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Dr. Alejandro G. Marangoni is a Professor and Tier I Canada Research Chair in Food, Health and Aging
at the University of Guelph, Canada. His work concentrates on the physical properties of food materials
in foods, cosmetics and biolubricants, with particular emphasis on sustainability, preservation of
biodiversity and health. With an H-index of 94, i-index of 430 and over 30,000 citations of his work, he
has published over 500 refereed research articles, 90 book chapters, 18 books, and over 40 patents. He
is the recipient of the 2013 AOCS Stephen Chang award, the 2014 IFT Chang Award in Lipid Science,
the 2014 AOCS Supelco/Nicholas Pelick Award, the 2015 ISF Kaufmann Medal, the 2017 AOCS Alton
E. Bailey Medal, and the 2019 European Lipid Technology Award from EuroFed Lipids. Marangoni is
a fellow of the American Oil Chemists’ Society, the Institute of Food Technologists and the Royal Society
of Chemistry (U.K.). He is the Editor in Chief of both Current Opinion and Current Research in Food
Science. Dr. Marangoni has also founded and commercialized 3 major technology platforms with global
reach. Dr. Marangoni was honored as one of the 10 most influential Hispanic Canadians in 2012, a
Fellow of the Royal Society of Canada in 2018, and an Officer of the Order of Canada in 2021.

WORK EXPERIENCE
CANADA RESEARCH CHAIR (NSERC) — TIER I 2011- 2025
Food, Health and Aging Guelph, Ontario
Dept. of Food Science
University of Guelph
DIRECTEUR DE RECHERCHE 2005- 2006
Centre National de la Recherche Scientifique Paris, France

Physico-Chimie de Systemes Polyphases
UMR CNRS 861, Universite Paris-Sud
Centre d’Etudes Pharmaceutiques

Chatenay-Malabry Cedex

CANADA RESEARCH CHAIR (NSERC) — TIER 1T 2001- 2011
Food and Soft Materials Science Guelph, Ontario
Dept. of Food Science

University of Guelph

PROFESSOR 2001- PRESENT
Dept. of Food Science Guelph, Ontario
University of Guelph

ASSOCIATE PROFESSOR 1997-2001
Dept. of Food Science Guelph, Ontario
University of Guelph

ASSISTANT PROFESSOR 1991-1997
Dept. of Food Science Guelph, Ontario
University of Guelph

POSTDOCTORAL FELLOW 1990-1991
Dept. of Biochemistry Guelph, Ontario

University of Guelph

CARGILL EXHIBIT 1004
Cargill v. Bunge Loders Croklaan



EDUCATION
DOCTORATE IN FOOD CHEMISTRY 1987-1989
University of Guelph Guelph, Ontario
BACHELOR IN AGRICULTURAL CHEMISTRY 1983-1986
McGill University Montreal, Quebec
INTERNATIONAL BACCALAUREATE 1981-1983
Lester B. Pearson College of the Pacific (UWC) Victoria, British Columbia

TEACHING EXPERIENCE

UNDERGRADUATE COURSES: Food Chemistry I, Food Chemistry I, The Science and
History of Chocolate

GRADUATE COURSES: Enzyme Kinetics and Modeling, Advanced Food Chemistry,
Structure and Properties of Oleogels, Crystallization and Structure of Fats

PROFESSIONAL SOCIETIES

ROYAL SOCIETY OF CANADA (FELLOW)

ROYAL SOCIETY OF CHEMISTRY (U.K.) (FELLOW)
AMERICAN OIL CHEMISTS’ SOCIETY (FELLOW)
INSTITUTE OF FOOD TECHNOLOGISTS (FELLOW)

EDITORSHIPS
EDITOR-IN-CHIEF, CURRENT RESEARCH IN FOOD SCIENCE (ELSEVIER) 2019-PRESENT
EDITOR-IN-CHIEF, THE LIPID LIBRARY (AOCS) 2017-PRESENT

EDITOR-IN-CHIEF FOOD CHEMISTRY, FUNCTION AND ANALYSIS (ROYAL

SOCIETY OF CHEMISTRY — BOOK SERIES) 2016-PRESENT
EDITOR-IN-CHIEF CURRENT OPINION IN FOOD SCIENCE (ELSEVIER) 2013-PRESENT
ASSOCIATE EDITOR, LiPID PHYSICS, THE LiPID LIBRARY (AOCS) 2013-2017

EDITORIAL ADVISORY BOARD, FOOD AND FUNCTION (ROYAL SOCIETY

OF CHEMISTRY) 2016-PRESENT
EDITORIAL ADVISORY BOARD FOOD BIOPHYSICS (SPRINGER) 2016-PRESENT
EDITORIAL ADVISORY BOARD OF IFIS (UK) 2018-PRESENT
EDITORIAL BOARD MEMBER FOR THE JOURNAL FOOD AND FUNCTION 2010-2015

(ROYAL SOCIETY OF CHEMISTRY)

EDITOR-IN-CHIEF FOR FOOD RESEARCH INTERNATIONAL 1998-2012
(ELSEVIER)



AWARDS

ASSOCIATE EDITOR OF THE JOURNAL OF THE AMERICAN

OIL CHEMISTS’ SOCIETY (AOCS) 2005-2012
EDITORIAL BOARD MEMBER OF FOOD RESEARCH INTERNATIONAL

(ELSEVIER) 2013-PRESENT
EDITORIAL BOARD MEMBER CYTA THE JOURNAL OF FOOD 2010-PRESENT

(TAYLOR AND FRANCIS)
EDITORIAL BOARD MEMBER FOR FOOD DIGESTION (SPRINGER) 2010-PRESENT
EDITORIAL BOARD MEMBER J. OF THE INSTITUTION OF ENGINEERS 2013-PRESENT

(INDIA): SERIES E
EDITORIAL BOARD MEMBER J. OF FUTURE FOODS (KEAT) 2021-PRESENT

EDITORIAL BOARD MEMBER OF SUSTAINABLE FOOD PROTEINS (WILEY)  2022-PRESENT

2021 OFFICER OF THE ORDER OF CANADA

2019 EUROPEAN LIPID TECHNOLOGY AWARD (EUROPEAN FEDERATION FOR THE SCIENCE
AND TECHNOLOGY OF LIPIDS)

2019 FELLOW OF THE INSTITUTE OF FOOD TECHNOLOGISTS

2018 FELLOW OF THE ROYAL SOCIETY OF CANADA

2018 CANADA RESEARCH CHAIR RENEWAL (TIER I)

2017 ALTON E. BAILEY MEDAL (AMERICAN OIL CHEMISTS SOCIETY)

2015 KAUFMANN MEDAL AND MEMORIAL LECTURE (INTERNATIONAL SOCIETY FOR FAT
RESEARCH AND DEUTSCHE GESELLSCHAFT FUR FETTENWISSENSCHAFT)

2015 FELLOW OF THE AMERICAN OIL CHEMISTS’ SOCIETY
2014 SUPELCO-NICHOLAS PELICK AWARD (AMERICAN OIL CHEMISTS’ SOCIETY)

2014 STEPHEN CHANG AWARD FOR LIPID CHEMISTRY (INSTITUTE OF FOOD
TECHNOLOGISTS)

2013 STEPHEN CHANG AWARD (AMERICAN OIL CHEMISTS’ SOCIETY)

2012 TEN MOST INFLUENTIAL HISPANIC CANADIANS (HISPANIC BUSINESS ALLIANCE)
2011 CANADA RESEARCH CHAIR (TIER I)

2011 FELLOW OF THE ROYAL SOCIETY OF CHEMISTRY (U.K.)

2008 INNOVATOR OF THE YEAR (GUELPH PARTNERS FOR INNOVATION)

2006 CANADA RESEARCH CHAIR RENEWAL (TIER IT)



2004 T.L. MOUNTS AWARD (AMERICAN OIL CHEMISTS’ SOCIETY)

2002 E.W.R. STEACIE MEMORIAL FELLOWSHIP (CHEMISTRY) (NSERC)
2002 CAREER AWARD (CANADIAN FOUNDATION FOR INNOVATION)

2002 DISTINGUISHED RESEARCHER AWARD (2) (ONTARIO INNOVATION TRUST)
2001 CANADA RESEARCH CHAIR (TIER II)

2000 YOUNG SCIENTIST AWARD (AMERICAN OIL CHEMISTS’ SOCIETY)

1999 PREMIER’S RESEARCH EXCELLENCE AWARD

ADMINISTRATIVE EXPERIENCE

RESEARCH PROGRAM DIRECTOR OF THE PRODUCT DEVELOPMENT AND ENHANCEMENT OF
VALUE CHAINS FOR THE ONTARIO MINISTRY OF AGRICULTURE AND FOOD, 2008-2013.

MEMBER AT LARGE OF THE GOVERNING BOARD OF THE AMERICAN OIL CHEMISTS’
SOCIETY, 2008-2012.

MEMBER OF THE NATURAL SCIENCES AND ENGINEERING RESEARCH COUNCIL’S GSC 03
GRANT SELECTION COMMITTEE (1999-2001) AND COMMITTEE CO-CHAIR IN 2002.

RESEARCH GRANTS

MARANGONI, A.G. (2022)
NSERC ALLIANCE - $300,000
Structure-Function Relationships in High-protein Plant-based Cheese

MARANGONI, A.G. (2022)
DA1YA Foobs - $150,000
Structure-Function Relationships in High-protein Plant-based Cheese

MARANGONI, A.G. (2022).
GoOD FOOD INSTITUTE — USD$100,000
Enzymatic conversion of oils into functional fats using glycerolysis

MARANGONI, A.G., PENSINL, E. (2021)
NSERC RTI - $149,925
Powder X-ray Diffraction Unit for the Characterization of Food and Soft Materials

MARANGONI, A.G. (2020-2025)

NSERC DISCOVERY $380,000
Marbling of vegan steak: shear banded fats under enlongational flow and
their tribology

MARANGONI, A.G. (2020-2021)
MorTtiF FOODWORKS $127,120
Zein-structured cheese



ERICA PENSINT AND ALEJANDRO MARANGONI (2020-2023)

OMAFRA OAFRI KTT PROGRAM $20,000
Spray on and prefabricated natural coatings as plastic substitutes for sustainable
agricultural practices.

ERICA PENSINI AND ALEJANDRO MARANGONI (2020-2023)
ONTARIO MINISTRY OF FOOD AGRICULTURE AND RURAL AFFAIRS $112,000
Natural Materials as Alternatives to Plastic Bale Wraps

ERICA PENSINI AND ALEJANDRO MARANGONI (2020-2022)
BEEF FARMERS OF ONTARIO $20,000
Natural Materials as Alternatives to Plastic Bale Wraps

ERICA PENSINI AND ALEJANDRO MARANGONI (2020-2022)
DAIRY FARMERS OF ONTARIO $10,000
Bale and silage wrap from inexpensive and robust biomaterials

MARQUARDT, D., RONDEAU-GAGNE, S. RHEINSTADTER, M., FRISKEN, B. YETHIRAJ, A.
AND MARANGONI, A. (2019)
NSERC RTI- CAD$149,262

Soft Matter sample environment suite for Canadian small angle neutron scattering

MARANGONI, A.G. AND PENSINT, E. (2019-2020)

BARRETT FOUNDATION GRANT - CAD$50,000
Enzymatic transformation of oil into fat via glycerolysis: health and sustainability
implications

MARANGONI, A.G., PENSINI, E., COLLIER, C. (2019)

NSERC RTI-CAD$149,999.00
Benchtop Ultra-small angle Xray scattering system for nanoscale and
nanoparticle characterization

MARTINEZ, M., JOYE, 1., LiM, L.T., BOEHRER, B. AND MARANGONI, A.G. (2019-2021)
GooD FooD INSTITUTE - USD$249,150
Whole Muscle Tissue Engineering through the Innovative Combination of
Microstructure Engineering and High Moisture Extrusion

MARANGONI, A.G. (2018-2025)
NSERC CANADA RESEARCH CHAIR RENEWAL (TIER I) CAD$1,400,000
Food, Health and Aging

MARANGONI, A.G. AND PENISINI, E. (2018-2019)
BARRETT FOUNDATION GRANT - CAD$50,000
Engineering plant proteins to manufacture gluten-free vegan steak

MARANGONI, A.G. (2018-2019)
SMART BASE LTD - GFIC- CAD$128,100
Development of viable strategies to make Olive Oil butter

MARANGONI, A.G. (2018)
NSERC ENGAGE $25,000
Rheological Characterization of Ink



MARANGONI, A.G. (2017)
OCE VIP 1 $50,000
Skin anti-ageing compound delivery strategy

MARANGONI, A.G. (2017)
KERRY INC. $45,000
Monoglyceride caking mechanism and its prevention

MARANGONI, A.G. (2016-2018).

MITACS ELEVATE $110,000
Encapsulation strategies for the enhanced performance of active ingredients in
foods and non-food products

MARANGONI, A.G. (2016-2017)
CORBION INC $77,000
The nature of alpha gels

MARANGONI, A.G. (2016-2018)

NSERC CRD (KRAFT R&D) $100,000
Engineering the rheological and nutritional properties of processed cheese: a
deterministic particle-filled network approach

MARANGONI, A.G. (2015-2021)
NSERC DISCOVERY $540,000
Controlled assembly of crystalline triglyceride nanoplatelets

MARANGONI, A.G. (2015)
NSERC ENGAGE $25,000
Development of a plant-based alternative to Emu oil

MARANGONI, A.G. (2014-2017)

KRAFT R&D (CHICAGO, U.S.A.) $105,000
Novel strategies for the functional replacement of trans and saturated fats in
finished food products

MARANGONI, A.G. (2014-2017)
OMAF FOOD PROGRAM $ 240,000

Novel strategies for the functional replacement of trans and saturated fats in
finished food products

MARANGONI, A.G. (2011-2018)
NSERC CANADA RESEARCH CHAIR (TIER I) $1,400,000 ($420,000 operating)
Food, Health and Aging

MARANGONI, A.G. (2010-2015)
NSERC DISCOVERY $640,000
Nanoscale Structuring of Lipid Organogels

BARBUT, S. AND MARANGONI, A.G. (2012-2015)
OMAF FOOD PROGRAM $360,000
Forming new composite organogels for fat reduction in complex food systems

BARBUT, S. AND MARANGONI, A.G. (2009-2012)
OMAF Foop PROGRAM $285,000
Novel use of organogels to replace traditional animal fat in meat products



MARANGONI, A.G. (2009-2011)
AFMNET DISCOVERY $640,000
Engineering the oil-binding capacity & rheological properties of nanocrystalline
fat networks structured using high shear fields under non-isothermal conditions.

MARANGONI, A.G. (2009)

CADBURY RSSL $43,587
The mechanism of interaction between Sorbitan Monostearate and a non-
tempering fat.

MARANGONI, A.G. (2009-2010)
KRAFT R&D $89,200
Polymer based strategies to structure liquid oils.

MARANGONI, A.G., IDZIAK, S.J. AND MAZZANTI, G. (2008-2009)

C4 $50,000
Manufacture of fat, protein and polysaccharide films using a laminar shear
machine

BALcoM, B. ET AL. (2009)

NSERC MAJOR RESOURCES SUPPORT PROGRAM $56,000
Materials science MRI research center

SEETHARAMAN, K., WRIGHT, A.J. AND MARANGONI, A.G. (2008-2010)

OMAF FOoD PROGRAM $290,000
Understanding the behaviour of oil-water-monoglyceride nanostructures in baked
food matrices and evaluating human health benefits following consumption of these
products

MARANGONI, A.G. (2008)
FRIESLAND FoODS $14,000
Laminar Shear Structuring Machine

MARANGONI, A.G. (2007-2008)
AFM NET STAR $150,000
Market validation initiative for zero-trans fat soy and canola oil baking fats and
food spreads

MARANGONI, A.G. (2006-2011)
NSERC CANADA RESEARCH CHAIR (TIER IT) $500,000
Food and Soft Materials Science

MARANGONI, A.G. (2005-2010)
NSERC DISCOVERY $420,000
Novel strategies for the structuring of liquid oils

MARANGONI, A.G., RUSH, J.W.E., IDZ1AK, S.H.J. (2004-2008)
OMAF FOOD PROGRAM $600,000
The Heart friendly margarine of the future

MARANGONI, A.G. AND OLLIVON, M. (2006-2008)
FRENCH EMBASSY/FRANCE-CANADA RESEARCH FOUNDATION $10,000
Nanostructuring food components for health



MARANGONI, A.G. (2004)
KRAFT R&D (CHICAGO) USD$50,000
Triglyceride barrier films

MARANGONI, A.G. (2004)
BARRY CALLEBAUT (BELGIUM) EURO$7,000
Structural indicators of mechanical strength in chocolate

MARANGONI, A.G. (2003)
NESTLE R&D (SWITZERLAND) $40,000
Ultrasonic determination of Solid Fat Content

MARANGONI, A.G. (2003)
MASTERFOODS USA $54,170
Ultrasonic determination of Solid Fat Content

MARANGONI, A.G. (2002-2003)
NSERC $48,000
Steacie Prize Supplement

MARANGONI, A.G. (2002-2003)
CFI-OIT $150,000
Steacie Prize Infrastructure

MARANGONI, A.G. (2001-20006)
NSERC CANADA RESEARCH CHAIR (TIER IT) $500,000
Food and Soft Materials Science
MARANGONI, A.G. (2001-2005)
CFI - OIT (CRC) $291,000
Structure-function relationships in food and soft materials

MARANGONI, A.G. (2001-2005)

NSERC OPERATING $256,800
The influence of microstructure on the rheological properties of fat crystal
networks

MARANGONI, A.G. (2002-2004)

OMAFRA NEW DIRECTIONS $100,000
The manufacture of novel value-added products via targeted nanostructural
modification

MARANGONI, A.G. (2002)
NESTLE R&D LAUSANNE $40,000
The relationship between crystallization and structure in proprietary fats

MARANGONI, A.G. (2002)
DAIRY FARMERS OF ONTARIO $6,000
Effect of minor components on the crystallization of milkfat

MARANGONI, A.G. (2001)
DAIRY FARMERS OF ONTARIO $5,000
Crystallization behavior and microstructure of milkfat fractions



LENCKI, R.W., MARANGONI, A.G. (2000)
OMAFRA SPECIAL RESEARCH FUND $50,000
Value added products from milkfat

YADA, R.Y., MARANGONI, A.G. (2000-2004)
OMAFRA Foob PROGRAM $160,000
Factors regulating the processability of Ontario-grown potatoes

MARANGONI, A.G., LENCKI, R.W. (2000-2004)
OMAFRA Foob PROGRAM $100,000
Value added products from milkfat

MARANGONIL, A.G. (2000)
DAIRY FARMERS OF ONTARIO $5,000
Influence of minor components on the crystallization behavior of milkfat

ROUSSEAU, D., GOFF, H.D., MARANGONI, A.G. (2000)
NSERC EQUIPMENT $34,550
Droplet size analysis for emulsions using pulsed NMR

YADA, R.Y, CoPP. L., AND MARANGONI, A.G. (2000)
ONTARIO POTATO BOARD/AGRICULTURAL ADAPTATION COUNCIL $8,038
Factors affecting processing quality of stored potatoes

YADA, R.Y, CoPP. L., AND MARANGONI, A.G. (2000)
CANADIAN SNACK FOOD ASSOCIATION $18,950
Factors affecting processing quality of stored potatoes

MARANGONI, A.G. (1999)
PREMIER’S RESEARCH EXCELLENCE AWARD $144,460
Triglyceride structure formation

MARANGONI, A.G. (1999)
NSERC MULTIDISCIPLINARY NETWORK GROUP PROGRAM $15,000
Triglyceride structure formation

YADA, R.Y. AND MARANGONI, A.G. AND LENCKI, R W. (1999)
OMAFRA FOOD PROCESSING RESEARCH FUND $57,785
Factors affecting process quality in stored potatoes

MARANGONI, A.G. AND LENCKI, R.W. (1999)
NSERC EQUIPMENT $63,500
Dynamic Mechanical Analyzer

MARANGONI, A.G. AND LENCKI, R.W. (1999)
DAIRY FARMERS OF ONTARIO $5,000
Ternary phase behavior of milkfat fractions

MARANGONI, A.G. AND LENCKI, R.W. (1998)
DAIRY FARMERS OF ONTARIO $13,000
Manufacture of value-added products from milkfat

Copp, L., MARANGONI, A.G., AND YADA, R.Y. (1998)
AG. SERVICES, INC. $5,000
Monitoring Process quality of stored potatoes
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MARANGONI, A.G. (1998)
AGRICULTURE AND AGRIFOOD CANADA, SCIENCE HORIZONS $21,200
Lipase and potato research

YADA, R.Y, CoPP. L., AND MARANGONI, A.G. (1998)
ONTARIO POTATO BOARD/AGRICULTURAL ADAPTATION COUNCIL $12,200
Factors affecting processing quality of stored potatoes

YADA, R.Y, CoPP. L., AND MARANGONI, A.G. (1998)
CANADIAN SNACK FOOD ASSOCIATION $18,300
Factors affecting processing quality of stored potatoes

YADA, R.Y., LENCKL, R.W., MARANGONI, A.G., AND PALIYATH, G. (1998)
NSERC EQUIPMENT GRANT $22,273
High speed refrigerated bench top centrifuge

MARANGONI, A.G. (1998)
DAIRY FARMERS OF ONTARIO $5,000
Preservation of butterfat flavors during chemical intersterification.

MARANGONI, A.G. (1997-2001)

NSERC RESEARCH GRANT $178,332
The relationship between fat rheological properties and the microstructure of the
fat crystal network.

MARANGONI, A.G. (1997)
AGRICULTURE AND AGRIFOOD CANADA SCIENCE HORIZONS PROGRAM $23,000
Miscellaneous fats and oils work

MARANGONI, A.G. (1998)
ONTARIO MILK MARKETING BOARD $5,000
Preservation of butterfat flavor during chemical interesterification

MARANGONI, A.G. (1997-2000)
OMAFRA Foob PROGRAM $37,800
Modification of fat and oil texture

YADA, R.Y., MARANGONI, A.G. (1997)
OMAFRA Foop PROGRAM $11,000
Glycoalkaloids in potatotes

YADA, R.Y., MARANGONI, A.G. (1997)
ONTARIO POTATO BOARD/AGRICULTURAL ADAPTATION COUNCIL $10,000
Factors regulating process quality in potatoes

MARANGONI, A.G., LENCKI, R.-W. (1997)
ONTARIO MILK MARKETING BOARD $5,000
Manufacture of a cholesterol-neutral spreadable butter

YADA, R.Y., MARANGONI, A.G. (1997-2000)
OMAFRA Foop PROGRAM $30,000
Factors regulating the processability of Ontario-grown potatoes
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YADA, R.Y., MARANGONI, A.G. (1997)
AAFC SCIENCE HORIZONS PROGRAM $7,500
Factors regulating the processability of Ontario-grown potatoes

MARANGONI, A.G. (1997)
HUMAN RESOURCES CANADA $1,488

MARANGONI, A.G., LENCKI, R.W. (1996)
ONTARIO MILK MARKETING BOARD $5,000
Enzymatic generation of butter derived flavors.

YADA, R.Y., MARANGONI, A.G. (1995-1997)
OMAFRA Foob PROGRAM $44,000
Factors regulating the processability of Ontario-grown potatoes.

YADA, R.Y., MARANGONI, A.G. (1995-1997)
CANADIAN SNACK FOOD ASSOCIATION $31,000
Factors regulating process quality of Ontario-grown potatoes.

YADA, R.Y., MARANGONI, A.G. (1995)
URIF $25,000
Factors regulating process quality of Ontario-grown potatoes.

YADA, R.Y., MARANGONI, A.G. (1995-1997)
OMAFRA OFPRP $45,000
Factors regulating process quality of Ontario-grown potatoes.

MARANGONI, A.G. (1995-1997)
OMAFRA FOOD PROGRAM $31,000
Enzymatic interesterification of fats and oils.

MARANGONI, A.G., LENCKI, R.W., YADA,R.Y. (1995-1997)
OMAFRA OFPRP $40,000
Use of respiration rates as a quality management tool for fruits and vegetables.

MARANGONI, A.G., LENCKI, R.W. (1995)
ONTARIO MILK MARKETING BOARD $4,200
Enzymatic generation of butter derived flavors.

YADA, R.Y., MARANGONI, A.G., ET AL. (1995)
NSERC EQUIPMENT GRANT (capillary electrophoresis unit) $67,655

MARANGONI, A.G., LENCKI, R.W., YADA,R.Y. (1995)
NSERC EQUIPMENT GRANT (diode array spectrophotometer) $26,526

YADA, R.Y., MARANGONI, A.G., ET AL. (1994)
NSERC EQUIPMENT GRANT (computer system for molecular modeling) $69,376

MARANGONI, A.G., LENCKL, R.W., YADA, R.Y. (1994)
NSERC EQUIPMENT GRANT (automated protein purification system) $14,421

HiLL, A.R., MARANGONI, A.G. (1993-1995)
OMAFRA OFPRP $49,000
Preparation and utilization of structured milk fat
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MARANGONI, A.G., YADA, R.Y. (1993-1995)

OMAFRA OFPRP $48,500
Prevention of quality losses in ready-to-eat chilled salad products packaged under
partial vacuum atmosphere.

MARANGONI, A.G., KAKUDA, Y. (1993)

ONTARIO MILK MARKETING BOARD $5,000
Lipase-catalyzed interesterification of milkfat and butter phospholipids for the
production of novel products derived from milk.

MARANGONI, A.G. (1993-1997)

NSERC RESEARCH GRANT$60,000
Lipase catalyzed interesterification of triglycerides in biocompatible reverse
micelles.

MARANGONI, A.G., YADA, R.Y. (1992)
ONTARIO MILK MARKETING BOARD $4,363
Mechanisms of stabilization of the milk fat globule

MARANGONI, A.G., LENCKI, R.W., YADA, R.Y. (1992)
NSERC EQUIPMENT GRANT (Microcalorimeter) $110,000

YADA, R.Y., MARANGONI, A.G., MCKEOWN, A. (1992-1995)
OMAFRA OFPRP $44,500
Determination factors regulating process quality of potatoes grown in Ontario

MARANGONI, A.G. (1992)

IRAP (OMNIS BIOTECHNOLOGY, INC.) $5,000
Reverse micelle technology for the enzymatic interesterification of fats and oils
important to Canada

MARANGONI, A.G. (1991)

DEPT. FOOD SCIENCE, UNIVERSITY OF GUELPH $6,000
Start-up grant

PUBLICATIONS

PATENTS — ISSUED (37)

Marangoni, A.G. and Idziak, S.H.J. Spreadable Food Product. US US7357957B2 7(April
15, 2008). https://patents.google.com/patent/US7357957B2/en

Marangoni, A.G. and Idziak, S.H.J. Food Product. Singapore Patent 189845 (June 30,
2009).

Marangoni, A.G. and Idziak, S.H.J. Food Product. US 7,718,210B2 (May 18, 2010).
https://patents.google.com/patent/US7718210

Marangoni, A.G. and Idziak, S.H.J. Food Product. Canadian Patent 2,561,212 (October 5,
2010). https://brevets-patents.ic.gc.ca/opic-
cipo/cpd/eng/patent/2561212/summary.html?type=number_search&tabs1Index=tabsl 1

Marangoni, A.G. and Idziak, S.H.J. 2010. Food Product. European Patent EP1753299
and seven national phases granted, U.K., Ireland, Spain, The Netherlands, Germany,
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France, Italy. https://patentscope.wipo.int/search/en/detail.jsf?docld=W02005107489

Marangoni, A.G. and Idziak, S.H.J. 2005. Food Product. Brazilian Patent BRPI0510739.
https://patentscope.wipo.int/search/en/detail.jsf?docld=BR283159512

Marangoni, Alejandro Gregorio. Polymer Gelation of Oil (W02010143066). Publication
date 16.12.2010. Russia, U.S., Australia, Mexico, Europe, India, Canada, Brazil, Egypt
and China granted.
https://patentscope.wipo.int/search/en/detail.jsf?docId=W02010143066

https://www.google.ca/patents/ WO2010143066A 1?cl=en&dg=Polymer+Gelation+of+Oil
&hl=en&sa=X&ved=0ahUKEwiqgiLb-hpjTAhUJzoMKHfFNDReQ6AEIHDAA

Marangoni, Alejandro Gregorio. Chocolate compositions containing ethylcellulose
(W02010143067). Publication date 16.12.2010. Mexico, Australia, Russia, Europe,
India, China, Canada, U.S., Spain, Egypt, Brazil, Hong-Kong granted.

https://patentscope.wipo.int/search/en/detail.jsf?docld=W02010143067 &recNum=1&ma
xRec=&office=&prevFilter=&sortOption=&queryString=&tab=PCT+Biblio

https://www.google.ca/patents/ W0O2010143067A1?cl=en&dg=Chocolate+compositions+

containing+ethylcellulose&hl=en&sa=X&ved=0ahUKEwiT4qLdhpj TAhRXMSIMKHX32
BfYQ6AEIHDAA

Marangoni, Alejandro. Thixotropic compositions (W02012071651). Publication date
07.06.2012. U.S., Canada, Europe, Singapore, Hong Kong granted.
https://patentscope.wipo.int/search/en/detail.jsf?docld=W02012071651 &recNum=43&m
axRec=136373&office=&prevFilter=&sortOption=&queryString=%28cancer%29+&tab
=PCT+Biblio

https://www.google.ca/patents/ W0O2012071651A1?cl=en&dq=thixotropic+compositions
&hl=en&sa=X&ved=0ahUKEwilyN-Vh5;TAhUI9YMKHQcaD50Q6AEIHDAA

Cattaruzza, A., Radford, S. and Marangoni, Alejandro Gregorio. Dough product
comprising ethylcellulose and method of forming said product (W02012066277 Al).
Publication date 16.05.2012. Australia, Russia, Europe, Mexico, Canada, China, Egypt,
India, U.S. granted.
https://patentscope.wipo.int/search/en/detail.jsf?docId=W02012066277 &recNum=10&d
0ocAn=GB2011001597&queryString=grape%200R %20raisin%200R %20uvas%200R %
20trauben%200R %20vitis&maxRec=30871

https://www.google.ca/patents/CA2817188A1?cl=en&dg=Dough+product++comprising

+ethylcellulose+and+method+oftforming+said+product&hl=en&sa=X&ved=0ahUKEwi
tyYSrhSjTAhUr IMKHT3PCFoQ6AEIH]AA

Scott Franklin, Aravind Somanchi, George Rudenko, Riyaz BHAT, Xinhua Zhao, Risha
Bond, Walter Rakitsky, Alejandro Marangoni, Diza Braksmayer. Tailored Oils.
(PCT/US2013/037261, WO2013158938 Al). (Published 24.10.2013).

Australia, Mexico, Japan, Indonesia, Europe, Canada, Singapore, Spain, Brazil, U.S.,
China, India, Korea granted.
https://patentscope.wipo.int/search/en/detail.jsf?docId=W0O2013158938
http://www.google.st/patents/ WO2013158938A1?cl=de

Marangoni, A.G. 2012. Composition. PCT/CA2012/000857, W0O2014/043778 Al



14

(Published 27.03.14). US, Canada and India granted.
https://patentscope.wipo.int/search/en/detail.jsf?docld=W02014043778 &recNum=&max
Rec=1000&office=&prevFilter=&sortOption=&queryString=&tab=PCTBiblio
http://www.google.com/patents/W02014043778 A1?¢cl=zh-cn

Marangoni, A.G. and Reyes Mora, L.F. 2015. Nut butter compositions. US 20160316796
Al (Published 03.11.16). Granted.
https://worldwide.espacenet.com/publicationDetails/biblio? CC=US&NR=2016316796A 1
&KC=A1&FT=D

https://www.google.ca/patents/US95545912dg=Nut+butter+compositions&hl=en&sa=X
&ved=0ahUKEwijJ30XQh5]TAhVI6oMKHWTVDx8Q6AEIMTAD

Kriel, T. Holt, A., Cattaruzza, A. Marangoni, A., Stortz, T. Confectionery Production.
US2017020157 (A1) (Published 2017-01-26). U.S., Europe, China, Great Britain
granted.
https://worldwide.espacenet.com/publicationDetails/biblio?CC=US&NR=2017020157A1
&KC=A1&FT=D

https://patents.google.com/patent/US20170020157/enlt

Franklin, S., Somanchi, A., Rudneko, G., Bhat, R., Zhao, X., Bond, R., Rakitski, W.,
Marangoni, A., Braksmayer, D. Structuring fats and methods of producing structuring
fats. US9909155 (B2) granted 2018-03-06; US201615369557 (Published 2017-05-25).
U.S., Korea, Japan, China, Canada, Mexico, Europe, Australia, Brazil, Singapore granted.
https://worldwide.espacenet.com/publicationDetails/biblio?CC=US&NR=9909155B2&K
C=B2&FT=D

https://patents.google.com/patent/US9909155B2/en
https://worldwide.espacenet.com/publicationDetails/biblio?CC=US&NR=2017145450A1
&KC=A1&FT=D

https://patents.google.com/patent/US20170145450

Marangoni, Alejandro. Lecithin vesicles for oral delivery. US16/256,594 (Published
2020-07-30). Patent status: Pending in the U.S.
https://patents.google.com/patent/US20200237666A1/en
https://patentscope.wipo.int/search/en/detail.jsf?docld=W02020150834

Marangoni, Alejandro. Lecithin Vesicles. W02020150834, PCT/CA2020/050086,
(Published 30.07.2020)
https://patentscope.wipo.int/search/en/detail.jsf?docld=W02020150834& cid=P10-
KNXDXW-71002-1

Marangoni, A.G., Kranis,N., and Ghazani, S. Wax oleogels as fat substitutes.
W02021046642, PCT/CA2020/051215. CIPO 3.106.795 (Priority 2020.09.10). Granted.
https://patentscope.wipo.int/search/en/detail.jsf?docld=W02021046642

Marangoni, A.G. and Mattice, K.D. Plant-based cheese product. W0O2021/113985A1,
PCT/CA2020/051711 (Published 17.06.2021)
https://patentscope.wipo.int/search/en/detail.jsf?docld=W02021113985& cid=P11-
KQ74MD-95406-1

Marangoni, A.G. and Nicholson, R.A. Structural Lipids. (Submitted).

Marangoni, A.G. and Dobson, S. Plant-based cheese (Submitted)
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PATENTS — PUBLISHED BUT ABANDONED

Maleky, F., Mazzanti, G., Idizak, S.H.J. and Marangoni, A.G. 2008. Apparatus and
method for solidifying a material under continuous laminar shear to form an oriented
film. U.S. and PCT Patent submission PCT/CA2008/000594. Patent Status: Withdrawn.

Rogers, M.A., Wright, A.J. and Marangoni, A.G. 2008. Organogelator. U.S. Provisional
Patent Application 61/071761 (May 15, 2008). Abandoned.

Acevedo, N.C. and Marangoni, A.G. 2011. Beta structured roll-in shortening
composition. PCT/CA2012/050356, WO/2012/162831 (Published 06.12.2012).

Patent Status: pending U.S. and Canada
https://patentscope.wipo.int/search/en/detail.jsf?docld=W02012162831&recNum=110&
maxRec=193361&office=&prevFilter=&sortOption=&queryString=evaporators&tab=PC
T+Biblio

https://www.google.ca/patents/ W0O2012162831A1?cl=en&dg=Beta+structured+roll-
intshortening+composition&hl=en&sa=X&ved=0ahUKEwioquG8h5;TAhUIOYMKHT{
JdAMwWQG6AEIHDAA

REFEREED JOURNAL ARTICLES

Plant Biochemistry and Postharvest Biology and Technology (43)

Marangoni, A. and Alli, I. 1988. Composition and properties of seeds and pods of the
tree legume Prosopis juliflora. Journal of the Science of Food and Agriculture
44:99-110.

Marangoni, A., Alli, I, and Kermasha, S. 1988. Composition and properties of seeds of
the tree legume Tamarindus indica. Journal of Food Science 53: 1452-1455.
Marangoni, A. and Stanley, D.W. 1988. Quick-Freeze differential scanning calorimetry
and saturation-transfer electron spin resonance spectroscopy: novel techniques for

the assessment of phase transitions in biological membranes. Biochemical and
Biophysical Research Communications 153(1): 104-108.

Jackman, R.L., Yada, R.Y., Marangoni, A.G., Parkin, K.L. and Stanley, D.W. 1988.
Chilling injury: a review of quality aspects. Journal of Food Quality 11: 253-278.

Parkin, K.L., Marangoni, A.G., Jackman, R.L., Yada, R.Y. and Stanley, D.W. 1989.
Chilling injury: a review of possible mechanisms. Journal of Food Biochemistry
13: 127-153.

Marangoni, A.G., Smith, A.K. and Stanley, D.W. 1989. Microstructural evaluation of
chilling injury in mature green tomato fruit. Canadian Institute of Food Science and
Technology Journal 22: 52-55.

Marangoni, A.G. and Stanley, D.W. 1989. Phase transitions in the microsomal
membranes from chilling-resistant and chilling-sensitive tomato plants and fruit.
Phytochemistry 28: 2293-2301.

Marangoni, A.G., Smith, A K., Yada, R.Y. and Stanley, D.W. 1989. Ultrastructural
changes associated with chilling injury in mature green tomato fruit. Journal of the
American Society for Horticultural Science 114: 958-962.

Marangoni, A.G., Brown, E.D., Yada, R.Y. and Stanley, D.W. 1989. Tomato
peroxidase: Rapid isolation and partial characterization. Journal of Food Science
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54:1269-1271.

Jackman, R.L., A.G. Marangoni and Stanley, D.W. 1990. Measurement of tomato fruit
firmness. Hortscience 25: 781-783.

Marangoni, A.G. and Stanley, D.W. 1991. Studies on the long-term storage of green
tomato fruit. Journal of Horticultural Science 66: 81-84.

Stanley, D.W., R.L. Jackman, A.G. Marangoni. 1989. Letter to the Editor-Genetic
engineering of food texture. Journal of Texture Studies 20:v-vi.

Marangoni, A.G., Butuner, Z., Smith, J.L. and Stanley, D.W. 1990. Physical and
biochemical changes in the microsomal membranes of tomato fruit associated with
acclimation to chilling. Journal of Plant Physiology 135:653-661.

Jackman, R.L., Marangoni, A.G. and Stanley, D.W. 1992. The effects of turgor pressure
on puncture and viscoelastic properties of mature green tomato fruit pericarp tissue.
J. Texture Studies 23: 491-505.

Marangoni, A.G., Jackman, R.L. and Stanley, D.W. 1995. Chilling-associated softening
of tomato fruit is related to increased pectinmethylesterase activity. J. Food
Science 60: 1277-1281.

Wismer, W., Marangoni, A.G. and Yada, R.Y. 1995. Low temperature sweetening in
tuber crops. Horticultural Reviews 17: 201-229.

O'Donoghue, E., Yada, R.Y. and Marangoni, A.G. 1995. Low temperature sweetening
in potatoes; the role of the amyloplast membrane. J. Plant Physiology 145: 335-
341.

Palma, T., Marangoni, A.G. and Stanley, D.W. 1995. Environmental stress affect
tomato microsomal membrane function differently than natural ripening and
senescence. Postharvest Biology and Technology 6: 257-273.

Marangoni, A.G., Palma, T., and Stanley, D.W. 1996. Membrane effects in postharvest
physiology. Postharvest Biology and Technology 7: 193-217.

Heaton, J., Yada, R.Y. and Marangoni, A.G. 1996. Discoloration of coleslaw is due to
chlorophyll degradation. J. Agric. Food Chem.44:395-398.

Heaton, J., Lencki, R.W. and Marangoni, A.G. 1996. Kinetic model for chlorophyll
degradation in green tissue. J. Agric. Food Chem. 44: 399-402.

Marangoni, A.G. Kinetic model for chlorophyll degradation in green tissue II:
pheophorbide degradation to colourless compounds. 1996. J. Agri. Food Chem. 44:
3735-3740.

Heaton, J. and Marangoni, A.G. 1996. Mechanisms of chlorophyll degradation in intact
tissue and in processed food products. Trends in Food Science and Technology
7:8-15.

Marangoni, A.G., Duplessis, P., Lencki, R.W. and Yada, R.Y. 1996. Stress induces
transient oscillations in sucrose metabolism in whole tubers of Solanum tuberosum.
Biophysical Chemistry 61:177-184.

Marangoni, A.G., Duplessis, P. and Yada, R.Y. Kinetic model for carbon partitioning in
Solanum tuberosum tubers stored at 2°C and the mechanism for low temperature
stress-induced accumulation of reducing sugars. 1997. Biophysical Chemistry 65:
211-220.

Duplessis, P., Yada, R.Y. and Marangoni, A.G. 1996. A mechanism for low
temperature induced sugar accumulation in stored potato tubers: the potential role
of the alternative pathway and invertase. Amer. Pot. J. 73:483-494.

O’Donoghue, E.O., Marangoni, A.G. and Yada, R.Y. 1996. The relationship of chip
color with structural parameters of starch. Amer. Pot. J. 73: 545-558.

Aluko, R.E., Yada, R.Y., Lencki, R.W. and Marangoni, A.G. 1997. Structural and
Functional Properties of a Partially Purified Cowpea (Vigna unguiculata) Globulin
Modified with Protein Kinase and Glycopeptidase. J. Agric. Food Chem. 45:
2907-2913.

Wismer, W.V., Worthing, W.W., Marangoni, A.G. and Yada, R.Y. 1998. Membrane
lipid dynamic and lipid peroxidation in the early stages of low-temperature
sweetening in tubers of Solanum tuberosum. Physiologia Plantarum 102: 396-410.
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Copp, L., Blenkinsop, R., Yada, R.Y. and Marangoni, A.G. 2000. The use of respiration
rates as a non-destructive processing quality-monitoring parameter during storage
of potato tubers. Am. J. Potato Research 77:279-287.

Gerschenson, L.N., Rojas, A.M. and Marangoni, A.G. 2001. Effects of processing on
Kiwifruit dynamic rheological behavior and tissue structure. Food Research
International 34: 1-6.

Rojas, A.M., Gerschenson, L.N. and Marangoni, A.G. 2001. Contributions of cellular
components to the rheological behaviour of kiwifruit. Food Research International
34: 189-195.

Blenkinsop, R., Copp, L., Yada, R.Y. and Marangoni, A.G. 2002. Effects of
Chlorpropham (CIPC) on carbohydrate metabolism of potato tubers during storage.
Food Research International 35: 651-655.

Rojas, A.M., Delbon, M., Marangoni, A.G. and Gerschenson, L.N. 2002. Contribution of
cellular structure to the large and small deformation rheological behavior of
kiwifruit. J. Food Science 67: 2143-2148.

Blenkinsop, R. Copp, L.J., Yada, R.Y. and Marangoni, A.G. 2002. Changes in
compositional parameters of tubers of potato (Solanum tuberosum) during low
temperature storage and their relationship to chip processing quality. J. Agric. Food
Chemistry 50: 4545-4553.

Pinhero, R.G., Paliyath, G., Tanaka, T., Yada, R.Y. and Marangoni, A.G. 2003. Partial
purification and characterization of Calmodulin-dependent NAD+ kinase from
potato leaves. Physiol. Mol. Biol. Plants 9: 75-83.

Blenkinsop, R. Copp, L.J., Yada, R.Y. and Marangoni, A.G. 2003. A proposed role for
the anaerobic pathway during low-temperature sweetening in tubers of Solanum
tuberosum. Physiologia Plantarum 118: 206-212.

Blenkinsop, R., Yada, R.Y. and Marangoni, A.G. 2004. Metabolic control of low-
temperature sweetening in potato tubers during post-harvest storage. Horticultural
Reviews 30: 317-353.

Stressmann, M., Kitao, S., Griffith, M., Moresoli, C., Bravo, L.A. and Marangoni, A.G.
2004. Calcium interacts with antifreeze proteins and chitinase from cold-acclimated
winter rye. Plant Physiology 135: 1-13.

Griffiths, M., Lumb, C., Wiseman, S.B., Wisniewski, M., Johnson, R.W., Marangoni,
A.G. 2005. Antifreeze proteins modify the freezing point in planta. Plant
Physiology 138: 330-340.

Pinhero, R.G., Copp, L.J., Amaya, C.L., Marangoni, A.G. and Yada, R.Y. 2007. Role of
Anaerobic Respiratory Enzymes in Low Temperature Sweetening Tolerance of
Tubers of Solanum tuberosum. Physiologia Plantarum 130: 230-239.

Pinhero, R., Pazhekattu, R., Marangoni, A.G., Liu, Q., Yada, R.Y. 2011. Alleviation of
Low Temperature Sweetening in Potato by Expressing Arabidopsis Pyruvate
decarboxylase gene 1 and Stress-Inducible rd294. Physiol Mol Bio Plants 17: 105-
114.

Pinhero, R., Pazhekattu, R., Whitfield, K., Marangoni, A.G., Liu, Q., Yada, R.Y. 2012.
Effect of genetic modification and storage on the physico-chemical properties of
potato dry matter and acrylamide content of potato chips. Food Research
International 49: 7-14.

Enzymology and Protein Biochemistry (22)

D.E. Culham, B. Lasby, A.G. Marangoni, J.L. Milner, R., Steer, B., van Nuess, R.W.
and J.M. Wood. 1993. Isolation and sequencing of Escherichia coli gene proP
reveals unusual structural features of osmoregulatory proline/betaine transporter,
ProP. Journal of Molecular Biology 229: 268-276.

Ertel, A.E., Marangoni, A.G., Marsh, J., Hallet, F.R. and J.M. Wood. 1993. Mechanical
properties of large unilamellar vesicles: 1. Coordinated application of dynamic light
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scattering and fluorescence spectroscopy to monitor osmotic swelling and lysis.
Biophysical Journal 64: 426-434.

Brown, E.D., Yada, R.Y. and Marangoni, A.G. 1993. The dependence of lipolytic
activity of R. arrhizus lipase on surfactant concentration in AOT/isooctane reverse
micelles and its relationship to enzyme structure. Biochimica Biophysica Acta
1161: 66-72.

Marangoni, A.G. 1993. Studies on the interaction of R. arrhizus lipase with
dipalmitoylphosphatidylcholine liposomes. Colloids and Surfaces B: Biointerfaces
1: 167-176.

Marangoni, A.G., McCurdy, R.D. and Brown, E.D. 1993. Enzymatic interesterification
of triolein with tripalmitin in canola lecithin-hexane reverse micelles. J. Amer. Oil
Chem. Soc. 70: 737-744.

Marangoni, A.G. 1993. The effects of the interaction of porcine pancreatic lipase with
AOT/isooctane reverse micelles on enzyme structure and function follow
predictable patterns. Enzyme and Microbial Technology 15: 944-949.

Kang, Y., Marangoni, A.G. and Yada, R.Y. 1994. The effect of two polar organic
aqueous solvent media on the structure and function of proteases I: pepsin. J. Food
Biochemistry 17: 353-369.

Kang, Y., Marangoni, A.G. and Yada, R.Y. 1994. The effect of two polar organic
aqueous solvent media on the structure and function of proteases II: chymosin and
Mucor meihei proteinase. J. Food Biochemistry 17: 371-387.

Kang, Y., Marangoni, A.G. and Yada, R.Y. 1994. The effect of two polar organic
aqueous solvent media on the structure and function of proteases III: trypsin and
papain. J. Food Biochemistry 17:389-405.

Marangoni, A.G. 1994. Candida and Pseudomonas lipase-catalyzed hydrolysis of
butteroil in the absence of organic solvents. J. Food Science 59: 1096-1099.

Marangoni, A.G. 1994. Enzyme kinetics of lipolysis revisited: the role of lipase
interfacial binding. Biochemical and Biophysical Research Communications
200:1321-1328.

Marangoni, A.G., Stubbs, D. and Lopez Amaya, C. 1995. A new assay for lipase
activity in organic solvents. Lipase-catalyzed synthesis of octyl-linolenate in a
hexane microaqueous environment. Enzyme and Microbial Technology 17: 1-5.

Aluko, R.E., Yada, R.Y., Lencki, R.W. and Marangoni, A.G. 1997. Physicochemical
and functional properties of a purified cowpea (Vigna unguiculate) globulin
modified with protein kinase and peptide:N-glycosidase F. J. Agric. Food
Chemistry 45:2907-2913.

Liou, Y.C., Marangoni, A.G. and Yada, R.Y. 1998. Aggregation behavior of Candida
rugosa lipase. Food Research International 31:243-248.

Hongsprabhas, P., Barbut, S. and A.G. Marangoni. 1999. Effects of Ca*? on the structure
of cold-set whey protein gels. Lebensmittelwissenschaft und Technologie 32: 196-
202.

Lopez-Amaya, C. and Marangoni, A.G. 1999. Comparison of dynamic and integrated
light scattering techniques in the study of the interaction of Candida rugosa lipase
with DPPC liposomes. Biophysical Chemistry 80: 69-83.

Marangoni, A.G., Barbut, S., McGauley, S., Marcone, M. and Narine, S.S. 2000. On the
structure of particulate protein gels - the case of cold-gelation of heat denatured
whey protein isolate. Food Hydrocolloids 14: 61-74.

Tosh, S., Hallet, R., Britt, I. and Marangoni, A.G. 2003. Ageing dynamics in gelatin gel
microstructure. Food Hydrocolloids 17: 503-513.

Lopez-Amaya, C. and Marangoni, A.G. 2003. Binding parameters for the interaction
between Candida rugosa lipase and DPPC liposomes. Colloids and Surfaces B:
Biointerfaces 32: 263-274.

Tosh, S. and Marangoni, A.G. 2004. Determination of the maximum gelation
temperature in gelatin gels. Applied Physics Letters 84: 4242-4245.

Tosh, S. and Marangoni, A.G. 2004. Determination of the maximum gelation temperature
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in gelatin gels. Virtual Journal of Biological Physics Research 7 (10), May 15,

2004.
http://scitation.aip.org/dbt/dbt.jsp? KEY=VIRT02&Volume=7&Issue=10&jsessionid=189475108799996
7850#MAJOR8

Marangoni, A.G. and Tosh, S. 2005. On the nature of the maximum gelation temperature
in polymer gels. Biophysical Chemistry 113: 265-267.

Physical Chemistry and Biotechnology of Lipid (64)s

Marangoni, A.G. 1992. Fluorescence depolarization spectroscopy as a tool to determine
microviscosity and structural order in food systems - viscosity and phase properties
of edible oils. Food Research International 25: 67-80.

Marangoni, A.G. and Rousseau, D. 1995. Engineering triacylglycerols: the role of
interesterification. Trends in Food Science and Technology 6: 329-335.

Rousseau, D., Forestiere, K., Hill, A.R. and Marangoni, A.G. 1996 Restructuring
butterfat through blending and chemical interesterification I: melting behaviour and
triacylglycerol modifications. J. Amer. Oil Chem. Soc. 73: 963-972.

Rousseau, D., Hill, A.R. and Marangoni, A.G. 1996 Restructuring butterfat through
blending and chemical interesterification II: microstructure and polymorphism. J.
Amer. Oil Chem. Soc. 73: 973-981.

Rousseau, D., Hill, A.R. and Marangoni, A.G. 1996 Restructuring butterfat through
blending and chemical interesterification III: rheology. J. Amer. Oil Chem. Soc.
73: 983-989.

Marangoni, A.G. and Rousseau, D. 1996. Is plastic fat rheology is governed by the
fractal nature of the fat crystal network? Interesterification decreases the fractal
dimension of butterfat-canola oil blends. J. Amer. Oil Chem. Soc. 73: 991-994.

Marangoni, A.G. and Rousseau, D. 1998. The influence of chemical interesterification
on the physicochemical properties of complex fat systems 1. Melting and
crystallization. J. Amer. Oil Chem. Soc. 75:1265-1271.

Rousseau, D., Jeffreys, K.R. and Marangoni, A.G. 1998. The influence of chemical
interesterification on the physicochemical properties of complex fat systems 2.
Morphology and polymorphism. J. Amer. Oil Chem. Soc. 75: 1833-1839.

Marangoni, A.G. and Rousseau, D. 1998. The influence of chemical interesterification
on the physicochemical properties of complex fat systems 3. Rheological behavior
and fractality. J. Amer. Oil Chem. Soc. 75: 1633-1636.

Rousseau, D. and Marangoni, A.G. 1998. Tailoring the textural attributes of butterfat-
canola oil blends via Rhizopus arrhizus lipase-catalyzed interesterification I.
Compositional modifications. J. Agric. Food Chem. 46:2368-2374.

Rousseau, D. and Marangoni, A.G. 1998. Tailoring the textural attributes of butterfat-
canola oil blends via Rhizopus arrhizus lipase-catalyzed interesterification II.
Modification of physical properties. J. Agric. Food Chem. 46:2375-2381.

Rousseau, D. and Marangoni, A.G. 1998. The effects of chemical and
enzymatic interesterification on the physical and sensory properties of butterfat-
canola oil spreads. Food Research International 31:381-388.

Marangoni, A.G. and Rousseau, D. 1998. Chemical and enzymatic modification of
butterfat and butterfat-canola oil blends. Food Research International 31: 595-599.

Marangoni, A.G. and Lencki, R.-W. 1998. Ternary phase behavior of milkfat fractions.
J. Agric.Food Chem. 46:3879-3884.

Marangoni, A.G. and Hartel, R.-W. 1998. Visualization and structural analysis of fat
crystal networks. Food Technology 52(9): 46-51.

Willis, W.M., Lencki, R.W. and Marangoni, A.G. 1998. Lipid modification
strategies in the production of nutritionally functional fats and oils. Critical
Reviews in Food Science and Nutrition 38:1-36.

Marangoni, A.G. 1998. On the use and misuse of the Avrami equation in the
characterization of fat crystallization process. J. Amer. Oil Chem. Soc. 75:1465-
1467.
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Willis, W.M. and Marangoni, A.G. 1999. Biotechnological strategies for the
modification of food lipids. Biotechnology and Genetic Engineering Reviews 16:
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Narine, S.S. and Marangoni, A.G. 1999. Fractal nature of fat crystal networks.
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13 papers on the go this year

Koekuyt and Marangoni..... 2 papers by August

Hanley and Marangoni....... 1 paper by August

Dobson and Marangoni...... 2 papers by August

Sanders and Marangoni...... 1 papers by August

Stobbs and Marangoni........ 1 paper by June (Nature Communications)

Ghazani and Marangoni...... 1 paper (vacuum crystallization) CGD, ASAP
Bohachyk and Marangoni....1 review paper ASAP, 1 research paper (and patent)
Czapalay and Marangoni.....1 research paper
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