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Scientific and risk assessment experience 
Risk assessment to chemicals in food and quantitative risk assessment exposure (environmental 
contaminants, natural toxins, additives, flavourings, processing aids, pesticides residues, etc):  

 provide technical and scientific support to risk managers and to the scientific experts 
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 conduct research projects related to food risk analysis, improve knowledge in food occurrence, 
food consumption and exposure modelling assessment to chemicals in food 

 Member of international risk assessment bodies.  
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