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	fc-int01-generateAppearances: 
	Production scientifique/ Scien_6t1Sa7Icc6HE8DspNw8QJQ: Almi-Sebbane D.*, Adt I., Degraeve P., Jardin J., Bettler E., Terreux R., Oulahal N., Mati A. (2018). Casesidin-like anti-bacterial peptides in peptic hydrolysate of camel milk -casein. International Dairy Journal, 86, 49-56. Mousazadeh M.*, Mousavi M., Askari G., Kiani H., Adt I., Gharsallaoui A. (2018). Thermodynamic and physico-chemical insights into chickpea protein-Persian gum interactions and environmental effects. International Journal of Biological Macromolecules, 119, 1052-1058. Kanoun A.*, Ben Salem I. , Darghouth F., Asmi  A., Adt I., Saidi M. (2018). 99mTc-Labeled human and camel lactoferrin for detection of Staphylococcus aureus infections. Journal of Radioanalytical and Nuclear Chemistry. 317: 177-185. Cottaz A., Khalil F.*, Jbilou F., Galland S., Adt I, Degraeve P., Joly C. (2016). Poly(butylene succinate-co-butylene adipate) / polyethylene oxide blends for controlled release materials: a morphological study. Journal of Applied Polymer Science, 133. Jrad Z.*, Oulahal N., Adt I., Khorchani T., Degraeve P., El-Hatmi H. (2015). Camel colostrum: Nutritional composition and improvement of the antimicrobial activity after enzymatic hydrolysis. Emirates Journal of Food and Agriculture, 27(4), 384-389. Jrad Z., El Hatmi H., Adt I., Khorchani T., Degraeve P.; Oulahal N. (2015). Anti-microbial activity of camel milk casein and its hydrolysates. Acta Alimentaria, 44, 609-616. Jrad Z., Girardet J-. M., Adt I., Oulahal N., Degraeve P., Khorchani T., El Hatmi H. (2014). Antioxidant activity of camel milk casein before and after in vitro simulated enzymatic digestion Mljekarostvo/Dairy, 64, 287-294. (IF 2012 : 0,30)Nguyen-Thi P., Dupas C., Adt I., Degraeve P., Ragon M., Missaoui M.-F., Novelli E., Segato S., Phan The D., Oulahal N. (2014) Partial characterisation of peptides inhibiting Listeria growth in two Alpine cheeses. Dairy Science and Technology, 94, 61-72.Jrad Z., El Hatmi H., Adt I., Girardet J.-M., Cakir-Kiefer C., Degraeve P., Khorchani T., Oulahal N.  (2014) Antimicrobial, radical scavenging and angiotensin-I-converting enzyme inhibitory activities of camel colostrum, colostral whey, and milk proteins before and after hydrolysis by gastro-intestinal enzymes. Dairy Science and technology, 94, 205-224.Chadeau E., Dumas E., Adt I., Degraeve P., Noël C., Girodet C., Oulahal N. (2012). Assessment of the mode of action of polyhexamethylene biguanide against Listeria innocua by Fourier transformed infrared spectroscopy and fluorescence anisotropy analysis. Canadian Journal of Microbiology, 58, 1353-1361.Chadeau E., Dumas E., Adt I., Degraeve P., Noël C., Girodet C., Oulahal N. (2012). Assessment of the mode of action of polyhexamethylene biguanide against Listeria innocua by Fourier transformed infrared spectroscopy and fluorescence anisotropy analysis. Canadian Journal of Microbiology, 58, 1353-1361.Adt I., Dupas C., Boutrou R., Oulahal N., Noël C., Mollé D., Jouvet T., Degraeve P. (2011). Identification of caseinophosphopeptides generated through in vitro gastro-intestinal digestion of Beaufort cheese. International Dairy Journal, 21, 129-134.Adt I.Kohler A., Gognies S., Budin J., C. Sandt, A. Belarbi, M. Manfait, and G. D. Sockalingum (2010). FTIR spectroscopic discrimination of Saccharomyces cerevisiae and Saccharomyces bayanus strains. Canadian Journal of Microbiology, 56: 793 –801.Dupas C., Adt I., Cottaz A., Boutrou R., Mollé D., Jardin J., Jouvet T., Degraeve P. (2009). A chromatographic procedure for semi-quantivative evaluation of caseinphosphopeptides in cheese. Dairy Science and Technology, 89, 519-529.Oulahal N., Adt I., Mariani C., Carnet-Pantiez A., Notz E., Degraeve P. (2009). Examination of wooden shelves used in the ripening of a raw milk smear cheese by FTIR spectroscopy. Food Control, 20, 658-663.. Daniel, P. Picart, L. Bendriaa, G. D. Sockalingum, I. Adt, T. Charrier, M. J. Durand, F. Ergan, M. Manfait, and G. Thouand (2008). Effects of Toxic Organic Compounds on Bacteria Investigated by Micro-Raman Spectroscopy. Spectroscopy Letters, 41: 1 – 11.D. Toubas, M. Essendoubi, I. Adt, J. M. Pinon, M. Manfait, G. D. Sockalingum (2007). FTIR spectroscopy in medical mycology: applications to the differentiation and typing of Candida. Analytical and Bioanalytical Chemistry, 387 : 1729 – 1737.H. Martens, S. W. Bruun, I. Adt , G. D. Sockalingum, A. Kohler (2007). Correction for temperature- and salt- effects of water in FTIR biospectroscopy by EMSC. Journal of Chemiometrics ; 20: 402 – 417.I. Adt, D. Toubas, J. M. Pinon, M. Manfait, and G. D. Sockalingum (2006). FTIR spectroscopy as a potential tool to analyse structural modifications during morphogenesis of C. albicans. Archives of Microbiology. 185: 277 – 285.S. W. Bruun, A. Kohler, I. Adt , G. D. Sockalingum, M. Manfait, H. Martens (2006). Correcting ATR-FTIR spectra for water vapour and carbon dioxide. Applied Spectroscopy. 60: 1029 – 1039.A. Oust, T. Møretrø, G. D. Sockalingum, K. Naterstad, I. Adt, A. Kohler (2006). FT-IR spectroscopy and Raman microspectroscopy for characterisation of phenotypic variation among strains of Listeria monocytogenes. Applied Environmental Microbiology. 72: 228 – 232.C. Murali Krishna, G. Kegelaer, I. Adt, S. Rubin, V. B. Kartha, M. Manfait, G. D. Sockalingum (2006). Combined FTIR and Raman spectroscopic approach for identification of multidrug resistance phenotype in cancer cell lines. Biopolymers. 82: 462 – 470.C. Murali Krishna, G. Kegelaer, I. Adt, S. Rubin, V. B. Kartha, G. D. Sockalingum, M. Manfait (2005). Characterisation of uterine sarcoma cell lines exhibiting MDR phenotype by vibrational spectroscopy. BBA General Subject. 1726 : 160 – 167. H. Barreteau, L. Mandoukou, I. Adt, A. Fontaine, I. Gaillard, B. Courtois, J. Courtois (2004). A rapid method for antimicrobial properties determination  of natural molecules.  Journal of Food Protection. 67: 1961 - 1964.I. Adt, B. Courtois, J. Courtois (2000). Increase of the ATP-dependent phosphoenolpyuruvate carboxykinase activity in Sinorhizobium meliloti (Rhizobium meliloti) during hypothermic environmental conditions. International Journal of Food Microbiology. 55 : 69 - 72.
	/ Research topics :_cH8Vj8EFqoVT1uHwxQV9tQ: Study of bioactive (antimicrobial) peptides from food matrix (mainly milk or dairy products). Production and degradation by proteolytic enzymes.
	Thèmes de recherche:_vv50bKMXNv3b9NiDAFc4Jw: Recherche de peptides bioactifs (antimicrobiens) dans des matrices latières ou fromagères. Rôle des enzymes protéolytiques dans leur libération/dégradation.
	_ / Teaching activities :_1MbkcCoMFqjF1UA-fqkIBA: Courses taught (250 h/year at the undergraduate and postgraduate levels) :- Analytical Biochemistry : chromatography and Infrared technology (lectures)- Food technology (lectures) : Water in foods, meat and meat products, milk and dairy products, food additives and aroma- Food technology (lab) (dairy products processing, smoked salmon manufacture)
	Activités d_enseignement  :   _UtNqx*qQoZrbDVNuMVob6Q: Matières enseignées (250 h/an) en cycle Licence (DUT, Licence Professionnelle et L3) et Master :- Biochimie Analytique (cours et TD): méthodes chromatographiques, technique infrarouge- Génie Industriel Alimentaire (cours, TD): transferts, opérations unitaires (pasteurisation/stérilisation, séchage, séparation, ...)- TPs GIA: détermination de valeurs stérilisatrice, TPs intégrés (production de fromages blancs et saumon fumé)
	Positions:_DzdgbR7NZYORNFVINMR6Jg: Associate Professor in Food processing technology and Analytical Biochemistry (IUT Lyon 1, 2006-present)
	Postes occupés:_8WN-CH6sDMFomK5bjDTdiA: Maître de Conférences en Biochimie Analytique et Technologie Alimentaire (IUT Lyon 1, 2006-present)
	/ Education:_T7*yPHmLr4eQ6XwJHybQ2g: PhD thesis : Technological University of Compiègne  (2002):  Effect of stress on physiology and metabolism of Sinorhizobium meliloti M5N1.
	Cursus:_LgPazf-0bW6voU79vb0cag: Doctorat en "Génie Enzymatique, Bioconversion et Microbiologie" (UTC Compiègne, 2002): Etude des stress environnementaux sur la physiologie et le métabolisme de Sinorhizobium meliloti M5N1.
	/ Skills_BA-aNknMZ22hmVKxibSYUQ: Extraction, purification, and characterization of antimicrobial peptides isolated from food matrix (camel milk, dairy products…)Analytical biochemistry (FPLC, HPLC, electrophoresis...)FTIR spectroscopy (included IR imaging)
	Compétences_yAPMjx05RWWCK9K*ZHNtGQ: Extraction, purification et caractérisation de peptides antimicrobiens isolés de matrices alimentaires (lait de chamelle, produits laitiers...)Biochimie analytique (FPLC, HPLC,...)Spectroscopie IR (dont imagerie)
	Numéro de téléphone / Phone nu_wacFmt39N4PFE6P2NjUqFQ: +00 33 (0)4 74 47 21 43
	e-mail:_VBjtKahKipJiSOj16EFAiw: isabelle.adt@univ-lyon1.fr
	Prénom, Nom/ First Name, Last _tgF6pl4q*kyfxZAWp0uPOQ: Isabelle ADT


