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CURRICULUM VITAE (CVA)

IMPORTANT – The Curriculum Vitae cannot exceed 4 pages. Instructions to fill this document are available in the website.







	CV date
	 21/10/2025



Part A. PERSONAL INFORMATION07
	First name 
	Amparo

	Family name
	Querol
	
	

	Gender (*)
	female
	Birth date (dd/mm/yyyy)
	07/01/1963

	Social Security, Passport, ID number
	18935504H
	
	

	e-mail
	aquerol@iata.csic.es
	https://www.iata.csic.es/es/personal/amparo-m-querol-simon

	Open Researcher and Contributor ID (ORCID) (*)
	0000-0002-6478-6845



A.1. Current position
	Position
	Full Research Professor and Scientific 
Director of IATA Centre of Excelence Severo Ochoa

	Initial date
	27/04/2006 

	Institution
	CSIC 

	Department/Center
	Food Biotechnology
	Instituto de Agroquímica y Tecnología de los Alimentos

	Country
	Spain 
	Teleph. number
	+3496390022 ext 2306

	Key words
	Yeast, Wine, Biotechnology, Microbiology, Fermentation 



A.2. Previous positions (research activity interuptions, art. 14.2.b))
	Period
	Position/Institution/Country/Interruption cause

	December 1995-March 1996
	Researcher (científico titular)/CSIC/Spain Maternity leave

	May 1999-September 1999
	Researcher (investigador científico)/CSIC/Spain Maternity leave



A.3. Education
	PhD, Licensed, Graduate
	University/Country
	Year

	BsC Biology
	University of Valencia, Valencia, Spain. 
	1988 

	MsC in Microbiology
	University of Valencia, Valencia, Spain.
	1989 

	PhD in Microbiology
	University of Valencia, Valencia, Spain.
	1992



Part B. CV SUMMARY (max. 5000 characters, including spaces)
Scientific contributions
Doctorate with honors at the University of Valencia, 1992. Postdoctoral position, University of California, Irvine, USA, 1993-1994. Visiting PhD student at the University of Toulouse (France), 1990, and visiting professor at the Denmark Technical University, 2002, and the Federal University of Minas Gerais, Belo Horizonte, Brazil, 2014 and 2015. 
In 1995, I got a Research Associate Professor Position at the IATA (CSIC), and in 2006, Full Research Professor. From 1995 to 2023, I was also Assistant Professor of Enology at the University of Valencia.
At present, I am head of the ‘Systems Biology in Yeast of Biotechnological Interest’ research group at IATA-CSIC (https://www.iata.csic.es/en/research/systems-biology-yeast-biotechnological-interest). Our group has been considered for five periods (most recently, 2024-2028) as a group of excellence by the Generalitat Valenciana. I am among the world's top 2% of influential scientists (Stanford/Elsevier). With over 30 years of experience, I am considered an international leader in yeast biotechnology and a pioneer in key advances such as starter culture selection and improvement, microbiological control using molecular techniques, and multi-omics approaches for metabolic modelling and also applying the concept of digitalization in the wine industry sector. 
This research is applied to the development of new yeast strains of interest for industrial fermentation processes, utilizing various non-GMO methods, including adaptive evolution, hybridization, and metabolic modeling, to optimize industrial processes. I am the inventor of 14 patents and utility models. 
During these years, I participated in more than 60 research projects as a Principal Investigator (PI), including serving as the Scientific Director of the IATA Accreditation at the Severo Ochoa Center (2023-2027).
Experience in management and participation in committees
I was Vice-director (1999-2004) and Director (2011-2015) of IATA; Member of the Food Science and Technology Commission of CSIC (2004-2008); Coordinator of the Food Science and Technology Commission of ANEP (2009-2012); Member of the CSIC President Science Advisor Commission (2009-2013); President of the Mycology section of Spanish Microbiology Society (2009-2013). I participated as an agri-food system expert in the Spanish EU Presidency, collaborating on the strategic document on European Strategic Autonomy (2023). Since 2006, member of the Qualified Presumption of Safety (QPS) group and Microbiology group of the FEEDAP panel (2022-2044) of the European Food Safety Authority; since 2005, member of the International Commission on Yeasts-IUMS (ICY). I am currently Associate Member of the Royal Academy of Engineering as an expert in the area of agri-food.
As an indicator of international relevance, I participated in Biotechnology and Food Science and Technology projects and faculty evaluation commissions in various countries, including Argentina, Australia, Brazil, Belgium, Chile, Denmark, France, Ireland, the Netherlands, Portugal, South Africa, Sweden, the UK, and Uruguay.
Contributions to society 
Most research results have been applied to the food industry. Over the last 10 years, I have developed four new yeast starters, which Lallemand BIO has commercialized at the international level, one of the world's leading dry yeast producers. These yeasts are “Velluto BMV58”, a Saccharomyces uvarum strain; “Velluto Evolution”, a hybrid that produces higher amounts of glycerol, a lower yield of ethanol, and increases the acidity and the wine aroma that contribute to solving the problems associated with the climate change and commercialized at the international level; and “Monastrell”, which is a highly ethanol-tolerant yeast very useful with musts with high sugar contents, increased due to the global warming effect.  This year a new hybrid has been marketed that is characterized by the release of citrus and passion fruit aromas, called Thiobloom and marketed by the multinational Anchor at international level. Other important indicators include more than 42 contracts signed with various national and international wine and brewing companies, such as Miguel Torres, Murviedro, ADM Biopolis, Mahou-San Miguel, Damm, Lallemand, and Sarco-Laffort, for a total amount of more than € 2 million.
Training and mentoring 
I have supervised 28 PhD students (plus 4 in progress), three of whom were supported through Marie Sklodowska-Curie Initial Training Networks, and 8 postdoctoral researchers, including one with a Marie Sklodowska-Curie Excellent Science Action. Most of my former students and postdoctoral researchers are now in academic/research positions in Spain and other countries, such as Argentina, Belgium, Brazil, Chile, Mexico, and Switzerland, and nine hold leading positions in the industry. I have also been very active in Latin American academic activities and collaborations with PhD and postdoctoral students, promoting a strong yeast scientific community that organizes an annual Latin American yeast meeting involving, at present, researchers from all Latin American countries. 

Part C. RELEVANT MERITS 
C.1. Publications (10 selected publications from a total of 260 and an H-index 70 with more than 13.500 citations according to SCOPUS in the last 5 years).
1. Minebois R, Ramírez-Aroca L, Balsa-Canto E, Queol A. Toward Less Energy-Consuming Alcoholic Fermentations in Oenology: A Laboratory-Scale Case Study. Food Frontiers 2025. DOI: 10.1002/fft2.70103
2. Albillos-Arenal S, Alonso Del Real J, Adam AC, Barrio E, Querol A. Chromosome III Aneuploidy Enhances Ethanol Tolerance in Industrial Saccharomyces cerevisiae by Increasing the TUP1 Copy Number. Microb Biotechnol. 2025 Oct;18(10):e70244. doi: 10.1111/1751-7915.70244.
3. Contreras-Ruiz A, Alonso-Del-Real J, Torrat-Noves JC, Barrio E, Querol A. Transcriptional response of Saccharomyces cerevisiae during competition with S. kudriavzevii: Genetic expression variability and accelerated activation. Int J Food Microbiol. 2025 Jan 6;430:111053. doi: 10.1016/j.ijfoodmicro.2024.111053
4. Contreras-Ruiz, A., Alonso-del-Real, J., Barrio, E., Querol, A. Saccharomyces cerevisiae wine strains show a wide range of competitive abilities and differential nutrient uptake behavior in co-culture with S. kudriavzevii. Food Microbiology, 2023, 114, 104276
5. Pérez, D., Denat, M., Minebois, R., Ferreira, V., Querol, A. Modulation of aroma and chemical composition of Albariño semi-synthetic wines by non-wine Saccharomyces yeasts and bottle aging. Food Microbiology, 2022, 104, 103981.
6. Pérez, D., Denat, M., Pérez-Través, L., Ferreira, V., Querol, A. Generation of intra- and interspecific Saccharomyces hybrids with improved oenological and aromatic properties. Microbial Biotechnology, 2022, 15(8), pp. 2266–2280. 
7. Lairón-Peris M, Routledge SJ, Linney JA, Alonso-Del-Real J, Spickett CM, Pitt AR, Guillamón JM, Barrio E, Goddard AD, Querol A. Lipid Composition Analysis Reveals Mechanisms of Ethanol Tolerance in the Model Yeast Saccharomyces cerevisiae. Appl Environ Microbiol. 2021 May. 
8. Minebois R, Lairón-Peris M, Barrio E, Pérez-Torrado R, Querol A. Metabolic differences between a wild and a wine strain of Saccharomyces cerevisiae during fermentation unveiled by multi-omic analysis. Environ Microbiol. 2021 Jun;23(6):3059-3076. doi: 10.1111/1462-2920.15523. 
9. Balsa-Canto E, Alonso-Del-Real J, Querol A. Mixed growth curve data do not suffice to fully characterize the dynamics of mixed cultures. Proc Natl Acad Sci U S A. 2020 Jan 14;117(2):811-813. doi: 10.1073/pnas.1916774117. 
10. Minebois R, Pérez-Torrado R, Querol A. Metabolome segregation of four strains of Saccharomyces cerevisiae, Saccharomyces uvarum and Saccharomyces kudriavzevii conducted under low temperature oenological conditions. Environ Microbiol. 2020 Sep;22(9):3700-3721. doi: 10.1111/1462-2920.15135. 
[bookmark: _Hlk89880654]
C.2. Congresses (some national and international selected invited conferences in the last 5 years) 
A. Querol. The role of S. uvarum, S. kudriavzevii, and Saccharomyces hybrids for winemaking. 33rd International Specialised Symposium on Yeast (ISSY33), Viena, Austria, 2021.
A. Querol et al. Optimización de procesos fermentativos basada en el análisis multiómico del metabolismo de levaduras del género Saccharomyces. XV Congreso Nacional de Micología, septiembre 2022, Valencia (España). 
A. Querol. Differences in metabolism among species and hybrids of the genus Saccharomyces during wine fermentation unveiled by multi-omic analysis. Plenary speaker. II International Congress on Grapevine and Wine Sciences (2ICGWS), 8-10 noviembre 2023, Logroño.
A.  Querol et al. ¿Las levaduras pertenecientes al género Saccharomyces pueden contribuir a resolver algunos de los retos del sector enológico asociados con el cambio climático?. Invited lecture XVI Congreso Nacional de Investigación Enológica - Gienol 2024. 
A. Querol. Descifrando los secretos del vino: análisis multiómico y modelado del metabolismo de levaduras del género Saccharomyces. Closing conference. IX Congreso Nacional de Microbiología Industrial y Biotecnología Microbiana. 12-14 Junio, 2024, Madrid. 
A. Querol. Diversidad de estrategias competitivas en levaduras Saccharomyces cerevisiae durante la fermentación. Invited lecture. XXIII Congreso Nacional de los Alimentos. 9-12 Septiembre, 2024, Cartagena.
A. Querol. Different approaches to brewer's yeast breeding: hybridization and directed evolution.  Invited lecture. 16th International Trends in Brewing. 6-9 April, 2025, Leuven (Belgium).

C.3. Research projects
1. PID2024-161806OB-C21 MINISTERIO DE CIENCIA E INNOVACION (AEI): Descifrar las bases moleculares de las diferencias metabolicas de carbono y nitrogeno entre las levaduras Saccharomyces y sus aplicaciones vinicolas. 01/09/2025- 31/08/2028. Funding Project 278750,00 €. Role: Coordinator: Amparo Querol
[bookmark: _GoBack]2. CPP2024-011608. MINISTERIO DE CIENCIA E INNOVACION (AEI): Vinificación de Precisión mediante el desarrollo de un Gemelo Digital Basado en Modelos Híbridos y Sensores Inteligentes – VINPRECISE. 01/09/2025- 31/08/2028. Funding Project 236.554,2€. Role: IP grupo IATA: Amparo Querol
[bookmark: _Hlk210219933]3. PID2021-126380OB-C31 MINISTERIO DE CIENCIA E INNOVACION (AEI): Optimisation of sustainable wine fermentations through innovative approaches: yeast biodiversity. 01/09/2022- 31/08/2025. Funding Project 242.000,00 €. Role: Coordinator: Amparo Querol 
4. AGROALNEXT/2022/021. MCIN- from European Union Next Generation EU (PRTR-C17.I1)- Generalitat Valenciana: Sensores inteligentes y predictivos para la monitorización rápida de la calidad del vino.  01/09/2022- 29/06/2025. Funding: 239.985,00 €. Role: Coordinator: Amparo Querol
[bookmark: _Hlk89881134]5. NextGeneration EU, PLEC2021-007827, DTWINE2021: Digital Twins to optimize energy efficiency and product quality in WINEries. Participants: IATA-CSIC, IIM-CSIC, Bodegas Ramón Bilbao, Instalación y control de energía y fluidos, s.l. Funding Project ≈1M (IATA-CSIC: 442.863€). Period: Oct 2021 – Oct 2024. Role: Coordinator of the Project
6. PROGRAMA PROMETEO 2020. SUBVENCIONES PARA GRUPOS DE INVESTIGACIÓN DE EXCELENCIA (CIPROM/2023/50): Yeasts in the food chain: novel insights, tools and measures to mitigate emerging risks (SafeFoodYeast). Funding 600.000€. Period: 01/09/2024- 31/08/2028. Role: Coordinator of the project.
7. ERA-NET Cofund on Biotechnologies (ERA CoBioTech) H2020, MCIU/AEI/FEDER PCI2018-093190. MEmbrane Modulation for BiopRocess enhANcEment (MeMBrane). “Biotechnology for a Sustainable Bioeconomy” Period: 01/12/2017-30/11/2021. Funding IATA-CSIC: 150.000€. Coordinator: Dr Alan Goddard (Aston University, B4 7ET Birmingham, United Kingdom. Role A. Querol responsible for Group 3. 
[bookmark: _Hlk89882275]8. MSCA-ITN-ETN. Proposal number: 764364 (AROMAGENESIS). Generation of new yeast strains for improved flavours and aromas in beer and wine. Period: 01/12/2017-31/06/2022. Funding IATA-CSIC: 247.872,96 €. Coordinator: Ursula Bond (THE COLLEGE OF THE HOLY & UNDIVIDED TRINITY OF QUEEN ELIZABETH NEAR DUBLIN. Role A. Querol responsible for Group 4.
9. FUNDACION ARECES. Nuevas estrategias para mitigar los riesgos producidos por levaduras patógenas emergentes en la cadena alimentaria. Period: 03/03/2017-02/03/2020. Funding IATA-CSIC: 150.000€. Role: IP of the project.
10. IP of Acreditation of IATA a Excelent Intitute Severo Ochoa (2023-2026). Funding IATA-CSIC: 4M €. Role A. Querol responsible.
C.4. Contracts, technological or transfer merits (in the last 5 years)
1. Bodegas Ramón Bilbao S.A. Estudio del origen, en diferentes condiciones ecológicas y ambientales del viñedo y bodega, de Brettanomyces bruxellensis y su trazabilidad a lo largo de la cadena de elaboración del vino. Periodo 01/05/2023-31/12/2024. IP A. Querol (113.256,00 €)
2. Mahou S. A. Generación de un híbrido a partir de dos cepas de S. pastorianus de la empresa, que mejoren las características de las cepas iniciales definidas por la empresa. Periodo 20/12/2023-31/12/2924 IP A. Querol (42.350 €)
3. Biopolis S.L. Yeast strains for food and feed applications. Period: 27/10/2021-26/10/2023. IP: A. Querol (121.000€. ). 
4. [bookmark: _Hlk89883647]DAMM, SA. Selection of yeast strains for co-inoculation trials to improve the quality of beverages. Period: 30/11/2020-30/08/2021. IP: A. Querol (48.000€)
5. DAMM, SA. Improvement of beverage quality by directed evolution of yeast.Period: 30/11/2020-30/04/2022. . IP: A. Querol (48.000€).
6. Lallemand Bio, S.L. Aislamiento y selección de cepas de levaduras para mejorar los procesos fermentativos de vinos a granel. Period: 01/07/2018-31/12/2020. IP: A. Querol (72.600€). 
7. MAHOU, S.A. Secuenciación de 5 cepas de Saccharomyces y diseño de cebadores que permita diferenciarlas. Period: 01/11/2018-31/2/2019. . IP: A. Querol (34.485,00€). 
8. MIGUEL TORRES, SA. Solución global para mejorar la producción vitivinícola frente al cambio climático basado en robótica tecnología IT y en estrategias biotecnológicas y de manejo del viñedo. Period: 01/09/2016-31/08/2020. IP: A. Querol (106.480,00 €).
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