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Angola. 1st URNM International Scientific Conference, University Rainha Njinga a Mbande,
Malanje (Angola), 14-16 décembre.

2. A.Servent, M. Soto, E. Violleau Salmane, N. Achir, 2023. Chemical changes in papaya fruit during
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3. M. Soto, A. Servent, E. Violleau Salmane, N. Achir, 2023. Study of the reactivity of sugars
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1. M.S. Behanzin, C. Mertz, A. Servent, |.B. Chabi, IR. Kapel, P. Kayodé, M. Dornier, 2023.
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d'Abomey Calavi, Abomey Calavi, Bénin. 26-28 septembre
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A probiotic functional food enriched in phytosterols and carotenoids prevents metabolic
syndrome with histological changes in adipose and liver tissues in HFD rat. 4 th International
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2023. A probiotic functional food enriched in phytosterols and carotenoids to target
hypercholesterolemia, insulin resistance, vitamin a status and gut microbiota in high fat diet-
induced metabolic syndrome rats. 4 th International Conference on FOOD BIOACTIVES& HEALTH
Prague, République Tchéque 18-21 septembre 2023
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Villeneuve and C. Bourlieu-Lacanal, 2023. “Comparison of the effect of various sources of saturated
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429, 136854. https://doi.org/10.1016/j.foodchem.2023.136854.

2. M. Cancalon, N. Barouh, Y. Hemery, B. Baréa, E. Durand, C. Boulieu-Lacanal, P. Villeneuve, 20253.
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and C. Bourlieu Lacanal, 2023. Oxidative Stability and nutritional profile of omega-3 enriched
flours optimized for infant nutrition. 15th ISSFAL International Congress, Nantes, 2-5 juillet.

2. M. Cancalon, Y. Hemery, N. Barouh, B. Baréa, V. Micard, E. Durand, P. Villeneuve and C.
Bourlieu Lacanal, 2023. Adéquation des valeurs nutritionnelles des préparations pour
nourrissons et farines infantiles avec les recommandations et besoins des enfants de 6 a 12
mois. Journées francophones de la nutrition, Marseille. 6-8 décembre.
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1. A.B. Sow, A. Servent, C. Dhuique-Mayer and M. Dornier, 2023. Semi-industrial scaling up of a
membrane process to obtain a nutrient-dense citrus concentrate. ICEF14, International Congress
on Engineering and Food, Nantes, 20-23 juillet.
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1. F. Bationo, Y. Seyoum, V. Chochois, A. Tamene, S. Kariluoto, P. Saris, K. Baye, M. Edelmann,
N.Leconte, C. Humblot, 2023. « Bacterial diversity and community structure of some traditional
African and European cereal-based fermented foods identified by high-throughput
sequencing ». Food Bioscence, 56, 103346. https://doi.org/10.1016/j.fbio.2023.103346.
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1. O. Ayetigbo, S. Arufe, A. Kouassi, L. Adinsi, M. Adesokan, A. Escobar, L. F. Delgado, A. Tanimola, O.
Oroniran, C. K. Vepowo, M. Nakitto, E. Khakasa, U. Chijioke, K. Nowakunda, G. Ngoh Newilah, B.
Otegbayo, N. Akissoe, M. Lechaudel, T. Tran, E. O. Alamu, B. Maziya-Dixon, C. Mestres and D.
Dufour, 2023. "Review of instrumental texture measurements as phenotypic tool to assess textural
diversity of root, tuber and banana food products." Journal of The Science of Food and Agriculture
Online. https://doi.org/10.1002/jsfa.13072.

2. G. Ngoh Newilah, C. Kendine Vepowo, C.R. Nya Nzimi, C. Kuate Kengne, A. Takam Ngouno, C.K.
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https://doi.org/10.1002/jsfa.13072

Nana, V. Meli Meli, I. Gouado, D. Dufour, D. Mbéguié-A-Mbéguié, 2023. “User preferences and
consumer acceptability of boiled plantain in rural and urban localities in Cameroon.” Journal of the
Science of Food and Agriculture Online. https://doi.org/10.1002/jsfa.13090.

Equipe 3 — Equipe 4 — Equipe 1

3-4-1/ ACL Revue avec comité de lecture
1. G.A. Wakem, L.B.Tonfack, E. Youmbi, A. Fotso Kuate, C. Masso, K.K.M. Fiaboe, R. Ndango, .
Tize , J. Grabulos, D. Dufour, R. Ndjouenkeu, D. Mbéguié-A-Mbéguié. 2023. “Histological and
biophysical changes of cassava roots during retting, a key step of fufu processing.” Journal of
the Science of Food and Agriculture Online. https://doi.org/10.1002/jsfa.13130

Equipe 3 - Equipe 5

3-5/ COM Communications sans actes Congreés international ou national

1. C.Demoulin, J. Ricci, S. Carlier, D. Veillant, P. Lenclu, C. Garcia, L. Dahdouh, 2023. Caractérisations
rhéophysiques et optimisation de la microfiltration de la pulpe de mangue. 57éme congrés du
Groupe Francgais de Rhéologie, Paris, France, 24-26 Octobre 2023.

Equipe 3 — Equipe 1 — Equipe 4

3-1-4/ ACL Revue avec comité de lecture

1. C. Mestres, M. Taylor, G. McDougall, S. Arufe, T. Tran, E. Nuwamanya, D. Dufour, M. Nakitto, K.
Meghar, D. Rinaldo, L. Ollier, R. Domingo, J. L. Moreno, L. F. Delgado, H. A. Kouassi, N. N. A. S. Diby,
D. Mbeguie-A-Mbeguie, N. Akissoe, L. Adinsi and A. Rolland-Sabate, 2023. "Contrasting effects of
polysaccharide components on the cooking properties of Roots, Tubers and Bananas (RTBs)."
Journal of The Science of Food and Agriculture Online. https://doi.org/10.1002/jsfa.12914.

2. E. Siguemoto, I. Collombel, C. G. Hatchy, C. Delpech, J. Grabulos, P. Brat, O. Hubert and J. M.
Meot, 2023. "Control of banana anthracnose by hot water dip: a semi-empirical model coupling
heat transfer and Colletotrichum musae inactivation." Postharvest Biology and Technology 195,
Janvier 2023. https://doi.org/10.1016/j.postharvbio.2022.112139.

Equipe 3 — Equipe 2 — Equipe 1

3-2-1/ ACL Revue avec comité de lecture

1. A. Kondybayev, N. Achir, C. Mestres, I. Collombel, C. Strub, J. Grabulos, N. Akhmetsadykov, A.
Aubakirova, U. Kamidinkyzy, W. Ghanmi and G. Konuspayeva, 2023. "Growth Kinetics of
Kazachstania unispora and Its Interaction with Lactic Acid Bacteria during Qymyz Production."
Fermentation 9, 2. https://doi.org/10.3390/fermentation9020101.

Equipe 4 — Equipe 1

4-1/ ACL Revue avec comité de lecture

1. J.S. Zuniega, J. Grabulos., M. Lebrun, T. Aumond, C. Daniel, P. Brat, D. Farrusseng. 2023.
"Encapsulation of thymol and limonene in metal-organic frameworks for inhibition of
Colletotrichum musae growth." International Journal of Food Science and Technology. Online.
https://doi.org/10.1111/ijfs.16812.

4-1/ AFF Communications par poster Congres international ou national
1. ). Zuniega, J. Grabulos, M. Lebrun, D. Farrusseng and P. Brat, 2023. “Inhibition of Colletotrichum
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musae growth using thymol encapsulated in metal-organic frameworks (MOFs)”. 12th
International Congress of Plant Pathology, Lyon, 20-25 ao(t.

Equipe 4 — Equipe 2

4-2/ ACL Revue avec comité de lecture

1. G. Lalanne-Tisne, B. Barral, A. Taibi, Z. K. Coulibaly, P. Burguet, F. Rasoarahona, L. Quinton, J. C.
Meile, H. Boubakri and H. Kodja, 2023. "Exploring the Phytobeneficial and Biocontrol Capacities of
Endophytic Bacteria Isolated from Hybrid Vanilla Pods." Microorganisms 11, 7.
https://doi.org/10.3390/microorganisms11071754.

Equipe 5 — Equipe 2

5-2/ COM Communications sans actes Congreés international ou national
1. M. Nabot, C. Garcia, C. Brabet and F. Remize, 2023. Lactofermentation to design functional foods
from sweet potato. 37th EFFoST International Conference, Valencia, Espagne, 6-8 novembre.

Equipe 5 — Equipe 1 - Equipe 4

5-1-4/ ACL Revue avec comité de lecture

1. . Boukhers, S. Morel, J. Kongolo, R. Domingo, A. Servent, L. Ollier, H. Kodja, T. Petit and P.
Poucheret, 2023. "Immunomodulatory and antioxidant properties of Ipomoea batatas flour and
extracts obtained by green extraction."Current Issues in Molecular Biology 45, 9: 6967-6985.
https://doi.org/10.3390/cimb45090440.

Equipe 5 — Equipe 3 - Equipe 1

5-3-1/ AFF Communications par poster Congreés international ou national

1. H. A. Miramontes-Escobar, N. Hengl, M. Dornier, A. Servent, C. Mertz, . F. Vaillant, R. Ortiz-
Basurto, 2023. Direct coupling of low frequency ultrasound to a crossflow microfiltration pilot
plant for pulpy fruit juice clarification (Artocarpus heterophyllus Lam.). ICEF14, International
Congress on Engineering and Food. Nantes 20-23 juin.

Equipe 6 — Equipe 5

6-5/ AFF Communications par poster Congres international ou national

1. N. Fioroni, C. Mouquet-Rivier, F. Boudard and C. Laurent-Babot, 2023. « Anti-inflammatory effect
of polar and non-polar extracts of African Green Leafy Vegetables on LPS-stimulated THP-1
macrophages ». 4th International Conference on food bioactives and health Prague, République
Tchéque. 18-21 septembre.

Equipe 1

1/ACL Revue avec comité de lecture

1. C. Banares, B. Baréa, A. Chabni, C. F. Torres, E. Durand and P. Villeneuve, 2023. "A comparative
study of lupeol extraction from a by-product of lupin processing by hydrophobic natural deep
eutectic solvents and their precursor components." European Journal of Lipid Science and
Technology 125, 12. https://doi.org/10.1002/ejlt.202300021.

2. S. Beaubier, E. Durand, C. Lenclume, F. Fine, A. Aymes, X. Framboisier, R. Kapel and P. Villeneuve,
2023. "Chelating peptides from rapeseed meal protein hydrolysates: identification and evaluation



https://doi.org/10.3390/microorganisms11071754
https://doi.org/10.3390/cimb45090440
https://doi.org/10.1002/ejlt.202300021

10.

11.

12.

of their capacity to inhibit lipid oxidation." Food Chemistry 422, Octobre 2023.
https://doi.org/10.1016/j.foodchem.2023.136187.

C.C. Berton-Carabin, and P. Villeneuve, 2023. "Targeting interfacial location of phenolic
antioxidants in emulsions: Strategies and benefits." Annual Review of Food Science and Technology
14: 63-83. https://doi.org/10.1146/annurev-food-060721-021636.

B. Bertrand, A. P. Davis, I. Maraval, N. Forestier and D. Mieulet, 2023. "Potential beverage quality
of three wild coffee species (Coffea brevipes, C. congensis and C. stenophylla) and consideration of
their agronomic use." Science Food and Agriculture 103, 7. https://doi.org/10.1002/jsfa.12347.

R.B. Bohounton, O. Yédjinnavénan Djihinto, O. Sedjro-Ludolphe Dedome, R. Mahudro Yovo, L.
Djossou, K. Koba, A. Adomou, P. Villeneuve, L. Salako Djogbénou and P. F. Tchobo, 2023. "Euclasta
condylotricha flowers essential oils: A new source of juvenile hormones and its larvicidal activity
against  Anopheles  gambiae s.s. (Diptera: Culicidae)." PLoS ONE 18, 1.
https://journals.plos.org/plosone/article?id=10.1371/journal.pone.0278834.

E.A. Decker, and P. Villeneuve, 2023. "Impact of processing on the oxidative stability of oil
bodies." Critical Reviews in Food Science and Nutrition Online.
https://doi.org/10.1080/10408398.2022.2160963.

L. Dore, E. Durand, B. Bonafos, J. Chaiyut, L. Vaysse, S. Liengprayoon, S. Gaillet, L. Pessemesse, K.
Lambert, C. Bertrand-Gaday, C. Coudray, A. Sultan, F. Casas and C. Feillet-Coudray, 2023.
"Preventive nutritional supplementation with Furan fatty acid in a DIO mouse model increases
muscle mass and reduces metabolic disorders." Biomedicine and Pharmacotherapy 164, Ao(t
2023. https://doi.org/10.1016/j.biopha.2023.114945.

R. Durrani, Y. Meiyun, B. Yang, E. Durand, A. Delavault, H. Bowen, H. Weiwei, L. Yiyang, S. Lili
and G. Fei, 2023. "ldentification of novel bioactive proteins and their produced oligopeptides
from Torreya grandis nuts using proteomic based prediction." Food Chemistry 405, Partie A:
134843. https://doi.org/10.1016/j.foodchem.2022.134843.

L. Heim, L. Brancheriau, R. Marchal, N. Boutahar, L. Denaud, E. Badel, K. Meghar and K. Candelier,
2023. "NIR-hyperspectral camera analyses for differencing agroforestry and forestry poplar
woods." Agroforestry Systems 97: 1557-1569. https://doi.org/10.1007/s10457-023-00877-5.

N. Herndndez-Parada, O. Gonzalez-Rios, M. L. Sudrez-Quiroz, Z. J. Hernandez-Estrada, C. Y.
Figueroa-Hernandez, J. D. Figueroa-Cardenas, P. Rayas-Duarte, M.C. Figueroa Espinoza, 2023.
« Exploiting the native microorganisms from different food matrices to formulate starter cultures
for sourdough bread production ». Microorganisms. 11, 1,109-131.
https://doi.org/10.3390/microorganisms11010109.

J. Kergomard, F. Carriére, N. Barouh, P. Villeneuve, V. Vié and C. Bourlieu, 2023. "Digestibility and
oxidative stability of plant lipid assemblies: an underexplored source of potentially bioactive
surfactants?" Critical Reviews in Food Science and Nutrition 63, 20: 4655-4674.
https://doi.org/10.1080/10408398.2021.2005532.

J. Kergomard, F. Carriere, G. Paboeuf, L. Chonchon, N. Barouh, V. Vie and C. Bourlieu, 2023.
"Interfacial adsorption and activity of pancreatic lipase-related protein 2 onto heterogeneous plant
lipid model membranes." Biochimie 215, Décembre 2023: 12-23.
https://doi.org/10.1016/j.biochi.2023.04.001.
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14.

15.

16.

17.

18.

19.

20.

21.

22.

. E. Khakasa, C. Muyanja, R. Mugabi, C. Bugaud, N. Forestier-Chiron, B. Uwimana, |. K. Arinaitwe and
K. Nowakunda, 2023. "Sensory characterization of the perceived quality of East African Highland
Cooking Bananas (Matooke)." Journal of The Science of Food and Agriculture Online.
https://doi.org/10.1002/jsfa.12606.

A. Lomascolo, E. Odinot, P. Villeneuve and J. Lecomte, 2023. «Challenges and advances in
biotechnological approaches for the synthesis of canolol and other vinylphenols from biobased p-
hydroxycinnamic acids: a review ». Biotechnology for Biofuels and Bioproducts, 16, 173.
https://doi.org/10.1186/s13068-023-02425-w.

E. Malézieux, E.O. Verger, S. Avallone, P.B. Ngigi, A. Lourme-Ruiz, D. Bazile, M.J. Amiot, (2023).
Biofortification versus diversification to fight micronutrient deficiencies: an interdisciplinary
review. Food Security, 1-15. https://doi.org/10.1007/s12571-023-01422-z

L. Maurente, N. Callejas, E. Volonterio, B. Barea, N. Barouh, C. Bourlieu Lacanal, E. Durand, P.
Villeneuve, M.C. Figueroa-Espinoza, I. Jachmaniann 2023. «Effect of the water content and the
lengthening of fatty acids chain on the iCALB-catalyzed esterification in deep eutectic solvents ».
Journal of the American Oil Chemists Society, Online. https://doi.org/10.1002/aocs.12784

M. Nakitto, R. Ssali, S.D. Johanningsmeier, M. Moyo, H. de Kock, |. Berget, J. J. Okello, S. Mayanja,
S. E. Tinyiro, T. Mendes, Y. Benard, D. Chelengat, F. Osaru and C. Bugaud, 2023. "Decision tree
scoring system to guide selection for consumer preference in sweetpotato breeding trials." Journal
of The Science of Food and Agriculture Online. https://doi.org/10.1002/jsfa.12883.

F. Pelletier, E. Durand, J. Chaiyut, C. Bronstein, L. Pessemesse, L. Vaysse, S. Liengprayoon, S. Gaillet,
T. Brioche, C. Bertrand-Gaday, C. Coudray, A. Sultan, C. Feillet-Coudray and F. Casas, 2023. "Furan
fatty acid extracted from Hevea brasiliensis latex increases muscle mass in mice." Biomedicine and
Pharmacotherapy 166, Octobre 2023. https://doi.org/10.1016/j.biopha.2023.115330.

S. Perrez Akoa, R. Boulanger, P. Effa Onomo, M. Lebrun, M. L. Ondobo, M. C. Lahon, S. A. Ntyam
Mendo, N. Niemenak and P.-F. Djocgoue, 2023. "Sugar profile and volatile aroma composition in
fermented dried beans and roasted nibs from six controlled pollinated Cameroonian fine-flavor
cocoa (Theobroma cacao L.) hybrids." Food Bioscience Journal 53, Juin 2023.
https://doi.org/10.1016/j.fbio.2023.102603.

M. Ruesgas Ramon, E. Durand, K. Garcia-Sosa and M. Pena-Rodriguez, 2023. « Exploring the
potential of Deep Eutectic Solvents (DES) in bioactive natural product research: From DES to
NaDES, THEDES, and beyond ». Peer) Analytical Chemistry. http://dx.doi.org/10.7717/peerj-
achem.28.

M.C.B. Santos, N. Barouh, V. Lullien-Pellerin, V. Micard, P. Villeneuve, B. Zhou, C. Oger, C. Vigor, T.
Durand, M. S. L. Ferreira, C. Bourlieu-Lacanal and E. P. Ryan, 2023. "Rice Bran Lipidome Identifies
Novel Phospholipids, Glycolipids and Oxylipins with Roles in Lipid Metabolism of
Hypercholesterolemic  Children."  Molecular  Nutrition & Food Research 67, 6.
https://doi.org/10.1002/mnfr.202200111.

S.Verguet, P. Gautam, I. Ali, A. Husain, S. Meyer, C. Burbano, E. Lloyd-Evans, S. Avallone, H.
Kuusipalo, E. Kristjansson, L. Schultz, D. Bundy N. Angrist, (2023). “Investing in school systems:
conceptualising returns on investment across the health, education and social protection
sectors”. BMJ Global Health, 8(12). https://doi.org/10.1136/bmjgh-2023-012545.
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23.

P. Villeneuve, C. Bourlieu-Lacanal, E. Durand, J. Lecomte, D. J. McClements and E. A. Decker,
2023. «Lipid oxidation in emulsions and bulk oils: A review of the importance of micelles ».
Critical ~ Reviews in  Food Science and  Nutrition, 63 (20). 4687-4727.
https://doi.org/10.1080/10408398.2021.2006138.

1/ COM Communications sans actes Congrés international ou national

1.

Akhter, M., Timsina, S., Figueroa Hernandez, C. Y., Rayas Duarte, P., Figueroa-Espinoza, M. C.,

Donghua Zhou. 2023. MetNMR Software for Metabolite Identification and Quantification with 1D
and 2D NMR Spectra. American Chemical Society Southwest Regional Meeting, Oklahoma City,
Oklahoma, USA : 15-18 November 2023.

1/ AFF Communication par Poster Congrés international ou national

1.

3.

4,

J. Wind, E. Durand, B. Barea, M. Taty, R. Pradelles, A. Servent and P. Villeneuve, 2023.
Optimization of Lipid Hydroperoxides determination using
Triphenylphosphine/Triphenylphosphine Oxide (TPP/TPPO) Assay Coupled with FTIR-ATR
Spectroscopy. 19th Euro Fed Lipid Congress and Expo. 17-20 septembre.

N. Barouh, J. Wind, V. Chuat, V. Gagnaire, F. Valence, C. Bourlieu Lacanal, M. Subileau, 2023.
Variations in Chlorella spp. lipid content in commercial and in-lab produced biomass. 80 years of
SFEL. Journées Chevreul. 18-20 janvier, Paris, France.

J. Kergomard, F. Carriere, M. Subileau, L. Chonchon, G. Paboeuf, N. Barouh, C. Bourlieu Lacanal,
V Vié, 2023. Interfacial adsorption and lipolysis behavior of gplrp2 onto natural lipid membrane
extracts from microalgae Chlorella vulgaris walnuts and almonds. 80 years of SFEL. Journées
Chevreul. 18-20 janvier, Paris, France.

J. Kergomard, F. Carriere, M. Subileau, L. Chonchon, G. Paboeuf, N. Barouh, C. Bourlieu Lacanal,
V Vié, 2023. Enzymatic digestion of heterogeneous plant galactolipid assemblies by pancreatic
lipase related protein 2 (plrp2). 80 years of SFEL. Journées Chevreul. 18-20 janvier, Paris, France.

Equipe 2

2/ACL Revue avec comité de lecture

1.

4,

A. Aloui, J. Ben Salah-Abbes, A. Zinedine, J.-C. Meile, A. Riba, N. Durand, D. Montet, S. Abbeés and
C. Brabet, 2023. "Occurrence of pre- and postharvest multi-mycotoxins in durum wheat grains
collected in 2020 and 2021 in two climatic regions of Tunisia." Food Additives and Contaminants:
Part B 16, 3: 274-287. https://doi.org/10.1080/19393210.2023.2219996.

A. Aloui, J. en Salah-Abbes, A. Zinedine, A. Riba, N. Durand, J. C. Meile, D. Montet, C. Brabet and
S. Abbes, 2023. "Prevention and Detoxification of Mycotoxins in Human Food and Animal Feed
using Bio-resources from South Mediterranean Countries: a Critical Review." Critical Reviews in
Toxicology 53, 2: 117-130. https://doi.org/10.1080/10408444.2023.2211178.

A. Aloui, J. Ben Salah-Abbes, H. Belgacem, H. Dhif, A. Zinedine, A. Riba, J.C. Meile, N. Durande, C.
Brabet, S. Abbes, 2023. « AFM1 Exposure in Male Balb/c Mice and Intervention Strategies Against
Its Immuno-physiological toxicity using Clay Mineral and Lactic Acid Bacteria Alone or in
Combination ». Immunopharmacology and immunotoxicology, Online.
https://doi.org/10.1080/08923973.2023.2300299.

G. Antoine, V. Vaissayre, J.-C. Meile, J. Payet, G. Conejero, L. Costet, I. Fock-Bastide, T. Joet and
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10.

11.

12.

13.

S. Dussert, 2023. "Diterpenes of Coffea seeds show antifungal and anti-insect activities and are
transferred from the endosperm to the seedling after germination." Plant physiology and
biochemistry : PPB 194: 627-637. https://doi.org/10.1016/j.plaphy.2022.12.013.

T. Badji, N. Durand, F. Bendali, I. Piro-Metayer, A. Zinedine, J. Ben Salah-Abbés, S. Abbes, D.
Montet, A. Riba and C. Brabet, 2023. "In vitro detoxification of aflatoxin B1 and ochratoxin A by
lactic acid bacteria isolated from Algerian fermented foods." Biological Control 179.
https://doi.org/10.1016/j.biocontrol.2023.105181.

G.C. Beugre, A. C. Kadjo, K. M. Yao, K. M. Koné, I. Piro-Metayer, C. Poss, N. Durand, A. Fontana
and T. S. Guehi, 2023. "Sensory quality of coffee beverrage produced thereof linked to the
inhibition of molds growth and ochratoxin a removal from coffee cherries using lactobacillus
plantarum strains." Current Journal of Applied Science and Technology 42, 13.
https://doi.org/10.9734/CJIAST/2023/v42i134112.

C.A.T. Dieye, N. Durand, S. Schorr Galindo, C. Strub and A. Fontana-tachon, 2023. "Impacts of
abiotic factors on the growth of three commercial biological control agents, on the growth and
mycotoxinogenesis of Fusarium graminearum and on their interaction." Journal of The Science of
Food and Agriculture 104, 2. https://doi.org/10.1002/jsfa.12991.

G.A. Dominguez-Gutiérrez, |. Perraud-Gaime, H. Escalona-Buendia, N. Durand, E. I. Champion-
Martinez, R. R. Fernandez-Soto, G. Saucedo-Castaneda and G. M. Rodriguez-Serrano, 2023.
"Inhibition of Aspergillus carbonarius growth and Ochratoxin A production using lactic acid
bacteria cultivated in an optimized medium." International Journal of Food Microbiology 404, 2
novembre 2023. https://doi.org/10.1016/j.ijffoodmicro.2023.110320.

M.El Boujamaai, N. Mannani, A. Aloui, F. Errachidi, J. Ben Salah-Abbeés, A. Riba, S. Abbeés, J. M.
Rocha, E. Bartkiene, C. Brabet and A. Zinedine, 2023. "Biodiversity and biotechnological
properties of lactic acid bacteria isolated from traditional Moroccan sourdoughs." World Journal
of Microbiology and Biotechnology 39, 12. https://doi.org/10.1007/s11274-023-03784-0.

K.R. Houphouet, J. S. Tape, K. D. Kouassi, K. M. Yao, K. B. D. Kedjebo, P. Mounjouenpou, N.
Durand, D. Montet and T. S. Guehi, 2023. "Occurrence of free fatty acids (FFA) in cocoa beans
with various main geographical origin of Cote d'lvoire in the climate change context." Current
Journal of Applied Science and Technology 42, 12.
https://doi.org/10.9734/CIAST/2023/v42i124105.

A.C. Kadjo, G. C. Beugre, D. A. Sess Tchotch, K. B. D. Kedjebo, P. Mounjouenpou, N. Durand, A.
Fontana and T. S. Guehi, 2023. "Screening of anti-fungal Bacillus strains and influence of their
application on cocoa beans fermentation and final bean quality." Journal of Advances in
Microbiology 23, 1. https://doi.org/10.9734/JAMB/2023/v23i1700.

C. Lopez-Rodriguez, C. Strub, V. Chochois, C. Verheecke-Vaessen, N. Durand, C. Jourdan, A.
Fontana-Tachon, A. Medina and S. Schorr Galindo, 2023. "Effect of post-harvest management
practices on the mycobiome and ochratoxin A contamination of differently processed Robusta
coffees from Ivory Coast." Postharvest Biology and Technology 206, Décembre 2023.
https://doi.org/10.1016/j.postharvbio.2023.112573.

F. N'zi, C. A. Kouakou-Kouame, F. K. N'Guessan, C. Poss, C. Teyssier, N. Durand and D. Montet,
2023. "Occurrence of mycotoxins and microbial communities in artisanal infant flours marketed
in Cote d'lvoire." World Journal of Microbiology & Biotechnology 39, 5.
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