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Periodo Fuente de 

financiamiento 

Clave Título 
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2025 

Instituto 

Politécnico 

Nacional 

Proyecto SIP 

20240536 

‘Técnicas emergentes de detección y control de 
microorganismos patógenos en productos agrícolas 
durante la postcosecha’. 
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Politécnico 

Nacional 

Proyecto SIP 
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‘Aplicación de productos comerciales y su efecto en 
hongos fitopatógenos y síntesis de compuestos 
secundarios en productos agrícolas’. 

2022 Instituto 

Politécnico 

Nacional 

Proyecto SIP 

20220304 

‘Presencia de Aspergillus flavus y aflatoxinas 
en granos de maíz y derivados, tratados con 
productos naturales nanoestructurados'. 
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XXLIX Congreso Internacional y Congreso 
Nacional de la Sociedad Mexicana de 
Fitopatología A.C. 

Reconocimiento Cartel ‘Mechanical 
and barrier properties of films based 
on chitosan/PVA/PVP reinforced 
with nanoparticles of plant extracts.’ 
Presentado en el LatinFood2022. 
Puebla Puebla, México. Noviembre. 

1er lugar. Presentación oral. 
Categoría Maestría. ‘Evaluación in 
vitro de alternativas naturales en el 
control de hongos fitopatógenos 
que afectan al jitomate Saladette’. 
México.  

2022 
 
 
 
 
 
 
 
 
 
2022 



 

2020-

2021 

Instituto 

Politécnico 

Nacional 

Proyecto SIP 

20200318; 

202110519 

'Aplicación postcosecha de cubiertas 
comestibles nanoestructuradas en frutos de 
higo y el efecto en su calidad e incidencia de 
Aspergillus flavus'. 
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horticultural commodities—A review. Coatings 15, 597. https://doi.org/10.3390/  

 

Hernández-López, G.; Barrera-Necha, L.L.; Bautista-Baños, S.; Hernández-López, M.; Pérez-
Camacho, O.; Benítez-Jiménez, J.J.; Acosta-Rodríguez, J.L.; Correa-Pacheco, Z.N. 2025. 
Characterization of coffee waste-based biopolymer composite blends for packaging development. 
Foods 14, 1991. https://doi.org/10.3390/foods14111991 
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Herrera-González, J.A.; Bautista-Baños, S.; Serrano, M.; Ramos-Bell, S.; Porfirio Gutiérrez-

Martínez. 2024. Colletotrichum siamense causante de antracnosis en poscosecha de aguacate 
‘Hass’. Revista Mexicana de Ciencias Agrícolas 15(5), 1-14. https://doi.org/10.29312/remexca.v15i5.3434  
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four postharvest fungi. Journal Fungi 10, 309. https://doi.org/10.3390/jof10050309 
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Acevedo, S; Hernández-López, M.; Zavaleta-Avejar, L.; Correa-Pacheco, Z.N.; Ventura-Aguilar, 
R.I. 2024. Electrically conductive bioplastics based on chitosan, polyvinyl alcohol, polyvinyl 
pyrrolidone, and plant extract nanoparticles for detecting Rhizopus stolonifer on tomato fruit. 
Journal of Applied Polymer Science 141(19), e55356. https://doi.org/10.1002/app.55356 
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Correa-Pacheco, Z.N., Bautista-Baños, S.; Benítez-Jiménez, J.J.; Ortega-Gudiño, P.; Cisneros-

López, E.O.; Herná;dez-López, M. 2023. Biodegradability assessment of prickly pear waste–
polymer fibers under soil composting. Polymers15,4164. https://doi.org/ 10.3390/polym15204164  

Istúriz-Zapata, M.A.; Bautista-Baños, S.; Acosta-Rodríguez, J.l.; Hernández-López, M.; Barrera-
Necha, L.L. 2023. Morphological, pathogenic, molecular characterization of fungal species 
associated with mango fruits in Mexico. African Journal of Microbiological Research 17(8), 193-
201. http://www.academicjournals.org/AJMR 

https://doi.org/10.1016/j.procbio.2024.08.002
file:///%5C%5Cusers%5Cimac%5CDocuments%5CDocuments%5CCARTAS%5CHerrera-Gonz%C3%A1lez,%20J.A.;%20Bautista-Ba%C3%B1os,%20S.;%20Ramos-Bell,%20S.;%20Gut%C3%A9rrez-Mart%C3%ADnez,%20P.%202024.%20Sustancias%20B%C3%A1sicas%20o%20GRAS%20que%20Indicen%20Mecanismos%20de%20Defensa%20en%20el%20Fruto%20de%20Aguacate%20y%20Mantienen%20la%20Calidad%20Postcosecha.%20Centro%20de%20Investigaci%C3%B3n%20Regional%20Pacifico%20Centro.%20Campo%20Experimental%20Centro%20Uruapan.%20INIFAP.%20Uruapan%20Michoac%C3%A1n%20M%C3%A9xico.%20Pp.%2033.%20ISBN
https://doi.org/10.3390/jof10050309
https://doi.org/10.1002/app.55356
https://doi.org/10.1007/s10924-022-02659-z
https://doi.org/10.1007/s11483-023-09818-2
http://www.academicjournals.org/AJMR
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Necha, L.L.; Ventura-Aguilar, R.I.; Bautista-Baños, S. 2023. The effect of netting bags on the 
postharvest quality, bioactive and nutritional compounds, and the spoilage microorganisms content 
of bell peppers. Foods 12, 2071. https://doi.org/10.3390/ foods12102071 

 

Correa‐Pacheco, Z.N.; Bautista‐Baños, S.; Corona‐Rangel, M.L.; Ventura‐Aguilar, R.I.; Barrera‐
Necha, L.L.; Cuevas‐Gómez, K.D. 2023. Effect of chitosan‐based natural products nanocoatings on 
green bell peppers during storage. Food and Bioprocess Technology, 
https://doi.org/10.1007/s11947-023-03022-3  

Ventura-Aguilar, R.I.; Bautista-Baños, S.; Mendoza-Acevedo, S.; Bosquez-Molina, E. 2023. 
Nanomaterials for designing biosensors to detect fungi and bacteria related to food safety of 
agricultural products. Postharvest Biology and Technology, 
https://doi.org/10.1016/j.postharvbio.2022.112116 
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Ventura-Aguilar, R.I.; Gónzalez-Andrade, C.; Hernández-López, M.; Correa-Pacheco, Z.N.;Teksür, 
P.K.; Ramos-García, M.d.L.; Bautista-Baños, S. 2022. Effect of biodegradable coatings on the 
growth of Aspergillus flavus in vitro, on maize grains, and on the quality of tortillas during storage. 
Molecules 27, 4545. https://doi.org/ 10.3390/molecules27144545  

Lucas-Bautista, J.A.; Bautista-Baños, S.; Ventura-Aguilar, R.I.; Hernández-López, M. 2022. 
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2021. Efecto in vitro de un quitosano de masa molecular media sobre dos cepas de Bipolaris oryzae 
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Salazar-Piña, D.A.; Ramos-García, M.L.; Bautista-Baños, S. 2021. Use of natural products on 
the control of Aspergillus flavus and production of aflatoxins in vitro and on tomato fruit. Plants, 
10, 2553:1-9. https://doi.org/10.3390/plants10122553 

 
Cortés-Higareda, M.; Bautista-Baños, S.; Ventura-Aguilar, R.I.; Landa-Salgado, P.; Hernández-

López, M. 2021. Bacterias patógenas de los alimentos agrícolas frescos y mínimamente 
procesados. Estado actual en el control del género Salmonella. Revista Iberoamericana de 
Tecnología Postcosecha, 22(1), 12-28. https://www.redalyc.org/articulo.oa? 

 
Herrera-González, J.A.; Bautista-Baños, S.; Serrano, M.; Romanazzi, G.; Gutiérrez-Martínez, P. 

2021. Non-chemical treatments for the pre- and post-harvest elicitation of defense mechanisms in 
the fungi–avocado pathosystem. Molecules, 26, 6819:1-12. 
https://doi.org/10.3390/molecules26226819 
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Molecules, 26, 6359:1-13. https://doi.org/10.3390/molecules26216359 

Rives-Castillo, S.C.H.; Correa-Pacheco, N.; Bautista-Baños, S.; Ventura-Aguilar, R.I.; Schettino-
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Processing and Preservation, 45(19), e15842:1-12. https://doi.org/10.1111/jfpp.15842 
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Colletotrichum gloeosporioides. Journal of Plant Pathology, 103, 831-842. 
https://doi.org/10.1007/s42161-021-00838-w 

 
Ventura-Aguilar, R.I.; Díaz-Galindo, E.P.; Bautista-Baños, S.; Mendoza-Acevedo, S.; Munguia- 

Cervantes, J.E.; Correa-Pacheco, Z.N.; Bosquez-Molina, E. 2021. Monitoring the infection 
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