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EDUCATION 
Ph.D. Agricultural and Environmental Chemistry. University of California at Davis, 

Davis, California. 1989. Research advisor: Professor Tom Richardson. Major: 
Food Science. Minor: Biochemistry. Dissertation: "Cloning, Sequencing and 

Expression in Saccharomyces cerevisiae of Bovine -casein." 
M.S. Food Science. Cornell University, Ithaca, New York. August of 1984. 

Research advisor: Frank V. Kosikowski. Minor: Chemical Engineering. Thesis: 
"Physical and Functional Properties of Dried Skim Milk Powder". 

B.S. Universidad La Salle, México D. F., México. December 1981. Major: 
Chemistry (Pharmacobiology Chemistry). Minor: Food Science and 
Technology. Thesis: "Toxicology and Chemistry of the insect Macrodactylus 
subespinosus". 

 

ACADEMIC EXPERIENCE 
 

2016 May 1- to date. “JT Parker Endowed Chair in Dairy Foods Science and 
Technology” at The Ohio State University. Professor in the Food Science and 
Technology Department at OSU. 

2013 – 2016. Director of the Cal Poly Center for Applications in Biotechnology. 
College of Science and Mathematics. 

1999- to date Professor. California Polytechnic State University, San Luis Obispo, 
CA 

1995 1999. Associate Professor. California Polytechnic State University, San Luis Obispo, 
CA. 

1990-1995. Assistant Professor. University of Illinois, department of Food Science 
and Technology. Area of research Dairy Biotechnology. Teach course on 
Dairy Processing. Dairy Chemistry and Biochemistry. Dairy Products 
Judging. 

1988-1990 Staff Research Associate IV. Conduct independent research for 
heterologous expression of caseins in yeast. Develop PCR assays for 
transgenic animal identification. Coordinate undergraduate students in their 
research. Develop procedure for removal of cholesterol from milk fat. 
Laboratory management and coordination of six research assistants. 

1984-88 Research Assistant, UCD. Molecular biology techniques for cloning 
bovine milk proteins. Yeast manipulation to achieve expression and secretion 
of ß-casein. 
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1982-84 Student in Pilot Plant for Dairy products, Cornell University. Research 
involved in milk ultrafiltration, evaporation and spray-drying. Some 
experience in cheese manufacture. 

1981-82 Quality Control Supervisor, Sam-Fre Candy Factory (México City). 
Adapted and implemented quality control procedures for raw materials, in- 
process and finished products. Developed new products, two of which are 
currently marketed in Mexico City. 

1980-82 Teaching Assistant: General Chemistry, U. La Salle; and Physical 
Chemistry for Biologists, UNAM. General chemistry lecturer, laboratory 
supervisor, designer of some experiments, demonstration of various 
techniques and grading of laboratory performance. 

 
List of Honors 

 
Excellence in Education Award in Honor of William V. Cruess 2022. Awarded by the 

Institute of Food Technologists. 
ADSA Award of Honor 2022. Awarded by the American Dairy Science Association 
OSU CFAES Innovator of the Year Award 2021-2022. Awarded by the College of Food 

Agricultural and Environmental Sciences. The Ohio State University 
NACTA Educator Award. Awarded by the North America Colleges and Teachers in 

Agriculture. June 2019. 
Installed President of the American Dairy Science Association. Cincinnati, OH. June 

2019 
Professor of the Year. Award by the FST students Club at Ohio State University 2018. 
Elected Vice President of the American Dairy Science Association. 2018. 
Director. Cal Poly Center for Applications in Biotechnology. 2014-2016 
Senior Editor of the Dairy Foods Section of the Journal of Dairy Science. 2008- 

2014. 
Associate Editor of the Dairy Foods Section of the Journal of Dairy Science 200- 

2008. 
Elected Member to the Board of Directors. American Dairy Science Association 2012-

2015. 
Distinguished Scholarship Award 2010. California Polytechnic State University. 
Outstanding Research Award 2009-2010. College of Agriculture, Food and Environmental 

Sciences. California Polytechnic State University 
International Dairy Foods Association (IDFA) Research Award in Dairy Foods Science. 

2009, by the American Dairy Science Association 
Milk Industry Foundation/ Kraft Outstanding Teaching Award. American Dairy Science 

Association. June 2003. 
AZ Outstanding Instructor 1994-1995. College of Agriculture, UIUC. 
Adjunct Professor, Oregon State University, department of Food Science. 2000- 

to date. 
Recipient Faculty of the Fogerty Research Fellowship of the NIH. (Minority 

International Research Training Fellowship). 1997-1999. 
Member of the National Technical Advisory Board for Dairy Management 

Incorporated. A national organization for research funding in Dairy Science. 
Adjunct Professor and Researcher of the “Centro de Investigacion en Alimentos y 
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Desarrollo, A. C.” in Hermosillo Sonora, México 1997-2010. 
Adjunct Professor Laval University, Department of Food Science and Nutrition, 

Collaborator STELA dairy research center. Quebec, Canada. 2000-to date. 
Chair of Committee for Nomenclature of Milk Proteins and Enzymes, ADSA 

Member of the Editorial Board, Journal of Food Biochemistry. 
Elected member of the Editorial Board, Journal of Dairy Science. 

 

Patents 
1.U. S. Patent Number 4,689,245. Frank V. Kosikowski and Rafael Jiménez- 

Flores. LOW-FAT DAIRY COFFEE WHITENER. Aug. 25,1987 
2.U. S. Patent Number 4,689,151. Frank V. Kosikowski and Rafael Jiménez- 

Flores. METHOD FOR REMOVAL OF PHARMACEUTICAL ANTIBIOTICS 
FROM CONTAMINATED MILKS. Aug 25, 1987 

3.U. S. Patent No. 5,326,579. Tom Richardson and Rafael Jiménez- 
Flores.PROCESS TO REMOVE CHOLESTEROL FROM DAIRY 
PRODUCTS.Awarded, June 1994. 

4. U.S. Patent No. US7547770-B2. Keech, Andrew, Jiménez-Flores, Rafael. Novel 
colostral fractionation process. (ADVANCED PROTEIN SYSTEMS), United 
States Patent Published: 2009 

5. US Patent Number 9,907,330. Rafael Jiménez-Flores and Andrea Laubscher. 
FOOD PROCUCT HAVING HIGH MILK PROTEIN CONTENT AND 
PROCESS TO MAKE SAME. US Patent Office, awarded March 6, 2018 

6. US Patent application number 20140205625. METHODS TO INCREASE 
ANTIGENICITY OF MEMBRANE-BOUND POLYPEPTIDES PRODUCED 
IN PLANTS. Notice of acceptance December, 5 2018. 

7. US Patent application: Method to isolate MFGM phospholipids from acid whey. 
OSU Patent office. 
https://innovate.osu.edu/available_technologies/45170/Isolated-Milk- 

Phospholipids-and-MFGM 

8. US Patent application: Method to obtain stable blend of plant and milk proteins. 
OSU Patent office. 

9. US Patent application: Use of ultra-high shear to blend plant and milk proteins. 
(Co-Inventor with Dr. Balasubramaniam) 

 
Invention disclosures: 
T2020-281, Production of antibacterial and antimycotic agents by the fermentation 

of commercial acid whey by Lactobacilli 
T2020-228, More efficient production of pyranoanthocyanins for using 4- 

vinylphenols obtained from hydroxycinnamic acid decarboxylation by lactic 
acid bacteria. 

T2020-188, Method for blending animal and plant protein liquid mixtures with 
improved food functionality 

T2019-356, Production of a stable blend of casein and plant proteins with improved 
physical and flavor characteristics 

T2019-219, Method for isolating and producing a high milk phospholipid ingredient 
from a by-product of the dairy industry. 

https://innovate.osu.edu/available_technologies/45170/Isolated-Milk-Phospholipids-and-MFGM
https://innovate.osu.edu/available_technologies/45170/Isolated-Milk-Phospholipids-and-MFGM
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Patent applications: 
USSN 16/994,058 Production of a stable blend of casein and plant proteins 
with improved physical and flavor characteristics. PCT/US2020/024681 
PROCESS FOR ISOLATING AND PRODUCING A HIGH MILK 
PHOSPHOLIPID INGREDIENT FROM A DAIRY BY-PRODUCT AND 
PRODUCTS THEREOF 

 
 

Memberships 
American Dairy Science Association 
Institute of Food Technologists 
American Chemical Society 
North American Colleges and Teachers of Agriculture 
American Society for Microbiology 
Editorial Board, Journal of Dairy Science 
Editorial Board, Journal of Food Biochemistry 
Editorial Board, International Journal of Food Science 
Advisor to scientific group in Mead Johnson Nutrition 

 
 

Chapters in Books. 
Jiménez-Floes, R. (2021). Milk Lipids: Buttermilk and Milk Fat Globule Membrane 

Fractions. Chapter in: Encyclopedia of Dairy Sciences: Edition 3, John W. 
Fuquay, Paul L. H. McSweeney Patrick Fox, 2021, Academic Press. 

Marciniak, A., Ortega-Anaya, J., Jiménez-Flores, R. (2021). Manufacture of Milk 
and Whey Products: Isolated Milk Fat Ingredients | Milk Fat Globule 
Membrane, Phospholipids and Sphingomyelin. Chapter in: Encyclopedia of 
Dairy Sciences: Edition 3, John W. Fuquay, Paul L. H. McSweeney Patrick 
Fox, 2021, Academic Press. 

Ortega-Anaya, J., Marciniak, A., Jimenez-Flores, R. (2021). Manufacture of Milk 
and Whey Products: Isolated Milk Fat Ingredients | Milk Fat Globule 
Membrane, Phospholipids and Sphingomyelin. Chapter in: Encyclopedia of 
Dairy Sciences: Edition 3, John W. Fuquay, Paul L. H. McSweeney Patrick 
Fox, 2021, Academic Press. 

Rocha-Mendoza, D. and Jimenez-Flores, R. (2021). Milk Proteins | Casein 
Nomenclature, Structure, and Association. Chapter in: Encyclopedia of 
Dairy Sciences: Edition 3, John W. Fuquay, Paul L. H. McSweeney Patrick 
Fox, 2021, Academic Press 

Ortega-Anaya, J. y Jiménez-Flores, R. (2017). La leche: composicion, estructura 
y aporte nutrimental. En 1 Foro Internacional La Leche y la Salud. Eds. Dra. 
Ma. Del Pilar Milke Garcia y Dra. Amelia Farres Gonzales Saravia. CEBL, 
Mexico. 

Gallier, Sophie, Laubscher, Andrea and Jiménez-Flores Rafael. (2014). The Milk 
Fat Globule Membrane: Structure, methodology for its study and 

functionality. In “Food Structures: Digestion and Health” edited by M. 
Boland. Elsevier Publishing Co. pp.107-134. 

Elias-Argote, X., A. Laubscher, R. Jiménez-Flores. (2013). Dairy Ingredients 
Containing Milk Fat Globule Membrane: Description, Composition, and 
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Industrial Potential. In ‘Advances in Dairy Ingredients’. Smithers, G. W. and 
Augustin, M. A. eds. Willey-Blackwell. Oxford, UK. Pp. 71-98. 

Jiménez-Flores, R., Higuera, I., and Pouliot,Y. (2008). Other Novel Dairy Beverages 
Based on MFGM and Novel Concepts for Dairy-based Beverages. In 
Specialty Dairy Beverages. ‘FUNCTIONAL AND SPECIALITY BEVERAGE 
TECHNOLOGY’, P. Paquin, ED. Woodhead Publishing. 

Richardson, T., and Jiménez-Flores R. Milk Proteins and biotechnology. I. (1987). 
Food biotechnology. I. AOAC press. 

Jimenez-Flores, R. and G. T. Bleck. (1996). Biotechnology. Food Science and 
Technology; Food proteins: Properties and characterization. 

Jimenez-Flores, R., I. Higuera-Ciapara, and Y. Pouliot. (2009). Beverages based 
on milk fat globule membrane (MFGM) and other novel concepts for dairy- 
based functional beverages. Functional and speciality beverage 
technology. 

Jimenez-Flores, R. and T. Richardson. (1991). Future possibilities using 
biotechnological methods to improve milk quality. Proceedings of the XXIII 
International Dairy Congress, Montreal, October 8-12, 1990, Vol. 1. 

Richardson, T. and R. Jimenez Flores. (1986). Protein tailoring for food and medical 
uses. Pages xii + 392pp.-xii + 392pp. in Protein tailoring for food and 
medical uses. R. E. Feeney and J. R. Whitaker, ed. 

Richardson, T., R. Jimenez Flores, and L. K. Creamer. (1989). Genetic Engineering 
of Food Proteins. Food proteins. 

Richardson, T., S. Oh, R. Jimenez-Flores, T. K. Kumosinski, E. M. Brown, and H. 
M. Farrell, Jr. (1992). Molecular modeling and genetic engineering of milk 
proteins. Advanced dairy chemistry-1: Proteins. No. Ed. 2. 

 
 

 

Peer Reviewed Papers 
2022 

 
 
Williamson, Kathryn, Banker, Thomas; Zhao, Xiaoying; Ortega-Anaya, Joana; 

Jimenez-Flores, Rafael; Vodovotz, Yael and Hatzakis, Emmanuel. (2022). 
Spent coffee ground oil as a valuable source of epoxides and epoxidation 
derivatives: Quantitation and characterization using low-field NMR. LWT, 
165, art. no. 113719 

Chen, D., D. Rocha-Mendoza, S. Shan, Z. Smith, I. Garcia-Cano, J. Prost, R. 
Jimenez-Flores and O. Campanella (2022). "Characterization and Cellular 
Uptake of Peptides Derived from In Vitro Digestion of Meat Analogues 
Produced by a Sustainable Extrusion Process." Journal of agricultural and 
food chemistry 70(26): 8124-8133. 

Janahar, J. J., V. M. Balasubramaniam, R. Jimenez-Flores, O. H. Campanella, I. 
Garcia-Cano and D. Chen (2022). "Pressure, shear, thermal, and 
interaction effects on quality attributes of pea-dairy protein colloidal 
dispersions." Food Hydrocolloids 131. 

Yaman, H., D. P. Aykas, R. Jimenez-Flores and L. E. Rodriguez-Saona (2022). 
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"Monitoring the ripening attributes of Turkish white cheese using 
miniaturized vibrational spectrometers." Journal of Dairy Science 105(1): 
40-55. 

Song, N. J., A. J. Lee, R. Yasmeen, Q. W. Shen, K. F. Yang, S. B. Kumar, D. 
Muhanna, S. Arnipalli, S. F. Noria, B. J. Needleman, J. W. Hazey, D. J. 
Mikami, J. Ortega-Anaya, R. Jimenez-Flores, J. Prokop and O. 
Ziouzenkova (2022). "Epiregulin as an Alternative Ligand for Leptin 
Receptor Alleviates Glucose Intolerance without Change in Obesity." Cells 
11(3). 

Ortiz Gonzalez, G., R. Jimenez Flores, D. R. Bremmer, J. H. Clark, E. J. 
DePeters, S. J. Schmidt and J. K. Drackley (2022). "Functional properties 
of cream from dairy cows with experimentally altered milk fat composition." 
Journal of dairy science. 

Krentz, A., Garcia-Cano, I., Ortega-Anaya, J., Jiménez-Flores, R. (2022). Use of 
casein micelles to improve the solubility of hydrophobic pea proteins in 
aqueous solutions via low-temperature homogenization. J. Dairy Sci. 
105:1-22. 

Gonzalez-Orozco, B. D., I. Garcia-Cano, R. Jimenez-Flores and V. B. Alvarez 
(2022). "Invited review: Milk kefir microbiota-Direct and indirect 
antimicrobial effects." Journal of dairy science. 

Lee A. Mason M.L. Lin T. Kumar S.B.a Kowdley D. Leung J.H.a Muhanna D. Sun 
Y.bOrtega-Anaya J.  Yu L. Fitzgerald J. Devries A.C. Nelson R.J. Weil Z.M. 

Jiménez-Flores R. Parquette J.R.  Ziouzenkova O.  (2022). Amino Acid 
Nanofibers Improve Glycemia and Confer Cognitive Therapeutic Efficacy 
to Bound Insulin. Pharmaceutics, 14:on line, DOI 
10.3390/pharmaceutics14010081 

Huellemeier, H., Eren, N.M., Ortega-Anaya, J., Jiménez-Flores, R., Heldman, D. 
R. (2022). Application of quartz crystal microbalance with dissipation 
(QCM-D) to study low-temperature adsorption and fouling of milk fractions 
on stainless steel. Chem. Eng. Science. 247:117004 

 
2021 
Ortega-Anaya, J.; Marciniak, A.; Jiménez-Flores, R. (2021). Milk fat globule 

membrane phospholipids modify adhesion of Lactobacillus to mucus-
producing Caco-2/Goblet cells by altering the cell envelope. Food 
Research International, 146, doi:10.1016/j.foodres.2021.110471 

Rathnakumar, K.; Ortega-Anaya, J.; Jimenez-Flores, R.; Marínez-Monteagudo, 
S.I. (2021). Improvements in the extraction of milk phospholipids from 
beta-serum using ultrasound prior to tertiary amine extraction. LWT, 141, 
doi:10.1016/j.lwt.2021.110864 

Rathnakumar, K.; Ortega-Anaya, J.; Jimenez-Flores, R.; Martínez-Monteagudo, 
S.I. (2021). Understanding the switchable solvent extraction of 
phospholipids from dairy byproducts. Food and Bioproducts Processing, 
126, 175-183. doi:10.1016/j.fbp.2021.01.003 

Jimenez-Flores, R.; Joyner Janahar, J.; Marciniak, A.; Balasubramaniam, V.M.; 
Ting, E. (2021). Effects of pressure, shear, temperature, and their 
interactions on milk selected quality attributes. J. Dairy Sci. 104, 1531-
1547. doi:10.3168/jds.2020-19081 

Sarantis, S.D.; Eren, N.M.; Kowalcyk, B.; Jimenez-Flores, R.; Alvarez, V.B. 
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(2021). Thermodynamic Interactions of Micellar Casein and Oat Î²-Glucan 
in a Model Food. Food Hydrocolloids, 115 (106559), 1-13. 
doi:10.1016/j.foodhyd.2020.106559 

Krentz, A.; García-Cano, I.; Ortega-Anaya, J.; Jiménez-Flores, R. (2021). Use of 
casein micelles to improve the solubility of hydrophobic pea proteins in 
aqueous solutions via low-temperature homogenization. Journal of Dairy 
Science, doi:10.3168/jds.2021-20902 

Mayta-Apaza, A.C.; García-Cano, I.; Dabrowski, K.; Jiménez-Flores, R. (2021). 
Bacterial diversity analysis and evaluation proteins hydrolysis during the 
acid whey and fish waste fermentation. Microorganisms, 9 (1), 1-14. 
doi:10.3390/microorganisms9010100 

Miyagusuku-Cruzado, G.; Jiménez-Flores, R.; Giusti, M.M. (2021). Whey protein 
addition and its increased light absorption and tinctorial strength of model 
solutions colored with anthocyanins. J. Dairy Sci. 104 (6), 6449-6462.  

Ren, S.; Jiménez-Flores, R.; Giusti, M.M. (2021). The interactions between 
anthocyanin and whey protein: A review. Comprehensive Reviews in Food 
Science and Food Safety, doi:10.1111/1541-4337.12854 

Yaman, H.; Aykas, D.P.; Jiménez-Flores, R.; Rodriguez-Saona, L.E. (2021). 
Monitoring the ripening attributes of Turkish white cheese using 
miniaturized vibrational spectrometers. Journal of Dairy Science, 
doi:10.3168/jds.2021-20313 

 
2020 
Lin Zhang, Israel García-Cano, Rafael Jiménez-Flores. (2020). Characterization of 

adhesion between Limosilactobacillus reuteri and milk phospholipids by 
density gradient and gene expression. JDS-Communications, 1:29-35 

Lin Zhang, Israel García-Cano, Rafael Jiménez-Flores. 2020. Effect of milk 
phospholipids on the growth and cryotolerance of lactic acid bacteria 
cultured and stored in acid whey-based media. JDS-Communications 1:36- 
40. 

Astudillo-Castro, C., A. Cordova, V. Oyanedel-Craver, C. Soto-Maldonado, P. 
Valencia, P. Henriquez and R. Jimenez-Flores (2020). "Prediction of the 
Limiting Flux and Its Correlation with the Reynolds Number during the 
Microfiltration of Skim Milk Using an Improved Model." Foods (Basel, 
Switzerland) 9(11). 

Jimenez-Flores, R. and J. Ortega-Anaya Isolating phospholipids from acid whey, 
comprises exposing acid whey to filtration for enriching for phospholipids, 
and solubilizing and removing proteins and caseins for isolating 
phospholipids from acid whey, Ohio State Innovation Fund. 

Park, C., R. Jimenez-Flores and F. Maleky (2020). "Quantifications of Oleocolloid 
Matrices Made of Whey Protein and Oleogels." Foods (Basel, Switzerland) 
9(11) DOI:10.3390/foods9111697 

Garcia-Cano, I., W. E. Hussein, D. Rocha-Mendoza, A. E. Yousef and R. Jimenez- 
Flores (2020). "Draft Genome Sequence of Lactobacillus rhamnosus OSU- 
PECh-69, a Cheese Isolate with Antibacterial Activity." Microbiology 
Resource Announcements 9(37).1-2 

Quarles, William R. Avi Pokala, Emily L. Shaw, Joana Ortega-Anaya, Lisa 
Hillmann, Rafael Jimenez-Flores, Richard S. Bruno. (2020). Alleviation of 
Metabolic Endotoxemia by Milk Fat Globule Membrane: Rationale, Design, 
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and Methods of a Double-Blind, Randomized, Controlled, Crossover 
Dietary Intervention in Adults with Metabolic Syndrome. Current 
Developments in Nutritition. https://doi.org/10.1093/cdn/nzaa130 

Fontecha, J., L. Brink, S. Wu, Y. Pouliot, F. Visioli and R. Jimenez-Flores (2020). 
"Sources, Production, and Clinical Treatments of Milk Fat Globule 
Membrane for Infant Nutrition and Well-Being." Nutrients 12(6). 

Garcia-Cano, I., D. Rocha-Mendoza, E. Kosmerl and R. Jimenez-Flores (2020). 
"Purification and characterization of a phospholipid-hydrolyzing 
phosphoesterase produced by Pediococcus acidilactici isolated from 
Gouda cheese." Journal of Dairy Science 103(5): 3912-3923. 

Garcia-Cano, I., D. Rocha-Mendoza, E. Kosmerl, L. Zhang and R. Jimenez-Flores 
(2020). "Technically relevant enzymes and proteins produced by LAB 
suitable for industrial and biological activity." Applied Microbiology and 
Biotechnology 104(4): 1401-1422. 

Lee, A., Y. Sun, T. Lin, N.-J. Song, M. L. Mason, J. H. Leung, D. Kowdley, J. Wall, 
A. Brunetti, J. Fitzgerald, L. A. Baer, K. I. Stanford, J. Ortega-Anaya, L. 
Gomes-Dias, B. Needleman, S. Noria, Z. Weil, J. J. Blakeslee, R. Jimenez- 
Flores, J. R. Parquette and O. Ziouzenkova (2020). "Amino acid-based 
compound activates atypical PKC and leptin receptor pathways to improve 
glycemia and anxiety like behavior in diabetic mice." Biomaterials 239. 

Miyagusuku-Cruzado, G., I. Garcia-Cano, D. Rocha-Mendoza, R. Jimenez-Flores 
and M. M. Giusti (2020). "Monitoring Hydroxycinnamic Acid 
Decarboxylation by Lactic Acid Bacteria Using High-Throughput UV-Vis 
Spectroscopy." Molecules (Basel, Switzerland) 25(14). 
DOI:10.3390/molecules25143142 

Perez-Galvez, A., M. V. Calvo, J. Megino-Tello, J. Aguayo-Maldonado, R. 
Jimenez-Flores and J. Fontecha (2020). "Effect of gestational age (preterm 
or full term) on lipid composition of the milk fat globule and its membrane in 
human colostrum: A case study." Journal of dairy science. 
DOI:10.3168/jds.2020-18428 

Rocha-Mendoza, D., E. Kosmerl, G. Miyagusuku-Cruzado, M. M. Giusti, R. 
Jimenez-Flores and I. Garcia-Cano (2020). "Growth of lactic acid bacteria 
in milk phospholipids enhances their adhesion to Caco-2 cells." Journal of 
dairy science. DOI:10.3168/jds.2020-18271 

 

2019 
Real-Hernandez, L. and Rafael Jiménez-Flores. (2019). Preparation of Non- 

Surface-Active Subphases from Milk to Improve Langmuir Trough 
Experiments on Milk Fat Globule Membrane Polar Lipids. ACS Omega 
4920-14927. 

Lee, Aejin, Pontin, Mariana, Kosmerl, Erica, Jimenez-Flores, Rafael, Moretti, 
Debora, Ziouzenkova, Ouliana. (2019). Assessment of adipogenic, 
antioxidant, and anti-inflammatory properties of whole and whey bovine 
colostrum. J. Dairy Sci. Vol. 102, Issue 10, p8614–8621. 

Lee, A., M. C. F. Pontin, E. Kosmerl, R. Jimenez-Flores, D. B. Moretti and O. 
Ziouzenkova (2019). "Assessment of adipogenic, antioxidant, and anti- 
inflammatory properties of whole and whey bovine colostrum." Journal of 
Dairy Science 102(10): 8614-8621. 

https://doi.org/10.1093/cdn/nzaa130
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García-Cano, I., Rocha-Mendoza, D., Ortega-Anaya, J., Wang, Karen, Kosmerl, 
Erica, Jiménez-Flores, Rafael. (2019). Lactic acid bacteria isolated from 
dairy products as potential producers of lipolytic, proteolytic and antibacterial 
proteins. Appl Microbiol Biotechnol. 103:5243-5257. 
https://doi.org/10.1007/s00253-019-09844-6 

Ortega-Anaya, J. and Jiménez-Flores, R. (2019). Symposium review: The 
relevance of milk phospholipids in human nutrition -Evidenc of the effect on 
infant gut and brain development. J. Dairy Sci. 102:2738-2748. 

Garcia-Cano, Israel, Rocha, Diana, Ortega-Anaya, Joana and Jiménez-Flores, 
Rafael. Lactic acid bacteria screening with high proteolytic and lipolytic 
activity on MFGM as means to impact microbiomes. Applied Micro. and 
Biotech. 103(3). 

Garcia Cano, Israel, Diana Rocha-Mendoza, Erica Kosmerl, Lin Zhang & Rafael 
Jiménez-Flores. 2020. Technically relevant enzymes and proteins 
produced by LAB suitable for industrial and biological activity. Applied 
Microbiology and Biotechnology. 104:1401-1422. 

 
2018 
Alvarado-Reveles, O., Fernández-Michel, S., Jiménez-Flores, R. Cristina Cueto- 

Wong, Luz Vázquez-Moreno, Gabriela Ramos-Clamont Montfort. Survival 
and Goat Milk Acidifying Activity of Lactobacillus rhamnosus GG 
Encapsulated with AgaveFructans in a Buttermilk Protein Matrix.. Probiotics 
& Antimicro. Prot. (2018). https://doi.org/10.1007/s12602-018-9475-y 

 
2017 
Octavio Alvarado-Reveles; Silvia Guadalupe Fernández-Michel; Rafael Jiménez- 

Flores; María Cristina Cueto-Wong; Luz Vázquez-Moreno; Gabriela 
Ramos-Clamont Montfort. (2017). Co-encapsulation of Lactobacillus 
rhamnosus GG with Agave fructans in butter milk proteins provides 
protection and improves goat milk fermentation. Food Bioprocess 
Technology. (accepted for publication) 

Eshpari, H., R Jimenez-Flores, PS Tong, M Corredig. (2017). Thermal stability of 
reconstituted milk protein concetrates: Effect of partial calcium depletion 
during membrane filtration. Food Res. Int. on line 7/27/2017. 

Ribeiro, Maria Cecilia, Fernandes, Meg da Silva, Kuaye, Arnaldo Yoshiteru, 
Jimenez-Flores, Rafael, Gigante, Mirna. (2017). Preconditioning of the 
stainless-steel surface affects the adhesion of Bacillus cereus spores. 
International Dairy Journal 66:108-114 

 

2016 
Torkamani, Amir E., Juliano, Pablo, Fagan, Peter, Jimenez-Flores, Rafael, Ajlouni, 

Said, Singh, Tanoj K. (2016). Effect of ultrasound-enhanced fat separation 
on whey powder phospholipid composition and stability. J. Dairy Sci. 
99:4169-4177. 

Chamberlain, MB., BC Veltri, SJ Taylor, JW Pareas, R Jimenez-Flores, SO 
Juchem, G Getachew, EJ DePeters. (2016). Feeding lactating Holstein cows 
a lipid source high in palmitic acid changes the fatty adic composition and 
thermal properties of lipids in milk and butter. The Professional Animal 
Scientist, 32:672-680. 

https://link.springer.com/article/10.1007%2Fs00253-019-10322-2#auth-2
https://link.springer.com/article/10.1007%2Fs00253-019-10322-2#auth-3
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