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Coordinator	of	the	doctoral	course	“Food	Science”	of	the	doctoral	school	“Animal	and	Food	
Sciences”,	where	since	2014	she	is	the	vice-director.	Member	of	the	teaching	committee	of	the	
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(Coordenação	de	Aperfeiçoamento	dePessoal	de	Nível	Superior)	1533/13-4	-	CPF:	12194683712			
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