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Biography

Christelle Bou-Mitri is currently an Associate Professor of Food Science, at the Faculty of Nursing and Health
Sciences at Notre Dame University-Louaize. Dr. Bou-Mitri received her Ph.D. Degree in Food Science and Agricultural
Chemistry from McGill University (Quebec, Canada). She is a certified Preventive Control Qualified Individual to
develop risk-based food safety management system trained by the Food Safety Preventive Control Alliance (FSPCA,
USA). She has more than 15 years of experience in the food industry with a focus in research and development,
project management, food safety and quality management. She is a consultant and trainer for several international
organizations. Having multidisciplinary skills combining food sciences, chemistry and enzyme technology; her
research projects focused on 1) designing and developing “green” approaches for the synthesis of nutrition dense
and sustainable food, 2) innovating and valorizing the Lebanese staple food products, 3) assessing risk of chemical
food contaminants, and 4) assessing consumer perception of sustainable and novel food and package. The overall
research work aims to contribute to the sustainability of the Agri-food sector, while meeting the ever-changing
consumer demand and alleviating food hunger. Her research was funded so far by the NSERC, AUF, FRQ, CNRS-L,
USAID, EU Tempus, DAAD, the Embassy of the Netherland and EU. She is the recipient of the Innovation Award by
the Industrial Research Achievement-Lebanon (IRALEB) & Konrad-Adenauer-Stiftung (KAS) and the Principal Award
(McGill University, Canada). She had been selected as the SHE Entrepreneur for 2023 by the Swedish Institute. She
had been teaching several courses including Food Science, Food Technology, Product Development, Food Analysis,
Food Safety Risk Assessment and Quality Management.
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safety lens. IAFP, Toronto July 16-19, Poster.
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Oral Presentation.
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Fatayri, M., Chammas, R., Makdessi, R., El-Hayek, J. and Bou-Mitri, C. (2016). Functional Foods: Nutrition &
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Fatayri, M., Chammas, R., Makdessi, R., El-Hayek, J. and Bou-Mitri, C. (2016). Functional Foods: Knowledge,
Attitudes and Acceptance of Lebanese Consumers. 22" LAAS International Science Conference, Lebanon,
April 14-15.

Bou-Mitri, C. and Kermasha, S. (2014) Immobilization of laccase from Coriolus hirsutus and its biocatalysis in non-
conventional media. 4™ International Colloids Conference: Surface Design and Engineering, Madrid, Spain, June 15-18.
Bou-Mitri, C. and Kermasha, S. (2014) Lyoprotection and stabilization of laccase extract, from Coriolus hirsutus, using
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Taqgi, M., Bou-Mitri, C., Anthoni, J., Karboune, S. and Kermasha, S. (2009). Recovery and characterization

of laccase from the white-rot basidiomycete Coriolus hirsutus. 6" Annual World Congress on Industrial
Biotechnology and Bioprocessing, Montréal, Qc, Canada, July 19.

Bou-Mitri, C., Tagi, M., Anthoni, J. Karboune, S. and Kermasha, S. (2009). Lyoprotection and stabilization of
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Specialized Reports
Local

A Diagnosis and Roadmap in Managing Plastic Waste in the Mediterranean-A focus on Lebanon (2019). Report
submitted to the Lebanese Eco-Movement.

Rapid Alcohol Detection in Concealed Foods and Adulterated Alcoholic Beverages (2016). Inter-Universities
competition launched by the Ministry of Economy and Trade- Republic of Lebanon. Entitled “Using new
technologies in Food Fraud Detection.”

FTIR library coupled with smart labeling for the authentication and classification of the Lebanese Olive Oils
(2016). Inter-Universities competition launched by the Ministry of Economy and Trade- Republic of Lebanon.
Entitled “Using new technologies in Food Fraud Detection.”

Exhibitions, Competitions and Creative Work

SHE Entrepreneur for 2023, the Swedish Institute.

Innovation Award by the Industrial Research Achievement-Lebanon (IRALEB) & Konrad-Adenauer-Stiftung
(KAS) 2022.

Agri-Food Innovator- Agrytech- Batch IV 2021-2022- Berytech funded by the Embassy of The Netherlands.
The Principal Award (McGill University, Canada) 2009.



Esteemed Indicators
e Non-Affiliated Member of the Global Food Regulatory Science Society (GFORSS).

e Chair of the MENA region for Consumer Perception Working Group under the Global Harmonization Initiative (GHI).

e Professional member in the International Union of Food Scientists and Technologists (IUFOST), Lebanese
Association of Food Scientist and Technologist (LAFST), Global Harmonization Initiative (GHI), Institute of Food

Technologists (IFT).
e Active member of the consortiums with ministries, industries and universities (QOOT cluster, PAC, Food
Advisory Board ELCIM).
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https://www.ndu.edu.lb/Library/Assets/Files/Documents/NDUFacultyProfiles/NDUFacultyCVs/Christelle %20

Bou % 20Mitri.pdf




