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Other assignments: Co-chair of the “International Honey Commission” (IHC). Member of the Association of Foods™ Scientists and
Technologists of Castilla y Ledn (Spain). Vice-Dean of Food Science and Technology (School of Sciences, Universidad de Burgos (University
of Burgos), from 2004 to 2008).

Research interests and awards: Food safety, food chemistry, food analysis, food microstructure, and food toxicology, particularly focused
on bee products. Establishment of “use-by” and “best before” date in honeys. Bee products analysis and characterization. Study of
procedures aimed to make honey powder avoiding as much as possible the use of carriers and food additives. Author of over 75 research
paper cited more than 700 times according to Science Citation Index. Her research was 4 times awarded by several Spanish beekeepers’
associations. On 7 December 2023 received the APIBA 2023 Scientific Excellence Award for her merits as an expert honey chemist.

Experience in coordinating research projects and international cooperation and awards: Coordinator and researcher of collaborative
projects on honey granted by the Spanish Government and Spanish Regional Councils. Coordinator of more than 100 Research
Agreements with Beekeepers Associations, Food Companies, and Small Businesses, the vast majority of them on honey. Cooperation
with members of the International Honey Commission for the analysis of Apis mellifera honey, stingless bee's honeys and propolis. Expert
evaluating Spanish project proposals since 1996. The Project “Research on biological properties of honey and honey powder” (BU041G18.
Financial Support: Junta de Castilla y Leon, Spain) was awarded by the calls: 1) “Itinerario para la Transferencia de Resultados (ITR)”
2020 and 2) “Convocatoria prototipos orientados al mercado” 2021. The “Honey Powder” preparation method was awarded with the Gold
Award “INEX: India International Innovation and Invention Expo” 2022. The project to create the Universidad de Burgos spin-off company
“Healthy & Tasty”, based on designing food drying processes with the only incorporation of food origin additives, won the First Prize of the
Entrepreneur Campus competition (Castilla y Leon Spain) 2022.
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