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— Microbiologie alimentaire - Aspect Technologique.
— Qualité, Hygiene et sécurité des aliments.

— Laitet dérivés.

— Microbiologie industrielle.

— Méthodes analytiques microbiologie et sécurite.

— Présentation de la filiere agro-alimentaire.
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- Effect of rest on the technological quality of broiler meat - European university editions, Latreche Bilal,
Deradrja Ala Eddine, Harkati Amani, ISBN : 3841666183,
- Fronophone nutrition days: Sustainable food, Animal feed and product quality, Food Technology -

JFN2017/1146 - Nantes — France.
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Operating system, Word, Excel, ExelStat, PowerPoint, Internet browsing and Adobe searches (illustrator,

indesign, photoshop).




