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Multi-conference for Engineering, Education and Technology; vol. 2021-July).

Mamey Apple Peel for Cr3+ Removal from Contaminated Waters

Cotrina, N. & Vejarano, R., 2021, Proceedings of the 5th Brazilian Technology Symposium - Emerging Trends, Issues,
and Challenges in the Brazilian Technology. lano, Y., Arthur, R., Saotome, O., Kemper, G. & Borges Monteiro, A. C.
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Biodegradable foam tray based on starches isolated from different Peruvian species
Cruz-Tirado, J. P., Vejarano, R., Tapia-Blacido, D. R., Barraza-Jauregui, G. & Siche, R., 15 mar. 2019, En: International
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Adsorcién de plomo (Pb) de aguas contaminadas mediante cdscara de platano (Musa paradisiaca)

Vejarano, R., Gurreonero-Fernandez, J. & Castillo-Herrera, A., 2018, 16th LACCEI International Multi-Conference for
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Technology. 237, 3, p. 281-290 10 p.

Effect of Saccharomyces strains on the quality of red wines aged on lees
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Technology. 232, 4, p. 663-669 7 p.



