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Research outputs  
Germinated soybean protein hydrolysate: Ionic gelation encapsulation and release under colonic conditions
Cano-Sampedro, E., Pérez-Pérez, V., Osorio-Díaz, P., Camacho-Díaz, B. H., Tapia-Maruri, D., Mora-Escobedo, R. &
Alamilla-Beltrán, L., 1 May 2021, In: Revista Mexicana de Ingeniera Quimica. 20, 2, p. 725-737 13 p.

  
Effect of Crystalline and Double Helical Structures on the Resistant Fraction of Autoclaved Corn Starch with Different
Amylose Content
Soler, A., Mendez-Montealvo, G., Velazquez-Castillo, R., Hernández-Gama, R., Osorio-Diaz, P. & Velazquez, G., 1 Nov
2020, In: Starch/Staerke. 72, 11-12, 1900306.

  
Retrogradation of autoclaved corn starches: Effect of water content on the resistant starch formation and structure
Soler, A., Velazquez, G., Velazquez-Castillo, R., Morales-Sanchez, E., Osorio-Diaz, P. & Mendez-Montealvo, G., Nov
2020, In: Carbohydrate Research. 497, 108137.

  
Prebiotic effects of a mixture of agavins and green banana flour in a mouse model of obesity
Alvarado-Jasso, G. M., Camacho-Díaz, B. H., Arenas Ocampo, M. L., Jiménez-Ferrer, J. E., Mora-Escobedo, R. & Osorio-
Díaz, P., Jan 2020, In: Journal of Functional Foods. 64, 103685.

  
In vitro Fermentation of Polysaccharides from Aloe vera and the Evaluation of Antioxidant Activity and Production of Short
Chain Fatty Acids
Tornero-Martínez, A., Cruz-Ortiz, R., Jaramillo-Flores, M. E., Osorio-Díaz, P., Ávila-Reyes, S. V., Alvarado-Jasso, G. M. &
Mora-Escobedo, R., 7 Oct 2019, In: Molecules. 24, 19, 3605.

  
Digestibility and Acceptability of Wheat Flour Cookies Partially Substituted with High Amylose Maize Starch
Ortíz-Fernández, M. P., Castillo-Ruiz, O., Velazquez, G., Aleman-Castillo, S. E., Salazar, R. R., Osorio-Díaz, P. &
Mendez-Montealvo, G., 15 Sep 2019, In: Plant Foods for Human Nutrition. 74, 3, p. 446-447 2 p.

  
Response surface methodology for optimization of gluten-free bread made with unripe banana flour
Hernández-Aguirre, M. A., Islas-Hernández, J. J., Sánchez-Pardo, M. E., Rodríguez-Ambriz, S. L. & Osorio-Díaz, P., 15
Sep 2019, In: Journal of Food Measurement and Characterization. 13, 3, p. 1652-1660 9 p.

  
Optimized germinated soybean/cornstarch extrudate and its in vitro fermentation with human inoculum
Cruz-Ortiz, R., Gutiérrez-Dorado, R., Osorio-Díaz, P., Alvarado-Jasso, G. M., Tornero-Martínez, A., Guzmán-Ortiz, F. A. &
Mora-Escobedo, R., 1 Jan 2019, (Accepted/In press) In: Journal of Food Science and Technology. 57, 3, p. 848-857 10 p.

  
Effect of lupin flour incorporation of mechanical properties of corn flour tortillas
Hernandez-Chavez, J. F., Guemes-Vera, N., Olguin-Pacheco, M., Osorio-Diaz, P., Bello-Perez, L. A. & Totosaus-
Sanchez, A., 2019, In: Food Science and Technology. 39, 3, p. 704-710 7 p.
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Biofunctionality of native and nano-structured blue corn starch in prediabetic Wistar rats
Miñon-Hernández, D., Villalobos-Espinosa, J., Santiago-Roque, I., González-Herrera, S. L., Herrera-Meza, S., Meza-
Alvarado, E., Bello-Pérez, A., Osorio-Díaz, P., Chanona-Pérez, J., Méndez-Méndez, J. V., Acosta-Mesa, H. G., Chavez-
Servia, J. L., Azuara-Nieto, E. & Guzmán-Gerónimo, R. I., 1 Jan 2018, In: CYTA - Journal of Food. 16, 1, p. 477-483 7 p.

  
In vitro colonic fermentation and glycemic response of high fiber gluten-free snacks in rats
Flores-Silva, P. C., Bello-Pérez, L. A., Rodriguez-Ambriz, S. L. & Osorio-Diaz, P., 1 Jan 2017, In: Journal of Functional
Foods. 28, p. 59-63 5 p.

  
Chemical composition, antioxidant capacity and prebiotic effect of aguamiel (Agave atrovirens) during in vitro fermentation
Romero-López, M. R., Osorio-Díaz, P., Flores-Morales, A., Robledo, N. & Mora-Escobedo, R., 4 Aug 2015, In: Revista
Mexicana de Ingeniera Quimica. 14, 2, p. 281-292 12 p.

  
Influence of annealing flours from raw and pre-cooked plantain fruit on cooked starch digestion rates
De La Rosa-Millan, J., Lin, A. H. M., Osorio-Diáz, P., Agama-Acevedo, E., Hamaker, B. R. & Bello-Perez, L. A., 1 Jan
2015, In: Starch/Staerke. 67, 1-2, p. 139-146 8 p.

  
Addition of acid-treated unripe plantain flour modified the starch digestibility, indigestible carbohydrate content and
antioxidant capacity of semolina spaghetti
Almanza-Benitez, S., Osorio-Díaz, P., Méndez-Montealvo, G., Islas-Hernández, J. J. & Bello-Perez, L. A., 2015, In: LWT. 
62, 2, p. 1127-1133 7 p.

  
Gluten-free spaghetti made with chickpea, unripe plantain and maize flours: Functional and chemical properties and starch
digestibility
Flores-Silva, P. C., Berrios, J. D. J., Pan, J., Osorio-Díaz, P. & Bello-Pérez, L. A., Sep 2014, In: International Journal of
Food Science and Technology. 49, 9, p. 1985-1991 7 p.

  
Bakery Products of Unconventional Flours
Osorio-Diaz, P., Utrilla-Coello, R. G., Flores-Silva, P. C. & Bello-Perez, L. A., 11 Aug 2014, Bakery Products Science and
Technology: Second Edition. Wiley-Blackwell, Vol. 9781119967156. p. 619-638 20 p.

  
Mexican Bakery Products
Osorio-Diaz, P., Sanchez-Pardo, M. E. & Bello-Perez, L. A., 11 Aug 2014, Bakery Products Science and Technology:
Second Edition. Wiley-Blackwell, Vol. 9781119967156. p. 723-734 12 p.

  
Actividad antioxidante, composición nutrimentaly funcional de flores comestibles de dalia
Lara-Cortés, E., Martín-Belloso, O., Osorio-Díaz, P., Barrera-Necha, L. L., Sánchez-López, J. A. & Bautista-Baños, S.,
2014, In: Revista Chapingo, Serie Horticultura. 20, 1, p. 101-116 16 p.

  
Effect of cooking, annealing and storage on starch digestibility and physicochemical characteristics of unripe banana flour
de la Rosa-Millán, J., Agama-Acevedo, E., Osorio-Díaz, P. & Bello-Pérez, L. A., 2014, In: Revista Mexicana de Ingeniera
Quimica. 13, 1, p. 151-163 13 p.

  
Effect of different thermal treatments and storage on starch digestibility and physicochemical characteristics of unripe
banana flour
Rodríguez-Damian, A. R., De La Rosa-Millán, J., Agama-Acevedo, E., Osorio-Díaz, P. & Bello-Pérez, L. A., Oct 2013, In:
Journal of Food Processing and Preservation. 37, 5, p. 987-998 12 p.

  
Glycemic response in healthy rats fed with composite cereal bars
Utrilla-Coello, R. G., Agama-Acevedo, E., Osorio-Díaz, P., Reynoso-Camacho, R. & Bello-Pérez, L. A., Mar 2013, In:
Starch/Staerke. 65, 3-4, p. 354-359 6 p.

  
Contenido nutricional, propiedades funcionales y conservación de flores comestibles. Revisión
Lara-Cortés, E., Osorio-Díaz, P., Jiménez-Aparicio, A. & Bautista-Baños, S., 2013, In: Archivos Latinoamericanos de
Nutricion. 63, 3, p. 197-208 12 p.



  
Tortilla added with unripe banana and cassava flours: Chemical composition and starch digestibility
Aparicio-Saguilan, A., Osorio-Díaz, P., Agama-Acevedo, E., Islas-Hernández, J. J. & Bello-Perez, L. A., 2013, In: CYTA -
Journal of Food. 11, SUPPL.1, p. 90-95 6 p.

  
Starch digestibility and glycemic index of cookies partially substituted with unripe banana flour
Agama-Acevedo, E., Islas-Hernández, J. J., Pacheco-Vargas, G., Osorio-Díaz, P. & Bello-Pérez, L. A., Apr 2012, In: LWT.
 46, 1, p. 177-182 6 p.

  
Chemical composition, starch digestibility and antioxidant capacity of tortilla made with a blend of quality protein maize
and black bean
Grajales-García, E. M., Osorio-Díaz, P., Goñi, I., Hervert-Hernández, D., Guzmán-Maldonado, S. H. & Bello-Pérez, L. A.,
Jan 2012, In: International Journal of Molecular Sciences. 13, 1, p. 286-301 16 p.

  
Effect of the cooking on physicochemical and starch digestibility properties of two varieties of common bean (Phaseolus
vulgaris L.) grown under different water regimes
Ovando-Martínez, M., Osorio-Díaz, P., Whitney, K., Bello-Pérez, L. A. & Simsek, S., 15 Nov 2011, In: Food Chemistry. 
129, 2, p. 358-365 8 p.

  
Composition and starch digestibility of whole grain bars containing maize or unripe banana flours
Utrilla-Coello, R. G., Agama-Acevedo, E., Osorio-Díaz, P., Tovar, J. & Bello-Pérez, L. A., Jul 2011, In: Starch/Staerke. 63,
7, p. 416-423 8 p.

  
Starch characteristics of bean (Phaseolus vulgaris L.) grown in different localities
Ovando-Martínez, M., Bello-Pérez, L. A., Whitney, K., Osorio-Díaz, P. & Simsek, S., 22 Apr 2011, In: Carbohydrate
Polymers. 85, 1, p. 54-64 11 p.

  
Effect of endosperm type on texture and in vitro starch digestibility of maize tortillas
Osorio-Díaz, P., Agama-Acevedo, E., Bello-Pérez, L. A., Islas-Hernández, J. J., Gomez-Montiel, N. O. & Paredes-López,
O., Apr 2011, In: LWT. 44, 3, p. 611-615 5 p.

  
Fiber concentrate from orange (Citrus sinensis L.) bagase: Characterization and application as bakery product ingredient
Romero-Lopez, M. R., Osorio-Diaz, P., Bello-Perez, L. A., Tovar, J. & Bernardino-Nicanor, A., Apr 2011, In: International
Journal of Molecular Sciences. 12, 4, p. 2174-2186 13 p.

  
Changes in the apparent viscosity profiles of casein suspensions as affected by plant enzymes
Solorza-Feria, J., Méndez-Montealvo, G., González-Soto, R., Osorio-Díaz, P. & Jiménez-Pérez, A., Mar 2011, In: LWT. 44
, 2, p. 414-420 7 p.

  
Physicochemical and digestibility properties of double-modified banana (musa paradisiaca l.) starches
Carlos-Amaya, F., Osorio-Diaz, P., Agama-Acevedo, E., Yee-Madeira, H. & Bello-Pérez, L. A., 23 Feb 2011, In: Journal of
Agricultural and Food Chemistry. 59, 4, p. 1376-1382 7 p.

  
Banana and Mango Flours
Bello-Pérez, L. A., Agama-Acevedo, E., Osorio-Díaz, P., Utrilla-Coello, R. G. & García-Suárez, F. J., 1 Jan 2011, Flour
and Breads and their Fortification in Health and Disease Prevention. Elsevier, p. 235-245 11 p.

  
In vitro fermentability and antioxidant capacity of the indigestible fraction of cooked black beans (Phaseolus vulgaris L.),
lentils (Lens culinaris L.) and chickpeas (Cicer arietinum L.)
Hernández-Salazar, M., Osorio-Diaz, P., Loarca-Piña, G., Reynoso-Camacho, R., Tovar, J. & Bello-Pérez, L. A., Jul 2010
, In: Journal of the Science of Food and Agriculture. 90, 9, p. 1417-1422 6 p.

  
Chemical composition, carbohydrate digestibility, and antioxidant capacity of cooked black bean, chickpea, and lentil
Mexican varieties Composición química, digestibilidad de carbohidratos, y capacidad antioxidante de variedades
mexicanas cocidas de frijol negro, garbanzo, y lenteja



Silva-Cristobal, L., Osorio-Díaz, P., Tovar, J. & Bello-Pérez, L. A., 2010, In: CYTA - Journal of Food. 8, 1, p. 7-14 8 p.

  
Composition and characteristics of oil extracted from flaxseed-added corn tortilla
Rendón-Villalobos, J. R., Bello-Pérez, L. A., Agama-Acevedo, E., Islas-Hernández, J. J., Osorio-Díaz, P. & Tovar, J., 1
Nov 2009, In: Food Chemistry. 117, 1, p. 83-87 5 p.

  
Pasta with unripe banana flour: Physical, texture, and preference study
Agama-Acevedo, E., Islas-Hernandez, J. J., Osorio-Díaz, P., Rendón-Villalobos, R., Utrilla-Coello, R. G., Angulo, O. &
Bello-Pérez, L. A., Aug 2009, In: Journal of Food Science. 74, 6, p. S263-S267

  
Development and characterization of Spaghetti with high resistant starch content supplemented with banana starch
Hernández-Nava, R. G., Berrios, J. D. J., Pan, J., Osorio-Díaz, P. & Bello-Perez, L. A., Feb 2009, In: Food Science and
Technology International. 15, 1, p. 73-78 6 p.

  
Proximal composition and in vitro starch digestibility in flaxseed-added corn tortilla
Rendón-Villalobos, R., Agama-Acevedo, E., Osorio-Diaz, P., Tovar, J. & Bello-Pérez, L. A., Feb 2009, In: Journal of the
Science of Food and Agriculture. 89, 3, p. 537-541 5 p.

  
Composite wheat-plantain starch salted noodles. Preparation, proximal composition and in vitro starch digestibility
Rendón-Villalobos, R., Osorio-Díaz, P., Agama-Acevedo, E., Tovar, J. & Bello-Pérez, L. A., Sep 2008, In: Interciencia. 33,
9, p. 658-662 5 p.

  
Pasta added with chickpea flour: Chemical composition, in vitro starch digestibility and predicted glycemic index
Osorio-Díaz, P., Agama-Acevedo, E., Mendoza-Vinalay, M., Tovar, J. & Bello-Pérez, L. A., Jul 2008, In: Ciencia y
Tecnologia Alimentaria. 6, 1, p. 6-12 7 p.

  
Composite durum wheat flour/plantain starch white salted noodles: Proximal composition, starch digestibility, and
indigestible fraction content
Osorio-Díaz, P., Aguilar-Sandoval, A., Agama-Acevedo, E., Rendón-Villalobos, R., Tovar, J. & Bello-Pérez, L. A., 2008,
In: Cereal Chemistry. 85, 3, p. 339-343 5 p.

  
Digestibilidad del almidón en haba (Vicia faba L.)
Silva-Cristobal, L., Osorio-Díaz, P. & Bello-Pérez, L. A., 16 Nov 2007, In: Agrociencia. 41, 8, p. 845-852 8 p.

  
Alternative use of chickpea flour in breadmaking: Chemical composition and starch digestibility of bread
Utrilla-Coello, R. G., Osorio-Díaz, P. & Bello-Pérez, L. A., Aug 2007, In: Food Science and Technology International. 13, 4
, p. 323-327 5 p.

  
Composition and effect of soaking on starch digestibility of Phaseolus vulgaris (L.) cv. 'Mayocoba'
Carmona-García, R., Osorio-Díaz, P., Agama-Acevedol, E., Tovar, J. & Bello-Pérez, L. A., Mar 2007, In: International
Journal of Food Science and Technology. 42, 3, p. 296-302 7 p.

  
Digestibilidad del almidón en diferentes variedades de frijol (phaseolus vulgaris L.)
Vargas-Torres, A., Osorio-Díaz, P., Agama-Acevedo, E., Morales-Franco, L. & Bello-Pérez, L. A., Dec 2006, In:
Interciencia. 31, 12

  
In vitro starch digestibility and predicted glycemic index of corn tortilla, black beans, and tortilla-bean mixture: Effect of cold
storage
Sáyago-Ayerdi, S. G., Tovar, J., Osorio-Díaz, P., Paredes-López, O. & Bello-Pérez, L. A., 23 Feb 2005, In: Journal of
Agricultural and Food Chemistry. 53, 4, p. 1281-1285 5 p.

  
Chemical composition and in vitro starch bioavailability of Phaseolus vulgaris (L) cv Mayocoba
Osorio-Díaz, P., Tovar, J., Paredes-López, O., Acosta-Gallegos, J. A. & Bello-Pérez, L. A., Feb 2005, In: Journal of the
Science of Food and Agriculture. 85, 3, p. 499-504 6 p.



  
Starch digestibility of five cooked black bean (Phaseolus vulgaris L.) varieties
Vargas-Torres, A., Osorio-Díaz, P., Islas-Hernández, J. J., Tovar, J., Paredes-Loṕez, O. & Bello-Peŕez, L. A., Oct 2004,
In: Journal of Food Composition and Analysis. 17, 5, p. 605-612 8 p.

  
Resistant starch and in vitro starch digestibility of cooked "ayocote" bean (phaseolus coccineous)
Osorio-Díaz, P., Agama-Acevedo, E., Carmona-García, R., Tovar, J., Paredes-López, O. & Bello-Pérez, L. A., Sep 2004,
In: Interciencia. 29, 9, p. 510-514 5 p.

  
Changes in selected nutrients and microstructure of white starch quality maize and common maize during tortilla
preparation and storage
Mora-Escobedo, R., Osorio-Díaz, P., García-Rosas, M. I., Bello-Pérez, A. & Hernández-Unzón, H., Apr 2004, In: Food
Science and Technology International. 10, 2, p. 79-87 9 p.

  
Chemical Composition, Starch Bioavailability and Indigestible fraction of Common Beans (Phaseolus Vulgaris L.)
Vargas-Torres, A., Osorio-Díaz, P., Tovar, J., Paredes-López, O., Ruales, J. & Bello-Pérez, L. A., Feb 2004, In:
Starch/Staerke. 56, 2, p. 74-78 5 p.

  
Effect of processing and storage time on in vitro digestibility and resistant starch content of two bean (Phaseolus vulgaris
L) varieties
Osorio-Díaz, P., Bello-Pérez, L. A., Sáyago-Ayerdi, S. G., Benítez-Reyes, M. D. P., Tovar, J. & Paredes-López, O., 15
Sep 2003, In: Journal of the Science of Food and Agriculture. 83, 12, p. 1283-1288 6 p.

  
Chemical and physicochemical properties of dried wet masa and dry masa flour
Bello-Pérez, L. A., Osorio-Díaz, P., Agama-Acevedo, E., Solorza-Feria, J., Toro-Vázquez, J. F. & Paredes-López, O., Apr
2003, In: Journal of the Science of Food and Agriculture. 83, 5, p. 408-412 5 p.

  
STARCH BIOAVAILABILITY in TWO COMMERCIAL BEAN VARIETIES (Phaseolus vulgaris L.) and in INDUSTRIALIZED
BEANS
Osorio-Díaz, P., Méndez-Montealvo, G., Agama-Acevedo, E., Islas-Hernández, J. J., Sánchez-Muñoz, J. & Bello-Pérez,
Y. L. A., 2003, In: Agrociencia. 37, 6, p. 565-573 9 p.

  
Effect of storage time on in vitro digestibility and resistant starch content of nixtamal, masa, and tortilla
Rendon-Villalobos, R., Bello-Pérez, L. A., Osorio-Díaz, P., Tovar, J. & Paredes-López, O., 2002, In: Cereal Chemistry. 79,
3, p. 340-344 5 p.

  
In vitro digestibility and resistant starch content of some industrialized commercial beans (Phaseolus vulgaris L.)
Osorio-Díaz, P., Bello-Pérez, L. A., Agama-Acevedo, E., Vargas-Torres, A., Tovar, J. & Paredes-López, O., 2002, In:
Food Chemistry. 78, 3, p. 333-337 5 p.

 


