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Part A. PERSONAL INFORMATION 

First name  PEDRO JESÚS 

Family name GARCÍA MORENO 

Gender MALE Birth date 11/08/1985 

ID number 26974187-V 

e-mail pjgarcia@ugr.es URL Web https://www.linkedin.com/in/pjgarciamoreno/ 

Open Researcher and Contributor ID (ORCID)  0000-0002-9793-1826 
 

A.1. Current position 

Position ASSOCIATE PROFESSOR  

Initial date 14/12/2021 

Institution UNIVERSITY OF GRANADA 

Department/Center CHEMICAL ENGINEERING 

Country SPAIN Teleph. number 958241010. Ext. 20624 

Key words 
Nano-microencapsulation, lipid oxidation, bioactive and functional 

peptides, delivery systems, emulsions, interfacial properties 
 

A.2. Previous positions  

Period Position/Institution/Country/Interruption cause 

01/04/2019 – 13/12/2021 Assistant professor / University of Granada / Spain 

01/01/2018 – 31/03/2019 Scientist / Technical University of Denmark / Denmark 

24/08/2015 – 31/12/2017 Postdoc / Technical University of Denmark / Denmark 

06/11/2013 – 15/08/2015 Postdoc / University of Granada / Spain 

01/09/2009 – 05/11/2013 PhD student / University of Granada / Spain 
 

A.3. Education 

PhD, Licensed, Graduate University/Country Year 

Ph.D. in Chemical Engineering University of Granada / Spain 2009-2013  

M.Sc. Food Technology University of Granada / Spain 2009-2010  

M.Eng. Chemical Engineering University of Granada / Spain 2003-2009       
 

Part B. CV SUMMARY 

*MEng in Chemical Engineering (University of Granada, 2003-2009). 

*MEng in Chemical Engineering (University College London, Erasmus program, 2008-2009) 

*MSc in Food Science and Technology (University of Granada, 2009-2010). 

*PhD in Chemical Sciences (University of Granada, 2009-2013, Extraordinary Doctorate Award, 3rd 

PhD thesis national award ANQUE-ICCEE 2014). 

*Postdoc (University of Granada, 2013-2015, Plan Propio program). 

*Marie Curie (MSCA) postdoc (Technical University of Denmark, 2015-2017). 

*Scientist (tenure-track) (Technical University of Denmark, 2018-2019). 

*Assistant Professor (University of Granada, 2019-2021). 

*Associate Professor (University of Granada, 2021-present). 

Predoctoral research stays: 1) National Food Institute- Technical University of Denmark, Denmark 

(2012, 3 months), and 2) Portuguese Institute of Sea and Atmosphere, Portugal (2013, 3 months). 

Additional Postdoctoral research stay: National Food Institute-Technical University of Denmark (2015, 

6 months – José Castillejo program)  
 

Research lines: 1) Development of novel delivery systems (e.g., nano-microencapsulates and emulsions) 

of bioactive ingredients (omega-3 rich oils and biopeptides), and 2) Design and optimization of 

enzymatic processes for obtaining functional and bioactive peptides from food by-products. 
 

Main Research Achievements: 1) Up-grading of protein and lipid fractions of fish discards by producing 

bioactive peptides and omega-3 rich refined oils (project CTQ2008-02978). 2) Production of omega-3 

emulsions with improved physical and oxidative stabilities by engineering the oil/water interface (i.e. 

development of new emulsifiers) and advanced characterization of the interfacial structure by SAXS 
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and SANS (MAPOX project). 3) Development of novel and bioaccessible omega-3 nano-

microencapsulates by electrohydrodynamic and spray-drying processes (ELECTRONANOMEGA and 

CTQ2017-87076-R projects). 4) Identification by using bioinformatics tools and characterization by 

using advanced techniques (i.e. dilatational rheology and synchrotron radiation circular dichroism - 

SRCD) of functional peptides (emulsifiers and antioxidants) from industry side-streams (PROVIDE 

project). 5) Development of novel nano-microcapsules loaded with bioactive peptides by spray-drying 

and electrospraying (project PID2020-114137RB-I00). 6) Stabilization of Pickering emulsions by 

electrosprayed particles (Beca Leonardo BBVA). 7) Scale-up of coaxial spray-drying for the 

encapsulation of bioactive compounds and microorganisms (project PID2023-146901OB-I00). 
 

Research indicators: >70 articles, >10 book chapters, 2 six-year research terms (2010-2015, 2016-2021) 

Participation in research projects: 4 as PI and 6 as researcher. 

Research contracts: 2 as PI and 4 as researcher. 

Book editor: 1) Omega-3 Delivery Systems: Production, Physical Characterization and Oxidative 

Stability. Elsevier – Academic Press, 2021.  

2) Bioactives from aquatic side streams: innovative extraction procedures and applications. Elsevier – 

Academic Press (on-going). 

Supervised research works: 4 PhD theses (1 on-going), 2 postdocs, 20 master and 10 bachelor students. 

Organization R&D activities: XXXVIII Jornadas Nacionales de Ingeniería Química (2025), Food 

Colloids Conference (2026 – on-going), DTU Sustain Conference (2016, 2017 and 2018), Symposium 

on Novel sources of omega-3 for feed and food (EuroFedLipid, 2012). 
 

Research awards: European Young Lipid Scientist Award (EuroFedLipid, 2015), Outstanding European 

Young Researcher Award (AOCS, 2015). 
 

Evaluation of research activities: 1) Evaluator of project proposals for the Spanish National Research 

Agency, 2) Evaluator of project proposals for the Chilean National Research and Development Agency 

(2023), and 3) Evaluator of TNA proposals in the MOSBRI project (EU, Grant agreement ID: 

101004806) (20221-present). 
 

Editorial work: 1) Associate Editor in Journal of American Oil Chemists’ Society (JAOCS) (2018-

present), and 2) Associate Editor in Journal of the Science of Food and Agriculture (2023-present). 

 

Part C. RELEVANT MERITS  
 

C.1. Publications (most recent and relevant) 
 

1. Sisconeto B. M., Castro, I., Maldonado-Valderrama, J., Jones, N.C., del Castillo-Santaella, T., 

Vrønning Hoffmann, S., Guadix, E.M., García-Moreno, P.J. (2025) Use of emulsifying plant protein 

hydrolysates from winery, whiskey and brewery by-products for the development of echium oil delivery 

emulsions. International Journal of Biological Macromolecules, 308, 142736. 
 

2. Berraquero-García, C., Coronas-Lozano, C., Guadix, E.M., García-Moreno, P.J. (2025) 

Optimization of Coaxial Spray-Drying for the Encapsulation of Tenebrio molitor Protein Hydrolysate 

Exhibiting DPP-IV Inhibitory Activity. Food Bioprocess Technology, 18, 3866–3882. 
 

3. Pérez-Gálvez, R., Maldonado-Valderrama, J., Jones, N.C., Hoffmann, S.V., Guadix, E.M., 

García-Moreno, P.J. (2024) Influence of the enzymatic treatment and pH on the interfacial and 

emulsifying properties of sunflower and olive protein hydrolysates. Food Hydrocolloids, 154, 110135. 
 

4. Rahmani-Manglano N.E., Guadix E.M., Yesiltas 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, 137157.  
 

5. Rahmani-Manglano N.E., Andersen M.L., Guadix E.M., García-Moreno P.J. (2024) Oxidative 

stability and oxygen permeability of oil-loaded capsules produced by spray-drying or electrospraying 

measured by electron spin resonance. Food Chemistry, 430, 136894. 
 

6. Berraquero-García C., Pérez-Gálvez R., Espejo-Carpio F.J., Guadix A., Guadix E.M., García-

Moreno P.J. (2023). Encapsulation of Bioactive Peptides by Spray-Drying and Electrospraying. Foods, 

12, 2005. 
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7. 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. 
 

8. Yesiltas B., Gregersen S., Lægsgaard L., Brinch M.L., Olsen T.H., Marcatili P., Overgaard M.T., 

Hansen E.B., Jacobsen C., García-Moreno P.J. (2021) Emulsifier peptides derived from seaweed, 

methanotrophic bacteria, and potato proteins identified by quantitative proteomics and bioinformatics. 

Food Chemistry, 362, 130217 
 

9. García-Moreno P.J., Yang J., Gregersen S., Jones N.C., Berton-Carabin C.C., Sagis L.M.C., 

Hoffmann S.V., Marcatili P., Overgaard M.T., Hansen E.B., Jacobsen C. (2021) The structure, 

viscoelasticity and charge of potato peptides adsorbed at the oil-water interface determine the 

physicochemical stability of fish oil-in-water emulsions. Food Hydrocolloids, 115, 106605 
 

10.  Miguel G.A., Jacobsen C., Prieto C., Kempen P.J., Lagaron J.M., Chronakis I.S., García-

Moreno P.J. (2019) Oxidative stability and physical properties of mayonnaise fortified with zein 

electrosprayed capsules loaded with fish oil. Journal of Food Engineering, 263, 348 - 358 

 

C.2. Congress (>70 scientific communications in conferences, see below the most relevant) 
 

1. Berraquero-García, C., Coronas, C., Guadix, E.M., García-Moreno, P.J. (2023) Optimization 

of Coaxial Spray-Drying for the Encapsulation of Tenebrio Molitor Protein Hydrolysate with DPP-IV-

inhibitory Activity. 37th EFFoST International Conference, Valencia, Spain (Poster). 
 

2. García Moreno, P.J. (2017) Novel strategies for the stabilization of omega-3 PUFA: 

application in fortified foods. 1st AOCS Chinese Conference. Shanghai, China. (Keynote lecture) 
 

3. García-Moreno, P.J., Stephansen, K., Guadix, A., Guadix, E.M., Chronakis, I.S., Jacobsen, 

C. (2015) Oxidative Stability of Electrospun Nanofibers loaded with Fish Oil. 13th Euro Fed Lipid 

Congress. Florence, Italy. (Lecture - European Young Lipid Scientist award by Euro Fed Lipid) 
 

4. García-Moreno, P.J., Guadix, A., Guadix, E.M., Jacobsen, C. (2015) Physical and oxidative 

stability of fish oil-in-water emulsions stabilized with fish protein hydrolysates. 106th AOCS Annual 

Meeting. Florida, USA. (Lecture - Outstanding young researcher award by AOCS) 

 

C.3.1 Leadership in research projects 
 

1. Project: Development and scale-up of co-axial drying process for the obtaining of core-shell 

encapsulates of bioactive compounds with application in food and agriculture. Funded by: Ministry of 

Science, Innovation and University - PID2023-146901OB-I00. Amount: 125,750 €. PI: Emilia M. 

Guadix & Pedro J. García-Moreno. Year: 2024-2027. Role: co-PI. 
 

2. Project: Design of novel interfaces to control lipid oxidation and bioaccessibility in wet and dry 

emulsions. Funded by: Leonardo Fellowship, BBVA Foundation. Amount: 40,000 €. PI: Pedro J. 

García-Moreno. Year: 2023-2024. Role: PI 
 

2. Project: Obtaining encapsulates of DPP-IV inhibitory peptides for functional food formulation by 

spray-drying and electrospraying. Funded by: Ministry of Science, Innovation and University - 

PID2020-114137RB-I00. Amount: 84,700 €. PI: Emilia M. Guadix & Pedro J. García-Moreno. Year: 

2021-2024. Role: co-PI. 
 

3. Project: Development of omega-3 nanodelivery systems using electrospinning processing 

(ELECTRONANOMEGA). Funded by: European Research Council – Ref. 654818. Amount: 

200,194.80 €. PI: Pedro J. García-Moreno (MSCA postdoc), Technical University of Denmark. Year: 

2015-2017. Role: PI. 

 

C.3.2 Participation in research projects (most relevant) 
 

1. Project: Desarrollo de nuevas formulaciones de piensos para acuicultura de mayor eficiencia 

nutricional y sostenibilidad. Funded by: Junta de Andalucía – CCMM_00044. Amount: 185,994 €. PI: 

Emilia M. Guadix & Raúl Pérez-Gálvez. Year: 2023-2024. Role: researcher (Associate professor) 
 

2. Project: Producción, concentración y estabilización de biopéptidos moduladores del índice 

glucémico (BioPepGI). Funded by: Junta de Andalucía – B-AGR-400-UGR20. Amount: 84,812 €. PI: 

Emilia M. Guadix. Year: 2021-2023. Role: researcher (Associate professor) 
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3. Project: Producción de micro y nanoencapsulados de lípidos funcionales mediante secado por 

atomización y técnicas electrohidrodinámicas. Funded by: Ministerio de Ciencia, Innovación y 

Universidades - CTQ2017-87076-R. Amount: 151,371 €. PI: Emilia M. Guadix. Year: 2018-2021. Role: 

researcher (assistant professor) 
 

4. Project: Protein valorization through informatics, hydrolysis, and separation (PROVIDE). 

Funded by: Innovation Fond Denmark - (Grant nr: 7045-00021B). Amount: 1,388,858 €. PI: Egon B. 

Hansen, Technical University of Denmark. Year:  2019-2023. Role: researcher (Scientist, tenure-track).  
 

5. Project: Mapping and Characterizing Lipid Oxidation in Emulsified Systems (MAPOX). 

Funded by: The Danish Council for Independent Research. Amount: 862,965 €. PI: Charlotte Jacobsen, 

Technical University of Denmark. Year: 2015-2018. Role: researcher (postdoc). 

 

 

C.4.1 Leadership in research contracts with industry 

 

1. Project: Development of cheese powder with enhanced stability by advanced spray-drying. 

Funded by: Lactosan A/S. Reference: 6064. Amount: 15,000 €. PI: Pedro J. García-Moreno. 

Year: 2023-2024. Role: PI 

 

2. Project: Process for extraction of microbial oil from yeast biomass. Funded by:  Iberia 

Bioenergy. Reference: 6378. Amount: 17,153 €. PI: Pedro J. García-Moreno and J. Francisco 

Martínez Gallegos. Year: 2024. Role: co-PI 

3. Project: Microencapsulation of microorganisms by spray-drying with application in agriculture. 

Funded by:  GRUPO HEROGRA y PROGRAMA INICIATC INNCUBA CAJASUR-UGR. 

Amount: 2,500 €. PI: Pedro J. García-Moreno. Year: 2023. Role: PI 
 

 

C.4.2 Participation in research contracts with industry (most relevant) 

 

1. Project: Efecto del procesado en las propiedades tecnológicas de proteínas. Funded by: Abbott 

Laboratories. Reference: 4406. Amount: 54,450 €. PI: Emilia Guadix, University of Granada. 

Year: 2020-2024. Role: researcher. 

2. Project: Antioxidantes naturales en la estabilización de alimentos. Funded by: Abbott 

Laboratories. Reference: 4407. Amount: 18,500 €. PI: Emilia Guadix, University of Granada. 

Year: 2020-2022. Role: researcher. 

3. Project: El aceite de oliva y otras grasas saludables. Aplicaciones tecnológicas para su 

transformación en productos de alto valor añadido – ATENA. Funded by: FEDER- 

INNTERCONECTA, CDTI. Reference: ITC-20131081. Amount: 108,000 €. PI: Antonio 

Guadix, University of Granada. Year: 2013-2014. Role: researcher. 
 

 

C.5 Supervision of PhD students 

 

1. Student: Betül Yesiltas. Title: Lipid oxidation in high fat omega-3 delivery emulsions. 

University: Technical University of Denmark. Supervisors: Charlotte Jacobsen, Ann-Dorit 

Moltke Sørensen, Pedro J. García-Moreno. Year: 2015-2019. Current position: Senior 

Scientist at Technical University of Denmark. Awards: Young European Lipid Scientist 2023. 

 

2.  Student: Nor Elena Rahmani Manglano. Title: Nano-microencapsulation of oils rich in omega-

3 polyunsaturated fatty acids by spray-drying and electrospraying. University: University of 

Granada. Supervisors: Emilia M. Guadix, Pedro J. García-Moreno. Year: 2019-2023. Current 

position: Encapsulation expert at AINIA. 

 

3. Student: Carmen Berraquero García. Title: Development of production and stabilization 

processes for antidiabetic peptides. University: University of Granada. Supervisors: Emilia M. 

Guadix, Pedro J. García-Moreno.  Year: 2021-2025. Current position: Spray-drying expert at 

Nutribén. 
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4. Student: Mariana Sisconeto Bisinotto. Title: Extraction, stabilization and encapsulation of plant 

oils rich in stearidonic acid. University: In cotutelle - University of Sao Paulo (Brazil) and 

University of Granada. Supervisors: Inar Castro, Pedro J. García-Moreno. Year: 2022-2025 

(on-going). 

 
 

C.6 Awards 

 

1. Outstanding PhD Thesis award. Awarded by: University of Granada. Year: 2018. 
 

3. European Young Lipid Scientist Award. Awarded by: EuroFedLipid - European Federation for 

the Science and Technology of Lipids. Year: 2015. 
 

4. Outstanding European Young Researcher AOCS. Awarded by: AOCS - American Oil Chemist 

Society. Year: 2015. 
 

5. PhD Thesis award, 3rd position. Awarded by: ANQUE- National Association of Spanish 

Chemists – ICCE. Year: 2014. 

 

C.7 Other research responsibilities 

 

2025  Evaluator of research projects for the Spanish National Research Agency. 

2025  Part of the organizing committee of the 20th Food Colloids Conference 

2025  Part of the organizing committee of the XXXVIII Jornadas Nacionales de Ingeniería 

Química 

2023-present Associate editor in Journal of the Science of Food and Agriculture (JSFA). 

2017-present Associate editor in Journal of American Oil Chemists’ Society (JAOCS). 

2023-present Evaluator of TNA proposals in the MOSBRI project (EU, ID: 101004806). 

2023-2024 Guest editor. Special issue: Nano-, Submicro- and Micro-Encapsulation of Bioactive 

Compounds with Applications in Food and Agriculture. Journal: Nanomaterials.  

2023-2024 Guest editor. Special issue: Advanced Strategies for the Oxidative Stabilization of Wet 

and Dry Emulsions. Journal: Antioxidants. 

2023  Evaluator of research projects for the Chilean National Research Agency. 

2017-present Evaluation of 2 national PhD theses, and reviewer of 3 international PhD theses. 

2017-2019 Founding and board member of the Marie Curie Alumni Danish Chapter. 

2016-2018 Scientific committee member and co-chair in the annual Sustain Conference (DTU). 

2016 Co-chair in 1st International Symposium on Lipid Oxidation and Antioxidants. 

2012 Part of the organizing committee of the scientific program in the symposium “Novel 

sources of omega-3 for feed and food” (EuroFedLipid). 


