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NUMEV, Montpellier, 5 et 6 novembre.

5. Bourdeix R, Johnson V., Prades A., 2019. Developing and implementing a strategy for conservation and use of
coconut genetic resources. 3 Jack R. Harlan International Symposium: Dedicated to the Origins of Agriculture and
the Domestication, Evolution, and Utilization of Genetic Resources, Montpellier, 3 au 7 juin.

6. Rondet E., Ollier L., Ruiz T., 2019. Analyse et méthodologie du suivi tomographique des variations locales de la
microstructure de matrices alimentaires au cours d'un séchage doux. 713%™ Colloque Rayons X et matiére, Nancy,
19 au 22 novembre.

7. Zarate-Vilet N., Gue E., Wisniewski C., Delalonde M., 2019. Solid-liquid separation as first down-stream process
to optimize flavonoids recovery from fresh grapefruit peels. 75 International Conference on Renewable Resources
and Biorefineries, Toulouse, 3 au 5 juin. Poster Award: 2" Poster Prize offered by RSC - the Royal Society of
Chemistry

8. Zarate-Vilet N. Gue E., Delalonde M. Wisniewski C., 2019. Mild downstream separation by filtration-
compression for flavonoids extraction from fresh grapefruit peels. 33 EFFoST International Conference,
Rotterdam, 12 au 14 novembre.

3/INV Conférences données a I'invitation du comité dans un congreés national ou international

1. Prades A., 2019. Coconut at a crossroad: is the copra route sustainable? 3™ Sustainable Oils and Fats International
Congress (SOFIC), Paris, 4 au 5 avril.

3/0S Ouvrages scientifiques (ou chapitres de ces ouvrages)

1. Mestres C., Briffaz A., Valentin D., 2019. "Rice: Chemistry and Technology - 4% Edition". Rice cooking and sensory
quality, ). Bao ed., Elsevier Inc, ISBN 978-0-12-811508-4, 385-426.

3/PATENT

1. Yuli Purwani E., Hoerudin, Gibert O., Setyadjit, Sukasih E., Risfaheri R., 2019. Process for making instant banana
flour (Proses pembuatan Tepung pisang Instan. Indonesian Patent S00201805782, 3 mai 2019, Agricultural
research and Development Agency, Jakarta.

Equipe 4

4/ACL Revue avec comité de lecture et facteur d'impact

1. Collazo C, Charles F., Aguilo-Aguayoc |, Marin-Saez J., Lafarga T., Abadias M., Vinas I, 2019. Decontamination of
Listeria innocua from fresh-cut broccoli using water or peroxyacetic acid-assisted UV-C and dry-pulsed light.
Innovative Food Science & Emerging Technologies, 52, 438-449. doi.org/10.1016/j.ifset.2019.02.004.

2. Fgaier S, De Almeida Lopes M.M., De Oliveira Silva E., Aarrouf J., Urban I., 2019. Xenon lamps used for fruit
surface sterilization can increase the content of total flavonols in leaves of Lactuca sativa L. without any negative
effect on net photosynthesis. PLoS ONE, 14, 10, doi.org/10.1371/journal.pone.0223787.

3. Khadhraoui B., Fabiano-Tixier A.S., Peticolas E., Robinet P., Imbert R., El Maataoui M., Chemat F., 2019. Microscopic

imaging as a tool to target spatial and temporal extraction of bioactive compounds through ultrasound
intensification. Ultrasonics Sonochemistry, 53, 214-225. doi 10.1016/j.ultsonch.2019.01.006.
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Mahadeo K., Herbette G., Grondin I., Jansen O., Kodja H., Soulange J., Jhaumeer Laulloo S., Clerc P., Gauvin-Bialecki
A., Frederich M., 2019. Antiplasmodial Diterpenoids from Psiadia arguta. Journal of Natural Products, 82, 5, 1361-
1366. doi 10.1021/acs.jnatprod.8b00698.

Ripoll J., Charles F., Vidal V., Laurent S., Klopp C., Lopez-Lauri F., Sallanon H., Roux D., 2019. Transcriptomic
view of detached lettuce leaves during storage: A crosstalk between wounding, dehydration and senescence.
Postharvest Biology and Technology, 152, 73-88. doi.org/10.1016/j.postharvbio.2019.02.004.

Rosalie R., Lechaudel M., Chillet M., Dufosse L., Joas J., 2019. Could the reliability of classical descriptors of fruit
quality be influenced by irrigation and cold storage? The case of mango, a climacteric fruit. Journal of The Science
of Food and Agriculture, 99, 8, 3792-3802. doi.org/10.1002/jsfa.9597.

Vernes L., Abert-Vian M., El Maataoui M., Tao Y., Bornard I, Chemat F., 2019. Application of ultrasound for green
extraction of proteins from spirulina. Mechanism, optimization, modeling, and industrial prospects. Ultrasonics
Sonochemistry, 54, 48-60. doi 10.1016/j.ultsonch.2019.02.016.

Vidal V., Laurent S., Charles F., Sallanon H., 2019. Fine monitoring of major phenolic compounds in lettuce and
escarole leaves during storage. Journal of Food Biochemistry, 43, €12726. doi.org/10.1111/jfbc.12726.

4/ACTI Communications avec actes dans un congreés international

1.

Casagrande E., Plenet D., Lurol S., Charles F., Genard M., Lescourret F., Bevacqua D., 2019. Impact of pre and
postharvest factors on brown rot diffusion in nectarine: a quantitative compartmental model. VI International
Symposium on Applications of Modelling as an Innovative Technology in the Horticultural Supply Chain Molfetta,
Italy, 9 au 12 juin.

Chillet M., Minier J., Hoarau M., Ducrocq M., Canaguier E., Meile J.C., 2019. Alternative postharvest treatment
of mango: Potential use of essential oil with thymol to control anthracnose development caused by Colletotrichum
gloeosporioides. ISHS - V International Symposium on Postharvest Pathology: From Consumer to Laboratory -
Sustainable Approaches to Managing Postharvest Pathogens, Liége, 19 au 24 mai.

Hubert O., Brat P., Quintela C., Guillermet C., Daribo M.O., De Lapeyre De Bellaire L., 2019. Alternative methods
to control crown rot of banana in an organic production framework. ISHS - V International Symposium on
Postharvest Pathology: From Consumer to Laboratory - Sustainable Approaches to Managing Postharvest Pathogens,
Liege, 19 au 24 mai.

Meile J.C., Hoarau M., De Stefano J,, Filippi L., Barral B., Chillet M., 2019. Exploration of microbial communities
associated to fruitlet core rot (FCR) disease in '‘Queen’ pineapple from Reunion Island. ISHS - V International
Symposium on Postharvest Pathology: From Consumer to Laboratory - Sustainable Approaches to Managing
Postharvest Pathogens, Liege, 19 au 24 mai.

4/0S Ouvrages scientifiques (ou chapitres de ces ouvrages)

1.

Risede J.M., Achard R., Brat P., Chabrier C.,, Damour G., Guillermet C., De Lapeyre De Bellaire L., Loeillet D., Lakhia
S., Meynard C., Tixier P., Tran Quoc H., Salmon F., Cote F.X.,, Dorel M., 2019. "The agroecological transition of
agricultural systems in the Global South". The agroecological transition of Cavendish banana cropping systems in
the French West Indies, F.-X,; Poirier-Magona Cote, E.; Perret, S.; Roudier, P.; Bruno, R.; Thirion, M.-C., Ed Quae,
(Agricultures et défis du monde), 107-126.
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Equipe 5

5/ACL Revue avec comité de lecture et facteur d'impact

1.

Haydar S., Grigorescu F., Vintila M., Cogne Y., Lautier C,, Tutuncu Y., Brun J.F,, Robine J.M., Pugeat M., Normand C,,
Poucheret P., Gheorghiu M., Georgescu C., Missoni S., 2019. Fine-scale haplotype mapping of MUT, AACS,
SLC6A15 and PRKCA genes indicates association with insulin resistance of metabolic syndrome and relationship
with branched chain amino acid metabolism or regulation. PLoS ONE, 14, 3, e0214122.
doi.org/10.1371/journal.pone.0214122.

Khene M.A,, Chabane K., Habchi N., Toumi M., Giaimis J., Baz A., 2019. Ameliorative effects of Pelargonium roseum
oil on working spatial memory and anxiety-like behavior induced by methomyl pesticide exposure in Wistar rats.
Naunyn-Schmiedebergs Archives of Pharmacology, 392, S63. <Go to ISI>://W0S:000458266900218.

Pelegrin S., Galtier F., Chalancon A., Gagnol J.P., Barbanel A.M., Pelissier Y., Larroque M., Lepape S., Faucanie M.,
Gabillaud I., Petit P., Chevassus H., 2019. Effects of Nigella sativa seeds (black cumin) on insulin secretion and lipid
profile: a pilot study in healthy volunteers. British Journal of Clinical Pharmacology, 85,7, 1607-1611.
doi.org/10.1111/bcp.13922.
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