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Academic History:

2001 Engineer Degree - Animal Science (AgroSupDijon)

2002 Master Degree - Animal Science, Feed and Food (Clermont-Ferrand University)
2006 PhD - Animal and Meat Science (Burgundy University)

Professional/Scientific Career:
2001-2009 Associate Professor AgroSupDijon
2009-present Associate Professor Bordeaux Science Agro

INRA Clermont-Ferrand Theix

Awards/Professional Societies:
2004 European Association Animal Production Award
2006 Belonging to the scientific delegation who accompanied the French President

Jacques Chirac in China

Research Area/ Interests:

Unit: UMRI1213 Herbivores contributes to the design of sustainable farming systems for
herbivores that seek to reconcile production efficiency, product quality and socio-economic
viability with environmental protection and valuation, and animal welfare. UMRI1213
Herbivores assesses both on-farm practices and predominant and alternative systems of
herbivore farming, and proposes innovative techniques with high environmental value. To
achieve this aim, UMR1213 Herbivores analyses and integrates the underlying biological

mechanisms, and establishes laws for animal responses with approaches ranging from
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high-throughput techniques to modeling and decision support tools for various stakeholders
(producers, consumers, citizens, and policy-makers).

Team: The team gathers together several research competencies like animal science,
nutrition and animal physiology, metabolism of tissues (muscular, adipose and
splanchnic) and nutrients (lipids, fatty acids, amino-acids, carbohydrates). It is clearly an
“analytical” team with expertise in several approaches and high-performance techniques
in biochemistry, molecular biology, cell culture, image analysis, and genomics
(proteomics, transcriptomics). They are applied to large-scale experiments on
multicaterized animals or animals reared according to experimental protocols until in
vitro or ex vitro studies using tracers. In the context of sustainability research into
herbivore meat production systems is based on the need to produce a “better” product in a
more environmentally-friendly way , To achieve this goal, the team focuses on improved
utilisation of food resources , the prevention of metabolic deviations of nutrients and risk
factors for animals’ health, adding -value to animals through genetic improvements in
muscularity or adaptations that better capitalise on the availability of resources , a meat
quality favorable to meat processing industries or consumers for a control of potential
actions. In this way, AMUVT’s scientific strategy aims to optimize animal food efficiency,
sensory and nutritional qualities of the product muscle-meat by husbandry practices and

suggest solutions to the channel (Producers, processors , consumers)
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