Resume- Tanya David

Full name: Tanya David	
Address: Haifa, Israel	Phone: 058-551-6877	e-mail: birmant@gmail.com

Academic degrees
[bookmark: _GoBack]2015- 2020:	Ph.D., department of Biotechnology and Food Engineering, Technion-Israel Institute of Technology, on the subject of: “Insect-based flours as alimentary sources: Impact of processing operations on physicochemical characteristics, functionality and digestibility”. Advisor: Assoc. Prof. Uri Lesmes.
2011-2013: 	M.Sc., department of Biotechnology and Food Engineering, Technion-Israel Institute of Technology, “Impact of Electrostatic Deposition of Anionic Polysaccharides on Lactoferrin during Simulated Human Gastro-Duodenal Digestion”. Advisor: Assoc. Prof. Uri Lesmes.
2007-2010: 	B.Sc., department of Biotechnology and Food engineering, Technion-Israel Institute of Technology, specialty: Food engineering
Professional Experience 
2015- 2019: 	Teaching Assistant in “Food Microbiology”, “Advanced Technologies in Food and Biotechnology Engineering” and “General Microbiology” laboratories as well as in “Food Chemistry” Sensory evaluation of foods”, “Nutrition” and “Food analysis” academic courses. In addition- supervising undergraduate projects.
2013-2015:	Yogurt R&D technologist at the Dairy Division of Strauss Israel, Bar lev industrial zone, Israel.
2011-2013: 	Teaching assistant in “General Microbiology” and “Food Analysis” labs. And supervising undergraduate projects.
2007-2010:	 Laboratory and administrative assistant in the instrumental analytical laboratory in the Chemical Research Center in Israel - IMI TAMI, Haifa Bay, Israel.
Research Interests
Food security and safety: development and characterization of novel, sustainable food and feed products, such as Insect-based products, to ensure proper nutrition and health as well as nutrient bioaccessibility, while maintaining food safety. 
Food science and technology: Impact of various processing operations on the properties and digestibility of food systems, advanced analyses of foods, proteomics, in-vitro digestion. 


 Languages and additional skills
Fluent in Hebrew and English, and proficient in Russian.
Software: 	Microsoft office tools (Word, Excel, Power point, Access), SAP.
Personal skills: 	Responsibility, creativity, good interpersonal relations and teamwork. writing and data presentation skills, as well as data analysis and autodidactic abilities.
Techniques: 	In-vitro digestion using dynamic bioreactors system, SLS, DLS, spectrophotometry, SDS-PAGE, AFM, Antioxidant assays, ITC. 
Awards and scholarships 
2017: 	ImpARAS training school funding: “The use of proteomics and Mass Spectrometry analysis to improve allergenicity risk assessment strategies”, Liege, Belgium.
2012:	Litan Prize: For excellence in research, faculty of Biotechnology and food engineering, Technion- Israel institute of Technology.
2011: 	EU STSM grant: Studying the impact of electrostatic deposition of anionic polysaccharides on lactoferrin on its digestion in the gastrointestinal tract.	
[bookmark: _Toc25568127]Publications
Published peer- reviewed publications
David-Birman. T., Mackie, A. and Lesmes, U, Impact of dietary fibers on the properties and proteolytic digestibility of lactoferrin nano- particles, 2013, Food hydrocolloids, 31, pp. 33-41
Perez O., David-Birman T., Kesselman E., Levi-Tal S., Lesmes U., Milk protein-vitamin interactions: Formation of beta-lactoglobulin/ folic acid nano-complexes and their impact on in vitro gastro-duodenal proteolysis, 2014, Food hydrocolloids 38, pp. 40-47.

David-Birman, T., Raften, G. and Lesmes, U., 2018, Effects of thermal treatments on the colloidal properties, antioxidant capacity and In-vitro proteolytic degradation of cricket flour. Food Hydrocolloids, 79, 48-54.   
[bookmark: _Hlk25663919]David-Birman, T., Moshe, H. and Lesmes, U., 2019, Impact of thermal processing on physicochemical properties of silk moth pupae (Bombyx mori) flour and in-vitro gastrointestinal proteolysis in adults and seniors. Food Research International, 123, 11-19.


[bookmark: _Toc25568128] Prospective peer- reviewed publications
David- Birman T., Aga, A., and Lesmes, U., Impact of silkworm pupae (Bombyx mori) powder on cream foaming and its effect on ice cream properties and consumer acceptance

Professional conferences
1. Birman. T., Mackie, A. and Lesmes U., Impact of electrostatic deposition of anionic polysaccharides on the functionality of lactoferrin nano- particles under simulated gastric conditions, Israel Chemical Society 2012: 77th annual meeting, poster presentation.
2. Birman. T., Mackie, A. and Lesmes, U., Modulating digestibility of lactoferrin via formation of nano- particles and electrostatic deposition of anionic polysaccharides, NanoIsrael 2012: 3rd international nanotechnology conference & exhibition, poster presentation.
3. David-Birman, T. and Lesmes U., Impact of processing on physicochemical characteristics and digestive proteolysis of insect flours, EFFoST 2016 annual meeting, Vienna, Austria, Oral presentation.
4. David-Birman, T. and Lesmes U. Impact of processing on physicochemical characteristics and digestive proteolysis of insect flours. The 2nd International Conference on Improving Allergy Risk Assessment Strategy for New Food Proteins, 2016, Warsaw, Poland, Oral presentation.
5. David-Birman, T., Moshe H. and Lesmes U., Evidence linking processing of insect flours to their techno-functionality and digestibility: The case of silk moth pupae (Bombyx mori) and crickets (Acheta domesticus), 3rd Food Structure and Functionality Forum Symposium & the 3rd IDF Symposium on Microstructure of Dairy Products, 2018, Montreal, Canada, Oral presentation.
6. David-Birman, T., Moshe H., Raften G. and Lesmes U., Insights on the digestive proteolysis of edible insects: Evidence from in vitro digestion models and proteomic analyses, 32nd EFFoST International Conference,2018 Nantes, France, Oral presentation.
7. David-Birman, T., Aga, A., Davidovich-Pinhas. M. and Lesmes U., Impact of silkworm pupae (Bombyx mori) powder on whipped cream and ice cream properties and sensorial perception, 33rd EFFoST International Conference,2019, Rotterdam, The Netherlands, poster presentation.
