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R IEEnCE Research and technical developmen‘r lea.blanchetiere@hotmail.
Formation
2011-2014 Englneerlng School, a three year course specializing in Food Industry, Oniris, France
3 years Studied of several phenomenon in physics applied to the food processing
Food science and technology
Statistics
Economics, social and management
2009-2011 Institute of Biology, a two year course specializing in Food Industry, France, Angers (49)
2 years

Professional and internship experience
March - august 2014 Research and technical development, Pasquier, France
6 months - Developed a new product
Active participant on a project team aiming to set up a new industrial oven

July - august 2013 Team manager of production lines, Val Nantais Conditionement, France
Led the production lines, ensure security and quality
2 months = Managed twenty 20 workers
Deal with daily hazard
July - august 2012 Touristic guide, Biotopie Nature Park, Greece, Rethymnon
Took care of animals and plants
2 months = Provided touristic tours in English
February 2012 Quality assistant, Intercosmétiques, France

Performed daily controls in a microbiology laboratory
Studied the air contamination

1 month
April — June 2011 Researcher, Inserm (research institute) with the industrial collaboration of Bonilait proteins, France
Studied the structure and the causes of instable milk powder emulsions
B ihs Implemented various protocols of characterization
Used of several techniques: laser diffraction, zetametry, protein quantification, tensiometry
Studies projects
Engineer project Improvement of the texture of lemon tartlet in collaboration with a farm the industrial Pasquier
1 years Studied and improved the formulation
Used of several techniques : texturometry, sensorial analysis, Aw, glass transition temperature
Engineer project Development of a new ice cream made with goat’s milk in collaboration with a farm
1 years Developed a product with a kind of milk not usually used in an ice cream in France

Solved problem across formulation and processing

University project Development of an innovative product: a green lipstick perfumed with mint

1 years
Tools
Computer software Pack Microsoft office, XLstat, Visualbasic, statgraphics, as400
Language French: native language English: fluent Spanish: read, spoken, written
Activities
Sport Coach of the handball Oniris team (2012-2013), player in handball team
Associative Member of the student engineering office (2012-2013)
Member of the council about student life in Oniris (2011-2012)
Interests Guitar player, oenology club

Travels Amsterdam, Marrakesh, Croatia, Budapest, Italy, Prague, Spain, Athens, Crete, London, Berlin, Martinique



