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NATIONALITY: Portuguese
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Penha 8005-139 Faro, Portugal
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EDUCATION

Doctor of Philosophy in Agro-Industrial Engineering (PhD) (2001)
Faculty of Agriculture, Technical University of Lisbon, Portugal

Master in Food Science and Technology (MSc) (1993)
Laboratory of Microbiology in Gulbenkian Institute of Science, Oeiras, Portugal
Technical University of Lisbon, Portugal

Degree in Biology (BSc) (1988)
Department of Biology, Faculty of Sciences, University of Lisbon

POSITIONS

Coordinator Professor, University of Algarve, Institute of Engineering - Faro, Portugal,
since March 2015 (Tenure position)

Adjunt Professor, University of Algarve, Institute of Engineering - Faro, Portugal, 1997 to
2015

Teaching Assistant, University of Algarve, Institute of Engineering - Faro, Portugal 1989-
1997

TEACHING

Food Microbiology (Food Engineering Degree-2nd Year)

Food Microbial Analysis (Food Engineering Degree-2nd Year)

Industrial Microbiology (Master in Food Technology)

Biology of Microorganisms |l (Eucaryotes-Micology) (Master in Molecular Biology and
Microbiology)

Food Fermentation (Food Engineering Degree -3" Year)



SUPERVISING EXPERIENCE

Undergraduate students- 40
Master students- 12
PhD student-1

MAIN AREA OF SCIENTIFIC ACTIVITY

Food Production

Food Fermentation

Mediterranean food production: Table olive production, Wine production, Bread
production

Yeasts isolated from plant material

Emergent pathogens: Cronobacter spp. (Enterobacter sakazakii)

Microbiological quality of fresh cut fruit and vegetables

RECENT PROJECTS

“XtremeGourmet - Extremophile Plants in the Gourmet Kitchen”. Financed by the
Operational Program CRESC Algarve 2020, Portugal 2020, European Structural and
Investment Funds. Project Number: ALG-01-0247-FEDER-017676. Consortium: Agro-on,
University of Algarve. Responsible for the Project: Miguel Salazar, PhD (Industry Agro-On
Lda). Beginning of the October 2016. (Researcher).

“Evaluation of the biological quality and nutritional characterization of crushed table
olives of the Macanilha cultivar”. Financed by QREN VI n2 23736 (2013-2014) (Principal
Investigator).

“A  novel approach to control pathogen contamination and enhance
safety and quality on fresh-cut fruit” (SafeFCF). Financed by the Portuguese Science
Foundation PTDC/AGR-ALI/111687/2009 (2011-2014) (Principal Investigator).

“Emerging postharvest technologies to enhance safety and quality of fresh fruits”.
(TECHNOPOSTHARVEST) PTDC/AGR-ALI/64295/2006 (2007-2010) (Researcher).

Remodelling Civil Engineering Laboratories into Microbiology/Biology Laboratories.
Programa Operacional Ciéncia e Inovagdo 2010 (POCI) (Medida IV/ Acgdo IV. 4.1 “ Infra-
Estruturas do Ensino Superior”. October 2006 — May 2007. (Principal Investigator).

“Investigation of the Presence of the Emergent Pathogen Enterobacter sakazakii in
Foods and Other Habitats: Implications in Food Safety”. Calouste Gulbenkian’s
Foundation. (2004 —2006). (Researcher).



PUBLICATIONS
Thesis

PhD in Agro-Industrial Engineering

Title of the thesis: “Aspects of cellular permeability involved in the tolerance to food
preservatives in yeasts causing food deterioration” Instituto Superior de Agronomia,
Universidade Técnica de Lisboa, 2001.

MSc in Food Science and Technology
Title of the thesis: “The effect of benzoic acid in the growth of Zygosaccharomyces bailii”
Instituto Superior de Agronomia, Universidade Técnica de Lisboa, 1993.
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Rodrigues B, Peinado JM, Raposo S, Constantino A, Quintas C, Lima-Costa ME (2015).
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Microbiology and Biotechnology. 25 (6) 837-844.
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Romano, A. (2012). Inhibitory activity of plumbagin produced by Drosera intermedia on
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doi:10.1016/j.foodcont.2011.07.033.

J. Chap, P. Jackson, R. Siqueira, N. Gaspar, C. Quintas, J. Park, T. Osaili, R. Shaker, Z.
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iluminacién UV-C en la reduccién de la contaminacién microbioldgica de naranja
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para el Fomento y Promocién de Aceituna de Mesa, Sevilha.
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(NAFI 2014) Kusadasi, Turquia. 226-29 May.

Graga, A., Santo, D., Nunes, C., Lopes, J., Esteves, E., Quintas C. (2013) Evaluation of
microbial quality and yeast diversity in fresh cut apple sold in Southern Portugal. 2013
EFFoST Annual Meeting: Bio-based Technologies in the Context of European Food
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commercialized in the South of Portugal. IV International Table Olive Conference,
Cordoba, Spain. (16 e 17 de Fevereiro de 2012)
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