Dr. Luis Manuel Carrillo Lépez

Grados Académicos

TECNOLOGIAS EMERGENTES EN ALIMENTOS Y FISIOLOGIA VEGETAL

Correo electrdnico: luismanuel@colpos.mx, Imcarrillolo@conahcyt.mx
Teléfono: 595-95-20-200 ext. 1333

Categoria Académica: Investigador por México del CONAHCyT
Sistema Nacional de Investigadoras e Investigadores (SNII): Nivel 11

2010-2014: Doctorado en Ciencias en Fisiologia Vegetal. Colegio de
Postgraduados, México.

2007-2009: Maestria en Ciencias en Fisiologia Vegetal. Colegio de Postgraduados, México.
2001-2005: Ingenieria Agroindustrial. Universidad Auténoma Chapingo, Texcoco, México.

Linea Generadora y/o Aplicacion del Conocimiento (LGAC) Institucional:

Gestion, Innovacion y Valor Agregado de Recursos Naturales

Publicaciones relevantes:

Carrillo-Lopez, L.M.; Villanueva-Verduzco, C.; Villanueva-Sanchez, E.; Fajardo-Franco, M.L.;
Aguilar-Tlatelpa, M.; Ventura-Aguilar, R.I.; Soto-Hernandez, R.M. Nanomaterials for Plant Disease
Diagnosis and Treatment: A Review. Plants 2024, 13, 2634.

Contreras-L6pez, G.; Morales-Rodriguez, S.; Vilchis-Néstor, A.R.; Renteria-Monterrubio, A.L.;
Corral-Luna, A.; Garcia-Galicia, I.A.; Carrillo-Lopez, L.M. Morphological and Structural
Characterization of Encapsulated  Arginine  Systems  for  Dietary Inclusion in
Ruminants. Processes 2024, 12, 1498.

Contreras-Lopez, G.; Garcia-Galicia, I.A.; Carrillo-Lopez, L.M.; Corral-Luna, A.; Buenabad-
Carrasco, L.; Titulaer, M.; Villarreal-Balderrama, J.A.; Alarcon-Rojo, A.D. Exploration of
Microencapsulation of Arginine in Carnauba Wax (Copernicia prunifera) and Its Dietary Effect on the
Quality of Beef. Animals 2024, 14, 1857.

Contreras-Loépez, G.; Carrillo-Lépez, L.M.; Vargas-Bello-Pérez, E.; Garcia-Galicia, I.A.
Microencapsulation of Feed Additives with Potential in Livestock and Poultry Production: A
Systematic Review. Chilean J. Agric. Anim. Sci. 2024, 40.

Contreras-L6pez, G.; Morales-Rodriguez, S.; Alarcon-Rojo, A.D.; Carrillo-Lépez, L.M. Effect of
packaging thickness and muscle type on ultrasound-assisted beef quality. Ultrasonics Sonochemistry
2024, 103, 106777.

Garcia-Galicia, I.A.; Suleman, R.; Hussain, U.; Huerta-Jimenez, M.; Carrillo-Lopez, L.M.; Alarcon-
Rojo, A.D. Effect of Aging Methods and Ultrasonication Treatment on the Sensory Profile of
Beef Longissimus lumborum Muscle. Processes 2023, 11, 1504.

Luis M. Carrillo-Lopez, Mariana Huerta-Jiménez, Simén Morales-Rodriguez, Jesis R. GAmez-Pifidn,
Diego E. Carballo-Carballo, Néstor Gutiérrez-Méndez, Alma D Alarcon-Rojo. Textural, Rheological,
and Sensory Modifications in Oaxaca Cheese Made with Ultrasonicated Raw Milk. Processes 2023,
11(4), 1122.



Andrea Carnero-Hernandez, Alma D. Alarcon-Rojo, Ivan A. Garcia-Galicia, Nelson Aguilar-Palma,
Luis M. Carrillo-Lopez, Mariana Huerta-Jimenez. Processing Smoked Pork Loin Using Ultrasound-
Assisted Curing. Processes 2023, 11, 275.

Ivan A Garcia-Galicia, Christopher Estepp, Mariana Huerta-Jiménez, Maria F Melchor-Ramirez, Luis
M Carrillo-Lépez, Einar Vargas-Bello-Pérez, Alma D Alarcon-Rojo. Physicochemical Properties and
Young Adult Consumer Preference of Dry-Aged Beef after High-Intensity Ultrasonication. Processes
2022, 10(10), 2145.

Reyes Omaro Caraveo-Suarez, Ivan Adrian Garcia-Galicia, Eduardo Santellano-Estrada, Luis Manuel
Carrillo-Lopez, Mariana Huerta-Jimenez, Alma Delia Alarcon-Rojo. Integrated multivariate analysis
as a tool to evaluate effects of ultrasound on beef quality. Journal of Food Process Engineering 2022,
46, e14112.

Mariana Huerta-Jimenez, Brissa Herrera-Gomez, Eduardo A. Dominguez-Ayala, America Chavez-
Martinez, Juliana Juarez-Moya, Monserrath Felix-Portillo, Alma D. Alarcon-Rojo, Luis M. Carrillo-
Lopez. Properties of Oaxaca Cheese Elaborated with Ultrasound-Treated Raw Milk: Physicochemical
and Microbiological Parameters. Foods 2022, 11(12), 1735.

Reyes Omaro Caraveo-Suarez, lvan Adridn Garcia-Galicia, Eduardo Santellano-Estrada, Luis Manuel
Carrillo-Lopez, Mariana Huerta-Jimenez, Simon Morales-Rodriguez, Einar Vargas-Bello-Pérez, Alma
Delia Alarcon-Rojo. 2022. Ultrasound as a Potential Technology to Improve the Quality of Meat
Produced from a Mexican Autochthonous Bovine Breed. Sustainability 2022, 14(7), 3686.

Luis M. Carrillo-Lopez, Bianka Y. Cruz-Garibaldi, Mariana Huerta-Jimenez, lvan A. Garcia-Galicia,
Alma D. Alarcon-Rojo. The Physicochemical, Microbiological, and Structural Changes in Beef Are
Dependent on the Ultrasound System, Time, and One-Side Exposition. Molecules 2022, 27(2), 541.

A. Garcia-Galicia, Mariana Huerta-Jimenez, Luis M. Carrillo-Lopez, Daniela Sanchez-Aldana, Alma
D. Alarcon-Rojo. High-intensity ultrasound as a pre-treatment of pork sub-primals for further
processing of meat. International Journal of Food Science and Technology 2022, 57(1), 466-480.

Luis M. Carrillo-Lopez, Danely Robledo, Viridiana Martinez, Mariana Huerta-Jimenez, Mieke
Titulaer, Alma D. Alarcon-Rojo, America Chavez-Martinez, Lorena Luna-Rodriguez, Luis R. Garcia-
Flores. Post-mortem ultrasound and freezing of rabbit meat: Effects on the physicochemical quality
and weight loss. Ultrasonics Sonochemistry 2021, 79, 105766.

Caraveo-Suarez R.O., Garcia-Galicia I.A., Santellano-Estrada E., Carrillo-Lopez L.M., Huerta-
Jimenez M., Vargas-Bello-Pérez E., Alarcon-Rojo A.D. High-frequency focused ultrasound on quality
traits of bovine triceps brachii muscle. Foods 2021, 10(9), 2074.

Luis M. Carrillo-Lopez, Ivan A. Garcia-Galicia, Juan M. Tirado-Gallegos, Rogelio Sanchez-Vega,
Mariana Huerta-Jimenez, Muthupandian Ashokkumar, Alma D. Alarcon-Rojo. Recent advances in the
application of ultrasound in dairy products: effect on functional, physical, chemical, microbiological
and sensory properties. Ultrasonics Sonochemistry 2021, 73, 105467.

Orozco Daniela, Alarcon-Rojo Alma Delia, Chavez-Mendoza Celia, Luna Lorena, Carrillo-Lopez Luis
Manuel, Ronquillo Oswaldo. Fat replacement by pecan nut and oregano oil and their impact on the
physicochemical properties and consumer acceptability of frankfurters. Animal Bioscience 2021,
34(10), 1674-1683.



