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	fc-int01-generateAppearances: 
	Production scientifique/ Scien_6t1Sa7Icc6HE8DspNw8QJQ: - Co-author of 59 articles in peer-reviewed international scientific journals (see publications)https://scholar.google.fr/citations?user=vgbks2EAAAAJ&hl=fr&oi=ao  Jrad Z, El-Hatmi H, Adt I, Gouin S, Jardin, J, Loussaief O, Dbara M, Arroum S, Khorchani T, Degraeve P, Oulahal N (in press). Antilisterial activity of dromedary lactoferrin peptic hydrolysates. Journal of Dairy Science. https://doi.org/10.3168/jds.2018-15548Eghbal N, Dumas E, Yarmand MS, Mousavi M, Oulahal N, Gharsallaoui A (in press). Antimicrobial films based on pectin and sodium caseinate for the release of antifungal natamycin. Journal of Food Processing and Preservation. DOI: 10.1111/jfpp.13953. Bouarab-Chibane L, Forquet V, Lantéri P, Clément Y. Léonard-Akkari L, Oulahal N, Degraeve P, Bordes C (2019). Antibacterial properties of polyphenols: characterization and QSAR (Quantitative structure–activity relationship) models. Frontiers in Microbiology, 10, 829.Cottaz A, Bouarab-Chibane L, De Clercq J, Oulahal N, Degraeve P, Joly C (2019). Potential of incorporation of antimicrobial plant phenolics into polyolefin-based food contact materials to produce active packaging by melt-blending: proof of concept with Isobutyl-4-Hydroxybenzoate. Frontiers in Chemistry, 7, 148, doi: 10.3389/fchem.2019.00148Bouarab-Chibane L, Degraeve P, Ferhout H, Bouajila J, Oulahal N (2019). Plant antimicrobial polyphenols as potential natural food preservatives. Journal of the Science of Food and Agriculture, 99 (4), 1457-1474Almi-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 b-casein. International Dairy Journal, 86:49-56Kaewprachu P, Ben Amara C, Oulahal N, Gharsallaoui A, Joly C, Tongdeesoontorn W, Rawdkuen S, Degraeve P (2018). Gelatin films with nisin and catechin for minced pork preservation. Food Packaging and Shelf Life, 18, 173-183.Chevalier E, Assezat G, Prochazka F, Oulahal N (2018). Casein/wax blend extrusion for production of edible films as carriers of potassium sorbate -A comparative study of waxes and potassium sorbate effect. Food Packaging and Shelf Life, 16, 41-50. DOI 10.1016/j.fpsl.2018.01.005Bouarab-Chibane L, Oulahal N, Dumas E, Trinh NTT, Thanh ML, Bouajila J, Souchard JP, Degraeve P (2018). Effect of interaction with food constituents on plant extracts antibacterial activity. Food Science and Applied Biotechnology, 1(1), 77-85. DOI10.30721/fsab2018.v1.i1.27Bouarab-Chibane L, Forquet V, Clément Y, Lanteri P, Bordes C, Bouajila J, Degraeve P, Oulahal N (2018). Effect of interactions of plant phenolics with bovine meat proteins on their antibacterial activity. Food Control, 90, 189-198.Chevalier E, Assezat G, Prochazka F, Oulahal N (2018). Development and characterization of a novel edible extruded sheet based on different casein sources and influence of the glycerol concentration, Food Hydrocolloids, 75, 182-191.Ben Amara C, Eghbal N, Degraeve P, Oulahal N, Gharsallaoui A (2017). pH-dependent complexation of lysozyme with low methoxyl (LM) pectin. Food Chemistry, 236, 127-133.Ben Amara C, Kim L, Oulahal N, Degraeve P, Gharsallaoui A, (2017). Using complexation for the microencapsulation of nisin in biopolymer matrices by spray-drying. Food Chemistry, 236, 32-40.Bouarab-Chibane L, Ouled-Bouhedda B, Léonard L, Gemelas L, Jalloul J, Ferhout H, Cottaz A, Joly C, Degraeve P, Oulahal N (2017). Preservation of fresh ground beef patties using plant extracts combined with a modified atmosphere packaging (2017) European Food Research and Technology ,243 (11), 1997-2009.Brunon C, Chadeau E, Oulahal N, Grossiord C, Dubost L, Simon F, Bessueille F, Degraeve P, Léonard D (2017). Antimicrobial finishing of textiles intended for food processing industry by plasma enhanced chemical vapor deposition - physical vapor deposition of Ag-SiOCH composites coated with AlxOy or SiOCH encapsulation layers. Thin Solid Films, 628, 132-141.Eghbal N, Degraeve P, Oulahal N, Yarmand MS, Mousavi ME, Gharsallaoui A (2017). Low methoxyl pectin/sodium caseinate interactions and composite film formation at neutral pH. Food Hydrocolloids, 69, 132-140.Cherrat L, Dumas E, Bakkali M, Degraeve P, Laglaoui A, Oulahal N (2016). Effect of five essential oils on the cell viability, membrane integrity and membrane fluidity of Listeria innocua and Escherichia coli. Journal of Essential Oil Bearing Plants, 19(1), 155-166.Gharsallaoui A, Joly C, Oulahal N, Degraeve P (2016). Nisin as a food preservative: Part 2: Antimicrobial polymer materials containing nisin. Critical Reviews in Food Science and Nutrition, 56, 1275-1289.Gharsallaoui A, Oulahal N, Joly C, Degraeve P (2016). Nisin as a food preservative: Part 1: Physicochemical properties, antimicrobial activity, and main uses. Critical Reviews in Food Science and Nutrition, 56, 1262-1274.Léonard L, Bouarab-Chibane L, Ouled Bouhedda B, Degraeve P, Oulahal N (2016). Recent advances on multi-parameter flow cytometry to characterize antimicrobial treatments. Frontiers in Microbiology, 7, article n° 1225 (16 pages).Eghbal N, Yarmand MS, Degraeve P, Oulahal N, Gharsallaoui A (2016). Complex coacervation for the development of composite edible films based on LM pectin and sodium caseinate. Carbohydrate Polymers, 151, 947-956.Ben Amara C, Eghbal N, Oulahal N, Degraeve P, Gharsallaoui A (2016). Properties of lysozyme/sodium alginate complexes for the development of antimicrobial films. Food Research International, 89, 272-280.Colak BY, Peynichou P, Galland S, Oulahal N, Prochazka F, Degraeve P (2016). Antimicrobial activity of nisin and natamycin incorporated sodium caseinate extrusion-blown films: a comparative study with heat-pressed/solution cast films. Journal of Food Science, 81, E-1141-E-1150.Trinh NTT, Lejmi R, Gharsallaoui A, Dumas E, Degraeve P, Thanh ML, Oulahal N (2015). Effect of emulsification and spray-drying microencapsulation on the antilisterial activity of transcinnamaldehyde. Journal of Microencapsulation, 32(7), 719-723.Colak BY, Peynichou P, Galland S, Oulahal N, Assezat G, Prochazka F, Degraeve P (2015). Active biodegradable sodium caseinate films manufactured by blown-film extrusion: Effect of thermo-mechanical processing parameters and formulation on lysozyme stability. Industrial Crops and Products, 72, 142-151.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 (4), 609-616.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).Trinh NTT, Dumas E, Tranh ML, Degraeve P, Ben Amara C, Gharsallaoui A, Oulahal N (2015). Effect of a Vietnamese Cinnamomum cassia essential oil and of its major component trans-cinnamaldehyde on the cell viability, membrane integrity, membrane fluidity and proton motive force of Listeria innocua. Canadian Journal of Microbiology, 61, 263-271.Ormus S, Oulahal N, Noël C, Degraeve P, Gharsallaoui A (2015). Effect of low methoxyl (LM) pectin complexation on the thermal and proteolytic inactivation of lysozyme: A kinetic study. Food Hydrocolloids, 43, 812-818.Léonard L, Beji O, Arnould C, Noirot E, Bonnotte A, Gharsallaoui A, Degraeve P, Lherminier J, Saurel R, Oulahal N (2015). Preservation of viability and anti-Listeria activity of lactic acid bacteria, Lactococcus lactis and Lactobacillus paracasei, entrapped in gelling matrices of alginate or alginate/caseinate. Food Control, 47, 7-19.Messaoud M, Chadeau E, Chaudouët P, Oulahal N, Langlet M (2014). Quaternary ammonium-based composite particles for antibacterial finishing of cotton-based textiles. Journal of Materials Science and Technology, 30, 19-29.Jrad Z, Girardet JM, 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.Jbilou F, Galland S, Telliez C, Akkari Z, Roux R, Oulahal N, Dole P, Joly C, Degraeve P (2014). Influence of some formulation and process parameters on the stability of lysozyme incorporated in corn flour- or corn starch-based extruded materials prepared by melt blending processing. Enzyme and Microbial Technology, 67, 40-46.Bayarri M, Oulahal N, Degraeve P, Gharsallaoui A (2014). Properties of lysozyme/low methoxyl (LM) pectin complexes for antimicrobial edible food packaging. Journal of Food Engineering, 131, 18-25.Nguyen-Thi P, Dupas C, Adt I, Degraeve P, Ragon M, Missaoui MF, 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.Léonard L, Degraeve P, Gharsallaoui A, Saurel R, Oulahal N (2014). Design of biopolymeric matrices entrapping bioprotective lactic acid bacteria to control Listeria monocytogenes growth: comparison of alginate and alginate-caseinate matrices entrapping Lactococcus lactis subsp. lactis cells. Food Control, 37, 200-209.Jrad Z, El Hatmi H, Adt I, Girardet JM, 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.Léonard L, Gharsallaoui A, Ouaali F, Degraeve P, Waché Y, Saurel R, Oulahal N (2013). Preferential localization of Lactococcus lactis cells entrapped in a caseinate/alginate phase separated system. Colloids and Surfaces B: Biointerfaces, 109, 266-272.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, Brunon C, Degraeve P, Léonard D, Grossiord C, Bessueille F, Cottaz A, Renaud F, Ferreira I, Darroux C, Simon F, Rimbault F, Oulahal N (2012). Evaluation of antimicrobial activity of a PolyHexaMethyleneBiguanide-coated textile by monitoring both bacterial growth (ISO 20743/2005 standard) and viability (Live/Dead® BacLight™ kit). Journal of Food Safety, 32, 141-151.Lignitto L, Segato S, Balzan S, Cavatorta V, Oulahal N, Sforza S, Degraeve P, Galaverna G, Novelli E (2012). Preliminary investigation on the presence of peptides inhibiting the growth of Listeria innocua and Listeria monocytogenes in Asiago d’Allevo cheese. Dairy Science and Technology, 92, 297-308.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.Mariani C, Oulahal N, Chamba JF, Dubois-Brissonnet F, Notz E, Briandet R (2011). Inhibition of Listeria monocytogenes by resident biofilms present on wooden shelves used for cheese ripening. Food Control, 22, 1357-1362.Brunon C, Chadeau E, Oulahal N, Grossiord C, Dubost L, Bessueille F, Simon F, Degraeve P, Léonard D (2011). Characterization of PECVD-PVD transparent deposits on textiles to trigger various antimicrobial properties to food industry textiles. Thin Solid Films, 519, 5838-5845.Brunon C, Bessueille F, Grossiord C, Chadeau E, Oulahal N, Darroux C, Ferreira I, Bourgeois M, Simon F, Rimbault F, Yu C, Léonard D (2011). ToF-SIMS and XPS characterization of antimicrobial textiles for the food-processing industry. Surface and Interface Analysis, 43, 604-608.Kouadio IA, Oulahal N, Nguyen-Thi P, Adt I, Degraeve P (2011). Study of the antimicrobial activities of Solanum indicum ssp. Distichum (Shumach and Thonning 1827) fruits (“gnangnan” berries) from a tropical humid zone (Côte d’Ivoire). International Journal of Biological and Chemical Sciences, 5, 1190-1200.Messaoud M, Chadeau E, Brunon C, Ballet T, Rappenne L, Roussel F, Léonard D, Oulahal N, Langlet M (2010). Photocatalytic generation of silver nanoparticles and application to the antibacterial functionalization of textile supports. Journal of Photochemistry and Photobiology A: Chemistry, 215, 147-156.Chadeau E, Oulahal N, Dubost L, Favergeon F, Degraeve P (2010). Anti-Listeria innocua activity of silver functionalised textile prepared with plasma technology. Food Control, 21, 505-512.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.Asséré A, Oulahal N, Carpentier B (2008). Comparative evaluation of methods for counting surviving biofilm cells adhering to a Polyvinyl Chloride (PVC) surface exposed to chlorine or drying. Journal of Applied Microbiology, 104, 1692-1702. Oulahal N, Brice W, Martial A, Degraeve P (2008). Quantitative analysis of survival of Staphylococcus aureus or Listeria innocua on two types of surfaces: polypropylene and stainless steel in contact with three different dairy products. Food control, 19, 178-185.Mariani C, Briandet R, Chamba JF, Notz E, Carnet-Pantiez A, Eyoug RN, Oulahal N (2007). Biofilm ecology of wooden shelves used in ripening the French, raw milk, smear cheese, Reblochon de Savoie. Journal of Dairy Science, 90, 1653-1661.Oulahal N, Martial-Gros A, Bonneau M, Blum LJ (2007). Removal of meat biofilms from surfaces by ultrasounds combined with enzymes and/or a chelating agent. Innovative Food Science & Emerging Technologies, 8, 192-196.Oulahal N, Martial-Gros A, Bonneau M, Blum LJ (2004). Combined effect of chelating agents and ultrasound on biofilm removal from stainless surfaces. Application to "Escherichia coli milk" and "Staphylococcus aureus milk" biofilms. Biofilms, 1, 65-73.Oulahal N, Martial A, Bonneau M, Blum LJ (2003). Escherichia coli-milk biofilm removal from stainless steel surface: synergism between ultrasonic waves and enzymes. Biofouling, 19, 159-168.Oulahal-Lagsir N, Martial-Gros A, Boistier E, Blum LJ, Bonneau M (2000). The development of an ultrasonic apparatus for the noninvasive and repeatable removal of fouling in food processing equipment. Letters in Applied Microbiology, 30, 47-52.Oulahal-Lagsir N, Martial-Gros A, Bonneau M, Blum LJ (2000). Ultrasonic methodology coupled to ATP bioluminescence for the non-invasive detection of fouling in food processing equipment - validation and application to a dairy factory. Journal of Applied Microbiology, 89, 433-441.Boistier-Marquis E, Oulahal-Lagsir N, Larpent JP (2000). Methodology for a comparative evaluation of sensitivity to fouling and of cleanability of floors used in the food industry. Biofouling, 14, 279-286.
	/ Research topics :_cH8Vj8EFqoVT1uHwxQV9tQ: Mechanisms of action of antibacterial biomolecules * (effects on culturability / viability and membrane), in vitro tests, food matrices, biofilms.Innovative strategies for the implementation of antimicrobial biomolecules * (combination with biopolymers (protection and controlled release), in situ production of bacteriocins). * antibacterial biomolecules: supernatants of cultures of lactic acid bacteria, enzymatic hydrolysates of food proteins or plant extracts;
	Thèmes de recherche:_vv50bKMXNv3b9NiDAFc4Jw: Mécanismes d’action de biomolécules* antibactériennes(effets sur la cultivabilité/viabilité et membrane), essais in vitro, matrices alimentaires, biofilms. Développement d’approches innovantes/mise en œuvre de biomolécules* antimicrobiennes (association à des biopolymères (protection/relargage), production in situ de bactériocines). *biomolécules antibactériennes: surnageants de cultures de bactéries lactiques, hydrolysats enzymatiques de protéines alimentaires/extraits végétaux ;
	_ / Teaching activities :_1MbkcCoMFqjF1UA-fqkIBA: Associate Professor in Food Microbiology & Biochemistry, IUT Lyon 1, Dept of Biological Engineering, specialty: Food and Biological Industries, Bourg en BresseCourses taught (from 200 to 300 h/year, under- and post-graduate levels):- General, industrial and food microbiology (lectures and lab)- General and food chemistry and biochemistry (lectures and lab)
	Activités d_enseignement  :   _UtNqx*qQoZrbDVNuMVob6Q: Maître de Conférences en Microbiologie et Biochimie Alimentaires, IUT Lyon 1, Département Génie Biologique, spécialité: Industries agro-alimentaires et biologiques, Bourg en BresseCours enseignés (de 200 à 300 h / an, L1, L2, L3, M1 et M2)- Microbiologie générale, industrielle et alimentaire (cours/TD/TP)- Chimie et biochimie générale et alimentaire (cours/TD/TP)
	Positions:_DzdgbR7NZYORNFVINMR6Jg: Associate professor in Food Microbiology and Biochemistry, University of Lyon (IUT Lyon 1, since 2000)
	Postes occupés:_8WN-CH6sDMFomK5bjDTdiA: Maître de Conférences classe normale en Microbiologie et Biochimie (IUT Lyon 1, depuis 2000 (passage Hors classe en 2017)
	/ Education:_T7*yPHmLr4eQ6XwJHybQ2g: - Graduation as Ph D supervisor (Habilitation à Diriger des Recherches) - Lyon 1 University, 2008.- Ph. D thesis, Biological and Medical Engineering, Lyon 1 University, 2000.- “Diplôme d’Etudes Approfondies (M. Sc.) in Nutrition and Food Science (Specialty: Food Engineering), Blaise Pascal University, Clermont-Ferrand, 1994- U-Engineer Diploma in Biological Engineering, Polytech Clermont, 1994
	Cursus:_LgPazf-0bW6voU79vb0cag: - HDR (Habilitation à Diriger des Recherches),Université Lyon 1, 2008.- Doctorat de Génie Biologique et Médical de l’Université Lyon 1. 2000.- D.E.A. de Nutrition et Sciences des Aliments option "Génie des Procédés" à l’Université Blaise Pascal de Clermont Ferrand, 1994- Diplôme d’Ingénieur en Génie Biologique : Polytech Clermont - CUST, 1994.
	/ Skills_BA-aNknMZ22hmVKxibSYUQ: Food Microbiology and biochemistry: mechanisms of action of antimicrobial biomolecules on target bacteria (effects on their culturability / viability / membrane (integrity, potential and membrane fluidity ...)) in vitro, in food or on biofilms.
	Compétences_yAPMjx05RWWCK9K*ZHNtGQ: Microbiologie et biochimie alimentaire : mécanismes d’action de biomolécules antimicrobiennes sur des bactéries cibles (effets sur leur cultivabilité/viabilité/ membrane (intégrité, potentiel et fluidité membranaire...)) in vitro, dans des aliments ou sur des biofilms.
	Numéro de téléphone / Phone nu_wacFmt39N4PFE6P2NjUqFQ: +00.33.(0)4.74.47.21.41
	e-mail:_VBjtKahKipJiSOj16EFAiw: nadia.oulahal@univ-lyon1.fr
	Prénom, Nom/ First Name, Last _tgF6pl4q*kyfxZAWp0uPOQ: Nadia OULAHAL


