






Comunicaciones 
 a Congresos



COMUNICACIONES A CONGRESOS. Internacionales 

 
93 

IGS, CSIC.

Memoria 2006
IGS, CSIC.

Memoria 2006

Ferran, A., Martínez de Victoria, E., Milá, R., 
Mañas, M., Martínez, A., Ngo, J., Suárez, L., 
Ros, G., Ortega, R.M., Olmedilla, B., Garrido, 
A., Moreno, R., Codony R. 
Creation of a Spanish food composition 
database: First steps. 
(Comunicación oral) 
First EuroFIR Congress. Febrero 2006, 
London, Reino Unido. 
 
Hornero-Méndez, D., Mínguez-Mosquera, M.I. 
Color quality in olive products. 
(Comunicación oral) 
231st American Chemical Society (ACS) 
National Meeting. Marzo 2006, Atlanta, EEUU. 
 
Rejano, L. 
Quality table olive. Physical, chemical and 
sensory evaluation. 
(Comunicación oral) 
I International Table Olive Conference. Marzo 
2006, Sevilla, España. 
 
Rodríguez, G., Fernández-Bolaños, J. 
Purification system of hydroxytyrosol. 
(Comunicación oral) 
Workshop: New Technologies for olive mill 
wastes water detoxification and products 
recovery. Abril 2006, Granada, España. 
 
Arroyo, F.N., Durán-Quintana, M.C., Garrido, 
A. 
Empleo de un diseño D-optimo para modelar 
los efectos de la temperatura, NaCl, tipo y 
concentración de ácido sobre Lactobacillus 
pentosus. 
(Comunicación oral) 
I Congreso Iberoamericano sobre Seguridad 
Alimentaria (CIBSA 2006). Mayo 2006, Sevilla, 
España. 
 
Cert, A. 
Últimos avances en la detección de fraudes en 
el aceite de oliva. 
(Comunicación oral) 
I Congreso Iberoamericano sobre Seguridad 
Alimentaria (CIBSA 2006). Mayo 2006, Sevilla, 
España. 
 
Garrido, A. 
La aceituna, del árbol al envase. 
(Comunicación oral) 
I Congreso Iberoamericano sobre Seguridad 
Alimentaria (CIBSA 2006). Mayo 2006, Sevilla, 
España. 
 
García-González, D.L., Luna, G., Sayazo, A., 
Morales, M.T., Aparicio, R. 
Sistema de sensores aplicados a la 

caracterización de aceites de oliva y jamones 
curados. 
(Comunicación escrita) 
I Congreso Iberoamericano sobre Seguridad 
Alimentaria (CIBSA 2006). Mayo 2006, Sevilla, 
España. 
 
Hidalgo, F.J., Gallardo, E., Zamora, R. 
Cyto-and geno-toxic aldehydes participate in 
the formation of flavouring substances by 
carbonyl–amine reactions. 
(Comunicación escrita) 
I Congreso Iberoamericano sobre Seguridad 
Alimentaria (CIBSA 2006). Mayo 2006, Sevilla, 
España. 
 
Muriana, F.J.G. 
Metabolismo postprandial del aceite de oliva y 
su relación con la calidad nutricional. 
(Comunicación oral) 
I Congreso Iberoamericano sobre Seguridad 
Alimentaria (CIBSA 2006). Mayo 2006, Sevilla, 
España. 
 
Sayazo, A., Sánchez-Peña, C., Luna, G., 
García-González, D.L., Aparicio, R., Morales, 
M.T. 
Autentificación del aceite de oliva mediante 
fluorimetría. 
(Comunicación escrita) 
I Congreso Iberoamericano sobre Seguridad 
Alimentaria (CIBSA 2006). Mayo 2006, Sevilla, 
España. 
 
Velasco, J., Marmesat, S., Márquez-Ruiz, G., 
Dobarganes, M.C. 
Formación de monoepóxidos, cetonas e 
hidróxidos a elevada temperatura: contenidos 
en aceites y grasas de fritura. 
(Comunicación oral) 
I Congreso Iberoamericano sobre Seguridad 
Alimentaria (CIBSA 2006). Mayo 2006, Sevilla, 
España. 
 
Zamora, R., León, M.M.,  Hidalgo, F.J. 
Potentially toxic lipid oxidation products are 
the origin of potent endogenous antioxidants 
formed during food processing and storage. 
(Comunicación escrita) 
I Congreso Iberoamericano sobre Seguridad 
Alimentaria (CIBSA 2006). Mayo 2006, Sevilla, 
España. 
 
Zamora, R., Nogales, F., Hidalgo, F.J. 
The role of carbonyl–amine reactions in the 
removal of the cyto- and geno-toxic aldehydes. 
(Comunicación oral) 
I Congreso Iberoamericano sobre Seguridad 
Alimentaria (CIBSA 2006). Mayo 2006, Sevilla, 
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España. 
 
Beutner, S., Frixel, S., Ernst, H., Hoffmann, T., 
Hernández-Blanco, I., Kiesendahl, N., Kock, S., 
Koehn, S., Korger, M., Mayer, B., Noack, P., 
Pérez-Gálvez, A., Philipp, G., Scherrers, R., Sell, 
S., Schuelke, I., Stahl, W., Martin, H.D. 
Synthesis of carotenoylflavonoids: heterocycles 
and polyenes combined in structure and 
photoprotection. 
(Comunicación escrita) 
16th International Conference on Organic 
Synthesis (ICOS). Junio 2006, Mérida, México. 
 
Cabello-Moruno, R., Perona, J.S., Montero, 
E., Avella, M., Botham, K.M., Ruiz-Gutierrez, 
V. 
Triglyceride-rich lipoproteins derived from 
pomace olive oil have differential effects on the 
expression of mRNA for macrophage receptors. 
(Comunicación escrita) 
XIV International Symposium on 
Atherosclerosis. Junio 2006, Roma, Italia. 
 
Rivas-García, F., Perona, J.S., Aguilar, M.J., 
García, M., Prada, J.L., del Arco, A., Ruiz-
Gutiérrez, V. 
Effects of pomace olive oil on the postprandial 
metabolism in HIV patients. 
(Comunicación escrita) 
XIV International Symposium on 
Atherosclerosis. Junio 2006, Roma, Italia. 
 
Nunes, C., García, J.M., Torres, R., Manso, T., 
Olmo, M., Lamarca, N., Usall, J. 
Control of blue and green mould of oranges by 
using porstharvest curing treatment at high 
temperature. 
(Comunicación oral) 
12th Congress of the Mediterranean 
Phytopathological Union (MPU). Junio 2006, 
Isla de Rodas, Grecia. 
 
Vioque, B., Castellano, J.M., Chamarro, J. 
Changes in the autocatalytic ethylene 
production in transgenic tomato expressing the 
iaaM gene from Agrobacterium tumefaciens. 
(Comunicación escrita) 
7th International Symposium on the Plant 
Hormone Ethylene. June 2006, Pisa, Italia. 
 
Vioque, B., Castellano, J.M., Chamarro, J. 
Biochemical and physiological characteristics 
of transgenic CaMV35S:iaaM tomato. 
(Comunicación escrita) 
7th International Symposium on the Plant 
Hormone Ethylene. June 2006, Pisa, Italia. 
 
Arroyo, F.N., Durán-Quintana, M.C., Garrido, 
A. 

Using logistic regresión in modeling the 
growth/no growth limits of Saccharomyces 
cerevisiae as a function of sodium chloride, acid 
and potassium sorbate concentration according 
to growth media and type of acid. 
(Comunicación escrita) 
2nd FEMS Congress of European 
Microbiologists. Julio 2006, Madrid, España. 
 
Delgado, A., Brito, D., Peres, C., Garrido, A. 
Bacteriocin production is controlled by 
environmental factors but optimum conditions 
are different for strains of the same habitat. 
(Comunicación escrita) 
2nd FEMS Congress of European 
Microbiologists. Julio 2006, Madrid, España. 
 
Martínez-Rivas, J.M., Rolletschek, H., Borisjuk, 
L., Sánchez-García, A., Gotor, C., Romero, L.C., 
Mancha, M. 
Temperature-dependent oxygen availability 
within sunflower developing seeds regulates the 
seed-specific microsomal oleate desaturase 
(FAD2-1) by a reversible post-translational 
mechanism. 
(Comunicación escrita) 
17th International Symposium on Plant Lipids. 
Julio 2006, East Lansing, EEUU. 
 
Salas, J.J., Youssar, L., Martínez-Force, E., 
Garcés, R. 
The high stearic sunflower mutant CAS-14 
reveals a coordinate regulation of stearoyl-ACP 
desaturases in developing sunflower kernels. 
(Comunicación oral) 
17th International Symposium on Plant Lipids. 
Julio 2006, East Lansing, EEUU. 
 
Brenes, M., Medina, E., Romero, C., de Castro, 
A. 
Secoiridoid aglycons of olive oil possess a 
potent antimicrobial activity. 
(Comunicación escrita) 
XXIII International Conference on Polyphenols. 
Agosto 2006, Winnipeg, Canadá. 
 
Martin, H.D., Stahl, W., Beutner, S., Frixel, S., 
Ernst, H., Hoffmann, T., Hernández-Blanco, I., 
Hundsdoerfer, C., Kiesendahl, N., Kock, S., 
Koehn, S., Korger, M., Mayer, B. Noack, P., 
Pérez-Gálvez, A., Kock, G., Scherrers, R., Sell, S. 
Carotenoylflavonoids, a novel group of potent, 
amphiphilic, dual-functional antioxidants. 
(Comunicación oral) 
3rd International Conference on Oxidative 
Stress in Skin Medicine and Biology. Septiembre 
2006, Andros, Grecia. 
 
Medina, E., Romero, C., Brenes, M., de Castro, 
A. 
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Antimicrobial activity of olive oil against 
foodborne pathogens in comparison with other 
foodstuffs. 
(Comunicación escrita) 
IUFOST, 13th World Congress of Food Science 
and Technology. Septiembre 2006, Nantes, 
Francia. 
 
Martínez-González, J., Rodriguez-Rodriguez, R., 
González-Díez, M., Rodríguez, C., Herrera, M.D., 
Ruiz-Gutiérrez V., Badimon, L. 
Oleanolic acid potentiates the up-regulation of 
cyclooxygenase-2 (Cox-2) induced by HDL in 
human vascular smooth muscle cells. 
(Comunicación escrita) 
The World Congress of Cardiology. Septiembre 
2006, Barcelona, España. 
 
Millán, F. 
Hidrolizados proteicos vegetales: ¿Alternativa 
o complemento de los productos lácteos?. 
(Comunicación oral) 
Primeras Jornadas Internacionales de 
Productos Lácteos Funcionales. Septiembre 
2006, Madrid, España. 
 
Travieso, L., Domínguez, A.R., Rincón, B., 
Sánchez, E., Benítez, F. Borja, R., 
Colmenarejo, M.F. 
Batch culture of Chlorella zofingiensis using 
diluted effluent of two-phase anaerobic reactors 
treating olive mill solid waste (OMSW). 
(Comunicación escrita) 
The Second International Meeting on 
Environmental Biotechnology and 
Bioengineering. Septiembre 2006, Mexico city, 
México. 
 
Martínez, F. 
Factores de influencia en la elaboración de 
aceite de oliva virgen. 
(Comunicación oral) 
XXIX Congreso Argentino de Horticultura. 1er  
Simposio Internacional de Olivicultura. 
Septiembre 2006, S.F. del V. De Catamarca, 
Argentina. 
 
Martínez, F. 
Influencia del uso de coadyuvantes tecnológicos 
en la elaboración de aceite de oliva virgen. 
(Comunicación oral) 
XXIX Congreso Argentino de Horticultura. 1er  
Simposio Internacional de Olivicultura. 
Septiembre 2006, S.F. del V. De Catamarca, 
Argentina. 
 
Alemany, R., Terés, S., Navarro, M.A., Perona, 
J.S., Osada, J., Escribá, P.V., Ruiz-Gutierrez, 
V. 
Virgin and pomace olive oils regulate 

membrane lipids and the expression of 
signalling proteins in the brain of 
apolipoprotein E knockout mice. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Aparicio, R. 
Olive oil division foundation. 
(Comunicación oral) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Aparicio, R. 
Olive oil: The current challenges. 
(Comunicación oral) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Brenes, M., Medina, E., de Castro, A., Romero, 
C. 
Antimicrobial activity of olive oil. 
(Comunicación oral) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Cabello-Moruno, R., Perona, J.S., Garcia, M., 
Ruiz-Gutierrez, V. 
Postprandial effects of pomace olive oil intake 
on triglyceride-rich lipoproteins. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Cert, A., Rodríguez-Acuña, R.,  Moreda, W., 
Pérez-Camino, M.C. 
Changes in some chlorophyll pigments of virgin 
olive oils by mild refining and during oil 
storage. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Dobarganes, M.C., Marmesat, S. 
Effectiveness of natural antioxidants during 
deep frying. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Garcés, R., Martínez-Force, E. 
Sunflower oil for healthier future. 
(Comunicación oral) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
García-González, D.L., Luna, G., Sayago, A., 
Morales, M.T., Aparicio, R. 
Geographical traceability of virgin olive oils. 
(Comunicación escrita) 
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4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
García-González, D.L., Luna, G., Sayago, A., 
Morales, M.T., Viera, M., Aparicio, R. 
Quality assessment of virgin olive oil by a 
sensor system. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Hernández, M.L., Mancha, M., Martínez-
Rivas, J.M. 
Effect of environmental stresses, water regime, 
and post-harvest storage conditions on the 
expression of oleate desaturase genes and 
linoleic acid content of olive fruit. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
López, A., Montaño, A., García, P., Garrido, A. 
Trans fatty acid and cholesterol in table olives. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Marmesat, S., Velasco, J., Márquez-Ruiz, G., 
Dobarganes, M.C. 
Rapid and accurate analysis of epoxyacids, 
ketoacids and hydroxyacids in used frying oils. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Márquez-Martín, A., Fernández-Arche, A., de 
la Puerta-Vázquez, R., Yaqoob, P., Ruiz-
Gutiérrez, V. 
Effect of triterpenic compounds from olive 
pomace oil on cytokine production. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Márquez-Ruiz, G., Velasco, J. 
Evaluation of oxidation in heterophasic lipid 
systems: emulsions and dried 
microencapsulated oils. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Martínez-Rivas, J.M., Hernández, M.L., Padilla, 
M., Sanz, C., Mancha, M. 
How molecular biology can improve olive oil 
quality. 
(Comunicación oral) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 

Padilla, M., Sanz, C., Martínez-Rivas, J.M. 
Molecular characterization of aroma biogenesis 
in olive fruit: isolation of genes encoding two 
different lipoxygenases. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Pérez-Camino, M.C., Cert, R., Rodríguez-
Acuña, R., Moreda, W., Cert, A. 
Effect of soft refining process of olive oils on 
fatty acid alkyl esters. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Perona, J.S. 
The role of minor components of virgin olive oil 
on molecular events occurring in 
atherosclerosis. 
(Comunicación oral) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Perona, J.S., Acín, S., Navarro, M.A., 
Arbonés-Mainar, J.M., Surra, J.C., Guzmán, 
M.A., Carnicer, R., Arnal, C., Orman, I., 
Segovia, J.C., Osada, J., Ruiz-Gutiérrez, V. 
Olive oil preparation determines the 
atherosclerotic protection in apolipoprotein E 
knockout mice. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Pinchak, Y., Dobarganes, M.C., Grompone, A. 
Comparison between rice bran oil and 
sunflower oil for their use to fry foods. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Rada, M., Albi, T., Guinda, A., Cayuela, J.A. 
Extraction of hydroxytyrosol from the olive 
leaves and isolation by molecular distillation. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Raposo, F., Rincón, B., Borja, R. 
Influence of inoculum to substrate ratio on 
anaerobic digestion of extracted sunflower flour 
in batch reactors.
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Rincón, B., Raposo, F., Martín, M.A., Martín, 
A., Borja, R. 
Study of the anaerobic acidogenic digestion of 
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two-phase olive mill solid residue. 
(Comunicación oral) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Roca, M., Aparicio-Ruiz, R., Gandul-Rojas, B., 
Mínguez-Mosquera, M.I. 
Chemistry behind colour of virgin olive oil. 
(Comunicación oral) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Rodríguez-Rodríguez, R., Herrera, M.D., 
Alvarez de Sotomayor, M., Mingorance, C., 
Ruiz-Gutiérrez, V. 
Oleanolic acid-rich pomace olive oil intake 
improves endothelial dysfunction in 
spontaneously hypertensive rats. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Romero, C., Gutiérrez, F., Sanz, L.C., Pérez, A.G. 
Biochemical factors affecting phenolic 
composition of virgin olive oil. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Ruiz-Méndez, M.V., Dobarganes, M.C. 
HPSEC for monitoring the transesterification 
reaction of vegetable oil with methanol. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
  
Ruiz-Méndez, M.V., Garrido, A. 
Oil from table-olive by-products: 
characteristics and refining. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Velasco, J., Marmesat, S., Márquez-Ruiz, G., 
Dobarganes, M.C. 
Lipid oxidation in powdered infant formulas: 
towards a better approach of the oxidation 
status. 
(Comunicación escrita) 
4th Euro Fed Lipid Congress. Octubre 2006, 
Madrid, España. 
 
Gallardo-Guerrero, L., Gandul-Rojas, B., 
Mínguez-Mosquera, M.I. 
Estimation of digestive stability and 
bioavailability of chlorophylls by an in vitro 
digestion/Caco-2 cell culture model. 
(Comunicación escrita) 
4th International Congress on Pigments in Food. 
Octubre 2006, Stuttgart-Hohenheim, Alemania. 

Hornero-Méndez, D., Mínguez-Mosquera, M.I. 
Bioaccesibility of carotenes from carrots: Effect 
of cooking and addition of oil. 
(Comunicación oral) 
4th International Congress on Pigments in Food. 
Octubre 2006, Stuttgart-Hohenheim, Alemania. 
 
Pérez-Gálvez, A., Fernández-García E., 
Mínguez-Mosquera, M.I. 
Application of an in vitro digestion method for 
screening the differential micellar incorporation 
of carotenoids. 
(Comunicación oral) 
4th International Congress on Pigments in Food. 
Octubre 2006, Stuttgart-Hohenheim, Alemania. 
 
Pérez-Gálvez, A., Hornero-Méndez, D., 
Mínguez-Mosquera, M.I. 
Stability of páprika without supplementary 
antioxidants during storage under industrial 
controlled conditions. 
(Comunicación escrita) 
4th International Congress on Pigments in Food. 
Octubre 2006, Stuttgart-Hohenheim, Alemania. 
 
Roca, M., Hornero-Méndez, D., Costa-García, 
J., Gandul-Rojas, B., Mínguez- Mosquera, 
M.I. 
Retention of chlorophylls compounds during 
chromoplast differentiation in stay-green fruits 
of Capsicum annuum L. 
(Comunicación oral) 
4th International Congress on Pigments in Food. 
Octubre 2006, Stuttgart-Hohenheim, Alemania. 
 
García, P. 
Elaboración de aceitunas negras naturales. 
(Comunicación oral) 
I Congreso Nacional de Olivicultura. 
Noviembre 2006, La Rioja, Argentina. 
 
García, P. 
Elaboración de aceitunas negras oxidadas. 
(Comunicación oral) 
I Congreso Nacional de Olivicultura. 
Noviembre 2006, La Rioja, Argentina. 
 
Garrido, A., López, A., García, P. 
Table olives in Spain. 
(Comunicación oral) 
2nd International Seminar “Biotechnology and 
Quality of Olive Tree Products around de 
Mediterranean Basin”. Noviembre 2006, 
Marsala-Mazara del Vallo, Sicily, Italia. 
 
Cabello-Moruno, R., Perona, J.S., Avella, M., 
Botham, K.M., Ruiz-Gutierrez, V. 
The modification of triacylglycerol-rich 
lipoproteins fatty acid composition by minor 
components of pomace olive oil leads to 
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increased mRNA expression of scavenger 
receptors in macrophages. 
(Comunicación oral) 
Diet and cardiovascular health: Chylomicron 
remnants and their emerging role in vascular 
dysfunction in atherogenesis. Diciembre 2006, 
Londres, Reino Unido. 
 
Perona, J.S., Cabello-Moruno, R., Ruiz-

Gutierrez, V. 
Modulation of the effects of chylomicron 
remnants on endothelial function by minor 
dietary lipid components. 
(Comunicación oral) 
Diet and cardiovascular health: Chylomicron 
remnants and their emerging role in vascular 
dysfunction in atherogenesis. Diciembre 2006, 
Londres, Reino Unido. 
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Garrido, A. 
Valor nutricional aceitunas de mesa. 
(Comunicación oral) 
I Festival de los Aceites de Oliva Virgen y las 
Aceitunas de Mesa. Febrero 2006, Madrid. 
 
Muriana, F.J.G. 
Cambios metabólicos postprandiales del aceite 
de oliva. 
(Comunicación oral) 
I Festival de los Aceites de Oliva Virgen y las 
Aceitunas de Mesa. Febrero 2006, Madrid. 
 
Márquez-Martín, A., de la Puerta-Vázquez, R., 
Fernández-Arche, A., Ruiz-Gutiérrez, V. 
Efecto protector antioxidante del aceite de oliva 
y del aceite de orujo de oliva. 
(Comunicación escrita) 
Jornadas Nacionales de Alimentación 2006. 
Marzo 2006, Huelva. 
 
Millán, F., Pedroche, J., Yust, M.M., Megías, 
C., Girón-Calle, J., Alaiz, M., Vioque, J. 
Las leguminosas: Fuente potencial de 
componentes bioactivos. 
(Comunicación oral) 
Segundas Jornadas de la Asociación Española 
de Leguminosas. Abril 2006, Cuenca. 
 
Velasco, J., Holgado, F., Dobarganes, M.C., 
Márquez-Ruiz, G. 
Influencia de la humedad relativa en la 
oxidación de ingredientes funcionales 
constituidos por aceites de pescado 
microencapsulados. 
(Comunicación escrita) 
X Congreso Anual de Ciencia y Tecnología de 
los Alimentos. Abril  2006, Madrid. 
 
Domínguez, T., Sanmartín, M., Jiménez, P., 
Sanz, C., Hernández, M.L., Martínez-Rivas, 
J.M., Sánchez-Serrano, J.J. 
Manipulación de las omega-3 desaturasas para 
la mejora del aroma en frutos de tomate. 
(Comunicación oral) 
VIII Reunión de Biología Molecular de Plantas. 
Junio 2006, Pamplona. 
 
Martínez-Rivas, J.M., Hernández, M.L., 
Padilla, M., Sanz, C., Mancha, M. 
Biología molecular de la aceituna: aplicación a 
la mejora de la calidad del aceite de oliva. 
(Comunicación oral) 
VIII Reunión de Biología Molecular de Plantas. 
Junio 2006, Pamplona. 
 
Troncoso, A., Garcés, R., Martínez-Force, E. 
Clonación, niveles de expresión y actividad de 
las enzimas hexoquinasa y glucosa 6-P 

isomerasa de girasol (Helianthus annuus L.). 
(Comunicación escrita) 
VIII Reunión de Biología Molecular de Plantas. 
Junio 2006, Pamplona. 
 
Youssar, L., Garcés, R., Martínez-Force, E. 
Nivel de expresión de genes de la ruta 
metabólica de lípidos en Helianthus annuus L. 
(Comunicación escrita) 
VIII Reunión de Biología Molecular de Plantas. 
Junio 2006, Pamplona. 
 
Albi, T., Guinda, A., Lanzón, A., Rada, M. 
Sistemática analítica para la cuantificación de 
los destilados de un extracto de hoja de olivo 
(olea europaea L). 
(Comunicación escrita) 
X Reunión del Grupo Regional Andaluz de la 
Sociedad Española de Química Analítica. Junio 
2006, Cádiz. 
 
Blázquez, A., Luna, G., Herrador, M.A., 
Aparicio, R., Morales, M.T. 
Trazabilidad del aceite de oliva virgen: Aceites 
ecológicos vs. no ecológicos. 
(Comunicación escrita) 
X Reunión del Grupo Regional Andaluz de la 
Sociedad Española de Química Analítica. Junio 
2006, Cádiz. 
 
Sánchez-Peña, C., Luna, G., García-González, 
D.L., Sayazo, A., Morales, M.T., Aparicio, R. 
Discriminación de jamones blancos e ibéricos 
mediante análisis de compuestos volátiles. 
(Comunicación escrita) 
X Reunión del Grupo Regional Andaluz de la 
Sociedad Española de Química Analítica. Junio 
2006, Cádiz. 
 
Arroyo, N.F.,  López, A., Garrido, A. 
Modelización de la interfase de crecimiento-no 
crecimiento de S. cerevisiae, una levadura 
aislada de envasados de aceitunas Aloreña 
aliñadas. 
(Comunicación escrita) 
VI Jornadas Técnicas de aceituna Aloreña de 
Málaga. Julio 2006, Alora, Málaga. 
 
Garrido, A. 
El I+D en el subsector de las aceitunas. 
(Comunicación oral) 
Jornadas de Normativa Medioambiental en 
Almazaras e Industrias de Aderezo de Aceituna. 
Septiembre  2006, Hernán Pérez, Cáceres. 
 
Maldonado, A., Jiménez, R., Ruiz-Barba, J.L. 
Regulación de la producción de bacteriocinas 
en Lactobacillus plantarum. 
(Comunicación escrita) 



CURSOS, SEMINARIOS Y CONFERENCIAS IMPARTIDAS. 

 
101 

IGS, CSIC.

Memoria 2006
IGS, CSIC.

Memoria 2006

Biospain-Biotec 2006. Septiembre 2006, 
Madrid. 
 
Vioque, B., Castellano, J.M., Chamarro, J. 
La expresión del gen iaaM induce modificaciones 
sustanciales durante la ontogenia del tomate. 
(Comunicación escrita) 
VIII Simposio Nacional y V Ibérico de 
Maduración y Post-recolección. Septiembre 2006, 
Orihuela, Alicante. 
 
Álvarez de Sotomayor, M., Mingorance, C., 
Rodríguez-Rodriguez, R., Bueno, R., Pérez-
Guerrero, C., Herrera, M.D. 
L-carnitine and propionyl-L-carnitine increase 
NO participation in endothelial function of 
resistance arteries of SHR. 
(Comunicación escrita) 
XXVIII Congreso Nacional de la Sociedad 
Española de Farmacología. Septiembre 2006, 
Santiago de Compostela. 
 
Márquez-Martín, A., Fernández-Arche, A., de 
la Puerta-Vázquez, R., Ruiz-Gutiérrez, V. 
Olive oil and orujo olive oil decrease oxidative 
species production. 
(Comunicación escrita) 
XXVIII Congreso Nacional de la Sociedad 
Española de Farmacología. Septiembre 2006, 

Santiago de Compostela. 
 
 
Rodríguez-Rodríguez, R., Herrera, M.D., 
Alvarez de Sotomayor, M., Mingorance, C., 
Ruiz-Gutierrez, V. 
Long-term intake of pomace olive oil increased 
eNOS expression in aorta from hypertensive 
rats. 
(Comunicación escrita) 
XXVIII Congreso Nacional de la Sociedad 
Española de Farmacología. Septiembre 2006, 
Santiago de Compostela. 
 
Cayuela, J.A., Rada, M., Rios, J.J., Albi, T., 
Guinda, A. 
Modificación del perfil de compuestos fenólicos 
inducida por la tuberculosis en olivo. 
(Comunicación escrita) 
XIII Congreso de la Sociedad Española de 
Fitopatología. Septiembre 2006, Murcia. 
 
López, A. 
Valor nutricional de la aceituna de mesa. 
(Comunicación escrita) 
Jornadas con sabor a olivas. Octubre 2006, Dos 
Hermanas, Sevilla. 
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Curso: XXIX Curso de Especialización en 
Grasas 
Organizador: Instituto de la Grasa (CSIC). 
Coordinadora: Mª Victoria Ruiz Méndez 
Lugar de celebración: Sevilla, 2006 
 
Módulo: Características de las Materias 
Grasas. (Profesores Encargados: Francisca 
Gutiérrez Rosales y Rosario Zamora Corchero). 
Profesores CSIC: Alba Mendoza, J.; Castro 
Gómez- Millán, A.; Cert Ventulá, A.;  Garcés 
Mancheño, R.;  García García, P.; García 
Montes Mª.C.; García Muriana, F.J.; Gómez 
Herrera, C.; Graciani Constante, E.; Guinda 
Garín, Mª. A.; Gutiérrez Rosales, F.; Hidalgo 
García, F.J.; Hornero Méndez, D.; López 
López, A.; Pérez Rubio, Ana G.; Gandul Rojas, 
B.; Rejano Navarro, L.; Ruiz Méndez, Mª. V.; 
Zamora Corchero,  R. y Ruiz, Valentina. 
 
Módulo: Extracción de aceites de semillas y 
orujo de aceituna (Profesor Encargado: Mª 
Victoria Ruiz Méndez)  
Profesores CSIC: Ruiz-Mendes, M.V.; Graciani 
Constante, E.; Millán, F.; Bada, J.C.; Alaiz,  
M.; Yust, MªMar.;  Pedroche, J., Girón J., 
Jarén, M.; García, P.; Rodríguez-Berbel, F.; 
Villanueva,  A.; Vioque, J. y con la 
colaboración de Personal especializado en las 
distintas técnicas de trabajo utilizadas.  
 
Módulo: Análisis de las materias grasas. 
(Profesores Encargados: Arturo Cert Ventulá  y  
Mª Carmen Pérez Camino). 
Profesores CSIC: Albi Virella, T.; Aparicio 
López, R.; Borja Padilla, R.; Cert Ventulá, A.; 
Dobarganes García, Mª C.; Garrido, A.; 
Graciani Constante, E.; Guinda Garín, Mª. A.; 
Gutiérrez Rosales, F.; Hidalgo García, F.J.; 
Lanzón Rey, A.; León Camacho, M.; Mancha 
Perelló, M.; Márquez, G.; Millán Rodríguez, F.; 
Moreda Martino, W.; Pérez Camino, Mª.C. ; 
Ríos Martín, J.J.; Zamora Corchero, R. y con la 
colaboración de Personal especializado en las 
distintas técnicas de trabajo utilizadas.  
 
Módulo: Extracción de aceite de oliva 
(Profesor Encargado: José Alba Mendoza) 
Profesores CSIC: José Alba Mendoza, José Mª. 
García Martos, Carlos Gómez Herrera, Enrique 
Muñoz Aranda, Rafael Borja Padilla, Francisca 
Gutiérez Rosales, Arturo Cert Ventulá, 
Valentina Ruiz Gutiérrez, Mª. Carmen Pérez 
Camino, Enrique Graciani Constante, Carmen 
Cortes Puya, Francisco Hidalgo Casado, Mª 
José Moyano Pérez, Fernando Martínez Román, 
Daniela Capogna, Mercedes de la Fuente 
López, Mª Carmen Díez-Astrain Foces, Mª 
Eugenia Liñan, Angelina Álvarez. 

Módulo: Transformación de grasas comestibles 
y grasas industriales. 
Profesores CSIC: Ruiz-Mendez, M.V.; 
Graciani, E., Gómez-Herrera, C.; Dobarganes, 
M.C.; Borja, R. 
 
Curso: VI Master en Olivicultura y Elaiotecnia. 
Módulo: Elaboración y calidad de aceites de 
oliva 
Organizador: Universidad de Córdoba, C.O.I., 
Consejería de Agricultura y Pesca de la Junta 
de Andalucía, C.I.H.E.A.M., Instituto de la 
Grasa (C.S.I.C.), I.N.I.A. 
Profesores: José Alba Mendoza, José Mª. 
García Martos, Carlos Gómez Herrera, Enrique 
Muñoz Aranda, Rafael Borja Padilla, Francisca 
Gutiérez Rosales, Arturo Cert Ventulá, 
Valentina Ruiz Gutiérrez, Mª. Carmen Pérez 
Camino, Enrique Graciani Constante, Carmen 
Cortes Puya, Francisco Hidalgo Casado, Mª 
José Moyano Pérez, Fernando Martínez Román, 
Daniela Capogna, Mercedes de la Fuente 
López, Mª Carmen Díez-Astrain Foces, Mª 
Eugenia Liñan, Angelina Álvarez. 
Lugar de celebración: Córdoba-Sevilla-Jaén. 
Enero-Mayo 2006 
 
Curso de Doctorado: Química y Tecnología de 
Alimentos dentro del Programa de Doctorado 
Interdepartamental “Estudios Avanzados en 
Alimentos”. 
Organizador: Departamento de Biotecnología 
(Instituto de la Grasa) y Departamento de 
Ingeniería Química (Facultad de Química). 
Profesores: Fernando Romero, Enrique 
Graciani, Francisco Millán, Concepción 
Romero, Manuel Brenes, Antonio Garrido, Luis 
Rejano, Rafael Garcés, Rocio Rodríguez, 
Rosario Zamora Corchero, José María 
Castellano, Ana Gracia Pérez, Francisco Javier 
Hidalgo, Rafael Borja, Pedro García y 
Wenceslao Moreda. 
Lugar de celebración: Sevilla. Enero-Febrero 
2006 
 
Curso de Doctorado: Análisis y Tecnología de 
Grasas  
Organizador: Programa de Doctorado 
Interdepartamental Universidad de Sevilla. 
Estudios Avanzados en Alimentos  
Profesores: Manuel Léon Camacho, Mª del 
Carmen Pérez-Camino y  Mª Victoria Ruiz 
Méndez 
Lugar de celebración: Sevilla. Diciembre  2006 
 
Curso de Doctorado: Microbiología de las 
Fermentaciones 
Organizador: Programa de Doctorado 
Interdepartamental "Estudios avanzados en 
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alimentos"de la Universidad de Sevilla  
Profesores: Antonio de Castro Gómez-Millán, 
Rufino Jiménez Díaz y José Luis Ruiz Barba 
Lugar de celebración: Sevilla. Abril-Mayo de 
2006 
 
Curso de Doctorado: Aceite de Oliva y Olivar 
Organizador: Departamento de Ciencias de la 
Salud, Universidad de Jaén  
Profesores: Arturo Cert Ventulá y Francisca 
Gutiérrez Rosales 
 
Curso: Curso de Iniciación a la Cata de Aceite 
de Oliva 
Organizador: Consejo Oleícola Internacional  
Investigador: Wenceslao Moreda Martino 
Lugar: Beirut (Líbano). Febrero 2006. 
 
Curso: Título de Experto en cata de aceites de 
oliva vírgenes, 4ª Edición 
Organizador: Universidad de Jaén con la 
colaboración del Consejo Oleícola 
Internacional (C.O.I.) y la Unión de 
Productores de Aceite de oliva 
Investigadores: José Alba Mendoza,  Arturo 
Cert 
Lugar: Jaén. Septiembre-Noviembre 2006 
 
Curso: Formación sobre las modernas técnicas 
de elaboración de aceite, tanto en la recepción 
como en la elaboración y el almacenamiento. 
Organizador: Instituto Tecnológico Ganadero 
de Navarra (I.T.G.). 
Investigador: José Alba Mendoza 
Lugar: Navarra. Marzo 2006. 
 
Curso: Programa de mejora de la calidad de 
aceite de oliva, campaña 2005-2006. Gestión de 
la Producción y la Trazabilidad. 
Organizador: Unión de Cooperativas Agrarias 
de Valencia UTECO  
Investigador: José Alba Mendoza 
Lugar: Enguera (Valencia). Febreo-Marzo 
2006 
 
Curso: Elaboración de Aceitunas de Mesa  
Organizador: Centro Tecnológico Alimentario 
de Extremadura (CETAEX) - Instituto de la 
Grasa (CSIC) 
Profesor(es): Antonio Garrido Fernández, Luis 
Rejano Navarro, Pedro García García, Manuel 
Brenes Balbuena, Antonio de Castro Ramos, 
Antonio Higinio Sánchez Gómez, Francisco 
Sánchez Roldán. 
Lugar: Centro Tecnológico Alimentario de 
Extremadura (CETAEX), Villafranco del 
Guadiana (Badajoz). Mayo 2006. 
 
Curso: Curso Internacional sobre Elaboración 
de Aceitunas de Mesa  

Organizador: Consejo Oleícola Internacional 
(COI) - Instituto de la Grasa (CSIC) 
Profesor(es): Antonio Garrido Fernández, Luis 
Rejano Navarro, Pedro García García, Manuel 
Brenes Balbuena, Antonio de Castro Ramos, 
Antonio Higinio Sánchez Gómez, Francisco 
Sánchez Roldán, Concepción Romero Barranco, 
Alfredo Montaño Asquerino, Antonio López 
López. 
 
Curso: Oléa 2006. Le Premier Cours-Seminaire 
Nacional sur les Techniques d’Elaboration des 
Olives de  Table et les Systemes de Contrôle 
de las Qualite  
Organizador: Le Ministere de l’Agriculture, du 
Developpment Rural et Peches Maritimes y el 
Consejo Oleícola Internacional 
Profesor(es): Antonio Garrido Fernández, Luís 
Rejano Navarro 
Lugar: Marrakech (Marruecos). Mayo 2006. 
 
Curso: Mediterranean food products / Products 
of appellation of origin” 
Organizador: Mediterranean Agronomic 
Institute of Chania (MAICh, CIHEAM) 
Profesor: Dámaso Hornero Méndez 
Lugar: Creta (Grecia). Mayo 2006. 
 
Curso: Título Propio en Olivicultura y 
Elaiotecnia  
Organizador: Universidad de Jaén. 
Profesor(es): Luis Rejano Navarro, Antonio 
Higinio Sánchez Gómez, Antonio de Castro 
Gómez-Millán 
Lugar: Jaén. Noviembre 2006 
 
Curso: Frigoconservación de Productos 
Hortofrutícolas 
Organizador: IFAPA, Junta de Andalucía.  
Profesor(es): Carlos Sanz Martínez, Jóse Mª 
García Martos, Ana G. Pérez Rubio 
Lugar: CIFA de los Palacios. Noviembre, 2006. 
 
Curso: Producción integrada de fresón para 
técnicos 
Organizador: Consejería Agricultura y Pesca  
Profesor: Carlos Sanz Martínez 
Lugar: Oficina Comarcal Agraria, Cartaya, 
Huelva. Junio 2006. 
 
Curso: Producción integrada de fresón para 
técnicos 
Organizador: Consejería Agricultura y Pesca  
Profesor: José Mª García Martos. 
Lugar: Oficina Comarcal Agraria, Cartaya, 
Huelva. Junio 2006. 
 
Seminario: “Anaerobic digestion of two-phase 
olive mill solid wastes” dentro del International 
Symposium: “Generation of Biogas from Energy 
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Crops and Agricultural Wastes”. 
Organizador: “Institut für Umweltbiotechnologie”, 
“Universität für Bodenkultur Wien” (IFA-BOKU). 
Investigador: Rafael Borja Padilla. 
Lugar: Tulln, Viena (Austria).  Febrero de 2006. 
 
Seminario: Citotoxicidad Inducida por 
Lipoproteínas Remanentes Ricas en 
Triglicéridos en Monocitos Humanos 
Organizador: Instituto de la Grasa 
Investigador: Sergio López 
Lugar: Sevilla, Instituto de la Grasa. Febrero 
2006. 
 
Seminario: Aplicación de la microbiología 
predictiva a las aceitunas de mesa 
Organizador: Instituto de la Grasa 
Investigador: Francisco Noé Arroyo López 
Lugar: Instituto de la Grasa. Noviembre 2006. 
 
Seminario: Perspectivas de innovación en el 
campo de las aceitunas de mesa.  
Organizador: Seminario de Intralox para 
productores de aceitunas de mesa. 
Investigador: Antonio Garrido Fernández 
Lugar: Benacazón (Sevilla). Mayo 2006 
 
Conferencia: Mejora de la calidad del aceite de 
oliva: el desafío de la genómica. 
Organizador: XXXII Asamblea del Instituto de 
la Grasa. 
Investigador: José Manuel Martínez Rivas 
Lugar: Sevilla. Noviembre 2006. 
 
Conferencia: Biolubricantes: un nuevo valor 
añadido para los aceites vegetales. 
Organizador: XXXII Asamblea del Instituto de 
la Grasa. 
Investigador: Enrique Martínez Force  
Lugar: Sevilla. Noviembre 2006 
 
Conferencia: Valor nutricional aceitunas de 
mesa 
Antonio Garrido Fernández  
Organizador Fundación para el Fomento y 
Promoción de la Aceituna de Mesa y el Exmo. 
Ayuntamiento de Arahal. 
Investigador: Antonio Garrido Fernández 
Lugar: Arahal  (Sevilla). Junio 2006  
 
Conferencia: La industrialización 
medioambiental sostenible de las aceitunas de 
mesa 
Organizador: Fundación para el Fomento y 
Promoción de la Aceituna de Mesa 
Investigador: Manuel Brenes Balbuena 
Lugar: Sevilla. Marzo 2006 
Conferencia: Manejo de Aguas Residuales 
Organizador: SODEMAR (Sociedad de 
Desarrollo de Marchena) 

Investigador: Manuel Brenes Balbuena 
Lugar: Marchena. Enero 2006 
 
Conferencia: Alternativas tecnológicas para el 
aprovechamiento de residuos de olivar y 
almazara.  
Organizador: XI Cursos Universitarios de 
Otoño. Universidad de Jaén. 
Investigador: Juan Fernández-Bolaños Guzmán 
Lugar: Jaen. Diciembre 2006. 
 
Conferencia: Los aceites y grasas como 
ingredientes de los alimentos 
Organizador: Ministerio de Sanidad y 
Consumo. Subdirección General de Formación 
y Difusión de la Investigación Sanitaria 
Investigador: Carmen Dobarganes 
Lugar: Madrid. Junio 2006. 
 
Conferencia: Extraction par solvants et 
séparation par destillation moléculaire de 
produits naturels de valeur ajoutée élevée de la 
feuille de l`olivier. 
Organizador: Universidad Hassan II-Ain 
Chock, Facultad de Ciencias 
Investigador: Ángeles Guinda Garín 
Lugar: Casablanca (Marruecos). Diciembre 
2006 
 
Conferencia: Cambios Metabólicos 
Postprandiales del Aceite de Oliva 
Organizador: Tecniexpo Oleo 
Investigador: Francisco JG Muriana 
Lugar: Madrid, Recinto Ferial de la Casa de 
Campo. Febrero 2006 
 
Conferencia: Metabolismo Postprandial del 
Aceite de Oliva y su Relación con la Calidad 
Nutricional 
Organizador: SICURA 
Investigador: Francisco JG Muriana 
Lugar: Sevilla, Hotel Silken Al-Andalus.Mayo 
2006 
 
Conferencia: Aceite de Oliva: Nuevas 
Perspectivas Nutricionales en la Salud 
Cardiovascular 
Organizador: Instituto de la Grasa 
Investigador: Francisco JG Muriana 
Lugar: Sevilla, Instituto de la Grasa. 
Noviembre 2006 
 
Conferencia: Jornada dedicada a la Reacción 
de Maillard, la oxidación lipídica y la 
generación de compuestos aromáticos en 
alimentos 
Organizador: Universidad del País Vasco 
dentro Programa de Doctorado con Mención de 
Calidad “Calidad y Seguridad Alimentaria” 
Investigadores: Rosario Zamora y Francisco J. 
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Hidalgo  
Lugar: Vitoria. Julio de 2006 
 
Conferencia: “Caracterización y tratamiento 
anaerobio de los efluentes de la elaboración del 
aceite de oliva por centrifugación en dos fases”, 
XIII Feria del Olivo de Montoro (Córdoba). 
Organizador: Consorcio Feria del Olivo de 
Montoro. 
Investigador: Rafael Borja Padilla. 
Lugar: Montoro (Córdoba), 11 de Mayo de 
2006. 
 
 

Conferencia: OliveScan TM Una Solución en la 
que puede confiar: Situación del Sector del 
olivar y aceite de oliva virgen 
Organizador: Foss España 
Investigador: José Alba Mendoza 
Lugar: Sevilla. Mayo 2006 
 
Conferencia: OliveScan TM Una Solución en la 
que puede confiar : Presentación de los 
trabajos realizados por el Instituto de la Grasa 
para el Ring Test 
Investigador: Fernando Martínez  Román 
Organizador: Foss España 
Lugar: Sevilla, Mayo 2006 
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Autores: Quintana, M.A., Colmenarejo, M.F., 
Borja, R., Sánchez, E., González, R. 
Título: Procedimiento para obtener un producto 
fertilizante rico en estruvita a partir de aguas 
residuales, subproductos sólidos y emisiones 
gaseosas. 
Código: 200501008 
Número Patente: 200601070 
Modalidad: Nacional 
Entidad titular: CSIC 
País: España 
Fecha solicitud: 26/04/2006 
 
Autores: Alba, J., Martínez, F., Hidalgo, F., 
Uceda, M., Jiménez, A., García-Ortiz, C., 
Hermida, J., Heinz-Edmund, T.K. 
Título: Sistema de control coordinado para 
líneas de extracción contínua de aceite de oliva 
virgen. 
Código: 2005052 
Número Patente: 200501667 
Modalidad: Internacional 
Entidad Titular: CSIC, Procisa, Junta de 
Andalucía 
País: España 
Fecha solicitud: 08/07/2005 
 
Autores: Muñoz, J., Alfaro, M.C., Zapata, I., de 
la Fuente, J., Ruiz-Domínguez, M.S., Rosas, A., 
Borjano, M., Flores, V., Prieto, N., Mancha, M., 
Alaíz, M., Gutiérrez, F., Franco, J.M., Jerez, A., 
Valencia, C., Sánchez-Carrillo, M.C. 
Título: Producto alimenticio en forma de salsa 
tipo mayonesa y procedimiento de preparación. 
Código: 200600466 
Modalidad: Nacional 
Entidad titular: Universidad de Sevilla 
País: España 
Fecha solicitud: 22/2/2006 
 

Autores: Aparicio, R., García-González, D.L. 
Título: Instrumento sensor y procedimiento 
para la detección de compuestos volátiles. 
Código: 200601851 
Modalidad: Nacional 
Entidad titular: CSIC 
País: España 
Fecha solicitud: 11/07/2006 
 
Autores: Gallardo, J.M., Alonso, A., Pazos, M., 
Fernández-Bolaños, J., Sánchez, I., Rodríguez, 
G. 
Título: Procedimiento para prevenir el 
desarrollo de la rancidez y preservar la calidad 
en productos pesqueros y productos 
transformados de la pesca. 
Código: 200401101 
Número Patente: PCT/ES2246139 A1 
Modalidad: Nacional 
Entidad titular: CSIC 
País: España 
Fecha solicitud: 01/02/2006 
 
Autores: Salas, J.J., Martínez-Force, E., Garcés, 
R. 
Título: Liquid and stable oil fraction. 
Número Patente: EP06380201.1 
Modalidad: Internacional 
Entidad titular: CSIC 
País: EU 
Fecha solicitud: 14/07/2006 
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Título: Aprovechamiento integral del alperujo 
tratado térmicamente. Desarrollo de un sistema 
viable para la purificación del antioxidante 
natural hidroxitirosol. 
Nombre doctorado: Guillermo Rodríguez 
Gutiérrez 
Título: Doctor en Química 
Universidad: Sevilla 
Fecha: 16/01/2006 
Calificación: Sobresaliente “cum laude” 
Nombre Director(es): Juan Fernández-Bolaños 
Guzmán 
 
Título: Modificación enzimática de las 
proteínas del garbanzao: Funcionalidad y 
actividad de sus hidrolizados. 
Nombre doctorado: Mª del Mar Yust Escobar 
Título: Doctor en Química 
Universidad: Sevilla 
Fecha: 22/02/2006 
Calificación: Sobresaliente “cum laude” 
Nombre Director(es): Francisco Millán 
Rodríguez y Manuel Alaiz Barragán 
 
Título: Determinación de hidrocarburos 
aromáticos policíclicos en aceites de oliva. 
Nombre doctorado: Rafael Rodríguez Acuña 
Título: Doctor 
Universidad: Sevilla 
Fecha: 24/03/2006 
Calificación: Sobresaliente “cum laude” 
Nombre Director(es): Arturo Cert Ventulá y 
Wenceslao Moreda Martino 
 
Título: Oxidación y pirrolización de 
fosfolípidos: Implicaciones en el pardeamiento 
no enzimático y en la estabilidad de los 
alimentos. 
Nombre doctorado: Fátima Nogales Bueno 
Título: Doctor en Ciencias Biológicas 
Universidad: Sevilla 
Fecha: 09/06/2006 
Calificación: Sobresaliente “cum laude” 
Nombre Director(es): Rosario Zamora 
Corchero y Francisco J. Hidalgo García 
 
Título: Estudio comparativo del proceso de 
digestión anaerobia mesófila en una y dos 
etapas de residuos sólidos resultantes del 
proceso de elaboración del aceite de oliva por 
centrifugación en dos fases.  
Nombre doctorado: Barbara Mª Rincón 
Llorente 
Título: Doctor en Ciencias Químicas 
Universidad: Sevilla 
Fecha: 14/07/2006 
Calificación: Sobresaliente “cum laude” 
Nombre Director(es): Rafael Borja Padilla 
 

Título: Degradación tipo Strecker de aminas y 
aminoácidos producida por lípidos oxidados. 
Nombre doctorado: Emerenciana Gallardo 
Gallardo 
Título: Diploma de Estudios Avanzados 
Universidad: Sevilla 
Fecha: 05/07/2006 
Calificación: Sobresaliente 
Nombre Director(es): Rosario Zamora Corchero y 
Francisco J. Hidalgo García 
 
Título: Evaluación de actividades antioxidantes 
de fosfolípidos y mezclas de 
fosfolípidos/aminoácidos por el método del 
Rancimat. 
Nombre doctorado: Mª Mercedes León 
Domínguez 
Título: Diploma de Estudios Avanzados 
Universidad: Sevilla 
Fecha: 05/07/2006 
Calificación: Sobresaliente 
Nombre Director(es): Rosario Zamora 
Corchero y Francisco J. Hidalgo García 
 
Título: Desarrollo, estudio y aplicación de 
sistemas de sensores al análisis de la calidad de 
alimentos grasos. 
Nombre doctorado: Diego Luis García-González 
Título: Doctor en Farmacia 
Universidad: Sevilla 
Fecha: 14/07/2006 
Calificación: Sobresaliente “cum laude” 
Nombre Director(es): Ramón Aparicio López 
 
Título: Efectos del aceite de orujo y del ácido 
oleanólico sobre el endotelio y la función 
vascular. 
Nombre doctorado: Rosalía Rodríguez 
Rodríguez 
Título: Doctor en Farmacia (mención europea) 
Universidad: Sevilla 
Fecha: 24/10/2006 
Calificación: Sobresaliente “cum laude” 
Nombre Director(es): Valentina Ruiz 
Gutiérrez y María Dolores Herrera González 
 
Título: Processo de fritura descontínua: alterações 
nos óleos e gorduras e contribuição às ações de 
Vigilância Sanitária. 
Nombre doctorado: Eliana Rodrigues Machado 
Universidad: Rio de Janeiro, Brasil 
Fecha: 26/10/2006 
Calificación: Aprobado 
Nombre Director(es): Shirley de Mello Pereira 
Abrantes y  Mª Carmen Dobarganes García 
Título: Estudio termodinámico de la 
degradación de feofitina a en pirofeofitina a en 
aceite de oliva virgen. 
Nombre doctorado: Ramón Aparicio Ruiz 
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Título: Diploma de Estudios Avanzados 
Universidad: Sevilla 
Fecha: 24/11/2006 
Calificación: Sobresaliente 
Nombre Director(es): Beatriz Gandul Rojas 
 
Título: Composición y valor nutricional de la 
aceituna de mesa. 
Nombre doctorado: Antonio López López 
Título: Doctor en Ciencias Biológicas 
Universidad: Sevilla 
Fecha: 14/12/2006 
Calificación: Sobresaliente “cum laude” 
Nombre Director(es): Antonio Garrido 
Fernández y Alfredo Montaño Asquerino 
 
 
 

Título: Caracterización del sistema de 
aciltransferasas en semillas de girasol 
(Helianthus annuus L.). Clonación de una 
ferredoxina heterotrófica. 
Nombre doctorado: Noemí Ruiz López 
Título: Doctor en Ciencias Biológicas 
Universidad: Sevilla 
Fecha: 2006 
Calificación: Sobresaliente “cum laude” 
Nombre Director(es): Enrique Martínez Force 
y Rafael Garcés Mancheño 
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Nombre: Valentina Ruiz-Gutiérrez 
Descripción: Premio excelente de Casa Robles a la mejor trayectoria científica en aceite de oliva. Junio 
2006. 
 
Nombre: Valentina Ruiz-Gutiérrez 
Descripción: La médaille Chevreul de la Association Française pour l'Etude des Corps Gras a la 
trayectoria científica europea en el campo de aceites y grasas. Octubre 2006. 
 
Nombre: Grupo de Nutrición Celular y Molecular (Sergio López Martín, Beatriz Bermúdez Pulgarín, 
Yolanda M. Pacheco López, Rocío Abia González, Francisco J. García Muriana) 
Descripción: Premio Científico en Nutrición, Metabolismo y Enfermedad Cardiovascular, de la 
Fundación del Real e Ilustre Colegio de Médicos de Sevilla. 
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I N T R O D U C T I O N  
 
 
 
 
 The Instituto de la Grasa was founded in 1947 to contribute to the improvement and 
development of the industries related to fatty materials. The Institute’s headquarters are 
in Sevilla, and it has oil pressing and vegetable products biotechnology experimental 
plants and a pilot plant for the extraction, refining of vegetable fats and proteins in the 
town of Dos Hermanas. 
 
 Since it was founded, the Institute has paid special attention to olive oil and table 
olives. These industries are of considerable economic and social importance, and in the 
fifties were still artisan based sectors, with low technological levels, with a high demand 
for research and services. The Instituto de la Grasa has made considerable contributions 
to the increase of the scientific and technological level of these industries working on 
subjects such as the biotechnology of the preparation of table olives, the definition of 
criteria and analytical methods, bases for the establishment of quality standards, etc. 
 
 The dynamics of the research teams and the appearance of new demands and needs 
gave rise to restructuring in 1987, in order to widen objectives. At the present time, in 
addition to the traditional fields studied since the Institute was founded, it carries out 
research on non-fatty foods and vegetable products in general. 
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ORGANISATION CHART 
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FINANCIAL REPORT 

 
 
 
 
 
 
IGS financing can be divided into two main groups: 
 
A) Official State Contributions and Special Funds from the Council for Scientific 

Research (Consejo Superior de Investigaciones Científicas – CSIC). This group 
includes the ordinary operating budget and some special activities, which are 
occasionally carried out by the Institute in certain situations. 

B) Other income. This includes all income obtained from International, National and 
Regional organisations, plus private companies and foundations. They have in 
common the fact that the Center’s personnel play an essential part in obtaining this 
income.  

 

General Distribution of Resources by Source 
2006 

 

Conceptss Amount Percentage 
of total 

1. Oficial income   
1.1. Ordinary Budget 625.555,47 € 33,69% 
1.2. Others   
 1.2.1. Special Actions 7.395,27 € 0,40% 
 1.2.2. PAI 276.852,22 € 14,91% 
 1.2.3. FEDER 37.143,00 € 2,00% 

Total Official Income 946.945,96 € 51,00% 

2. Other income   
2.1. Research Projects 449.360,03 € 24,20% 
2.2. Research Contracts 329.373,50 € 17,74% 
2.3. Technical Asístanse, Services and Informs 124.584,26 € 6,71% 
2.4. Members Association and Share 6.670,00 € 0,36% 

Total Other Income 909.987,79 € 49,00% 
General Total 1.856.933,75 € 100 %
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Endowments and Economic Resources Generated 
 

Total 2006 .............................................................  1.856.933,75 € 
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FOOD BIOTECHNOLOGY DEPARTMENT 
 
 

The activities of this Department are focussed on the chemical, biochemical and microbiological 
aspects related to processing and commercial and nutritional quality of vegetable products, combining 
basic and applied researches. To obtain these objectives the current general research lines are: 

 
- Improvement of harvesting and transport processes, and reuse of waste waters, in the 
elaboration of table olives (Spanish style). Study of a new lye-treated product without fermentation 
 

The project has two clearly differentiated aims: firstly, to improve the Spanish-style green olive 
processing in different aspects, namely to implant the mechanical harvesting, which is of great 
importance for this sector, and to reuse washing waters, and preservation brines from previous seasons, 
during the fermentation phase, with the consequent reduction in the total volume of waste waters; 
secondly, a new type of green olive processing, without fermentation, will be studied, with suitable 
chemical and sensory characteristics in order to increase their safety and shelf life. 
 
- Application of new technologies and food grade gases to the fermentation and storage of table 
olives. 
 

The objective of this research is the application of ozone in the post harvesting, washing, 
fermentation, and packing of table olives. Its use is based on the oxidative properties of this gas to 
preserve the quality of fresh fruits, destroy several chemicals and inhibit fastidious micro-organisms. In 
parallel, a device for the application of ultrasounds to the different phases of table olive processing will be 
designed, especially with the aim of the degasification of brines and improvement of the fruit-brine 
diffusion. In the future, other new technologies of possible application to table olives will be also tested. 
 
- Predictive microbiology 
 
 This new line has been introduced to facilitate the quantitative evaluation and prediction of the 
microbial growth in the fermentative, storage, and  packing processes of table olives. Current activities 
are directed towards the acquisition of the necessary equipment, laboratory techniques, and proper 
statistical software. Its use within the research proposed in the previous paragraph will facilitate the 
progressive incorporation of this technology to the microbial experimentation in table olives. 
 
- Modulation of the competitive ability of lactic acid bacteria starters for the fermentation of 
vegetables through the regulation of bacteriocin gene expression. 

 
Our objective is to improve the competitiveness of lactic acid bacteria starters by modulating the 

production of bacteriocins. Sub-objectives: i) study of bacteriocin producing bacterial strains whose 
production is induced by co-cultivation with other Gram+ bacteria; ii) characterisation of the induction 
process and statistical optimisation; iii) study of the regulatory and production gene expression 
(autoinduction and quorum sensing phenomena); and iv) field work to assess the extension of the 
induction phenomenon in nature, as well as application of all of this knowledge in the fermentation of 
vegetable products, specially Sevillano-style green olives. 
 
- Clarification of the metabolic mechanisms of chloroplastic pigments during the growth and 
ripeness of the fruits. 
 

During the growth of the fruits, the anabolic and catabolic balance it is responsible of the pigmentary 
yield reached, with an immediate repercussion in the quality and acceptability of the product. Deviations 
in anyone of the senses alter the standard metabolic balance and promote the deficiency or accumulation 
of some pigment. The accomplished studies have permitted to establish the metabolic standard of 
different varieties of olives and peppers used for industrial processing.  

 
 
- Chloroplastic pigment transformations during the processing and storage. 
 

Transformations occurred during processing and the causes that promote them, converts to 
chloroplastic pigments in authentic markers for traceability and permit to know the treatments record of 
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the product. It has been accomplished studies in table olive, virgin olive oil, paprika and paprika 
oleoresins, being found that the composition in pigments of the commercial final product is capable of 
showing information that permits to track the varietal characteristics vegetable product used as well as the 
industrial process and storage conditions employed until its final consumption. 
 
- Influence of the biochemical and physic-chemical environment on chloroplastic pigments 
stability. 
 
 The stability of the pigments in their natural environment and their subsequent extractability depends 
on their immediate environment. The union to lipoproteins constitutes the natural environment and 
anchorage system of the pigments to the thylacoid membranes. Once the lipoprotein unions are broken, 
the nature of the new environment is the responsible for the pigment stability. Currently, it is being 
deepening in the knowledge of the influence of the environment as protective against pigment 
degradation or as inducer of undesirable alterations. 
 
- Availability and absorption of Chloro and Cromoplastic pigments. 
 
 The main focus of this work is to clear up the multifactorial system which influences the availability 
of chlorophylls and carotenoids. The system is constituted by intrinsic factors such us the carotenoids 
structure, their affinity for lipidic environments and the interactions with other components and also by 
extrinsic factors such us the lipidic content of the food matrix and of the diet. The formers determined in 
higher extent the availability while the lasts determined the absorption. This work allows evaluating the 
potential nutri-functional value of foods rich on chlorophylls and carotenoids. 
 
- Presence of carotenoids in birds 
 
 A group of this Department is collaborating with Estación Biológica de Doñana and Museo de 
Ciencias Naturales (Barcelona) to study the presence of carotenoids in birds, as function of sex, diet, age, 
environment, etc. The carotenoids have some activities of interest from the physiological point of view. 
Furthermore, they give attractive colours, which are ornament signs of great practical transcendence for 
mating.  These signals are more ostentatious in males, they attract the females and, on the other hand, are 
indicative of the animal heath and, consequently, is related to the genetic heredity and the possibilities of 
give descendants with the highest possibilities of survival.  
 
- Antimicrobial activity of phenolic and oleosidic compounds present in olive oil  and 
table olives 
 

It is well-known the antimicrobial activity of products derived from olive trees (leaves, olives, 
olive oil, etc.), which has been traditionally attributed to phenolic compounds. However, not only 
these substances are responsible of this antimicrobial activity, oleosidic compounds present in 
these materials also contribute to this action. Therefore, the aim of the research is to characterise 
those phenolic and oleosidic compounds present in olive oil and table olives revealing 
antimicrobial activity. 
 
- Chemical and biochemical modifications of the cell wall of plant derived foods and their 
relationship with texture. 
 
 Texture of fruits and vegetables is related to the composition and structure of the cell wall. The main 
focus of this research is to study the chemical and biochemical (enzymes) factors involved in textural 
changes during postharvest storage and processing. The studies include the softening of fruits such us 
olives as well as the toughening of vegetables such us asparagus. 
 
- Isolation and purification of bioactive compounds from by-products of plant food processing. 
 

Enzymatic and thermal (steam explosion) treatments are used to degrade the cell wall structure 
releasing some of the compounds that have interest as bioactive ingredient in foods. Strategies for the 
purification of the released compounds are also developed. Using this technique with residues from the 
olive oil extraction industry we have been able to purify hydroxytyrosol, one of the most important 
bioactive compounds found in olives. This technology is currently being used for the purification of 
bioactive phytochemicals from the residues of the asparagus canning industry. 
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Application of new technologies and food 
grade gases to table olive fermentation and 
storage 

 
Source of financing: CICYT-FEDER, 
AGL2003-00779 
Duration: 28/12/2003 – 28/12/2006 
Financing 2006: 34.000,00 € 
Main researcher:  
Antonio Garrido Fernández 
 
 
Table olives: Post harvest treatments, study of 
lipolitic modifications, predictive microbiology 
and application of new technologies for 
treatment of residues.  
 
Source of financing: CYCIT, AGL2006-
03540-ALI  
Duration: 01-10-2006 al 30-09-2009. 
Financing 2006: 135.000,00 € 
Main researcher: 
Antonio Garrido Fernández  
 
 
 
Setting-up a network of technology 
dissemination centres to optimise SMEs in 
the olive oil sector.  
 
Source of financing: European Union            
Duration:1/02/2004- 31/01/2006 
Financing 2006: 0€ 
Main researcher: 
Pedro García García 
 
 
Characterization of nutritionally valuable 
compounds present in olive fruit and evaluation 
of their antimicrobial activity. 
 
Source of financing: CICYT, AGL2003-00826 
Duration: 28/12/2003 – 28/12/2006 
Financing 2006: 27.030,00 € 
Main researcher: 
Manuel Brenes Balbuena 
 
 
Evaluation of biopesticide activity from 
natural olive fruit extracts. 
 
Source of financing: CICYT, AGL2006-01552 
Duration: 1/10/2006-30/09/2009 
Financing 2006: 88.704,00 € 
Main researcher: 
Manuel Brenes Balbuena 
 
 
 

Evolution of feathers colouring: a 
multidisciplinary approach. 

 
Source of financing: CICYT-BOS2003-09589 
Duration: 01/12/2003 – 30/11/2006 
Financing 2006: 20, 258.00 € 
Main researcher: 
Juan C. Senar Jordá (Museo de Ciencias 
Naturales) 
 
 
Characterization and kinetic studies on the 
biosynthesis of volatile compounds by 
heterocyclic cyclation of carotenoids 
 
Source of financing: Proyecto Intramural 
Especial-CSIC, PIE – 200670I214 
Duration: 11/09/2006 al 31/12/2007 
Financing 2006: 17.375,00 € 
Main researcher: 
Antonio Pérez Galvez. 
 
 
Pilot plant for purification of hydroxytyrosol. 
Application of a steam treatment for the 
integral use of “Alperujo”.  

 

Source of financing: Junta de Andalucía, CAO-
01-006 
Duration: 1/04/2002 – 31/04/2006 
Financing 2006: 9.860 € 
Main researcher: 
Juan Fernández-Bolaños Guzmán  
 
 
Valorisation of the effluents generated in the 
industrial process of obtaining of pure 
hydroxytyrosol from the by-product derived 
of the olive oil manufacturing process” 
 
Source of financing: Junta de Andalucía, 
IFAPA C03-055 
Duration: May 2004-May 2008 
Financing 2006: 7395 € 
Main researcher: 
Juan Fernández-Bolaños Guzmán  
 
 
Isolation and purification of bioactive and 
high-value compounds from the by-products 
of olive oil extraction by hydrotermal 
treatment.  
 
Source of financing: CICYT, AGL2005-00616            
Duration: 31/12/2005-14/10/2008 
Financing 2006: 36414,00 € 
Main researcher: 
Juan Fernández-Bolaños Guzmán 
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Isolation of functional ingredients from 
asparagus 
 
Source of financing: CICYT, PETRI - 95-0968.OP 
Duration: 03/06/20065-02/06/2008 
Financing 2006: 36414,00 € 
Main researcher:  
Rocío Rodríguez Arcos 
 
 
Characterization of functional compounds 
from different asparagus genotypes  
 
Source of financing: Proyecto Intramural 
Especial-CSIC, PIE – 200670I214 
Duration: 11/09/2006 al 31/12/2007 
Financing 2006: 16.500 € 
Main researcher:  
Rocío Rodríguez Arcos 
 
 
Spanish-Style Green Olive Processing: 
Improvement of harvesting-transporting 
methods, and wastes reuse. Investigation of a 
new pickled unfermented product. 
 
Source of financing: CICYT-FEDER, 
AGL2003-03552 
Duration: 1/12/2003 – 30/11/2006 
Financing 2006: 53,450€ 
Main researcher: 
Luís Rejano Navarro 

 
 
In vitro assessment of the bioavailability and 
absorption of chlorophylls and carotenoids in 
relation to their environment 
 
Source of financing: CICYT, AGL2003-00383 
Duration: 1/12/2003 – 30/11/2006 
Financing 2006: 59.040.00€ 
Main researcher: 
Mª Isabel Mínguez Mosquera 
 
 
 
 
 
 

Chlorophyll and carotenoid pigments as 
traceability biomarkers of virgin olive oil: 
origin, processing and quality 
 
Source of financing: CICYT, AGL 2004-
07623-C03-02 
Duration: 13/12/2004-12/12/2007 
Financing 2006: 11.410 € 
Main researcher: 
Beatriz Gandul Rojas 
 
 
Modulation of the competitive ability of lactic 
acid bacteria starters for the fermentation of 
vegetables through the regulation of 
bacteriocin genes expression. 
 
Source of financing: CYCIT , AGL2006-00763 
Duration: 01/10/2006 al 30/09/2009 
Financing 2006: 94.126,00 € 
Main researcher: 
Rufino Jiménez Díaz 
 
 
Modulation of the competitive ability of lactic 
acid bacteria starters for the fermentation of 
vegetables through the regulation of 
bacteriocin gene expression. 
 
Source of financing: MCYT, AGL2003-00642 
Duration: 1/12/2003 – 30/11/2006 
Financing 2006: 49.090,00 € 
Main researcher: 

Jose L. Ruiz Barba 
 
 
Detection and characterization of signal 
molecules in plant-microrganism pathogenic 
interaction. Use as biocontrol agents.  
 
Source of financing: Proyecto de 
Excelencia Junta de Andalucía, AGR 
527.       
Duration: 01/01/2006 al 31/12/2008 
Financing 2006: 31.467,00 € 
Main researcher: 
José Luís Ruiz Barba 
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FOOD CHARACTERIZATION AND QUALITY DEPARTMENT 
 

The main research topic of the Department is focusing on edible oils, particularly olive oil, and by-
products from olive tree wastes. Other vegetable and animal fats are also considered. We take into 
consideration different branches of science and technology, in order to improve methodologies for a 
better characterization and knowledge of quality of foods. We also provide technical services related to 
food sample analysis and sensorial attributes for a wide array of targets, including private and public 
institutions or industries. The Department provide basic research training for advanced undergraduate, 
graduate and postgraduate students. This effort is situated within the context of projects in progress and 
offers the opportunities of creative and independent but interactive research. 
 

Partnerships established in networks and ongoing long-term collaborations with different 
universities, as well as food manufacturers and producers, have enhanced coherence and promoted high 
scientific quality, while also facilitating transfer and application of our results. 
 

At the interface of fundamental research and applications, the principal scientific activities of the 
Department concern: 
 
-  To find sophisticated reliable markers able to unmask adulterations of virgin olive oil, 
including olive oils submitted to thermal deodorization under vacuum processes. 
 
-  To fractionate by counter current supercritical fluid extraction and to characterize high-
added-value products from raw extracts of olive leaves. 
 
-  To monitor the formation and evolution of oxidized compounds in thermo-oxidized fats and 
foods heated at frying temperature. 
 
-  To correlate sensory attributes with the quantitative descriptive analysis of phenolic 
compounds in virgin olive oil. 
 
-  To molecularly characterize the interactions between lipid oxidation and the Maillard reaction 
in foods, with special emphasis in non-enzymatic browning development. 
 
-  To design instrumental and electronic sensor-based systems for evaluating quality parameters 
in virgin olive oils and other fats. 
 
-  To develop new strategies for characterization of different commercial derived products from 
Iberian pigs. 
 
-  To evaluate the influence of virgin and pomace olive oils on cellular membrane structure and 
function and lipoproteins with atherogenic properties. 
 
-  To define cellular and molecular mechanisms in modulating postprandial metabolism of 
dietary lipids in humans, including the application of the nutrigenomic approach. 
 

The key feature of the Department is to propose an interdisciplinary progress, well adapted to 
research applications, with the goal of innovating constantly and accommodating advances in technology 
to enhance our competitiveness. 
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Quantitative analysis of lipid oxidation in 
functional food ingredients containing n-3 
polyunsaturated fatty acids. Variables to be 
controlled in order to guarantee high quality 
and safety.  
 
Source of financing: European Union (Marie 
Curie Program) 
Duration: 01/05/2005 - 30/04/2006  
Financing 2006:  32.000.00 € 
Main researcher: 
Joaquín Velasco Jiménez  
 
 
Functional ingredients and foods containing 
polyunsaturated lipids: quantitative 
determination of oxidation compounds and 
study of variables with the aim of avoiding 
their formation. 
 
Source of financing: CICYT, AGL 2004-
00148. 
Duration: 12/2004 - 12/2007   
Financing 2006: 41.237,00 € 
Main researcher: 
Mª Carmen Dobarganes García 
 
 
Characterization of fats and oils containing 
added and “in situ” generated 
hydroxytyrosol esters.  
 
Source of financing: MEC, AGL2004-
07935C03-01       
Duration: 13/12/2003-13/12/2007 
Financing 2006: 31.500,00 € 
Main researcher: 
Arturo Cert Ventulá 
 
 
Phospholipids oxidation: Influence on 
colour changes and volatile formation 
during storage and processing of 
foods. 
 
Source of financing: MCYT, AGL2003-02280        
Duration: 01/12/03 – 30/11/06 
Financing 2006: 34.850,00€ 
Main researcher:  
Francisco Javier Hidalgo García 
 
 
Amino phospholipids and amino acids in 
flavour development, colour changes and 
antioxidant biosynthesis during food 
processing and storage. 
 
Source of financing: CICYT, AGL2006-01092 
Duration: 01/10/2006 al 30/09/2009 

Financing 2006: 140.121,97 
Main researcher:  
Francisco Javier Hidalgo García 
 
 
 
Separation of high added-value compounds 
from alcohol extracts of the olive leaf by SFE 
and molecular distillation 
 
Source of financing: CICYT AGL 2003-02795 
Duration: 01/12/2003 – 30/11/2006 
Financing 2006: 42.400,00 € 
Main researcher: 
Tomás Albi Virella 
 
 
 
Molecular mechanisms involved in the 
protective role of olive oil against 
development of atherogenic processes. 
 
Source of financing:  FIS. PI041308      
Entidades participantes: Fundación IMIM, 
Barcelona Instituto de la Grasa (CSIC) Sevilla, 
Fac.Farmacia (Universidad de Valencia),  
Fundación Gol y Gurina, Barcelona, IBGM, 
Valladolid  
Duration:  January 2005 - January 2008      
Financing 2006:  188.600,00 Euros (3 years)   
Main researcher: 

Dr. M. Isabel Covas Planells    
 
 
In vitro and in vivo studies on the celular and 
molecular mechanisms related to 
functionality of pomace olive oil. 
 
Source of financing:   CICYT     
Duration: December 2005 - December 2008        
Financing 2006:  150.000,00  Euros  (3 years) 
Main researcher: 
Valentina Ruiz Gutiérrez            
 
 
Contribution of minor components to the 
organoleptic quality and stability of 
Tunisians olive oils.  
 
Source of financing: Ministerio Asuntos 
Exteriores 2005TN004      
Duration: 1/12/2004-2006 
Financing 2006:   7.000 € 
Main researcher: 
Francisca Gutiérrez Rosales 
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Detection of low-temperature-deodorized 
virgin olive oil. 
 
Source of financing: CICYT, AGL2003-02937 
Duration: 01/12/2003 – 30/11/2006 
Financing 2006: 26.220,00 € 
Main researcher: 
María del Carmen Pérez Camino 
 
 
 

Detection of low-temperature-deodorized 
virgin olive oil. 
 
Source of financing: CICYT, AGL2006-01481  
Duration: 1/10/2006 al 1/10/2009 
Financing 2006: 57.500 € 
Main researcher: 
María del Carmen Pérez Camino 
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PHYSIOLOGY AND TECHNOLOGY OF VEGETABLE PRODUCTS DEPARTMENT 
 

 The activities of this Department are primarily basic and applied research projects related to different 
vegetable products, including olives, sunflowers, strawberries, tomatoes and oranges, and the proteins 
obtained from the seeds of oil-bearing products. The main current research areas are: 

 

- Mechanisms that regulate the development and ripening of fruit. 

 

Current investigations on olive tree physiology and biochemistry include photosynthesis in both 
leaves and fruits, as well as the transport of photoassimilates from leaves to fruits, in relation to olive oil 
biogenesis. 
 Indol-3-acetic acid (IAA) and ethylene, that play an important role in the development and ripening 
of fruits, interact in a way that often it is difficult to distinguish the effect produced by these hormones. 
Our experimental approach to the study of this interaction is based on the transformation of the tomato 
plant with the iaaM gene from Agrobacterium tumefaciens, which increases the endogenous IAA levels, 
under the control of promoters with expression on different moments of the fruit development 

 

- Characterization of bioactive and functional peptides in plant proteins. 

 
Progress is being made in the production and design of plant protein hydrolysates enriched in 

bioactive peptides, and in the purification and characterization of these peptides. Peptides with a number 
of biological activities have been found in hydrolysates obtained by treating sunflower, chickpea, 
rapeseed, and lupine seeds with the enzymes Alcalase and Flavourzyme in order to reach different 
degrees of hydrolysis. These activities include inhibition of the angiotensin-converting enzyme, 
antioxidant activity similar to the antioxidant activity of BHT, and hypocholesterolemic activity. 
 

- Genetic, biochemical and molecular characterization of sunflower mutants with high added 
value in their lipid composition. 
 

New varieties of sunflower have been selected completing our large sunflower germplasm collection 
of lines with different fatty acid composition, these new accessions present different fatty acid 
combinations in their composition and also different triacylglycerol molecular species that modify their 
properties. These new varieties, mainly the high oleic and high stearic lines, allow their direct use by the 
food industry without any chemical manipulation. In addition, it is under characterization the industrial 
use of these new oils as bio-lubricants and bio-fuels. 

The biochemical and molecular mechanisms involved in the regulation of the “de novo” fatty acid 
biosynthesis enzymatic activities (FASII, SAD, FATA and FATB) are being studied. Furthermore, the 
sunflower acyl-transferases system (GPAT, LPAAT and DAGAT) implied in the triacylglycerols 
molecular species biosynthesis is being characterized. 
  On the other hand is being carried out the global characterization of the fatty acids and lipids 
biosynthetic flow during sunflower seed development and the influence of factors like the light, the 
temperature or the period of the day on this flow. 
 
- Regulation of oleic acid desaturation in oil crops, and its influence in the oleic /linoleic 
ratio in sunflower and olive oils. 
 

We are further studying the regulation mechanisms of the microsomal oleate desaturase (FAD2) 
enzyme activity in sunflower. The results indicate that the temperature regulates this activity by two 
mechanisms: the direct irreversible action on the enzyme, which is thermolabile, and the change in 
oxygen availability, which, in turn, modulate the enzyme activity. 

Three sunflower FAD2 genes have been isolated. FAD2-1 is seed specific and shows a strong 
expression in normal type sunflower but not in the high oleic mutant, whereas FAD2-2 and FAD2-3 are 
weakly expressed in all plant tissues and genotypes. Using transgenic yeasts that express functionally 
each of these three genes, we have studied the temperature regulation of the three isoforms separately, 
showing that the FAD2-1 isoform is thermolabile, whereas the other two are thermoresistant. 

Taking advantage of our experience in sunflower, we have started the study of the genetic and 
biochemical regulation of the FAD2 enzyme from olive. 
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- Development of postharvest techniques for quality maintenance of plant products and 
characterization of biosynthetic pathways related to quality components. 
 
 The specific effect of atmospheric gases on strawberry aroma pattern and related biosynthetic 
systems are assessed. Data will provide models for predicting aroma modifications as a consequence of 
different controlled atmosphere treatment on this fruit. 
 Novel, non-contaminant postharvest treatments for citrus fruits are being developed, as well as 
optimising classical ones, in order to improve pathogen control while preserving fruit quality.  

The enzymatic systems responsible for the organoleptic quality of virgin olive oils are under study. 
For olive fruits, also novel postharvest treatments are studied aiming to produce virgin olive oil with 
improved organoleptic quality, either at taste, odour, or colour level. 
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Bioavailability and modifications of legumes 
and oilseeds bioactive peptides using a model 
of intestinal absorption. 
 
Source of financing: CICYT, AGL2005-01120 
Duration: 31/12/2005-31/12/2008 
Financing 2006: 12.138,00€ 
Main researcher: 
Julio Girón Calle 
 
 
Biological activity of plant protein 
hydrolisates obtained by a continuous system 
 
Source of financing: CICYT AGL2004-03930 
Duration: 13/12/2004 –12/12/2007 
Financing 2006: 32.050,00 € 
Main researcher: 
Francisco Millán Rodríguez  
 
 
Functional properties of polipeptides from 
protein hidrolisates. Their application to 
formulation of dispersions and functional 
foods. 
 
Source of financing: CICYT AGL2004-01306 
Duration: 13/12/2004 –12/12/2007 
Financing 2006: 35.400,00 € 
Main researcher: 
J. Miguel Rodríguez Patino 
 
 
Bioprospection and protein characterization 
of Andalussian legumes. 
 
Source of financing: Proyecto de Excelencia 
Junta de Andalucía AGR 711 
Duration: 31/12/2005 – 31/12/2008 
Financing 2006: 41.667,00€ 
Main researcher: 
Javier Vioque Peña 
 
 
Lipoxygenase and hidroperoxide lyase 
expression in olive callus.  Effect on the  
biosynthesis of virgin olive oil.  
 
Source of financing: Programa I3 MEC, CSIC, 
2006 7 0I 055 
Duration: 17/07/2006 a 31/12/2007 
Financing 2006: 15.000 € 
Main researcher:  
José Manuel Martínez Rivas 
 
 
Development of postharvest treatments for 
controlling virgin olive oil bitterness. 
 

Source of financing: Programa de mejora de la 
calidad de la producción de aceite de oliva, 
Junta de Andalucía y Unión Europea. CAO 01-
004 
Duration: 12/02/2002 – 30/04/2006 
Financing 2006: 35.400,00 € 
Main researcher: 
J.M. García Martos 
 
 
Novas tecnologias pós-colheita para a 
qualidade e a segurança alimentar em 
cítricos.  
 
Source of financing: European Union. 
Interreg IIIA Program. Cooperación 
Transfronteriza España Portugal, Unión 
Europea. Citrisaude. 
Duration: 01/10/05 – 31/12/07. 
Financing 2006: 5.900 Euros 
Main researcher: 
Dr. José María García Martos 
 
 
Development of postharvest technology 
suitable for raspberry fruits grown in Huelva 
 
Source of financing: Junta Andalucía IFAPA,  
C03 080. 
Duration: 23/05/2004 – - 22/04/2006 
Financing 2006: 12500,00€ 
Main researcher:  
Carlos Sanz Martínez 
 
 
Biochemical and molecular characterization 
of the oleic and linoleic contents in sunflower 
and olive oils. 
 
Source of financing: CICYT, AGL2004-02060            
Duration:13/12/2004-13/12/2007 
Financing 2006: 46,930 € 
Main researcher:  
José Manuel Martínez Rivas 
 
 
Biochemical and molecular characterization 
of enzymatic sustems responsable for the 
organoleptic quality of virgin olive oil. 
 
Source of financing: CICYT, AGL2005-03959 
Duration: 31-12-2005 al 31-12-2008 
Financing 2006: 29.702,00 € 
Main researcher:  
Carlos Sanz Martínez 
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Elaboration of a mayonnaise-like sauce using 
spray-dried buttermilk as emulsifier.  
 
Source of financing: MEC, PTR1995-0774-
OP-03-03            
Duration: 25/08/2004 a 24/02/2006 
Financing 2006: 5.460 € 
Main researcher:  
Manuel Mancha Perelló 
 
 
Lipid biosynthesis in high stearic sunflower 
plants. Effect of temperature. 
 
Source of financing: CICYT, AGL2005-00100 
Duration: 13/12/2006-13/12/2008 
Financing 2006: 40,460 € 
Main researcher:  
Enrique Martínez Force 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Biolubricants from plant oils.    
 
Source of financing: CICYT, Proyectos 
Singulares y Estratégicos, PSE 320100-2006-1 
Duration: 13/12/2006-13/12/2008 
Financing 2006: 201.315,00 € 
Main researcher:  
Rafael Garcés Mancheño 
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INDUSTRIAL PROCESSES AND ENVIRONMENT UNIT. 
 
This unit consists of the Experimental Oil Press, the “Use of by-products and Treatment of 

Residues” equipment and the “Experimental Oil Extraction and Refinery Plant”. 
 

 The aim of the Experimental Oil Press is to research and optimise new technologies that have 
appeared in relation to the production, control and automatic processing of virgin olive oil; study the 
conditions or process parameters associated with virgin olive oil production in relation to yield, including 
a primary objective of obtaining quality oils, and finally, train research and technical staff and provide the 
consultancy services and information required by the oil industry. Activities developed by The 
Experimental Olive Oil Mill have been devoted to these traditional objectives and also to complete the 
tasks proposed in a project devoted to the integral optimisation by NIR technology of the olive paste 
centrifugation. 
 

The main objectives of the research team “Use of By-products and Treatment of Wastewaters” are 
focused in the investigation and development of different biological processes for the purification and 
treatment of wastewaters coming from agricultural and food industries. During this year, it has been 
studied and optimised the application of anaerobic digestion processes, using reactors with immobilized 
micro organisms, for the purification of the liquid effluents (wash waters of olives and oil) resultants of 
the two-phases olive oil elaboration process at mesophilic temperature. Comparative studies of the one 
and two-stages anaerobic digestion processes of the solid wastes coming from the two-phases olive oil 
manufacturing process (two phases olive pomace or “alperujo”) were also carried out at the same range of 
temperature. In this last case, completely mixed and fluidised bed reactors were used for the hydrolytic-
acidogenic and methanogenic stages, respectively. Simultaneously, the anaerobic purification process of 
the wastewaters derived from the protein isolates production from chickpea is also investigated by using 
laboratory-scale high-rate reactors at mesophilic and psychrophilic temperatures. Also, kinetic studies of 
anaerobic digestion of untreated sugarcane vinasses and vinasses previously treated with ozone, ozone 
plus ultraviolet light, hydrogen peroxide and titanium dioxide were also performed. Studies of aerobic-
anaerobic biodegradation of beet molasses alcoholic fermentation wastewater were also carried out using 
different microorganisms (Penicillium sp., Penicillium decumbens, Penicillium lignorum and Aspergillus 
terreus) for the aerobic step, which allowed the de-colorization and the reduction of high phenolic 
contents present in this wastewater previously to be treated by biomethanization processes. Finally, 
different studies of the anaerobic digestion of piggery wastes were carried out using down-flow fixed bed 
reactors operating at ambient temperature with wide ranges of hydraulic retention times and volumetric 
organic loading rates. 

 
Finally, the Institute´s Experimental Extraction and Refinery Plants have been aimed at developing 

new technologies to obtain and refine seed oils, to improve the qualities of both oils and flours, and to 
make use of the by-products.   
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Development of a new process for the 
production of high quality biodiesel and 
glicerin based on new heterogeneous 
catalysers. 
 
Source of financing: PROFIT REF. FIT-
310200-2005-0074) 
Duration: 21/11/2005 - 31/12/2007 
Financing 2006: 33.426,56 € 
Main researcher:  
Mª Victoria Ruiz Méndez 
 
 
Renewable energy from crops and 
agrowastes (CROPGEN) 
 
Source of financing: European Union  (6th 
Frame Program, “Sustainable development, 
global change and ecosystems”, Sustainable 
Energy Systems” (Ref: SES6-CT-2004-502824) 

Duration: 1/4/2004 - 31/3/2007 
Financing 2006: 2.815 € 
Main researcher:  
Rafael Borja Padilla (Project Coordinator: 
Charles J. Banks). 
 
 
Comparative study of the one and two-stage 
mesophilic anaerobic digestion of the solid 
wastes derived from the production of 
extracted sunflower flour. 
 
Source of financing: CICYT, CTM2005-
01260/TECNO 
Duration: 31/12/ 2005 – 30/12/ 2008 
Financing 2006: 22.419,60 € 
Main researcher:  
Rafael Borja Padilla 
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