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Scientific and risk assessment experience 
• Chemical Food Safety 
• Food chemistry encompassing compositional analysis, characterisation, chemical  reactions, and 

bioactivities of various food constituents 
• Novel Food risk assessment 
• Food additives 
• Oxidation  reactions  and  action  of  antioxidants  such  as  plant  phenolics,  carotenoids,  and 

tocopherols, health claims  
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