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PROFESSOR EFREN DELGADO (Ph.D)


FOOD TECHNOLOGY AND BIOPROCESSING SENIOR SCIENTIST
· Experience in providing leadership, vision, and strategic planning as Co-director of the Center of Excellence in Sustainable Food and Agricultural Systems (CESFAS) and Department Head of Family and Consumer Sciences at New Mexico State University.
· Author of over 81 peer-reviewed articles and 10 books or book chapters on bioprocessing and engineering, 5 patents, and more than 100 conference proceedings in bioprocessing. Strong grant funding. Lectures and seminars were given at different institutions, universities, and industries in different countries. Google Scholar index (as of 03/05/2025) is 2354 citations; h-index 25; i10-index 42.
· Renowned expert in food science and bioprocessing engineering research, development, and value-added product development.  

· Extensive experience in the planning and implementation of bioprocessing and food manufacturing operations.
· Over 20 years of experience directing and supervising graduate and undergraduate students. Demonstrated leadership for strong and relevant programming in research, teaching, and extension, developing and managing budget. 

· Over 20 years of consulting experience in global food manufacturing industries in the USA, Europe, and Latin America.  
· Strong experience fostering and building strong working national and international relationships with collogues, other disciplines, stakeholders, and industry partners—an ongoing collaboration with Israel, Germany, Colombia, Ghana, Mexico, Spain, Poland, and Brazil.
· Participates in USAID – Funded John Ogonowski and Doug Bereuter Farmer-to-Farmer Program Colombia Agricultural Network Development Opportunity. 
EDUCATION

Ph.D, Technische Universität Berlin, Berlin, Germany 1995
Area of concentration: Chemical Processes in Food
M.Sc., Humbold Universität Berlin, Berlin, Germany, 1991
Area of concentration: Grain Processing Technology
B.Sc., Humbold Universität Berlin, Berlin, Germany, 1990
Area of concentration: Food Processing Technology
AREAS OF SPECIALIZATION
Functional foods
Value-added and Food Processing 
Utilization of Agro-industrial Bioproducts

Microencapsulation



Cereal Technology
Extrusion Technology                                                                               Meat processing                                           

Protein Isolation & Separation



PROFESSIONAL EXPERIENCE

New Mexico State University, Las Cruces, NM, since July 2016. Food Science and Technology/ Department of Family Consumer Science.
Department Head of Family and Consumer Sciences/Extension Family and Consumer Science, New Mexico State University, Las Cruces, NM, April 2023 - Present.  
Co-Director of the Center of Excellence in Sustainable Food and Agricultural Systems, New Mexico State University, Since November 2020 - Present. 
Professor, Food Science and Technology, Department of Family Consumer Science, New Mexico State University, Las Cruces, NM, 2022 - present.  
Associate Professor, Food Science and Technology, Department of Family Consumer Science, New Mexico State University, Las Cruces, NM, 2020 - 2022.  
Assistant Professor of Food Science and Technology, Department of Family Consumer Science, New Mexico State University, Las Cruces, NM, 2016 - 2020.  
Adjunct  Professor: New Mexico State University, Las Cruces, NM, 2010 - 2016.

 Department of Family Consumer Science.
Tierra del Sol Farms – El Paso, Texas, 2010 to 2013. Director product development and technology division   


Manages all aspects of food processing technology and development of new products.  

Technical Institute of Durango, Durango, Mexico 2001 to 2012
Professor, Graduate School of Biochemistry Engineering, Department of Chemistry and Biochemistry

Biotecon Diagnostics, Potsdam, Germany 2000 to 2001
 Research and Development
Institute of Agricultural Chemistry - Georg August University, Gottingen, Germany 1995 to 2000
Assistant Professor: Instructor and Principal Researcher in an advanced academic institution attended by 30,000 students from Asia, Europe, Africa and America. The university provides biotechnology and agrotechnology research and development resources to benefit the global farming and food processing industries.   

Administered grants and managed projects funded by the German government and private industry in India, Indonesia, Germany, South America, Israel and Poland. Defined, coordinated and provided technical, financial and managerial oversight to research projects. Provided classroom instruction, managed laboratory activities, coordinated workflows and supervised six laboratory technicians and an administrative assistant. Served as advisor and mentor to as many as eight PhD students.
Technische Universität Berlin, Berlin, Germany 1992 to 1995
Graduate Teaching and Research Assistant
 

Contributed in the areas of technology and chemical R&D projects in support of the milling, bakery and starch industries. Advised and supervised Master’s thesis projects for five students and directed a Technical Assistant in the conduct and documentation of research projects.  

Federal Institute of Nutrition, Potsdam-Rehbruke, Germany 1992
Research Assistant   

AWARDS & DISTINCTIONS

· 2022
Faculty Fellowship Program in Israel
·   2022
Distinguished member of the teaching Academy, NMSU

· 2020
I was selected by Provost Parker to be part of the cohort for the Association of College and University Educators (ACUE) - Effective Teaching Practices Course
· 2020 
Outstanding Aggie Researcher award at New Mexico State University.

· 2019 
The 2019 Excellence in Multistate Research Award to W4122.

· 2019
I was awarded a Fulbright- Colombia Land Grant University Consortium U.S. Scholar Program,             Cohort 2019. 
· 2018 – Designated as co-director of Bioprocessing and Agriculture Automation Program.
· 2018-Recipient of the Martin Steinman Endowed Professor in Food Science and Technology.
· 2018-2019-NMSU Distinguished Member, Teaching Academy.

· 2018-NMSU Nominated for the Mobley Family Endowed Distinguished Research Award. 
· 2017- USDA Awarded E. Kika De La Garza Fellowship
· 2016-2017-NMSU Awarded Sustaining Member at the Teaching Academy.  

· Scientific Official for the State of Lower Saxony, Germany. From 1995 to 2001.
· Member of the Mexican National Researcher’s System (Sistema Nacional de Investigadores, Mexico), since 2003.
· Member of the Executive Committee of the Center for Latin American and Border Studies (CLABS) at New Mexico State University, USA, since June 2016. 
· Member of the Feeding Tomorrow Graduate Scholarship Jury (Institute of Food Technology)
BOOKS PUBLISHED

1. De La Torre Martínez, Delgado, E., Rodriguez Rosales, MDJ., Medrano-Roldán, H., López Miranda, J., Reyes-Jáquez, D. 2022. Prediction of solubility and miscibility parameters of bismuth-arsenic complex and amorphous mineral compounds using molecular dynamic simulation. In: Bismuth-Based Nanostructured Materials. IntechOpen.  (ISBN 978-1-83768-048-1).

2. Ortiz-Romero, N.,  Delgado, E., Pámanes-Carrasco, G.P., Medrano-Roldán, H., Hernández-Vargas, V., Reyes-Jáquez, D. 2022. Development and evaluation of an extruded balanced food for sheep based on cottonseed meal (gossypium hirsutum). In: Cotton. Editor: Ibrokhim Y. Abdurakhmonov. IntechOpen. https://www.intechopen.com/online-first/80237 doi: 10.5772/intechopen.102425.

3. Reyes-Jaquez D, Medrano H, Delgado E. 2021. “Production of extruded balanced feed for rainbow trout, using cotton seed meal as a source of protein: an academic business approach.” Editorial Academica Espanola. Pg 1 – 52. ISBN: 978-620-0-42552-2. 

4. Gamero-Barraza, J.I., Reyes-Jáquez, D., Medrano-Roldán, H., Morales-Castro, J., Martínez-P, M.A., Delgado. E., Cooke, P., Rosas-Flores, W. (2018). Chapter 12, Effect of extrusión processing on cottonseed protein nd corn flour interactions through molecular dynamic simulation. In: Book of Proceedings – Latin Food 2018, 8th Food Science, Biotechnology and Safety Congress: Editor: Mexican Association of Food Science AMECA, Pg 213 – 218. ISBN 03-2019-061013491700-01. 
5. Delgado, E., & Reyes-Jaquez, D. (2017). Extruded aquaculture feed. In: Extrusion: Editor: Sayyad Zahid Qamar Sultan Qaboos University, Oman. Pg., 145 -163. ISBN 978-953-51-5340-5.

6. La extrusión en la elaboración de alimentos tipo botana. M. Atienzo-Lazos, E. Delgado-Licon, A. Ochoa-Martínez, F. Martínez-Bustos, B. Ramírez-Wong, J. A. Gallegos-Infante, H. Medrano-Roldan. 2009.. Primera edición. Artes Gráficas LA IMPRESORA, La casa editorial de Durango. ISBN 968-5906-99-8.
7. Food Science and Food Biotechnology in Developing Countries. 2008. Cristóbal Noé  Aguilar, Juliana Morales Castro, Efren Delgado, Diana Jasso Cantu, and AshokPandey. Asiatech Publischer, Inc., New Delhi. ISBN 81-87680-16-4. 

8. Cisneros-Arreola, D., Mata-Escobedo, M., & Delgado-Licon, E. (2008). Producción de alfalfa en los municipios de Nuevo Ideal y Durango, Dgo. Instituto Tecnológico Villa Montemorelos. Folleto Tecnico No. 3. Fundación Produce Durango, ISBN 978-968-9346-03-6. 
9. Garcia-Tapia, G., Barba-Quointero, G., Delgado-Licon, E., Gonzalez-Herrera, S., Gallegos-Infante, J.A. & Ramirez de Leon, J.A. (2008). Detection of risk zones of histamine production in yellowfin tuna meat production during unitary operations in canning industry. In: Food Science and Food Biotechnology in Developing Countries. Asiatech Publishers, Inc. New Delhi. ISBN 81-87680-16-4. Pp. 492-494.
10. Noe-Aguilar, C., Morales-Castro, J., Delgado, E., Jasso-Cantu, D & Pandey, A. (2008). Food Science and Food Biotechnology in Developing Countries. Asiatech Publishers Inc. New Delhi. ISBN 81-87680-16-4. 512 pgs.

PATENTS
1. Reyes-Jaquez D, Medrano H, Delgado E. 2021. “Production of extruded balanced feed for rainbow trout, using cotton seed meal as a source of protein: an academic business approach.” Editorial Academica Espanola. Pg 1 – 52. ISBN: 978-620-0-42552-2.

2. Reyes-Jaquez D, Medrano H, Delgado E. 2020. Extruded rainbow trout feed made with cottonseed meal as a protein source. Patent Number: MX/a/2020/005367. 
3. Reyes-Jaquez D, Delgado E, Medrano H, Solis-Soto A, Andrade-Gonzalez I, Leon-Hinojosa Y, Salazar-Ibarra J, Calderon-Saucedo MA. 2015. Adjustable feeding hopper for extruder. Patent Number: Patent Number: MX_I_2015_111704. 

4. Reyes-Jaquez D, Delgado E, Medrano H, Solis-Soto A, Andrade-Gonzalez I, Leon-Hinojosa Y, Salazar-Ibarra J, Calderon-Saucedo MA. 2015. Extruder barrel with four hollow chambers and straight flutes. Patent Number: Patent Number: MX_I_2015_111705. 

5. Reyes-Jaquez D, Delgado E, Medrano H, Solis-Soto A, Andrade-Gonzalez I, Leon-Hinojosa Y, Salazar-Ibarra J, Calderon-Saucedo MA. 2015. Injection die with injection port and conical internal geometric configuration. MX_I_2015_111706.
JOURNAL PUBLICATIONS
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2) Paśko P, Galanty A, Dymerski T, Kim YM, Park YS, Cabrales-Arellano P, Velazquez Martinez V, Delgado E, Gralak M, Deutsch J, Barasch D, Nemirovski A, Gorinstein S. 2024. Physicochemical and Volatile Compounds Analysis of Fruit Wines Fermented with Saccharomyces cerevisiae: FTIR and Microscopy Study with a Focus on Anti-inflammatory Potential. 2024. International Journal of Molecular Sciences 25, 5627. https://doi.org/10.3390/ijms25115627.
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5) Paśko P, Galanty A, Ramos-Zambrano E, Martinez Ayala, AL, Delgado E, Gdula – Argasińska J, Zagrodzki P, Podsiadły P, Deutsch J, Gorinstein S. 2024. Pseudocereal oils, authenticated by Fourier transform infrared spectroscopy, and their chemopreventive properties. Plant Foods for Human Nutrition.  

6) Gaucin Gutiérrez, S.C., Rojas-Contreras, J.A., Zazueta-Álvarez, D.E., Delgado, E., Vázquez Ortega, P.G., Medrano Roldán, H., Reyes Jáquez, D. 2024. Exploration of In Vitro Voltage Production by a Consortium of Chemolithotrophic Microorganisms Using Galena (PbS) as a Sulphur Source. Clean Technologies, 6(1), 62-67. https://doi.org/10.3390/cleantechnol6010005.

7) Gallegos-Ibanez, D, Jurado-Molina, J, Wedwitschka, H, Delgado, E, Nelles, M.; Stinner, W. 2023. Ensiling of invasive Elodea sp., a novel aquatic biomass feedstock for the sustainable biogas production: effects of wheat straw and silage additives on silage quality and methane production. ACS Agricultural Science & Technology, DOI: 10.1021/acsagscitech.3c00043.  

8) Sapkota G, Delgado E, VanLeeuwen DF. Holguin OF, Flores N, Yao S. 2023. Preservation of Phenols, Antioxidant Activity, and Cyclic Adenosine Monophosphate in Jujube (Ziziphus jujuba Mill.) Fruits with Different Drying Methods. MDPI – Plants 12, 1804. https://doi.org/10.3390/plants12091804.

9) Rodriguez Borbon, MI, Sohn, H, Delgado,  E, Fuqua, DO, Rodríguez Medina, A, Tlapa, D, Baez Lopez, Y. 2023. Shelf-Life Assessment on European Cucumber based on Accelerated Temperature-Humidity Stresses. Appl. Sci. 2023, 13, 2663. https://doi.org/10.3390/app13042663.

10) Sapkota G, Delgado E, VanLeeuwen DF. Holguin O, Flores N, Heyduck R, Yao S. 2023. Dynamics of Nutrients in Jujube (Ziziphus jujuba Mill.) at Different Maturity Stages, Cultivars, and Locations. HortScience 58(2):155–163. https://doi.org/10.21273/HORTSCI16880-22
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12) Nájera-Domínguez C, Gutiérrez-Méndez N, Carballo-Carballo DE, Peralta-Pérez MR, Sánchez-Ramírez B, Nevarez-Moorillón GV, Quintero-Ramos A, García-Triana A, Delgado E. 2022. Milk-Gelling Properties of Proteases Extracted from the Fruits of Solanum Elaeagnifolium Cavanilles. International Journal of Food Science. Accepted for publication. 
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