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Part A. PERSONAL INFORMATION 

First name  José Ángel Family name Rufián Henares 
Gender  Male Birth date  19/01/1974 
Social Security number 24273784K 
e-mail jarufian@ugr.es 
Open Researcher and Contributor ID (ORCID) 0000-0002-1428-4353 

 
A.1. Current position 

Position Full Professor (Catedrático de Universidad)  
Initial date 05/10/2018  
Institution University of Granada 
Department/Center Dpt. Nutrition & Food Sciences, Faculty of Pharmacy 
Country Spain  Teleph. number 958242841 

Key words Gut microbiota, food processing, valorization of food by-products, 
spent coffee grounds, human nutrition, bioactive compounds  

 
A.2. Previous positions (research activity interuptions, indicate total months) 

Period Position/Institution/Country/Interruption cause 
2011-2018 Professor (Profesor Titular), University of Granada, Spain 
2007-2011 Ramón y Cajal Researcher, University of Granada, Spain 
2003-2007 Postdoctoral researcher, Instituto del Frío (CSIC), Spain 

 
A.3. Education 

PhD, Licensed, Graduate University/Country Year 
PhD in Pharmacy University of Granada, Spain 2002  
Licensed in Pharmacy University of Granada, Spain  1997  

 
Part B. CV SUMMARY  

The research contributions of Prof. José Ángel Rufián can be divided into two main 
pillars: the effect of heat treatment on the nutritional value of foods and the effect of foods on 
the composition and activity of the gut microbiota. In the first research line, Prof. Rufián studied 
the application of different indicators of the Maillard reaction to control the thermal treatment 
of foods such as enteral formulas, bread, cookies, coffee roasting, sweet wine production, etc. 
These indicators are used in different companies (such as Abbott Laboratories) to monitor their 
production systems and also the quality of different raw materials (i.e. whey proteins and 
caseinates). Derived from these studies and Prof. Rufián's participation in COST actions 919 
and 927, he expanded the line to the study of melanoidins, their bioactivity and how they can 
be used to develop functional foods. In fact, Prof. Rufian co-organized a COST Action 927 
Training School in 2009 to train different researchers on the use of heat treatment indicators. 
Dr. Rufián has also been Spanish coordinator of the Latin American network LACFUN 
(415RT0495) within the CYTED program (2015-2018). In summary, this line of research gave 
rise to around 90 articles, mostly published in first quartile journals, participation in 11 research 
projects, leading 4 of them (with a budget of €750,000). 

In the second research line, Professor Rufián studied the effect of foods on the 
composition and functionality of the gut microbiota, paying special attention to the extraction 
of antioxidant capacity by the gut microbiota and the metabolization of phytochemicals, such 
as tannins or phenolic acids. Prof. Rufián participated in the COST action INFOGEST (on 
development of an in vitro digestion model) and in the COST action UNGAP (in vitro absorption 
models). Professor Rufián co-organized an INFOGEST training school in 2015 to train 
researchers on how to use the in vitro digestion model. This activity included around 50 
important articles, some of them in important journals such as Nature Communications, Nature 
Protocols or NPJ Systems Biology and Applications. At this time, Prof. Rufián has completed 
the coordination of the European project Stance4Health (www.stance4health.com) with 
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funding of more than €7,000,000, a large project in which 19 partners from 8 European 
countries participate. As a balance of this intense research activity, Prof. Rufián has more than 
170 publications indexed in JCR and is included in the 2% of the best global researchers in 
the area of Food Sciences & Technology according to the Ranking of the World Scientists 
(University from Stanford). 

Prof. Rufián also participates in research contracts with different companies and carries 
out innovation activities such as obtaining a couple of patents, one of which has been granted. 
Dr. Rufián is a member of the evaluation committee of the International Science Foundation, 
he also evaluates research projects from MINECO (Spain) and the Ministry of Research of 
Switzerland, Romania, Colombia and Chile and is also an evaluator for the European 
Commission (under the COST and Horizon Europe programs). 

Currently, Dr. Rufián has supervised 11 doctoral theses (3 more in progress) and 69 
Master's Thesis. One of the doctors trained under the supervision of Prof. Rufián (Prof. Silvia 
Pastoriza, the Co-PI of the proposal) reached the position of Professor in July 2021. Another 
doctoral student obtained a postdoctoral researcher position in Wright State University (USA 
returned to Spain with a competitive scholarship and is now a PhD Associate Professor at the 
University of Malaga). Another doctoral student currently has a research position at CEBAS 
(CSIC) thanks to a Juan de la Cierva scholarship and two other doctoral students are hired as 
postdoctoral researchers at FISABIO and IBIMA thanks to competitive Sara Borrell 
scholarships. Finally, a couple of former PhD students work in R&D at large food companies. 
Finally, Prof. Rufián is an Honorary Member of the Spanish Academy of Nutrition and Dietetics 
and Corresponding Academician of the Royal Academy of Medicine and Surgery of Eastern 
Andalusia. In addition, he has been awarded different awards: Laza Palacios Award (Royal 
Academy of Medicine and Surgery of Eastern Andalusia, January 2020), Award for the best 
research work (Royal Academy of Pharmacy of Spain, December 2020) and Vicky Foods 
Foundation Award for best researcher in Nutrition and Health (December 2021). 
 
Part C. RELEVANT MERITS  
C.1. Publications 
- Fernández-Tucci, V., Cervera-Mata, A., Quesada-Granados, J.J., Delgado-Osorio, A., 
Navarro-Moreno, M., Pastoriza, S., Navarro-Alarcón, M., Rufián-Henares, J.A. (2025). 
Nutritional (mineral content and antioxidant capacity) and organoleptic characterization of 
lettuce grown in soil amended with blood meal and its hydrolyzate. App. Food Res. 5: 1000663. 
- Navajas-Porras, B., Cervera-Mata, A., Fernández-Arteaga, A., Delgado-Osorio, A., Navarro-
Moreno, M., Pastoriza, S., Navarro-Alarcón, M., Rufián-Henares, J.A. (2024). Biochelates 
from Spent Coffee Grounds Increases Iron Levels in Dutch Cucumbers but Affects Their 
Antioxidant Capacity. Antioxidants, 13: 465. 
- Delgado-Osorio, A., Navajas-Porras, B., Pérez-Burillo, S., Toledano-Marín, A., Pastoriza, S., 
Paliy, O., Rufián-Henares, J.A. (2024). Cultivar and harvest time of almonds affect their 
antioxidant and nutritional profile through gut microbiota modifications. Antioxidants, 13: 84. 
- Balzerani, F., Hinojosa-Nogueira, D., Cendoya, X., Blasco, T., Pérez-Burillo, S., Apaolaza, I., 
Francino, M.P., Rufián-Henares, J.A., (AC) Planes, F.J. (AC) (2022). Prediction of 
degradation pathways of phenolic compounds in the human gut microbiota through enzyme 
promiscuity methods. NPJ Syst. Biol. App. 8: 24.  
- Blasco, T., Pérez-Burillo, S., Balzerani, F., Francino, M.P. (AC), Apaolaza, I. (AC), Rufián-
Henares, J.A. (AC), Planes, F.J. (AC) (2021). An extended reconstruction of human gut 
microbiota metabolism of dietary compounds. Nature Comm. 12: 1-12. 14 authors (13/14). 
- Pérez-Burillo, S., Molino, S., Navajas-Porras, B., Valverde-Moya, A., Hinojosa-Nogueira, D., 
Lopez-Maldonado, A., Pastoriza, S., Rufián-Henares, J.A. (2021). An in vitro batch 
fermentation protocol for studying the contribution of food to gut microbiota composition and 
functionality. Nature Prot. 16: 3186-3209. 
- Pérez-Burillo, S., Rajakamuna, S., Pastoriza, S., Paliy, O., Rufián-Henares, J.A. (2020). 
Bioactivity of food melanoidins is mediated by gut microbiota. Food Chem. 316: 126309. 
- Cervera-Mata, A., Navarro-Alarcón, M., Delgado, G., Pastoriza, S., Montilla-Gómez, J., 
Llopis, J., Sánchez-González, C., Rufián-Henares, J.A. (2019). Spent coffee grounds improve 
the nutritional value in elements of lettuce (Lactuca sativa L.) and are an ecological alternative 
to inorganic fertilizers. Food Chem. 282: 1-8. 
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- Pérez-Burillo, S., Pastoriza, S., Jiménez-Hernández, N., D'Auria, G., Francino, M.P., Rufián-
Henares, J.A. (2018). Effect of Food Thermal Processing on the Composition of the Gut 
Microbiota. J. Agric. Food Chem. 66: 11500-9. 
- Rufián-Henares, J.A., de la Cueva, S.P. (2009). Antimicrobial activity of coffee mealnoidins. 
A study of their metal-chelating properties. J. Agric. Food Chem.57: 432-438. 
- Rufián-Henares, J.A., Morales, F.J. (2007). Functional properties of melanoidins: In vitro 
antioxidant, antimicrobial and antihypertensive activities. Food Res. Int. 40: 995-1002. 
 
C.2. Congress 
 - Authors: Rufián-Henares, J.A 
 Title: Thermal Processing of Foods as a Way to Modify the Composition and Functionality of 
the Gut Microbiota. 
 Type of participation: Conferencia invitada 
 Congress: Food Chemistry: a focus on natural and thermally-induced food color (Molecules 
2023 Webinars) 
 Place: online  Date: February 2023 
- Authors: Rufián-Henares, J.A. 
Title: Smart Technologies for personalized nutrition and consumer engagement. 
Type of participation: Lecture; Member of the Organizing Committee 
Congress: 6th International Conference on Food Digestion 
Place: Granada (Spain)  Date: April 2019  
- Authors: Rufián-Henares, J.A. 
Title: Obtención de alimentos funcionales a partir de residuos alimentarios: Revalorización 
de la borra del café. 
Type of participation: Lecture 
Congress: Segundo Congreso Iberoamericano de Ingeniería de los Alimentos (CIIAL) 
Place: Punta del Este (Uruguay)   Date: November 2016 
- Authors: Rufián-Henares, J.A. 
Title: Revalorización de subproductos de la industria cafetera. 
Type of participation: Lecture 
Congress: XV Congreso Argentino de Ciencia y Tecnología de los Alimentos (CYTAL) 
Place: Buenos Aires (Argentina)                 Date: October 2015 
- Authors: Rufián-Henares, J.A. 
Title: Evaluation of Antioxidants Activity & Oxidative Stress: Towards a ISANH Standard.  
Type of participation: Lecture 
Congress:  15th International Conference on Oxidative Stress Reduction, Redox 
Homeostasis & Antioxidants 
Place: Instituto Pasteur (Paris, France)                 Date: June 2015 
- Authors: Rufián-Henares, J.A. 
Title: Antioxidants Activity of Polyphenols in Food & Human Plasma: Towards a ISANH 
Standard 
Type of participation: Lecture 
Congress: 9th World Congress on Polyphenols Applications 
Place: St Julian (Malta)                 Date: June 2015 
 
C.3. Research projects 
- Research project title: Smart technologies for personalized nutrition and consumer 
engagement (Stance4Health). 
Financing Institution: European Commission (Contract N. 816303). 
From: September 2018      Till: June 2023   Amount: 7369908€ 
Coordinator: José Ángel Rufián Henares  
- Research project title: Valoración de Residuos Alimentarios Mediante Obtención de 
Productos Biofortificantes (PY20_00585). 
Financing Institution: Consejería de Transformación Económica, Industria, Conocimiento y 
Universidades, Junta de Andalucía. 
From: January 2021      Till: December 2023   Amount: 96850€ 
Principal Investigator: José Ángel Rufián Henares 
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- Research project title: Efecto del procesado termico en la composicion de la microbiota 
intestinal (EIN2020-112388). 
Financing Institution: Ministerio de Economía y Competitividad. 
From: October 2020       Till: June 2022   Amount: 9400€ 
Principal Investigator: José Ángel Rufián Henares 
- Research project title: Estrategias competitivas para la industria agroalimentaria. 
Revalorización de subproductos cafeteros mediante el diseño de alimentos funcionales y 
biofortificación agronómica. (AGL2014-53895-R). 
Entidad financiadora: Ministerio de Economía y Competitividad. 
From: January 2015      Till: Decemeber 2019   Amount: 157300€ 
Principal Investigator: José Ángel Rufián Henares 
- Research project title: Repercusiones de la ingesta de productos avanzados de la 
reacción de Maillard sobre el metabolismo gastrointestinal y óseo (AGR- 4135). 
Financing Institution: Consejería de Innovación, Ciencia y Empresa, Junta de Andalucía. 
From: January 2009       Till: December 2013   Amount: 204000€ 
Principal Investigator: José Ángel Rufián Henares 
 
C.4. Contracts, technological or transfer merits 
Contracts 
 - Contract title: Ensayos de influencia sobre la microbiota intestinal de heces de pacientes 
con cáncer colorrectal de 3 compuestos fitogénicos en un modelo in vitro de Digestión-
Fermentación. 
Type of contract: Research services. 
 Company: DMC Research Center S.L. From: May 2022   Till: June 2023 
 Principal Investigator: José Ángel Rufián Henares  Amount: 6798,44€ 
- Contrat title: Estudio del índice glucémico de un cacahuete con cubierta reformulado. 
Type of contract: Research services. 
Company: Aperitivos Medina S.L.  From: January 2019   Till: April 2020 
Principal Investigator: José Ángel Rufián Henares  Amount: 10988,89€ 
- Contrat title: Alimentos nutricionalmente enriquecidos utilizando sustancias bioactivas 
obtenidas de productos no comercializables de la industria hortofrutícola (NATURPICK). 
Type of contract: Research services. 
Company: DMD Research Center S.L.  From: May 2019   Till: January 2020 
Principal Investigator: José Ángel Rufián Henares  Amount: 6050€ 
- Contrat title: Nuevos alimentos y envases diseñados para las futuras demandas del 
consumidor. IdeaXXI. 
Type of contract: Research services. 
Company: El Pozo S.A.  From: January 2015  Till: October 2017 
Principal Investigator: José Ángel Rufián Henares  Amount: 29999€ 
- Contrat title: Análisis in vitro de la capacidad antioxidante de un complemento alimenticio 
comercializado por la epresa con el nombre de Alcalip. 
Type of contract: Research services. 
Company: RM Farmamédical S.L.   From: May 2015  Till: June 2015 
Principal Investigator: José Ángel Rufián Henares   Amount: 2853,05€ 
 
Patents 
- Title: Device for facilitating infiltration of water into the ground, comprises biochar arranged 
in water-permeable envelope with a substantially cylindrical shape. Authors: Delgado Calvo-
Flores, G., Martín, J.M., Rojano-Cruz, R., Rufián-Henares, J.A. Reference: WO2020216982-
A1; ES2793448-A1 Priority countries: Australia, Chile, China,  Ecuador, EU, Honduras, Mexico 
and USA. Date: 2020 Owner: Universidad de Granada Exploitation: Yes (Hidroinfiltrador S.L.) 
- Title: Obtaining a product with high content of surfactants and melanoidins from coffee 
grounds, for treating thalassemia, by fermenting in presence of microorganisms of Bacillus 
subtilis, preferably Bacillus subtilis CECT 9462 strain. Authors: Rufián-Henares, J.A., García-
Román, M., Almatjer-Vaz, D., Fernández-Arteaga, A., Pastoriza de la Cueva, S., Pegalajar-
Robles, M.E. Reference: ES2773522-A1 Priority countries: Spain. Date: 2020. Owner: 
Universidad de Granada. Exploitation: No  


