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Education

— Ph.D.'sdegree inFood Sciences...+ HDR (Habilitation of Research) ..........wovmeuvneen
— Magister’s degree in Food Sciences, specialty: Biochemical and Food Technology

— State Engineer degree in Industrial AQri-FOOU.......c.curvvvmrvvvmvvnnsvsnnnn
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— Associate professor, in Food Sciences / Head of Sector: Food Sciences.....

— Head of Department of, ...

Teaching modules

Unit operations 1 and 2, Food Microbiology, Legislation (law and standardizations), Toxicology,
Microorganisms, quality and security of Foods, Transformation Technology of lipids, enzymatic
engineering, Biochemical of foods, Engineering industrial Of f000S............vwrvervvmerrnen
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Interests and Qualifications

— Interests: Food Sciences ,Food Sciences and Technology, quality control of Foods, safety of
Foods, Dairy Products, Aromatic profile of Foods, Lactic Acid Bacteria - Sensory Analysis - Food
Chemistry, Bacteriocins, Food Preservation, Dairy Microbiology, Dairy Technology, Food
Biochemistry, Food Texture, Physicochemical Properties, Dehydration, etc,...

— Qualifications: Habilitation of Research in Food Sciences (HDR), .......c..uvvrimrvrnsnrransirranns

— Other: More than twenty years of work in labs of food Analysis and medical labs.(23 years
experiences).




