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· EDUCATION

M. Sc., 06/1971 (University of Nice – France): Chemistry 

DEA.,   06/1972 (University of Nice – France): Physical and Inorganic Chemistry

Ph.D.,  12/1974 (University of Nice – France): Synthesis of monoalcoxyflurophosphoranes with an asymmetric center. Fluorination of ( or ( functional alcohols (Director : Pr Jean Riess).
· Functions
10/2008-Present: Head of the Doctoral School “Environment and Society” (University of Corsica)
09/2007-Présent Scientific Committee Member of the International Congress on Medicinal and Aromatic Plants (CIPAM)
01/2004-Present: Head of the Laboratory of Natural Product Chemistry (University of Corsica – UMR CNRS 6134 - Sciences of Environment)

12/1992-07/2002: Dean of the Faculty of Sciences (University of Corsica)

09/1988-Present: Professor at the “Université de Corse-Pascal Paoli” (Corte, France)
01/1983-08/1988: Head of the Research Laboratory on Organic Chemistry (Faculty of Science, National University of Rwanda)
01/1983-07/1988: Research Associate of University Center for Traditional Medicine (CURPHAMETRA, National University of Rwanda)

01/1983-07/1988: Editorial Board Member of “Etudes Rwandaises”
10/1982-08/1988: Assistant Professor at the “Université National du Rwanda” (Butare, Rwanda)
09/1974-08/1982: Assistant Professor at the “Institut National Agronomique de Tunis” (Tunis, Tunisia), 
· Research interests 
· Core content: Characterization of plants by the detailed study of the chemical composition of extractable by conventional chromatographic methods with reference markets (GC, GC/MS-EI; LC/MS/MS) and spectral methods for identification (1D and 2D NMR).

· Methodological extensions, both in terms of sample preparation (SPME, extraction with microwave) and in terms of chemical analysis (GC/MS-CI) Last main publications: J. Chromatogr. A, 2005, 1076, 170-178; J. Chromatogr. A, 2008, 1193, 37-49; Phytochem. Analysis., 2008, 19(3), 266-276; Phytochem. Analysis, 2009, 20, 279-292; Food Chem, 2010, 122, 1304-1312
· Application extensions, representing responses to the expectations of producers and local economic and political decision makers. The main goal-oriented research concerns the characterization of the chemical variability of vegetal, - the quality and monitoring quality of food products: Honey, citrus fruits, liquors and eau-de-vie, milk and cheese and the biological activities or the physicochemical properties such as its anti-corrosion. Last main publications: Food Chem, 2010, 122, 1304-1312; 2011, DOI: 10.1016/j.foodchem. 2011.07.075; Int J Electrochem Sc 2011 6: 691-704; 2011, 6, 5940-5955;  2011, 6, 6699-6717; Food Chem Toxicol., 2011 49, 533-536
· A large interdisciplinary allows an overview of the plant in its environment.. The chemo diversity is described by approaches: Chemistry – Genetics; Chemistry – Ecophysiology and Chemistry – Taxonomy. Last main publications: Phytochemestry 2009, 70, 1146-1160; 2011 72, 1390-1399; 2011, DOI:10.1016/j.phytochem.2011.09.002 ;  Chemistry & Biodiversity, 2010, 7(3), 736-751; 
