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https://beautyscenario.com/sent-
diary/aromatiere-questo-sconosciuto/ https://www.johnrwright.com/

https://beautyscenario.com/sent-diary/aromatiere-questo-sconosciuto/


https://flavorchemists.com/ https://www.bsf.org.uk/the-society/regular-events/flavourist-
training-course

The aim of the course is to provide an understanding of the flavour 
characteristics of a wide range of compounds and to learn how to 
incorporate them into flavourings for application in foods. The course is 
primarily designed for graduates already working in the flavour or food 
industries seeking to upgrade their skills.



https://master-chimie.umontpellier.fr/

Master in Cosmetics Aromas Perfumes Engineering (ICAP)
Official : Professor Chantal MENUT
par florent_r0s1 - publié le 21 septembre 2009 
Chemistry department – “Organic chemistry” axis
Type of finality : Professional
Presentation and objectives
The “ICAP” master in a Professional Master, derived from the transformation of the Chemical Engineering 
IUP, offered in partnership with the industrial sector and comprising two courses : Cosmetics and Aromas -
Perfumes.
This programme is designed for training leading executives in the sectors of perfumery, cosmetics and food 
aromas with in-depth knowledge in the field of chemistry and raw materials technology.
Concept of a 2-year professional scientific training programme (4-year university and 5-year university 
levels), intended for students holding a Degree in Chemistry (or Biology with sound knowledge in Chemistry) 
or an equivalent European (or foreign) diploma.
The programmes offered include :

•Far-reaching mutualisation in M1, within the Biomolecular Chemistry Master course, wherein the students 
are entitled to choose certain teachings specific to their courses.
•An increase in specialisation at M2 level in fields covered by both courses.

•Aromas-Perfumes courses : The “Aromas-Perfumes” course trains chemists specialised in the sectors of 
production, synthesis, analysis and formulation of aromatic raw materials used in the perfumery and agro-
food industry as well as in their regulation. A specialisation in the field of Tropical fruit aromas and Functional 
perfumery is suggested in M2.
•Cosmetics courses : The “Cosmectics” course trains high-level cosmetician chemists with in-depth 
knowledge particular the leading sectors of the cosmetic industry. Emphasis is placed on the teaching of 
natural and synthesis raw materials, formulation, evaluation and regulation of the products. Officials in 
charge of the courses :
Perfumes-Aromas : Pr Chantal MENUT
Cosmectics : Dr Véronique MONTERO
Internet link : http://w3b.info-ufr.univ-montp2.fr/siufr/offre
Web site for ICAP Master : http://www.master-chimie.univ-montp2.fr/-ICAP-

https://www.isipca.fr/formation-cosmetique-
parfumerie-aromatique-post-bac/formations-
scientifiques-techniques

https://ibmm.umontpellier.fr/?_remy_d1_
https://ibmm.umontpellier.fr/EXTRANET/index.php?view=annuaire&id_theme=&id_user=87&x=4&y=11
https://ibmm.umontpellier.fr/EXTRANET/index.php?view=annuaire&id_theme=&id_user=93&x=15&y=10
http://w3b.info-ufr.univ-montp2.fr/siufr/offre
http://www.master-chimie.univ-montp2.fr/-ICAP-


https://www.flavorcon.com/flavorcon/public/enter.aspx

https://ifeat.org/http://www.flavourhorizons.com/
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