
 

CURRICULUM VITAE 

 
 

 

 

 

Philippe JEANDET 

55 years old 

French 

Current address: 

Laboratory of Stress, Defenses and Plant Reproduction, U.R.V.V.C., UPRES EA 4707, 

Department of Biology and Biochemistry 

Faculty of Sciences, University of Reims, PO Box 1039, 

51687 Reims cedex 02, France 

Phone : + 333 26 91 33 41 

E-mail : philippe.jeandet@univ-reims.fr 

phenylpropanoide@gmail.com 

 

 1991: PhD in Plant Physiology and Biochemistry (University of Burgundy) 

 1996 : Doctor of Science in Plant Pathology and Biochemistry (University of 

Burgundy) 

 1993 : Associate Professor of Second Class, University of Burgundy 

 1996 : Associate Professor of First Class, University of Burgundy 

 1997 : Professor of Second Class, University of Reims 

 2003 : Professor of First Class, University of Reims 

 2010 : Professor of Exceptional Class, University of Reims 

 Since 1995: 5 x 4-year Research Excellence Award from the Ministry of Research and 

Higher Education 

 

I earned my doctorates in Plant Physiology and Biochemistry in 1991 and 1996 at the 

University of Bourgogne (France). I have been Chairman of the Laboratory of Enology and 

Applied Chemistry at the Faculty of Science of Reims (1997-2013). I have been Director 

(2003-2008) and Adjunct Director (2008-2012), respectively of the Research Unit N° 4707 

(Vine and Wine of Champagne) and Adjunct Director of Research and Technology in the 

Champagne-Ardennes Region (2004-2010). I am now co-Leader of a Research Team on 

resveratrol at the Laboratory of Stress, Defenses and Plant Reproduction. I have published 

over 250 papers in referred Journals (120 papers in journals indexed in the Journal Citation 

Report) or books as well as Technical papers, and presented 240 communications to 

numerous Symposia or Congresses. 
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Research Interests: 

 

 Plant defense mechanisms, particularly study of the grapevine (Vitis* spp.) 

phytoalexins (resveratrol and derivatives): Synthesis, chemical analyses, phytoalexin 

metabolism by Botrytis cinerea* and biological activity 

 

 Wine Microbiology 

 

 Physico -Chemistry applied to wine* (Physics of bubbles in Champagne*, Physico- 

Chemistry of the foaming properties of Champagne and Sparkling, studies in grape 

and wine proteins, applications of spectroscopic methods to Enology). Proteomics and 

metabolomics applied to grapevine and wine. 

 

*Ranked in the top 30 in BiomedExperts (application closed in 2015) in the following 

topics: 

 

 Vitis 

 Botrytis cinerea 

 Wine 

 Carbonated beverages 

 

Organization of three international Symposia: 

 

 XIIth International Botrytis Symposium held in Reims in july 2000 

 Founder and organizer of a series of Symposia called “International Symposium 

on Macromolecules and Secondary Metabolites of Grapevine and Wine”: Reims, 

2006 (Organizer), Montpellier, 2008, Torino 2010, Bordeaux 2012, Stellenbosch 2014, 

Changins 2016. 

 VIIIth In Vino Analytica Scientia Symposium held in Reims 2-5 July 2013 

 

Co- Organization of one national colloquium : 

6th Colloquium on Molecular Gastronomy held in Reims in 2005 

 

 

 Edition of «Macromolecules and Secondary Metabolites of Grapevine and Wine» 

Intercept Lavoisier (444 pages), 2007 

 Schollary G. and Jeandet P. Edition of a virtual special issue of the In Vino Analytica 

Scientia Symposium. Analytica Chimica Acta (17 articles). 

http://www.journals.elsevier.com/analytica-chimica-acta/virtual-special-

issues/selected-papers-from-the-8th-in-vino-analytica-scientia-ivas/ 
 Guest Editor of a special issue on Phytoalexins in Molecules (MDPI) (19 articles) 

http://www.mdpi.com/journal/molecules/special_issues/phytoalexins-progress 

 Edition of «Phytoalexins: Current Progress and Future Prospects» MDPI (499 

pages), 2015 

 

Editorial activities: 

 

 Member of the Editorial Board of the American Journal of Enology and Viticulture 

(1994-2001) (American Society for Enology and Viticulture) 

http://www.journals.elsevier.com/analytica-chimica-acta/virtual-special-issues/selected-papers-from-the-8th-in-vino-analytica-scientia-ivas/
http://www.journals.elsevier.com/analytica-chimica-acta/virtual-special-issues/selected-papers-from-the-8th-in-vino-analytica-scientia-ivas/
http://www.mdpi.com/journal/molecules/special_issues/phytoalexins-progress


 Member of the Editorial Board of the Journal International des Sciences de la 

Vigne et du Vin since 1998 (Vignes et Vins Publications Internationales) 

 2008-2013, Member of the Editorial Advisory Board of the Journal of Agricultural 

and Food Chemistry (American Chemical society) 

 As of July 2008, Member of the Honorary Editorial Board of the International 

Journal of Wine Research (Dove Medical Press) 

 Member of the Editorial Review Board of The Open Journal of Horticulture 

(Bentham Science) 

 As of January 2010, Member of the Editorial Board of the International Journal of 

Food Fermentation Technology 

 As of January 2012, Member of the Editorial Board of the Journal of Agricultural 

Science and Application 

 As of March 2012, Associate Editor of the Journal of Chemistry (Hindawi Publishing 

Corporation) 

 As of May 2013, Member of the Editorial Board of the Indo-American Journal of 

Agricultural and Veterinary Sciences 

 As of July 2013, Member of the Editorial Board of Advances in Botany (Hindawi 

Publishing Corporation) 

 As of September 2013, Member of the Editorial Board of the Scientific World 

Journal (Hindawi Publishing Corporation) 

 As of January 2015, Member of the Editorial Board of Molecules (MDPI) 

 

Occasional referee for the following Journals: 

 

African Journal of Biotechnology, American Journal of Enology and Viticulture, Annals of 

Applied Biology, Applied Biochemistry and Biotechnology, Australian Journal of Grape and 

Wine Research, Biocontrol Science and Technology Biotechnology and Bioengineering 

Review, CAB Reviews: Perspectives in Agriculture, Veterinary Science, Nutrition and Natural 

Resources, BioMed Research International, British Biotechnology Journal, Comptes Rendus 

de Chimie, Computational and Structural Biotechnology Journal, Crop Protection, Critical 

Reviews in Plant Science, European Journal of Plant Pathology, Food Chemistry, Food 

Control, Food Technology and Biotechnology, Folia Microbiologica, Functional Plant 

Science and Biotechnology, International Journal of Computational Fluid Dynamics, 

International Journal of Molecular Sciences, International Journal of Pure and Applied 

Chemistry, International Microbiology, Journal of Biotechnology, Journal International des 

Sciences de la Vigne et du Vin, Journal of Agricultural and Food Chemistry, Journal of 

Experimental Botany, Journal of Food Science, Journal of Mass Spectrometry, Journal of 

Plant Physiology, Journal of Wine Research, Journal of the Science of Food and Agriculture, 

Metabolites, Mini Reviews in Organic Chemistry, Molecules, Natural Product Reports, 

Nature Chemical Biology, Plant Cell, Tissue and Organ Culture, Plant Growth Regulation, 

Plant Physiology, Plant Science, Planta, Plos One, Phytochemistry, Protoplasma, Revue 

Française d’Oenologie, Sciences des Aliments, Scientific World Journal, Tetrahedron 

 

Publications in Referred Journals: 

 

Theme 1: Resveratrol, Stilbene Phytoalexins, Botrytis cinerea, Stress and Defenses  

 

[1] Negrel J. and Jeandet P. Metabolism of tyramine and feruloyltyramine in 

TMVinoculated leaves of Nicotiana tabacum. 

Phytochemistry, 1987, 26, 2185-2190 (cited 66 times: data from Google Scholar) 



 

[2] Jeandet P., Bessis R. and Gautheron B. The production of resveratrol (3,5,4'-

trihydroxystilbene) by grape berries in different developmental stages. 

American Journal of Enology and Viticulture, 1991, 42, 41-46 (cited 396 times: data 

from Google Scholar) 

 

[3] Jeandet P., Sbaghi M. and Bessis R. The production of resveratrol (3,5,4'-

trihydroxystilbene) by grapevine in vitro cultures, and its application to screening for grey 

mould resistance. 

Journal of Wine Research, 1992, 3, 47-57 (cited 34 times: data from Google Scholar) 

 

[4] Jeandet P., Bessis R., Maume B.F. and Sbaghi M. Analysis of resveratrol in 

Burgundy wines. 

Journal of Wine Research, 1993, 4, 79-85 (cited 93 times: data from Google Scholar) 

 

[5] Jeandet P., Bessis R., Sbaghi M. and Meunier P. Occurrence of a resveratrol--D-

glucoside in wine: Preliminary studies. 

Vitis, 1994, 33, 183-184 (cited 40 times: data from Google Scholar) 

 

[6] Jeandet P., Bessis R., Maume B.F., Meunier P., Peyron D. and Trollat P. Effect of 

enological practices on the resveratrol isomer content of wine. 

Journal of Agricultural and Food Chemistry, 1995, 43, 316-319 (cited 215 times: data 

from Google Scholar) 

 

[7] Jeandet P., Bessis R., Sbaghi M., Meunier P. and Trollat P. Resveratrol content of 

wines of different ages: relationship with fungal disease pressure in the vineyard. 

American Journal of Enology and Viticulture, 1995, 46, 1-4 (cited 125 times: data from 

Google Scholar) 

 

[8] Jeandet P., Bessis R., Sbaghi M. and Meunier P. Production of the phytoalexin 

resveratrol by grapes as a response to Botrytis attack under natural conditions. 

Journal of Phytopathology, 1995, 143, 135-139 (cited 173 times: data from Google 

Scholar) 

 

[9] Jeandet P. Sbaghi M., Bessis R. and Meunier P. The potential relationship of 

phytoalexin (resveratrol) synthesis to anthocyanin content in grape skins. 

Vitis, 1995, 34, 91-94 (cited 56 times: data from Google Scholar) 

 

[10] Sbaghi M., Jeandet P., Faivre B., Bessis R. and Fournioux J.C. Development of 

methods using phytoalexin (resveratrol) assessment as a selection criterion to screen 

grapevine in vitro cultures for resistance to grey mould (Botrytis cinerea). 

Euphytica, 1995, 86, 41-47 (cited 68 times: data from Google Scholar) 

 

[11] Sbaghi M., Jeandet P., Bessis R. and Leroux P. Metabolism of stilbene type-

phytoalexins in relation to the pathogenicity of Botrytis cinerea to grapevines. 

Plant Pathology, 1996, 45, 139-144 (cited 110 times: data from Google Scholar) 

 

[12] Adrian M., Jeandet P., Bessis R. and Joubert J.M. Induction of phytoalexin 

(resveratrol) synthesis in grapevine leaves treated with aluminium chloride (AlCl3). 
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from Google Scholar) 
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[14] Adrian M., Jeandet P., Veneau J., Weston L.A. and Bessis R. Biological activity of 
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[32] Delaunois B., Cordelier S., Conreux A., Clément C. and Jeandet P. Molecular 

engineering of resveratrol in plants.  

Plant Biotechnology Journal, 2009, 7, 2-12 (cited 91 times: data from Google Scholar) 

 



[33] Zga N., Papastamoulis Y., Toribio A., Richard T., Delaunay J.C., Jeandet P., 

Renault J.H., Monti J.P., Mérillon J.M. and Waffo-Téguo P. Preparative purification of 
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[34] Petit A.N., Baillieul F., Vaillant-Gaveau N., Jacquens L., Conreux A., Jeandet P., 

Clément C. and Fontaine F. Low responsiveness of grapevine flowers and berries at fruit 

set to UV-C irradiation. 

Journal of Experimental Botany, 2009, 60, 1155-1162 1004 (cited 23 times: data from 
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stilbene derivatives by plant cells and microorganisms. 
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Biofutur, 2010, 314, 52-54 
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