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EXPERTISE  
 

Dr. Nodali Ndraha has expertise in food science and technology. More specifically, their 

expertise encompasses three main pillars: advanced pathogen diagnostics, predictive modeling 

and Quantitative Microbial Risk Assessment (QMRA), and the impact of climate change on food 

safety.    

 

RESEARCH EXPERIENCE 

In his research, Dr. Ndraha focuses on enhancing food safety and public health through 

interdisciplinary research. His research experience centers on three main pillars: 

- First, in advanced pathogen diagnostics, he developed rapid molecular techniques 

such as PCR combined with magnetic beads for detecting Salmonella enterica, Listeria 

monocytogenes, and Staphylococcus aureus, achieving up to a 10-fold improvement in 

detection sensitivity without sample enrichment. They also focus on developing methods 

to detect pathogens and antibiotic resistance in bacterial isolates from artisanal cheese 

production environments. 

- Second, his expertise in predictive modeling and Quantitative Microbial Risk 

Assessment (QMRA) involves using mathematical models and machine learning to 

predict microbial behavior and assess health risks, such as for Vibrio parahaemolyticus in 

marine oysters. 

- Third, he investigated the impact of climate change on food safety, particularly in 

marine environments, by developing climate-based models to predict pathogen levels. 

Additionally, his research includes cold chain management, food waste reduction, and 

providing practical recommendations for various food matrices. 

His significant contributions are reflected in publications in leading international journals and 

presentations at scientific symposia. 
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