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Education	

 
2003 Habilitation	à	Diriger	les	Recherches,	University	of	Aix-Marseille 
1989 PhD from INAPG.  
1986 Agricultural Engineer from INAPG – Master degree in Plant Pathology. 
 

Carrier	at	INRA	1991‐2020	
 
2012 - Deputy Director and Director (since 2018) at UMR SQPOV (48 permanent staff, including 
22 scientists and professors).  
2003 Research Director 
2000 - 2015 Animation of the research group « Microbiology and Food Safety » (13 permanent 
staff, five PhDs) 
1994 PostDoc at Food Safety and Spoilage laboratory, Institute of Food Research, Norwich, UK.  
1991 Research Scientist at INRA  
 

Scientific	domains	of	interest	

 
Food microbiology and food safety. Spore-forming bacteria, ecology, adaptation and control in 
the food chain. Quantitative microbiology. Predictive Microbiology and Risk Assessment. Fresh 
and (minimally) processed fruits and vegetables. Novel technologies of elimination of 
microbiological contaminants. 
 

Other	activities	and	responsibilities	
 
- Associate Editor of Food Microbiology 
- Ex-Member of the Editorial Board of International Journal of Food Microbiology (2008-2020) 
- Past President (2002-2013) of the Scientific Committee of Sym’Previus, the French network 
for predictive microbiology. 
- Member of the panel Bio-Risk Risk assessment in Food at Anses - Agence	nationale	de	sécurité	
sanitaire	de	l’alimentation,	de	l’environnement	et	du	travail	(France). 
- Teaching Microbial Food Safety at Master and PhD level at University of Avignon, Aix-Marseille 
University, Montpellier Doctoral School and UNICAMP (Brazil) 
- Member of the Scientific Council of CTCPA(Centre Technique de la Conservation des Produits 
Agricoles) and of APRIFEL (Agence pour la Recherche et l’Information en Fruits et Légumes). 
- Supervisor of 11 PhD students and 5 Post-Doc junior scientists.  
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