Esteban G Echeverria Jaramillo
Postdoc

Design and Consumer Behavior
Postal address:

Rolighedsvej 26

1958

Frederiksberg C

Email: esteban@food.ku.dk
Phone: +4535334120

Short presentation
Functionality and application of underutilized by-products of the food industry. Plant-based alternative ingredients.

Qualifications

Food Science and Nutrition, Ph.D., Hanyang University
1 Mar 2020 - 1 Feb 2023
Award Date: 1 Feb 2023

Food Innovation and Product Design (FIPDes), M.Sc., AgroParisTech
1 Sep 2014 - 9 Sep 2016
Award Date: 9 Sep 2016

Food Engineering, B.Sc., Universidad San Francisco de Quito
1 Aug 2007 - 1 Feb 2013
Award Date: 1 Feb 2013

Employment

Postdoc
Design and Consumer Behavior

Frederiksberg C
1 May 2023 - nu

Research outputs

Aquasoya powder from the upcycled soybean cooking water can be a suitable ingredient for plant-based yoghurt
alternatives

Jeon, H. J., Shin, W. S. & Echeverria Jaramillo, Esteban G, 2024, In: International Journal of Food Science and
Technology. 59, 9, p. 6130-6149

Black soybean cooking water (aquasoya) powder as a novel clean-label ingredient in plant-based vegan patties
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