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Part A. PERSONAL INFORMATION 

First name  EMILIA MARIA 

Family name GUADIX ESCOBAR 
 

Gender (*) Female 

ID number 52520919-M   

e-mail eguadix@ugr.es URL Web https://www.ugr.es/~eguadix/ 

Open Researcher and Contributor ID  

ORCID 0000-0001-7944-7697 

WoS Researcher ID K-3681-2014 

SCOPUS Author ID 7801397794 

 
A.1. Current position 

Position FULL PROFESSOR 

Initial date 06/06/2012  

Institution University of Granada 

Department/Center Chemical Engineering  Faculty of Sciences 

Country Spain  Teleph. number +34 958 242925 

Key words 
enzymatic reactors – biopeptides - membrane technology – 
nano/microencapsulation – fish oil - modeling, simulation and optimization 

 
A.2. Previous positions  

Period Position/Institution/Country 

06/06/2012 - Full professor/University of Granada/Spain 

11-04-97/05-06-12 Associate professor/University of Granada/Spain 

01-10-96/10-04-97 Interim associate professor/University of Granada/Spain 

01-10-94/30-09-96 Professor Asociado – Type 3/University of Granada/Spain 

15-05-94/30-09-94 Honorary Research Assistant/University College London/UK 

01-10-92/30-09-94 Assistant professor LRU-2/University of Granada/Spain 

01-10-90/30-09-92 Assistant professor LRU/University of Granada/Spain 

01-01-89/30-09-90 PhD student F.P.I/university of Granada/Spain 

 
A.3. Education 

PhD, Licensed, Graduate University/Country Year 

Ph.D. in Chemical Sciences University of Granada/Spain 1992  

Licensed in Chemical Sciences University of Granada/Spain 1988  

 
 
Part B. CV SUMMARY  
 
*Licensed in Chemical Sciences (University of Granada - 1988, Extraordinary Award). 
*PhD in Chemical Sciences (University of Granada - 1992, Extraordinary Award, National Award FESLAC 
(Fundación de Estudios Lácteos). 
*Associate Professor in Chemical Engineering (University of Granada; April 1997 – June 2012). 
*Full Professor in Chemical Engineering (University of Granada; June 2012 – present)  
*Honorary Research Assistant (University College London; May 1994 – Oct 1994). 
Predoctoral Research Stays: Department Chemical and Biological Sciences, Regional Technical College, Cork 
(1990 – 3 months) 
Postdoctoral Research Stays: Department Chemical and Biochemical Engineering, University College London 
(1994 – 5 months) – Department R&D Puleva S.A. (1993/94 – 10 months). 
Research lines: Enzymatic hydrolysis of byopolymers; Membrane technology; Biopeptides; Nano-
microencapsulation. 
Main Research Achievements: 

• Kinetic modeling of the enzymatic hydrolysis of proteins. Design and optimization of batch, continuous and 
membrane reactors for the enzymatic hydrolysis of proteins. Production of hypoallergenic enzymatic 
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hydrolysates of proteins for enteral nutrition. Production of foliar fertilizers enriched in amino acids. Production 
of resistant starch by enzymatic debranching in legume flours. 

• Study and modeling of High-Performance Flow Filtration. Optimization of filtration membrane cleaning protocols. 
Production of oligosaccharides and lactoferrin by membrane technology. 

• Identification and production of antioxidant, emulsifying, anticolesterolemic, antihypertensive, anti-inflammatory 
and antidiabetic peptides. 

• Recovery of discards and fishing by-products. Obtaining oils enriched in omega3 polyunsaturated fatty acids. 
Development of an up-grading process to produce MLM structured lipids. Biodiesel production from fish oil.  

• Encapsulation of fish oil by monoaxial spray-drying and electrospraying. Encapsulation of ACE inhibitory 
peptides and DPPIV inhibitory peptides by monoaxial and coaxial spray-drying. Encapsulation of Bacillus sp. 
by monoaxial spray-drying.  

Research projects: 7 as researcher and 12 as principal investigator (8 national calls (Spain) + 3 regional calls 
(Andalucía) + 1 I+D+I Programa Operativo FEDER2020) 
Research contracts: 8 as researcher and 22 as principal investigator (2 Cenit – 2 Innterconecta – 1 CTA Program 
– 1 CIEN program - 16 with companies such as Puleva S.A., Puleva Biotech S.A., ElPozo Alimentación S.A., Herba 
Ricemills S.L., Acesur, Penalva, Abbott Laboratories S.A., Tostaderos Sol de Alba S.A., Mealfood Europe S.L.) 
Publications: > 110 articles JCR (> 75% Q1). 1 WO and 1 ES patents. > 20 book chapters, > 14 papers in not 
indexed journals. >150 communications to congresses. 
Research Works supervised: 15 PhD Theses (14 defended and 1 on-going) and > 30 Master Theses. 
Organization R&D activities: VI Andalusian Food Symposium (1994), VII Andalusian Food Symposium (1995), I 
National Congress of Food Science and Technology (2001), Summer meeting European Federation of Junior 
Enterprises (2003), Abbott Lecture Series (2010-2011-2012). 
R&D Management: Coordinator Food Area in Andalusian Knowledge Agency (2010-2016). 
Other merits: 5 six-year research terms (date of last: 2019-2024) – 1 six-year transfer term (1999 – 2004). Scientific 
Advisor in Puleva Biotech S.A. (2001-2011). Academic Director continuous training Program for employees at 
Abbott Laboratories S.A. (2010 - present). Director Aula/Cátedra de Empresa-UGR “Aula Abbott” (2018 – present). 
Académica numeraria of the Academy of Mathematical, Physical-Chemical and Natural Sciences of Granada 
(2019). 
 
Part C. RELEVANT MERITS 
 
C.1. Publications  
 

1. Momesso-Lopes, M., Farinas, C., Martinez-Bueno, M., García-Moreno, P.J., Guadix, E.M. (2025). 
Microencapsulation of Bacillus subtilis by spray drying using starch hydrolysates with different dextrose equivalent 
values. International Journal of Biological Macromolecules, 320, 146082 (IF: 8.5; FOOD SCIENCE & 
TECHNOLOGY; Q1). Doi: 10.1016/j.ijbiomac.2025.146082 

2. Rahmani-Manglano, N.E., Guadix, E.M., Yesitas, B., Prieto, C., Lagaron, J.M., Jacobsen, C., García-Moreno, 
P.J. (2024). Non-emulsion-based encapsulation of fish oil by coaxial electrospraying assisted by pressurized gas 
enhances the oxidative stability of a capsule-fortified salad dressing. Food Chemistry, 431(15), 137157 (IF: 8.8; 
FOOD SCIENCE & TECHNOLOGY; Q1). Doi: doi.org/10.1016/j.foodchem.2023.137157. Nº cites: 12 

3. Rahmani-Manglano, N.E., García-Moreno, P.J., Pérez-Gálvez, R., Guadix, E.M. (2023). Antioxidants location 
affects the oxidative stability of spray-dried microcapsules loaded with fish oil. Food Bioscience, 56, 103074 (IF: 
4.8; FOOD SCIENCE & TECHNOLOGY; Q1). Doi: doi.org/10.1016/j.fbio.2023.103074. Nº cites: 6 

4. Rahmani-Manglano, N.E., Tirado-Delgado, M., García-Moreno, P.J., Guadix, A., Guadix, E.M. (2022). Influence 
of emulsifier type and encapsulating agent on the in vitro digestion of fish oil-loaded microcapsules produced by 
spray-drying. Food Chemistry, 392,133257 (IF: 8.8; FOOD SCIENCE & TECHNOLOGY; Q1). Doi: 
10.1016/j.foodchem.2022.133257. Nº cites: 26 

5. Rivero-Pino, F., Espejo-Carpio, F.J., Guadix, E.M. (2021). Identification of dipeptidyl peptidase IV (DPP-IV) 
inhibitory peptides from vegetable protein sources. Food Chemistry, 354,129473 (IF: 9.231; FOOD SCIENCE & 
TECHNOLOGY; Q1) Doi: 10.1016/j.foodchem.2021.129473. Nº cites: 64.  

6. Rivero-Pino, F.; Espejo-Carpio, F.J.; Guadix, E.M. (2020). Production and identification of dipeptidyl peptidase 
IV (DPP-IV) inhibitory peptides form discarded Sardine pilchardus protein. Food Chemistry, 328,127096 (IF: 
7.514; FOOD SCIENCE & TECHNOLOGY; Q1) Doi: 10.1016/j.foodchem.2020.127096. Nº cites: 105.   

7. Rivero-Pino, F.; Pérez-Gálvez, R.; Espejo-Carpio, F.J.; Guadix, E.M. (2020). Evaluation of Tenebrio molitor 
protein as a source of peptides for modulating physiological processes. Food & Function, 11(5), 4376-4386 (IF: 
5.396; FOOD SCIENCE & TECHNOLOGY; Q1) Doi: 10.1039/d0fo00734j. Nº cites: 42.  



 

Pag 3 de 4 

8. Padial-Dominguez, M.; Espejo-Carpio, F.J.; García-Moreno, P.J.; Jacobsen, C.; Guadix, E.M. (2020). Protein 
derived emulsifiers with antioxidant activity for stabilization of omega-3 emulsions. Food Chemistry, 329,127148 
(IF: 7.514; FOOD SCIENCE & TECHNOLOGY; Q1). Doi: 10.1016/j.foodchem.2020.127148. Nº cites: 40 

9. Rivero-Pino, F., Espejo-Carpio, F.J., Guadix, E.M. (2020). Evaluation of the bioactive potential of foods fortified 
with fish protein hydrolysates. Food Research International, 137, 109572 (IF: 6.475; FOOD SCIENCE & 
TECHNOLOGY; Q1). Doi: 10.1016/j.foodres.2020.109572. Nº cites: 41 

10. Marín-Suárez, M., Méndez-Mateos, D., Guadix, A., Guadix, E.M. (2019). Reuse of immobilized lipases in the 
transesterification of waste fish oil for the production of biodiesel. Renewable Energy, 140, 1-8 (IF: 6.274; FOOD 
SCIENCE & TECHNOLOGY; Q1). Doi: 10.1016/j.renene.2019.03.035. Nº cites: 91 

C.2. Congress 
> 150 communications to national and international conferences 

C.3. Research projects 
1. PID2023-146901OB-I00. Desarrollo y escalado del proceso de secado en coaxial para la obtención de 

encapsulados "núcleo-carcasa" de compuestos bioactivos con aplicación en alimentación y agricultura.  
Ministerio de Ciencia, Innovación y Universidades, call 2023. PI: Emilia M. Guadix – coIP: Pedro Jesús García 
Moreno, Universidad de Granada. 01/09/2024 - 31/12/2027. Amount 125.750,00€€. Role: PI. 

2. PCM-00044. Desarrollo de nuevas formulaciones de piensos para acuicultura de mayor eficiencia nutricional y 
sostenibilidad. Consejería de Universidad, Investigación e Innovación. Junta de Andalucía, call 2023. PI: Emilia 
M. Guadix – coIP: Antonio Raúl Pérez Gálvez, Universidad de Granada.  23/01/2023 – 31/12/2024. Amount: 
185994,00 €. Role: PI 

3. PID2020-114137RB-I00. Obtención de encapsulados de péptidos inhibidores de DPP-IV para la formulación de 
alimentos funcionales mediante secado por atomización y electrosprayado (BIOPEPCAP). Ministerio de Ciencia 
e Innovación, call 2020. PI: Emilia M. Guadix – coIP: Pedro Jesús García Moreno, Universidad de Granada. 
01/09/2021 – 31/08/2024. Amount: 84700,00 €. Role: PI. 

4. P20-00021. Obtención, purificación y estabilización de biopéptidos moduladores de procesos fisiológicos para 
su inclusión en alimentos funcionales. Proyecto I+D+i Junta de Andalucía, call 2020. PI: Emilia M. Guadix, 
Universidad de Granada. 04/10/2021 – 30/06/2023. Amount: 84812.50 €. Role: PI. 

5. B-AGR-400-UGR20. Producción, concentración y estabilización de biopéptidos moduladores del índice 
glucémico (BioPepGI). Proyectos I+D+i del Programa Operativo FEDER 2020. PI: Emilia M. Guadix, Universidad 
de Granada. 01/07/2021 – 30/06/2023. Amount: 50000.00 €. Role: PI 

6. CTQ2017-87076-R. Producción de micro y nanoencapsulados de lípidos funcionales mediante secado por 
atomización y técnicas electrohidrodinámicas. Ministerio de Economía y Competitividad, call 2017. PI: Emilia M. 
Guadix, Universidad de Granada. 01/01/2018 – 31/12/2020. Amount: 151371,00 €. Role: PI. 

7. CTQ2014-53615-R. Procesos de microencapsulación de aceites enriquecidos en ácidos grasos poliinsaturados 
omega-3 empleando hidrolizados de proteínas con actividad antioxidante y emulsionante. Ministerio de 
Economía y Competitividad, call 2014. PI: Emilia M. Guadix, Universidad de Granada.  01/01/2015 – 31/12/2018. 
Amount: 166980,00 €. Role: PI 

8. P12-AGR-1993. Aprovechamiento integral de descartes de pesca: obtención de hidrolizados proteicos 
funcionales y lípidos estructurados con ácidos grasos poliinsaturados. Consejería de Economía, Innovación y 
Ciencia. Junta Andalucía, call 2012. PI: Antonio Guadix Escobar, Universidad de Granada.  30/01/2014 – 
30/01/2018. Amount: 106045,00 €. Role: researcher. 

9. CTQ2011-23009. Obtención de péptidos bioactivos y aceites enriquecidos en ácidos grasos poliinsaturados a 
partir de descartes de pesca. Ministerio de Ciencia e Innovación, call 2011. PI: Emilia M. Guadix, Universidad de 
Granada. 01/01/2012 – 31/12/2014. Amount: 139150,00 €. Role: PI 

 
C.4. Contracts, technological or transfer merits 
 
C.4.1. Patents 

1. Patent Number: ES 2 529 187 B1 – Application Number: P201431786 - Date: 24-11-2015. Inventors: E.M. 
Guadix, A. Guadix, R. Pérez-Gálvez, M.C. Almécija. Title: Procedimiento para producir fertilizantes ricos en 
aminoácidos. Titular Entity:  University of Granada 

2. Patent Number: WO2005067962- Application Number: WO2005EP00429- Date: 12-01-2005. Inventors:  L. 
Baró, J. Boza, J. Fonollá, E.M. Guadix, J. Jiménez, E. López-Huertas, A. Martínez-Férez y J. Xaus. Title: 
Composition derived from milk goat comprising growth factors and oligosaccharides. Titular Entity:  Puleva 
Biotech S.A 

 

C.4.2. Contracts 
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1. OTRI-5696 – Universidad de Granada. Realización de actividades de investigación enmarcadas dentro del 

Proyecto CIEN de investigación “Protección”. Mealfood Europe S.L. PI: Emilia María Guadix, Universidad de 

Granada. 14/12/2022-13/12/2025. Amount: 36.810,47 €. Role: PI. 

2. OTRI-4406 – Universidad de Granada. Efecto del procesado en las propiedades tecnológicas de proteínas. 
Abbott Laboratories. PI: Emilia María Guadix, Universidad de Granada. 01/04/2020-31/12/2023. Amount: 
54.450,00 €. Role: PI. 

3. OTRI-4407 – Universidad de Granada. Antioxidantes naturales en la estabilización de alimentos. Abbott 
Laboratories. PI: Emilia María Guadix, Universidad de Granada. 01/04/2020 – 31/12/2022. Amount: 18.150,00 €. 
Role: PI. 

4. C-4437-00 Fundación General Empresa – Universidad de Granada/ OTRI 4039. Protein characterization and 
modeling to predict thermal stability in nutritional products. ABBOTT Laboratories S.A. PI: Emilia María Guadix - 
Antonio Guadix, Universidad de Granada. 01/07/2017 – 31/05/2019. Amount: 56.633,50 €. Role: PI. 

5. C-3816-00 Fundación General Empresa – Universidad de Granada. Selección y procesado de ingredientes 
lipídicos y proteicos para su utilización en el desarrollo de nuevos productos. PENALVA ALIMENTACIÓN S.A./ 
Programa Feder-Innterconecta. PI: Antonio Guadix, Universidad de Granada. 01/09/2013 – 28/02/2015. Amount: 
48.000,00 €. Role: researcher. 

6. C-3815-00 Fundación General Empresa – Universidad de Granada. Desarrollo de procesos enzimáticos para la 
obtención de lípidos estructurados a partir de aceite de oliva y otros aceites monoinsaturados. ACEITES del 
SUR- COOSUR S.A./ Programa Feder-Innterconecta. PI: Antonio Guadix, Universidad de Granada.  01/09/2013 
– 28/02/2015. Amount: 60.000,00 €. Role: researcher. 

7. C-3002-00 Fundación General Empresa – Universidad de Granada. Investigación científica dirigida al desarrollo 
de una nueva generación de alimentos para el control de peso y prevención de la obesidad. PULEVA 
BIOTECH/Programa CENIT. PI: Emilia María Guadix, Universidad de Granada. 01/07/2008 – 31/12/2014. 
Amount: 250.000,00 €. Role: PI. 

 
C.5. Doctoral Thesis supervision 

1. Development of production and stabilization processes for antidiabetic peptides. Doctorando: Carmen Berraquero 
García. Doctorado Internacional. Sobresaliente cum laude. 2025. Publicaciones: 5 

2. Nano-microencapsulation of oils rich in omega-3 polyunsaturated fatty acids by spray-drying and electrospraying. 
Doctoral student: Nor Elena Rahmani Manglano. Doctorado Internacional. Sobresaliente cum laude. 2023. 
Publications: 8 

3. Obtención de biopéptidos reguladores del índice glucémico para alimentación funcional. Doctoral student: 
Fernando Rivero Pino. Sobresaliente cum laude. 2021. Publications: 12 

4. Diseño y estabilización de lípidos funcionales. Doctoral student: Marta Padial Dominguez. Sobresaliente cum 
laude. 2021. Publications: 4 

5. Obtention of functional compounds from fish oil and protein. Doctorando: Rocío Morales Medina. Doctorado 
Internacional. Sobresaliente cum laude. 2016. Extraordinary Doctorate Award UGR. Publications: 14 

6. Development of Bioprocesses for the upgrading of fish by-products. Doctoral student: Pedro Jesús García 
Moreno. Doctorado Internacional. Sobresaliente cum laude. 2013. 3th Doctoral Thesis Award ANQUE-ICCE 
2014. Extraordinary Doctorate Award UGR. Publications: 23 

 
C.6. R&D management experience 
Coordinator of the Food Area of  Agencia Andaluza del Conocimiento (AAC). Plan Andaluz de Investigación, 
Desarrollo e Innovación. 01/02/2010 – 31/07/2016 
 
C.7. Assessment or advisory tasks 

1. Scientific Advisor. Company: PULEVA BIOTECH  S. A. 01/07/2001 – 31/12/2011 
2. Academic Director of the formation program for employees in Abbott Laboratories S.A. 01/10/2010 - 

present 
3. Director of Aula Abbott (Institutional Aula of the University of Granada).01/05/2018 – present 

 
C.8. Scientific awards and distinctions 

• Member of the Academy of  Mathematical, Physical-Chemical and Natural Sciences – Granada. 2019  

• 3th PhD Thesis Award ANQUE-ICCE 2014. Supervision. 2014 

• Research Award Fundación Ciencias de la Salud-Caja Rural. 2005 

• National Award FESLAC (Fundación de Estudios Lácteos) Doctoral Thesis. 1993 

• Extraordinary Doctorate Award, Chemical Section. Year 91/92 

• Extraordinary Degree Award, Chemical Section. Year 90/91 


