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Title and name
Prof. Dr. Fidel Toldra

Nationality
Spanish

Panel
CEF - Food contact materials, enzymes, flavourings and processing aids.

Education
BS in Chemistry (1980), University of Valencia

PhD in Chemistry (1984), University of Valencia
Diploma (MS) High Specialisation on Food Technology (1981), CSIC
Fulbright postdoc, (1985-86) at Purdue University (West Lafayette, Indiana) and fellowships, (1991

and 1995) at the University of Wisconsin (Madison, Wisconsin) and (1987) at the Institute of Food
Research (Bristol, UK)

Scientific and risk assessment experience

1. More than 27 years of experience on food science and technology, mainly in the chemical and
biochemical mechanisms involved in food processing, especially in meat and meat products, and its
effect on safety and quality. Expertise on analytical methodologies for detection of chemical
(additives, flavors, etc.) and biochemical (enzymes, etc.) compounds and veterinary drug residues.

2. European Editor of the journal Trends in Food Science and Technology and Editor-in-Chief of the
journal Current Nutrition & Food Science.

3. Member of the Editorial Boards of the journals Food Chemistry, Meat Science, Journal of Muscle
Foods, Food Analytical Methods, Journal of Food and Nutrition Research.

4. Honors: Distinguished Research Award, American Meat Science Assoc, Texas, 2010; International
Prize for Meat Science and Technology, IMS, Paris, 2002; Award on R+D in agro-food, GEA, Valencia,
2002. Award to Scientific Trajectory in Food, Nutrition and Health, Institute Danone, Barcelona,
2001; Award on food and cardiovascular diseases, IBER, Valencia, 1992.

Main scientific publications
Over 200 manuscripts published in scientific journals, 11 filed patents, 1 authored book, 82 chapters

of books and 26 edited and/or co-edited books. The main areas of publications are on food
biochemistry and analysis. Relevant 10 scientific publications are the following:
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