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Address: Universidade Católica Portuguesa, Escola Superior de Biotecnologia (UCP-ESB), Rua Dr. António Bernardino de Almeida, Porto, Portugal 
Contact details:	Telephone: +351225580001; Fax: +351225090351; 
E-mail: acferreira@esb.ucp.pt
Academic degrees:
	Year
	Academic degree
	Institution

	1998
	PhD in Medical and Biological Sciences Op. Oenology and Ampelology 
	Université de Bordeaux II (France)

	1993
	MsD in Medical and Biological Sciences Op. Oenology and Ampelology
	Université de Bordeaux II (France)

	1991
	Food Engineer Degree (5 year)
	Universidade Católica Portuguesa, ESB


Professional activities:
	Period
	Position or category
	Institution

	March 1st, 2010
	Full Professor 
	IWBT- Stellenbosch University
South Africa

	May 1st, 2008
	Investigador
	Escola Superior de Biotecnologia; Universidade Católica Portuguesa. (ESB-UCP)

	September 1st, 2006
	Investigador Auxiliar
	Escola Superior de Biotecnologia; Universidade Católica Portuguesa. (ESB-UCP)

	November 1st, 2002
	Investigador : (Técnico –Superior Adjunto: nivel 17)
	Escola Superior de Biotecnologia; Universidade Católica Portuguesa. (ESB-UCP)

	July 1999 to September 2002
	Post-doctorate. PRAXIS XII / BPD/ 20181 / 99
	Escola Superior de Biotecnologia; Universidade Católica Portuguesa. (ESB-UCP)

	September 1st, 1991 to March 31st, 1992
	Responsible for the quality control 
	“ROZES Lda” Companhia de vinhos do Porto


Area of scientific activity: Flavour Chemistry
Research interests:
Enology: 
· Relationship between production technological parameters (pH, Temperature, Oxygen regimens) and the sensory perceived quality of wines.
· Identification of key substances, the “quality indicators”, suited to be used as set-points to monitor “quality” during the entire wine production process from grapes to bottle storage.
Analytical Chemistry
· Instrumental methods of analysis, chromatography techniques in gas and liquid phase (detectors FID, FPD, NPD, ECD, MS, IR, UV-Vis, DAD, Fluorescence.
· Applications of non-destructive measurements to molecule quantification using UV-vis-SWNIR; FTIR and electrochemical techniques manly cyclic Voltammetry.
· Specialized in mass spectrometric detection. 
Sensory Analysis
· Techniques of sensory data extraction using a trained panel. Correlation between sensory and chemical data:

1. Gas Chromatography-Olfactometry (sequential approach): 
(i) Dilution to threshold 
(ii) Direct intensity measurements 
(iii) Frequency methods. 

2. APCI-MS (global approach).
Chemometrics / Signal Processing
Multivariate data treatment: “The holistic approach”. Identify substances responsible for samples variance (sensory or chemical) using non-supervised or supervised procedures such as PCA and PLS respectively. Application of process analytical technology (PAT) to wine production. Pattern recognition model development applied to non-destructive chemical sensors.
Supervision of researchers in advanced training:
PhD students 
Co-Supervisor of Carla Oliveira PhD degree, in collaboration with the Chemistry department of Aveiro University (Professor Artur Silva) “Wine Oxidation Resistence” (DQ-UA/UCP-ESB) start 2010.
MSc students 
Concluded MSc thesis:
Supervisor, Caitriona Gunning Master degree, “Impact of malolactic fermentation on the Resitance to oxidation of white wines”. European Master. 2009.
Co-Supervisor of Carla Oliveira Master degree, in collaboration with the Chemistry department of Aveiro University (Professor Artur Silva) “White Wines Oxidation Resistence” (DQ-UA/UCP-ESB).
Co-Supervisor of Manuela Mendes Pinto Master degree, in collaboration with Pharmacy Faculty of Porto University (Prof. Fernanda Borges) “ Degradation Products of Carotenoids. Aromatic Impact.”  (UF-UP/UCP-ESB) 2003.
Participation in Research Projects:
Funding Body / Project Title / Dates/ Role in Project.
SOGRAPE / Protocol SOGRAPE - ESB-UCP/ 2000 to 2004/ Member.
Port Wine Institute (IVDP) (1999-2002)/ “Port Wine Age Estimation using mathematical models” / member
ADI/ POCTI (2002-2006)/ “IMPACT- Impact of Production Technology on the Madeira wine Quality”/ Member
POCTI/AGR/42598/2001 (2003-2006) /”Role of Carotenoids on fortified wine aroma developed during Aging”  /Member
MCT/FCT/POCTI/AGR/47192/2002 (2002-2005) / “Oxidative Spoilage of White Wine. Sensory approach. Development of methodology of Control and Prevention” / Member
Programa AGRO, Medida 8 – Desenvolvimento Tecnológico e Demonstração do Programa Operacional Agricultura e Desenvolvimento Rural (AGRO)(2004-2008) / “Role of irrigation on grapes/wine quality from Douro Region” – IRRIGAÇÃO DA VINHA / Coordinator
MCT/FCT/POCTI/AGR/61020/2004 AGR/42598 (2005-2009), sponsored by Fundação para a Ciência e Tecnologia, Programa POCTI / Sensory impact of 3-hidroxy-4,5-dimethyl-2(5H)-furanone in Porto wine “technological age”. Formation mechanisms. / Coordinator
PTDC/AGR-ALI/103392/(2008-present), sponsored by Fundação para a Ciência e Tecnologia, Programa POCTI / PhenoMet - Integrative Pheno-Metabolomic and Genomic Approaches for Saccharomyces. / Member scientist, responsible at the institution cerevisiae winemaking yeasts .
Patents
· PAT 40026/09 (2009): Portuguese: MÉTODO E DISPOSITIVO DE MONITORIZAÇÃO DA PRODUÇÃO DE UVA COM ESPECTROSCOPIA UV-VIS-SWNIR.
· PCT/IB2010/052076 (2010): Methodology and Device for Monitor Grape Production using UV-vis-SWNIR spectroscopy. PPI 4197
Publications:
Books and chapters in books
SILVA FERREIRA AC, ÁVILA I., GUEDES DE PINHO P. “Sensorial impact of sotolon as the “perceived age” of tawny port wines”. Chap. 10 Natural Flavor and Fragrances Chemistry, Analysis, and Production Natural. Edited by Carl Frey and Russell L. Rouseff .American Chemical Society, Oxford University Press. ACS Symposium Series number No. 908 2005. 
Peer reviewed papers in scientific journals
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OLIVEIRA, C. M., SILVA FERREIRA, A. C., DE FREITAS, V., and SILVA, A. M. S. Oxidation Mechanisms Occurring In Wines Review. Food Research International, 2011, In press.
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P. GUEDES DE PINHO, JUDITH MONTEIRO, CARLA OLIVEIRA, A.C. SILVA FERREIRA. “Study of major aromatic compounds in port wines from carotenoid degradation2. Food Chemistry, 2008 110, (1), pp. 83-87.
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TAVARIA, F. K., TAVARES, T. G., SILVA FERREIRA, A. C., MALCATA, F. X. 2006. “Contribution of coagulant and native microflora to the volatile free fatty acid profile of an artisanal cheese.” International Dairy. 2006 16, 886-894.
CARLA OLIVEIRA, ANTONINA BARBOSA, A. C. SILVA FERREIRA, JOAQUIM GUERRA AND GUEDES de PINHO P. “Carotenoid Profile in Grapes Related to Aromatic Compounds in Wines from Douro Region.” J. of Food Science.. 2006, 71, 1, 4817-4820.
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