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Responsable en méas de 25 proyectos de investigacion (nationales e internationales).
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Doctorado

Director de mas de 20 tesis doctorales.

PATENTES
Autor de 12 patentes, siendo las dos ultimas

Authors: Benedito, J., Martinez-Pastor, M.T., Ortufio, C., Pefia, R., Mulet,A.
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Countries: Espafia

Authors: Carcel, J.A.,Garcia-Pérez, J.V.,Pefia, R., Mulet,A., Riera, E., Acosta, V., Gallego-Juarez, J.A.
Ttitle: Procedure and device to improve mass transfer at low temperatura through the use of high
intensity ultrasound.
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