ted By 0. URL: https://www.scopus.com/inward/record.
uri?eid=2-s2.0-85085039743&doi=10.1016%2fj.seppur.2020.
117102&partnerID=40&md5=087f6f5edd7bbe357804435944d504f6,
doi:10.1016/j.seppur.2020.117102.
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[1] S. Arévalo-Gallegos, H. Varela-Rodríguez, H. Lugo-Aguilar, T.S.
Siqueiros-Cendón, B.F. Iglesias-Figueroa, E.A. Espinoza-Sánchez,
G.A. Aguado-Santacruz, and Q. Rascón-Cruz. Transient ex-
pression of a green fluorescent protein in tobacco and maize
chloroplast. Electronic Journal of Biotechnology, 45:1–9, 2020.
cited By 0. URL: https://www.scopus.com/inward/record.

5 FCQ, UACH

https://www.scopus.com/inward/record.uri?eid=2-s2.0-85072290051&doi=10.1016%2fj.ijhydene.2019.08.213&partnerID=40&md5=625da5e0249fe2261480c588a47c8b93
https://www.scopus.com/inward/record.uri?eid=2-s2.0-85072290051&doi=10.1016%2fj.ijhydene.2019.08.213&partnerID=40&md5=625da5e0249fe2261480c588a47c8b93
https://www.scopus.com/inward/record.uri?eid=2-s2.0-85072290051&doi=10.1016%2fj.ijhydene.2019.08.213&partnerID=40&md5=625da5e0249fe2261480c588a47c8b93
http://dx.doi.org/10.1016/j.ijhydene.2019.08.213
https://www.scopus.com/inward/record.uri?eid=2-s2.0-85084814596&doi=10.1017%2fS0885715620000287&partnerID=40&md5=bc2b102260099d5f1095a3dc5af7c988
https://www.scopus.com/inward/record.uri?eid=2-s2.0-85084814596&doi=10.1017%2fS0885715620000287&partnerID=40&md5=bc2b102260099d5f1095a3dc5af7c988
https://www.scopus.com/inward/record.uri?eid=2-s2.0-85084814596&doi=10.1017%2fS0885715620000287&partnerID=40&md5=bc2b102260099d5f1095a3dc5af7c988
http://dx.doi.org/10.1017/S0885715620000287
http://dx.doi.org/10.1017/S0885715620000287
https://www.scopus.com/inward/record.uri?eid=2-s2.0-85085039743&doi=10.1016%2fj.seppur.2020.117102&partnerID=40&md5=087f6f5edd7bbe357804435944d504f6
https://www.scopus.com/inward/record.uri?eid=2-s2.0-85085039743&doi=10.1016%2fj.seppur.2020.117102&partnerID=40&md5=087f6f5edd7bbe357804435944d504f6
https://www.scopus.com/inward/record.uri?eid=2-s2.0-85085039743&doi=10.1016%2fj.seppur.2020.117102&partnerID=40&md5=087f6f5edd7bbe357804435944d504f6
http://dx.doi.org/10.1016/j.seppur.2020.117102
https://www.scopus.com/inward/record.uri?eid=2-s2.0-85080904485&doi=10.1016%2fj.ejbt.2020.01.008&partnerID=40&md5=811224cdd66dd21ed8551872aabd7b0b
https://www.scopus.com/inward/record.uri?eid=2-s2.0-85080904485&doi=10.1016%2fj.ejbt.2020.01.008&partnerID=40&md5=811224cdd66dd21ed8551872aabd7b0b


Secretaría de Investigación y Posgrado

uri?eid=2-s2.0-85080904485&doi=10.1016%2fj.ejbt.2020.01.
008&partnerID=40&md5=811224cdd66dd21ed8551872aabd7b0b,
doi:10.1016/j.ejbt.2020.01.008.

[2] L. Ballinas-Casarrubias, G. González-Sánchez, S. Eguiarte-
Franco, T. Siqueiros-Cendón, S. Flores-Gallardo, E.D. Villa,
M.D. Hernandez, B. Rocha-Gutiérrez, and Q. Rascón-Cruz.
Chemical characterization and enzymatic control of stickies in
kraft paper production. Polymers, 12(1), 2020. cited By 0.
URL: https://www.scopus.com/inward/record.uri?eid=2-s2.
0-85078348200&doi=10.3390%2fpolym12010245&partnerID=40&md5=
920ae09c0c05d4a86b82a3b32c87150d, doi:10.3390/polym12010245.

[3] J. Guzmán-Mendoza, S. L. Montes-Fonseca, E. Ramos-Martínez,
C. González-Horta, P. C. Hernández-Rodríguez, E. Orrantia-Borunda,
D. Chávez-Flores, and B. Sánchez-Ramírez. Safe administration of
carbon nanotubes by intravenous pathway in BALB/c mice. Nanoma-
terials, 10(2), 2020. URL: https://www.scopus.com/inward/record.
uri?eid=2-s2.0-85079854748&doi=10.3390%2fnano10020400&
partnerID=40&md5=bc6b8efbf4d5c8cce3e3bc35482b7a66, doi:
10.3390/nano10020400.

[4] A.D.L.C. Pech-Canul, J. Carrillo-Campos, M.L. Ballinas-Casarrubias,
R.L. Solis-Oviedo, S.K. Hernández-Rascón, L.R. Hernández-Ochoa,
N. Gutiérrez-Méndez, and A. García-Triana. Functional expression
and one-step protein purification of manganese peroxidase 1 (rmnp1)
from phanerochaete chrysosporium using the e. coli-expression system.
International Journal of Molecular Sciences, 21(2), 2020. cited By
0. URL: https://www.scopus.com/inward/record.uri?eid=2-s2.
0-85077899417&doi=10.3390%2fijms21020416&partnerID=40&md5=
df2e23f4afe8483d16491d09dfd5317d, doi:10.3390/ijms21020416.

[5] L. Varela-Rodríguez, B. Sánchez-Ramírez, V. I. Hernández-Ramírez,
H. Varela-Rodríguez, R. D. Castellanos-Mijangos, C. González-Horta,
B. Chávez-Munguía, and P. Talamás-Rohana. Effect of gallic acid
and myricetin on ovarian cancer models: a possible alternative an-
titumoral treatment. BMC Complementary Medicine and Therapies,
20(1), 2020. URL: https://doi.org/10.1186/s12906-020-02900-z,
doi:10.1186/s12906-020-02900-z.

[6] O.L. Zacarías-Estrada, L. Ballinas-Casarrubias, M.E. Montero-
Cabrera, R. Loredo-Portales, E. Orrantia-Borunda, and A. Luna-
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Velasco. Arsenic removal and activity of a sulfate reducing
bacteria-enriched anaerobic sludge using zero valent iron as elec-
tron donor. Journal of Hazardous Materials, 384, 2020. ci-
ted By 1. URL: https://www.scopus.com/inward/record.
uri?eid=2-s2.0-85075376731&doi=10.1016%2fj.jhazmat.2019.
121392&partnerID=40&md5=8d5127736b61a1f7e8361f71ba663184,
doi:10.1016/j.jhazmat.2019.121392.

[7] K.A. Zapién-Chavarría, A. Plascencia-Terrazas, M.G. Venegas-Ortega,
M. Varillas-Torres, B.E. Rivera-Chavira, J.R. Adame-Gallegos,
M.O. González-Rangel, and G.V. Nevárez-Moorillón. Suscep-
tibility of multidrug-resistant and biofilm-forming uropathogens
to mexican oregano essential oil. Antibiotics, 8(4), 2019. ci-
ted By 0. URL: https://www.scopus.com/inward/record.uri?
eid=2-s2.0-85074352443&doi=10.3390%2fantibiotics8040186&
partnerID=40&md5=6ac794f0984f39ec20fd7809d382344a, doi:
10.3390/antibiotics8040186.

Artículos - 2020 - LGAC 3

[1] J.C. Amaro-Hernández, G.I. Olivas, C.H. Acosta-Muñiz, N. Gutiérrez-
Méndez, and D.R. Sepulveda. Structure rearrangement during rennet
coagulation of milk modifies curd density. Journal of Dairy Science,
103(4):3088–3094, 2020. cited By 0. URL: https://www.scopus.com/
inward/record.uri?eid=2-s2.0-85079074822&doi=10.3168%2fjds.
2019-16998&partnerID=40&md5=d21ba95eb3d3d02deae51a989f466385,
doi:10.3168/jds.2019-16998.

[2] C.M. Enríquez-Castro, P.I. Torres-Chávez, B. Ramírez-Wong,
A. Quintero-Ramos, A.I. Ledesma-Osuna, J. López-Cervantes, and J.E.
Gerardo-Rodríguez. Physicochemical, rheological, and morphological
characteristics of products from traditional and extrusion nixtamali-
zation processes and their relation to starch. International Journal of
Food Science, 2020, 2020. cited By 1. URL: https://www.scopus.com/
inward/record.uri?eid=2-s2.0-85079407674&doi=10.1155%2f2020%
2f5927670&partnerID=40&md5=0e7dca7a650a29c1fee20b30c9495661,
doi:10.1155/2020/5927670.

[3] A. Levario-Gómez, R. Ávila Sosa, N. Gutiérrez-Méndez, A. López-
Malo, and G.V. Nevárez-Moorillón. Modeling the combined effect
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