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Al Baha University

Al Baha, Saudi Arabia
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	education
	


Habilitation in Natural Sciences Lille University, Lille, France. 2015.

Postdoctoral research in Biochemistry and Molecular Microbiology. Lethbridge Research and

Development Centre Agriculture and Agri-Food, Canada, Alberta, Canada. 2007-2008.
PhD in Food Science and Technology. Laval University, Canada and Co-registered with Nantes

University, (France), Ph.D. in Biochemistry and Molecular Microbiology. 2007.
MS in Food Science and Technology. Laval University, Quebec, Canada 2002.
BS in Natural Sciences. Faculty of Sciences of Tunis, Tunisia. 2000.
	                                                                                      
	professional positions
	


Associate professor in Biochemistry, Al Baha University, College of Clinical Pharmacy, Department

of Pharmaceutical Chemistry, Saudi Arabia. 2017-present
Associate professor in Biochemistry and Molecular Biology, University of Tunis El Manar,

Faculty of Sciences of Tunis, Tunisia. 2015-2017
Assistant professor in Biochemistry and Molecular Biology, University of Tunis El Manar, Faculty

of Sciences of Tunis, Tunisia, and Advisor for Technology and Development industry at Edmonton,

Alberta, Canada (Part time). 2008-2015
Postdoctoral research in Biochemistry and Molecular Biology. Lethbridge Research and Development Centre, Agriculture and Agri-Food Canada, Lethbridge, Alberta, Canada. 2007-2008
Research and Teaching Assistant in Food Biochemistry and Microbiology (Practical work

instructor for undergraduate students), Department of Food Sciences and Nutrition at Laval

University, Québec, Canada. 2002-2007
	
	professional memberships
	


Member, Natural Science Society of Tunisia (NSS) 
Member, MIT-Educator Program at Massachusetts Institute of Technology, USA 
Member, Institute of Nutrition and Functional foods (INAF)
	                                                                           
	peer-reviewed publications
	


1.
Rabaoui, G., Sánchez-Juanes, F., Tebini, M., Naghmouchi, K., Muñoz Bellido, J.L., Ben-Mahrez, K.,  and Réjiba, S. (2022). Potential probiotic lactic acid bacteria with anti-Penicillium expansum activity from different species of Tunisian edible snails. Probiotics and Antimicrobial Proteins.

2.
Naghmouchi, K., Belguesmia, Y., Bendali, F., Spano, G., Seal, B.S., Drider, D. (2020). Lactobacillus fermentum: a bacterial species with potential for food preservation and biomedical applications. Crit Rev Food Sci Nutr. 15:1-13.

3.
Gennoun, K., Chattaoui M., Bouri, M., Rhouma., A, Naghmouchi, K., and Raies, A. (2019). Biological control of growth promoting rhizobacteria against Verticillium wilt of pepper plant. Biologia Journal.  74: 237–250.

4.
Ben Hafsa, M., Ben Ismail, M., Garrab, M., Gagnon, J., Raies, A., and Naghmouchi, K. (2017). Evaluation of the antimicrobial, antioxidant, cytotoxic and anticholinesterase activities of water-soluble polysaccharides extracted from microalgae Isochrysis galbana and Nannochloropsis oculata. Journal Serbian Chemical Society. J. 82 : 1–16

5.
Drider, D., Bendali, F., Naghmouchi, K., and Chikindas, M (2016). Bacteriocins: not only antibacterial agents. Probiotics and Antimicrobial Proteins. 8:177-182.

6.
Maraswi N, Naghmouchi, K., Baah, J., Raies A, and Laplante S. (2015). Incorporation of ethylesters of EPA and DHA in soybean lecithin using Rhizomucor miehei lipase: effect of additives and solvent-free conditions. Applied Biochemistry and Biotechnology, 176: 938-946.

7.
Naghmouchi, K., Baah, J., Cudennec B, and Drider D. (2013). Required characteristics of Paenibacillus polymyxa JB-0501 for probiotic applications. Arch Microbiol, 195: 537-543

8.
Marsaoui, N., Laplante, S., Raies A, and Naghmouchi K. (2013). Incorporation of omega-3 polyunsaturated fatty acids into soybean lecithin: effect of amines and divalent cations on transesterification by lipases. World Microbiology and Biotechnology Journal, 29: 2233-2238

9.
Naghmouchi, K., Baah, J., Hober, D., Rubrecht, C., Sané F, and Drider D. (2013). The synergistic effect between colistin and bacteriocins in controlling Gram negative pathogens and their potential to reduce antibiotic toxicity in mammalian epithelial cells. Antimicrobial Agents and Chemotherapy, 56: 2719-2725.

10. Naghmouchi, K., LeLay C, Baah J, and Drider D. (2012). Antibiotics and antimicrobials peptides combinations: synergistic inhibition of Pseudomonas fluorescens and antibiotic-resistant variants R73. Archives Microbiology, 163:101

11. Naghmouchi, K., Fliss, I., Teather, R., Baah J, and Drider D. (2012). Colistin A and colistin B among inhibitory substances of Paenibacillus polymyxa JB05-01-1. Research in Microbiology, 194: 363-370.

12. Naghmouchi K., Paterson L., Forster B., McAllister T., Ohene-Adjei S., Drider D., Teather R, and Baah J. (2011). Paenibacillus polymyxa JB05-01-1 and its perspectives for food conservation and medical applications. Archives of Microbiology, 193: 169-77.

13. Naghmouchi K., Belguesmia Y, Baah J, Teather R, and Drider D. (2011). Antibacterial activity of class I and IIa bacteriocins combined with polymyxin E against resistant variants of Listeria monocytogenes and Escherichia coli. Research in Microbiology, 162: 99-107.

14. Naghmouchi, K., Drider, D., Baah J, and Teather R. (2010). Nisin A and Polymyxin B as synergistic inhibitors of Gram-positive and Gram-negative Bacteria. Probiotics and Antimicrobial Proteins, 2: 98-103

15. Hammami , R., Zouhir , A., Ben Hamida, J. Neffati  M., Vergoten , G., Naghmouchi  K, and Fliss  I. (2009). Antimicrobial properties of aqueous extracts from three medicinal plants growing wild in arid regions of Tunisia. Pharmaceutical Biology, 47: 452-457 

16. Naghmouchi, K., Drider D, and Fliss I. (2008). Purification of pediocin PA-1, a class IIa bacteriocin, by immono-affinity column. Journal AOAC International, 91: 828-32.

17. Naghmouchi, K., Fliss I, Drider D, and Lacroix C. (2008). Pediocin PA-1 production during repeated-cycle batch culture of immobilized Pediococcus acidilactici UL5 cells. Journal of Bioscience and Bioengineering, 105: 513-517.

18. Naghmouchi, K., Drider, D., Hammami R, and Fliss, I. (2008). Effect of antimicrobial peptides: divergicin M35 and nisin A on Listeria monocytogenes LSD530 potassium channels. Current Microbiology, 56: 609-612.

19. Hammami R, Zouhir A, Naghmouchi K., Ben Hamida J, and Fliss I. (2008). SciDBMaker: new software for computer-aided design of specialized biological databases. BMC Bioinformatics, 25: 119-121.

20. Naghmouchi, K., Drider D, and Fliss I. (2007). Action of divergicin M35, a class IIa bacteriocin, on liposomes and listeria. Journal of Applied Microbiology, 102:1508-1517. 

21. Naghmouchi, K., Lacroix, C. Kheadr E, and Fliss, I. (2007). Detection of pediocin PA-1 in food matrices using specific polyclonal antibodies. Journal of Microbiological Methods, 71: 175-177. 

22. Naghmouchi, K., E. Kheadr, Lacroix C, and Fliss I. (2007). Class I/Class IIa bacteriocin cross-resistance phenomenon in Listeria monocytogenes. Journal of Food Microbiology, 24: 718-27. 

23. Naghmouchi, K., Drider, D., Kheadr, E., Lacroix, C., Prévost H, and Fliss I. (2006). Multiple characterizations of Listeria monocytogenes sensitive and insensitive variants to divergicin M35: A new pediocin-like bacteriocin. Journal of Applied Microbiology, 100: 29-39. 

24. Richard, C., Cañon, R., Naghmouchi, K., Bertrand, D., Prévost H, and Drider D. (2006). Evidence on correlation between number of disulfide bridges and toxicity of class IIa bacteriocins. Food Microbiology, 23:175-183.
	
	poster presentations presented at professional meetings
	


1.
Biochemical Characteristics and Biotechnological potential of Antifungal activity from Lactobacilli (Oral presentation, Tunisian Association of Biological Science (ATSB) Hammamet, Tunisia, March 2019). 
2.
Characterization of anti-fungal (Verticillium dahliae) activity from of Bacillus sp isolated from Tunisia Oasis soil (Oral presentation, Tunisian Association of Biological Science (ATSB) Hammamet, Tunisia, March 2017).
3.
Characterization of Lactic acid bacteria (Pediococcus acidilactici et Enterococcus faecalis) isolated from human feces” (Oral presentation, SSNT National Tunisian Society of Biology, Hammamet, Tunisia, December 2014).
4.
Anti-Agrobacterium activity of Rhizosphere bacteria, (Oral presentation, SSNT National Tunisian Society of Biology, Hammamet, Tunisia, December 2014).
5.
Combination Nisin/colistin, synegitic effect and Cytoxicity control. (Poster presentation, Lille congress, 2013, Congrès de la Société Française de Microbiologie (SFM)

6.
Characterization of antifungal activity of Bacillus sp. bacteria isolated from a salt lake (Posters Presentation, SSNT, National Tunisian Society of Biology, Hammamet Tunisia, November, 2013).
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