
1. Arroyo-Esquivel, L., Jiménez, V. M., Vásquez-Sancho, F., Avendaño-Soto, E., & 

Esquivel, P. (in press). Effect of Polyol Plasticizers on the Physicochemical, Mechanical, 

and Microstructural Properties of Films from Chayote (Sechium edule) Peels. ACS 

Omega. https://doi.org/10.1021/acsomega.5c07160 

 

2. Azofeifa, G., Salas-Millán, J.A., Pérez, A.M., Jiménez, M.P., Montero, L., Quesada, S. 

2026. Bioactive characterization and in vivo assessment of the antidiabetic potential 

of Psidium friedrichsthalianum juice in STZ- induced diabetic rats, Food Bioscience, 

108537. https://doi.org/10.1016/j.fbio.2026.108537 

 

3. Barboza, N., Cordero, M., Cubero-Castillo, E., Martínez, D., Rojas-Parrales, A., Barrantes, 

W., & Echandi, C. (2026). Assessing tomato genetic improvement through 

physicochemical characterization and rapid sensory analysis as an alternative to traditional 

descriptive methods. Discover Food.. 6:32. https://doi.org/10.1007/s44187-025-00760-5 

4. Ezzat Mohamad Azman, Nurul Hawa Ahmad, Giroon Ijod, Beatriz Mazón-

Villegas & Marianela Cortés-Muñoz. High-Pressure Processing of Date Products en 

Ibrahim et al. (eds.), Date Fruits and By-Products Processing (Vol. 1, pp. 47-102). Springer. 

https://doi.org/10.1007/978-3-032-05284-1_4 

 

5. Jiménez-Gutiérrez, M., Molina-Valverde, R., Güell-González, M., Irías-Mata, A., 

Esquivel, P., & Viñas, M. (2025). Anti-fungal potential of extracts from coffee husks 

against two mycotoxigenic fungi. Mycotoxin Research, 42(1), 1. 

https://doi.org/10.1007/s12550-025-00613-1 

 

 

6. Jiménez-Gutiérrez, Milena, Camacho-Marín, Sebastián, Muñoz-González, Alejandra, 

Viñas, María, Irías-Mata, Andrea and Esquivel, Patricia. "Bioactive compounds profile 

and extraction yields in coffee (Coffea arabica L.) by-products: a comparative analysis 

using ethanol, methanol and acetone" Pure and Applied Chemistry, vol. 98, no. 2, 2026, 

pp. 233-247. https://doi.org/10.1515/pac-2024-0318 

 

7. Meléndez-Martínez, A. J., Morón-Ortiz, Á., & Esquivel, P. (2026). Chapter 5 - 

Carotenoids. In Bioactive Components for Functional Foods (pp. 91-132). 

https://doi.org/10.1016/B978-0-443-29983-4.00009-0 

 

8. Miranda-Valle, C. J., Chacón-Villalobos, A., Pineda-Castro, M. L. & Herrera-Muñoz, J. I. 

(2026). Propiedades reológicas, nutricionales y sensoriales de tilapia, Oreochromis spp., 

costarricense e importada. UNED Research 

Journal,  18(1), e6186. https://revistas.uned.ac.cr/index.php/cuadernos/article/view/6186 

 

 

https://doi.org/10.1021/acsomega.5c07160
https://doi.org/10.1016/j.fbio.2026.108537
https://doi.org/10.1016/j.fbio.2026.108537
https://doi.org/10.1007/s44187-025-00760-5
https://link.springer.com/chapter/10.1007/978-3-032-05284-1_4#auth-Ezzat_Mohamad-Azman
https://link.springer.com/chapter/10.1007/978-3-032-05284-1_4#auth-Nurul_Hawa-Ahmad
https://link.springer.com/chapter/10.1007/978-3-032-05284-1_4#auth-Giroon-Ijod
https://link.springer.com/chapter/10.1007/978-3-032-05284-1_4#auth-Beatriz-Maz_n_Villegas
https://link.springer.com/chapter/10.1007/978-3-032-05284-1_4#auth-Beatriz-Maz_n_Villegas
https://link.springer.com/chapter/10.1007/978-3-032-05284-1_4#auth-Marianela-Cort_s_Mu_oz
https://doi.org/10.1007/978-3-032-05284-1_4
https://doi.org/10.1007/s12550-025-00613-1
https://doi.org/10.1515/pac-2024-0318
https://doi.org/10.1016/B978-0-443-29983-4.00009-0
https://revistas.uned.ac.cr/index.php/cuadernos/article/view/6186


9. Servent, A., Soto, M., Julien, T., Cham, S., Yon, S., Phat, C., & Morm, E. (2026). 

Evaluation of pectin and fiber in Cambodian mango peel and pulp from young to ripe 

maturity stages – a tool for industry. Applied Food Research, 6(1), 101671. 

https://doi.org/10.1016/j.afres.2026.101671 

10. Solís-Robles M., Quesada-Solano M., Granados-Chinchilla F., Cortés-Herrera C., 

Redondo-Solano M., Fernández-Campos A. (2026) Penicillin G and Cloxacillin in Costa 

Rican Dairy Products:Quantitative Analysis and Lactic Acid BacteriaResistance Profiling, 

Antibiotics, 15(2), 223; https://doi.org/10.3390/antibiotics15020223 

 

ACTUALIZACIÓN 11-5-2026 

https://doi.org/10.3390/antibiotics15020223

