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SIENTIFIC BACKGROUND:

Maria Leonor Nunes, is presently principal scientist and coordinator of SEAFOOD SAFETY AND
PROCESSING Group of CIIMAR (Interdisciplinary Centre of Marine and Environmental Research)
and has a complementary background in the fields of seafood processing and preservation, food
quality and safety, consumer risk assessment, upgrading of seafood products, consumer perceptions,
laboratory management/accreditation (microbiology, physics and chemical), and industrial support in
terms of HACCP. She has a long experience in teaching (University of Porto, University of Algarve,
University Nova of Lisbon and University Lus6fona of Lisbon).

SCIENTIFIC SKILLS:

Quality and food safety of seafood and seafood-based products both from fisheries and aquaculture;
Improvement and development of fish preservation and processing technologies; Utilization of seafood
losses, waste and by-products, in particular of the fish processing industry; Development of new fish-
based food products; Improvement and development of analytical methods in the food area; Integrated
Management of Quality and Food Safety (Standards NP EN ISO 9001: 2008, NP EN ISO 14001: 2008,
NP EN ISO 22000: 2005 and BRC Food); Management of analytical test laboratories Accreditation of
laboratories (Standard NP EN ISO 17025); Assessment of risk / benefit associated with f(sea)food
consumption; Demonstration of processes and products near the stakeholders
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