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UNIVERSITY DEGREES


FACULTY OF SCIENCES OF SFAX (TUNISIA) 
JUN- 1992 :          University Diploma of Scientific Studies in Physics- chemistry
JUN- 1994 :          Bachelor of Physics - Chemistry   
December- 1996:        "Diploma of Exhaustive Studies" (D.E.A.) In Chemistry.
Dissertation topic : Structures and biological activities of  products isolated  

                                from a  medicinal plant: hyparrhenia hirta. L Stapf
March  2006:    Doctorate in Chemistry, PhD Thesis "Laboratory of Bioprocesses" in Biotechnology Center of Sfax and Jodrell Laboratory Kew Gardens, London, UK
Dissertation topic : Production and characterization of bioactive compounds from Olea europaea.L and  hyparrhenia hirta. L Stapf
May  2010: HDR "Habilitation to Supervise Research" University of Sfax, Faculty of Sciences of Sfax, Tunisia.
1996-1997: Laboratory of Chemistry of Natural Substances, Faculty of Sciences of Sfax
1998-2011 : BIOTECHNOLOGY CENTER OF SFAX
Member of the Laboratory of Bioprocesses in Biotechnology Center of Sfax, “Teacher and Researcher”
2011-2016 : HIGHER INSTITUT OF  BIOTECHNOLOGY OF SFAX
Member of the Laboratory of Electrochemical and Environnement in School of Engineering of Sfax, “Teacher and Researcher”

Research interest:

1°/ Functional food, analysis of bioactive compounds by analytical techniques with mass spectrometry (IE, TOF and QTOF). 
2°/ Extraction and isolation of bioactive compounds from medicinal plants (Phenolics acids, flavonoids …
3°/ Production of olive oil antioxidants, hydroxytyrosol, oleuropein, flavonoïds from olive processing by products:

-By extraction

-By acid and enzymatic conversions

-Application in the agro-food (stabilisation of refined oil by natural antioxidants) and cosmetic domains 
4°/ Study of phenolic content, fatty acid, sterol, and antioxidant activity in Tunisian olive fruit cultivar (Chemlali, Chetoui, Zelmati……) and valorisation of olive by products.
5°/ Oils Chemistry.

6°/ Stabilisation of refined oils by enrichment by phenolic from olive by-products 

7°/ Electrochemical conversion of phenolic compound to high added value products.

8°/ Production of Biodiesel from plant oil

SCIENTIFIC, PROFESSIONAL CAREER IN TUNISIA AND QUALIFICATION

1999-2003 : Assistant at Faculty of Science of Gabes (FSG).
2003-2006 : Assistant at Higher Institute of Biotechnology  of Sfax  (ISBS).

2006-2010 : Assistant Professor at Higher Institute of Biotechnology  of Sfax (ISBS).
2011-2015 : Associate Professor at Higher Institute of Biotechnology  of Sfax (ISBS).
2016- now: Professor at Higher Institute of Biotechnology  of Sfax (ISBS).
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1- Jouda Abidi, Sonda Ammar, Samia Ben Brahim, Krystyna Skalicka-Wozniak, Zeineb Ghrabi-Gammar, Mohamed Bouaziz. Use of ultra-high-performance liquid chromatography coupled with quadrupole-time-of-flight mass spectrometry system as valuable tool for an untargeted metabolomic profiling of Rumex tunetanus flowers and stems and contribution to the antioxidant activity. J Pharm Biomed Anal. Sep 2018
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3- Malika Drira, Hazem Jabeur, Fatma Marrakchi, Mohamed Bouaziz. Delta-7-stigmastenol: quantification and isomeric formation during chemical refining of olive pomace oil and optimization of the neutralization step. Eur Food Res Technol. Aug 2018

4- Ibtissem Ben Hammouda, Mehdi Triki, Bertrand Matthäus, Mohamed Bouaziz. A Comparative Study on Formation of Polar Components, Fatty Acids and Sterols during Frying of Refined Olive Pomace Oil Pure and Its Blend Coconut Oil. J Agric Food Chem. Mar 11, 2018, DOI: 10.1021/acs.jafc.7b05163
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7- Ons Rekik, Amir Ben Mansour, Mohamed Bouaziz. Evaluation of phenolic composition and antioxidant activity changes in olive flowers during development using HPLC/DAD and LC-MS/MS. Electrophoresis. Oct 2017, DOI: 10.1002/elps.201700200

8- Fatma Marrakchi, Mohamed Bouaziz, Bassim H. Hameed. Activated carbon–clay composite as an effective adsorbent from the spent bleaching sorbent of olive pomace oil: Process optimization and adsorption of acid blue 29 and methylene blue. Chem. Eng. Res. Des. Oct 2017, https://doi.org/10.1016/j.cherd.2017.10.015
9- Nadia Kharrat, Imen Aissa, Youssef Dgachi, Fatma Aloui, Fakher Chabchoub, Mohamed Bouaziz, Youssef Talèl Gargouri. Enzymatic synthesis of 1,3-dihydroxyphenylacetoyl-sn-glycerol: Optimization by response surface methodology and evaluation of its antioxidant and antibacterial activities. Bioorganic Chemistry. Oct 2017, DOI:10.1016/j.bioorg.2017.10.011
10- Soumaya Bouguerra, Mariem Harabi, Mariem Mahfoudhi, Hazem Jabeur Mohamed Bouaziz. Biodiesel production from raw Tunisian castor oil and its application as alternative fuel. Arch Pet Environ Biotechnol. Sep 2017
11- Fatma Marrakchi, Mohamed Bouaziz, Bassim H. Hameed. Adsorption of acid blue 29 and methylene blue on mesoporous K 2 CO 3- activated olive pomace boiler ash. Colloids Surf A.Sep 2017
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13- Ibtihel Khemakhem, Ola Abdelhedi, Ines Trigui, Mohamed Ali Ayadi, Mohamed Bouaziz. Structural, antioxidant and antimicrobial activities of polysaccharides extracted from olive leaves. Int J Biol Macromol. Aug 2017, https://doi.org/10.1016/j.ijbiomac.2017.08.037
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15- Hela Yaich, Amal Ben Amira, Fatma Abbes, Mohamed Bouaziz, Souhail Besbes, Aurore Richel, Christophe Blecker, Hamadi Attia, Haikel Garna. Effect of extraction procedures on structural, thermal and antioxidant properties of ulvan from Ulva lactuca collected in Monastir coast. Int J Biol Macromol. Jul 2017, https://doi.org/10.1016/j.ijbiomac.2017.07.141

16- Fahima Ben Abdallah, Emna Hmani, Mohamed Bouaziz, Mohamed Jaziri, Ridha Abdelhédi. Recovery of hydroxytyrosol a high added value compound through tyrosol conversion by electro-Fenton process. Sep. Purif. Technol. Jul 2017, https://doi.org/10.1016/j.seppur.2017.07.035
17- Mouna Abid, Hela Yaich, Salma Cheikhrouhou, Ibtihel Khemakhem, Mohamed Bouaziz, Hamadi Attia, M. A. Ayadi. Antioxidant properties and phenolic profile characterization by LC–MS/MS of selected Tunisian pomegranate peels. J Food Sci  Technol. Jun 2017, DOI 10.1007/s13197-017-2727-0.
18- Hazem Jabeur, Malika Drira, Ahmed Rebai, Mohamed Bouaziz. Putative markers of adulteration of higher-grade olive oil with less expensive pomace olive oil by GC Combined with Chemometrics. J Agric Food Chem. Jun 2017, DOI: 10.1021/acs.jafc.7b00687

19- Boutheina Gargouri, Sonda Ammar, Vito Verardo, Souhail Besbes, Antonio Segura-Carretero, Mohamed Bouaziz. RP-HPLC–DAD-ESI-TOF–MS based strategy for new insights into the qualitative and quantitative phenolic profile in Tunisian industrial Citrus Limon by- product and their antioxidant activity. Eur Food Res Technol. May 2017
20- Sonda Ammar, María Del Mar Contreras, Olfa Belguith Hadriche, Mohamed Bouaziz,  Antonio Segura-Carretero . New insights into the qualitative phenolic profile of Ficus carica L. fruits and leaves from Tunisia using ultra-high-performance liquid chromatography coupled to quadrupole-time-of-flight mass spectrometry and their antioxidant activity. RSC Advances. 2015, DOI: 10.1039/C4RA16746E.

21- Amir Ben Mansour, Elaine A. Porter, Geoffrey C. Kite, Monique S. J. Simmonds, Ridha Abdelhedi, Mohamed Bouaziz. Phenolic Profile Characterization of Chemlali Olive Stones by Liquid 2 Chromatography-Ion Trap Mass Spectrometry. J. Agric. Food Chem.  2015, DOI: 10.1021/acs.jafc.5b00353
22- Hazem Jabeur, Akram Zribi, Ridha Abdelhedi, Mohamed Bouaziz. Effect of olive storage conditions on Chemlali olive oil quality and the effective role of fatty acids alkyl esters in checking olive oils authenticity. Food Chemistry. 2015, 169, 289–296.
23- Amir Ben Mansour, Boutheina Gargouri, Guido Flamini, Mohamed Bouaziz. Effect of agricultural sites on differentiation between Chemlali and Neb Jmel olive oils. Journal of Oleo Science, 2014, Accepted in the web.
24- Hanene Zemmouri, Sonda Ammar, Amel Boumendjel, Mahfoud Messarah, Abdelfattah El Feki, Mohamed Bouaziz. Chemical composition and antioxidant activity of Borago officinalis L. leaf extract growing in Algeria. Arabian Journal of Chemistry. 2014,   http://dx.doi.org/10.1016/j.arabjc.2014.11.059

25-  Amir Ben Mansour, Guido Flamini, Zied Ben Selma, Yveline Le Dréau, Jacques artaud, Ridha abdelhedi, Mohamed Bouaziz. Comparative study on volatile compounds, fatty acids, squalene and quality parameters from whole fruit, pulp and seed oils of two tunisian olive cultivars using chemometrics. Eur. J. Lipid Sci. Technol. 2014, 116, 0000–0000,       DOI: 10.1002/ejlt.201400159
26- Nadia Kharrat, Imen Aissa, Manel Sghaier, Mohamed Bouaziz, Mohamed Sellami, Dhafer Laouini, youssef Gargouri. Lipophilisation of ascorbic acid: A monolayer study, Biological and Antileishmanial activities. J. Agric. Food Chem., 2014, 62 (37), 9118–9127

27- Fatma Chtourou Bouchaala, Ayda Lazzez, Hazem Jabeur, Lobna Daoud, Mohamed Bouaziz. Physicochemical characteristics of extra virgin olive oil in function of tree age and harvesting period using chemometric analysis. Scientia Horticulturae 2014, 180, 52–58.

28- Riadh Ben Mansour, Imtinen Ben Haj Jilani, Mohamed Bouaziz, Bochra Gargouri, Nésrine Elloumi, Hamadi Attia, Zeineb Ghrabi-Gammar, Saloua Lassoued. Phenolic contents and antioxidant activity of ethanolic extract of Capparis spinosa. Cytotechnology 11/2014
29-  Boutheina Gargouri,  Akram Zribi, Mohamed Bouaziz. Effect of containers on the quality of Chemlali olive oil during storage. J Food Sci Technol. 2014, DOI 10.1007/s13197-014-1273-2 
30- Faten Omezzine, Mohamed Bouaziz, Mejda Daami-Remadi, Monique S.J.Simmonds, Rabiaa Haouala. Chemical composition and antifungal activity of Trigonella foenum-graecum L. varied with plant ploidy level and developmental stage. Arabian Journal of Chemistry. 2014, http://dx.doi.org/10.1016/j.arabjc.2014.03 .013  

31- Hazem Jabeur, Akram Zribi, Jamel Makni, Ahmed Rebai, Ridha Abdelhedi, Mohamed Bouaziz. Detection of Chemlali Extra-Virgin Olive Oil Adulteration Mixed with Soybean Oil, Corn Oil, and Sunflower Oil by Using GC and HPLC. J. Agric. Food Chem., 2014, 62 (21), 4893–4904.

32- Olfa Belguith- Hadriche, Mohamed Bouaziz, Kamel Jamoussi, Abdelfettah El Feki, Fatma Makni- Ayedi. Renoprotective effects of fenugreek seeds against oxidative stress in hypercholesterolemic fed rats. Herald Journal of Agriculture and Food Science Research. 2014, 3 (1), 007 – 013.

33- Sonda Ammar, Akram Zribi, Amir Ben Mansour, Mohamed Ayadi, Ridha Abdelhedi, Mohamed Bouaziz. Effect of Processing Systems on the Quality and Stability of Chemlali Olive Oils. Journal of Oleo Sciences. 2014, 63(4):311-323.

34- Sonda Ammar, Akram Zribi, Boutheina Gargouri, Guido Flamini, Mohamed Bouaziz. Effect of Addition of Olive Leaves before Fruits Extraction Process to Some Monovarietal Tunisian Extra-Virgin Olive Oils Using Chemometric Analysis. J. Agric. Food Chem., 2014, 62 (1), 251–263.

35- Faten Omezzine, Mohamed Bouaziz, Monique S.J. Simmonds, Rabiaa Haouala. Variation in chemical composition and allelopathic potential of mixoploid Trigonella foenum graecum L. with developmental stages. Food Chemistry, 2014, 148, 188-195.

36- Akram Zribi, Boutheina Gargouri, Hazem Jabeur, Ahmed Rebai, Ridha Abdelhedi, Mohamed Bouaziz. Enrichment of pan-frying reﬁned oils with olive leaf phenolic-rich extract to extend the usage life. European Journal of Lipid Science and Technology, 2013, 115(12), 1443–1453.

37- Maher Boukhris, Mouhiba Ben Nasri, Imed Mezghani, Mohamed Bouaziz, Makki Boukhris, Sami Sayadi. Trichomes morphology, structure and essential oils of Pelargonium graveolens L’Hér.(Geraniaceae). Industrial Crops and Products, 2013, 50, 604–610.

38- Mohamed Sellami, Ali Châari, Imen Aissa, Mohamed Bouaziz, Youssef Gargouri, Nabil Miled. Newly synthesized dopamine ester derivatives and assessment of their antioxidant, antimicrobial and hemolytic activities. Process Biochemistry, 2013, 48(10), 1481-1487.
39- Olfa Dridi Gargouri, Boutheina Garouri, Souhel Kallel Trabelsi, Mohamed Bouaziz, Ridha Abdelhèdi. Synthesis of 3-O-methylgallic acid a powerful antioxidant by electrochemical conversion of syringic acid. Biochimica et Biophysica Acta. 2013, 1830, 3643–3649.
40- Boutheina Gargouri, Sonda Ammar, Akram Zribi, Amir Ben Mansour, Mohamed Bouaziz. Effect of growing region on quality characteristics and phenolic compounds of chemlali extra-virgin olive oils. Acta Physiol Plant .2013, 35:2801–2812. 
41- Boukhris, M., Bouaziz, M., Sayadi, S. Comparative essential oil composition and antioxidant activity of flowers, leaves and stems of rose-scented geranium (Pelargonium Graveolens L'Hér.) from Tunisia.  Acta Horticulturae. 2013, 997, 111-116.
42- Mohamed Chtourou, Boutheina Gargouri, Hazem Jaber, Ridha Abdelhedi, Mohamed Bouaziz. Comparative Study of Olive Oil Quality from Chemlali Sfax vs Arbequina cultivated in Tunisia. European Journal Of Lipid Science And Technology . 2013, 115, 631–640.
43- Fatima Dehbi, Aziz Hasib, Mohamed Bouaziz, Aziz Ouatmane, Hicham Elbatal, Abderrahim Jaouad, Sami Sayadi. Effect of phenolic compounds and betalain pigments on the antioxidant capacity of Moroccan prickly pear juices. « Nature & Technology » Journal. B- Agronomic & Biological Sciences, 2013, (09/June) 02 – 07.

44- Ghayth Rigane, Maher Boukhris, Ridha Ben Salem, Sami Sayadi, Mohamed Bouaziz. Analytical evaluation of two monovarietal virgin olive oils cultivated in the south of Tunisia: Jemri-Bouchouka and Chemlali-Tataouin cultivars. Journal of the Science of Food and Agriculture. 2013, 93(5), 1249–1250.(Erratum)

This article corrects:Eratum

Analytical evaluation of two monovarietal virgin olive oils cultivated in the south of Tunisia: Jemri-Bouchouka and Chemlali-Tataouin cultivars, 2013, 93(5), 1242–1248.

45- Olfa Belguith-Hadriche, Mohamed Bouaziz, Kamel Jamoussi, Monique S.J. Simmonds, Abdelfattah El Feki , Fatma Makni-Ayedi .Comparative study on hypocholesterolemic and antioxidant activities of various extracts of fenugreek seeds. Food Chemistry, 2013, 138, (2–3), 1448-1453.
46- Boukhris M, Simmonds Ms, Sayadi S, Bouaziz M. Chemical composition and biological activities of polar extracts and essential oil of rose-scented geranium, Pelargonium graveolens. Phytotherapy Research . 2013 , 27(8) 1206–1213.
47- H. Chakroun, M. Bouaziz, T. Yangui, I. Blibech, A. Dhouib, S. Sayadi, Enzymatic transformation of tyrosol by Trametes trogii laccases: identiﬁcation of the product and study of its biological activities, Journal of Molecular Catalysis B: Enzymatic .2013, 87, 11-17.
48- Ghayth Rigane, Mohamed Ayadi, Maher Boukhris, Sami Sayadi, Mohamed Bouaziz. Characterisation and phenolic profiles of two rare olive oils from southern Tunisia: Dhokar and Gemri-Dhokar cultivars. Journal of the Science of Food and Agriculture. 2013; 93(3), 527–534.
49- Imen Aissa, Mohamed Bouaziz, Fakher Frikha, Riadh Ben Mansour, Youssef Gargouri. Synthesized Tyrosyl Hydroxyphenylacetate, a novel Antioxidant, Anti-stress and Antibacterial compound . Process Biochemistry, 2012, 47 (12), 2356-2364.
50- Hanen Chakroun, Mohamed Bouaziz, Abdelhafidh Dhouib, Sami Sayadi. Enzymatic oxidative transformation of phenols by Trametes trogii laccases. Environmental Technology. 2012, 33(16-18):1977-1985.
51- Hazem Jaber, Mohamed Ayadi, Jamel Makni, Ghayth Rigane, Sami Sayadi, Mohamed Bouaziz. Stabilization of refined olive oil by enrichment with chlorophyll pigments extracted from Chemlali olive leaves. European Journal Of Lipid Science And Technology . 2012, 114 (11), 1274–1283. 

52- Jouda Mediouni Ben Jemâa, Soumaya Haouel, Mohamed Bouaziz, Mohamed Larbi Khouja. Seasonal variations in chemical composition and fumigant activity of five Eucalyptus essential oils against three moth pests of stored dates in Tunisia.  Journal of Stored Products Research, 2012, 48,  61-67.

53- Imen Aissa, Rabiaa Manel Sghair, Mohamed Bouaziz, Dhafer Laouini, Sami Sayadi , Youssef Gargouri. Synthesis of lipophilic tyrosyl esters derivatives and assessment of their antimicrobial and antileishmania activities. Lipids in Health and Disease 2012; 11: 13. 
54- Boukhris M, Bouaziz M, Feki I, Jemai H, El Feki A, Sayadi S. Hypoglycemic and antioxidant effects of leaf essential oil of Pelargonium graveolens L'Her.in alloxan induced diabetic rats.  Lipids in Health and Disease. 2012; 11(1): 81. 

55- Belaïd-Nouira Y, Bakhta H, Bouaziz M, Flehi-Slim I, Haouas Z, Ben Cheikh H. Study of lipid profile and parieto-temporal lipid peroxidation in AlCl₃ mediated neurotoxicity. Modulatory effect of fenugreek seeds. Lipids in Health and Disease. 2012; 11:16.

56- Imen Fendri, Mohamed Chamkha, Mohamed Bouaziz, Marc Labat, Sami Sayadi, Slim Abdelkafi. Olive fermentation brine: Biotechnological potentialities and valorization. Environmental Technology, 2012, Vol. 00, No. 00, 1–13

57- Maher Boukhris, Ghayth Rigane, Thabet Yangui, Sami Sayadi, Mohamed Bouaziz. Chemical Composition and Biological Potential of Essential Oil from Tunisian Cupressus sempervirens L. Journal of Arid Land Studies, 2012, 22-1, 329-332.
58- Zouhaier Bouallagui, Mohamed Bouaziz, Junkyu Han, Maher Boukhris, Ghayth Rigane,Ines Friha, Hedya Jemai, Ines Fki, Héla Ghorbel, Hiroko Isoda, Sami Sayadi. Valorization of Olive Processing By-Products: Characterization, Investigation of Chemico-Biological Activities and Identification of Active Compounds. Journal of Arid Land Studies, 2012, 22(1), 61-64.

59- Ghayth Rigane, Mohamed Bouaziz, Sami Sayadi, Ridha Ben Salem. Identification and characterization of a new iridoid compound from two-phase Chemlali olive pomace. European Food Research and Technology, 2012, 234(6), 1049-1054.

60- Bouallagui, Z.; Bouaziz, M.; Lassoued, S.; Engasser, Jm.; Ghoul, M.; Sayadi, S. Hydroxytyrosol Acyl Esters: Biosynthesis and Activities. Applied Biochemistry Biotechnology, 2011, 163, 592–599.  
61– Krid, S. ; Bouaziz, M. ; Triki, M. A. ; Gargouri, A. ; Rhouma, A. Inhibition of olive knot disease by polyphenols extracted from olive mill waste water. Journal of Plant Pathology, 2011,  93, (3), 561-568.

62- Rigane, G.; Ben Salem, R.; Sayadi, S.; Bouaziz, M. Phenolic composition, isolation and structure of a new deoxyloganic acid derivative from Dhokar and Gemri-Dhokar olive cultivars. Journal of Food Science, 2011, 76 (7), 965-973.

63- Ben Mansour, R. ; Gargouri, B. ; Bouaziz, M. ; Elloumi, N. ; Belhadj Jilani, I. ; Ghrabi, Z. ; Lassoued, S. Antioxidant activity of ethanolic extract of inflorescence of Ormenis Africana in vitro and in cell cultures. Lipids in Health and Disease 2011, 10:78. 
64- Mraicha, F.; Ksantini, M.; Zouch, O.; Ayadi, M; Sayadi, S.; Bouaziz, M. Effect of olive fruit fly infestation on the quality of olive oil from Chemlali cultivar during ripening. Food and Chemical Toxicology, 2010, 48, 3235–3241.

65- Saad, A.; Fadli, M.; Bouaziz, M.; Benharref, A.; Mezrioui, Ne.; Hassani, L.  Anticandidal activity of the essential oils of Thymus maroccanus and Thymus broussonetii and their synergism with amphotericin B and fluconazol. Phytomedicine, 2010. 17, 1057–1060 

66-  Azabou, S.; Najjar, W.; Bouaziz, M.; Ghorbel, A.; Sayadi, S. A compact process for the treatment of olive mill wastewater by combining wet hydrogen peroxide catalytic oxidation and biological techniques. Journal of Hazardous Materials. 2010. 183(1-3), 62-69.  
67- Bouaziz, M.; Feki, I.; Ayadi, M.; Jemai, H.; Sayadi, S. Stability of refined olive oil and olive-pomace oil added by phenolic compounds from olive leaves. European Journal of Lipid Science and Technology. 2010. 112(8), 894-905. 
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85- M. Bouaziz, Z. Bouallagui, S.Sayadi. Toward a high yield recovery of bioactive compounds from olive leaf wastes: increasing the antioxidant activity via enzymatic hydrolysis. Journal of Arid Land Studies. 2006, 15(4), 435-438.

86- M. Bouaziz, M. Damak, S. Sayadi. Influence of fruit ripening process on the natural antioxidant content of Chemlali olive cultivar. Journal de Société Chimique de Tunisie Juin 2006, 8 , 11-20.  
87- I. Fki, M. Bouaziz, Z. Sahnoun, S. Sayadi. Antioxidant effect of phenolic compounds extracted from Chemlali olive cultivar in hypercholesterolemic rats. Bioorganic and Medicinal Chemistry. 2005, 13, 5362–5370. 
88- M. Bouaziz, S. Sayadi. Isolation and evaluation of antioxidants from leaves of a Tunisian cultivar olive tree. Eur. J. of Lipid Sci. Techn.  2005,  107, 7-8, 497-504.
89- M. Bouaziz,  R. J.Grayer,  M.  S.J.  Simmonds,  M. Damak,  S. Sayadi. Identification and antioxidant potential of flavonoids and low molecular weight phenols in olive cultivar Chemlali Growing in Tunisia. J. Agric. Food Chem. 2005, 53, 236-241. 

90- M. Bouaziz, M. Chamkha, S. Sayadi. Comparative study on phenolic content and antioxidant activity during maturation of the olive cultivar Chemlali from Tunisia. J. Agric. Food Chem. 2004 , 52, 5476-5481. 

91- M. Bouaziz, S. Sayadi. High yield extraction of oleuropein from Chemlali olives and leaves and bioconversion to hydroxytyrosol. Polyphenols Actualites. 2003, 23,11-15 

92- M. Bouaziz,  N. C. Veitch, R. J.Grayer,  M. S.J. Simmonds,  M. Damak, Flavonolignans from hyparrhenia hirta. Phytochemistry . 2002, 60, 515-520. 
93- M. Bouaziz,  M.S.J. Simmonds, R.J.Grayer, G.C. Kite,  M. Damak*. flavonoids from hyparrhenia hirta Stapf (Poaceae) groing in Tunisia. Biochem. Syst. Ecol.  2001, 29,849. 
94- H. Ben Salah, M. Bouaziz, A. Bahroun, M. Damak, Mckillop, M. Simmonds. Contribution  à l'étude chimique d'Hyparrhenia hirta  L. J. Soc. Chim. Tunisie . 2000.  7, 647.

Book Chapters
1- Malika Drira, Ons Rekik, Mohamed Bouaziz. Tunisian Olive Oil: Quality, Composition and Antioxidant Properties. Editors: Thore Fritjof and Bertil Henning. ISBN: 978-1-53612-563-4. Nova Science Publishers.  Aug 2017, pp. 75-108
2- Hazem Jabeur, Akram Zribi, Mohamed Bouaziz. Detection of Extra Virgin Olive Oil Adulteration: Bioactivity, Chemistry and Processing. Olives and Olive Oil as Functional Foods.  Jun 2017, DOI:   10.1002/9781119135340.ch29
3- TERENCE N. P. TALORETE, MOHAMED BOUAZIZ, SAMI SAYADI, HIROKO ISODA. MTT Reduction by Flavonoids in the Absence of Cells: Influence of Medium Type and Serum. Animal Cell Technology: Basic & Applied Aspects, Animal Cell Technology: Basic & Applied Aspects. DOI: 10.1007/978-1-4020-9646-4_48
4- GHAYTH RIGANE, SAMI SAYADI,  MOHAMED BOUAZIZ .Quantification and antioxidant activity of α-tocopherols from some tunisian olive oil. TOCOPHEROL: SOURCES, USES  AND HEALTH BENEFITS, EDITOR: ANGEL CATALA, ISBN: 978-1-62100-704-3, Nova Science Publishers, Inc. New York, Copyright © 2011 by Nova Science Publishers, Inc.

5- GHAYTH RIGANE, SAMI SAYADI, MOHAMED BOUAZIZ. Identification and antioxidants activity of flavonoids from Dhokar and Gemri-Dhokar Olive Cultivars Growing in south of Tunisia. ISBN: 978-1-61324-865-2In book: BIOACTIVE COMPOUNDS:TYPES, BIOLOGICAL ACTIVITIES AND HEALTH EFFECTS, Publisher: Nova science publishers, Inc. New York, Copyright © 2011 by Nova Science Publishers, Inc.Editors: Ahmed Bitterlich, Sahar Fischl, 01/2011.
6-Kaouther Ben Hassine Amani Taamallid ,Dhafer Malouche, Naziha Kammoun, Aida Lazzez, Cinzia Benincasa, Giovanni Sindona, Enzo Perri, Mohamed Hammami, Mohamed Bouaziz INFLUENCE OF VARIETY, GEOGRAPHICAL SITE AND EXTRACTION SYSTEM ON VIRGIN OLIVE OIL (VOO) LINOLEIC ACID COMPOSITION AND ITS IMPACT ON CONSUMER PREFERENCE. ISBN: ISBN: 978-1-62257-399-8, Chapter 5, In book: Linoleic Acids: Sources, Biochemical Properties and Health Effects, Publisher: Nova science publishers, Inc. New York, Copyright © 2012 by Nova Science Publishers, Inc.Editors: Igho Onakpoya,  01/2013.

7- Boutheina Gargouri, Ines Feki , Amir Ben Mansour, Mohamed Bouaziz. COMPARATIVE STUDY ON PHENOLIC PROFILE AND ANTIOXIDANT POTENTIAL OF SIX TUNISIAN AUTOCHTHONOUS OLIVE CULTIVARS. ISBN: 978-1-62417-103-1, Chapter 7, In book: Cultivars : chemical properties, antioxidant activities and health benefits, Publisher: Nova science publishers, Inc. New York, Copyright © 2013 by Nova Science Publishers, Inc.Editors: Katya Carbone, 2013     pp 181-196.
PATENT

1- DHOUIB A, BOUAZIZ M, HAMMAMI H, BOUALLAGUI Z, SAYADI S (2007). Procédé combinant la pression et l’hydrolyse à haute température permettant l’obtention d’extraits d’antioxydants stables riches en hydroxytyrosol et ses dérivés à acétyles à partir des brindilles et feuilles d’olivier. INNORPI SN07058 du 14 Février 2007. Tunisien patent.
2- SAYADI S, BOUAZIZ M, DHOUIB A, et al  (2009). Anti-fat compounds from Pituranthos chloranthus. Japanese Patent Application No.: 2009-150835. Centre de Biotechnologie de Sfax, Université de Tsukuba, Japon. KUNPU Intellectual Property Agents, Tokyo 108-0074 JAPAN.
3- Samira Krid, Ali Rhouma, Mohamed Ali Triki, Kamel Gargouri, Mohamed Bouaziz, Ali Gargouri (2011) "un extrait phénolique riche en hydroxytyrosol extrait à partir de la margine stockée possède une activité bactéricide d'intérêt agricole" déposée à l'INNORPI le 20/04/2011

PUBLICATIONS IN BOOKS AND PROCEEDINGS

1- Mohamed Bouaziz, Sami Sayadi.  Analyse et activité antioxydante des extraits et des composés phénoliques durant la maturation des olives de la variété Chemlali. OliveBiotec. 22-24 November 2004, Errachidia, Maroc.

2-Fki Ines, Bouaziz Mohamed, Allouche Noureddine, Sahnoun Zouhair, Sayadi Sami Antioxidant effects of olive oil phenolic compounds in hypercholesterolemic rats. 4th International Meeting Dietary antioxidants: Trace elements, vitamins and polyphenols – Functional and clinical aspects in Humans. 16-20 April 2005, Mounastir, Tunisie.
3-Mohamed Bouaziz, Ines Fki , Sami Sayadi. Stabilisation of refined oils with natural antioxidants recovered from Chemlali olives leaves Chemistry and Biochemistry of Antioxidative Phytochemicals” at the PACIFICHEM 2005. Hawaii, 15-20 December 2005, USA.

4- Mohamed Bouaziz, Sami Sayadi. Extraction of high-added-value compounds from Chemlali olive leaves. 8th International Conference on Desert Technology 2005. 27 Novembre au 2 Décembre 2005, DT8,  Nasu, Japan.

5-Terence P.N. Talorete, Mohamed Bouaziz, Sami Sayadi, Hiroko Isoda. MTT reduction by flavonoids in the absence of cells: influence of medium type and serum.  The 19th Annual and international Meeting of the Japanese Association for animal cell technology (JAACT 2006). 25 – 28 September 2006, Kyoto , Japan
7- Mohamed Bouaziz, Ines Fki, Hedya Jemai, Sami Sayadi. Stabilisation of refined oils with natural antioxidants recovered from Chemlali olive leaves extract. The 3rd International Conference on Polyphenols Applications in Nutrition and Health", 26-27 October 2006, La Valetta, Malte.

8- Sami Sayadi, Hedya Jemai, Zouhair Bouallagui, Mohamed Bouaziz, Abdelhafid dhouib Antioxidants recovery from olive mill wastewaters. The 3rd International Conference on Polyphenols Applications in Nutrition and Health", 26-27 October 2006, La Valetta, Malte.

9- Mohamed Bouaziz, Abdelhafid dhouib, Sami Sayadi. Activités antioxydantes et  antimicrobiènnes de certaines plantes médicinales de la flore tunisienne. International Symposium on Perfume, Aromatic and medicinal Plants : From production to valorisation : SIPAM 2006.  2-4 November 2006, Jerba Tunisie

10-Hedya Jemai, Mohamed Bouaziz, Zouhair Bouallagui, Abdelhafid Dhouib, Sami Sayadi. Powerful antioxidants recovery from Olea europaea by-products. International Symposium on Perfume, Aromatic and medicinal Plants : From production to valorisation : SIPAM 2006. 2-4 November 2006, Jerba Tunisie
11- Mohamed Bouaziz, Ines Fki, Hedya Jemai, Sami Sayadi. Stabilisation of refined olive oils with natural antioxidants recovered from Chemlali olive leaves extract. An International Conference on Free Radicals in Biosystemes", 18-21 March 2007, Kuwait University, Kuwait.
12- Adel Gargoubi, Mohamed Bouaziz, Amal Zayen, Sami Sayadi. Characterisation of three landfill leachates samples collected from Jebel Chakir in Tunisia. Tiwatmed., 24-26 Mai 2007, Jerba, Tunisie.

13-Sonia Khoufi, Slim Loukil, Mohamed Bouaziz, Sami Sayadi. Fenton oxidation process for the treatment of printing paper mills wastewater. Tiwatmed, 24-26 Mai 2007, Jerba, Tunisie.
14- Mohamed Bouaziz, Saloua Lassoued, Sana Smaoui, Abdelhafid Dhouib, Sami Sayadi. Recovery and synthesis of high bioactive phenolics from table-olive brine process wastewater. International Symposium on Biotechnology, Isb2008, 4 - 8 Mai, 2008, Sfax-Tunisia.

15- Amal Zayen, Fathi Aloui, Firas Fki, Slim Loukil, Mohamed Bouaziz, Sami Mnif, Sami Sayadi : Anaerobic membrane bioreactor for treatment of leachate form the landfill solid waste of Jebel Chakir discharge in Tunisia. Vth ISAD-SW & EC 2008, Hammamet, Tunisie.

16-Hedya JEMAI, Ines Fki, Mohamed Bouaziz, Zouhaier Bouallagui, Abdelfattah El Feki , Hiroko Isoda , Sami Sayadi. Lipid- lowering and antioxidant activities of olive leaves phenols in cholesterol fed rats. 7th International Meeting on “Dietary antioxidants: Trace elements, vitamins and polyphenols, Fonctional and Clinical aspects in Human”. October 2008, Sousse- Monastir, Tunisie.
17- Rigane Ghayth, Ben Salem Ridha, Sayadi Sami, Bouaziz Mohamed. Characterisation of phenolic compounds from Dhokar-Ben Guerdane olive cultivar. Olive bioteq 2009. 15-19 Décembre 2009, Sfax-Tunisie 

18- Hedya Jemai, Ines Fki, Mohamed Bouaziz,  Abdelfatteh El Feki, Sami Sayadi.Propriétés médicinales des composants phénoliques contre le cholestérol pour l’alimentation des rats nourris avec des feuillles d’olivier. Olivebioteq 2009, 15-19 Décembre 2009, Sfax-Tunisie

19- -Faten Mraicha, Mohyddine Ksantini, Sami Sayadi, Mohamed Bouaziz.  Etude de quelques paramètres physico-chimiques de l’huile d’olive infestée par la mouche de l’olive Bactrocera oleae (Diptera-Tephritidae).Olivebioteq 2009, 15-19 Décembre 2009, Sfax-Tunisie

20- Zouhaier Bouallagui, Mohamed Bouaziz, Sami Sayadi. Use of olive leaves for recovery of lipophilized polyphenolic derivatives. Olivebioteq 2009, 15-19 Décembre 2009, Sfax-Tunisie.

19- Mohamed Bouaziz, Sami Sayadi. Effects of Enrichment of Refined Olive Oil with Phenolic Compounds from Olive Leaves  during Storage. 10th International Conference on Desert Technology 2011. 24-26 Mai 2011, DT10,  Narita, Japan.

20- Boutheina GARGOURI, Akram ZRIBI, Mohamed BOUAZIZ. Effect of packing materials on the quality of Chemlali olive oil during storage. L’Association Méditerranéenne des Industries Agro-Alimentaires (AMIAA) Premières Journées Scientifiques de l’Agroalimentaire : 24, 25 et  26  mars  2013 Sousse- Tunisie.

TRAINING

1- A training course for one month and half at Jodrell Royal Laboratory Botanic Garden, Kew- London and the University of East Anglia in Norwich in the United Kingdom (February 13 until the 31 March 1997).

2- A training course for one month and half at Jodrell Royal Laboratory Botanic Garden, Kew- London and in the United Kingdom (July 1st until August 13, 1998).
3- A training course one month at Jodrell Royal Laboratory Botanic Garden, Kew- London and in the United Kingdom (October 10th until November 10th, 2001).
    4- A training course for one month at Jodrell Royal Laboratory Botanic Garden, Kew- London and in the United Kingdom (November 8th until December 8th, 2003).

5-  A training course for one month in Japan at the university of Tsukuba (Graduate School of Life and Environmental Sciences) at the laboratory: in vitro Biotest. (from November 27th until  December 22th, 2005).

6- A 15 Days training course to the Faculty of Pharmacy of Montpellier (France) in the artificial research center of biopolymères (CRBA) CNRS within the framework of a project TAMPUS from the 09 to November 23, 2006.
7- A training course for one month at Jodrell Royal Laboratory Botanic Garden, Kew- London and in the United Kingdom (March 15th until April 15th, 2012).

8- A 7 Days training course to the Faculty of Sciences St’Jérome Marseille (France) in the laboratory of oil analysis within the framework of a project with higher Institute of Biotechnology of Sfax  from the 18 to January 23, 2013.
9- A training course for 15days at Jodrell Royal Laboratory Botanic Garden, Kew- London and in the United Kingdom (June 25th until july 12th, 2013).
Review of Papers

Expertise of paper in more than 20 journals in Food Chemistry, plant Sciences, Food Process and lipid  technology ( ACS, Elsevier, Spriger, Taylor & Francis, Wiley-Blackwell)

Pedagogic  Activity

Courses and Work practice


· Organic Chemistry  (Bachelor and Master’s degree)

· Chemistry of Medicinal plants, (Master’s degree)

· Bioactive Molecules (Master’s degree)

· Olive oil and plant oil Chemical  composition, (Bachelor's degree)

· Advanced Chromatographic Technique (HPLC, GS, RL-HPLC), (Master’s degree)

· Advanced technique of spectroscopy for chemical analysis (1H NMR and 13C NMR, DEPT, COSY, HMBC, HSQC, UV-Visible, Infra Red, (Master’s degree).
· Advanced Techniques in Mass Spectrometry for Qualitative and Quantitative organic compounds, (Master’s degree)

· Alimentary ingredients (additive, antioxidants, stabilizer additive), (Master’s degree)

Supervision Activities
·  Supervision of 12 Thesis  in the field of natural products olive by-products and medicinal plants

· Supervision of 15 Master’s in the field of natural products and medicinal plants

· Member of the jury defenses of several Masters and PFEs
· Member of Partnership Office at the University of Sfax.
· Supervision of about 50 final project study
Collaboration

We collaborate with: 

- Royal Botanic Gardens, Kew, Richmond, Surrey TW9 3 AB United Kingdom
- Faculty of Sciences St’Jérome Marseille,France.

- Functional Food Research and Development Center, Health Science Technological Park, Avenida del Conocimiento S/N, 18100 Armilla (Granada), Spain
- Faculty of pharmacy University Of Lyon, France.
- University of Bologna, Department of Agricultural and Food Sciences DISTAL, Italy.

- Max Rubner-Institute, Federal Research Institute for Food and Nutrition, Piusallee 68/76, D-48147 Mnster, Germany.

-University of Cukurova. Faculty of Agriculture. Department of Food Engineering. 01330-Adana, Turkey.

-University of Athens, Faculty of Farmacy Departement of pharmacognosy and natural Products Chemisyry, Greece
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