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 Skills  


Practice


Hazard Analysis Critical Control point (HACCP) application


Knowledge of documentation, International Food Standard (IFS), ISO 22000


Redaction of hygiene process, good manufacture process, water control, cleaning and disinfection, traceability, non-conformities, recall products, internal audits, sampling for external lab tests, prerequisite programmes, operational prerequisite programmes


Knowledge of different operational bacterial culture media


Management of innovative project : mycotoxins in food


Technical PCR, QPCR, Electronic Microscope, western and northern blot


Identification of the mutated gene in Arabidopsis Thaliana by phenotypic, molecular and biochemical analysis 


Challeng test 


Study of thermal resistance microorganism 


Specific detection of HHNV and WSSV virus in shrimp by mini-array


API and specific test (ONPG, Oxidase ....)


Gas chromatography coupled with mass spectrometer (GC-MS)


Extraction of DNA and RNA �


 Microsoft Office, Image J, blast, Mfold, Webcutter, Primer 3 plus, Rast, NCBI





 








Educations �


 -2015-2016: Master (Aix-Marseille) Food safety 


Objectives: Quality management and food safety; basic business knowledge; audit and technical advice and trade, nutritional and technological effect of food technologies.��-2013-2015: Master Diagnosis and traceability of chemical and biological environments (Dtec-Bio) UM2 (Montpellier) 


Objectives: Define and implement control quality system in food industry; Fight against fraud in food and pharmaceutical industries; Awareness of pollutions in air, agricultural soils and water�


-2008- 2013: Bachelor Degree (License) L3 Biotechnology UM2 (Montpellier) 


Virology - Microbiology - Recombinant DNA - Genetic - Practical Molecular Biology- Scientific English - Biotechnology - Traceability and Quality Management


�








Professional Experiences�





-2016/2017: Quality assistant at Auzier Chabernac (1 year) redaction of quality procedures (procedures, data sheets, instruction) + support of the quality manager in his daily tasks: follow-up of quality controls (organoleptic validations, metrological controls), procedures of raw material reception.�


-2016: M2 Internship at Auzier Chabernac confectionery Saint Gély le Fesc (6 months) tutor �M. Kilian Kpamegan "Update of HACCP System” Hazard analysis; identification of Critical control point "CCP"; establish critical limits Critical control point and support of the quality manager.�





-2015: M2 internship at technical center of agricultural conservation CTCPA Avignon �(6 months) tutor Dr. Stella Planchon, "Study of the spoiling of pasteurized foie gras with psychrotrophic Clostridia”. Organization of the different experiences, acquisition of the different results (sporulation, bacterial growth, spores germination, thermoresistance of spores) and implant specific molecular detection tools of psychrotrophic Clostridia�





-2014 / 2015: Feasibility study of innovative project biosensor for detection of mycotoxin� �-2014 / 2015: Preparation of annual conference of Biotrace "Bio mimicry"�





-2014: M1 Internship at the National Center of Scientific Research (CNRS) in Montpellier (5 months)� tutor Dr Michael Staudt, “Characterization of the volatile signature plants in relation with a specific stress”











Languages





French: Fluent


Arabic: Fluent


English: Fluent





Activities and hobbies


�Sport: Basket-ball, Foot, Tennis


Reading: Scientific journals (Bio futur, RIA, Process alimentaire, FDA, ANSES) �












