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(D Food Science

1. Increasing the social acceptability of soybean-based functional foods.

2. Application of genomic, proteomic and metabolomic approaches to the
exploration and improvement of pseudocereal species.

3. Searching for new functional properties in traditional foods of Argentina
and Japan.

4. Development of functional foods and evaluation of their effects by
sophisticated methodologies.

@ Microbiology

1. Toxic metals - Microbial Diversity - Bioremediation

2. Enzymes in extremophiles with various applications

3. Biotechnological production and characterization of biomolecules from
microbial origin with actual or potential biomedical applications

@ Plant Biotechnology

1. Development of plant resistance to abiotic stresses

2. Production of lignocellulose biomass from eucalyptus and poplar
varieties



