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Etat civil :
Legrand Philippe
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Section VIII, Alimentation Humaine

Situation actuelle et titre :

Professeur de Biochimie Nutrition Humaine a I’Institut Agro a Rennes, Laboratoire NuMeCan
(Nutrition Métabolisme Cancer, Agro-INSERM)

65 rue de St Brieuc — 35042 Rennes cedex

Tél: 06 60 88 92 35, Tél-labo : 02 23 48 55 47

Adresse électronique : philippe.legrand@agrocampus-ouest. fr

Formation Diplomes :

- Ingénieur ENSIA et Diplome d'Etudes Approfondies (DEA) en Sciences Alimentaires Université
de Paris VI (1982)

- Doctorat d'Etat €s Sciences, Physiologie de la Nutrition, Université Paris VI (1987)

Carriére, fonctions exercées :

- Assistant de Biochimie a 'ENSA de Rennes (1982)

- Maitre-Assistant a I'ENSA de Rennes (1987)

- Détachement a 1'Université Cornell (USA) (1988-89)

- Maitre de Conférences a 'ENSA de Rennes (1992)

- Professeur de Biochimie a 'ENSA de Rennes (1995)

- Directeur du laboratoire de Biochimie de 'ENSA de Rennes (1997- 2019)

- Directeur du laboratoire INRA associé (USC 2012, Dpt Alim-H) (1997-2019)

Domaines d’Expertise :
Biochimie, Nutrition Humaine, Physiologie, Lipidologie, Acides gras, Recommandations
Nutritionnelles

Mots clés :
Nutrition, lipides, biochimie



Distinction et prix :

- Médaille Chevreul 2017

Fonction actuelle :

Professeur de Biochimie Nutrition Humaine a I’Institut Agro a Rennes, Laboratoire NuMeCan
(Nutrition Métabolisme Cancer, Agro-INSERM)
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Short « Bio » :

PhD in Nutritional Biochemistry from University of Paris in 1987 and post-doc at Cornell University (USA)
in the Division of Nutritional Sciences. He is Professor and chairman of the laboratory of Biochemistry and
Human Nutrition in the Agronomic University of Rennes (Agrocampus). For more than 30 years, he
performs research on fundamental aspects of fatty acid synthesis and metabolism. More precisely, he
worked on the role of fatty acid desaturases showing the importance of stearic acid desaturase, showing that
the conversion of poly-unsaturated n-6 and n-3 fatty acid shared the same desaturases, leading to the
recommendations on the required n-6/n-3 balance in human diet. He works also since 15 years on saturated
fatty acids, showing their nutritional interest and the necessary evolution to distinguish between short /
middle chain / long chain saturated fatty acids. He is chairman since 1998 of the French guidelines
committees for the fatty acid dietary recommendations, in the Food Safety Agency (ANSES) where he
proposed a new approach for considering lipids in general, and more precisely saturated fatty acids. Author
of more than 300 publications on Lipids, he recently received the CHEVREUL Medal award in Uppsala
(Sweden) for his research production in the field of lipids in Nutrition. He is member of the International
Society for the Study of fatty acids and Lipids (ISSFAL), member of the board of the French Nutrition
Society SFN and worked several times as expert for European institutions.



