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Participants 

ISBST   All RL-PAB members, Researchers
INAT   Dr. Iness Essid, Dr. Meriem Chabbouh, Dr. Wafa Hajji and PhD students

ISSBAT   Dr. Nabil Semmar
ISBM   Dr. Elhatmi Halima

CNSTN   Dr. Ben Miloud N
ESIAT 

VACPA 
  Dr. Malika Zahag 

Dr. Nahla Zeghonda, R&I manager
 

January 16th, 2020 

Time 

9:00 9:15 Welcome  
Registration 
Roundtable presentation 
method and expected outcome

9:15 10:15 Workshop for PhD students: 

determination  

10:15 10:30 Innovative approach for valorization and bio
traditional fermented dairy 

10:30 10:45 Isolation and identification of LAB from dairy products 

10:45 11:00 Set-up of validated process for traditional fermented meat 
product: Innovative bio
 preservation approach

11:00 11:15 Set-up of validated process for traditional fermented meat 
product: Kaddid, Innovative bio
 preservation approach

11:15 11:30 Screening of bioactive extracts for 
preservation and development of functional traditional 
fermented products

11:30 11:45 Biofilms and pathogenic bacteria detected in beef and sheep
meat 

11:45 12 :00 Alluim roseum: 
development: Exploration of
roseum, Towards

12:00 12:15 How to find out partners for R&I European Union projects 
Horizon 2020 

13:15 16:00 Workshop for PhD students

determination (PAB Laboratory)
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ANNUAL TUNISIAN WORKSHOP 

: Innovative Bio-interventions and Risk Modelling Approaches 
for Ensuring Microbial Safety and Quality of Mediterranean Artisanal Fermented 

January, 16th 2020 

LR Physiopathology, Alimentation and Biomolecules, PAB,

Higher Institute of Biotechnology Sidi Thabet, ISBST, University of Manouba

PAB members, Researchers and PhD Students from RL BVBGR 
Dr. Iness Essid, Dr. Meriem Chabbouh, Dr. Wafa Hajji and PhD students
Dr. Nabil Semmar 

alima and PhD students 
Najla 

Dr. Malika Zahag and Salma Barkaoui 
Zeghonda, R&I manager 

Session  

Roundtable presentation – Presentation of the workshop’s 
method and expected outcome 

Pr. Chekir
Pr. Boudhrioua

Workshop for PhD students: Part I. Antioxidant Dr. M

Innovative approach for valorization and bio-preservation of 
traditional fermented dairy products. 

Mkadem W. PhD Student

Isolation and identification of LAB from dairy products  Dr. Lousaif 

up of validated process for traditional fermented meat 
product: Innovative bio 
preservation approach 

Ben

up of validated process for traditional fermented meat 
product: Kaddid, Innovative bio 
preservation approach 

Zioud

Screening of bioactive extracts for food products 
preservation and development of functional traditional 
fermented products 

Ben 

Biofilms and pathogenic bacteria detected in beef and sheep 

: functional ingredient for healthy food 
development: Exploration of Anti-tumor Activities of Allium 

Towards a Breast Cancer Therapy 

How to find out partners for R&I European Union projects Dr. Rejeibi M., Dr. 

12:15-------13:15  Lunch break  

Workshop for PhD students: Part II. Antioxidant 

(PAB Laboratory) 

Dr. M

 
Institut Supérieur de Biotechnologie, 

Sidi Thabet 

interventions and Risk Modelling Approaches 
for Ensuring Microbial Safety and Quality of Mediterranean Artisanal Fermented Foods 

LR Physiopathology, Alimentation and Biomolecules, PAB, 

Higher Institute of Biotechnology Sidi Thabet, ISBST, University of Manouba 

from RL BVBGR  
Dr. Iness Essid, Dr. Meriem Chabbouh, Dr. Wafa Hajji and PhD students 

Speaker 
 

Chekir R : Director of the RL 
Boudhrioua N : ArtiSaneFood 

TN coordinator 

Dr. Mhiri N., Ben Zid, M. and 
Kilani. H. 

Mkadem W. PhD Student ISBST 

Lousaif O. Post Doc researcher 

Ben Hmidène I. PhD Student 
ISBST 

Zioud A. PhD Student INAT 

 Abdallah M. PhD Student 
ISBST 

Dr. Kilani H. 

Louati K. PhD Student 

Dr. Rejeibi M., Dr. Jemai H. and 
Dr. Haffani, Y. 

Dr. Mhiri N., Ben Zid, M. and 
Kilani. H. 
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This workshop is organized by the 

- RL Physiopathology, Alimentation and Biomolecules, PAB, LR17ES03

- RU Valorization of the Tunisian natural and agro

Institut

 -Livestock and Wildlife Laboratory, A

Laboratory of Toxicology and Environment (LR12SP07), 
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This workshop is organized by the following Research laboratories:

 

RL Physiopathology, Alimentation and Biomolecules, PAB, LR17ES03, Higher Institute of Biotechnology

Sidi Thabet, (ISBST). 

Valorization of the Tunisian natural and agro-food heritage through innovation, 

Institute of Agronomy of Tunisia (INAT). 

Livestock and Wildlife Laboratory, Arid Land Institute of Medenine, Higher Institute of Applied Biology 

of Medenine (ISBAM). 

 

and Environment (LR12SP07), Center of Urgent Medical Assistance of Tunis

(CAMU). 

 

 
Institut Supérieur de Biotechnologie, 

Sidi Thabet 

following Research laboratories: 

Higher Institute of Biotechnology 

, UR17AGR01, National 

Higher Institute of Applied Biology 

Center of Urgent Medical Assistance of Tunis 


